Raymond Family Favorite Recipes

Sauces
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Soups and Salads  


B B Que Sauce (for ribs)
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Soups and Salads  

1 jar  mustard 8 to 10 oz (smaller is better)

½ to 1 lb brown sugar

½ jar Worcestershire sauce

4T soy sauce

Accent

Remove skin on back of ribs. Sprinkle Accent on each slab of ribs. Spread sauce on ribs and marinate overnight. Bake ribs at 350° for 1 to 1 ½ hours, then put on bbq grill and cook, basting with marinade. 

Shirley Raymond

Beans and Casseroles
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Baked Beans (Mom’s style)

	2 12 oz  Great Northern beans

1 jar 8 oz mustard
1 large onion sliced thin

1 lb brown sugar
	1 to 1 ½ T Molasses – for each layer

1 to 1 ½ lb salt port sliced thin

Salt

Pepper




Make 3 layers:
Beans, onions, drip mustard, drip molasses, sprinkle 1/3 lb brown sugar and cover with salt pork. Pour bean water 2/3 way up. Start with high – until bubbly then on low for about 6 to 8 hours. Let stand one day if possible.

Shirley Raymond


Ham and Scallop Potato Casserole
6 to 8 servings

	2 cups cubed fully cooked ham

6 to 8 medium potatoes peeled and thinly sliced (6 cups)

¼ cup finely chopped onions


	3 T fine bread crumbs

1 T margarine – melted

2 C milk

1/3 C all-purpose flour


Place ½ of the ham in a 2 qt casserole. Cover with half the potatoes and half of the onions. Sift ½ the flour over, season with salt and pepper. Repeat layering ham, potatoes and onion. Season with salt and pepper. Sift remaining flour atop. Pour milk over all. Combine bread crumbs and melted butter, sprinkle atop casserole. Bake covered for 1 ¼ to 1 ½ hours at 350°. Uncover and bake 15 minutes longer.
Pattie Raymond
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Baked Beans  (From Sandra Lee – Food Network)
6 to 8 servings

	½ pound slab bacon, thickly sliced and chopped into ½ inch dice

2  32 ounce cans of baked beans

½ C ketchup

1 medium sweet onion diced
	1/3 C brown sugar

2 T hot pepper sauce (Texas Pete, Tabasco)

2 T honey




	In a heavy pot or Dutch oven, add the chopped bacon and cook over medium heat just until the fat begins to render, about 4 minutes. Add baked beans, ketchup, brown sugar, hot pepper sauce, and honey and bring to a simmer over medium heat. Reduce the heat slightly to maintain a simmer for 25 to 30 minutes, or until flavors are combined.


Entrees


Meatloaf
	2 lbs lean ground beef

½ Cup Italian bread crumbs

1 beaten egg

1 medium onion chopped

1 t creole seasoning
	½ Cup uncooked oats

2 T parsley flakes

½ Cup ketchup

½ t curry powder

salt and pepper to taste


Sauce: Mix 2 T brown sugar and ¾ C of ketchup

Mix all ingredients together (except sauce) and place in a loaf pan. Bake at 350° for 1 hour 15 minutes. Remove from oven, spread sauce over the top to meatloaf and bake an additional 15 minutes.

Don Raymond Sr.


Whole Roasted Chicken with Tangerines and Glaze
(From Emeril Lagasse)
	1 whole chicken, about 4 pounds 
2 tablespoons unsalted butter 
Salt and pepper 
Creole Seasoning (Emeril’s or Tony Chachere’s)
1 yellow onion, quartered 
	3 tangerines, quartered 
4 sprigs fresh rosemary 
1 cup fresh tangerine juice

1 tablespoon honey 
Salt and pepper 


Preheat the oven to 400 degrees F. 

Rub the entire chicken with the butter. Season the chicken with salt, pepper, and Creole Seasoning, including the cavity and the area between the skin and the breast meat. Season with onions and tangerines with salt and pepper. Stuff the cavity with the onions, tangerines, and fresh rosemary. 
Place the chicken on a rack in a roasting pan. Place in the oven. Roast the chicken for 45 minutes to an hour or until the juices run clear. After the chicken has roasted for 20 minutes, baste the entire bird with the pan drippings. Baste every ten minutes. 

For the glaze: Remove the chicken from the oven and allow to rest, reserving the pan drippings. Remove as much fat as possible from the drippings. In a hot sauté pan, add the pan drippings, tangerine juice, and honey. Season with salt and pepper. Reduce the sauce to 1/2 cup, about 8 to 10 minutes. 
Place the roasted chicken on a platter. Drizzle the sauce over the chicken and garnish with rosemary sprigs.

Chicken Pot Pie
4 Servings
	2 Cups chicken broth

3 carrots, cut into ½ inch chunks

1or 2 all purpose potatoes, peeled and cut into ½ inch chunks

½ t salt

1 Cup frozen pearl onions

1 lb. skinless, boneless chicken thighs, cut into 2 inch piece
	½ Cup evaporated skimmed milk

¼ Cup flour

½ t dried sage

¼ t freshly ground balck pepper

2 – 17 x 11 inch sheets filo dough cut crosswise in half


Preheat oven to 375°. In a large saucepan, combine the broth, carrots, potatoes, and ¼ teaspoon of the salt. Bring to a boil over high heat, reduce to a simmer, cover, and cook until the potatoes are almost tender, about 5 minutes. Stir in the pearl onions, peas and chicken, return to a boil, reduce to a simmer, cover and cook until the chicken is cooked through, about 5 minutes.
In another large saucepan, combine the evaporated skimmed milk, the flour, sage, remaining ¼ teaspoon salt, and the pepper. Bring to a boil, reduce to a simmer, and cook until the sauce had thickened to the consistency of heavy cream, about 2 minutes. Stir in the chicken mixture and cook for 1 minute longer.

Spoon the chcken mixture into a 9-inch, deep-dish pie pan. Layer the filo sheets on top, overlapping the sheets at right angles, tucking the edges, and lightly spraying each layer with nonstick cooking spray. Cut a 3-inch X in the center of the pie, pullback the corners, and lightly spray the corners with nonstick cooking spray.

Bake the pot pie for 10 to 15 minutes, or until the filling is heated through and the filo is crisp and lightly golden.

Don Raymond Sr.

Gram Raymond’s Dressing

Serving: “This amount will stuff a 12 lb. turkey” Florence Raymond
	¾ lb. ground pork

¾ lb. ground beef (ground chuck)

3 lbs of potatoes

1 package Pepperidge dressing – soak bread in cold water until soft
	2 eggs

3 to 4 large onions

sage

salt

pepper


Grind potatoes and onions. Saute onions in ¼ Cup butter in heavy pan. Mix remaining ingredients and add ½ Cup water. Put in baking pan and bake for 2 hours in 325° oven.

Stuff turkey with dressing.

Florence Raymond


Santa Fe Salmon

4 servings
	1½ lb salmon fillet(s) - skinless

1 – 10oz can of Rotel Tomatoes with  Lime Juice and Cilantro – drained
	½ Cup mayonnaise

salt and pepper - to taste





Preheat large saute pan on medium high for 2 to 3 minutes.

In shallow bowl, combine the drained Rotel Tomatoes and mayonnaise. Season salmon with salt and pepper. Coat both sides of salmon with tomato mixture. Place salmon and tomato mixture in saute pan. Cover and cook 6 to 8 minutes, turning half way though cooking time.
Don Raymond Sr.


Grilled Salmon with Sherry Vinegar Honey Glaze and Spicy Tomato Relish
4 servings
	1½ to 2 lbs. salmon fillet - skinless

1 Cup sherry vinegar

2 T Dijon mustard
	¼ Cup honey

1 T ancho chile powder

Salt and freshly ground pepper


In a small saucepan over high heat, reduce the sherry vinegar to ¼ cup. In a mixing bowl, combine the vinegar syrup with the mustard, honey, and ancho chile powder and season to taste with salt and pepper. Let rest 30 minutes.
Preheat grill. Brush the salmon with the glaze and grill 3 minutes on each side for medium. Serve with the relish.

Relish:

	2 medium ripe tomatoes chopped
2 tablespoons finely diced Spanish onion 
2 tablespoons chopped parsley 
1 teaspoon red pepper flakes 
	¼ cup red wine vinegar 
¼ cup olive oil 
Salt and freshly ground pepper


Combine all ingredients in a bowl and season with salt and pepper to taste. Serve at room temperature.
Don Raymond Sr.


Mediterranean Stuffed Peppers
4 Servings

	4 ea red bell peppers
1 lb. Mediterranean Sausage (see recipe below)

2 T olive oil, plus more for baking

1 Cup onion, chopped

4 ea garlic cloves, chopped

¼ Cup converted white rice

½ Cup ripe tomatoes, chopped
	¼ Cup nicoise olives, pitted and chopped

½ Cup of flat-leaf parsley, chopped

1 ea large egg, lightly beaten

½ t salt

¼ t black pepper

Asiago cheese, freshly grated, for granish



Mediterranean Stuffed Peppers continued:

Preheat the oven to 350°. Cut the peppers in half lengthwise, scoop put and discard the seeds and membranes.
Heat the olive oil in a skillet, and brown the sausage over medium-high heat, breaking it up as it cooks, for 2 or 3 minutes. Add the onions and cook for 5 minutes. Put in the garlic and cook for 2 minutes more.

In a large bowl, mix together the remaining ingredients except for the cheese. Add the sausage mixture and any juices in the pan and mix thoroughly.

Stuff the peppers liberally with the mixture. Mound the stuffing,  packing it in fairly tightly. (Any leftover stuffing can be baked in a small pan alongside the peppers or made into meatballs.

Oil and 8 x 8 x 2-inch baking dish and arrange the peppers upright in it. Pour boiling water into the bottom of pan until about 1-inch deep. Cover with aluminum foil and bake for 20 minutes (10 minutes more if you like your peppers on the soft side).

Remove foil and turn up oven to 400°. Drizzle the tops with olive oil, sprinkle with grated Asiago cheese, and bake until tops are lightly browned, about 10 minutes.
Mediterranean Sausage
	2 Cups onion, sliced
3½ lbs. ground pork (can subsitute 1¾ lbs. each of ground turkey and chicken)

1 T tomato paste

2 T garlic clove, chopped

2 t fennel seed, ground

2 t ground cummin

2 t ground coriander

½ t ground allspice

1 t ground turmeric
	2 T paprika

½ t cayenne pepper

2 t black pepper

2 T kosher salt

1 t granulated sugar

2 t lemon zest

1 T fresh lemon juice

2 T olive oil

2 T mint leaves, chopped

¼ Cup flat-leaf parsley, chopped


Cover the onions in water and simmer until translucent, 5 to 7 minutes. Cool under pork.
Add the remaining ingredients to the ground pork mixture, mixing in a large bowl or plastic tub. Blend the sausage thoroughly with your hands.

Make and fry a small patty until done and taste for salt, pepper, and other seasonings. Adjust seasonings as needed.

Divide the sausage into protions, about ½ pound each, wrap tightly in plastic wrap or aluminum foil, and refrigerate or freeze for later use.

Don Raymond Sr.


Chili  (modified version of recipe from Shirley Raymond)
	1 lb Ground beef or chuck

1 Medium to large onion - chopped
1 Tbs minced garlic

1 Package McCormick Original Chili Mix
1 Package Onion Soup Mix
3 – 15 oz cans Delmonte Diced Tomatoes, (with any spice you like, ie: basil and garlic etc) 

1 - 6 oz can tomato paste

3 – 15oz cans Joan of Arc Spicy Chili Beans

1 -  15oz can Joan of Arc Dark Kidney Beans

½ tsp lemon juice

1 Tbs olive oil


	salt and pepper - to taste

Toppings:

Sour cream

Cilantro

Raw diced onions

Hot Sauce

Note: this recipe is not a spicy chili. If you want it to be a little more spicy you can add more black pepper, cumin and chili powder to spice it up a bit. Start with small amounts, ½ tsp or so and build up to the spiciness you like. 


Burner at medium high heat, saute onions in olive oil for about 3 or 4 minutes, until just starting to turn translucent. Add minced garlic and saute for about a minute. Keep stirring onion garlic mixture to prevent burning.
Add ground beef to onion garlic mixture and brown. Stir frequently. When meat is brown, add chili beans with liquid, dark kidney beans with liquid, diced tomatoes with liquid, chili mix, onion soup mix and  tomato paste. Stir until well mixed. Heat mixture until boiling then turn to low heat so that the chili just simmers.
I like to simmer the chili for about 2 to 3 hours before serving to get everything soft and flavors really mixed, but it still tastes great immediately after you bring it to a simmer for a few minutes. About a half hour or so before you are ready to eat the chili, add the lemon juice and stirr well.
Taste the chili and adjust flavors. You will probably need a lot of salt.  Add pepper, cumin, and chili powder to put a little heat into the chili. I usually salt and pepper the onions while sauteing them and the ground beef while cooking it, then adjust as I let it simmer.
Add toppings to the chili as desired.
Don Raymond Sr.


Taco Casserole
	 1 pound lean ground beef

1 medium onion, finely chopped

1 garlic clove, minced

4 ounces Portobello mushrooms, coarsely chopped

1 (1-ounce) package taco seasoning

1/4 teaspoon salt

1/8 teaspoon black pepper


	1 (14-ounce) can diced tomatoes, undrained

1 (8-ounce) can tomato sauce

1 (4-ounce) bag cheese-flavored nacho chips

2 tablespoons chopped cilantro

2 cups shredded Cheddar or Mexican-blend cheese

1 (3-ounce) can French's Original French Fried Onions

Cilantro sprigs




Preheat oven to 350F. Grease a l3-by-9-inch baking dish.

Brown ground beef in a large skillet over medium-high heat. Reduce heat to medium and add onion, garlic and mushrooms; cook until onions are translucent, about 4 or 5 minutes, stirring frequently.
Add taco seasoning, salt and pepper; mix well. Stir in tomatoes and tomato sauce; simmer, uncovered, 10 minutes. Remove from heat and stir in nacho chips and chopped cilantro. Mix gently, until chips are coated with sauce. 

Spoon into baking dish. Sprinkle with Cheddar and French fried onions. Bake 18 to 20 minutes, until lightly browned. Garnish with cilantro sprigs. Serves 8. 

Nutritional facts per serving: 285 calories, I6g fat, I8g protein, 20g carbohydrates, 2g fiber, 865mg sodium.







Shirley Raymond


Taco Soup

	1½ lbs cooked ground chuck

1 qt. pureed tomatoes

1  chopped onion sauteed

2 pkgs. Hidden Valley Ranch Dressing 


	2 pkgs. taco seasoning mix

1 can kidney beans

2 cans white shoepeg corn

2 cans Rotel (green chilli/tomatoes) 

1 can tomato sauce


Cook for several hours in a Crock Pot - serve with Chilli Cheese Frito Chips, grated cheese and a dollop of sour cream. Eat and enjoy!!!!!!!!!!!







Jeannie Ware


Tuna - Noodle Casserole
6 to 8 servings
8 ounces noodles

2 cans (7 ounces each) tuna, well drained

1½ cups dairy sour cream (12 ounces)

¾ cup milk

1 can (3 oz) sliced mushrooms, drained
1½ tsp salt

¼ tsp pepper

¼ C dry bread crumbs
¼ C grated Parmesan cheese
2 Tbl butter or margarine, melted

Heat oven to 350º. Cook noodles as directed on package and drain. Return drained noodles to kettle; stir in tuna, sour cream, milk, mushrooms, salt and pepper. Pour into ungreased 2 quart casserole.

Mix bread crumbs, cheese and butter, sprinkle over casserole. If desired, sprinkle paprika over bread crumb mixture. Bake uncovered 35 to 40 minutes or until bubbly.
Mary Ann Lawrence


Sandwiches

Portobello Mushroom Wrap

Approximately 4 servings

	3 or 4 large Portobello mushrooms

1  large red onion

4  flatbread wraps (Flat Out Flatbread)

1  roasted red pepper sliced
	4 Tbls  pesto
Arugula or Romaine lettuce (your choice)
½C  Shredded Gorgonzola or Feta cheese (your choice

Balsamic vinaigrette


Wash and remove stems from mushrooms.
Cut each of the mushrooms and the red onion¼inch thick.  Grill the mushrooms and the red onion for approximately 3 minutes on each side.
Warm the flat bread. 
Spread a thin layer of the pesto down the center of the flatbread (about 2 inches wide). Sprinkle the cheese on top of the pesto. Add the roasted red pepper.

Layer the grilled mushrooms and grilled onions on top of the cheese and roasted red pepper.

Add the arugula or romaine lettuce and sprinkle the lettuce with a little balsamic vinaigrette.

Fold the wrap and serve.







Don Raymond Sr


Soups and Salads

Split Pea Soup 
(From Emeril Lagasse)

	4 ounces bacon, diced small 
1 cup small diced onions 
2 tablespoons minced shallots 
1/2 cup carrots diced small 
1/2 cup celery diced small 
1 tablespoon minced garlic 
	3 quarts chicken stock

1 pound spilt peas 
1 ham hock (6 ounces) 
Salt and pepper to taste 
1/4 cup cooked split peas 
Fresh black pepper


In a stock pot, render the bacon until crispy, remove the bacon leaving the fat. Sauté the onions, shallots, carrots, celery and garlic, for 2 to 3 minutes. Add the chicken stock, peas and ham hock. Bring to a fast boil, then reduce to a simmer. Cook for 1 hour or until the peas are tender. Remove the ham hock and dice the meat. Set aside. With a hand held blender puree the soup until smooth. Season with salt and pepper. Add the diced ham hocks and garnish with the whole split peas and fresh black pepper.

Don Raymond Sr.


French Onion Soup
	1½ to 2 lbs yellow onions, sliced

3 T unsalted butter

1 T olive oil

Large pinch of sugar

Salt and pepper

2 T flour

4 cups beef broth

A cheesecloth bag containing, 1 tsp dried thyme, 12 pasley sprigs, 8 peppercorns and a bay leaf
	½ Cup finely minced onions

2 to 3 T Cognac

½ Cup dry white wine

8 slices crusty French bread, cut 1 inch thick

Melted unsalted butter to taste

1 large clove garlic, halved

1½ cups freshly grate Gruyere cheese

1/3 Cup freshly grated Parmesan cheese


In a large saucepan cook the onions in the butter and oil with sugar, salt and pepper to taste over moderately low heat, covered, stirring occcasionally, until soft. Uncover and cook over moderate heat, stirring occasionally, until golden brown. Add the flour and cook, stirring, for 2 minutes. Add the beef broth, wine, cheesecloth and salt and pepper to taste. Cook partially covered, skimming occasionally, for 30 minutes. Season with minced onion and Cognac.

Preheat oven to 350°. Arrange slices of bread on baking sheet, brush both sides with melted butter and bake, turning once, for 15 minutes, or until golden. Rub with garlic.

Transfer soup to ovenproof bowls and cover with toasted bread slices. Sprinkle with cheeses and drizzle with melted butter. Bake for 15 minutes, or until soup is simmering and cheese has melted. Run under a preheat broiler until cheese is golden.
Don Raymond Sr.

Crab and Corn Bisque

1/2 C. chopped celery
1 (14 oz) can cream corn
1/2 C. chopped green onion
2 Cups Half & Half
1/4 C chopped green pepper
1 Cup milk
1/2 Cup butter melted (stick)
Dash of hot sauce
2 (10 3/4 oz.) cans of Cr. of Potato Soup
2 bay leaves
1/2 tsp. dried whole thyme 
1/2 tsp. garlic powder
1/4 tsp. white pepper
1 lb. LUMP Crabmeat

Saute celery, green onions & green pepper in butter; add undiluted soup, corn, half & half, milk, bay leaves, thyme, garlic powder, pepper and hot sauce.  Cook until thoroughly heated.  Gently stir in crab and heat thoroughly.   Remove bay leaves.

Shirley Raymond

German Sauerkraut Salad
1 large can of sauerkraut
½ C. vegetable oil

1 C. thinly sliced celery
½ C white vinegar
1 C. diced green pepper
1 tsp caraway seeds
1 med. onion - diced
Spicy seasoning to taste (ex: Tony Chachere’s)
¾ C. sugar


Wash sauerkraut in cold water two times. Squeeze out water and shake into bowl. Add sugar and stir until sugar has dissolved. Add remaining ingredients and mix. Put in refrigerator.

Shirley Raymond
Crunchy Slaw
1 pkg slaw mix
2 tsp salt

1 pkg broccoli slaw
1 tsp pepper 

1 jar sunflower seeds (toasted)
1 tsp Accent

3 small pkg's slivered almonds (toasted)
1 C sugar or Splenda

2 pkg's Ramen noodles (crushed and toasted) 
6 T white wine vinegar

   (throw out seasonings) 
1 C canola oil



Mix all ingredients together. 
Jeannie Ware

Desserts

Pumpkin Roll
3 eggs
Filling:

1 C sugar
1 C confectioners sugar

⅔ C pumpkin
6 oz. Cream cheese

1 tsp. Lemon juice
4 oz. Butter (1 stick
¾ C flour 
1 tsp. Baking powder
½ tsp. vanilla

2 tsp. Cinnamon

1 tsp. Ginger
Beaten until creamy

½ tsp. Nutmeg

½ tsp. Salt

1 C finely chopped nuts

Beat eggs 5 minutes, until fluffy.  Add sugar and beat well.  Stir in pumpkin and lemon juice.  Fold in remaining ingredients and mix well.  Spread in greased and floured 10x15x1 pan.  Top with 1 cup finely chopped nuts, pressed in.  (I use walnuts).  Bake at 375(, 15 minutes, until just done.  Turn onto a towel sprinkled with powdered sugar.  Roll towel and cake together along the 10” side.  Cool completely.  Unroll towel.  Spread filling on unrolled cake.  Re-roll and wrap in foil.  Refrigerate until ready to serve.  Freezes well.
Mary Zeiten

Appetizers


Sausage Balls
3 Cups Bisquick

1 pound ground sausage

1 pound sharp cheddar cheese, grated

Grate cheese, let sit out till soft. Mix cheese with sausage and bisquick with hands. Roll into balls and bake at 350° for 15 to 20 minutes till brown.

Can be frozen and baked later.

Pattie Raymond


Ranch Flavored Pretzels
2 Lbs, pretzels (stick, mini original shape, etc.)
8 oz Orville Redenbacher Buttery Popcorn Oil

2 pkgs Hidden Valley Ranch Dressing & Seasoning Mix (dry)
2 Tablespoons dill weed (adjust to taste)

Place pretzels in very large bowl.

Mix oil, ranch dressing mix and dill weed. Pour mixture over pretzels and mix well.

Best if prepared a day or so ahead and stirred a few times to mix the wet ingredients with the pretzels.

Shirley Raymond

,

Breads


Knead Not Sourdough Bread

Makes 1 loaf
	17½ ounces (3½ cups) bread flour, plus extra for shaping

¼ teaspoon active-dry yeast
	2½ teaspoons kosher salt 

12 ounces filtered water

 2 Tablespoons cornmeal


Whisk together the flour, yeast and salt in a large mixing bowl. Add the water and stir until combined. Cover the bowl with plastic wrap and allow to sit at room temperature for 19 hours.

After 19 hours, turn the dough out onto a lightly floured work surface. Punch down the dough and turn it over onto itself a couple of times. Cover with a tea towel and allow to rest 15 minutes. 
After 15 minutes, shape dough into a ball. Coat hands with flour if needed to prevent sticking. Sprinkle the tea towel with half of the cornmeal and lay the dough on top of it, with the seam side down. Sprinkle the top of the dough with the other half of the cornmeal and cover with the towel. Allow to rise for another 2 to 3 hours or until dough has doubled in size.
Oven baking:
While the dough is rising the second time, preheat the oven to 450 degrees F. Place a 4 to 5-quart Dutch oven in the stove  while it preheats. Once the dough is ready, carefully transfer it to the preheated Dutch oven. Cover and bake for 30 minutes. Remove the lid and bake another 15 minutes or until the bread reaches an internal temperature of 210 to 212 degrees F. Transfer the bread to a cooling rack and allow to cool at least 15 minutes before serving.
Outdoor coals:
Heat charcoal in a chimney starter until ash covers all of the coals. Place 20 to 24 coals on a Dutch oven table. Place a cooling rack, or other wire rack, that is at least 2-inches high, directly over the coals. Set a 5-quart Dutch oven on top of this rack and allow to preheat during the last 30 minutes of the second rise. Carefully transfer the dough to the Dutch oven and cover with the lid. Place 20 coals on top. Bake for 45 minutes or until the bread reaches an internal temperature of 210 to 212 degrees F. Transfer the bread to a cooling rack and allow to cool at least 15 minutes before serving.

Don Raymond Sr

Pizza Dough

	22 ounces (about 5 cups) bread flour, plus extra for shaping

1 teaspoon instant yeast (rapid-rise, fast-rising or bread machine yeast)
	3½ teaspoons kosher salt 

15 ounces cool filtered water (1⅞ cups)




Combine dry ingredients, then add liquid. Mix until coarse ball forms. Let rest for five minutes. Then mix for additional two to three minutes until sticky and supple.
Divide into four equal pieces, rub with olive oil and put in zipper-seal bags. Place in refrigerator overnight.

Pizza Dough continued:

Remove from refrigerator two hours before use.
Variations: use unbleached bread flour instead of all purpose flour; or replace 1 tablespoon of water with 1 tablespoon of honey; or add 2 tablespoons of olive oil.



This and That


Egg Nog
Makes 4½ qts
	12 egg whites

12 egg yolks

2 to 3 Cups sugar
	6 Cups of milk (I add another cup of milk at the end if there is still room in the container)
4 Cups heavy cream (lightly whipped with ½ cup of sugar)



Beat eggs whites with 1 Cup sugar in large bowl till whites are stiff peaks. Set aside. With same beaters, in large bowl beat yolks until light. Add 1 Cup sugar, beat until thick. Stir in milk, then rum (or milk). Fold in egg whites. Pour into 5qt punch bowl (or the famous Tupperware container). Chill 2 hours. Gently fold in whipped cream. Chill at least 2 hours more.
(The only tricky part is separating the eggs and that's really a snap once you've done a couple!)

Pattie Raymond

Cakes and Candy

Foolproof Milk Chocolate Fudge

Makes approx 2 lbs
	1½  packages (18 ounces) Milk Chocolate Morsels

1    (14-ounce) can Sweetened Condensed Milk (not evaporated milk)
	½ to 1 cup chopped nuts

1½  teaspoons vanilla extract

Dash salt


In heavy saucepan, over low heat, melt chips with sweetened condensed milk and salt.  Remove from heat; stir in nuts and vanilla.  Spread evenly into wax paper-lined 8 or 9-inch square pan.  Chill 2 hours or until firm. Turn fudge onto cutting board; peel off paper and cut into squares.  Store loosely covered at room temperature.
Patti Raymond

Buckeyes

	1 lb confectioners sugar (10X)

1 ½  cups smooth peanut butter

1 – 12 oz pkg semi-sweet or milk chocolate morsels
	1 stick butter

1 tablespoon vanilla

5/6 of slab of paraffin wax


Cream sugar & butter, then mix it with peanut butter & vanilla.  Roll into little balls.

In double boiler melt 1 – 12oz pkg semi-sweet or milk chocolate morsels and 5/6 of slab of paraffin wax (if sticky add more paraffin)  Use toothpick to dip peanut butter balls into the chocolate, after dipping place on wax paper on cookie sheet.  After dipping all peanut butter balls, but before placing in the refrigerator on the cookie sheet, take a knife & cover the toothpick hole. Best when kept refrigerated.

Patti Raymond


Mom Raymond’s Cracker Cookies

1 cup butter
½  cup sugar

1 cup walnuts

1 box waverly or club crackers 

Preheat oven to 350°
Dissolve over low heat the butter and sugar.  Add the nuts after the butter mixture is melted.

Lay the crackers flat out on cookie sheet.  Pour butter mixture all over the top.  Bake in 350° oven for 7 to 9 minutes or until golden.  Remove to wax paper (I like using parchment paper)

Patti Raymond


Caramel Brownies

	50 caramels

½  cup evaporated milk

1 chocolate cake mix

1½  sticks softened butter
	1 cup chopped walnuts

1/3 cup evaporated milk

1 6oz pkg semi-sweet chocolate chips


Preheat oven to 350°.


Melt 50 caramels and ½ cup evaporated milk over low heat.

Combine chocolate cake mix with softened butter, chopped walnuts, 1/3  eq\(1,3) cup evaporated milk.  Mix together (sticky –looks like mud)  Pour ½  mixture into 9 x 13 pan.  Bake at 350° for 7 min to 9 min. Put semi-sweet chocolate chips over cake mixture.  Then pour the caramel mixture over chips.  Crumble the rest of cake mixture over caramel.  

Bake in 350° oven for 15 to 18 minutes.  Cool completely. Best to cut after refrigerated a little.

Store in refrigerator for firm brownies otherwise gooey & sticky 
Patti Raymond

Ghirardelli Dark Chocolate Truffles

Makes approximately 30 one inch truffles

1/3 Cup of heavy whipping cream

2 Cups (1 Bag) of Ghirardelli double chocolate chips

6 tbsp unsalted butter, cut into small pieces

Coating

1/3 Cup Ghirardelli unsweetened Cocoa or

¾ Cup finely chopped almonds or pecans

Bring the cream to a simmer in a small saucepan. Remove from heat. Stir in the butter. Microwave chocolate chips for 1 minute.  Remove and stir. If not completely melted, repeat process at 30 second intervals.

Add melted chocolate to the cream mixture. Stir until smooth. Pour the mixture into a shallow bowl. Cool, cover and refrigerate until firm. At least two hours.

Dip melon baller or small spoon into glass of warm water and quickly scrape across the surface of the chilled mixture to form a rough 1” ball. Roll the rough truffle ball in hands to form a smooth ball. Drop the ball into the coating. Repeat process with the remaining mixture. Transfer into an airtight container.

Refrigerate up to 2 weeks, or freeze up to 3 months.

Shelley and Scott Raymond

Bark
Preheat Oven to 400º

1 sleeve saltines

1 cup butter (2 sticks)

1 cup light brown sugar

1 bag chocolate chips

Line jelly roll pan with foil. Lay out crackers in pan. 

Melt butter and brown sugar, mix well. Pour mixture over crackers. Bake for 10 minutes.

Pour chocolate chips on to p and spread as they melt.
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