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C1IAMPAGNE PUNCH

2 bottles (5ths) pink Chanpagne. (cheapest you
can buy)

\- 1 5th cheap vodka
1 qt.  gioger ale
1 qt.  soda
2 snal1 cans frozeo lineade
r  1 . ? r a  ^ . L a  ^ f  i . a

Pour vodka and llneade over 1ce in a large
pullch bow1. Add sodas next and Chanpagne
last. Stlr only enough to nlx. !tl: at last
ninute before serving. Serves 20.

A11ce Swaln

RIM PUNCII

6 oz. orange juice
z Llz oz. -Lenod lurce
2 oz. l1!de Julce
2 I l2 oz. sugar syrnp
6 oz. trn
2 oz. Erenadine
5 oz. c lub soda

Garnlsh lth orange slices and cherriea.
Makes six 4-oz. servings.

Don Cope

PVS



ORANGE JI]],IUS

3 oz. (1/3 cup) frozen o..r,g. 5,r1." "on-
ce$f,raIe

1/2 cup m11k
l/2 c:up water
1/4 cup sugar
1/2 t vanll la
5 or 6 ice cubes

Cooblne all ingredients ilr
blend until snooth - about
imedlately.  About 3 cups.

blender; cover and
30 seconds. Serve

Janet Marx

HOT SPICED PUNCII

| 46-02. can Hairalln Punch
1 large can frozen grape juice (roL:{ according

r ^  r l i ? o ^ r i ^ n o  f ^ r  1 , ,  r ^ - \

] ] r ^ n  ^ i  l  ^ f  . ] ^ ! r a o

Fev drops oi1 of cinaamon

Conbine in large pa[. Ileat through. Makes
20 punch cup servings. Oil of cloves and
c i n n a D o n  c a n  b e  p u r c h a s e d  i n  d r u g  s t o r e s .

Janet Marx
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CUP OF FRIENDSHIP a
.  1  ^ ' , n  c i ? . n o  ^ ^ f f a c

I cup red wlne
, l /4 cuD frui t  l iqueur (Crand Marnier or

other)
1/4 cup cognac
1/4 cup rtrn
2 cloves
I snal1 cionanon stick
Slicedl orange and lenon
Sugar to taste

Coeblne ingredients and brilng just to boil.
Serve irmedlately.

Solne lucky PVSers will tenenber thls fton
La Gloulou tn Val Thorens, France, Fhere 1t
is Berved ln a carved wooden "comunlty 

bowl cal led "I-a crof le" or "Coupe de I '
Aniti6." Tt is passed around the table after
dinner afld is guaranteed to nake friends of
enenies !

Bette Walker

TIOL]DAY PL'NCH

2 6-02. cafis each fiozen lineade, lenonade,
oranSe luice

2 qts.  cold rater
2 qts. lrhite !.'ine
Maraschino cherr ies, red and green

?our in punch bovl centered wlth lce ring \rith
\, cherries frozen in the ring.

PVS

Marilyn Clark



I,A FONIS GLUHWEIN

2 stlcks cidnaroon
1/2 I ground cloves
I/2 t  nutneg
50 whole cloves
3/4 cup sugar
3 glasges r,ratei
712 EelTorl. burgundy (any cheap red wine)
20 thin lenon slices

Add sugar and splces to reter. SLmet to
dissolve sugar.  Add wine ard hea! geDtly.
DO NoT BOTL. Add leoon slices and serve.
Servea 16,

Adele Waggaroan

CUAUPAENE COCKTAIL

1 whole frozen apricot*
1 oz. Southern Codfolt
I t shaved ice
Chilled Chenpagle

Place frozeo aplicot la a chi.11ed Chanpagne
g1as3; pou! over lt the Southern Conforti add
the shavetl ice and fill g1as6 lrtth Chanpagne.

*tr'leeze catr of who1e, peeled apricota in cube
tray of iefrigerator, one apricot in each cube.

Bob Walker
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FRIED ASPA-RACUS & ARTTCHOKI HIARTS

l box frozen asparagus or equivalent amoult of
Iresh. cooked

I I box frozen artlchoke hearts or equivaleot

I'1our seasoned with sa1! and pepper
2 egge
Salad oil

Cut vegetables into blte_size pieces and ro11
in seasoned flour. Beat eggs lightly (use otre
egg per one box of vegetables). Dip the flour-
coated vegetables into the egg and fry indi-
viduauy In salad oi1 (drop the artlchoke
hearts lnto Lhe oi1 with a spoon),  Drain oD
absofbeflt paper, serve hot or at room tempera-
ture, Can be made several hours in advance.

Angela Kuff

EOT ASPA.RAGUS

20 slices of thin nhite bread
3 oz. of  blue cheese
8 oz. of  crean cheese
I egg
l can of whole aspatagus spears
1/4 1b. of butter

TrlB crust and ro11. Blend cheeees artal egg,
and spread on briead. ?ut asparagus on bread
and ro11 up. Dip in melted butter aad fteeze
innediately. Cut loto three pleces and thaw for
20 ninutes, Bake until. a little brotn on top.

PVS

llary Englenan



BEAN. Tol.tr{To AND 0NI0N

I i I l  a l -qt .  jar wlth a Dixture of:

creen beans, barely cooked
Tomatoes, peeled afld chunked
OoloII, thinly sIlced

Top with a nixlure of:

2/3 cup ol ive oi l
1/3 cup red nine vinegar
3 garlic cloves, crushed
1t I tal iao herbs
1 t  s a l !
I /4 t  pepper

Refrlgerate several days before serviBg (turn-
ing to keep covered wirh ltquid). Keeps we11,
For garl ic f iends,

Pat Cope

DII,L BEANS

1 1 / 2  c u p s  v i n e g a r
1 1/2 cups watet
1 1/2 cups sugar
1 1/2 t di11 ireed
3 sma11 cans green beans or equivalent

anount of fresh or frozen

Boi l  br lef ly f l rst  four lngredients. pour
over beaos and refrigerate several days before
serving.

pat Cope
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COCKTAIL QUICIIE

8 eggs
112 cup f lour

\_ r L udaruts PUwuEr
3/4 t  sal t
3 cups shredded llonterey Jack cheese
1 i l 2  c u p s  c o t t a g e  c h e e s e
2 4-oz. cars nild gr:een chilies, chopped
1 jalapeno pepper, chopped (optional)

Beat eggs together until 1ight. Add other
ingredlents. Iold in cheese, chllies, and
lalapeno. Pour into greased 9-in. square
pan. Bake 40 nin. at  350. Mekes 3-4 dozen

Alice Sr,7a1n

cltExsE BA11

1 8-oz. pkg. cream cheese
I 7J2 or 2 oz. Roka Blue
5 oz. O1d Engl ish cheese
1 t Worcestershire sauce
1 T chopped onion
1 T green ol ives, chopped

Blend cheeses and ni.:. \rith other ingr:edlents;
roll into ball; ro11 ln or sprinkle with
parsley f lakes and/or chopped nuts,

Gai l  ce11

PVS



CIIEESE [{AI'ERS

3/4 cup nargarine
1/2 cup shredded chealdar cheese
1/3 cup shredded bleu cheese
1 clove nlnced garl1c
1 t  f r e s h  p a r g l e y
I t chives
2 cups glfteal flour

Crean nargarlne aod cheeses. Aald renslniag

lnqredients. Shape inro 1 I /2- in.  dianeter

.ot l  .od "t t t t l  '  Sl ice aDd bake I0 oinutes at

3 7 5 .

Suggestlon: Serve \dith cherry tonatoes.

Pat Cope

HI]MMUS

L 2o-oz. car|' chick pea6, drained, reserving

liquld
712 cnp of resewed 1lquid
Julce of 11/2 lenons
1 large clove- gatlic
1 t  sal t

?lace all ingredients in blender ar'd bttzz tot

about one ninute unt11 snooth. Add nore

1lquid if aecessaly to achleve consistency of

ketchup. ?our into bowl and ch111. Serive

wlth raw vegetables or sahara btead.

PVS

Gall  Gel l



SPINACI{ DI?

1 10-oz. pkg. frozen chopped spipach
1 8-oz. pkg, crem cheese, cut in cubes
3 T nilk
2 T butter or Eargarine
1/8 t nutneg
6 sl ices bacon, cr lsp-cooked, draioedr and

cfl1mbled
I T lenon juice

Cook splnach accordlrg to directlons, drain
\re11. In saucepan over 1ow heat, cook and
st ir  together cheese, mi1k, butter,  or nargar-
ine and nutneg until cheese is nelted. Add
spinach, half the bacon and lenon luice.
Put ln serving d1sh, top with rest of bacon.
Chil1. Seree lrith crackers or vegetables.
Makes 2 cups.

Gail Gel1

CSI?PD BNEF ROL]-

1 8-oz, pkg. cream cheese
1/4 cup grated ?alaesan cheese
1T horseradish
1/3 cup chopped stuffed olives
2 L/2-oz. chipped beef,  chopped

Blend together flrst four ingredlents. Shape
into log in waxed paper; then ro11 in chopped

\-. dried beef. Serve with crackers.

PVS

Cail  cel l
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as?rNAclI BAI-] S

4 pkgs. frozen chopped spinach.
4 cups ?eppeiidge farn herb stuffing (1 pkg.)
7 eggs
2 large onions, ninced
2 cloves garlic, niaced
1 1/2 cups oe1ted nargarlne
1112 cups grated Pamesan cheese
1 T thyne
Salt and ?epper to taste

cook spinach aod drain well. conbine all
ingredients. If nlxture seens a 11ttle too
$et, add roore bread cruobs, Iorn into 1-in.
bal1s. Refr igerate for 4 hours. Sake in 325
ovefl for 25 nin. These freeze well.

A1lce Sval$.

SPINACH DIP

I pkg. frozea chopped spi[acb, thalred and
diatned

tr/2 pt.  sour crean
2 t mayonnaise
1 t instant nioced onlon
Selt afld pepper

31end thoroughly aIId chi1l. Serve nith chips
or vegetables.

l,lar.i1yn Clark

PVS



GREEK S?INACII ROI.IS

1l

s
I  pkg. f rozen spif lach, cooked
1 / 8  c u p  s a u r e e d ,  I i n e l y  m i n c e d ' o n l o n

\_ 1/2 t dl1l ireed
2 oz, shredded mozzarel la cheese
2 oz. crumbled treta cheese
1T f ieshly grated Pamesan cheese
Salt and pepper
I i lo pastty
Melted butter

coarsely chop spinach. Add onioa, di1l  weed,
cheeses, seasonings. Place on top of two
leaves of Filo paslriy, 5-1n. x 5-in. squate
(both of which have been topped nlth melted
butter).  r 'o ld in ends and ro11 up. Bake
seam side dor^'n 20-25 nin. at 400. Makes 21
r o l f s ,

Pat Cope

COCKTAIL BREAD

1 loaf s l iced rye cocktai l  bread
I cup mayondaise
1/2 cup Pamesan cheese
1/2 cup cho?ped green onions

Mix last three ingredients aod spread on
sliced bread. Bake ln hot ovefl until bubbly.
These 6ay be nade ahead of ti.ne and stored
in refTigerator under Saran wrap.

PVS

Alice Slra1ro
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GREEN DEVI]- DIP

1/3 cup dairy sour cre€m
I  T  o ? o a n

1T coar6ely chopped onion
1 snal1 clove garlic
)-12 t salt
J-12 t paprika
I 8-oz. pkg. crearn cheese, softened
t hard-cooked egg, finely chopped
I  T  . h . nbpd  n , r c l  pv

In jar of electric bleflder cooblne sour cream,
g r e e n  p e p p e r c o r n s ,  o n L o n .  g a r ] i c ,  s a l t ,  a n d
paprika; blend vel1. Add cheese and blend
until soooth, Turn i$to servlng dish. Stir
in egg and parsley, Serve as dip !,rith assorted
vegetable st icks, chips, or crackers. Yield:
1 1/2 cups.

Bette walker

SHRIIP MOLD

I caa tiny shrimp, nashed irith a folk
Mayoonaise
Dash of oustard
1 t insta$t onion
Sr ' l  i  , nA  nanne l

Paprika

Mix. ?1ace ld nargarine cup or 6na11 oold.
Chi1I. Serve oo plate ringed with round

Marilyn Clark

PVS



MARINATED MUSIIROOMS

1

s
1/3 cup r:ed wine vinegar
r/J cup sa-Lad o1-L

r 1 small onlon, thinly sliced and ringed
1 t  s a l t
2 t parsley flakes
I  i  n r a n ' , o ;  E ! , c r , r , l

1T brown sugar
2 6-02. calrs mushrooos, dlained

Bring flrst 7 tngredients to a boll. Add
nushrooEs and silmet 5 nlnutes. Pour into
bo!,r1 and cover. Ch111 overnight, stirring
occaaiodal ly.  Drain. Serve.

Trudy Santoro

SATMON BAL]-

8 oz. crea cheese
I lb. caII salnon
2 T leeon jutce
1 r  a ' r  r a . l  ^ B i ^ n

2 t horseiadish
712 t saTt
1/4 t liquld snoke
Dash worcestershire seuce
Dashes of cayenne

Mix and ro11 ln chopped pecafis.

Dorolhy Mason

PVS



MARINATED Ti'USEROOUS

2 1bs. fresh nushroons
2 pkgs. cood Seasonts l tal lan diessing nlx
O11 and vltregar as reqgmenaled on pkg. of \

dresslug Elx

Wash nuahroons, cut lD half if largei use whole
if nedlun, llix dressing according to pkg.
tllrections and cover EushrooDs. Add nore o11
and vinegar (wlae or clder) lf treccessary as
nushr'ooms nust be covered. l,et staod io re-
fr igerator at least overaight.

lfuEhroona are good for Eeveral nonths lf they
are Dot eaten first. Id fact, we recomend
addtrg fresh nushrooxos to the mixtule fron
tlme to tlbe.

Mal1e and Rav ].IcKinlev

PV9
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PICKLED MUSFROOMS

1/2 cup salad oi1
1/4 cup rdoe vinegar

t I  t  sugar
DarE ano pepper
2 clovea garllc, preased
1 1b. nushroons, sl iced

}lfi. flrst five ingredients and pou! over
mushroobs. Sprlnkle rith fresh parsley.
Refrigerate overnight.

Aina thoBas

}fUSEROOMS TN SOUR CREAU WITII DI]-I

j'resh mushrooos, suced (any anouot)
Gteen onions, thinly sliced (optloral)
Sour crea$
DlIl reed
Butter and ol l  0ixture

saute mushroons and onions in an ;qual nlxtuie
of butter and oi1 1n a very hot pan. Renove
fior0 heat, stir: in eoough sour cteard to 11ber-
ally coat the mushroo!0s. Season with salt end
pepper,  and then add d111 r, , /eed to taste.
Serve on toast as an hors droeuvre or stuff
1flto sl1ghtly cooked onio$ ot' todsto shel1s ae
a vegetable.

Don Cope

PVS
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cl{Ir,I CoN QUESo

4 oedlum ooions, chopped
Olive oi1
2  l a r g e  c l o v e s  g a r l i c ,  f i n e l y  c h o p p e d
2 smal1 cans peeled green chl11 peppers

(juice lrcluded)
I No. 2 can tooatoes
2 cups grated sharp cheese
I cup crean ( l f  desired)

tr'ry onlons in olive oi1 ul1til transpatent.
Add garlic aod chl1ies, which have beed
chopped, and tonatoes. l-et sinner until
thoroughly bleflded. tr'ifteen minutes before
serving add cream and cheese. If nixturae is
too thin, thlcken wlth a snal1 amount of
cornstarch and water paste. Keep hot ir
chsfing dlsh, anal use as a dunk nith r.ritos

Bette Walker

SOY SAUCB DI?

I large cleao cheese (8-oz.)
L/2 boxtTe soy sauce
1 pkg. sesae seeds

Ilse a dish with sides. Cover cteam
with soy sauce. Roast sesame seeds
ninutes aad sprinkle over dip.

five

Mary Mccalla

PVS



I,AWIAN trPlRAGII'

r'7

E
FiUiag: MuEt be prepared Ebeaal, 60 lt can

be cooleil.

L onlon, finely chopleal
t t/Z cups l/!-inch cubed hsm,

boneless butt. or Ca,nadian
bacon

\-5 suces bacon, cbotped
1/2 t nutnea
Cround pepper

In a largc frying pan, saute bacon fitb
onlon; renove fron ps"n. Bro$n cubeal hsn
ltghtly ln bacon fat, Add splces, onlon.
bacon; draln anal refr igers,te.

Dough: 1 1/2 cutr's vholc nlfk
I st lck butter or nergerlne
1/8 cuIl eugar
2 t salt
I leoon, rinal only
2 envelopes or 2 cakes yea6t
1/2 cup lukevarn vater to allssotve

yea6t
2 eggs, lightly beater.
? cups flour (not over 2 1bs.)

Ileat nlu up. to bolungj ada butter, sslt,
6ugar, gratetl laoon rlntli cool to foon tem-
peraturc. Pour ratt re,tc! ovcr yeaat; ailil
to !rt1h ralrtule; rdlal .ggr; eildl flour one
cup at e tbrc - up to \ cups. Beat l.lth a
large vootlcn Bpoon. Add re6t of flour. by
hard, ktreaaiDg for at least 15 nlnute6.
Iress flour l.I11 Eake the bread Bofter. l,lben
thc dough ccnas off you! hatld 6ndl flngers
(fee1s snooth), llrce ln a ra!tu pIBc. f 1/2
houia. or untll douue ln bulk. Push the
flough back lnto th€ bonl ardl 1rt rlse agaln
about 1/2 hour.

PVS



LATVl-tui rrPIRr\cIrr (coDt, )
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E
crease cookie Bheets and flour.then. lake a
plece of dough; rol l  1r ouc on a large board
and cut out 3-irl. circles (use a drinking
glass);  place I /2 T I I I I Ing in center,  fold
over and seal tIght1y. I'oro into e crescent
shape and place "plragis" on cookie sheet as
spaced lslands.

Claze before baking wIEh l lght ly beaEen egg;
punch air  holes \di th a fork io three places.
Rake at 37 5-425 until golden bror,n. claze
again by rubbing nith a slice of bacoD.

Alne Thonas

CEEESE SPREAD

1 1b. lErgarine
1/2 1b, sharp cheddar cheese
1/4 1b. grated ronado cheese
1 t l{oricestershire sauce
1/4 t  gar l ic powder
1/2 t  paprika

Have ingredients at rooD tenperature. Whip
slonly in nixer uotil fluffy. Spread on sour
dough tr'rench bread and heat under broiler
until just bubbly.

Alice Sualm

PVS



ZUCC1IINI A?PETIZ3R

19

a
3 cups thinly sliced, uapeeled .zucchini

(about 3 snall)
I cup Slsquick
I/2 cup tirely chopped orlon
1/2 cup Parnesan cheese
2 T snlpped parsley
I clove garl{c
ll2 x saLt aod 1/2 t pepper
1/2 t seasoned salt
1/2 t  nar joran
1/2 cup vegetable oi l
4 eggs, sllghtly beaten

Mix a1l ingredlents anal spread ln a greased
12 by g-in, pafl. Bake in 350 oven about 25
nin|tes, untl1 golden brom. Cut lnto 2 by
f- in.  str ips. Makes 4 dozen str ips and
freezes T,re1l.

Alice Srdal$

TROZEN CEEBSE I,OG

3/4 1b, grated Nev York sharp cheese
8 slices of chopped raw bacon
1/2 t Worcestershire sauce
1/2 t dry nustard
2 t xnayonnaise
1 nedlln onlon, graled

Beat with beater and shape into a log (Une

, apty Saran wrap box), and freeze. Cut slices
\- and put on party rye and bake until broa'n.

Mary Et1gl€maa

PVS


