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| nt roducti or

As part of the yearl ong cel ebrtahtei BBNODIf v Sosudahp uCym@dmu i oty
Cookbook is a tribute to Southburyés past amned Aprtessednt |
Culture Subodmmihtet S®@ut hbury Economi c Daesvkeeldo pSweuntth bQior nymi
residents for their family recipes with an opportunity
i mages. Each participant wasnldi mistkedl tt@wetpwosys ideemi § 8i on
include the submissi Rasi westehicsl teokbdokor most of 202
cookbook is the result.

Each recipe is unique and together they offefamd gl i mps
even fdheremany recipes included in this volume come ou
experienResi pes from Southburyds history are included
family recipes that have been passed down dhe& ot hers al
stories touch on Southbury history, p earnsdoanmil | yr erneecmibpr easn

broughtashepesplte down r oot sAddi tSioountahlbluyr,y .peopl e shared i

about hddleiiday celterbardattiioomnss,llsnandtg@lt”Antniesr e¥ystry Communi t
Cookbook is a record of Southbury after 350 years throl
the community.

A heartfelt thank you to al/l who hMmeai geensar puCedmuaoi &5
Cookbook and all who halvhe mAardtes i & @uwlstsuirbd eSubcommi ttee
acknowledge each person who scofihanbuyed ftbhrisharicngeyol
creatbBpetyal thanks to the Southbury 350th Anniversary
Economic Devel opment Commi ssiamm,s @O d itclke First Selectm

Arts & Culture Subcommittee of the Economic Devel opment

Kelly Keenan, Chair

Kim McNeill, Vice Chair
Daniell e Hawthorne, Treasurer
Don Winter, Secretary

Jeromy Nel son
Al i son Litke

I n celebration of our commumnity and with appreciation

Ki m Mc,NeicGHair
Arts & Culture Subcommittee of the Southbury Economic |
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Abogt this .coo!<book: As much | o5t %?%saw I‘f\/l’ 2t | OFnaI
recipe submissions were pres rove Vélst nor edi S .
shown below, ingredient measst—)r—e—rlnS—E'—(—s—%/-e—r—e—u—?—d—a—(—ed
. . Beef 155A wel |l d
for consistency as bel ow: < :
150A medi um
A lbor pound 140A medium
A tsp for teaspoon 130A medi um
A tbsp for tablespoon 125A rare
A oz for ounce Fish 145A
Por k 160A
Some additional reference i nfPoumtary onlﬂSsA idrmc k ude d
for convenience. I nformation_about fol)fi:i5Asdﬁé’ﬂR/m'can
. Tem ra res_ anat
found atnittha SFates Depart me eco inenéjg{locn@.la[FJoP%fo1
(https:/ / www. f s i ss.aufsedtayf/ gsaavd/ef o 0siD.A
handl-damedir epar)atnidont hei r pmbdi;aTthffo'ﬁometef should be
Kitchen Companion: Your Safe *Foadeesmadr@abwrek, wiRPFc
once away from the heat
cooking temperature, ani
Vol ume Conversions Smaller items c&Al dri mol
|l arger items may coni0A:
1 cup = 16 tbs = 48 tsp = 8 mor e.
1 tbsp = 3 tsp = 13 fl 0z =
- - Vol ume t oCoWewv egyrhst
Common Baking I ngredien . egrnst
; ~ . for Typical Baki
Baking powder, ij tsp baking sod
A tsp cream of t Bananas, mashe 227 gr e
Buttermilk, 1 1 cup plain yogu Bread crumbs, 28 grar
1 tbsp vinegar o Butter, IJ cup 113 gr ¢
and enough milk stick
Chocol ate, senlJ oz unswecehtoecrodd But tmecru,p owrt bSsp 75 gr ar
and 1 tbsp granu | stick
Chocol at e, uns 3 tbsp unsweeten Cornmeal, 1 culb56 gre
1 oz 1 tbsp butter or FEjgoyr, 122 gr e
Cornstarch, 1 3 tbsp flour alplur pose, 1 ¢
Corn syrup, 1 1 i§j cups granula Flour, cake, 1124 grce
brown sugar and Mi | k, 1 cup 227 gr ¢
suchwatser - - ~
= - Olive oil, i ¢50 grar
Cream, heavy o0oJ cup whole milKk . p
1 cup Mcup butter Rai si ns, 1 cup 160 gr ¢
Honey, 13 cup J cup corn syrup Rice, dry, 1 ¢ 190 gre
syrup Sugar, confect 11 4Qr ams
Lemon juice, 11 tsp cider vine powdered, 1 cu
Pumpkin pie spl tsp cinnamon, Sugar, brown, 213 gre
v tsp clovesnutam 1 cup packed
Sour Cream, 1 1 cup plain yogu Sugar, granulal98 gre
Sugar, confect Grind 1 cup gran Water, 1 cup 227 grze
powdered a blender or foo * Weight conversions fol
until fine with can be dependent on the
and how the flour is me:
Measure out amou pe weight provided by 1
Sugar, brown, 1 cup granulated =*weights given are estin
1 cup 1 tbsp mol asses brand or specific type.
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Tasty Honeybee Waffl es

Submitted by Louvonia Boone

As a family of two, this recipe is great because it's
many waffles as you want. We use it many Saturdays for
your | ittle helper. I't's also great for teaching fract.
|l ngredients Directions
2 cupsour 1.Blend dry ingredients.
2 cups milk 2.Add milk and | emon.
Juice from I3 | emdnAdd remaining ingredients.

4. Heat waf fl e -cnoaakte rwi tFhr eoi | if not nons

j tsp salt

2 tbsp alum free5ngfJﬁgin batter.
powder 6. Remove a5 tmitneependi ng on heat sel ect

4 tbsp oil
2 tbsp sugar/ honey/ dat e

syrup
Optional

A Iittle handf ul of chopped

fruit

Not es

A FYl: you can use this to make pancakes, too, as this

A This recipe ifsnowemiyl KdrYyowiamagn use sour cream cut wit
apple sauce Myeduce by

A Donét ddtHat fighole was originally a vegan recipe SO0 C
mil ks work perfectly.

A Only need to make 2 pancakes or 1 waffle? Since this
down. Wedve made it with ij cup flour.

2 | Southbury 350 th Community Cookbook



Ri ch Waffl es
Submitted Noweddady

When we were kids my brother and | spent one week each

During our stay our grandmother would make us homemade

us help make the batter. When | was engaggedotro abe marr

shower gi ft. I asked her for a waffle iron and her waff

l ong ago and | cherish the handwritten recipe card she

|l ngredients Directions

2 cuppumrpbdbse flour.Preheat waffle iron.

4 tsp baking powd®eMi x dry ingredients in a bowl. Beat .

i tsp salt the mil k. Blend milk/egg mixture int

2 cups milk or but PQF %,I gmoot h . Bl end ih mel ted butter

J cup melted butt erst| ff peaks and fold ! nto batt er._
3.Scoop or pour battietreciamted uwa ffolte tior o

4 large eggs, SePapgbfdsi || beakhek bmaftfelres t o preferre

doneness
Notes
A Recipe may be halved. Batter may be made a day ahead

Breakfast | 3



Appl e Pie Scones

Submitted Bwnddraiurea
This recipe mixes two of my favorite things into one: |
the perfect treat for a fall brunch.
Ingredi ent s Directions 12 servings
6 appdersed and chloopPpeecheat oven to 385 degrees.
1 large | emonanfdul2l. Mi xeshegped apples, I emon zest, and
then cut in half the Il emon in a medium bowl Set asid
4 J catplsrpose floufrefrigerator is fine).
1t bshmki ng powderg'ln a |l arge bowl, plengl floyr, sugar,
jtsipaking soda soda, salt, pumpkln pi e smc_e, cinna
. 4 Create a wel/l in the flour mixture a
IJ cup white sugar . . . .
i whi pping c¢cream. Usi ng a p,asstrryancdutt e
1 fswypalt cut the cream and flour mixture toge
1t bsppump ki n pie spi€&me together. Do not use a mixer.
1t bscgp nnamon 5.Pour in the apple mixture and cut/ mi
1 tcslppove powder from the bottom until it comes toget
20 cups heavy whippi@dhdg- - Again, do not use a mixer.
cream (do not Wﬁ|§yt t he dOUgh bal l in hal f . Not e: it
lcup powdered Sugarkeep your dough relatively cold so i
pop it in the refrigerator until you
7.Pl ace each dough balll on adlightly f
shape them-iinnctho tohnieck di scs. Then cut
"pizza style" into 8 pieces. They wi
when bakedal. free to sample the dough;
8. Pl ace the wedges about an inch apart
or baking stone.
9. Bake f20 mi8nutes or until they are |
brown on top. Be careful not to burn
10Whil e they are baking, in a |l arge me.
bowl ), use a fork to mix the second
the powdered sugar.
11Upon removing the scones from the ov
on a platter and drizzl.e the | emon i
Notes
A This recipe makes enough for -62peeplpétheavirfa pdloyeoguh’ r e f e e
from sitglpaditi ¢ webhoret h@dppiHand freeze it for another
mont hs). You'll just dcewglhnt ¢t hpopefhé gkerazem the ni ght
to defrost it and th®&n continue from step

4 | Southbury 350th Community Cookbook



Appl e Pie Scones
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ThrivingovensLeft
Submitted byatnhheg dKIFatmh | vy

There were yweasns udfgyg manci al | ¢ dtamdmankeeedour f ood go as f &
coul.dWe | earnedlebdtobaleest aed create new meals. This col
meal s a week.

I ngredients Directions

Leftover proteinA Donét do |IMafythboeveyrosu? shoul d think agai

Eggs, enough for tmakpeephmeti mes 2 extra meals out of
eating one the Kitchen Sink.

Ot her items that Am®y9y peui have any |l eftover protein suc
the refrigerator bur pawtrpork or even macaroni and ch
|l i ke cheese and shhwva baked potatoes from the other n

that | eft over I talian dish? Or the
Scramble up enoudghheegqasmbfes of peopl e
are eating. Chop up the I eftovers. M
Does it need cheese or maybe sal sa,
mi xture in a frying pan or cook i n a
You have just made the Kitchen Sink

combinations are endless. Turn yeste

into a-nberwamndd s h.
A Only cooking for one®afUsesa@aupni cupwaMi

2 eggs and ingredients, pldit in the m
mi nutes to start. Depending on how m
you put magneedu a half minute or so mo
some rice or cooked potatoes in to g
you have it, a CuWpnkbf the Kitchen

Notes

6 | Southbury 350th Community Cookbook



Mot her' s Raised Doughnut s
Submitted by Frances Wentworth

This recipe is special to me beaadmethercamd motmerf wal
both from Southbury. My mother, Lillian (Hicock) Went w
recipe for her mother, EBEH®RO)Y TuThéywy)wdli €« otctke (KiBT@ of cc
some things by | ook tahned efxeaeclt, atnhoeurnetf oorfe ,f Il our i s not sp
I ngredients Directions
1 quart milk 1.Warm 1 quart milk; soak 2 yeast cake
2 yeast cakes 2.Add 1 tsp salt, and flour wuntil it f
1 tsp salt 3.Let set until,hadwhblheosurc ome
Flour as needed 4.Then add:
3 eggs, beaten 3 beaten eggs
1 1 cups sugar 11 cups sugar
1 cup of butter orlsfYPt8B8Hihgr or shortening, Crisco
l i ke Crisco 12 tsp nutmeg
12 tsp nut meg 5.Add flour uhbioksstike &dneéad dough.
oi | for frying 6. Then knead. Let ri,balhnhdush until I
7.Then roll and cut. Let rise again.
8. Cook in deep fat.
Not es

Breakfast | 7



Kelly'"s Oramdgeoi Sweg@8Braked Don
Submitted by Kelly Keenan
Because our weekday mornings are such a chaotic rush t
made a point to slow things down on and bake speci al b
one of our favorite recipes, and y.t Tlheesnltygeddeiralsup g
needed is a couple of cake donut baking pans.
I ngredients Directions
Donut s 1.Preheat the/5o0degrtees3 Lightly grease
2 cuwpplurpddeur dO!’lUt baking passi wktboakihowg spray al
aside.
1 cup granul ated sugar 5 . ) .
. . i sk together donfuftl @dury, i srggard, emdlsi
1 tsp baking powder . .
powder, baking soda, cinnamon, carda
j tsp baking soda ,jpnch of salt, and zest from one ora
J tsp cinnamon 3.1ln a |l arge bowl, whisk together vege:
j tsp nutmeg and 2 tbsp butter that has been melt
j tsp cardamom 4. Mix in the dry ingredients and butt el
Zest of one | arge oMiaxtglere, alternating between flour m
Pinch salt combined. _
2 large eggs 5.Evenly spoon the batter into the don
) nough batter for 12 donut s.
N ocup vegetable céllBake ateg78eoy 12 to 14 minutes, unt i
2 tbsp butter, melb?gwﬁ@g
cool ed
7.Remove from the oven and allow to co
% tbsp vanilla exth@¢bre turning out onto a wire cooli.
J cup buttermilkg prepare the sugar coating.
Sugar coating 9.Melt the stick of butter in a small
1 stick butter, e':pénglne the sugar, or acnagred azneosnt,, Cci nhn.
1 cup granul ated _su grnutmeg.
10Wﬂen the donuts are cool enough to t
Z st _from one orangg g time, dip the top and bottom of
IV tsipnnamon mel ted butter and then directly into
j tsp nutmeg sure the donuts are well coated in s
j tsp cardamom 11Serve and enjoy. Refrigerate |l eftove
Not es
A We prefer King Arthur flour.
8 | Southbury 350 th Community Cookbook



s OramgbepiSuegaBaked Donut s
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Butterscotch Breakf ast Rol
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Butterscotch Breakfast Rol |
Submitted by Nicole Dragone

Growing up in Michigan my Mother always made Butterscof

just one very specfiGhlr insotrrmaisnlg Aaf tyeerarmovi ng to Connectic

raise my own family, the tradition has continued. Our
this sweet Christmas morning trewatr sy ehgaytawilt Thinemo ei
of home, both near and far. From our Kkitchen to yours!

l ngredients Directions 12 servings

Cooking spray 1.Spray a fluted tube pam, wsauhh as a b

12 frozenWhRhDedheser cooking spray. Place frozen rolls in
Rol I s cut each refrigerated (not frozen) r

8 frozenCiRmmalmeasn frozen rolls.
robrns tube of Pi2!ISpruirykl e nuts over the roll s, i f usi
Cinnamon Grands mi x over the roll s. Set aside.

1 30.z5acka@eok and3.Combine melted bswtgtaemrd dirmmwamon i n a
Srvetter skuodtdihng Pan over medium heat, stirring const.
Mi X caramelized mixture begins to boil. |

2 sticks butter, mBemagye from heat and pour over the r.

1 cup brown sugar4'P|aC_e bundt pan in;ide a room temper .

1 cup white sugar cpokle shegt gIIOW|ng plenty of room

; without sticking to another rack. Le.

1 tsp ground cinnam@lirs/overnight.

Optional 5.The next morning, remove your rolls

Chopped pecans gently on the counter while you preh
6. Preheat the ovens(tlad=3grOoe€Cedsegr e e

7.Pl ace the bundt pan onthmexbakéng sh
wi || boil over in the oven. Cover wi:
for 25 minutes. Remove the foil drap
1015 minutes or until the edges of th
brown.

8.Let rest 3 minutes and then turn out
pl atter. Enj oy!

Notes

Breakfast | 11



Tof fee Bar Cof fee Cake

Submitted by Danielle Hawthorne

Gramma Brinkmands recipe.

|l ngredients Directions

J cup Country MorlnBhgnBl €éhdur, shortening, and both su
(butter and mar @aTonehe remainder add the milk, soda,

2 cups flour the Bits O6Brickle. Blend well and p
cup brown sugar floured 9x12 pan.

J cwpgar 3.Mix remaining Bits with chapipeéa nut s

1 cup buttermilk mi xture. Sprinkle evenly over top of

. 4 . Bake at 350 degrees for 30 minutes.

1 tsp baking soda

1 egog

1 tsp vanilla

1

package Bits O06Brickle or 1
cup chopped Heath Toffee
Bars, about 6 o0z

j cup chopped pecans

Not es

App-Nat Coffee Cake

Submitted by Daniell e Hawthorne

|l ngredi ent s Directions 1216 servings

1 cup popcorn, grloRHH Pepcorn flour in a medium bowl,
flour in blender powder, cinnamon, baking soda, and n

1 ij cup whole wheéatnNpastayge bowl, mix the eggs, honey
flour 3.Add the flour mixture to the bowl an
tsp baking powdefPPles and nuts.

1 tsp cinnamon 4.B_ake in a greased 8x8 pan at 350 deg!

J tsp baking sod% m|nu_tes.

. .Cut in small bar s.

j tsp nutmeg

2 eggs

Jcup honey

2 tspfatowogurt

1 tsp vanill a

4 medium apples, shredded

j cup chopped walnuts

Not es
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APPLE-NUT COFFEECAKE
1 c. popcorn, ground to flour in blender

GRANDMA'S NUT TORTE
ol

325 deg. for 30 min. - 8" sq. cake pan greased 2
Mix together & flouredi 3

%2 pkg.+2 slices Swieback,

(1 cup) rolled or

ground fine

4+ tsp. cinnamon

1l c. finely ch. nuts 1 tsp. Baking powdgr
Beat three egg whites until stiff & set aside

Beat three egg yolks until light, add %4 c. sugar
and beat until fluffy. Add 1 tsp. vanilla.
Mix with dry ingred., fold in stiffly beaten

PINEAPPLE DELIGHT

1% c. flour 1% sticks butter (room temp.)

Mix with pastry blender or fork until crumbly.
Add 3/4 c. chopped nuts. Mix and press into

9 x 13 pan. Bake at 400 deg. 12 minutes. Cool.
Cream 8 oz. cream cheese (room temp.) Add 1 c.
conf. sugar and mix well. Add 1 scant cup of
whipped cream. Spread on cooled crust. Top
with pudding mix as follows:-
2 pkgs. vanilla instant pudding. Add 3 c. milk
and beat only one minute. Let it set up slightly
then add 1 small can of crushed pineapple from
which all of the juice has been pressed out.
Spread on top of pudding and let it set before

2 T, low-fat yogurt

4 med. apples, shredded 2
Put popcorn flour in a med. bowl, add the flour,
B.P., cinnamon, B. S. and nutmeg.

In a large bowl, mix the eggs, honey,

vanilla,
_mix well,

“Bake in a grexsed 8x8 pan at 350 @eg
a@p Cut in small bars. Serves 12 %o 16+

1 c. whole wheat pastry flour
‘t. B. P, 1 t. cinnamon 4 t. B. Soda

t. nut 2 eggs %2 c. honey i
e o 1 t. vanilla'
3

c. ch, walnuts

yogurt and

Add the flour mixture to
Fold in the apples and . %3
-+ foru30"to

~u't“

Castll - o'l

TOFFEE BAR COFFEE CAKE
Country Morning Blend (butter & margarine)
1 c. br. sug. 1 c. sugar

1 t. soda 1 egg

1 pkg. Bits O'Brickle

C.

cERfllonr

c. buttermilk

t. vanilla

c. ch. pecans
Blend flour, shortening and both sugars. Set
aside 2 cup. To the remainder add the milk,
soda, egg, vanilla dnd 3 of the Bits O'Brickle.
Blend well and pomr into greased and floured
9 x 12 pan. Mix remaining Bits with ch. nuts
and add to set-aside mixture. Sprinkle evenly
over top of batter. Bake &% 350 deg. 30 min. 4
A substitute for the Bits' O'Brickle would be

spreading the remaining wh. cream on top. SprinkldM6 ozs. of Heath Toffee Bars chopped=1 c.

egg whites just until blended together.

By beating the egg whites first, the same
beaters can be used then to beat the yolks.

with 2 c. or more of chopped nuts.

Keep in refrig. until serving in squares.
Serves about 12, moré or less depending on size
of pieces. This requires 4 pt. of heavy cream
but if you want a thicker layer on top you will
need part of another % pt.

Beat cream first, then cheese, etc.,
This

Note: then

pudding, using same beaters each time.
saves washing the beaters each time.

AppiNat Cof fe

e Cake and

Toffee

Breakfast |

13
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Submitted by Michael Carrington

| 6been making this Manhattan variant for years,
in tradition -batng&tnigl Oor whnmidrelaisng f or war d

|l ngredient s

2 0oz Litchfield

Bour bon

1
3

Di
1.

Notes

A

.Garnish with o

o0z Grand Marni
dashes orange

rections
Mi x ingredient
and serve up o
rocks.

orange wedge,
mar aschino cher
not himlgat efvleoat
your boat!

whi skey n my
but for he 35
sweetness of b
better. You can.
whatever bour bao
fancy, but | th
Distillery Stra
a welall anced | o
of fering. ,\“"M.
This is a stron:

consume respons;;j'"y);’,',.\"

I usually pref
i
t

Beverages | 15
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Kitchen Kahl ua
Submitted by Tracy Shaw

After |l earning about vanilla beans and soaking them f ol
gi fts, Kahluaewabutioatur al

|l ngredient s
Si mple syrup

|l ngredients (1Dilr)ecti ons
5 cups water 1.Add sugar to boiling water.
5 cups sugar 2.Simmer for 20 minutes or so.

3.Stir regularly so the sugar fully di:
reduces.

Doubl e brewed espresso

|l ngredients Directions
Freshly ground cdf Beewfenotgdgh coffee to yield 6 cups.
cups 2.Change to fresh ground coffee.

Water for 6 cups 3.Run the previously brewed coffee thr
maker, as though itdés the water, wit/
Enough to yield 6 cups.

Kahl ua

|l ngredients Directions

Simple syrup, abdv€ool thesyimpland t-lhreeweod bé epresso,
Double brewed espréb&gp, combine.

above 2.Add B cup vanilla extract or 4 vanil
IJ cup vanilla extra¥tugy gspresso.
vanilla beans 3.Add a fifth of grain alcohol or vodk:

Fifth of grain alcbBRbl SbrepPodRhArain oud waeksl a beans
5.Serve and/ or share.

Not es
A Recommend Caf® Bustelo though regular coffee is an of
A Serve: as is, in a cocktail, as an ice cream topping,
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The Southbury Autumn Mul e
Submitted by Michael Carrington

This is a great cocktail for those crisp fall New Engl
experimenting with, so consider this recipe a |l oose gui

|l ngredients

4 o0z spiced appl
2 0z ginger beer
2 o0z vodka

Dash of | ime jui
Il ce

Directions

Mi xngredients in
mug i f you have
hi ghball gl ass wf(
too. Pl enty of i
Notes

A The original Mg

recipe calls f
amounts of | im
dondt wuse much
Sout hbury Autu
You really wan
cider flavor t
and that has i
A For the spiced
can go wi-mhde
spiced appl e
Joeds makesefia
wi sMe had one i
Sout hburyl!) or
easily spice y
0

%

(9]

apple cider t

cinnamon, <cl o

all spice, etc.

| ooking for simplicity,

Mc Cormi ck Seasoning®nmalbdppae ®lile Spice. o

i
s
A As for the ginger beer, you can play around with diff
depending on how much ginger you want, but | recommer
balance to start.

18 | Southbury 350th Community Cookbook
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Stuffed Mushr ooms

Submitted by Brianna Levine

A dear friend shared this recipe witat mevety hel ndawyt ai
family function.

|l ngredient s Directions

1 I b of small mushwaeflgy, and destem mushr ooms.

2 tbsp olive o0il 2.Preheat oven to 350 degrees.

2 gaclloivems nced 3.Mince mushroom stems.

2 green ,mini oad 4. Brush mushroom caps with oBive oil a
3t J cups of shePF‘{?ing di sh.

0

. 5. Heat a pamwdower Heat, adding olive oi
Juice from IJ | emon , ]
1 b q but taenrd, oni ons. Cook unti |l browned.

cup rea Crum%S.Add mi nced mushroom stems to pan and
IJ cup grated par mefgRlutes.
b cup gfaenetdna chheggfe pan off heat and add | emon juic
2 tbsp butter sherfrojn,t and, par mdistacmget her .
8. Stuff mushroom caps.

9.Cook for 38t mdbhoOtesgrees.
Not es
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Fresh Sal sa
Submitted by Sandy Vas

It is our family's favorite snack!

I ngredients Directions

2 20 oz cans of whelaceeehedn, peppers, and cilantro i
tomatoes processor. Pulse until chopped. Pl ac.

1 cup of mild peppgtasefoyostainless bowl
choi;ceebanel |l e, r2edrain the |iquid from the tomatoes i
yel lorw,orange wor lklwelel the tomatoes into the food pro

1 cup onion broken up. Add tomatoes into the bow

1 cup cilantro 3.Squeeze |ime juice ifnts@® emisxtlurke, aadd

5 tsp sal't but it is needed.

Juice of 3 fresh4I'Minés and enjoy with your favorite ch

Not es

A Please note, you wil!| need a food processor for this

A This salsa keeps well, sealed in the refrigerator for

Appetizers | 21



Stuffed Mini Sweet Peppers

Submitted by Shawna Fant el

This adorable and quick appetizer is a crowd pleaser i
for various flavors and heat | evels. Besttemyph.en served |
|l ngredient s Directions Makes 2 dozen
1 bag small mini lsWReeheat oven to 400 degrees.
pepper abd»@ts 2.Using a small paring knife, cut the
4 slices bacon, coBRrREBEeAngnd then carefully cut out th
chopped out any seeds you can. This will giv
15 oz jar ricotta gﬁgjegjelou_s fFilling. ) |
1 cup shredded mg’z'%%[)glfm)“ng bowl combine: the whole
ppe bacon, mozzarella, peas, gar
J cup frozen peas salt and pepper to taste.
1 tsp garlic powdeysing a spoon, shovel some filling i
Salt & pepper each pepper is filled to the top.
5.Place the filled peppers on a baking
parchment paper or foil (to help wit
6.Bake f2»5 mRiOnutes until the peppers st
the filling just starts to ooze out.
7.Place on a super cute plate and enj o
Not es
A Make it spicy! Add choppferdi gra,lraepgeuflioasr )(.pi ckl ed,
A Make it vegetarian! Replace bacon with another crunct
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Eli zabeth Muscolino
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Eggpl ant Caponat a
Submitted by Emily Muscolino

Born in the early 1920s on a farm in Pennsylvania bef ol
Connecticut, my paternal grandmot her , Elizabeth Muscol
for many years), was an excellent co,o0kt hRhind mada malkzo angi o
single recipe from her collection difficult, but this
I ngredients Directions

# 1 1.Cook #1 ingredients in covered skill:
3 cups peeled & cuB&gasionally.

eggpl ant 2.Add #2 ingredients and mix well.

1 medium oni on C’3h§bﬂ1g18r untabouwtend@rmi nut es.

2 cloves garlic,4c§85M8dW'th crackers or pita chips.
Qcup chopped green

pepper

4 0z can mushr ooms

Qcup oil

# 2

6 o0z can tomato paste
lsipg+ a taste) wine vinegar
1 tsp salt

bcup stuffed green olives,
sliced

Jtsp oregano
vstsp black pepper

Not es
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Bacon Rol | Up s
Submitted by Christine Martino

This has been a family holiday fan favorite recipe for
you will definitely be invited back! Bon App®tit, Sout|

I ngredients Directions

1 loaf white breadpté¢hratnéhe oven to 350 degrees (175

crusts trimmed 2 cuyt each slice of white bread in hal"

1 8 oz package of wreadamcream cheese. Tightly rldl |l each

cheese, softened a piece of bacon and secure with too

1 I'b sliced bacon, sbaul dnbprabf the outside of the brea

Toothpicks single | ayer on a baking sheet.

3.Bake in the preheated oven wuntil bac

and bread is lightly browned, about
war m.

Not es
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Veal and Sausage Stew

Submitted by Jack and Monique Zazzaro

|l ngredients Directions
Imedi wmi on, choppgefSautl®medi um oni on and 1 cup pearl on
1 cup pearl onionsadding a half a clove of minced gar
Butter a Dutch oven or | arge saucepan.
3 clove garlic, %r@ggdz l bs veal stewlmeat, tri mmed an
. ieces, and brown |ightly.
2 I bs veal,stewm@e t . .
L . .I'n a separate pan,| tbalsiwas dagkbwswhest
and cut isntzoedbi t é : .
pieces teaspoon of olive oil.
1 1 b t ltalli 4. Add the sausage, l182o0rupsmahocgkance,
'swee' a 'ans§%&%%%ewhite wine aedk2nmedi um
1 tspve oil potatoes,in small pieces.

18 oz tomato sauGeseason generously wiahdsdlatbl @spopepp
2cupchicken stock each of Worcesterbhl sawmbsrmagar .and

IJ cup white tine6.Bring to a boil and add 2 cups slice
1 medi umkiaded si mmetij rofitfeg2rOni nubespotatoes start t
potatoes, cut int®&okman]
pieces 7. PPrinkle chopped freshepahskeyvomgtop
Salt and pepper Serve with crusty bread or polenta.

1 tbsp Worcester sauce
1 tbsp balsamic vinegar
2 cups sliced mushr ooms
Fresh parsley, chopped

Not es
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Spicy Corn Chowder
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Spicy Corn Chowder

Submitted by Kristen Frederickson

We | ove appreciating corn on the cob during our summer
enjoyment in other seasons.
|l ngredient s Directions 6 servings
2 tbsp butter 1.Melt the butt-kotiomadheavgepan and a
2 large cardriactesdd, fthelgiced veget abluenstsiolfSta,utt® egrenaddd/ t I
2 sticks of cel erys‘N?Pﬁ§f3§ndi ced o _ _
1 large potato, ﬁgP ab’ 08& the remaining ingredients
4 cloves arlic Pﬁgq] qu Egdl oW
9 ' 3 Slrnmgr % or 30 minutes or until veget

1 | arge shallot, 985¥y| FkFﬁﬂ
4 ears sweetcornyg kergpgliscgHt | eave the mixture in the

of f marinate; this wild/l add huge depth o
3 tbsp Marsala or MadRi BRI this time, but merely I|live -
Snal | handf ul freshwarhnyimmeg | ater .

| eaves 5.Top with the chives and serve hot or
Chili flakes to taste

Sa salt and fresh bl ack
pepper to taste

lliter chicken or vegetabl e
stock

1 cwepdodoubl e cream

Hnely chopped chives to
garni sh

Not es
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French Onion Soup
Submitted by Anthony Buchsbaum

Ant hony Buchsbaum was born in Southbury and is now 12
Memor i al Mi ddl e School. Anthony hbakahgawstbnhbgetlamobb
aspires to become a chef. He especially |ikes cooking ¢

inspired by ihd si & raneevlasf.i thidhsr eci pes.

|l ngredient s Directions 8 servings
3 tbsp unsalted HuMeéet butter in a heavy stock pot ove]
2 strips bacon, ®&i.&4ddd bacon and cook while stijirring un;
4 sweet oXNibnlsbg)2, about 4 minutes.
sliced extra thi3nAdd onions and garlic and cook, stir
4 garlic cloves, mdtkfegoft and I japhwity 3I0r onwvmerd es .
1 tbsp flour (opt4i'5ﬁgpfe heat to Iov_v and cook, s_tirrin|
oni ons are \a@rpy olxri ondktheluy s1  Adj ust
10 cups beef stock . . .
) heat to avoid onions burning.
1 cup red wine 5.8Sprinkle flour onto the onions.
1 sprig fresh thymagyg stock, wand,bapymeaf and si mmer
1 bay Il eaf gol den brown w,jatptp rroixd hmattaestye 1 hour .
16 slices French7bhdguaettbaguette slices in the oven f o
8 0z gruyere cheesdggrees.
shredded 8.Ladle soup into oven proof serving b
slices, sprinkle cheese on top.
9.Broil until the cheese is golden br o
Not es

Potato Cheese Soup
Submitted by Kayanne Davi s

This soup is easy to make and al ways delicious!

|l ngredient s Directions

5 medium potatoed.Cut the veget abplieesc eisntaon ds ntaololk i n c hi

1 cup chopped celebyoth. Add salt and pepper. Simmer u

i chopped parsnips,C_OBg?Fipngpree to your | iking with an
. right in the pan.

1 cup chopped onions

1.2 h q 2. ddtthe cheese cubes to the hot soup

i cups ¢ oppe. Carirsos:fightly melted but not thoroughl:

1 large can chickep,BfOoLHd cheese to each bowl of hot

Salt and pepper

3 I'b cheddar cheese cut into

cubes or a bag of shredded

cheese.

Notes
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Cheddar Broccol i Soup
Submitted by Cathy Winter

I I ove the fall and holiday season for many reasons, O]
enjoy making al/l kinds of soup, but this recipe is my
|l ngredients Directions

4 tbsp butter 1.Cook broccoli until tender; blender
Medi um onion, ch&@&pfEedk onions in bé@adteinubnesl tender

45 cups of broccdl-Addi peP®&irng mustard, and flour; stir
stems, cooked udAdtAddtehdeken broth and milk; bring to

2 W cups of chiclke®! BWobRi |-18&ndisuites5until thickened.
1 cup of milk 6. Add broccoli mixture and remaining U
J tsp pepper 7.Add cheese; mi x i n.

J tsp dry mustar®-Top with a garnish.
45 tbsp flour

2 cups of shredded cheddar
cheese

Garni sh of choice

Not es

Broccol i and Potato Soup
Submitted by Deirdre Sullivan

My Mom was a singl e Mommeo ft eda cahnedr .a Sfouyl Imeal s had to be
and the kids could help with preparation. This dinner
|l ngredient s Directions

3 onions, diced 1.Add oil to |l arge pot at medium high |
2 garlic cloves, 2cRoppgednions in pot wuntil translucent

23 tbsp oiis Ol i Be Aglid] garl ic into pbobes& fry for 3 min
preferable, but 4aR9ouovi thiwckeéen stock into pot & add po:
do 5.Boi | gently until potatoes are cooke
1J1 bs frozen brodcéddd broccoli -&ROcmioksfomtibl done.

810 medium potatoeddd salt & pepper to taste.

scrubbed, with $8kTwoaaeagtions for serving:

guartered a.Usimogt at o masher, mash al/l i ngredie
64 fl o0z chicken stothkemrsowiby e
b.Let it cool, iIagitedisemfps ainmt o bl enod

then bl end at os ntoroetaht,e creamy soup.
Notes
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Kelly's Slow Cooker Bal sami
Submitted by Kelly Keenan

The very first time | hosted Thanksgiving at our home,
enough to feed the crowd. | got this dish going as a b
has since become a reliable famidtyerf arvioghttse.,, Ewer cmyal e
children will eat this when it is on the dinner table.
then | eave unattended all day in the slow cooker. As a
day.
|l ngredient s Directions
34 I bs boneless clhGeheroasty salt and pepper the chuck
1 tbsp vegetable201ih a | arge skillet, add 1 tbsp of ve
1 cup beef broth crushed garlic. On high heat, quicklI:
J cup balsamic vi agpk roast . Set asi de.
. 3.In mi xing bowl, whisk together al/l
j cup soy sauce

_create a sauce.
1 thbsp Worcestersélhhag 284F€d chuck roast, seared garl i
2 tbsp honey |l arge slow cooker. Cook on low heat -
3 cloves garlic, mtepader. Serve with mashed potatoes.

3 cloves garlic, crushed
Salt and pepper

Not es

Main Dishes | 35



Meatl oaf and Maugplkadk eBot at o
Submitted by Tracy Shaw

Silly suppers quickly became a menu staple for our Wed:]
that brought together 4 families who met through daycal
One might consider an ice cream entree with French fri:
di sgui sed as a different course. I magine the reactions

when they dig into meatl oaf cupcaked, wyéed, mbboapgpdweneéeaasl
the cpkanhe club by the end of the meal.

Me a't Loaf

|l ngredients Directions Makes 12

1 pound of ground.Pedaeat oven to 375 degrees and | ine |
cook's choice: beb&aking. cups

meat!| oaf mixanwi 2h Poprotrikon bread crumbs in a bowl and co
veal, or turkey to soak while assembl.ing other ingre.
J cup bread crumiBsin(ar | arge bowl mi x together al/l of t
crushed sgalutfeareb) unt i | combined, then add the wet bre.
or gl-furtea again until wel/l combined.

Enougri | Kk of choi de Ete@nlisywaki vi de meatl oaf mix between th
br ead c rawnobistc up approxi mMatudlly

3tbsp or 2 heartﬁ-%@?rl% mifFnutes or until cooked throu
ketchup 6. While the meat,)] omdke st hbekmaghed pot at
1 egyg

b tsp of celery salt

j tsp of black pepper
couple of shakes of onion
powder (the little ones
won't grimace at oni on
chunks)

Not es

A Cook' s rcohpotiicaedalls
Cheese: 1 cup cheddar old Moptparmesamk or i
Mustar d: 1 tbsp or a quick squirt
Worcestershire sauce: up to 1 tbsp
Pl ain yogurt: about i C
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Meatl| oaf and Mashedohhdt antue d
Submitted by Tracy Shaw

This recipe is easy to customize for | evel of spicel/ hel
preferences. Meatl oaf can be constructed the day prior
serve warm for guests. Mashed potathoas vaarehe trhade wap m
for frosting and serving.

A great beginning to this meal is '"hour devours' (aka
pl atter of sliced red peppers, celery, cherry tomatoes
hummus or ranch dressing for di pipgsngwhiTlhe tkh @ smeatnl mafs
When served with spiffy napkins, they'l |l feel all the

Mashed potatoes

|l ngredients Directions for mashed potatoes
4 pounds Yukeg@mwmti ddr. Boi | pealteubed potatoes in salted wat
peeled and cubed ¢obhd, for 15 minutes or until fork t
substitute swee®R.watmtmebk and combine with melted bu:
for orange frostiage boiling

Qcupalted butter 3. bDreditredpo.t atoes
lcumi |l kK or cream4.3 owly adaa dmwitltker t o cooked potatoes

Salt andtpeppest e mashi._ng
Option to add focd ZdI¥tifgsalt and pepper.

6. Cook"'s choice: divide potatoes and ac
give a more authentic sense of frost
vanill a)

Assembl e to serve
Top meatl oaf cupcakes with a scoop of mashed potatoes

Not es
A Cook's choice: malseé eydo provomwm ey frozen steamers or bo:
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Easy

Chunky

Chi | i

Submitted by Kim McNeil/l
Cool New England autumns and snowy winters are perfect
There is nothing quite |ike having your child greet yol
them you made their favorite chilianBhias ciug mpde oazsdi It
directly into the slow cooker
|l ngredient s Directions
20l b beef chuck rlodsi mrbhet of visible fat -dndnshl ver
J cup chili powderSi zed pieces.
1 tbsp onion pc,W(;epptiondarlaliyn t_he beans baenfdo rrei nasded i tnhge m
U tbsp garlic powd(taP _the sl owRcoskeg t_he .bea_ns hel ps .I’(
Ssodiamd reduce the l.iquid in the chil
W tbsp paprika 3.Add all ingredients to a 6+ quart sl
1 tbsp cumin 4.Cook on hiégthofuors -0 h owr 8.
J tbsp oregano 5.Serve with cornbread, bpetaboead, ri.
2 tsp salt corn chips. Can be topped with shred
j cup cornstarch cream, hot sauce or sriracha, sliced
J tbhsp red pepper 9reen onion.
28 0z can diced tomatoes,
drained
28 0z can crushed tomatoes
12 oz can tomato paste
15 oz can black beans
15 oz can pinto beans
15 oz can kidney beans
Not es
A The cut roast can be seared in a pan before adding it
A The amount of red pepper is to your taste and the cor
mi xing it with the child@i powder helps prevents | umps.
A Precooked cut or shredded chicken can be substituted
A A package of cooked frozen corn, or a can or two of «c
A Freezes well
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Spareri bs and Sauer kr aut
Submitted by Karen Scribe

My Mom used to make this every fal/l or winter when | wi

whenever it's cold out, and | have fresh apple cider al

t oo!

I ngredients Directions

2 packagebb8 meatiyBrown the spareribs in a hot oiled f
pork spareribs Dutch oven or other deep pot with a

Vegetable oil 2.Preheat oven to 425 degrees.

2 cups water 3.Add water, csademgdg pepper to the pot.

2 cups apple cideérCover and bake for about 1 I3 hours.
12 o0z bottle or cahl 8#ifeer
28 0z can sauerkrafid BFQwpagrbasd sauerkraut.

J cup brown Sugar6.Cover and bake-45.nmithe're§0 or until h(
bubgly and the rib meat starts falli.
2 appl es, paarnedd, c%re .
7. Remove the ribs and put on a platter
chopped .
Sal 2 sauerkraut and apples in a bowl
alt pepper t08t.§%tr$e hot with buttered noodl es
Not es
Brats I n Beer
Submitted by Carrie Lucas
This recipe is an EBrjgypicnic favorite!
l ngredients Directions

4 Ibs bratwurst, luRt6bkE&deach bratwurst with a fork.

2 Ibs yellow oni@n%?ygfiégﬁ onions in a crock pot. Arr
. top. Cover with the beer.
36 o0z light beer

3.Cook on Il ow for 4 hours.

4. Remove the bratwurst from t-Be crock
mi nutes per side to add col or.

5.Serve on rolls with assorted mustard
oni ons.

Not es
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Lemon Chi cken

Submitted by Sandy Vas

It is a family favoritel!

I ngredients Directions

1 I'b of chicken bhrepate €Ut tRie@ken breast in a |lidded
bite sized chunkspag. Addsdlatodirpepper. Shake.

S5tbosp of flour or2ginten| 4rge skillet, heat wup olive oi
substitute dredged chicken to the skillet and c
Salt and pepper toandsbeowning.

23 t bisipoiel 3.Add chicken broth and cook for an ad
32 o0z of chicken bHBthHh! thickening occurs.

Juice of 3 Iemons4'Add | emonc gpeacsed, artichokes. Cook wunt

- heated and serve on top of pasta or
j cup of <capers

1 cup of artichoke hearts

Not es
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Submitted by Jenny Wojteczko
This chili is comfort food for my family. I't is hearty
perfect for a chilly day. I't won -osfefc othodo 'pl ace i n an of:
I ngredients Directions
1 whole rotisserilterRebmbokenl | the skin and bones from t
1 stick butter, diwnhdedi scard. Shred or chop the meat
1 |l arge onion, di2céd a | arge pot or Dutch oven, cook t|
i cuwpplurpose flour butter until softened.
Jcup chicken br odhRemove from the pot and set aside.
2 cups half and ﬁlaf]n the same pot, me | t rema!nlng 6 tb
moderately | ow heat and whisk in the
1 tsp Tabasco : . .
o whi sking constantly, for three minut
1 W tsp chili povgd.%Eir in the onion.
1 tsp ground cumighgradually add the broth then the hal
J tsplsabe a Mittlenh®Oowhole time. Bring the mixture to
adj ot your taste Reduce the heat and simmer, stirring
J tsp pepper mi nut es, or until thickened. It will
16 0z can white be&dhsckgreat
northern, cannelBl.B8nhir EhcTabasco, cshaildtn d ppevdeer,. cumi n
2 dz cans chopped9 midldd beans,c hcihcikhennd,s¢c heese.
green chilies, dO@oakdover moderately | ow heat, stirr)
1 IJ cups grated MomtaHéegs.
Jagék to substitluhdd sour cream.
Pepper Jack, CollkRMayabk,served i mmediately but is bes:
orcheddar day.
IJ cup sour creaml3Serve with any of yourfcfialvaortirtee, chi |
cheese, jalapenos, cracker s, Fritos,
Not es
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Sout hburyds Nellie Brown o000l d
Submitted by John Dwyer

This is an old family recipe. A |l ocal and historically
|l ngredients Directions for the Dbroth
Br ot h 1.Pl ace ingredients for broth in | arge
. water and si mmer until tender . Cool
1 Il arge chicken , :
2.Remove skin and bones from chicken a

j I'b salt pork

pieces. Simmer broth down to about h:
Salt to taste

make strong.

Pie Directions for the pie
Biscuit dough 1.Melt butter and stir in flour. Cook
2 tbsp butter slowly, stirring constantly. Cook un-
2 tbsp flour taste.
1 13 cups broth 2.Rol | Il i ght bi scui't dough 1 1IJ inches
Salt and pepper tobPgkspg dish. Fill with chicken and g
3.Bake 4mM8a@agreeen until the crust is do
mi nut es.
4. Rol | a circle of dough to fit top of
greasy cooky sheet and bake separate
5.When both are done, place on top of
baked separately |like this, the crus

perfect.
Not es
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Honey Chi cken

Submitted by Camill e Dumont

My Mom's friend shared this recipe with her well over

Now | make it for my family. When my children return h
they ask for. We now |lovingly refer to as "The Honey."
I ngredients Directions

l1stick butter 1.1n hot pan heat butter until melted.
IJ cup onion and saut® for 5 minutes. Add all rem
2 large cloves garBigmer together.

i cup Dijon must £r §l ace in deep bowl to cool thoroughl:
J cup honey your hands, coat chicken on all side

3.Pl ace on cookie sheet. Spread remini
.Roast f or a®nOed ehgo vere s .
.Serve with rice .and a vegetable

1 tsp salt 4
1 tsp curry powd%r
2t bsqangohut ney

Handful odhaomped ns
smal |

6 | arge chicken breasts
bon-en

Not es
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Chi cken Salad Souf fl e
Submitted by Don Winter

This is a recipe from my | ate mother . iShtheecaweulad make t |
favorite of mine. As | got older it would be one of 't h
My wi fe, Cathy, now makes it for me. lt's simple and |
|l ngredient s Directions

4 slices wand embnrle&€dbe 4 slices of white bread and put
for the top weifglreased 13x9x2 pan.

5 cups cubed, cod@kép@read the following over the bread |
chicken toget her:

J cup chopped onioh cups of cubed chicken, cooked

e
3 cup chopped greeW cup of chopped onion.
pepper 3 cup of chopped green pepper.
cup chopped celedtgup of chopped celery.
er

J tsp salt and péppPefspP salt and pepp
1 cu

1
1
1 cup mayonnai se p of mayo.

4 eggs beat en 3.Place enough slices of bread to cove
3

2

. 4 Pour mixture of 4 well beaten eggs a
cups mil k . . .
.Let stand iorvetrtngd grheaf ri ger at or

5
cans cream of rgl{%g%%%)ren baking, cover the top with 2

soup mushroom soup.

1 Eup shredded Chipt%gﬁ[a at 325 degrees for 40 minutes.

cheese 8.Sprinkle 1 cup of shredded cheddar o
last 10 minutes.

Not es
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Foxotta Turkey Meatball s
Submitted by Nichole Lucarell:i

This recipe was created by my father Kevin Fox (hence

Before his passing in 2019, he and | were always in th

and playing our own version of a c¢ookoi rhge sshacdvd. "I |aem 'asl |

ricotta or cream cheese"” and | picked the ricotta. | w

was our first time using turkey instead of any other g

creatiohdmampy to share

I ngredients Directions

J cup panko breadcrcemMbsfne meat, breadcrumbs, milk, ric:

3 thbhsp milk cheese, salt, pepper, oregano, garl i

J cup ricotta cheegad let it sit in the fridge covered

Wcup fresh grated -Mad8KmebghR! espoon sized balls. Heat th

cheese on medium and then add the formed me

1 I'b or 1 package Ble qubﬁﬁdso handl e gently. ) )

turkey 3.Brown meatballs on_aII sides flippin

U tsp salt added steamed cooking. Remove meathba
] cooked and allow them to rest.

W tsp white groumquﬁppg&cess oil out and then add 24

J tsp dried oreganfeat| av medindmadd the meatballs into

2 large gandliid glougasce. Cover for 10 minutes.

love garlic 5.Add the spinach on top of the sauce .

1 tbsp packed fresboobopped another 5 minutes.

basi l 6. Top with fresh grated parmesan if yo

2 cups fresh spinaoker a pasta of your choice.

24 o0z jarred or homemade

marinar a

j cup olive oil

Notes
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FIi sh Curry
Submitted by Margaret Das

This is my version of fish curry. Rice with fish curry

|l ngredient s

1 I b. salmon fillet Curry | eaves, optional

35 cloves of garlic, choRpedp turmeric powder

IJ cup coconut milKk J tsp mustard seeds

Canola or other odorl ess loimedium sized onion, chopped
1 inch piece of ginger, Red¢lspdcamd ngmpatwaaer

Salt Heavy bottomed pot with Iid an
IJ tsp fenugreek seeds spoon

23 tbsp coriander powderOptiona|
1 piece of kokum (garcinipa t8@ipaprikat into

smal | pieces; see notes ., tsp cayenne powder

Directions on the following pages.

Not es

A Altlhe ingredients can be found at the grocery stores
ingredients such as curry | eaves can be found at an |

A Fish: Sal mon st eaks fAdruyf iplileectess aahmtbd ncdaudde t he stom
scales before cutting into smaller pieces. Tilapia, ¢
fish for €<wmrfyshBotastes better, ifeyeatang. abl e to d:¢

A Coconut milk: Buy unsweetened coconut milk that does
gum, pectin, or starch.

A Kokum. Substitute green mango (chopped into smal/l pi e
tartness balances the sweetness of the coconut.

A Ginger and garl-Bcte&spoeonsubot Bowdered garlic or gincg
the other powdered ingredients. Be sure to |l ower the
burn easily. I nstead of chopping freetshhergiinngea faonodd gar
processor and add to the onion.

A Cayenne Add as Il ittle or as much cayenne as you want
you | i ke. You can also add jalapenos or other chilis
mild, add paprika for red color amdajl st sabpitndchtef gc
pepper but it alters the taste.
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Fi sh CCuwrmrty nued
Submitted by Margaret Das

Directions
1.Cl ean trreematsthe scal es,lXkhkededp the fish pieces to the b

the ,akidncut-inecthop?2eces (slide the fish in away from
2.Heat3 2t ablespoons of oil Sa&auce htkkameysyyndt splash on you)
bottom pmetdioutm heat should just about cover the |
3.Add fenugreek seeds and @uidijytlie€awmese hot water.
wait a few seconds for lt2€emetroame@atbramg to a boil. R
and then add the choppedadodi ¢h mmMedsan@iOeut es until the
onions stirring frequentlisegpan@itlestl&Emeamd &8s, | ift th
translucent and just begiamdi ggntdyt swhnrl to prevent |
brown. sticking to the bottom. Dondif

4. Add ginger and garlic, s&®Po®nspiecpausg it will break
frequently wuntil 1ight 1B3Teawm. o$tfi t hteo sproyeent et it r
the mix from sticking tobthiergaseraddga The fish cur
little oil if necessary. creamy and fragrant.

5.1 f adding tomatoes, add 4Seémenaevivt hatid ce, naan, crust.
saut® until wel | cooked #®réttahendila vegetable dish.
separates 15Fi sh curry tastes even bett el

6. Add the coriander, tur mefCio®)] comphetely, transfer to
cayenne, and paprifk powdeoms ai 8gut ®single layer is b
stirring constantly wuntilrefragedamate. To use, gently

7.Add kokum or substitute am@nsdetr. to a microwave safe

8.Add the coconut milk andC®VNiEhg @& dag mi credwaswee ofnadrs 30
gentle boil on medium hed®©l use toaptrehpatswirl the

9.At this point, you shoul §OR&d@eENgri@gngd Lgpeat until h
lf it is a pasty, add hotth\K/é’l.“éalh amdtpirpagpvely, rehe;
thin it cooktop on | ow heat, swirlin

10Taste the sauce to make glﬂr_e@utelpégylttohggevent the cu
the amount of salt and spic¢&KIHO JQufhEabpdtom of th
add more as needed Remerl?llﬁjép"tnlgat t he
flavors will concentrate as the water
evaporates so dond6t over season

Not es
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Lobagus
Submitted by Judy Novell a

In the 90s my husband and | bought a house and got fri
vacationed with them to Maine and they took us to thei
Restaurant in Wells. A unique dish on the menu caught

and The Wilsons thought it sounded toddao nmMmhely wad | wesrmtmph 3
the foll owing evening and we al/l ordered it. This is m

|l ngredient s Directions

1 U cups lobster,; ppeheat! ¥ven to 350 degrees.
cooked, shelledpapfd gUukaucepan, simmer white wine for
int-onoph eces release alcohol. Add in heavy cream .
4 strips bacon Add in 8 0z of cheese a I|little at a
1 cup mushrooms, shhdetihe sauce thickens. Season with
j cup onion, dicedKeep itisweecmasionally so it doesndot |
10 stalks of aspark§gk, begeniatpitpskifryimgnpan. Remov
lingph eces crisp and dice once cool enough to h.
mushrooms in bacon greasee®ntil cook:
Salt and pepper ) ) )
) aside. Repeat with onion & asparagus
Parsley for garn|4s_RMchng?gr, bacon, and vegetables i
Sauce casserole dish. Pour sauce over the
1 cup heavy cream remaining cheese.
i cup dry white wi-f@ok 15 minutes. Broil to brown the

10 oz sharp cheddaFniQHégge,before service.
shredded

Notes
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Stuffed Peppers

Submitted by Lisa Cesare

This dish can be made with easvya,r iienex pdnsinwgea ean c nrt wst. r ilt

|l ngredient s Directions

34 medium pepperst.Slice tops off peppers and chop tops
2 I3 cups coeked 2.Cook rice and mix with pepper pieces
12 sliced, pitted bngERIbEPyEsuUNti | moist but firm.

J cup grated chedsetuff peppers with rice mixture.

2 stalks celery, ¢RI FEhg: Wil Deolive oil. |
and then cut inboshake ?p Gagrseeen for about 30 minutes.

1-2 eggs, as needed for
moi stur e, beaten

Ol ive oil

A pinmamMore according to
taste:

Sahhdepper

Par sl ey egano, and
choppeadr g c
Anchovi es, optional

Not es

Red Pepper Pasta with Artic
Submitted by Trish Stewart

My friend Ann introduced me to this recipe when we wer.
flavors are always a hit.

|l ngredient s Directions

6 medi umepepdrs orn.€ook gamntlikerbs in oil for one minut ¢
peppers and 1 ca2nSaut® pepp&rmi iwres$, until soft.
artichoke heartg, Addiabhnefdchoke hearts and cook wuntil
4 tbsp olive oil 4, Remove from heat. Stir in vinegar.

1 clove garlic, ®mi.hoed with hmpastarained

b tsp salt

IJ tsp oregano

b tsp basil

b tsp black pepper

1 tsp salt

b tsp crushed red pepper

4 tbsp red wine vinegar

Notes
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Scall oped Corn Casserole

Submitted by Courtney Zi mmer man

My paternal grandmother, whom | grew up living next to
Casserole” every year for Thanksgiving. I only ever r el
and it was quintessential Grandma H. Ofhcemsherpassed, |
cookbooks and have continued to make this dish every vy
|l ngredient s Directions 45 servings
2 eggs 1.Preheat oven to 350 degrees.
1 can of creamed2c8eat two eggs and add one can of <c¢cre
Salt and pepper and pepper.
Cracker crumbs 3.Make a | ayer of corn mixture in a ca:
Butter the corn mixture. Put a | ayer of <c¢cra
3 whol miIk4.Put the remaining corn mixture on to
cup ol € top it with another | ayer of cracker

5.Pour J cup of milk over the top.
6. Bake at 350 degrees for 1 hour or mo.
and set.

For a double recipe

|l ngredient s Directions

4 eggs 1.Put the originautareccapaesémolae2(two |
2 cans of creamed €6fFA MmMixture and two | ayers of crumb:
Salt and pepper 2.Repeat with another two layers of mi
Cracker crumbs 3.Dot with butter and pour 1 IJ cups of
Butter 4. Bake-9D5 mi nutes or wuntil brown and se

1 IJ cups of whole milKk

Notes
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Spicy Mexican Street Corn
Submitted by Shawna Fant el

This recipe comes from a long |line of women in my fami/
be made in bulk for a party and is great to grill out
I ngredients Directions 46 servings

46 ears of sweet 1c®oM| RWVFIKSjust
removed and rinseginutes unti l

1 cup sour cream about done.
1 small can Chip@tlOgeria fl ame
Adobo tongs, char vy
1 1 i me briefly until
1 cup cotija cheesgpotS start t
3.1l n a small/l bo
Pepper
sour cream, s
the sauce fro
chipotles in
fromlld me and
Itdés already
seeds. I f you
seedd 61 | be V
4 . Rub each ear of corn with the other |
5.Brush or spread on the crema mixture
6. Then, roll them in a healthy amount
Not es
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Baked Pineappl e

Submitted by Kayanne Davi s

Everyone will | as& fbrstdiesheangel!

|l ngredient s Directions

lcanl (Il b) 4 oz 1.Beat eggs sl iqouhatrity ciamns seerlelgbgsdi s h. Mi
unsweetened, crustwetth pineapple, sugar, and Tapioca.
pineapple 2.Sprinkle with cinnamon and dot with
IJ cup sugar 3.Bake atle@bbes approximately 45 minut
2 tbsp tapioca and set.

2 eggs

Butter

Ci nnamon

Notes

Gr een Bean Casserol e

Submitted by Susan and Wi lliam Crocco
This is one of our favorhbéisiagemeiashes to pair with a
I ngredients Directions

2 I bs green beans Saut® mushrooms and onions in olive

1 medium onion, @heppefthushrooms and onions in a bowl

1zof mushr ooms 3. Addtabl esmdomd i ve oi l and 3 tablespo

2 cups of vegetabl @ ®8B8eckCook for a couple of minutes,

Olive oil of vegetable stock.

3 tbsp of flour 4.0nce flour 1is inporpora_ted and not_lw
mushrooms and onions. -lLiekke cook wuntil
consistency.

5.Blanch green beans in boiling water

mi nut es.
6. Mi x mushroom and onion gravy with gr
into a casserole dish. Top with frie
7.Bake at 350 degrees for 25 minutes.
Notes
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Potato Sal ad
Submitted &Br dMeksani

This is the potato salad that my Mom made for every sul
l ong as | can remember. When she got ol der, she passed
responsibility to make it for any family get together.
|l ngredients Directions 1015 servings
5 | b potatoes 1.Boil potatoes for 1 hour to 1 hour 1!
6 eggs eas.ily
16 oz mayonnaise2-Drain potatoes and |let cool
1 cdpcedion (aboﬁtBﬁil eggs for 20 minutes. Drain and
| arge) 4. Peel potatoes, outecierst o bite size

Qcup vinegar 5.Peel eggs .and dice
1 thsp salt 6.Di ce_t he oni pn _ _

7.Combine all ingredients in | arge bow

Pepper to taste

Notes
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Yorkshire Pudding
Submitted by Frances Wentworth

A traditional English side dish for roast beef. For cel
been a traditional accompani ment to Sunday roast beef
tradition and recipe passed down fromranelreng | ine of C
(Chamberl ains, Tuttles, and Hicocks) who brought the p
why | am one of the few Americans who know it is not a
|l ngredients Directions
J tsalt 1. Roast the beef. The juices from the |
1 tsp baking powdetngredient. The resulting Yorkshire
mcup of flour, abofigpending upon the amount of fat, an

. the piece of beef.
IJ mi | k . .

2.Sift into a bowl

2 eggs

b tsp salt

1 tsp baking powder

gﬁow\tcup flour

3.Make a hole in the middle of the dry

IJ cup water
Roast beef drippin

Bcup mil k and stir in.

4. eparately beatfl2uadadydpebnaantt iilnt o
bat tuert i | small .bubbles form

5.Add cdp water. Beat again until big b

6.Let stand for a few minutes.

7. Meanwhil e, coll ect roast beef drippi
deep or less, in a pan or baking dis
the dish in the oven with the drippi

8. Remove the dish and.pour in the batt

9. Bake at 450 degrees for 15 minutes (.
then 350 degrees for 15 more minutes
10Serve wrbhsthbéeef, roast potatoes, a
Notes
A Not a dessert!
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Marquis Family Pork Stuffin

Submitted by Kristen Angel | i | seppi
This family recipe is a staple on Thanksgiving or anyt.|
holidays. It's one of those di shes ®itwernyoWhleave it
someone new joins the family (boyeftrci.end/sgilinlkfer ioaunmd  f afmi
version of an initiation. Everyone needs to at | east t
doesn't | ook that appealing. It is |ike p©t®. Your homi
made it (i osrwhats@&@hanhkaglving smells |ike). I n many
on this recipe in order to appreciate and | ove it. I m
dad was initiated into the family with thi@andas hwgl | a .
both I oved it and were welcomed into the family with o
|l ngredient s Directions
34 | bgsr odnd pork 1.Pl aperk in | arge boiling pot. Pour t
1 3 tsp poultry se®s¥htUhg over the pork. Add more wate
11) tsipnnamon to cover the pork.
1 tbhsp ground CI@VEQ' for about 45 minutes. Stir frng
Turn off the heat when no |l onger pin
Salt and pepper
) mi nut es)
2'3_ good sized On'om%ldplér?%%s. Stir well. Let sit for a
'n TOOd process%rA\é\/atBr a(tjecrumbs a |little at a ti me.
unt il smooth : .
_ approximately 5 minutes before addin
Pllain breadcrumbs peadcrumbs. Repeat .
5.Keep adding the breadcrumbs until al
meat mi xture is soft but dry.

6. Add a touch of salt & pepper. Stir. |
to devel op.

7.Reheatvéen atte§bb6eog-205mi nut es.

Not es

Rul es of the recipe:

A Iln bug family, we were only taught how to cook in | ar
cannot cut the recipe in half, it will not turn out
entirety and know that it freezetschweesl It os of ryeceuz ec.an br e

A The biggest family mistake: tasting it while cooking.
flavorful enough and add more of the spices. I cannot
takes time for the stuffing to sitrsand dwevdl onpoti tn'asmef
names | ol) have been banned from bringing their "ver:
mess with the recipe and don't follow the instructior
Remember, either you | ove it or hate it.

To Io Do

Best served as a side dish with Turkey or Chicken.
Al so, advised to servel oMi)dt.h Tums (as needed
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Sweet and Smokey BBQ Sauce
Submitted byWBubbaamag@docco

My husband and | perfected this recipe years ago. We s
ultimately pair them with a sauce. This BBQ recipe is
I ngredients Directions

6 t bsdparbki own sugar Combine all ingredients except ketch

J cup of cider vi2negmmer for 5 minutes.

j cup of molasse’8.Add ketchupmmend fsor 20 minutes.
j cup of honey

j cup Worcestershire sauce

2 tbsp of dark rum

2 tbsp of yellow mustard
1 tbsp chili powder

1 tsp ground pepper

2 tsp garlic powder

1 tsp ground allspice

ij tolpoves
4 cups ketchup
Not es

Heal t h Reli sh
Submitted by Mary OO0Nei l

Bess Gil bert and her three sisters rented the old Salt|
67 and Rt 172, from Miss Janie Pierce, who was born in
Tree Tea House during the |l ate 1920s and early 1930s.

|l ngredients Directi
41 arge carrots 1.Grind a
2 |l arge cabbages vegetab
9 red peppers using a
4 green peppers bl ade.

2.Add U ¢
sal t . L
stand 3

8 medium oni ons
IJ cup salt

6 cups vinegar hours.
4 cups sugar 3.Drain
2 tbsp nsuesetdar d thoroughly

and rinse to remove excess salt.

4. Add 3 pints vineg2art,bs2p pmunsttsa rsdu gsaere, d .
wel | .

5.Keep col d.

Not es
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| cebox Dill s
Submitted by Mel anie Brooks

I come from a |l arge family, so my father always had a
feed the family. The garden included cucumbers. He woul
friendly snacks were a treat on a Friday or Saturday ni
ti me, we had pickles. He would have | arge canning jars
especially during the summer, for us to eat. They remin
Ingredi ents Directions

Jcupugar l1.Wash cucumbers and slice in half, 1le
IJ wppickling salt2.Combine sugar, salt, vinegar and wat

1 gt white vinegd®rMake a cheesecloth bag with pickling
1 gt water and bring to a simmer.

225 medium Sized4.Pr-Iaeeat canning jars (rinse cycle in ¢
cucumber s 5.Pack cucumbers into jars, leaving ab

4 tsp mustard Seedheadroom.

Fresh dill 6.Peel garlic clovdé®chondeadgetoqpuars.
_ 7.Add mustard detedptpmerj agsart .
8 cloves garlic 8. Add-32 sprigs of dill to each jar.
9.Fill jars with boiling mixture, | eav|
headr oom.
10Seal jars with lids, cool to room t e
the refrigerator for 2 weeks before
Notes
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Bordeau Rel i sh
Submitted by Tim O6Nei l

Bess Gilbert and her three sisters rentthle thher mérd &fal Rt
67 and Rt 172, from Miss Janie Pierce, who was born in
Tree Tea House during the |l ate 1920s and early 1930s.

l ngredient s

1 |l arge cabbage,

4 green peppers,

6 onions, ground

2 I bs brown suga

j salt

2 quarts ground
tomatoes

lquavinegar

2 tbsp ground mu

1 tbsp celery se

1 tbsp turmeric

Directions
Cook-3D0 mi nut es
Not es

Sweet Cuc

Pi ckl es

Submitted b
OO0 Nei |

l ngredients

Sma¢lhcumber s Directions
1 tbsp salt to algqfhtt Jjar with small cucumbers.

10 bsp saccharine2-Bring vinegar with salt (1 tbsp to a
holle gices to a boil

1 heaping tsp Wholgv_s‘;) ) .
3.Fil rs with hot vinegar.

S
ce
. a
Vi negar J

4. .Seal

Not es
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RoscommoninlIBrriesshd Soda Br ead
Submitted by Deirdre Sullivan

This recipe is from my grandmother, Johanna Sullivan O
Known as Hanna, she emigrated to the U.S. from lreland
many years eventually living with herSdaubhBertaidnanSk
continued working at the Hawkins Factory in her 80s. Hi
Deirdre Sullivan live in Southbury with their families
2010.

l ngredients Directions

40 cups flour 1.Combine5 fiimgrtedi ents. Cut in shorteni
5 tsp baking pow@eMi x remaining ingredients. Blend al/l
1 IJ tsp salt (sc@nPpur into greasleddndhklen nmrroodiar r t

j tsp
IJ cup
1 cup
1 cup
2 eggs
J cup
1 i cu
butte
IJ cup
Not es

baking soda casserole.

sugar 4. Bake in proevteema8tbeddmi nut es at 350 degre
shortening

rai sins

, beaten

Il ri sh Mist

ps milk, less if using
rmi | k
omamgeal ade
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Bess Gil bertds Brown Bread,
Submitted by Mary OO6Nei |

Bess Gilbert and her three sisters rented the old Salt|
67 and Rt 172, from Miss Janie Pierce, who was born in
Tree Tea House during the |l ate 1920s and early 1930s.

l ngredients
Jcuyel lcown meal
1 cup graham fl o
1 tsp baking sod:
1 cup milk, sour
IJ cup mol asses
IJ tsp salt
Rai si ns
Directions

1.Mix ingredient
in raisins.

2.Grease a coffe
3.Fi | IWfculnl
4.Pl ace in cooker. Add water

Wup the outside of the can.
5.Stedmr 3 hours.

Not es
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Vani Ruldd i

ng
SubmittMar gl | en

This was my Polish grandmotherds recipe. Best eaten wal
I ngredients Directions
J cup sugar 1.Scald milk I n the bottom of a doubl e
Qcup flour 2. Meanwhile In the top of the doubl e b
vtsp salt fl our, salt, and eggs.
2 eggs 3.Slowly stir in the scalded milKk.
2 cups milKk 4.1l n the bottom of the double boiler p
U tsp vanilla Put the pudding mix on the top and o
> th butt constantly.
s P u er 5. When it appears thick enough, take i
the vanilla and butter unti/l l umps a
Notes
A Tip: if you stiwhicpobgtaeaoanlty weéet hl amps
Pill ow Bread
Submitted Anna Wi edemann
A dear friend gave me this recipe 40 years ago. ltds a
out so many to f mwiogrkees,s,f amiulnyt,] ess doctors offices. Si
can add fresh fruit to change it up a little.
I ngredients Directions
3 tubes fibineduiitgeer at®d#Ke 3 tubedsobbrbdamsct uiit syood to use
section of the suppsmar«ksetin each tube. Cut each bisc
1 cup of swugar 2.1ln a bowl mix 1 cup of swugar with 4
4 tsp of cinnamon a bundt pan wit Pam.
1 stick of butterd.8pl mhargahiAdearter piece of biscuit i/
and drop into the bundt pan.
4. Melt one stick of butter or margarin;
mi xture. Pour over top of the biscui:
5.Bake at 350 dedrenéesrufters.20 nvert and
Notes
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Sout hbury 300th Blue Ribbon Choc

Submitted by Connie Tarby

I have been making this cake for over 50 years. When |

decided to enter this recipe. | was happy to find out

award that | have kept for 5CG®nyedrts.i sl astfialmi Itya K e vtohrii &
|l ngredients Directions
2

Chocol at e mixtluP/"?e't 3 Sq“ares
3 squares unsweeten weetened

q- ﬁocolate Wlth
baking chocol at e

) butter, 1 cup

1 stick butter cool and s

1 tsp salt 2.Combine 2 cups

1 cup water tsp salt, 1 i =

Fl our mixture soda, 2 cups w

2 cups flour Set aside.

1 P | 3.Combine and beas

F.sp salt _ add 1 cup sour

1 ij tsp baking sodga tsp of vani

2 cups white sugarcombine flour

Sour cream mixt &%Uur cream mixt :

s e s together then add cool ed

1 99 chocolate mixture. Mi x thoroughly.

cup sour .CreamS.Butter and flour 2 8 inch cake pans.

1 W tsp vanilla paper. Fill both pans as evenly as vy

Frosting mi xture.

2 egg whites 6.Bfake afc 350 deﬂf@remémuft@rs..él@:ool compl e

1 U cupsfisnuepesruga? Directions for the fro_stlng.

i tsp cream of ta8rthmb|ne 2 egg whites W|"th 1 I3 cup of

o | d sp of creamcap tat tawgdjttesrp, oadnd

"cup co _water vanilla.

j tsp vanilla 9.Beat 1 minute then pl acteeeal gHawls or
over a double boiler and beat 7 minu
speed until stiff peaks form. Frost

Not es

A You can use a stand mixer or beat the frosting by har
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Chocol ate Zucchini Bread wi
Submitted by Michele Zommer

I n the past 20 years Osneakingd6 healthy ingredients inf
nutrition in our childrends diets. This recipe comes f
for my family, no one had a dlreshi zucamtained tpwefeupu
chocolate for nutritional value and flavor. We think of
2 cups of vegetables, it constitutes a healthy breakf a:
scratch soxl theygbodmass by |l oading it up with as many
possi bl e. I may substitute some ingredients, but never
flavor and texture in this special bread.

I ngredients Directions 10 servings, at

2 cups grated freshbraHneabhi Bbhen to 350 degrees

peeled or with $kigpeatk® a | oaf pan. Line it with parc

preference over the sides.

1 b cup flour 3.Prep the zucchini: gr atfer eaen dt olwetl dorra

j cup Dutch procesgpapecoaowel. Squeeze lightly to extr

powder 4. Wi sk together the dry ingredients in

J tsp baking soda flour, cocoa powder, baking soda, ba!

J tsp baking powdeBtir 1 cup of the chocolate into the

) tspiusal tsea salt &Yt for the top.

mildness 6.ln a |l arge bowl, beat the brown suga

1 i cup chocolate,b(‘f'ﬁ&ﬁf)edfo‘dd,the egg,.then the butter|

or morsel,ﬁdaparapgat until just combined. Gently fol

chocol ate is bestbﬁh{eﬁse

whatés on hand f-Pour the liquid ingredients into the

i cup br owindas kg 4 rs until just combihed.

best 8. Pour the batter into the prepared | o

i cup butter, melt%gpa\r’]v!jth the j cup remaini.ng chocol a

cool ed _ ronally Toss walnuts with one.ta\
mij rowave 30 seconds, then toss with

M cup fresh bUtter@\ob5n over top of 1l oaf. I f you prefe

1 large egg into the batter before pouring it in

1 tsp vanilla extinoBake until a skewer -&® mmisnwtues .cl ean,

Optional

IJ cup walnuts, chopped or

whol e

Coarse sugar such as
Tur binado

Not es
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Chocol ate Zucchini Bread with We
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