Artichoke Dip

4 oz bread crumb

14 oz can artichoke heart

1/4 c. olive oil

1 juice of lemon

1 1/4 c. Romano cheese

1 garlic clove

Red Pepper (to taste)

Combine bread crumbs, artichoke water, lemon juice and olive oil.  Blend artichoke in blender and add to first mixture.  Add cheese, garlic and red pepper.  Put mixture in prepared (buttered or  sprayed with non stick spray) 1 quart casserole dish and bake 15 to 20 minutes until warm.  Serve warm.

Vegetable Dip or Salad Dressing

1/2 c. Sour cream.

1 c. Hellman’s mayonnaise

2 t. parsley

1/2 t. MSG

1/4 t. (heaping) garlic salt 

1 T. parmesan cheese

1/2 c. mozzarella cheese

2 t onion flakes

Pepper and Lawry’s seasoned salt to taste

Mix all together and refrigerate at least 6 hours.  Serve over salad, with fresh vegetables or with chips.

Stuffed Mushrooms

2 dozen small or 6 large mushrooms.

Olive oil

4 T Margarine

1 finely minced onion

1 celery stalk finely minced

1 garlic clove finely minced

1 T. dried parsley

1/2 t salt

dash cayenne pepper

Parmesan Cheese

Bread Crumbs (= 3 slices bread)

Wash mushrooms.  Remove stems.  Cut dry tips off of stems and mince remaining stem into fine pieces.  Brush melted butter over inside and outside of  mushroom caps and arrange into a casserole dish. Sauté onion, garlic and celery in butter until soft.  Add stems, salt, pepper, and bread crumbs.  Mix well.  Stuff each cap with this mixture and sprinkle lightly with parmesan cheese.  Bake at 325 for 25 minutes.

Egg Rolls

Dough:

1 Egg

2 c. flour

1/2 t. salt

1/2 c. cold water

Reserve 1 T egg.  Mix remainder with flour salt and water until all dry ingredients are moistened.  Knead until smooth.  Wrap in plastic wrap and refrigerate 30 to 40 minutes.

Filling:

3 T vegetable oil

1/2 lb. lean pork

1/4 pound shrimp

1 c. chopped celery

4 green onion, chopped

2 c. chopped cabbage 

1/2 tsp. salt

1/4 t. MSG

1 T Soy Sauce

Oil for frying

* Heat 3 T. oil in a skillet.  Add pork and cook until it loses its color.  Then, add shrimp and cook 1 minute.

* Add vegetables and seasonings.  Cook 2 minutes stirring often.

* Add cornstarch and mix well.  Stir in soy sauce.  Cook 1 minute.  Drain in colander set in bowl.  Cool completely.

* Divide dough into thirds.  Roll each piece into 12 inch squares on a surface sprinkled with cornstarch.  Trim edges and cut into 4 inch squares.  Brush edges of dough with reserved egg to seal.  Add 2 to 3 T. filling and roll to form a cylinder.  Cover with a damp towel until ready to use.  Heat 2 inches of oil to 375F.  Cook and drain.  Makes 12.

Quesadillas

1 med. fresh Anaheim pepper    or   1 4-0z can diced green chili peppers/drained

1-1/2 c. shredded Chihuahua, asadero, queso quesadilla or Monterey Jack cheese

8 in. flour tortilla

1 c.  shredded cooked chicken

1 small tomato, seeded and chopped (1/2 c.)

2 green onions, finely chopped

1 T. fresh Cilantro

   Guacamole


Salsa
 * If using Anaheim pepper, halve pepper lengthwise, remove seeds and membrane.   Cut pepper into thin slivers.

* Sprinkle 1/4 c. of the cheese over half of each tortilla.  Sprinkle pepper slivers or canned chiles, chicken, tomato, green onion, and cilantro over cheese.  Fold tortillas in half, pressing gently.

 * Cook quesadillas, two at a time, in a large skillet over medium heat for 3 to 4 minutes until lightly browned, turning once.  Remove quesadilla and place on a baking sheet.  Keep warm in a 300F oven.  Repeat with remaining quesadillas.

 * To serve, cut quesadillas in half.  If desired, serve with guacamole and salsa.  

MAKES 12 SERVINGS.

Szechwan Beef Stir-Fry

1 pound boneless beef sirloin steak

6 dried mushrooms (cup)

4 ounces bean threads

1/4 cup hot bean sauce or bean paste

1/4 cup dry sherry

2  T. soy sauce

3/4  t. whole Szechwan pepper or whole black peppercorns (crushed)

1/2  t. cornstarch

1/2  to 1 tsp. chili oil

2  to 3 T cooking oil

2  medium carrots (biased sliced)

1  clove garlic

1-1/2 cups broccoli flowerets

8-1/2 oz. can bamboo shoots.

 Trim beef into bite size strips and slice mushrooms into thin strips.

 Cover bean threads in large bowl with boiling water.

 For Sauce:  Combine bean sauce, sherry, soy sauce, pepper, cornstarch and chili oil in small bowl.

 Pour 1 T. oil into wok (adding more as needed.)  Heat over medium-high heat.  Stir fry carrots and garlic in hot oil for 2 minutes.  Add broccoli; stir-fry for 2 minutes.  Add mushrooms and bamboo shoots; stir-fry for 1 to 2 minutes more.  Remove the vegetables from the wok.

 Add half the beef and stir-fry 2 to 3 minutes.  Remove beef and repeat with remaining beef.  Return all beef to the wok, pushing it from the center.

Stir sauce; add to the center of the wok.  Cook and stir until thickened and bubbly.

Return cooked vegetables to the wok.  Stir all ingredients together.  Cook and stir until heated through.  Drain bean threads and place on serving platter.  Top with meat mixture.  Serve immediately.

.

Carolyn’s Lasagna

Sauce:

3 T. salad oil

2 garlic clove

1/3 c. chopped onion

1/3 c. chopped celery

1/2 c. green pepper

2 lb. ground beef

1 lb. Italian sausage

14 oz whole tomato

1 c. fresh mushroom

1 can tomato paste

1/2 c water

1/2 c. red wine

1 t. oregano

1 t. basil

1 t. marjoram

1 t. thyme

1/2 c. parmesan cheese

salt/pepper

Sauté garlic in oil.  Add celery, green pepper, ground meats.  Cook until tender and liquid decreased.  Add tomatoes with liquid and reduce.  Add paste, water, spices.  Cook on low, stirring until sauce thickens.  Add wine, cheese and mushrooms.  Continue cooking until liquid is decreased by half.  Remove from heat.  (May be cooked a day in advance.)

Cheese filling:

1 large carton cottage cheese

1 egg

1/2 c milk

2 c. shredded mozzarella cheese

1/2 t. oregano

1/2 t. thyme

1/2 t. Basil

1/2 t. marjoram

1/2 t. parsley flakes

1/2 t. garlic salt

Blend cottage cheese, egg, milk and mozzarella.  Add spices.  Blend well again.  Spread thin layer of cheese evenly over cooked lasagna noodles.  Follow with thin layer of sauce.

Repeat layer of noodles and continue. Top entirely with grated cheese.  Sprinkle with chopped parsley.  Bake in 400F oven for 30 minutes.  Remove from oven.  Let set 5-10 minutes.

Banana Nut Bread

2 1/2  c. Flour

1/2 c. Sugar

1/2 c. Brown Sugar

3 1/2 t.  Baking Powder

1 t. salt

3 T. Vegetable Oil

1/3 c. Milk

1 Egg

1 1/4 c. Mashed Banana

1 c. chopped Nuts

Pre-heat oven to 350F.  Grease bottom only of loaf pan.  Mix all ingredients.  Beat 30 seconds.  Pour into pans.  Bake at 55 to 60 minutes.  

Corn & Bacon Chowder
4 c. corn (2 whole kernel, 2 creamed)

4 slices bacon (or ham)

1/2 c. Onions (finely chopped)

1/2 c. Celery (finely chopped)

1 can Chicken Broth

2 c. Milk

1 t. Sugar

1 t. Thyme

1/2 t. Salt

1/4 t. Pepper

6 T. Cornstarch (or more to desired thickness)

1 c. Half and Half (or 1 large can evaporated Milk

2 medium Potatoes diced.

Serves 8.  Sauté onions and celery.  

Peach Cobbler

2 c Peaches (sliced)

2 c. Sugar

1/2 c. Butter

3/4 c. Flour

2 t. Baking Powder

1/4 t. Salt

3/4 c. Milk

Mix peaches with 1 cup sugar.  Melt butter in 9x9 pan.  Combine sugar, salt, flour, baking powder and milk.  Pour over melted butter.  DO NOT STIR.  Spoon peaches over batter.  DO NOT STIR.  Bake 1 hr at 325.

Blueberry Salad

1 6 oz pkg raspberry/blackberry gelatin

1 T vinegar

1 can blueberry in syrup

1 sm. can crushed pineapple

1 - 8oz pkg. cream cheese softened

1/2 c. sugar

1 c. sour cream

1/2 t vanilla

chopped pecan

Dissolve gel in 2 c. boiling water and add vinegar. Add fruit mixing well.  pour into serving dish.  Chill until firm. Combine remaining ingredient except pecan .  Spread over gel mixture and sprinkle with pecans.
Lemon Meringue Pie

 1 (9 inch) pastry shell

1 c. Sugar

1/3 c. Cornstarch

1-1/2 cups hot Water

3 Egg Yolks (slightly beaten)

3 T. Butter

4 T. Lemon Juice

1-1/3 T Lemon Zest

Mix Sugar and Cornstarch thoroughly.  Gradually stir in hot Water.  Cook over Medium heat until mixture boils.  Boil for one minute or until mixture thickens.  Slowly stir half of the hot mixture into slightly beaten egg yolks and then beat into hot mixture in saucepan.  Boil 1 minute longer, stirring constantly.  Remove from heat and continue stirring until smooth.  Blend in Butter, Lemon Juice and Lemon Rind. Return to heat for 2-3 minutes, stirring constantly, until firm.  Pour into baked pie shell and cover with meringue.

Meringue

3 Egg Whites.

1/4 t. Cream of Tartar

6 T. Sugar

Beat Egg Whites with Cream of Tartar until frothy.  Gradually add sugar.  Continue beating until stiff and glossy.  Place over pie filling and seal to edge of crust.  Bake at 400F until lightly browned.

Coconut Cream Pie

2 c. Milk (scalded)

3 Egg Yolks (large eggs)

3/4 c. Sugar

3 T. Cornstarch

1 t. Vanilla

1-3/4 c. Coconut Flakes

1 Pie Shell (9 inch)

Mix Sugar and Cornstarch together.  Add scalded milk to Sugar and Cornstarch Mixture.  Add small amount of milk  mixture to egg yolks- then add to rest of milk mixture.  Stir in Vanilla and Coconut Flakes.   Pour into cooked pie shell.  Cool one hour.  Cover with Meringue and lightly sprinkle with coconut.

Cabbage Salad

2 T. Sesame Seeds

1/2 c Almonds

1/2 medium Cabbage

4 green onions chopped

1 package Rammed noodles (chicken) broken up

2 T. Sugar

3 T. Vinegar

1/2 c. Oil

1/2 t. Pepper

1 pkg. flavoring from Ramen noodles

1 t. Accent

1 t. salt

Pineapple Lemon Sheet Cake

1 Box Yellow Cake Mix

1 pkg. Lemon Jell-O

1 c. Oil

1/2 c water

3 Eggs

1/2 c. crushed pineapple

Bake in a sheet pan @ 350f for 25 to 30 minutes

Icing:

 1/2 stick Oleo

1/2 c crushed Pineapple

1/2 tsp. Salt

1 Box Powdered sugar

Mix all together and pour over hot cake.

Peter Paul Mounds Cake
 1 chocolate Cake Mix

1 c. sugar.

1 c. Evaporated Milk

1 stick oleo

14 oz. coconut

24 large marshmallows

Bake cake as per package instructions in 2 round pans.  Cool.  Slice across to make 4 layers.

Boil 1 c. Sugar, 1 cup Evaporated Milk and 1 stick oleo together 2 minutes.  Remove from heat and add 24 large marshmallows stirring until melted and add 14 oz. coconut.  Cool.  Spread between layers of cake.

ICING:


1 lb. Powdered Sugar

3/4 stick Oleo

1/3 c. Evaporated Milk

1/2 c. Cocoa

Mix icing and spread over top and sides of cake.  Refrigerate.

Apple Cake

2 1/2 c Flour

1 c.? Oil 

2 c. Sugar

3 c. Apples - chopped (2 1/2 c)

1 c. nuts - chopped

2 Eggs

2 t. Baking Powder

6 oz caramel bits

1/2 c water

1 t, Salt

1 t. Soda

1 t. Cinnamon

Mix  all together.  Sprinkle caramel bits over top before baking.

Orange Cake

1 Butter Cake Mix

1 can Mandarin Oranges & juice

1/2 c Oil

4 Eggs

Mix and bake @ 350F for 20 minutes.

ICING:

 1 large Cool Whip

 1 can Mandarin Orange - no juice

 1 lg. crushed Pineapple and juice

 1 sm. pkg. Vanilla Instant Pudding.

Pumpkin Roll

1 c. Sugar

3/4 c. Flour (self-rising)

3/4 c. Pumpkin

1 t. Soda

3 Eggs

1/2 t. Cinnamon

Chopped Nuts -  batter topping

Mix all ingredients (except nuts) well - Grease and line 12 x 18 pan with wax paper. Grease.  Pour in batter and sprinkle with nuts.  Bake 15 minutes @ 375F.  Have towel ready - sprinkled with powdered sugar.  Turn out cake and peel off paper.  Roll hot cake and towel together and allow to cool 2 hours.  unroll and spread with filling.

Filling:

8 oz cream cheese

1 c. Powdered Sugar

1 1/2 t vanilla

2 T Oleo

Cream together and spread on cake.  Re-roll and refrigerate.  Before serving, dust with powdered sugar.

Molasses Ginger Cookies

3/4 c. Shortening

1 c. Sugar

1/2 c. dark molasses

1 beaten egg

2 c. Flour

1/4 t. Salt

2 t. Soda

1 t. Cinnamon

1 t. Cloves

1 t. Ginger

Cream shortening and sugar.  Add molasses and egg.  Beat well.  Add sifted dry ingredients and mix well.  Spoon onto cookie sheet.  Press with tines of fork.  Sprinkle with sugar.  Bake for 10 minutes at 375F.

Crockpot Roast

3 lb. Chuck Roast

1 c. Tomato Juice (or small can Tomato Sauce)

1/4 c. Worcestershire sauce.

1 T. Vinegar

1 t. Dry Mustard

1 t. Chili Powder

1/4 t. Garlic Powder

1/4 t. Red Pepper

Mix sauce - pour over roast.  Cook in crock pot 12 hours on low- 6 to 8 hours on high.  Serve sliced.

Broccoli-Rice Casserole

16 oz. chopped Broccoli

1-1/2  c Minute Rice

1 can Mushroom Soup- 10 oz

8 oz Cheese Whiz

1/2 c. Celery

1/2 c. Onion

4 oz. Mushroom - drained.

Milk to barely cover.

Mix all ingredients together.  Bake for 1 hour @ 350F in covered casserole dish.

Zucchini Appetizer

3 c, shredded zucchini - unpeeled

1 c. Bisquick

1/2 c. Parmesan Cheese

2 T. parsley

1 Garlic clove

1/2 t. Season Salt

4 lightly beaten eggs.

1/2 c. grated onion

1/2 t. Salt

1/2 t. Pepper

1/2 c Vegetable Oil

Mix all ingredients together and pour into a pan and bake until golden brown (about 35 minutes).  Cut in small squares - bite size pieces.  

Chicken and Sausage Gumbo

1 Chicken

Salt, Pepper & Cayenne to taste

1 lb. Sausage - chopped

2 cups Okra, 

3 pods Garlic - chopped

1 large Onion - chopped

3 Bay Leaves

1 t. Basil

2 t. Thyme

2 tomatoes, fresh or canned - pureed or finely chopped.

3 T. fat or oil

3 T Flour

1 c. stock

Shrimp, oysters, crabs  (optional)

Cook chicken in water with salt, pepper and cayenne until tender.   Remove meat from bone in slivers.  Save stock.  In large pot, sauté’ sausage. Remove from pot and sauté’ okra, bell pepper, onion, bay leaves, basil and thyme in sausage drippings.  When tender, add tomatoes.  Simmer 15 minutes.  Add chicken and stock.  

In a small pan, preferably cast iron, heat fat or oil over medium heat until it is just about to smoke.  Add flour, stirring constantly.  It should take 3 to 5 minutes to turn brown.  Remove from heat and let cool 5 minutes.  Slowly add one cup of hot stock, stirring to prevent clumping.  Add roux to gumbo.  Add seafood.  Season to taste.  Simmer 2 to 3 hours.  Serve over rice.  

Strawberry Delight

6 oz. pkg. Strawberry Gelatin

1 c. Boiling Water

20 oz. sliced Strawberries

1 large can crushed pineapple - drained

1 c. nuts

8 oz. cream cheese

1 c. sour cream

In a large bowl, stir gelatin in boiling water..  Add strawberries with juice, drained pineapple, and nuts.  Pour one half of this mixture into a 12x8x2 container and refrigerate until firm.  Soften cream cheese and combine with sour cream.  Spread evenly over chilled layer.  Gently spoon in remaining half of strawberry mixture.  Chill.  Serve.

Ice Box Rolls

 3/4  c. Shortening

3/4 c. Sugar

1 c. mashed Potatoes

2 Eggs

1 t Salt

1-1/2 c lukewarm water

1 package dry yeast

7-1/2 c sifted Flour

Cream shortening and sugar.  Add potatoes, beaten eggs and salt.  Dissolve yeast in lukewarm water and add to mixture.  Beat well and add flour a little at a time.  Mix thoroughly and let stand until the dough has doubled in size.  Punch down, cover and place in refrigerator.  When ready to use, pinch off the amount desired and allow to rise again in a warm room.  Bake 20 minutes at 450F.

Dumplings

3/4 c sifted flour

2-1/2 t Baking Powder

1/2 t salt

1 egg

1/3 c Milk

Sift flour, baking powder and salt together.  Beat egg.  Add milk to egg and mix with dry ingredients.  Drop by spoonfuls into boiling stock.  Cover and cook 15 minutes.  Serve 6.

Squash Casserole I

4 pounds Yellow Squash (sliced)

3 T Margarine

12 oz. Sour Cream

1 pkg. Dry Onion Soup Mix

Salt & Pepper to taste

Bread crumbs  (optional)

Boil squash until tender.  Drain.  Mash with remaining ingredients.  Put in 2 quart casserole, top with bread crumbs and bake 30 minutes at 350F.  Serves 8.

Squash Casserole II

2 lb. Yellow Squash

1/2 c Margarine (bacon drippings)

3/4 c Onion (chopped)

15 Ritz Crackers

2 Eggs (beaten)

Salt and Pepper

1/2 t Tobasco Sauce

1 c grated Sharp Cheese

1-1/2 c Ritz Crackers

1/2 c Margarine (melted)

Slice and cook squash until tender.  Drain.  Sauté onion in margarine or bacon drippings.  Mix with squash.  Add crackers, eggs, seasonings and cheese.  Put in 2 quart casserole.  Cover with buttered cracker crumbs.  Bake 35 minutes at 350F.  Serves 8 to 10.

Chicken Spaghetti

2 c. cooked Chicken

water

2 Onions - sliced

1 Bell Pepper, quartered

5 ribs Celery

Salt & Pepper

Poultry Seasoning

 1/4 c Margarine

2 onions - chopped

1 c. chopped celery

1 Bell Pepper, chopped

2 Cloves Garlic

4 T Flour

2 oz olives

4 oz Canned Mushroom

2 T. parsley

Worcestershire

Tobasco

2 oz. Red Wine

Romano Cheese, grated

2 oz. chopped pimento

3/4 pound American Cheese, grated

Simmer chicken until tender with 2 slice onion, quartered bell pepper, celery, salt, pepper and poultry seasoning in enough water to cover parts.  Remove chicken, debone and cut up meat.  Strain the cloth and save.  Sauté onions, celery, bell pepper and garlic in 1/4 cup margarine for 5 minutes.  Slowly add 2 cups of the chicken broth.  Simmer for 10 minutes.  Add the chicken, olives, mushrooms, parley, slat, pepper, Worcestershire sauce and tobasco sauce.  Add wine, cover and simmer for 2 minutes.  Mix with spaghetti, cover with grated cheese and warm in 250F oven until cheese is melted.

Rum Cake

CAKE:

1/2 c pecans - chopped

1 yellow cake mix

1/2 c cooking oil

1 pkg. vanilla pudding

1/2 c rum

1/2 c water

4 eggs

  Grease and flour bundt pan.  Sprinkle nuts into bottom of pan.  Mix other ingredients with electric mixer 3 minutes.  Bake at 325 for 40 to 60 minutes.  Pour hot rum glaze over cake while hot.  Cool glazed cake in pan 30 minutes and turn out. May be frozen.

GLAZE:

 1 c sugar

1/2 c butter

1/4 c rum

1/4 c water

Place ingredients in a small saucepan and boil 2 to 3 minutes.  Variation:  Rum Pound Cake - omit water in both cake and glaze.  Use 1/2 cup rum in glaze.

Dump Cake

1  22 oz. can cherry or blueberry pie filling.

1 white cake mix - used dry

3/4 c pecans

3/4 c margarine - melted

Grease 9x12 cake pan.  Pour pie filling on bottom, followed by cake mix.  Sprinkle nuts on top.  Add melted margarine or butter.  Bake 30 minutes at 350.  Cool before serving.

DOUBLE DECKER APPLE PIE

	 Recipe Summary

	
	Prep Time: 30 minutes
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	Cook Time: 1 hour
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	Inactive Prep Time: 1 minute
	[image: image3.png]



	Yield: 2 (9-inch) pies
	


6 cups peeled, sliced apples 
1/2 cup water 
1 1/4 cups sugar 
3/4 stick butter or margarine, cut into pieces 
2 tablespoons all-purpose flour 
2 teaspoons ground nutmeg 
1/2 teaspoon lemon extract 
2 recipes double pie crust dough, homemade or store bought 

Preheat oven to 375 degrees F. 

Cook the apples in the water, stirring to cook evenly, until just tender. Remove from heat and add the sugar, butter, flour, nutmeg, and lemon extract. Mix well. Roll out dough; reserve half for the top crust and use half to form a crust in the bottom of 2 (9-inch) pie pans; prick the crusts a few times with a fork and bake for 10 to 12 minutes. Let cool. Put the apple mixture on top of the baked crusts, dividing it evenly between the 2 pies. Place the top crust over the apples, seal the edges, and prick the crust a few times with a fork. Bake until the crust is brown, about 45 minutes. When cool, remove the pies from the pans and stack 1 on top of the other to make a double-stacked single pie. 

	ZEPPOLI


	 Recipe Summary
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	Prep Time: 10 minutes
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	Cook Time: 30 minutes
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	Inactive Prep Time: 2 minutes
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	Yield: 50 servings
	


3 packets super active dry yeast 
1 quart, plus 2 cups warm water 
2 1/2 pounds all-purpose flour 
2 teaspoons salt 
2 quarts canola oil 
1 1/2 cups raisins 
1 cup powdered sugar 

Dissolve the 3 packets of yeast in 2 cups of warm water. Let the mixture sit for a few minutes. 

Place flour and salt in large deep bowl. Add yeast mixture. The best way to mix this recipe is with your hands. Gradually add water while mixing until it resembles a loose doughy consistency, not too thick and not too watery. You may not have to use all the water. Make sure all the flour is combined. Transfer dough to a larger bowl. Cover with 2 medium size towels and put the bowl in a warm place for 2 hours to rest. After 2 hours, you will see that the dough has tripled in size and is ready for frying. 

Place 2 quarts of oil in deep pot (4 or 6 quart size). Heat oil until very hot. (Grandma did not use a thermometer. She knew the oil was ready by dropping a small amount of dough into the pot). 

You can use a large serving spoon, but we still use our hands, drop golf-ball size piece of dough into hot oil. Fry 1 side for a minute until golden brown. Turn over and fry for another minute. Drain in a large colander (Italians call it the scolapasta). 

Transfer drained zeppoli to large platter and cover loosely with foil to keep warm. When half the dough is used, combine the raisins with the remaining dough. Repeat the frying process until all the dough is used. 

Place the warm zeppolis on large serving platter. Serve with powered sugar. 

BUTTERNUT SQUASH SOUP

2 tablespoons olive oil 
2 small onions, sliced 
4 cloves garlic, thinly sliced 
3 cups chopped peeled butternut squash 
3 cups water 
2 cups apple cider 
Kosher salt and freshly ground black pepper 
Your favorite store-bought croutons, such as Parmesan and black pepper 

Heat the oil in a soup pot over medium heat. Add the onion and garlic and cook, stirring, until soft, about 6 minutes. 

Add the squash, water, and cider and season with salt and pepper. Bring the soup to a boil, lower the heat, and simmer, until the squash is tender, about 30 minutes. 

Using an immersion blender, puree the soup until smooth. Divide the soup among bowls and garnish with the croutons. Serve immediately. 

SARA’S PECAN PIE

1 stick butter 
1 cup sugar 
1 cup Karo syrup 
3 eggs, beaten 
1 cup chopped pecans 
1 unbaked 9-inch pie shell 

Preheat oven to 350 degrees F. 

In a saucepan, melt the butter but don't let it brown. Mix in the sugar and corn syrup and cook, stirring, over medium heat until the sugar dissolves. Stir in the eggs. Mix well. Stir in the pecans. Pour into the pie shell and bake for 1 hour or until firm when shaken. 

