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Broccoli Deep Dish Pizza

Broccoli Deep Dish Pizza

From: Dan Griscom

Date: 7 Jul 93 00:00:59 CDT (Wed)

(from The Victory Garden Cookbook by Marian Morash)

1 pkg dry yeast

1 1/3 ¢c warmwater (110 to 115 degrees)
1t sugar

3 1/2 ¢ unbl eached fl our

1 c cake flour

1 1/2 t salt

1 cplus 2 T olive oil

3t mnced garlic
(1) 15-0z can tomato sauce
(1) 12-0z can tomato paste
2 t oregano

2 t basil

2 ¢ sliced nushroons
Salt and pepper

| b Italian sausage (hot or sweet)

2 t crushed fennel seeds

T butter

c bl anched, roughly chopped broccoli
1 T shortening

3 1/2 c grated nozzarella cheese

1/2 ¢ grated Parnesan cheese

1
1/
2
8

Di ssol ve yeast in warmwater; stir in sugar. Conbine flours and salt,
and gradual ly add the dissolved yeast and 1/4 cup of the oil. Knead
until the texture is snooth. Put in a large bowl, cover with plastic
wap, and let rise until triple in bulk (2-3 hours).

Meanwhi | e, prepare the fillings. Heat 1/4 cup of the oil in a saute
pan, add 2 t garlic, and cook for 30 seconds (w thout browning.) Stir
in the tomat o sauce and paste, sinmmer until thickened. Stir in basil
and oregano, set aside to cool.

Head 2 T of the oil and saute the nushroonms until lightly browned and
the liquid is evaporated. Season to taste, and set aside to cool.
Renmove and discard the casings from sausage, crunble and add the
sausage to the pan along wth fennel. Cook thoroughly, renove and
cool. Heat the butter and 2 T of the oil; at 1 t of garlic and stir
for 30 seconds. Stir in the broccoli until coated well and any liquid
I s evaporated. Season to taste; set aside.
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Broccoli Deep Dish Pizza

When t he dough has risen, punch down. Cut off about 2/5 of it and set
aside. Gease a 14 x 1 1/2" deep-dish pizza pan wth the shortening.
On a floured board, rool out 3/5 of the dough to a 20" circle. Fit to
the pan, letting the exess dough hang over the side. Brush the dough
with 1 T of the oil; sprinkle with salt. Sprinkle 1 ¢ of the
nozzarel l a over the dough. Spread the tonato sauce across the cheese,
spread the nmushroons over the tomatoes, and cover with 1 c of
nozzarella. Roll out the renmaining dough to approxinmately a 14"
circle. Brush the sides of the dough inside the pan with water. Fit
the 14" round into the pan. Press edges (pull if necessary) agai nst

t he noustened dough to seal it. Trimthe overhangi ng dough to 1/2" and
wet it again. Fold inward and crinp to forma raised rimaround the
pan edge. Cut a steamvent in the top |layer of the dough, and brush

with 1 T of the oil. Spread the sausage across the dough and cover
with the broccoli. Conbine the remai ning cheeses and sprinkl e across
the broccoli; drizzle with 1/4 c¢c of oil. Bake in a preheated 425

degree oven for 30-40 m nutes. Freezes well.

| deas: put the broccoli and sausage on the | ower |ayer, and the
t omat oes and nushroons on the top layer. This way the broccoli stays
noi st .

For a vegetarian pizza, replace the sausage with 4 ¢ sliced onions,
lightly browned in 2 T oil. O, you can keep the sausage and add the
oni ons anyway.
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California Pizza

From robert @ope. UCSD. EDU ( Robert Serocki)
Date: Mon, 6 Sep 93 09:24:51 -0700

Dough:

1 cup lukewarm water (110 degrees)
2 packages yeast

3 1/ 2 cups unbl eached fl our

1 teaspoon coarse salt

1 teaspoon sugar

1 tabl espoon olive oil

Pest o:

1 cup olive oi

2 cups fresh basil |eaves

2 cloves garlic, chopped

3 tabl espoons pine nuts

1/2 cup freshly grated Parnesan cheese

onion, thinly sliced

sweet red pepper, seeded and sliced into strips

green peppers, seeded and sliced into strips

t abl espoons olive oil

t abl espoon wat er

1/ 2 pound garlic and fennel sausage or sweet Italian sausage
3 ounces goat cheese

10 ounces Mbzzarell a cheese, coarsely grated

2 tabl espoons freshly grated Parnesan cheese

2 tabl espoons cornneal

N Y

Prepare dough: Dissolve yeast in water and set aside. M X
flour, salt, and sugar in a bow. Make a "well" in the
center, pour in yeast solution and olive oil. Blend in the
flour using a fork, working towards the outside of teh well.
As dough becones stiff, incorporate renmaining flour by

hand. Gather into a ball and knead eight to ten m nutes

on a floured board. Place in an oil-coated bow, cover with
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a danp cloth, and let rise in a warm draft-free place unti
doubl ed in size, approximately two hours.

Prepare pesto sauce using a bl ender or food processor.
Conmbi ne all ingredients exceptp cheese. Process but do not
create a puree. Stir in cheese. Set side.

Saut e oni ons and peppers in one tablespoon olive oil and
water in a large skillet over nediumheat. Stir frequently
until peppers are soft. Drain and set aside. Brown sausage,
breaking into pieces as it cooks. Drain off excess fat. Chop
coarsely and set aside.

Preheat overn to 400 degrees. Spread renmaining olive oil
evently over a 12--inch pizza pan. Sprinkle with cornneal.
Punch down pi zza dough, flatten lightly with a rolling pin,
turn and flatten with fingers. Place dough in pan

and spread to edges with finertips. Bake five m nutes.
Spread pesto sauce over dough. Crunbl e goat cheese evenly
over pesto. Add onions and peppers, sausage, and cheeses.
Bake 10 m nutes or until crust is slightly brown and
cheese i s bubbly..

amyl|
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Caramelized Onion Pizza

From: morrissey @stsci.edu (Mostly Harmless)
Date: Mon, 16 Aug 1993 00:35:34 GMT

Dough:
Basi ¢ White Dough

1 Tbs. sugar

1 cup warm wat er

1 pack (1/4 ounce) dry yeast

3-1/4 cups flour

1/4 cup olive oil (optional: excluding it nmakes a chew er dough)
1 Tsp. salt (if excluding oil, use 1/2 Tsp. salt)

Whol e Wheat Dough

1 Tbs. sugar

1-1/4 cups warmwater (110 - 115 degrees)
1 pack (1/4 ounce) dry yeast

1-1/4 cups white flour

2 cups whol e wheat flour

1 teaspoon salt

1/4 cup olive oi

Di ssol ve sugar in water and add yeast. Stir gently until disssolved (about
1 mnute) Let stand until the yeast foans slightly (about 5 mnutes) to
Insure that the yeast is effective. Conbine 3 cups of the flour and salt
inalarge bowl. Pour in the yeast mxture and oil if you are using it.
Begi n kneadi ng the m xture, gradually addi ng enough of the remaining 1/4 cup
flour so that the dough is no |longer sticky. Continue kneading until the
dough is snooth and el astic (another 10-15 m nutes by hand). Shape dough into
a ball and put in an oiled bow, turning the dough to coat it with the oil.
Let rise until doubled in bulk (45 mnutes to 1-1/2 hours, depending on the
yeast and the tenperature). Punch down the dough and shape into 1 or 2
pieces. The entire recipe will nake one large (16") pizza or two snall

(12") pizzas. Shape the dough either by hand or with a rolling pin,
stretching out as necessary to achieve a thin dough. For a lighter crust,

| et the dough sit for a half hour after shaping before constructing pizza
and baki ng.

Toppi ng:

1/4 cup olive oil for frying onions
6 cups thinly sliced onions (approximtely 3 pounds)
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Caramelized Onion Pizza

6 garlic cloves

3 Tbs. fresh thyne or 1 Ths. dried thyne
1 bay | eaf

salt & pepper

2 Tbs. oil for dribbling on top of pizza (optional)
1 Tbs. drained capers
1-1/2 Tbs. pine nuts

Heat 1/4 cup of the olive oil and add the onions, garlic, thyme and bay | eaf.
Cook, stirring occassionally, until nost of the noisture has evaporated and the
onion mxture is very soft, alnobst snooth, and caranelized, about 45 m nutes.
Di scard the bay | eaf and season with salt and pepper

Cover the dough with the onion m xture, sprinkle with capers and pine nuts,
and drizzle with remaining olive oil if you are using it. Bake in

pre- heated 500 degree oven for 10 mnutes or until golden brown. The baking
time wll vary depending on whether you bake on a stone, a screen or in a
pan. Be sure that your oven is well pre-heated before putting pizza in.

mara
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Pizza Dough

From: med@cltr.uq.oz.au (Marion Diamond)

Date: Sat, 14 Aug 1993 05:55:01 GMT

My reci pe takes about 20 m nutes to cook, at 425-450 degrees, but it
does depend on the pan you're using - | find a ceramc pizza pan cooks
t he dough much better than a tin pan, which can | eave a soft bit in

t he m ddl e.

| ngredi ent s:

2 1/2 cups plain flour (or half and half white and whol eneal)
2/3 - 3/4 cup warmwater - add yeast (a packet, or 2 tsp), and a
tsp of sugar.

Leave the yeast 5-10 mn to bubble and add to the flour, wth

about 1 tabl espoon of olive oil. Mx roughly in a bow, then

put in the food processor, and process, adding a LITTLE nore
water if it won't forma ball. Turn out in the bow, which has
had a teaspoon of olive oil put init. Roll the ball in the oil,

cover | oosely, and |eave until risen (depends on the weat her, but
| find an hour is enough).

Spread out in your pizza platter (ceramc if possible, see above),
and it will begin to rise again while you potter around the kitchen,
finding whatever ingredients are available to nmake fridge pizza.

Cook about 20 mnutes - |'ve never had any problemw th anything
burni ng, except maybe the odd nushroom
mara
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Pizza Dough

From: knabe@ecrc.de (Fritz Knabe)
Date: Fri, 6 Aug 1993 07:12:53 GMT

Here's nmy wel | -used pizza dough recipe (I've made four pizzas this week
al ready) .

fl our (approx. 3 cups)

1/2 tsp. salt

1 packet fast-rising yeast

1 C water at 120-130F (use a thernoneter; your hot water tap shoul d
probably be able to give you water this hot)

2 tsp. olive oil

Blend the yeast with two cups of flour and the salt. Add the water and
the oil and mx to forma dough. Add nore flour as necessary until you
can knead the dough. Knead for about 6 mnutes (I use ny KitchenAid).

Put the dough in a bow and allowto rise for about 45 mnutes. In the
meanti ne, preheat the oven to 400F and prepare your toppings.

Split the dough into two pieces and roll into two nmedium size pizzas. In
the U S., you can use bread flour to nake the pizzas. If so, the dough
shoul d be strong enough to handle spinning in the air. For that to work,
t hough, *do not knead the dough (or punch down) after it has risen!* If
you want to spin, it'll probably go easier if you just resort to using
all the dough for one |large pizza.

If you're rolling the dough, ideally you can roll it out on parchnent
paper, which can go directly into the oven with the pizza. Wiy not do it
on a cookie sheet? Well, the secret of a good pizza crust (particularly

a thin one) is that the pizza should bake directly on a hot surface. |
have lined ny oven with quarry tiles, and | bake ny pizzas directly on
that. A pizza stone can be had at a cooking store, or you mght try
baking directly on the floor of your oven. If you try to bake on a
cooki e sheet that you slide into the oven with the pizza on it, | think
you' Il find yourself frustrated in the quest of good crusty pizza.

So, after rolling out and preparing your pizza on top of parchnent

paper, slide the paper (with the pizza on it) onto a |arge cutting board
held |l evel with the counter. Then open the oven and gently shake the
cutting board so that the pizza and the paper slide right off. Don't be
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Pizza Dough
scared, it works!

If you don't have parchnent paper... Well, in the U S., parchnent paper
can be hard to find in sone areas (why, | don't know -- it's the nost
useful baking tool | have). So, in this case, roll out (or spin) your

pi zza dough and then place it on a cutting board **|iberally** dusted
with cornnmeal. Put the toppings on the pizza and then do the sane
sliding trick before (although it's good to check, just beforehand, that
the pizza doesn't seem stuck anywhere to the board). |I've nmade a | ot of
pizzas this way, too, and though it's not quite so easy to get the pizza
fromthe board to the oven as wth parchnent paper, it certainly works
(again, don't be scared!).

Finally, bake the pizza from anywhere between 12-18 m nutes. The dough
w Il be hard, so you won't have any trouble pulling the pizza out of the
oven with a pot holder onto a cutting board.

And if you have a pizza peel instead of a cutting board, use that!

Fritz Knabe
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Pizza Dough

From: pn002b@uhura.cc.rochester.edu (Peter C. Norton)
Date: Fri, 12 Nov 93 02:43:24 GMT

Hm This is a bit tough, because when | worked at a pizzeria, the quantities
were a bit daunting. [|I'mnot going to do the conversions, and though it's a
bit ridiculous, here's the recipe for about 55-60 nmedium (12") pizzas.

30.70 Ib flour (a little less for dry days, a little nore for hum d days)

1 gallon water (cold if you want to use the dough | ater)

..25 | b yeast (I don't renenber what type. It was in 1l b blocks, and it bore
a resem ance to a cinnanon roll in that it |looked like it
was in |ayers)

1/ 4 cup salt.
Mx it all until it looks like it's ready to be used.
Cut it into 1 Ib portions, then roll it into a ball (there's a specific

way of doing this, but it shouldn't matter, just nmake it into a ball)
then put it into whatever you're using to hold it while it rises. Flatten
it abit wwth the pal mof your hand.

let it rise once, then use it.

If it's done properly, then it'll stretch and whatnot so you can

play with it the sane way guys in pizzarias do. As opposed to the

way that standard bread dough is fairly inflexible.

The reason that | put down this whoe recipe is that when | nmake pizza
dough for nyself, | can do it by sight, so |I've never bothered to

do any neasurenents. Hope that this is useful. Soneone please convert
this. M primary stunbling block is that |I've no notion about converting
# of flour to cups.

---Peter
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Pizza Dough

From: " Stephen M. Lacy"
Date: Fri, 12 Nov 1993 02:05:51 -0500 (EST)

Here's what |'ve conme up wth after about a year of experinenting (and a
| ar ge nunber of bad pizzas!)

Steve's Pizza Dough (with secret ingredient)

3 Cups flour.

1 1/3 Cups water (warm for the yeast)

1 package quick-rising yeast.

Salt (approx. 1/2 tsp)

Sugar (approx. 1/2 tsp)

Extra Virgin AQive G| (approx 1 1/2 tbsp)
....and the secret ingredient is:

G ated Parnesan Cheese (approx 1/4 O

Now, |I'm not one to go with exact neasurenents unless | have to, so
here's ny best (and first) attenpt to describe the anobunts used in this
reci pe:

M x yeast wwth warmwater, in seperate neasuring cup, not in the
m xing bowl. You want to do this first so that the yeast has tinme to
"get going" before you add it to the rest of the ingredients.

Put flour, sugar, salt, cheese, and oil in bowl. There's no need to
stir yet.

Get yourself ready to mx, then add water and yeast to bow. As
soon as you add the water you want to try to get it well m xed as

qui ckly as possible. Mx until all ingredients are bl ended. When
i ngredi ents are m xed, dough should be sticky to the touch, but not to
runny. | then "cut" the dough at |east a dozen tines, with ny m xing

spoon. This is (I think) what takes the place of kneading the dough.

Let dough rise for 30-45 mnutes. Renber that it needs to be both
warm and noist to rise. Wuat | usually do is turn the oven on bake for
about 3-4 mnutes (any tenperature will do) then turn it OFF, open the
door for a few seconds (to let it cool down slightly) then cover the
bowl with a wet towel, and place in the oven, door cl osed.

After this first rising period, you should take the dough out,

lightly sprinkle it with flour to keep it from sticking to your hands,
and "punch" the dough down. This anpbunts to just pressing it alittle
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Pizza Dough
bit all around. Don't renove from bow .

Let rise (sanme conditions) for another 20-35 mnutes. Total rising
time should be between 45 mnutes and just over an hour. It's ny
opinion that the longer you let the dough rise, the better taste it wll
have, but I've let it rise for only 45 mnutes and had it come out just
fine. This is usually done with a 30/15 mnute split between the two
rising periods.

Now, grease your pizza pan using a small anount of olive oil or oil
spray and put the dough on the pan. Dust dough with flour again (to

keep it fromsticking to your hands -- as needed while rolling) and
spread it onto the pan. As long as you grease the pan, spreading the
dough should be easy. It wll be pretty thin all around. (I use a
12x24 (?) rectangular pan -- | think that two 12" rounds will work too,

but have never tried it)

Baking tines are usually about 10-12 mnutes in a 450 degree oven,
on the mddle rack. It should be obvious when the pizza is done, by the
| ook of the crust (turning light brown) and the | ook of the cheeze (] ust
getting those brown cooked spots on it)

Suggest ed t oppi ngs:
Mot zerel | a and pepperoni with pizza sauce.
Thinly sliced tomatoes, cheddar, onion, with a garlic & olive oil sauce.
Fresh nushroons, notzerella, and cooked sausage, pizza sauce.

Pizza secrets:

What about thick crust pizza? Well, I"'mnot really fond of thick
crust pizza, but fromny experience, this is what |1'd have to say: Use
this recipe on a smaller pan. Use nore pizza sauce, or a pizza sauce
with nore water. This will cause the top |ayer of the dough to cook
| ess than the | ayer touching the pan. Cook at a | ower tenperature, wth
the pizza pan on a lower rack of the oven. Al of these things wll
make your pizza nore dough-ey. Experinent at your own ri sk!

What about even crispier crust? Use a little bit |Iess water (but
still nmore than 1 Cup water) in the recipe. This will give you a drier
dough. Cook the pizza on a lower rack in the oven. Experinment at your
own ri sk!

When rising the dough, nake sure that you use a cloth towel, not a
paper towel. Paper towels just don't hold enough water to stand up to
t he dryness of the oven.

| f you have any great (or terrible) pizza experiences, |I'd |ike to know
about it! Send nme sone e-nuil: sl31@ndrew cnu. edu

Steve Lacy
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Pizza Dough

From: jvbutera@grad04.math.ncsu.edu (Jeffrey V. Butera)
Date: Mon, 15 Nov 1993 23:41:47 GMT

The foll ow ng produces a rather crispy dough (see notes at bottont):

1 envel ope dry yeast (I like Fleishmann's Rapid Rise(tn))

1/ 4 teaspoon sugar

3/4 cup | ukewarm water (75-80 degrees F. Too hot and you'l
kil the yeast, too cold and the yeast won't activate.
| f anything, err towards the cooler side - the slower
it rises, the better...)

Stir yeast and sugar into water, let sit for 8 mnutes or so.
It should becone slightly foany with a famliart "yeast" odor.
No foamafter 6 or so mnutes and the yeast was bad or your
wat er wong tenperature. | haven't had a yeast problemyet.

In a bowl (or food processor) m X

1 3/4 cups unbl eached all - purpose flour or bread flour
1/ 2 teaspoon salt

Add the yeast m xture. |f using food processor, continue running
until dough forns a ball, 10-20 seconds. By hand, just junp
in and mx away. |If you've never done dough before, it gets

alittle sticky.

|f the dough is a little dry (ie: flour left on sides of bow

and you absolutely can't get it mxed) add 1/2 teaspoon water

and try until you get it. If nmeasured right, you shouldn't need any
addi tional water.

On a floured surface pick up dough and throw it down HARD 8-10 tines
(really, you can't hurt it, think of your boss...) Continue
kneading for 2 mnutes or so. if dough is alittle sticky, dust

your finger and counter with flour, but as little as possible).

That it. Either rolls out by hand for an 11" pizza (14" thin
or 7" thick).

Bake at 500F in pre-heated oven for 8-12 mnutes, the edges wll
turn nice gol den brown when done. Dough will be firmand cri py,
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not soggy and soft |i ke many ot her doughs.
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o Shoo-Fly Pie (1)

« Shoo-Fly Pie (2)
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o Sweet Potato Pie: COLLECTION
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Almond-Plum Tart

From arielle@aronga.com (Stephanie da Silva)
Date: Mn, 30 Aug 1993 10:12:53 GMI

1 1/4 cups all-purpose flour
2 teaspoons sugar

1/ 2 teaspoon salt

1/ 3 cup shortening

3 to 4 tabl espoons cold water
8 to 10 pl uns

1 cup finely ground al nonds
1/ 3 cup sugar

1 egg

1/ 2 teaspoon finely shredded | enon peel
1/ 2 teaspoon ground ci nnanon
1/ 4 teaspoon al nond extract

2 tabl espoons butter

1/3 cup currant jelly, nelted

For pastry, stir together the flour, the 2 teaspoons sugar, and salt. Cut

in shortening till pieces are the size of small peas. Sprinkle 1 tablespoon
of the water over part of the m xture; gently toss wwth a fork. Push to
side of bow; repeat till all is noistened. Formdough into a ball.

On alightly floured surface roll dough into a 12 inch circle. Transfer to
a 9 inch quiche dish. Trimedges of dough even with rim of pan.

Hal ve and pit pluns. In a mxer bow, conbine al nonds, the 1/2 cup sugar,
egg, |enon peel, connanon, and al nond extract. Beat with electric m xer on
| ow speed till conbined. Spread alnmond m xture evenly in pastry shell.

Pl ace plunms, cut side down, atop al nond m xture. Dot with butter

Bake in a 375F oven 50 mnutes or until crust is brow and juice from pluns
I's nearly evaporated. Cool on wire rack. Brush top with nelted jelly.
Makes 6 to 8 servings.
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Apple-Pear Tart

Apple-Pear Tart

From arielle@aronga.com (Stephanie da Silva)
Date: Mon, 30 Aug 1993 02:30: 23 GVl

Basic Rich Pastry

Dry beans

5 very ripe nmedi um cooki ng appl es, peeled, cored and chopped (5 cups)
2/ 3 cup sugar

1/3 cup dry white w ne

1/4 cup butter

1/ 8 teaspoon ground ci nnanon

1 t abl espoon qui ck-cooking farina

1/4 cup Kirsch or cherry |iqueur

1/ 2 teaspoon vanilla

1/4 cup dry white w ne

1/ 4 cup apricot preserves

1 teaspoon sugar

1/ 8 teaspoon ground ci hnanon

2 medi um cooki ng apples, cored and sliced
2 medi um pears, peeled, cored and sliced
1 tabl espoon cognac or brandy

For tart shell, prepare Basic Rich Pastry: On a |lightly floured surface
roll pastry dough to a circle 12 inches in dianeter.

Fit dough into a 10 or 11 inch flan pan with a renovabl e bottom press
bottom and sides gently to renove air bubbles. Turn the overl appi ng dough
edges to inside; press against sides of pan. Prick sides with fork.

Line the bottom and sides of pan with heavy-duty foil and dry beans.
Bake in a 400 oven for 20 mnutes. Renpve foil and beans. Bake 10 to

15 mnutes nore or till gol den; set aside.

For filling, in a saucepan conbine 5 cups apples, 2/3 cup sugar, 1/3 cup
Wi ne, butter, and 1/8 teaspoon cinnanon. Cook, covered, about 10 m nutes
or till apples are tender. Slowy sprinkle farina over apples; stir

constantly. Bring to boiling; reduce heat. Simer 5 mnutes or till
m xture is thickened; stir frequently. Renove fromheat; stir in Kirsch
and vanilla. Cool slightly. Spread in bottom of baked tart shell.

In a small saucepan conbine the 1/4 cup w ne, apricot preserves, 1

t easpoon sugar and 1/8 teaspon cinnanon. Bring to boiling; add sliced
appl es and pears. Cook about 7 mnutes or till apples are translucent.
Drain, reserving |liquid.
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Apple-Pear Tart

Arrange apple slices in a circle and pear slices in rows. Cook reserved
liquid till reduced to 2 tabl espoons; stir in cognhac. Spoon over fruit.
Serves 10.

Basic Rich Pastry

1 cup all-purpose flour
1/ 4 teaspoon salt

1/4 cup cold butter

1 tabl espoon shortening
1 egg yol k

2 tabl spoons cold water

Conmbine flour and salt. Cut in butter and shortening with a fork or pastry
cutter until m xture resenbles coarse crunbs. Mke a well in the center
Beat together egg yolk and water. Add to flour mxture. Using a fork, stir
just till dough fornms a ball.

Turn onto a lightly floured surface and knead 3 or 4 tinmes. Wap in clear

plastic wap and chill 20 mnutes in frezzer or 2 1/2 hours in refrigerator
before rolling. Makes one 10 inch shell.
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Apple Pie

From: v313mdm8@ubvmsb.cc.buffalo.edu (ROCHELLE NEWMAN)

Date: Fri, 29 Oct 1993 02:59:00 GMT

This recipe is a mxture of that fromboth sets of parents, and was
partly based on the Betty Crocker cookbook. It has a top crunb crust,
rather than a full crust.

pastry for 9 inch one-crust pie

1/ 2 cup sugar

1/4 cup flour

1 tsp ground ci nnanon

dash of salt

8 cups thinly sliced pared tart apples (about 8 mediumor 6 |arge)

ingreg. for crunb crust:
1/ 2 cup sugar
3/4 c. flour
1/3 c. butter or margarine
1 tsp cinnanon
1 tsp nutneg
maybe a pinch of cloves and nace

Heat oven to 450 degrees. M x sugar, flour, cinnanon & salt in large bow .
Stir in apples. Put apple-mxture into pastry-lined pie plate. (You nay want
to press apples down firmly -- they shrink a LOT!'!! You need a real nound of
apples to end up with a decent pie).

M x sugar and flour for crunb crust in nedium bow .
Cut in margarine; add spices. Put crunbs on top of pie -- you'll probably
need to press themonto apples to keep themfromfalling off.

Bake for 10 mnutes; then lower to 350 and bake for 40 nore. Check for
doneness with fork.
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Banana Cream Pie

Banana Cream Pie
From: 00sgmoses@ leo.bsuvc.bsu.edu

Date: 8 Jul 93 17:38:14 EST

3/4 cup sugar
1/3 cup all purpose flour or
3 Tbs cornstarch (I use the cornstarch)
1/4 tsp salt
2 cups mlk
3 egg yol ks, slightly beaten
2 Tbs butter
1 tsp vanilla
1 9-inch baked pastry shel
(nmeringue made fromthe | eftover egg whites, optional)

Combi ne sugar, cornstarch, and salt in a saucepan. Add m |k gradually.
Cook, stiring constantly, over nedium heat til bubbly. Cook and stir an
additional 2 mnutes and renove from burner.

Stir small anmpbunt of hot m xture into egg yol ks, imredi ately add egg yol k
m xture to hot m xture and cook for 2 mnutes, stiring constantly. Renobve
from heat.

Add butter and vanilla and stir til snooth.

Slice 3-4 bananas into the cool ed baked pastry shell. Top with pudding
m xture and spread neringue (if desired) on top of the pie. Bake at

350 degrees for 12-15 m nutes. Cool.

(I nstead of neringue, | sonetines top with fresh whi pped cream)
mara
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Boston Cream Pie

Boston Cream Pie

From: morrissey@stsci.edu (Mostly Har mless)
Date: Fri, 29 Oct 1993 15:17:28 GMT

2 eggs (separated)

1/ 2 cup sugar

2 1/4 cups sifted cake flour
1 cup sugar

3 tsp baki ng powder

1 tsp. salt

1/ 3 cup sal ad oi

1 cup mlk (divided)

1 1/2 tsp. vanilla

Beat egg whites until soft peaks form Gadually add 1/2 cup sugar, beating
until very stiff peaks form Sift together remaining dry ingredients into
anot her bow. Add oil, 1/2 cup of mlk, and vanilla. Beat 1 mnute at
medium Add remaining mlk and egg yolks. Beat 1 mnute and scrape bow .
Gently fold egg white m xture in. Bake in greased and lightly floured
9-inch cake pans in noderate oven (350F) for about 20 m nutes or till

done. Cool 10 m nutes and renove from pans. Cool conpletely.

Fill with creamfilling and frost with chocol ate gl aze.

CteamFilling -

1/ 3 cup sugar

3 Tbsp. flour
1/4 tsp. salt

1 1/4 cups mlk
1 beaten egg

1 Tbsp. butter
1 tsp. vanilla

| n saucepan, conbi ne sugar, flour, and salt. Gadually add ml|k and

mx well. Cook over nedium heat til msture thickens and boils, stirring
constantly. Cook and stir 2 nore mnutes. Very gradually add the hot

m xture into the egg and then return to saucepan. Cook and stir until

m xture just boils again. Stir in butter and vanilla. Cover wth waxed
paper and cool.

Chocol ate d aze -
1 1/2 1-ounce squares unsweet ened chocol ate

2 Tbsp. butter
1 1/2 cups sifted powdered sugar
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Boston Cream Pie

1 tsp. vanilla
3 Tbsp. boiling water
2-3 tsp. water

Melt chocol ate and butter over |ow heat, stirring constantly. Renove
fromheat. Stir in powdered sugar and vanilla until crunmbly. Blend
in 3 Tbsp. boiling water. Add additional water 1 tsp. at atine to
form nmedi um gl aze of pouring consistancy. Pour quickly over top of
cake and spread evenly over top and sides.

Janet Morrissey
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Caramelized Pear Tart

Caramelized Pear Tart

From: "S. E. Henderson" sehender @reed.edu
Date: Thu, 29 Jul 1993 13:21:29 -0700 (PDT)

Pastry:
14 Tbsp. butter, softened
1/ 2 cup sugar
3 egg yol ks
zest of 1 lenon, grated
3/4 cup finely ground al nonds
1 3/4 cups flour
Filling:

2 1/2 Ibs. ripe, firmpears, peeled, cored, and cubed
(or large can of pears drai ned/cubed, though not as good)
8 Tbsp. butter
3/4 cup sugar
1/ 3 cup toasted al nonds

Cream butter and sugar until snmooth. Add egg yol ks and zest, mx well.
Add al nonds and flour, mx well. Forminto ball, wap with plastic, and
chill 1 hr.

G ease 10 inch tart pan with renovable bottom On lightly floured
surface, roll out dough to 1/8 inch thickness. Transfer to pan and press
to bottomand sides. Line dough with foil and fill with pie weights or
dried beans. Bake at 400 degrees(F) for 20 mnutes. Renove foil and

wei ghts, bake 3 mnutes until gol den.

While crust is baking, nelt butter in large, heavy skillet. Over nedium
heat, saute pears until tender.?* Sprinkle with the sugar and cook until
fruit is caranelized(golden brown.) Place filling in baked crust and
sprinkle with toasted al nronds. Serve warm or chill ed.

* |f using canned pears, don't cook the pears first--add sugar with pears.
A confirmed chocol ate | over says this is as good as chocolate. | agree.

---Sarah Hender son
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Caramelized Upside-Down Plum Tart

Caramelized Upside-Down Plum Tart

From: arielle@taronga.com (Stephanie da Silva)

Date: Thu, 19 Aug 1993 08.06:54 GMT

4 tabl espoons butter

3/4 cup sugar

1 pound dark Italian prune pluns, halved and pitted
Pate Brisee

2 tabl espoons heavy cream

1 cup crene fraiche or sour cream

1 teaspoon kirsch

In a 9 inch skillet with an ovenproof handle, nelt the butter over noderate
heat. Stir in the 1/2 cup of the sugar. Arrange the pluns, cut-side up,
in concentric circles and cook until the sugar begins to caranelize, 15 to
20 minutes. Let stand until conpletely cool.

On a generously floured surface, roll the Pate Brisee into a 12 inch circle.
Drape the dough over a rolling pin and flip it over the caranelized pluns.
Trimoff the excess dough. Roll the edges down so that the crust lies flat
on top of the fruit but reaches the edges of the pan. Refrigerate, covered,
for 30 m nutes.

Prheat the oven to 425F. In a small bowl, conbine the heavy creamwth 1
t abl espoon of the sugar. Brush this glaze over the dough. Using a fork,
prick the dough in several places and bake for 20 to 25 mnutes or until
gol den br own.

In a small bowl, conbine the crene fraiche, kirsch and remaining 3
t abl espoons sugar.

| Mmediatly invert the tart onto a large platter. Serve warmor cold with
the flavoured crene fraiche.

Pate Bri see

1 cup all-purpose flour

1 stick (4 ounces) cold butter, cut into small pieces
2 tabl espoons sugar

pi nch of salt

2 to 3 tabl espoons cold water

In a food processor, conbine the flour, butter, sugar and salt. Process
until the m xture resenbl es coarse neal, about 8 seconds. Add the water
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Caramelized Upside-Down Plum Tart

and process, turning the machine on and off, until the m xture resenbl es
smal | peas, about 5 seconds.

Turn the dough out onto a lightly floured surface and knead lightly, just
until the dough holds together. Flatten the pastry into a 6 inch disk.
Wap in plastic wap and refrigerate for at |east 15 m nutes.
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Cranberry Crumb Tart

Cranberry Crumb Tart

From: arielle@taronga.com (Stephanie da Silva)
Date: Thu, 19 Aug 1993 01:17:23 GMT

From The Best of Food & W ne
Cranberry Crunmb Tart

1 1/4 cups all-purpose flour

2 1/ 2 cups sugar

1 1/2 sticks (6 ounces) cold butter, cut into 1 inch cubes
1/ 2 teaspoon salt

6 cups fresh cranberries (about two 12-ounce bags)
Prebaked Tart Shel

Preheat the oven to 375F. In a large bow, conbine the flour and 1 3/4
cups of the sugar. Cut in the butter until the m xture resenbles coarse
meal . Continue cutting until the m xture forns nickel sized clunps that
crunbl e easily.

In a nmedium bowl , conbine the remaining 1/4 cup sugar with the salt. Add
the cranberries and toss to coat well.

Spon the cranberries into the Prebaked Tart Shell, nmounding themslightly
in the center. Using your fingers, lightly squeeze pieces of the crunb
toppi ng and drop themgently over the berries (do not press the topping
into the fruit).

Bake until the topping is golden brown and the fruit is bubbling around
t he edge, about 40 m nutes. Serve at roomtenperature.

Prebaked Tart Shel

1 cup plus 2 tabl espoons all-purpose flour

1 stick (4 ounces) cold butter, cut into 1/2 inch pieces
1 1/2 teaspoons sugar

1/ 8 teaspoon salt

1/4 cup ice water

Put the flour in a nediumbow. Cut in the butter until the m xture
resenbles coarse neal. In a small bow, dissolve the sugar and salt
in the water. Sprinkle over the flour m xture, tossing until the
dough begins to nmass together.
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Cranberry Crumb Tart

Turn the dough out onto a floured surface and formit into a ball.
Wap in plastic wap and flatten into a 6 inch disk. Refrigerate for
at | east 30 m nutes.

On alightly floured surface, roll out the dough into a | arge round,

1/8 to 1/4 inch thick. Trimto a 15 inch circle. Dust the dough lightly
with the flour and fold into quarters. Place it, with the point in the
center, in a9 1/2 or 10 inch tart pan, about 1 inch high, with a renovable
bottom Open up the pastry and fit into the pan, folding down the excess
to reinforce the sides. Press the pastry against the fluted sides of the
pan; trimoff any excess dough. Cover with plastic wap and refrigerate
for at | east 1 hour, or overnight.

Preheat the oven to 425F. Line the pastry with foil and fill with pie
wei ghts or dried beans. Bake for 20 to 25 mnutes, or until the pastry
is alnmost dry. Renove the foil and weights, prick the bottom and sides
all over with a fork, and continue baking for 5 to 8 mnutes, or until
the crust is golden brown.
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Dirt Pie
Dirt Ple
From: "Neer Carol" Neer_Carol.Grand Central @pyramid.com

Date: 4 Aug 1993 08:47:03 -0800

1 cup cold mlk

1 pkg (4 oz. serving) Chocolate flavor I|Instant Puddi ng
1 (8 oz) container Cool Wip

20 chocol ate sandw ch cooki es, crushed

1-1/2 cups "rocks"*

1 graham cracker pie crust

* Rocks = Granol a chunks, chocol ate chips, peanut butter chips,
chopped peanuts, or any conbi nation thereof

Pour mlk into mediumbow . Add pudding m x. Beat wth wire whisk until
wel | blended. Let stand 5 mins. Fold in whipped topping. Stir 1 cup of
t he cookies and "rocks" into pudding m x. Spoon into pie crust. sprinkle
Wi th remaining cookies. Freeze until firm about 4 hours.

Car ol Neer
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Eggnog Chiffon Pie

Eggnog Chiffon Pie

From: arielle@taronga.com (Stephanie da Silva)

Date: Mon, 9 Aug 1993 07:26:16 GMT

Baked Pastry Shell

1/4 cup sugar

1 envel ope unfl avored gelatin
1 1/2 cups dairy eggnog

2 slightly beaten egg yol ks
1/4 cup rum

2 egg whites

2 tabl espoons sugar

3/4 cup whipping cream
Caranel Filigree

For filling, in a medium saucepan conbi ne the sugar and gelatin. Add
eggnog and egg yol ks. Cook and stir till sugar and gelatin dissolve

and m xture thickens slightly and bubbles. Cool 10 mnutes; stir in
rum Chill till consistency of corn syrup; stir occasionally. Renove
fromrefrigerator; let stand till partially set (consistency of unbeaten
egg whi tes.

Meanwhile, in a |large m xer bowl beat egg whites till soft peaks form
(tips curl). Gadually add the remai ning 2 tabl espoons sugar, beating
till stiff peaks form (tips stand straight). Fold egg whites into
gelatin m xture.

Beat whipping creamtill soft peaks form Fold creaminto eggnog
mxture. Chill till the m xture nounds when spooned; pile into baked
pastry shell. Chill several hours or until set.

About 1 hour before serving, prepare Caranel Filigree and drizzle atop
pie. Pipe additional whipped cream around pie, if desired.

Caranel Filigree: In a heavy 1-quart saucepan heat 1/2 cup sugar over
medi um | ow heat without stirring. Wen sugar begins to nelt, heat and
stir constantly till mxture is alnost a nmedium caranel color (syrup
w Il darken after renoved fromheat). Stir in a few drops of hot water.
Let stand for 1 mnute. Using a spoon quickly drizzle the caranelized
sugar over the top of the pie till a web of caranel is built up.
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Kentucky Style Pie

Kentucky Style Pie

This recipe has been renamed because it was alleged to violate a trademark of one "Kern's Kitchen".

From Joma Roe joma@hysi cs. purdue. edu
Date: Tue, 12 Cct 93 11:52:13 -0500

1/2 cup margarine, nelted

1 cup sugar

1/ 2 cup flour

2 eggs, slightly beaten

1 tsp vanilla

3/ 4 cup pecan hal ves/ pi eces
3/4 cup chocol ate chi ps

M x ingredients in order given. Pour into *unbaked* 9"
pie crust. Bake at 350 for 30 m nutes.

amyl
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Key Lime Pie : COLLECTION

Key Lime Pie : COLLECTION

From: clindenm@tc1018.pto.ford.com (Cher Lindenmuth)
Date: 11 Nov 1993 20:07:31 GMT

|"ve read that the "key" to Key Line Pie is the linme juice. | think
it said regular linmes are too sweet. | ordered Key Line Juice direct
fromKey West -- | think the place is called Nellie & Joe's (or Joe &
Nellie's). This first one |I've nade before -- it's really nore
like a "linme" | enon neringue pie -- but very good.
1 1/4 cups G aham Cracker Crunbs 1/4 cup Key Linme Juice

1/4 cup wunsalted Butter, nelted 1 tsp grated Line Zest
1 1/4 cups +6 tbsp Sugar 3 |l arge Eggs, separated

1/4 cup Cornstarch 1 1/2 cups Boiling Water
In bow, conbine crunbs and butter. Mx well; press over bottom and
sides of 9" pie plate. Bake at 350 for 8 m nutes; cool. |n saucepan,
conbine 1 1/4 cups sugar, cornstarch, linme juice and zest; mx well.

Whi sk in egg yolks. Guadually stir in the boiling water until bl ended.
Over medi um high heat, bring to boiling, whisking. Cook, whisking,

4 mnutes, until thick. Pour into bow; stand bow in |arger bow

of ice and water to cool m xture. Pour filling into crust.

Rai se oven tenperature to 425. Wth electric mxer, at high speed,
beat egg whites, adding renmaining sugar 1 tbsp at a tinme, until
stiff. Spread over filling to cover conpletely. Bake 4 m nutes or
until golden. Chill at |east 8 hours.

This next recipe |I've never tried. It's froma popul ar restaurant
around here called Key Largo! |It's probably nore |ike what you had
i n Florida.

Key Largo's Key Line Pie

1 Graham Cracker Crust 2 0z. Key Line Juice
2 Eggs, separated 1/3 oz. Natural Celatin
16 oz. Condensed M Ik 1/3 oz. Very Hot \Water

Add yol ks to m xer bow. Using the whites, brush themlightly over
t he graham cracker crust shell. Bake crust at 350 for 2 mnutes or
until gol den brown. Set aside to cool.
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Key Lime Pie : COLLECTION

Whip yolks until they are light and lenon in color. |In a separate
bow , dissolve gelatin in the hot water. Wen dissolved, very slowy
add to mxing bowl. Then slowy add condensed mlk. Stir well,
blending in linme jiuce. Pour filling into cooled crust and refrigerate
for 4-6 hours. Serve chilled garnished wth whi pped cream and thin
fresh Iinme slices.

amy!|
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Key Lime Pie - COLLECTION

Key Lime Pie - COLLECTION

From r.gaghaux@hnet.ch (Rene Gagnaux)
Date: Thu, 11 Nov 1993 11:00: 00 +0100

Here sone recipes from | NTERCOOK (Fi do):

/I NTERCOOK D. Pileggi @1:106/5

Dat e : 23.09.93, 09:20
KEY LI ME PIE
Qy Measur enent | ngr edi ent
0 I e
3 egg vyol ks
3 ozs cream cheese, softened
1 can (14 oz) sweet ened condensed m | k
4 o0zs key lime juice *
1 crust (8 to 9-in) graham cracker crust

Wi pped creamwith [inme zest (thinnest
green peel; no white), for garnish
| ime cartwheels, for garnish

* you substitute regular lines if you can't find key |ines.

Preheat the oven to 300 degrees F.

In a food processor or blender, conbine the egg yol ks, cream cheese,
condensed mlk, and linme juice and process until snmooth. Pour into the
prepar ed graham cracker crust.

Bake in the preheated oven for 10 m nutes. Renpove and allow to cool
at roomtenperature for about 10 m nutes, then refrigerate until
chilled. Garnish with the whipped creamand line zest or |ine
cartwheel s before serving. Mkes one, 8 to 9-inch pie.

Reci pe: Chef Javier Mndragon of Marisco's Bar & Gill, 2411 S
Shepherd, Houston, Texas

XXX

/1 NTERCOOK Ear| Shel shy @1:261/1165 (d en Burnie Wndows BBS)
Dat e » 27.10.93, 09:01

[...]

Try this one. If you can find Key line juice, use it, but it is good
with regular |ine.
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Key Lime Pie - COLLECTION

- Begi n Reci pe Export- Qui kBook version 0.96 Beta A

Title: KEY LIME PIE
Keywords: pie, key |inme, dessertp

I ngr edi ent s:

1 pkg. (3 0z) linme gelatin 1 cup boiling water
l1to2t. grated linme rind 1/2 cup linme juice
1 egg, separated 1 1/3 cup sweetened
condensed m | k

1t. aromatic bitters 1 cup sour cream
Few drops green food col oring (optional)

1 baked 9-inch pie shell (cooled)

Directions:

Di ssolve gelatin in boiling water. Add |linme rind and juice. Beat egg
yolk slightly, slowy add gelatin stirring constantly. Add m |k, betters
and sour cream stirring until blended. Chill until slightly thickened.
Beat egg white until soft peaks will form fold into gelatin m xture.
Add coloring. Pour into pastry shell. Chill until firm Garnish with

whi pped cream or whi pped toping and |ine slices.

- End Reci pe Export-

/1 NTERCOOK Rich Harper @1:102/125 (Salata, Redondo Beach CA)

Dat e : Do 28.10.93, 00:22

[...]

Well, this is the recipe that you asked for, but you m ght be

di sappointed in the results. Then again you mght not. Not know ng
where you had the pie will tell what it was like. The true Key Line
pie, uses Key Linme juice and it is very hard to get outside of

Fl ori da.

MVMWM - - - - Reci pe via Meal -Master (tn) v7.02

Title: Anericana Key Line Pie
Categories: Desserts, Pies
Servings: 6

1 tb Unflavored gelatin (1 env.)
1/2 ¢ Sugar
1/4 ts Salt
4 Egg yol ks
1/2 ¢ Line juice
1/4 ¢ Water
1lts Gated |ine peel
Few drops green food col or
4 Egg whites
1/2 ¢ Sugar
1 ¢ Heavy cream whipped
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Key Lime Pie - COLLECTION

1 9-in baked pastry shell
Pi stachi o nuts, chopped
Lime slices for garnish
Heavy cream whipped, to top

Thoroughly m x gelatin, 1/2 cup sugar, and salt in saucepan. Beat together
egg yol ks, linme juice, and water; stir into gelatin m xture. Cook and stir
over nmediumheat just till mxture cones to boiling. Renove from heat;
stir in grated peel. Add food coloring sparingly to tint pale green.
Chill, stirring occasionally, until the m xture nounds slightly when
dropped froma spoon. Beat egg whites till soft peaks form gradually add
1/2 ¢ sugar, beating to stiff peaks. Fold gelatin mxture into egg whites.
Fold in whipped cream Pile into cool ed baked pastry shell. Chill till
firm Spread with nore whi pped cream edge wth grated Iinme peel. Sprinkle
chopped pistachio nuts in center. Garnish with thinly sliced |Iine placed

i n whi pped cream nounds around edge of pie.

Source: Better Honmes & Gardens Dessert Cookbook. "A spectacular fromthe
famous M am hotel!"

MVMWM

/ I NTERCOOK Carl Savickas @1:261/1100 (Broadwater Rbbs, Arnold M)
Dat e : 30.10.93, 01:15

[...]

Real Key Line Pie.

Key West Line Juice Conpany 1-800-848-3711

1- 14 oz. can sweetned condensed m |k
4- Egg yol ks

3 or 4 oz.- Key Linme Juice

1 - 9" G ahamcracker pie shell

In a m xing bow on | ow speed:

Bl end condensed m | k and egg yol ks.

Slowy, SLOALY, add Key Line juice.

After all ingredience are m xed together well,

Pour ingredience into the pie shell.

Put the pie in an oven at 350 for about 15 mn.

Chill and serve.

You can heat the mxture in a sauce pan and pour it into the pie shell:
BE CAREFUL! Once the m xture heats up, it will set up, and you better
not dilly dally in getting it into the pie shell.

/1 NTERCOOK Bud Cloyd @1:105/81 (M ke's Mansion, Portland OR)
Dat e » 30.10.93, 07:13
[...]

| have several nore if you are interested.

Her e cones one:
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Key Lime Pie - COLLECTION
MVMVM - - - - Reci pe via Meal -Master (tnm) v7.01

Title: Key Linme Shanrock Torte
Categories: Desserts, Vegetarian, Cakes
Servings: 6

2 pk Firmsilken tofu
3/4 ¢ Brown rice syrup
1/2 ¢ Honey
3/4 ¢ Lime juice
tb Agar powder
tb Arrow oot
tb Corn oil
ea Carob cake, see recipe
ea Kiw fruits

NEFENDR

1 ts Agar powder

1/2 ¢ Water

1/2 ¢ Brown rice syrup
2 dr Mnt extract

Bl end the tofu, brown rice syrup, honey, line juice, agar, arrow oot &
corn oil until snmooth. Transfer to a double boiler & heat till the
m xture thickens. It should reach the consistency of heavy cream Set

asi de to cool.

Split the carob cake into 2 layers (you'll need only 1 layer). Line a
9-inch cake pan with a sheet of plastic wap. Place one |ayer of cake in
the bottom of the pan & refrigerate while the filling is cooling.

When the filling is cool, pour it into the cake & refrigerate until the
filling sets conpletely (about 2 hours).

Peel the kiwi fruit, cut it into thin slices & fan out the slices over the
entire torte. daze if desired by pouring a thin layer of still warm
gl aze over the cool cake. Refrigerate the cake again for 10 m nutes
before cutting it.
To serve, renove the cake fromthe pan by lifting out on the plastic wap.
GLAZE: In a small pot, dissolve the agar in the water. Add brown rice
syrup & mnt extract. Bring to a simer & renove fromheat. Allowto
cool slightly.
Ron Pi ckarski, "Friendly Foods"

MVMVM

/I NTERCOOK Art Barron @ 1:106/ 114 (The Fireside, Houston TX)
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Key Lime Pie - COLLECTION
Dat e : 06.11.93, 06:37

MVMWM - - - - Reci pe via Meal -Master (tn) v7.01

Title: Delicious Key Line Pie
Categories: Pies, Desserts
Servings: 6

1 tb Plain gelatin

1 ¢ Sugar
1/4 ts Salt

4 Eggs, separ at ed
1/2 ¢ Key Line juice; strained
1/4 ¢ Water

1ts Gated Key |linme peel

1 ¢ Heavy cream whi pped

1 Baked graham cracker crust
Mx the gelatin, half of the sugar and the salt in a saucepan. |n another
pan, beat the egg yolks well. Add the line juice and water to the egg yolk
m xture. Stir the egg yolk m xture into the gelatin m xture. Cook over |ow
heat,stirring constantly,just until the m xture conmes to a boil. Renbve
fromheat; stir in grated peel. Chill,stirring occasionally, until the

m xture nmounds slightly when dropped froma spoon. Beat the egg whites
until soft peaks form G adually,add the remaining sugar, beating until
stiff.Fold into the chilled gelatin m xture. Fold in whipped cream
(reserve sone for topping,if desired).Pour into the baked crust. Chil
until firm

MVMVM
MMVMM - - - - Reci pe via Meal -Master (tn) v7.01

Title: Pier House Key Line Pie
Categories: Pies, Desserts
Servings: 8

4 Eggs; separated

14 oz Sweet ened condensed m |k
1/2 ¢ Key or Persian |inme juice
1/2 ts Creamof tartar

1 9" graham cracker crust
VERI NGUE

4 Egg whites

4 tb Sugar

Preheat oven to 325 degrees. Wth an electric m xer, beat the egg yol ks on
hi gh speed until thick and light in color.Turn off m xer and add the
condensed mlk,Mx on | ow speed. Still on | ow speed, add half the line
juice,creamof tartar and then the remaining |linme juice.Mx until bl ended.
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Key Lime Pie - COLLECTION

Pour into prepared crust and bake for 10 to 15 mnutes or until the center
is firmand dry to the touch. Freeze for at |east 3 hours before topping

wi th neringue. To nmake neringue, heat the egg whites and sugar in the top of
a double boiler,stirring frequently,to 110 degrees. Beat on hi gh speed unti l
stiff peaks are fornmed. Top the frozen pie and return it to the freezer
until ready to serve.lt keeps for several days.

MMV

/I NTERCOOK Art Barron @1:106/114 (The Fireside, Houston TX)
Dat e . 06.11.93, 06:43

MMVMM - - - - Reci pe via Meal -Master (tm v7.01
Title: Florida Key Line Pie

Categories: Pies, Desserts
Servings: 8

CRUST
1 1/4 ¢ G aham cracker crunbs
2 tb Sugar
1/3 ¢ Butter; nelted
FI LLI NG

5 Large egg yol ks
1/2 ¢ Freshly squeezed line juice
1/3 ¢ Sugar
1/8 ts Salt
2 tb Coarsely grated |ine peel
2 1/2 ¢ Heavy cream
1 Smal | Iine,sliced, optional

Prepare crust: Heat oven to 375 degrees.In 9" pie plate conbine graham
cracker crunmbs and 2 tbsp. sugar;stir in butter until blended. Press

m xture firmy and evenly over bottom and sides of pie plate; bake 10

m nutes until browned. Cool conpletely on wire rack. Prepare filling: In top
of doubl e boiler using wre whisk, beat egg yolks,line juice,1/3 cup sugar
and salt until well blended. Set over simrering water;cook about 5

m nutes,stirring constantly until mxture is thick enough to coat back of
nmet al spoon. Renove from heat; stir in 1 tbsp. grated |ime peel.Refrigerate
m xture about 45 m nutes until cool.Manwhile,in large bowl with electric
m xer at nedi um speed, beat creamuntil soft peaks form Set 1 cup whi pped
cream aside for garnish;fold cooled Iine mxture into remaini ng cream Spoon
filling into prepared crust;refrigerate at least 2 hours until set. To
serve: Spoon remai ni ng whi pped cream decoratively over top of pie; sprinkle
creamwth remaining 1 tbsp. linme peel.Grnish with linme slices,if desired.

MVMWM

MVMVM - - - - Reci pe via Meal -Master (tnm) v7.01
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Key Lime Pie - COLLECTION

Title: Key Linme Pie
Categories: Desserts, Pies, Londontowne
Servings: 8
3/4 ¢ Key Line juice
t Key Linme juice
c Sweetened condensed m |k
t Gated Key line rind
Egg yol ks
9" graham cracker pie crust
Sweet ened whi pped cream

2 1/

P WEFE AN

Squeeze juice from4 Ilg or 6 small Key Lines and grate rind; set aside.

Usi ng a whi sk beat egg yol ks until buttercup yellow Add about half the
condensed m | k, using whisk. Blend well and add remaining ml k. Add half
the lime juice and blend slowy. Add renaining juice and blend. Add grated
rind; mx and pour into chilled pie crust.

Refrigerate 4 hours. May be frozen. To serve, slice while still frozen and
| et stand about 10 m nutes. Top w th whi pped cream

Ms. Harold T. Cook

amyl
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Key Lime Pie

From:

Date: Fri, 12 Nov 1993 21:57:34 -0800 (PST)

This recipe for Key Line Pie is from"The El egant But Easy Cookbook" by
Marian Fox Burros and Lois Levine, 1967.

Cr ust

Conbi ne:

1 1/4 cups vanilla wafer crunbs

1 1/2 teaspoons linme rind

1 tabl espoon sugar

1/2 cup nelted butter or nargarine

Press into bottom and sides of 9-inch pie plate.
Bake at 375 degrees fahrenheit for 8 m nutes. Cool

Filling:

Thoroughly m x i n saucepan:
1 envel ope gelatin

1/ 2 cup sugar

1/ 4 teaspoon salt

Beat toget her:

4 eqgg yol ks

1/2 cup linme juice
1/4 cup water

Stir into gelatin m xture. Cook over nedium heat, stirring, just
unti | m xture cones to a boil. Renpbve from heat.

Stir in:
1 teaspoon grated |ine peel

green food coloring--only enough to give PALE green color (2-3 drops)

Chill, stirring occasionally until m xture nounds slightly when dropped

from spoon

Beat until soft peaks form
4 egg whites

G adual |y add:
1/ 2 cup sugar
beating until stiff. Fold in gelatin m xture.

Fol d in:
1 cup heavy cream whi pped
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Key Lime Pie

Pile into shell. Chill until firm Before serving top with additional
whi pped cream trimwth grated |ine peel.

amyl
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Lemon Meringue Pie

Lemon Meringue Pie

From: morrissey @stsci.edu (Mostly Harmless)
Date: Sat, 24 Jul 1993 16:00:04 GMT

1/ 2 cups sugar

Tbsp cornstarch

Tbsp. all purpose flour
1/ 2 cups hot water
slightly beaten egg yol ks
Tbsp. butter or margerine
1/2 tsp. grated | enon pee
1/3 cup | enon juice

NWEFEWWEF

1 9-inch pastry shell, cooked
Meringue (see bel ow)

I n saucepan, m x sugar, cornstarch, and flour. Gadually add hot water,
stirring constantly.

Cook and stir over high heat til mxture conmes to boiling. Reduce heat;
cook and stir 2 mnutes longer. Renove form heat.

Stir small amount of hot m xture into egg yol ks, then return to hot

m xture. Bring back to boiling and cook 2 mnutes, stirring

constantly. Add butter and |l enon peel. Slowy add | enonb juice, m xing
well. Pour into pastry shell. Spread neringue over filling and seal
the edges. Bake at 350 F for 12 to 15 mnutes. Cool before cutting.
(Before cutting, dip knife in water.)

Mer i ngue:

3 egg whites

1/2 tsp. vanilla

1/4 tsp. creamof tartar
6 Tbsp. sugar

Beat egg whites with vanilla and creamof tartar til soft peaks form
Gradual |y add sugar, beating til stiff and gl ossy peaks have forned
and all sugar is dissolved.

mara
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Lemon tarts : COLLECTION

Lemon tarts : COLLECTION

From r.gagnaux@hnet.ch (Rene Gagnhaux)
Date: Sun, 12 Sep 1993 12:00: 00 +0200

Title: Sweet flan pastry
Categories: Pastry
Servings: 1

300 g Unsalted butter 1 ds Salt
500 g Plain flour 1 x Egg yolk
150 g Sugar 1 x Egg

Put the butter, cut into pieces, with the flour, sugar and salt,
into a mxer. Wrk it until the m xture resenbles coarse senolina.

Add the egg yol k and the whole egg and do not work the nmachine for a
nmonent | onger than necessary (VERY | MPORTANT) to amal gamate the eggs with
the flour mxture. Formit into a ball and leave it to rest in the
refrigerator for several hours before using it.

(The pastry wll keep very well in the refrigerator for a few days,
wrapped in transparent film

Title: Lenon tart
Categories: Desserts
Servings: 6

250 g Sweet flan pastry - tart tin
Butter and flour for the

3 x Eggs 1 x Juice of 1 orange
1 x Egg yolk 1 1/2 dl Doubl e cream
1 x Juice of 3 |enons 150 g Sugar

Pre-heat the oven to 260 oC (500 oF).

Butter and lightly flour a 20 cmtart tin with a renovabl e base. Line it
with the pastry and blind-bake it for 10-15 m nutes. Take care to protect
the pastry with a disc of alumniumfoil, which should be pressed up to
and over the edges before it is weighted down. Wen itis cooked, let it
cool wthout taking it out of the tin. Lower the oven tenperature to 180
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Lemon tarts : COLLECTION
oC (350 oF).

Whisk all the ingredients for the tart filling together - the eggs, orange
and | enon juice, cream and sugar.

When the m xture is nice and frothy, pour nost of it into the tart shell.
The mi xture needs to cone right to the top, but to avoid spilling it put
the partly filled tart into the oven (with the tenperature now reduced)
and finish filling it with a spoon.

Bake the tart with the oven door ajar, and wait until the filling has
become firm This should take about 35 minutes. Check the firmess of the
filling by giving the tin a little shake.

Take the tart out of the tin when it is |lukewarmand | eave it on a cake
rack to cool.

(From Fredy Grardet, Cuisine spontanee)

amyl
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Meringue Angel Pie

Meringue Angel Pie

From: agonzale@wam.umd.edu (Annette Gonzales)
Date: 16 Aug 1993 15:32:04 GMT

6- 8 servings

prep tinme: 30 - 40 m nutes
Baking tinme: 40 m nutes
Chilling time: 2-4 hours
Oven tenmp: 300 F

Mer i ngue:

4 egg whites 1/2 tsp. creamof tartar
pi nch of salt 1 Cup granul ated sugar
Filling:

4 egg yol ks

1/ 2 cup granul at ed sugar

2 Tbsp. grated | enon rind

3 Tbsp. lenon juice

1 cup whi pping cream whi pped
Fresh mnth for garnish, optional
Fresh strawberries, slided or whole
raspberries, for garnish, optional

1. Whip egg whites wth cream of tartar and pinch of
salt until frothy.

2. Slowy beat in the 1 cup sugar, 1 tablespoon at a tine,
beating until neringue is stiff and gl ossy.

3. Spread neringue into a well-buttered and floured 9-inch
pi e plate but reserve sone for piping around edges.

4. Bake at 300 F for 40 - 45 mnutes or until neringue
Is dry and crisp and top is slightly brown.

5. Meanwhi | e, beat egg yolks in a bowwth the 1/2 cup
sugar, lenmon rind and | enon juice until fluffy.
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Meringue Angel Pie

mara

Pl ace bow over boiling water. Beat while cooking until
thich and creany. Consistency shoul d be about that of
softly whi pped cream

Chill.

Fol d whi pped creaminto | enon m xture. Turn into neringue
shell. Cover.

Chill2 - 4 hours. Garnish with fresh mnt and strawberri es.

O fill crust with fresh berries. Serve with whipped cream
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Mississippi Mud Pie

From: motyer @med.und.ac.za (Rod Motyer)

Date: Wed, 17 Nov 1993 12:11:11 GMT
Needs a 22cm springformtin, greased and |ined

(1)

(2)

(3)

(4)

(5)
(6)
(7)

(8)

Crush 200 g digestive biscuits in a plastic bag/food processor.

Melt 100 - 125 g unsalted butter, add to biscuit, add 100 g plain
grat ed chocol at e.

Li ne base and sides of the tin, refrigerate for 30 m nutes.

In dish 1 nelt and m x
200 g marshmallow with 4 tabl espoons mlk (mcrowave H 2 m ns)
300 g chocol ate
In dish 2 nelt and m x
100 g marsmal l ow (m crowave H 2 m ns)
4 teaspoons instant coffee in 20 m hot water
In a bow whip together
500 ml thick cream
30 m/ 2 tabl espoons soft |ight brown sugar
Add three quarters of the cream(4) to dish 1 and whisk
Add one quarter of the cream (4) to dish 2 and whi sk
Pour the chocolate marshmallow mx (5) into the biscuit tin (1),
then pour the coffee marshmallow mx (6) on top. Swirl the top.
Chill for 4 hours in the fridge, then serve with creamor ice cream
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Nectarine Pie

Nectarine Pie

From ariell e@onkers.taronga.com (Stephanie da Silva)
Date: Mon, 20 Mar 1995 17:46:41 GMI

1 9" unbaked pie shel

4 medi um nectari nes

2/ 3 cup sugar

4 tabl espoons fl our

1/ 2 teaspoon ci nnanon

1/ 4 teaspoon al nond extract
1 cup heavy cream

1/ 4 teaspoon salt

Conbi ne sugar, flour, salt, cinnanon, cream and al nond extract. Set
aside. Preheat oven to 400F. Placenectarines in boiling waer for 30
to 45 seconds. then plunge into cold water and renove skins. Cut in
hal f and renove pits. Place halves flat side down in pie shell. Pour
cream m xture around nectarines and bake 35 to 40 mnutes. Serve warm
wWith ice cream

amyl|
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Orange Freeze Pie

Orange Freeze Pie

From: cherry@issi.com (Barbara Cherry)

Date: 1 Sep 1993 14:55:05 GMT

Alittle sonmething to help cool down those | ast few dog days...

1 deep dish pie shell, baked

1 pkg (3 o0z) orange flavored gelatin
2/ 3 cup boiling orange juice (QJ)

1 cup vanilla ice cream softened

1 can (11 oz) mandarin oranges, drained
1 cup La Crene Wi pped Toppi ng, thawed

Di ssolve gelatin in boiling QJ. Add ice cream by spoonful s,

bl ending until dissolved. Chill until _slightly_ thickened.
Stir in mandarin oranges. Fold in whipped topping. Pour
into pie shell. Freeze until firm about 2 hours. Renove

fromfreezer 15 m nutes before serving.
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Pecan Delight Pie

Pecan Delight Pie

From: dhtucker@digi.lonestar.org (Doug Tucker)
Date: Mon, 19 Jul 93 16:13:16 -0500

egg whites, roomtenperature, beaten stiff

cup sugar

1/ 4 tsp baking powder

cup crushed (not pulverized) soda crackers

3/4 cup chopped pecans

1/2 cup finely chopped dates

1 tsp vanilla

whi pped topping to cover (preferably real whipped cream
opti onal toasted pecans for garnish

PR R w

Beat egg whites until stiff peaks form then conbi ne sugar and baki ng powder.

Fold in crackers, pecans, dates and vanilla; pour into greased 9-inch pie pan.

Bake at 300deg for roughly 25 mnutes or until a toothpick inserted into the

center of the pie conmes out clean. Beware overcooki ng!
Al l ow pie to cool then top with whi pped cream and renai ni ng pecans.
Serve in small slices wwth lots of coffee -- this is REALLY rich.

ENJOY! I'!
mara
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Pecan Pie

Pecan Pie

From: patter @har dy.u.washington.edu (Brooke Patter son)

Date: 19 Nov 1993 07:39:15 GMT

This recipe is fromthe kitchen of a wonderful |ady naned Adair Howell. |
got the reci pe because | bought her pie at a pie auction during an

i nteresting annual festival in Conway, Arkansas--Toad Suck Daze!!

3 eggs

2/ 3 cup sugar

1/2 tsp salt

1/3 cup nelted butter

1 cup light corn syrup

1 cup pecan halves (or a little nore than a cup of crushed pecans)
1 9" pie crust, baked

Beat eggs, sugar, salt, butter, and syrup with rotary beater. Stir in nuts.

Pour all in crust. Bake 40-50 mnutes at 375 F. (Note: It nmay need to cook
| onger--bake until the center doesn't "jiggle". It is not a bad idea to
cover the pie with alumnumfoil to keep the crust from burning--many tines
it will brown nicely even with the foil; if not, renove the foil for the | ast

5-10 m nutes.)

amyl

http://www.cs.cmu.edu/~mjw/recipes/pie/sweet/pecan-pie.html [12/17/1999 11:31:10 AM]


http://www.mcs.vuw.ac.nz/school/staff/Amy-Gale.html

Pumpkin Pie

Pumpkin Pie

From hamond@di n. scd. ucar. edu (Steve Hammond)
Date: Thu, 14 Oct 1993 19:43:40 GMVI

From richmn@xe. cso. ui uc. edu

Havi ng just watched 40 | bs of punpkin get stewed down to 32 cups of
puree, enjoying a homenade punpkin pie, and watching a punpkin
cheesecake bake in the oven (yet uneaten), can | interest anyone in
tradi ng punpkin recipes? |'ll start off with one punpkin pie slightly
altered from The Little House Cookbook:

Homenmade Punpkin Pie

| ngr edi ent s:

2 cups stewed punpkin (slightly drier consistency than appl esauce)
2 eggs

2/ 3 cup brown sugar

1 1/4 cups of whole mlk or half-and-half
pi nch salt

pi nch pepper

2 Tabl espoons butter

2 teaspoons mapl e syrup

1 teaspoon ci nnanon

1/ 4 teaspoon ground cl oves

1/ 2 teaspoon ground nut nmeg

1/ 4 teaspoon ground gi nger

9 inch pie pan filled with your favorite crust
(We usual ly cheat and use Pillsbury All-Ready)

Preparation

Cut punpkin into slices 2 inches thick and pare off the skin. D ce the
ski nned punpkin into 2 inch cubes, add to a skillet, and add enough
water to steam For a 10 pound punpkin in a 12 inch skillet, we used 1
cup of water. Cover the skillet and steam on a nedi um heat for severa
hours. Keep an eye on the amount of water remaining and when it
becones soft mash it down. Renove the cover fromskillet and then when
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Pumpkin Pie

It reaches the texture of applesauce, let it dry out another 10 m nutes
on a | ow heat. Measure out 2 cups and put into a bowl. Add 2 T butter
to warm punpkin puree and let it nelt.

Preheat oven to 425 degrees (F).

| n anot her bowl, beat the eggs well and beat in brown sugar, mlKk,
salt, pepper, maple syrup, spices and finally the punpkin m xture.
Pour this into the pie shell and place in center oven rack at 425
degrees for 10 m nutes. Reduce heat to 350 degrees and continue to
bake until the custard is firm This should take a total of forty
mnutes in all. Cool and serve.

amyl|
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Pumpkin Pie

From: arielle@taronga.com (Stephanie da Silva)
Date: Thu, 4 Nov 1993 12:32:27 GMT

6" Tarts 9" Pie 10" Pie
punpki n 1/ 2 cup 1 cup 1 1/2 cups
eggs 1 2 3
m | k 1/2 cup 2/ 3 cup 1 cup
sugar 1/ 3 cup 2/ 3 cup 1 cup
sal t 1/ 8 teaspoon 1/ 4 teaspoon 3/ 8 teaspoon
gi nger 1/ 8 teaspoon 1/ 4 teaspoon 3/ 8 teaspoon
nut neg 1/ 8 teaspoon 1/ 4 teaspoon 3/ 8 teaspoon
ci nnanon 1/ 2 teaspoon 1 teaspoon 1 1/2 teaspoons
cl oves dash 1/ 8 teaspoon 1/ 4 teaspoon
baki ng tine 25 m nut es 50 m nutes 65 m nut es

Evenly brush sides and bottom of a graham cracker crust with one beaten
egg yol k. Bake crust for 5 mnutes at 375F and renove from oven (put
| eftover yol k and any egg white into pie filling).

Use any firm punmpkin flesh scraped froma punpkin. Boil until soft. Drain
and mash. Firmy pack punpkin when neasuring and drain off any excess

l'i qui d.

Combi ne eggs, punpkin, mlk (regular, condensed or evaporated), sugar,

salt, ginger, nutnmet, cinnanon, and cloves. Blend until snooth. Pour
Into prepared crust and bake at 375F.

amy!l

http://www.cs.cmu.edu/~mjw/recipes/pie/sweet/pumpkin-pie-2.html [12/17/1999 11:31:15 AM]


http://www.mcs.vuw.ac.nz/school/staff/Amy-Gale.html

Raisin Pie : COLLECTION

Raisin Pie : COLLECTION

From Charlotte Heath
Date: 18 Mar 1995 05:11:23 -0700

My grandfather used to love raisin pie, but | could not find the recipe
in the collection that ny grandnother had given nme. These recipes cane
>from Better Hones and Gardens and Betty Crocker, and sound very simlar
to what | renenber.

Rai sin Crisscross Pie - Better Hones and Gardens

1 Cup Packed Brown Sugar

2 Tbsp. Corn Starch

2 Cups Raisins

1/2 Tsp Finely Shredded Orange Peel
1/2 Cup Orange Juice

1/2 Tsp Finely Shredded Lenon Peel
2 Tbsp. Lenon Juice

1 1/3 Cups Cold Water

1/ 2 Cup Chopped Wl nuts

Pastry for Lattice Top Pie

I n a sauce pan, conbi ne brown sugar and corn starch. Stir in raisins,

orange peel, orange juice, |lenon peel, |lenon juice, and water. Cook and
stir over nmedium heat until thick and bubbly. Cook and stir 1 mnute

nore. renove fromheat, stir in walnuts. Fill a pastry-lined 9 inch pie
plate with raisin mxture. Adjust lattice crust; flute edge. Cover edge

of pie wwth foil. Bake at 375 degrees for 20 m nutes. Renove foil and bake

about 20 nore mnutes or until crust is golden. Mkes 8 servings.

Pastry for Lattice Top Pie

2 Cups All-Purpose Flour
1 Tsp Salt

2/ 3 Cup Shortening

6 to 7 Thsp. Cold Water

In a m xing bow stir together flour and salt. Cut in shortening until
pi eces are the size of small peas. Sprinkle 1 tablespoon of water over
part of the m xture, gently toss with a fork. Push to side of bow.
Repeat until all is noistened. Formdough into a ball. Divide dough in
hal f. Take half, on a lightly floured surface, flatten dough with
hands. Roll dough fromcenter to edge, formng a circle about 12 inches
in dianmeter. Wap pastry around rolling pin. Unroll onto a 9 inch pie
plate. Ease pastry into pie plate, being careful not to stretch pastry.
Trimpastry to 1/2 inch beyond edge of pie. \Wen pie shell is full with
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Raisin Pie : COLLECTION

filling, roll out other half of pie pastry. Cut pastry into 1/2 inch
w de strips. Wave strips ontop of filling to nake a lattice crust.
Press ends of strips into rimof crust. Fold bottom pastry over the
|attice strips, seal and flute. Bake as directed in individual recipe.

Rai sin Sour Cream Pie - Betty Crocker

9 inch baked pie shel

- follow directions for pie pastry above, except

use 1 1/4 Cups Flour, 1/2 Tsp Salt, 1/3 Cup Shortening, 3 to 4 Tbsp. Cold
Water - Wen shell is rolled out and placed in pie plate, flute edges,

and prick the shell (bottomand sides) with the tines of a fork. Bake at

450 degrees for 10 to 12 mnutes or until golden. Cool (leave in pie plate)
on a wire rack.

1 1/2 Tbsp. Cornstarch

1 Cup plus 2 Tbsp. Sugar

3/4 Tsp Ground Nutneg

1/4 Tsp Salt

1 1/2 Cups Sour Cream

1 1/2 Cups Raisins

1 Tbsp. Lenon Juice

3 Egg Yol ks - Save whites for Meringue
Brown Sugar Meri ngue

M x corn starch, sugar, nutneg, and salt in a 2 quart saucepan. Stir in
sour cream Stir in raisins, lenon juice, and egg yol ks. Cook over
medi um heat, stirring constantly, until mxture thickens and boils. Boi
and stir 1 mnute. Pour into baked pie shell. Prepare neringue
3 Egg Wites
1/4 Tsp Cream of Tartar
6 Tbsp. Packed Brown Sugar
1/2 Tsp Vanilla
Beat egg whites and creamof tartar in a 2 1/2 quart bowl until foany.
Beat in sugar, 1 Thsp. at a tinme; continue beating until stiff and
gl ossy. Do not underbeat. Beat in vanilla.

Spread neringue over filling, <carefully sealing neringue to edge of
crust to prevent shrinkage or weeping. Bake at 400 degrees until delicate

brown, about 10 mnutes. Refrigerate any renmaining pie i mediately. 8
servings, 515 cal ories per serving.

anyl
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Raspberry tart

From r.gaghaux@hnet.ch (Rene Gagnaux)
Date: Mon, 20 Sep 1993 12:00: 00 +0200

Servings: 4

250 g Sweet flan pastry (9 oz), see - Lenon tart
200 g Raspberries (7 o0z) 70 g Sugar (2 1/2 oz)
1 x Egg 100 m Doubl e cream (scant 1/4 pint
2 x Egg yol ks
It is particularly inportant not to allowthe filling of this tart to boi

~ it mght do so towards the end of its cooking tine.
Pre-heat the oven to 260 oC/ 500 oF.
Lightly butter and flour an 18 cm( 7 in) tart tin with a renovabl e base.

Line the prepared tart tin. Blind-bake it for about 10 ... 15 m nutes,
protecting the edges with alumniumfoil. Leave it to cool inits tin.

Reduce the oven tenperature to 190 oC/ 375 oF.

Wi sk the egg, egg yol ks, sugar and cream together, making sure the sugar
di ssol ves.

Arrange the raspberries on the bottom of the pre-cooked pastry shell,
poi nted ends facing upwards, in concentric circles. Cover themwth the
egg m xture.

Bake the tart for about 40 mnutes in the bottom of the oven. WATCH VERY
CAREFULLY TO SEE THAT THE FI LLI NG NEVER REACHES BO LI NG PO NT.

When the tart has cool ed conpletely, take it out of the tin.

(From Fredy Grardet, Cuisine Spontanee, M Papermac, |SBN 0 333 40957 4)

amyl
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Rhubarb Custard Pie

From: RJL @biosci.umtri.umich.edu

Date: 13 Aug 93 13:21:15 EST

Pastry: (see bel ow)

Fruit:
2 1/2 cups rhubarb, diced (3/8" or 1 cm

Cust ar d:
4 eggs (US | arge)
1 2/3 cups mlk
3/4 cup sugar
1/2 tsp salt
1 tsp vanilla

1. Preheat oven to 450 F.

2. Prepare your favorite pie crust in sufficient
quantity for a 9-inch, one crust pie.

3. Put the pastry in a 9" pie pan and bake for
10 m nutes, then renove fromthe oven. (This hel ps
assure a fully baked crust under all of the liquid.)

4. Reduce oven to 325 F.

5. VWhile crust is baking, prepare fruit. Wsh and
dice rhubarb. (I think any really tart fruit wll
work here. |'mlooking forward to naking this pie
with cranberries, gooseberries, and crabapples.)

6. Prepare custard: 1In a |arge bow, beat eggs
together, then add mlk, sugar, salt and vanill a.
Mx well.

7. Put fruit in (partially) pre-baked pie shell.
Spread evenly. Pour custard over fruit. There
shoul d be enough custard that the fruit floats, but
not little fruit that pieces of fruit wll float
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apart.
8. Bake an hour (or nore), until custard is set.

9. Serve cool. Refrigerate for storage (this *is
m |k and eggs, after all.)

mara
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Shaker Lemon Pie

Shaker Lemon Pie

From: Pat Dennis
Date: Wed, 3 Nov 1993 11:58:40 -0500

2 large | enons

2 cups sugar

4 eggs, well beaten

pastry for a 2 crust 9" pie

Slice I enons (unpeel ed) paper thin. Add sugar, mx well

and | et

stand at least 2 hours. Add beaten eggs and conbine well. Rol

hal f the pastry out and place in pie plate. Fil
m xture, cover with top crust. Cut slits and seal

with | enpn

Bake

in preheated 450 oven for 15 mnutes, then reduce heat to 375 and

bake 20 nore minutes. Serve at roomtenperature.
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Shoo-fly pie

From ahd@unquest. sunquest.com
Date: Fri, 10 Sep 93 08:56:19 PDT

| nportant note: Traditional Pennsylvania Dutch Shoo-fly pie is nade
with nol asses, but this nmeans a |ighter, sweeter sort than what can be
found in nost nodern grocery stores. Unless you have a source for the
ol d-fashioned stuff (I don't), you'll do best to sacrifice authenticity
for the sake of flavor and substitute dark corn syrup (such as Karo).

Wt - Bott om Shoo-Fly Pie
1 deep-dish ten-inch or 2 nine-inch pie crusts, unbaked.

1 cup flour

2/ 3 cup dar k brown sugar
2 Tbsp. butter

1/2 tsp. salt

1 egg
1 cup nol asses or dark corn syrup

3/4 cup boi I i ng wat er
1/2 tsp. baking soda

Preheat oven to 425" F.

In a small bowl, crunmb together the flour, dark brown sugar, butter and
salt. Set aside.

In a medi um bowl , beat the egg and then gradually stir in the nol asses
or dark corn syrup until mxed well. In a nmeasuring cup or small bow,
add the baking soda to the boiling water and stir to dissolve. Then
add the water to the nolasses m xture and stir until well m xed.

Pour the liquid mxture into the pie crust(s). Distribute crunbs by
hand, gently and evenly, on top of the liquid (crunbs will partly sink
and partly float).

Bake 10 m nutes at 425, then reduce heat to 375 and bake anot her 35
m nut es.

This pie is best served at room tenperature.
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Shoofly Pie

Shoofly Pie

From: Pat Dennis
Date: Wed, 3 Nov 1993 11:59:03 -0500

1 cup flour

1 egg, beaten

1/ 2 cup brown sugar

3/4 cup cold water

2 Tabl espoons butter

1 teaspoon baking soda dissolved in 1/4 cup hot water
1 cup nol asses

9" unbaked pie shell

Cut flour, sugar, and butter together with a pastry bl ender
until mxture resenbles crunbs. Conbine other ingredients,

and add 1/2 of crunmb m xture. Pour into pie shell and
sprinkle remaining crunbs on top. Bake at 375 for 35 m nutes.

amyl
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Snickers Pie Recipe

From skthom@cnail.nonsanto.com ("Sheri K. Thomasson")
Date: Mon, 20 Mar 1995 03: 16: 56 +0000

Thi s reci pe was posted by Betsy Couch:
Sni cker's Pie-Bon Appetit June 1993
12 servings

CRUST

1 1/2 c graham cracker crunbs
1 TBS sugar
6 TBS unsalted butter nelted

Heat oven to 350. Conbine ingredients and press into a buttered 9" gl ass
pi e pan. Bake about 5 min. Cool on rack. Maintain oven tenp.

FUDCGE LAYER

6 TBS fl our

1/ 2 tsp baking powder

1/8 tsp salt

1/2 ¢ unsalted butter (cut in pieces)
4 oz sem sweet choc. chopped

1 oz unsweetened choc. chopped

1/ 2 cup sugar

119 egg

1 1g egg yol k

1 tps vanilla extract

Sift flour, baking powder and salt into nmediumbow . Conbine butter and
chocolates in a double boiler and stir until nelted and snooth. Cool
slightly. Using and electric m xer beat sugar, egg and egg yolk in a
medi um bow until slightly thickened. Add vanilla and cool ed chocol ate

m xture and m x until well blended. Add dry ingredients and m x until just
conbi ned. Pour into crust and bake until al nost set ( about 17 mn.) Cool
on rack for 10 mn.

Cut up about 8 1/2 oz Snicker's bars and place on fudge | ayer.

CREAM CHEESE LAYER
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10 oz cream cheese, roomtenp.
1/ 3 ¢ sugar

119 egg

1 tsp vanilla extract

Wth an electric m xer, conbi ne cheese and sugar, add egg and vanilla and
beat until snpboth. Spread m xture over Snicker's and bake for about 15
mn. or until set. Cool on rack.

Melt 2 oz mlk chocolate and 2 TBS whi pping creamto drizzle on top. Ref.
and serve chill ed.

Enj oy!

This reminds ne of a pie called Mud Slide that | had in a Friday's
restaurant here, only they used chuncks of fudge over a chocol ate
crusted | ayer of cheesecake and drizzl ed caranel sauce over the top!
Can you i magi ne the cal ori es!

Hope t his hel ps,

Bet sy Couch
couchb@lel phi.com

Sheri Thomasson

skt hom@cnai |l . nonsant 0. com

anyl
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Sour Cream Raisin Pie

Sour Cream Raisin Pie
From: howard@cs.uiuc.edu

Date: Wed, 14 Jul 1993 14:12:42 GMT

Reprinted w thout perm ssion fromthe Target

2c Sour Cream

4 Egg Yol ks

1 3/4c Sugar

4t sp Fl our ( heapi ng)
1 1/2c Raisins

1 baked 10-inch single-crust pie shell
Mer i ngue
Yields 1 (10-inch) pie

“"Stir the sour cream and yol ks in a heavy nedi um saucepan. Add the
sugar. Dunp in the flour, then rains, and m x using a wooden spoon.
Cook over nedium heat until the raisins are plunp and the filling is
gl ossy (about 5 mnutes after a full boil, or just a little |onger,

dependi ng on your burner).

"Cool the filling slightly, then pour into the cool crust. Preheat
oven to 400. Prepare neringue and spread onto pie. Put the pie in the
oven. Watch closely for 15 to 20 m nutes, then take it out when the
peaks are golden brown. Let it cool. Eat imediately or keep in a
cool room Do not refrigerate unless keeping it overnight."

Meri ngue: Place 12 nedium egg whites in bow. Add 1/4 heaping teaspoon
creamof tartar. Beat until stiff, using an electric m xer on high
speed. Add 2 cups powdered sugar and beat until neringue forns soft
peaks. Using a "licker" (a rubber spatula), spread onto pie filling,
maki ng a good seal with the edge of the crust. The person who does
this recipe says that |large eggs don't do well with this - she uses
smal | eggs. ..

| hope this is the recipe that the person on rec.food. cooki ng was

| ooking for. | ¢ an't say how this recipe works - as | haven't used
it - however, this recipes is fromthe cookbook witten by Helen Myhre
who owns the Norske Nook in Gsseo, Wsconsin... Apparently this cafe
canme into national recognition a while back - Wllard Scott ate there
as well as Charles Kuralt... She clains that her recipes are just

pl ai n farm cooki ng.
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Enj oy :}
bonnie - | |ove to bake cookies
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COLLECTION: Sweet Potato Pie

From: arielle@taronga.com (Stephanie da Silva)
Date: Mon, 9 Aug 1993 07:31:39 GMT

Lucille's Sweet Potato Pie

6 nmedi um Sweet pot at oes (use the rounder ones)
3 sticks of butter

5 cup sugar (2 cups if you want)
3 eggs ( beaten)

1 tsp cinnanon

1 tsp allspice

1

/4 tsp salt
2 - 9" pie crusts
Boil sweet potatoes in their jackets until cooked. - thin knife goes

t hrough. Beat the eggs. Put butter & sugar in a |arge bow. Peel
hot potatoes - with knife cut top and peel down, renoving any
stringiness fromthe potato with the skin, cut bottons. Place hot
peel ed potatoes on the butter in the bowl w th sugar, CRUSH together.
Add beaten eggs. Stir in spices ( to taste).

Pour into two unbaked pie crusts. ( consistency of punpkin pie m x)
Bake at 350F until brown
Sweet Potato Pie

| NGREDI ENTS ( Serves 3-8)
1 1/2 Ib sweet potatoes

1 cup granul at ed sugar

12 Thbsp unsal ted butter (or use corn-oil margarine)
2 eggs

1 tsp vani |l a

1/2 tsp nut neg

1 pi e crust, unbaked

Boi |l potatoes until tender (20-30 minutes). Drain and peel.

In a blender, put the potatoes, sugar and butter. Mx up a little,
then add eggs, vanilla and nut neg.

Bl end i ngredients together well, until mxture is very snooth.

Pour into unbaked pie shell and bake at 375 deg. F for 45-55 m nutes
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COLLECTION: Sweet Potato Pie
filling is set.

For the crust:
1-1/2 cups

3 Tbs.

1/ 2 tsp.

1/8 tsp

pi nch
1/ 2 cup
3-4 Tbs.
1/ 4 cup

For the filling:
2/ 3 cup
1/ 2 cup
4
1/2 cup
1 cup
3 Tbs.
2-1/2 cups
1/ 2 tsp.
1/4 tsp
pi nch
1 cup
3
For the topping:
1 cup
3 Tbs.
1/4 cup

and chil

pressing it

Gat eau de Pat ate
((Sweet Potato Pie))

Preheat oven to 425F degrees

fl our

sugar

sal t

ci nnanmon, ground gi nger, ground
al | spice, nutneg (each)

ground cl oves, white pepper

short eni ng

orange juice, chilled

unsweet ened grated coconut,
t oast ed

(each)

lightly

raisins

dark rum

eggs

sugar

dark brown sugar,
butter, nmelted
cooked sweet pot atoes,
sal t

nut neg, ground al |l spice (each)
ground cl oves

heavy cream scal ded

ri pe bananas, nashed

packed

mashed

unsal t ed cashews, hal ved
butter

i ght brown sugar, packed

Sift together the flour and other dry ingredients into
Add t he shortening,
m xture resenbl es neal

I ncor por at ed,
wrap in wax paper,
inch thick on a lightly floured surface and fit it
10-inch pie plate.

cut into bits, and blend until
Add the orange juice, toss until
and formthe dough into a ball. Dust

for 2 hours. Then roll

lightly into the dough,

at | east 15 m nutes.

To make filling: Macerate the raisins in the rum
the white sugar
and nelted butter

unti |
and beat until

t hen beat
wel | conbi ned.

very thick,
Stir
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in the



COLLECTION: Sweet Potato Pie
remai ning ingredients and the rumraisin mxture.

Pour the filling into the pie shell and bake in the lower third of
the oven for 30 mnutes, then reduce heat to 375F, transfer the pie
to the mddle of the oven, and bake 15 mnutes nore, or until a knife
inserted in the center cones out clean.

To make the topping: In a skillet saute the nuts in the butter for 2
m nutes, stirring constantly. Transfer themto a bowl with a slotted
spoon and toss with the brown sugar until they are coated. Spread on
a plate to cool. Arrange the nuts close together on top of the pie
and run under a preheated broiler for 1-2 mnutes or until the nuts
are glazed. Cool the pie on a rack.

Serve with whi pped cream

Shortening: The recipe called for lard, but | used butter and it

worked fine. | also used the food processor (on pulse) to nake the
dough, and it worked beautifully. But after 2 hours in the fridge
the dough was like a rock; so either don't chill it that |ong or

allow for plenty of tine for it to get soft enough to roll out. (I
did the latter perforce.)

| cut down the anmount of dark brown sugar to about 2/3 cup and this
was about right for ny taste; you may want to do |ikew se (or
contrariwi se) for yours. And | substituted pecans for the cashews:
good.

Al so renmenber that if you use a pyrex pie plate the oven tenperatures
shoul d be 25F | ower than specified here (I forgot and it cost ne the
decorative edge of the crust).

Title: Sweet Potato Pie

3 ea | arge sweet potatoes
2 ea Eggs, separated
1/4 t nutnmeg
1/4 t salt
2 T Dbrown sugar
1 ea Prepared pie crust
2 T powdered sugar

Boil sweet potatoes until tender. Peel and mash.

Preheat oven to 300 degrees. Beat in egg yolks, nutneg, salt, and brown
sugar, then stir until potatoes are creany. Spoon sweet potatoes into pie
crust and bake for 25 mnutes, until crust is golden. Cool.

Beat egg whites with powdered sugar until stiff. Spread neringue over top

of pie, and bake at 300 degrees until neringue is lightly browned. Serve hot.
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Sweet Potato Pie

3/4 c. lightly packed |ight brown sugar

1/2 tsp. salt

1 tsp. cinnanon

1/2 tsp. nutneg

2 Tb. nol asses

1 1/2 c. mashed cooked sweet potatoes (3-4 |arge potatoes)
2/3 c. half and half

2 eggs, separated

6 Th. dry sherry

1 partially baked 9" pie shel

M x sugar, salt, cinnanon and nutneg. Add nol asses and sweet pot atoes;
beat well. Stir in half and half, egg yol ks, and sherry. Beat the
whites till stiff, fold in, and pour into partially baked pie shell.
Put in a preheated 425 degree oven. Reduce heat to 375 and bake about
35 mn., until pie is browed and set in the mddle. Serve warm or
cold with whi pped cream

mara
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Tarte Tatin : COLLECTION

From: lain G Lidddll

Date: Fri, 5 Nov 93 11:41:43 GMT

| now find that even ny conventional TT is not traditional
t he apples are not cooked on top of the hob.

si nce

However, here are ny two TT recipes if you want to use them- the

mcro-TT is very useful since it is "a deux".

(serves 6)
(oven preheated 200C/ 400F)

Pate bri see

2 cups al | - purpose fl our
1 €gg

0.5 tsp sal t

3 Tbs heavy cream

0.75 cup wunsalted butter
Place flour in large bow: place other ingredients in well

Gradual ly blend ingredients into pastry.

Chill 2 hrs before rolling out 5S)mthick to 25cm di aneter.

Keep pastry cool.
Fruit topping

0.5 cup unsal ted butter (softened)

0. 33 cup brown sugar

0.33 cup white sugar

4-5 tart firm cooking apples

M x sugars together.

Butter thickly a 22cmtart pan: cover with 0.5 cup sugars.

Peel , core and slice apples: lay on sugar in neat pattern.

Dot with remaining butter.
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Tarte Tatin : COLLECTION

Cover pan with pastry (to overhang).
Bake @ 200C/ 400F for 25 m ns.
Turn pan upsi de-down onto plate: lift off pan to reveal tart.

| f necessary, broil until apples are caranelised.

Based on: Jules Bond: The French Cooking | Love (Amel, NY, 1970s).

Mcro Tarte Tatin (serves 2)

One-third portion of Pate Brisee as above, rolled 3mmthick
to dianeter of 15cm

4 tart eating apples

50g unsalted butter

80g dusting sugar

Heat m crowave browning plate @100% for 8 m ns.

Peel and core apples: cut each into 12 wedges.

Melt one-third of butter on browning plate: place apples
on plate and dust wth sugar.

Cook uncovered @ 100% for 2 m ns.

Transfer apples to 15cm di aneter Corning dish: dot with
remai ni ng butter.

Cook @70% for 3 mns and turn over apples.
Cover (carefully - hot!) with pastry: pierce holes in pastry.
Cook @70% for 3 mns, ignoring pastry 'bubble-up'.

Turn di sh upsi de-down onto serving plate: allow 5-6 mns to
cool before lifting off dish.
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Tarte Tatin : COLLECTION

My own translation/interpretation from
Celine Vence: 'Le mcro-ondes au quotidien' (1988)
GQui des Marabout, Alleur (Belg.). ISBN 2-501-01005-1.
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Tart Tatin

From: r.gagnaux@chnet.ch (Rene Gagnaux)
Date: Wed, 3 Nov 1993 11:00:00 +0100

The 'tarte tatin', a 'reversed' french apple pie ... | apologize for ny
engl i sh, because the '"tarte tatin' is difficult to describe w thout
pictures :-(

Categories: Pies
Servings: 6

300 g Puff pastry (2/3 1b
200 g Sugar (7 oz)
100 g Butter (3 1/2 o0z)
2 kg Apples (4 3/8 | b), peeled,
-- cored, cuted in halves

For a 26 cm (10.2 in) dianmeter pie form

Roll out the pastry ( 2 mm 1/10 in, thick) to a 30 cm(11.8 in) disc and
leave it to rest in the refrigerator.

Pre-heat the oven to 220 oC (435 oF).
Butter a 26cmdi ameter di sc of baking parchnment and carefully line the

base of the tin with it. Spread the sugar over the paper, shaking it
evenly over the surface, place in the mddle of the oven and bake for sone

8 mnutes to caranelize the sugar. Keep care !! Caranelize to |light golden
brown !'! Then add the butter, let it nelt, tttooto and | eave to cool a
little.

(You can try w thout baking parchnment: it's difficult to unnold !!)

Pl ace the hal ved apples vertically side by side (i.e. they MJST be higher
than the rimof the tin !). Bake for sonme 25 mnutes (at the sane
tenperature), tttooto.

‘Line' (i.e. cover) the apples with the pastry disc . Bake for 20 ... 25
m nutes (at the same tenperature), tttooto.

Let cool 5 mnutes on a rack, then turn over and unnold the "tarte tatin'
on a plate, renove the baking parchnent.

The "tarte tatin' |ook now like an apple pie :-)

Serving: warmor |ukewarmw th 'crene chantilly'
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(tttooto = take the tin out of the oven !!)

MVMIVM
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Triple-Tier Chocolate Pie

Subject: Triple-Tier Chocolate Pie
Date: Mon, 9 Aug 1993 07:27:12 GMT

Baked Pastry Shel |

3 egg whites

1/ 2 teasoon vinegar

1/ 4 teaspoon ground ci nnanon

1/ 2 cup sugar

1/2 of a 16 ounce package marshmal | ows (about 30)
1 cup mlk

1 cup whi pping cream

2 squares (2 ounces) unsweetened chocol ate, coarsely chopped
1/ 8 teaspoon salt

1 teaspoon vanilla

1/ 2 cup chopped wal nuts

For nmeringue shells, in a small m xer bow conbine egg whites, vinegar,

and cinnanon. Beat with electric mxer on nediumspeed till soft peaks
form Gadually add sugar. Spread over the bottom and up the sides of
baked pastry shell. Bake in a 325 oven for 15 mnutes. Renove from oven;

cool on wre rack.

Meanwhil e, for filling heat marshmallows, mlk, 1/4 cup of the whipping
cream chocolate, and salt till marshmall ows and chocol ate are just nelted.
Stir in vanilla; cool without stirring. Beat remaining whipping creamto
soft peaks. Fold the whipped cream and nuts into the chocol ate m xture.

Chill till the m xture nounds when spooned. Turn into the baked neringue
shell. Chill till firm Cover and chill to store.
mara
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Wine Tart

From r.gagnaux@hnet.ch (Rene Gagnaux)
Date: Sat, 18 Sep 1993 12: 00: 00 +0200

Cat egories: Desserts, Pastry
Servings: 6

140 g Plain flour (5 0z) 1/2 ts Sugar
1 ts Baki ng powder 3th MIk

60 g Unsalted butter (2 1/4 o0z) Butter and flour for the
1 ds Salt - tart tin

120 g Caster sugar (4 o0z) 100 mM Good dry white w ne (scant
1 ts G ound ci nnanon - 1/ 4 pint)

10 g Plain flour (1/4 oz) 15 g Butter (approx. 1/2 o0z)

This a recipe fromthe Swss district "Vaud": both the pastry and the
filling are | ocal specialities.

Pre-heat the oven to 260 oC/500 oF. Lightly butter a tart tin with a
renovabl e base 20 cm (8 in) in dianeter

Pastry: put the flour, baking powler and softened butter together in a

| arge bow . Add the salt and sugar. Rub all the ingredients together with
your fingertips until the m xture resenbles coarse senolina. Add the mlk
and mx it inlightly and rapidly with your fingers, w thout exerting any
pressure. Formthe pastry into a ball, using it to collect all the |oose
flour. If need be, add another drop or two of mlKk.

Do not let the pastry rest, but roll it out straight away to fit the
prepared tart tin. The pastry should be only 3 nm(1/8 in) thick and
shoul d extend well beyond the rim Ease the pastry into the base of the
tin by pressing gently into the corners with a small ball of dough, but
arrange for the spare pastry at the top of the tin to project as a little
horizontal fold or lip about 1 cm (3/8 in) wide and 1 cm deep inside the
tin. There is now nuch | ess spare pastry all round the outside of the tin.
Press the pastry down on top of the rimw th your thunb and trimit off
neatly by rolling the pin across the tin.

Press the fold of pastry inside the tin upwards (the rolling pin should
have passed over it without touching it at all). Wrk fast, with your

fingers inside the rim You now have a border standing up all round the
top of the tin, with the |lower, outside edge firmy attached to the rim
Pinch this border between your finger and thunb with tweaki ng novenents,
at intervals of 1 cm(3/8 in) to make a little fluted edge all round the
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top of the tart.

M x the sugar, cinnanon and flour together. Strew this mxture all over
the bottomof the tart. (This is a liquid filling so the bottom of the
tart is not pricked wwth a fork). Pour the w ne over the sugar m xture and
mx it with your fingertips. Dot the surface with the butter, in flakes.
Cook the tart in the bottom of the pre-heated oven for 15 ... 20 m nutes,
turning it fromtine to time to equalise the heat and to prevent bubbles
form ng.

Leave the tart to cool before taking it out of the tin.

(From Fredy Grardet, Cuisine spontanee)
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Alsatian Tart Flambe'

Alsatian Tart Flambe'

From: jsvrc@rc.rit.edu (J A Stephen Viggiano)
Date: Wed, 11 Aug 1993 19:43:07 -0400 (EDT)

Doct or FORTRAN s Al satian Tart Fl anbe’
Per serving:

1 Wheat Tortilla

1/4 cup Swi ss Cheese, grated fine

2 Tabl espoons m nced oni on

1 Tabl espoon cooked bacon bits (or 2 Tabl espoons m nced ham

Distribute the last three ingredients on top of the tortilla. Brown under
the broiler until the cheese starts to bubble. The "flanbe'" in the nane

Is there because the dish is traditionally "licked by the flames." How
close the flanes get to your version is a matter of personal taste.
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Chicken Broccoli Cheese Quiche

From: sandyv@ux1.cso.uiuc.edu (Sandy Vavrinek Seehusen)

Date: 2 Nov 1993 14:50:14 GMT

| had a craving for quiche this weekend and concocted this recipe from
the Betty Crocker basic quiche recipe. It turned out rather well, in
fact well enough that | wanted to share.

1 pie crust, single

1 med onion, chopped

3-4 oz chicken, (one breast filet) cubed
1 cup broccoli, (1 bunch) chopped

1 1/2+ cups cheese, havarti/sw ss, shredded
4 eggs

1 cup mlk

1 T flour

1/2 t nutneg

dash tabasco

sal t/ pepper to taste

This recipe seened to work best if you prepared all the ingredients
first, like stir fry. | used the food processor for everything except
the chicken. Wrked great even on the cheese, which cane out |ike
little tiny droplets. | used a mxture of 1/2 havarti and 1/2 sw ss.

defl ower broccoli, reserve smaller flowerettes, put the rest in the
food processor and chop coarsely. Ditto for the onion. Cut the
chicken into cubes. (The only reason for the broccoli flowerettes
I's personal preferrence. | like ny quiche chunky. You can process
the whole thing if you want.)

Saut ee the onion and chicken in a pinch of butter or drop of oil until
chi cken is done, (about 6 m nutes depending on how small you cut your
chi cken). Wisk eggs and mlk together. Add flour. Add nutneg
liberally, this is a key ingredient. Stir in tabasco, broccoli, and
cheese.

Line pie plate or quiche dish with pie crust. Bake at 450 for about

4 mnutes, just until it starts to brown. You have to be careful here,
to make sure the crust doesn't bubble up. either prick the crust

before baking or line with tin foil for the first couple mnutes to help
it keep it's shape. (reduce heat to 325)

While crust is still hot, place broccoli flowerettes in dish and pour
the egg m xture over the top. Continue baking at 325 for 45-50 m nutes
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until you have a nice golden crust and a knife inserted near the center
comes out clean. Let stand 10 m nutes. Serve. Feeds 4-6.

Favor: if you try this and like it, please send ne a little email and
| et me know what you think. If you have suggestions for inprovenent or
vari ations, send those too. Even better, if you'd like to mail ne your
favorite Italian beef recipe in exchange, |'d be ever so grateful!

Enj oy!

sandyv
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German Onion Pie

From bl azekm@. cs. okstate. edu (Bl azek M chael W
Date: Thu, 9 Sep 93 23:21:56 GMVIT
Cross Indexed - Savory Pies and German

(Zwei bel kuchen)

Copi ed wi thout perm ssion fromJeff Smith's _The Frugal Gournet on our
| mm grant Ancesters_.

thick slices of bacon, diced

cups peel ed and chopped yel | ow oni on
eggs, beaten

cCup sour cream

tblsp flour

1/2 tsp salt

1/4 tsp fresh ground bl ack pepper

1 9-inch pie shell, unbaked

P EFEPNDN DS

Preheat oven to 400 degrees f

Saut e bacon. Drain nost of the fat fromthe pan. Add the onions and saute
until clear. Do not brown. Set aside to cool.

Beat the eggs and sour creamtogether in a nmedi umsized bow . Sprinkle the
flour over the top and beat it in. Stir in the salt and pepper.

Prick the bottom of the pie shell several tines with a fork. Spread the
oni ons and bacon over the bottomof the pie shell. Pour the sour cream

m xture over the top.

Bake for 15 m nutes. Reduce heat to 350 degrees f and bake for another 15
m nutes or until pie is nicely browned. Serve hot!

Try it! It's GREAT!
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Leftover Turkey Pie

From | aurah@c. dal . ca
Date: 12 Oct 93 13:05:45 -0300

An old friend managed to find this recipe for ne. It
Is sinple but extrenely tasty.

1.5 cups cooked turkey (cubed)

1 cup cooked pot at oes (cubed)

1 cup cooked vegetables (try peas & carrots m x)
1 10 oz. can of cream of chicken soup

1/2 cup mlk

1 tbsp. m nced onion

1/2 tsp. poultry seasoning

CRUST: 1 cup Bisquick mx
1/4 cup mlk

Conbine the first seven ingredients in a nedium casserol e dish.

Bake uncovered at 450 F for 15 mnutes then stir.

Meanwhi | e prepare biscuit crust using mlk and Bisquick. It should
be firmenough to knead and roll - not too sticky. Cut out
bi scuits in circles or decorative shapes and |ay on top of
hot turkey and veget abl es.

Bake uncovered at 450 F for another 15 m nutes.

For a thinner pie, use a larger dish and double the biscuit recipe.
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Quiche (1)

From Julie Wight julie@ucbs.chem col unbi a. edu
Date: Mon, 30 Aug 1993 02: 36: 00 -0400

Here's an all-purpose quiche recipe. | put it together
fromthe suggestions in various cookbooks.

a pie crust (9- or 10-in pan)

1 egg white
1/4 - 1/3 pound grated cheese (G uyere is best; cheddar is good too)
3 eggs

1/2 cup light cream (or half and half)

1 cup heavy cream

1/ 4 teaspoon nut neg

1/ 2 teaspoon salt

1/ 4 teaspoon white pepper (black is OK too)

One or nore of the followng fillings:
5 or 6 bacon strips, cut into 1-inch pieces and cooked
1/4 pound sliced ham fried slightly (brings out flavor)
scal lions (about 1 bunch), chopped and sauteed in butter
mushr oons (about 10 ounces), sliced and sauteed in butter
spi nach (one bunch), chopped, steaned, and drai ned

Beat egg white slightly, and spread a thin |layer of egg white
over uncooked pie crust. Prebake the pie crust at 425 F (400
for a glass pan) for 10-15 mnutes. Let cool.

Pl ace cheese in crust. Add one or nore of the fillings
(about 1 - 1 1/2 cups filling(s) total).

M x eggs, both kinds of cream and spices. Pour gently on top
of cheese and filling(s).

Bake at 375 F (350 for glass pan) for 45 mnutes, or until
a knife inserted in the mddle cones out clean.

(I use the Basic pie crust fromthe New York Tinmes Cookbook.)
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Quiche with Crab and Fennel

From r.gagnaux@hnet.ch (Rene Gagnaux)
Date: Wed, 15 Sep 1993 12: 00: 00 +0200

Servings: 4

175 g Plain flour 40 g Lard
1/4 ts Salt 40 g Butter
175 g Cooked crab neat, fl aked 2 Eggs (Il arge)
1 tb Fennel |eaves, chopped Anchovy essence (or paste)
150 M M1k 1 ts Tomato puree
150 M Cream Salt and pepper

Heat the oven to 200 oC (400 oF).

Make the pastry in the usual way, roll out thinly and use to line a
greased 18cm flan ring.

Spread the flaked crabe neat over the base of the pastry case and sprinkle
wi th chopped fennel |eaves. Lightly whisk together the mlk, cream eggs,
a few drops of anchovy essence, salt, pepper and tomato puree. Pour this
m xture over the crab and fennel.

Bake in the centre of the oven for 15 m nutes. Reduce the heat to 180 oC
(350 oF) for further 25 mnutes (or until the quiche is golden and set).

(From A feast of Scotland, Janet Warren)
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Baked Pastry Shell

From: arielle@taronga.com (Stephanie da Silva)
Date: Mon, 9 Aug 1993 07:27:54 GMT

1 1/4 cups all purpose flour
1/ 2 teaspoon salt

1/ 3 cup shortening or lard

3 to 4 tabl espoons cold water

In a m xing bow conbine flour and salt. Cut in shortening or lard till
pi eces are the size of small peas. Sprinkle 1 tablespoon of the water
over part of the mxture; gently toss with a fork. Push to sides of bow.
Repeat till all is noistened. Formdough into a ball.

On alightly floured surface flatten dough with hands; roll fromcenter to
edge, formng a circle about 12 inches in dianeter. Wap pastry around
rolling pin. Unroll onto a 9-inch pie plate. Ease the pastry into pie

pl ate, being careful not to stretch pastry. Trimto 1/2 inch beyond edge
of pie plate; fold under extra pastry. Mke a fluted edge. Prick bottom
and sides of pastry with a fork.

Bake in a 450 oven for 10 to 12 mnutes or till golden.
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From: hz225wu@unidui.uni-duisburg.de (Micaela Pantke)
Date: Thu, 2 Sep 93 13:29:29 +0200

Contents

o Fillo Pastry (Michael S. Schechter)

» Phyllo Cheese Pastries (Stephanie da Silva)

e« Plum Tomato Tart (Brett Jones)

« Poppy And Sesame Seed Straws (Brett Jones)

« Smoked Trout Tartlets (Brett Jones)

« Spiced Lamb Triangles (Brett Jones)

o Spicy Phyllo Cups (Stephanie da Silva)

o Spinach-Feta Rolls (Brett Jones)

 Tips For Handling Phyllo (Brett Jones)

o Yummy Fillo Filling (1) (Michael S. Schechter)
« Yummy Fillo Filling (2) (Michael S. Schechter)

o Yummy Fillo Filling (3) (Michael S. Schechter)

From isr@odan. acs.syr.EDU (M chael S. Schechter)

FI LLO PASTRY

Open package, cut roll of pastry into thirds. Unroll one of them I|ay
out flat so you can easily take the 1/3-sheets of it.

Take one, lay out flat on wax paper. Brush both ends with nelted
butter, brush mddle area sparingly with butter. Put 1 to 2T of filling
at an end. roll over it once.

Now fold it up like a flag gets olded, into triangles. Wen you reach 1
fold away from other end, slide the whole thing down your paper, and put
anot her sheet on the end. Brush 'neeting area', brush other end, brush

m ddl e sparingly. Continue folding. At end, stick still a third sheet

on. that's the last one. Wen it's all folded, brush sone butter on
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out si de. Put on wire rack off to side.

For cooking, put wire rack over pan or cookie sheet, cook at 400 for
15-20 min.. (check "emafter 12 or so, they're done when they | ook
gol den- br own)

You can al so use only 2 sheets per pastry, but they're nore fragile.
Trying to avoid butter, I1've tried olive oil, corn oil, water, beer, and
rice flour/water m x. Nothing el se works.

They seem |like they should refrigerate very well.. the skin gets firm
after sitting 15 mn on a counter as the butter hardens.. The non-neat
ones should last a while if in a freezer bag | the fridge.

9888888888888888888888888888888888888888888888/48

*

From arielle@aronga.com (Stephanie da Silva)

PHYLLO CHEESE PASTRI ES

1 I b nuenster cheese

2 eggs, lightly beaten

1 TB chopped parsl ey

1 Ib frozen phyllo dough
2 sticks nelted butter

| nstructi ons:

Grate the nuenster cheese finely in a food processor or wth a hand
grater. Add eggs and parsley and bl end well.

Renove the phyll o dough fromthe freezer and gently unroll. Wth a
sharp knife, slice dough into thirds, |engthwi se, so that each is
approxi mately 4" x 12". Re-wap two thirds of the dough in plastic and

return to the freezer.

Tear a | arge piece of wax paper and place on counter. Wrking quickly,

t ake one sheet of phyllo dough and brush liberally with butter. Top
with two nore sheets of phyllo, brushing each with butter. Place
approximtely 1 TB of cheese mi xture at one end of the buttered sheets,
1 inch fromthe edge. Wth your fingers, roll the dough over the cheese
m xture twice. Fold in the edges of the dough and continue rolling
tightly until the end. (Be careful not to tear the dough or roll too

| oosely, otherw se the cheese will spill out when baking). Place seam
si de down on a cookie sheet and brush tops with butter. Repeat with
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remai ni ng phyllo sheets. Bake at 400 degrees for approximately 15
m nutes or until golden and crispy.

988 888/8888888888888888888888888888888888888888888888888888888888888888808086
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From bcj @yberspace.com (Brett Jones)
Source: Eating Well, Muy/June 1993.

PLUM TOVATO TART

1 | arge Egg white

3 thlsp Adive oil

6 Phyl |l o dough sheets (14x18")

5 tsp Breadcrunbs; dry

1/ 3 cup Dijon nustard

1/ 4 cup Par nesan cheese; freshly grated
11b Pl um t omat oes (about 8)

2 tblsp Par sl ey; fresh (chopped)

1 tsp Thyme; fresh, or 1/2 tsp drie

| nstructions:

Set oven rack on the upper |evel; preheat to 400 degrees F. Lightly
coat a baking sheet with nonstick cooking spray or line with parchnent
paper In a small bowl, whisk together the egg white and 2 tabl espoon.
olive oil.

Lay a sheet of phyllo on the prepared baking sheet, and with a pastry
brush, lightly coat the surface with the egg-white m xture. Sprinkle
with 1 tsp. breadcrunbs. Repeat this step, layering 4 nore sheets of
phyllo on top and brush with egg-white m xture. To forman edge to the
tart, carefully roll over the edges toward the center, using the bl ade
of a knife to help you get started.

Wth a rubber spatula, spread nustard over the surface of the dough and
sprinkle with cheese. (The tart can be prepared ahead to this point.
Wap and freeze for up to 2 nonths. Do not thaw before continuing.)
Arrange tomato slices on top in 5 rows of 8 slices each. Bake for 15 to
20 mnutes, or until the pastry is golden brown. Let cool in the pan
for 5 mnutes. In a snmall bowl, conbine the renmaining 1 tabl espoon.
olive oil, parsley, garlic and thynme. Wth your fingers or a fork, dab
sonme of the herb m xture onto each tomato slice. Slide the tart onto a
serving platter or, if you wsh to serve bite-sized appetizers, slide it

http://www.cs.cmu.edu/~mjw/recipes/pie/phyllo-coll.html (3 of 13) [12/17/1999 11:32:25 AM]



Phyllo Recipes : COLLECTION

onto a cutting board and with a sharp knife or pizza cutter, cut the
tart into squares between the tonato slices. Serve warmor at room
t enperat ure

32 calories per piece: 1 g protein, 1 g fat, 4 g carbohydrate; 40 ny
sodium 1 ng chol esterol.

**"The tangy nmustard is a pleasing accent to the sweet tomatoes in this
easy-to-prepare appetizer."

Subm tted by Carol e Furuya
%88888888888888888888888888888888888888888888888888888888888888888888888888
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From bcj @yberspace.com (Brett Jones)
Source: Eating Well, May/June 1993.

POPPY AND SESAME SEED STRAWS

2 tblsp Poppy seeds

2 tblsp Sesane seeds

1 | arge Egg white

2 thlsp Aive oil

1/4 tsp Sal t

6 Phyl |l o dough sheets (14x18")

| nstructions:

Preheat oven to 400 degrees F. Lightly coat 2 baking sheets with
nonsti ck cooking spray or line with parchnent paper. Heat a small heavy
skillet over nmediumheat. Add the poppy and sesane seeds and cook,
stirring until they are aromatic and toasted, 2 to 3 mnutes. Turn out
onto a plate to cool. In a small bow, whisk together egg white, oil
and salt.

Lay a sheet of phyllo on a work surface with a short side toward you.
Wth a pastry brush, lightly coat the lower half of the sheet with the
egg-white mxture and sprinkle with 1 tsp. seeds. Fold the upper half
over to cover the lower half. Brush the right half of the fol ded sheet
with egg-white mixture, sprinkle with 1/4 tsp. seeds and fold the |eft
hal f over the seeds. Brush the bottomhalf of the fol ded sheet with the
egg-white mxture, sprinkle with 1/4 tsp. seeds and fold the upper half
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over. Finally, brush the top wth the egg-white m xture and sprinkle
wth 1/4 tsp. seeds. Cut into 10 short strips using a knife or
serrated pastry cutter. Wth a wide spatula, transfer the strips to the
baki ng sheet, placing them about 1/2 inch apart. Repeat the procedure
with the remaining 5 sheets of phyllo, egg-white mi xture and seeds.

Bake the straws for 8 to 10 mnutes, until golden and crisp. Transfer
to a rack to cool

The straws may be stored in an airtight container at roomtenperature
for 1 week or in the freezer for up to 2 nonths.

Makes about 5 dozen straws.

19 calories per straw. 1 g protein, 1 g fat, 3 g carbohydrate; 23 ng
sodium 9 ng chol esterol.

Submtted by Carol e Furuya

From bcj @yberspace.com (Brett Jones)

SMOKED TROUT TARTLETS

1 | arge Egg white

2 tblsp dive oil

1/4 tsp Salt

8 Phyl |l o dough sheets (14x18"

Snoked Trout Filling:

2 pkg Cream cheese, lowfat (8 0z)

1/2 1Ib Trout fillets; snoked, skin and pin bones renoved
1/ 3 cup Scal i ons; chopped (2 scal

4 tsp Hor ser adi sh; wel | drained

1 cup Cucunber; shredded

To make phyllo tartlet shells:
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Preheat oven to 325 degrees F. Lightly coat 2 mni-nuffin pans with
nonsti ck cooking spray. In a small bow, whisk together egg white, oil
and salt.

Lay a sheet of phyllo on a work surface and with a pastry brush, lightly
coat it with the egg-white m xture. Lay a second sheet snoothly on top,
taking care to line up the edges before setting the sheet down. (Once
you set down the sheet, it cannot be noved.) Brush with the egg-white

m xture and repeat with 1 nore sheet. Lay a fourth sheet on top but do
not brush it.

Wth a knife, cut the dough into 4 strips |lenghtwise and 5 strips
crosswi se, making 24 squares. Press squares into nuffin cups and bake
for 8 to 12 mnutes, or until golden brown and crisp. Transfer the
tartlets to a rack and let cool. Repeat the procedure with the
remai ni ng 4 sheets of phyllo and egg-white m xture. (The baked tartl et
shells may be stored in a closed container at roomtenperature for 1
week or in the freezer for up to 2 nonths.)

To make snoked trout filling:

In a food processor, conbi ne cream cheese and snoked trout; process
until fairly snmooth. Add scallions and horseradi sh and pul se until just
conbined. (Alternatively, finely mnce the snoked trout with a knife
and conbine with the cream cheese, scallion and horseradish in a small

bow .) (The snoked filling my be nade ahead and refrigerated for up to
2 days.) Shortly before serving, spoon or pipe about 1 heaping tsp. of
filling into each tartlet shell and garnish with shredded cucunber.

50 calories per piece: 3 g protein, 2 g fat, 5 g carbohydrate; 94 ny
sodium 5 ng chol esterol.

**"The rich, creany filling contrasts with the pleasant crunch of the
tartlet shell." ~-From Eating Well, May/June 1993.

Submtted by Carol e Furuya

From bcj @yberspace.com (Brett Jones)
Source: Eating Well, Muy/June 1993.

SPI CED LAMB TRI ANGLES

(Servings: 24)
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| ngredi ents:

1/ 2 cup Rai si ns; gol den (chopped)

2 tblsp Pi ne nuts

2 tsp Aive oil

1 Onion, finely chopped

2 Garlic cloves, finely choppd
1/2 |Ib G ound | anb; | ean

2 tsp Cum n; ground

1 tsp Ci nnanon; ground

3/4 tsp Al | spi ce; ground

1/ 4 cup Chi cken stock (defatted, with reduced sodi um
1/ 4 cup Par sl ey; chopped fresh

1 1/2 tblsp Lenon juice; fresh
Salt and pepper, to taste

Phyll o Pastry:

1 | arge Egg white

2 tblsp Aive oil

1/4 tsp Sal t

8 Phyl | o dough sheets (14x18"

1 tsp Poppy or sesane seeds or a conbi nation

| nstructi ons:

In a small bowl, cover raisins with boiling water and let steep for 5
m nutes; drain and set aside.

Set a large nonstick skillet over | ow heat and add the pine nuts. Cook,
stirring, until well toasted, 3 to 4 mnutes. Turn out onto a plat to
cool. Chop pine nuts and reserve. Add oil to the skillet and heat over
medi um heat. Add onions and garlic; saute until softened and begi nni ng
to color, 3to 5 mnutes. Add lanb, cum n, cinnanon and all-spice;
cook, stirring, until the lanb is no longer pink, 2 to 3 m nutes.
Transfer to a colander and drain off fat. Return the lanb m xture to
the skillet and add chi cken stock, reserved raisins and pine nuts,
parsley and | enon juice; cook until liquid is absorbed, about 1 m nute.
Season with sal and pepper. Let cool. (The lanb filling can be
prepared ahead and refrigerated for up to 2 days.)

To form phyllo triangles:
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Set oven rack on the upper level; preheat to 350 degrees F. Lightly
coat a baking sheet with nonstick cooking spray ro line wth parchnment
paper. In a small bowl, whist together egg white, oil, and salt.

Lay a sheet of phyllo on the work surface with short side toward you.
Cut lenghtwise into thirds. Brush the Ienghtwi se half of each strip
lightly with the egg-white m xture. Place a tablespoon of filling at
the bottomof the strip and fold one corner of the strip over the
filling diagonally across to the opposite edge to forma triangle.
Continue to fold the triangle onto itself, as you would fold a fl ag.

Pl ace on the prepeared baking sheet. Repeat with the remaining phyllo,
egg-white mxture and filling.

Brush the triangles lightly with the egg-white m xture and sprindle with
seeds, if desired. Bake for 20 to 25 mnutes, or until dar, golden.

Let cool for 5 mnutes before serving hot. (The triangles nmay be baked
up to 2 days in advance, then reheated in a 350 degree F oven for 10 to
12 mnutes, or until heated through.)

95 calories per piece: 4 g proten, 4 g fat, 11g carbohydrate; 76 ng
sodium 7 ng chol esterol.

**"Savory |lanb and sweet golden raisins fill these delicious norsels.™

Subm tted by Carol e Furuya

From arielle@aronga.com (Stephanie da Silva)

SPI CY PHYLLO CUPS

6 sheets phyl |l o pastry

1T olive oi

1 oni on, finely chopped
1/ 4 cup pi ne nuts

2 cl oves of garlic, crushed
1t ground cumn

1t ground car danmom

1/8 t cayenne pepper

1/4 t ground ci nnanon

1/ 4 pound nushr oons, chopped
1/ 3 cup rai sins, chopped

1T olive oi

1/ 2 pound runp steak, chopped (I used tenderl oin)
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bl ack pepper
chi ves

| nstructi ons:

Stack three sheets of phyllo dough on a work surface. For cups, use a
three inch round tart pan or nold to cut out circles, and then place the
circles in 2 1/4" tart pans. For boats, use a 4 1/2 x 2" boat-shaped
tart nold as a guide and place the phyllo into 3 1/2 x 1 1/2"
boat - shaped nol ds. Cut out approximtely 30 cups or boats.

Bake at 425 for 6-8 mnutes. They should be gol den brown. Renove
carefully fromthe nolds and cool on a wire rack.

Heat 1 T olive oil in a frying pan. Cook onion over nedi um|ow heat
until soft but not browned (5-6 mnutes). Add the pine nuts the garlic,
and the cum n, cardanom cayenne, and ci nanmon.

Cook 2-3 mnutes. Add nushroons and cook until soft. Add raisins.
Transfer to a plate.

Heat 1 T olive oil in the frying pan. Stir-fry the steak until it
changes color. Add the nushroom m xture and conbine. Season with
pepper, and salt if desired. Spoon filling into cups or boats.

Sprinkle with cut chives. Serve warm

Y%988088088088080088680880880880880880880880808808808808808808008808008

*

From bcj @yberspace.com (Brett Jones)
Source: Eating Well, May/June 1993

SPI NACH- FETA ROLLS

1 1/4 1Db Spi nach; fresh, stemmed and washed
1 tblsp Aive oi
3 bunch Scallions, trinmmed and chopped (1-1/2 c)

1/ 4 cup Feta cheese; crunbl ed

2 thlsp Par nesan cheese, freshly grated
2 thlsp Dill; fresh, chopped

1 tblsp Lenon juice
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2 | arge Egg whites
Salt & pepper, to taste

Phyll o Pastry:

8 Phyl 1 o dough sheets (14x18")

1 | arge Egg white

2 thblsp dive oi

1/4 tsp Sal t

1 tsp Poppy or sesane seeds, or a conbination

| nstructi ons:

Put spinach with water still clinging to the |eaves in a |arge pot.
Cover and cook over nedium heat until the spinach is wilted, about 5
mnutes. Drain and refresh with cold water. Squeeze the spinach quite

dry and chop. In nonstick skillet, heat oil over nedium heat. Add
scal lions and saute until softened, 2 to 3 mnutes. Transfer to a
nmedi um si zed bow and stir in spinach, feta, Parnmesan, dill and | enon

juice. Season with salt and pepper. Beat egg whites lightly with a
fork and stir into the spinach m xture.

To form phyllo rolls:

Set oven rack on the upper |evel; preheat to 350 degrees F. Coat a
baki ng sheet lightly with nonstick cooking spray or line wth parchnent
paper. In a small bowl, whisk together egg white, oil and salt. Lay
one sheet of phyllo on a work surface with a short side toward you.
Brush lower half of the sheet with the egg-white m xture. Repeat this
step wwth a second sheet of phyllo and set on top of the first. Spoon
one-quarter of the spinach filling along one | ong edge. Tuck in the

si de edges and roll up, jelly-roll fashion. Place on the prepared
baki ng sheet. Repeat wth the remaining phyllo, egg-white m xture and
filling, making 4 rolls in all. Brush tops of the rolls lightly with
the egg-m xture and sprinkle with seeds, if desired. Bake for 25 to 30
mnutes. Wth a serrated knife, cut each roll diagonally into 9 pieces
and serve hot.

The rolls may be prepared, baked and sliced up to 2 days in advance.
Reheat in a 350 degree F oven for 10 to 12 mnutes, or until heated
t hrough. Makes 36 appeti zers.

39 calories per piece: 2 g protein, 2 g fat, 5 g carbohydrate; 77 ny
sodium 1 ng chol esterol.

**"| nspired by the Greek appeti zer spanakopitakia, these rolls are easy
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to make for a crowd. "

Subm tted by Carol e Furuya
YR88888888888888888888688888888888888888888888888888888888888888888888888

*

From bcj @yberspace.com (Brett Jones)
Source: Eating Well, May/June 1993.

TIPS FOR HANDLI NG PHYLLO

For appetizers with a lot of style but little fat, phyllo pastries are a
natural. The paper-thin sheets of phyllo dough can be rolled, folded,
shaped, seasoned, or filled in countless ways. |In typical phyllo

reci pes, however, the |ayers of dough are freely brushed with nelted
butter; when baked, the butter keeps the thin sheets separate, producing
a flaky--and fat-saturated--result. W devel oped a technique in which
the | eaves of phyllo are lightly coated with a blend of egg white and
olive oil. During baking, the egg whites becone crisp while the oi
keeps the | eaves separate. The |lowfat techni que has an unexpected and
wel cone benefit: the pastries turn out crisper and less oily than those
made with pure fat, and filled pastires don't becone soggy.

Frozen phyllo (or filo or fillo) is available in nost supermarkets; it
is also sold fresh in sone G eek and M ddl e Eastern specialty shops.

One pound of dough averages 25 | arge sheets of pastry. Qur recipes were
devl oped for full-sized sheets, either 14 by 18 inches or 12 by 17

i nches. These appetizers work beautifully for entertaining because they
can be prepared in advance and refrigerated or frozen.

Phyl |l o Dough is easy and fun to work with as long as it doesn't get
soggy or dried out. To avoid these potential hazards:

Thaw frozen phyllo in the refrigerator for at |east 8 hours or
overnight; this will prevent danp spots that could cause the sheets of
dough to stick together.

Renove phyllo fromrefrigerator, and | eave unopened at room tenperature
for 1 to 2 hours.

Clear a large work surface before renoving phyllo fromthe box.

Carefully unroll sheets onto a dry surface.
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Keep sheets of phyllo covered with plastic wap or wax paper while you
work; if the dough is left uncovered for even a short period of tine, it
dries out and breaks into fl akes.

Wrk quickly and with a gentl e hand.

Subm tted by Carol e Furuya

From isr@odan. acs.syr.EDU (M chael S. Schechter)

YUMW FI LLO FI LLING (1)

1/ 3 cup wal nut

1/ 3 cup al nond

2/ 3 cup rai sin

1/ 4?? cup olive ol

1 can anchovy

1 Toil in pan, heat add saute crushed wal nuts. Add al nond, heat,
sautee 10mn or until start snelling wondeful. Add nore oil as needd to
prevent sticking. Add raisins, nore oil, cook, strring for 2 m nutes,

t hen cover and | et cook. Check and add oil every now and then if needed
for anothee 5 mn. Renove from heat

Open anchovy can. Eat one. tear one in half, give 1/2 to cat. Wve
ot her half at housenmate who ' hates' anchovy then give to cat. Take 2/3
of remaining anchivies, cut into tiny pieces. Mx into nuts/raisins.

Use as fillo filling.

From isr@odan. acs.syr.EDU (M chael S. Schechter)

YUMW FI LLO FI LLI NG (2)

2/ 3 bunch spinach, no stens, chopped into 1/4" peices
1/2 1b feta cheese, crunbled
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5 cherry tomatoes, m nced
6 African Red Devil chilies, crunbled. (could use birds eye or jal apenos

al so.. sonething with a *sharp* sting rather than a *| ong* burn)
olive oil

M x everything. Add enough olive oil so it'll be a paste and be
spoonabl e.

Use as fillo filling

From isr@odan. acs.syr.EDU (M chael S. Schechter)

YUMW FI LLO FI LLI NG (3)

8 oz white fish

1 can br oken shrinp
3 tblsp cream cheese
2 scal |l i ons

2 tblsp horseraidh

2 tblsp dijon nustard
1 tsp whi t e pepper

Cook whitefish, scallions, shrinp in peanut or corn oil. Add rest of
ingredients, mx well over |low heat. Refrigerate until cooled. Fill
Fill os.

| made all three of the above for a painting party saturday and it was
enough for 3 Ibs of fillo, using three-one-third-sheet triangles for
each.

0,/0,/0,/0,/0,/0/0,/0,/R,/0,/0,/0,/0,/0,//0,/0/,/0,/0/0,/0,0,0/0,/0,08,/0,0,/0,0,/0,/0,/0,0,/0,/0/0,/0,/0,/0/0,/0,/0,0/0,/0,0,/0/0/0,/0,/0/0/0,/0,/0/0/0,/0,/0/0/0,/0,/0/0/0,/0,/0/0/0,/0,/0/0/0
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