Recipe

BOOKLET
SOME FAVORITE
RECIPES FROM
SOME OF US AT J&G

May, 2020

BANANA BREAD
BY MICHELE BABCOCK
½ cup of sugar
3 eggs
1 stick of butter melted
1 ¼ cup flour
1 tsp baking soda
3 bananas (mashed)
½ cup pecans (chopped)
Preheat oven to 350 degrees.
Beat sugar, eggs and butter. Add flour and baking soda.
Blend well.
Add bananas and mix well. Add nuts and mix.
Spray loaf pan with PAM.
Bake 40-50 minutes.

TUSCAN SOUP
BY JESSICA CLAUDIO
One large white onion diced
2 stalks Celery diced and 1 or 2 large carrots diced
2 quarts chicken stock and 1 cup milk
6-8 Italian sausage we prefer spicy but sweet works - boiled or
baked then sliced into rings or diced up
3 cups diced kale
1 can drained white beans
1-2 cloves of garlic minced
1-2 tsp garlic and onion powder
Pinch of crushed red pepper
Salt, pepper, to taste and 3 leaves basil diced
Sauté onion carrots celery and
garlic until soft and fragrant
Add chicken stock and cooked
sausage , cook on low heat for 45 min add garlic, onion
powder, kale and beans, basil
and cook another 10 min or until kale is wilted ,
add crushed red pepper
Add milk and turn off, add salt
and pepper to taste

ASIAN BROCCOLI
BY GARY SCHUSTER
Fresh broccoli
Scallion
Sesame oil
Garlic
Crushed red pepper
Soy sauce
Sesame seeds
Cut broccoli and scallion into bite-size pieces. Chop 3-4 cloves of
garlic. Cover a large covered pan with sesame oil and heat it up.
Add garlic and crushed red pepper. Amount of pepper is up to
you. Let it get a bit brown. Add broccoli and try to get the oil on all
pieces. Let it fry for about a minute.
Make a mix of 2 tablespoons soy sauce and equal amount
water. Add to pan and cover. Let it steam for 3-5 minutes
depending on whether you like it crunchy or soft.
Add scallion about 30 seconds before finishing.
After removing sprinkle with sesame seeds.

PIMENTO CHEESE
BY STACEY LUMLEY
1/2 cup mayonnaise or a bit more if you like
1 cup freshly grated sharp cheddar cheese
1 cup freshly grated Monterey Jack cheese
1/4 cup minced Videla
Onion
4 tablespoons of chopped pimentos
1/2 package of room temp
cream cheese
Salt and pepper to taste
1/4 teaspoon of garlic powder
Mix all together with hand mixer or spatula.
Serve with saltine
crackers or between two slices of bread

CAULIFLOWER MUFFINS
BY VALERIE GROSS
2 Cups Cauliflower Rice or the Mix of
Cauliflower and Sweet Potatoes
(shown here)
1 Cup Cheddar Cheese
1/4 Cup Onion
1 Jumbo Egg
1 Teaspoon Italian Seasoning
Salt and Pepper to Taste
YIELDS 8
PLACE MIXTURE IN LIGHTLY
SPRAYED MUFFIN TIN
BAKE AT 350 DEGREES
FOR 25 MINUTES

SOUTHERN STYLE COLE
SLAW BY ROSE CHIVATTONI
1 cabbage
2 cups of sugar
celery seed
oil (any kind of oil)
Shred the cabbage and put in a big bowl. Take the sugar and mix it
with the cabbage. Then put the cabbage into the refrigerator for
about1 to ½ hours. Take 1 and ½ cups of oil and put in a pan and add
the celery seed. I usually use about 2 tablespoons or more. Bring it
to a boil on the stove. Let it boil for about 2 minutes.
Then take the cabbage out of the refrigerator and pour the oil and
celery seed mixture on the cabbage and mix.
If you’re not going to serve it for awhile, put back in
refrigerator until you are ready to serve.

THE PERFECT SUMMER
MARTINI
BY HOWARD PROTTER
4 oz. Sipsmith Lemon Drizzle
Gin
½ capful of Dolin Dry
Vermouth de Chambery
Chill a martini glass with
crushed ice & a little water while mixing ingredients
Pour wet ingredients into a
Boston Shaker
Fill shaker with ice cubes
Shake 15 seconds
Strain into iced glass.

MARGARITA
BY GARY SCHUSTER

Equal parts of
tequila
triple sec
and pure lime juice
into a pitcher.
Add lots of ice.
Mix well and let sit for a minute or 2.
Buyer beware.

ZUCCHINI PIE
BY JODI LYNN
Saute in a frying pan 4 cups of zucchini
sliced very thin
with 1 cup of chopped onions and ¼ - ½ cup of butter or
margarine for approximately 10 minutes.
Stir in: 2 teaspoons of parsley flakes or fresh parsley
½ teaspoon of pepper and salt
¼ teaspoon of garlic powder
¼ teaspoon of basil
¼ teaspoon of oregano
In a bowl, beat 2 eggs and stir in 8 ozs. of packaged
shredded mozzarella. Add mixture to the zucchini and stir. In
10” pie plate, place crescent rolls in the bottom of the pan as a
crust. Pour mixture into crust
and bake at 375 degrees for 18-20 minutes.
Place foil around the edge of the crust during the
last 10 minutes of baking to prevent burning.

SPAGHETTI SQUASH WITH PALEO MEAT SAUCE
BY JUDY NEWMAN (8 SERVINGS)
1 cup water
1 spaghetti squash, halved lengthwise and seeded
1 ½ pounds ground beef, chicken or turkey
1 white onion, diced
1 tablespoon extra-virgin olive oil
1 cup sliced mushroom and 1 zucchini, diced and 1 green and 1 red bell pepper, chopped
1 (14.5 ounce) can crushed tomatoes and 1 (8 ounce) can crushed tomatoes
¼ cup chopped fresh basil, or to taste
¼ cup chopped fresh oregano, or to taste
¼ cup chopped fresh thyme, or to taste
1 tablespoon red pepper flakes, or to taste
½ cup extra-virgin olive oil, divided
Preheat oven to 400 degrees F.
Pour water into a baking dish. Place squash halves with cut sides down in baking dish; roast for until tender, 30
to 40 minutes. While squash is baking, cook and stir ground beef and onions in a skillet over medium-high heat
until the beef is crumbly, evenly browned, and no longer pink. Drain and discard any excess grease. Set beef
aside. Heat 1 tablespoon olive oil in a skillet over medium heat; cook and stir mushrooms, zucchini, green
and red bell peppers, both amounts of crushed tomatoes, basil, oregano and thyme. Simmer over medium
heat until vegetables are cooked through and tender, about 10 minutes. Add the ground beef and onions; stir
to combine. Simmer on low heat, stirring occasionally, while you finish preparing spaghetti squash.
Scrape the inside of hot spaghetti squash halves with a fork to shred the squash into strands; divide onto 8
plates. Drizzle each serving of spaghetti squash with 1 tablespoon extra-virgin olive oil and
top each serving with a generous amount of meat sauce.

MARINATED
MUSHROOMS
BY NICOLE ESPOSITO
1 pound fresh mushrooms
¼ cup of olive oil
¼ cup white wine vinegar
¼ cup diced red pepper or ¼ teaspoon red pepper flakes
½ teaspoon oregano
2 tablespoons parsley
Wash fresh mushrooms and combine all ingredients
in ball jar, place in refrigerator overnight
and enjoy a delicious and healthy snack
the next day!

ESPRESSO MARTINI
BY SALLY CHRISTIAN

1 ounce coffee liquor
(I like Vincent Van Gogh Espresso vodka)
2 ounces of vodka
1 ounce fresh espresso
½ ounce of Kahlua (save some for rimming the glass)
Garnish – three coffee beans and some cocoa powder
for rimming
Rim the glass: In a shallow bowl roll the top of the glass
in some of the Kahlua, then in another shallow bowl put
in the cocoa powder and roll the glass in the cocoa
powder. Pour all ingredients into a cocktail shaker with
ice and shake for 20 seconds.
Strain into a martini glass and
garnish with 3 coffee beans.

HIPPIE JUICE
BY ANN HOORNBECK
1 OUNCE MALIBU COCONUT RUM
1 OUNCE
WATERMELON OR STRAWBERRY VODKA
2 OUNCES
COUNTRY TIME PINK LEMONADE ( I USE RASPBERRY)
2 OUNCES TRIPLE SEC
2 OUNCES PINEAPPLE JUICE
1 TABLESPOON RASPBERRY SYRUP
1 TABLESPOON SIMPLE SYRUP
MIX ALLTOGETHER

BLACK BEAN SALAD
BY ANN HOORNBECK
3 -15 oz cans of black beans or 4 1/2 cups cooked
black beans, rinsed and well-drained, 2 ears of corn, shucked, or
1 cup drained canned corn or defrosted frozen corn
1 orange, 1 yellow, and 1 red bell pepper, chopped
1 cup quartered cherry tomatoes and 1 cup chopped red onion
½ cup finely chopped fresh cilantro (about ½ medium bunch)
1 medium jalapeño, finely chopped (keep the seeds for heat or remove
them for mild flavor) or 2 tablespoons finely chopped pickled jalapeño
½ teaspoon lime zest (from 1 organic lime, 2 tablespoons lime juice (about 1 lime)
¼ cup extra-virgin olive oil and ¼ cup white wine vinegar
½ teaspoon chili powder and ½ teaspoon ground cumin
½ teaspoon salt. Optional garnishes: sliced avocado, crumbled feta, lime wedges.
In a large serving bowl, combine all of the ingredients and toss
to combine. Taste, and adjust as necessary until the flavors really pop—I
usually add another teaspoon or two of vinegar (you can use lime juice instead,
for more mild flavor) and another ¼ teaspoon salt.
Cover and chill to enhance the flavors—preferably for at least 2
hours, or overnight. Serve in individual bowls as is, or with any of the
garnishes listed. Leftovers keep well for up to 4 days or so; you might
want to wake up the flavors with an extra squeeze of lime juice
or tiny splash of vinegar.

MISSISSIPPI ROAST
BY STACEY LUMLEY
1 large 5 pound Roast (chuck)
1 package of Au Jus Gravy Mix (or brown gravy mix)
1 Package of Ranch Dressing Mix dry
1 Stick of cold butter
1 Jar of Pepperoncini Peppers (whole)
1 Crockpot
Place the meat in the crockpot, put the stick of butter
on the top of it, sprinkle dry ingredients on top.
Pour the full jar of Pepperoncini on tops
juice and all.
Cook on low 8-9 hours.
Serve over egg noodles or rice.

SICILIAN EGGPLANT
PARMBY
WENDY CHAMBERLAIN
Peel 4 large eggplant and slice
lengthwise in thin slices
Saute’ sliced eggplant in olive
oil until lightly browned (do not bread the eggplant)
Drain on paper towel but do not
remove all of the oil.
In a baking pan, spread out (homemade) marinara sauce to cover
bottom of pan
Layer in eggplant to cover the bottom of the sauced pan
Layer mozzarella on top of
eggplant (I grate it with a cheese grater but you can also thin slice).
Repeat layers as many times as
necessary (depending upon the size of the pan you are using)
The top layer should end with
sauce – sprinkle parmesan cheese, salt and pepper on top
Bake at 350 degrees for about 40 minutes
Serve with a good Italian bread

BEER NUTS
BY SAM BERGSOHN
16 oz. raw peanuts
1 cup sugar
½ cup water
Salt
Heat electric skillet or skillet
on oven to about 225 degrees.
Cook slowly the peanuts, sugar and water until all
water is evaporated. Sprinkle with salt while cooking.
When water is evaporated, spread on cookie sheet
and bake at 300 degrees for 40-45 minutes.
Turn once after the first 20 minutes.
Store tightly in a covered container.
They last forever and taste great!

EASY PESTO SAUCE
BY NICOLE ESPOSITO
1 cup basil leaves
3 garlic cloves peeled
3 tablespoons pine nuts
1/3 cup olive oil
Blend all together in a food processor,
make your favorite pasta and enjoy!
Also works as a dip or
topping for mini bruschetta!

MOM'S SPAGHETTI SAUCE
BY BILL DUQUETTE
1 large 28 oz can Hunt’s Tomato Sauce
1 large 28 oz can Stop & Shop Crushed Tomatoes Italian
2 cans Stop & Shop 15 oz Stewed Tomatoes Italian flavor
(put in blender for a few seconds)
1 large clove of garlic, 1 onion, 1 can of mushrooms, 1 green pepper
1 pound hamburger, one hot sausage, 2 sweet sausage,
pepperoni slices.
In Dutch oven lightly brown chopped onions and chopped garlic, mushrooms
and chopped green peppers in olive oil.
Add hamburger (some sliced peperoni if you want), sausage meat
(sweet and hot) and cook till browned. Drain off fat!
Add 2 bay leaves, black pepper and oregano to taste.
Also add some red wine. Cook to have flavors mingle.
Add one 28 oz. can Hunt’s Tomato Sauce and one 28 oz. can
Stop & Shop Crushed Tomatoes (Italian Flavor).
Add 2 cans 15 oz. Stop & Shop Stewed Tomatoes (Italian Flavor),
put in blender for a few seconds. Using a slotted spoon,
let juice drip out, put tomatoes in with above.
Cook on low heat, let simmer quite awhile.
If sauce is not thick enough for you
add Hunt’s Italian Tomato Paste a
little at a time until thick enough.

PHILLY CHEESESTEAK SLOPPY JOES
BY ANN HOORNBECK
6 Servings: 1 pound lean ground beef
1 small yellow onion diced
1 small orange
1 yellow and 1 red bell pepper, seeded and chopped
8 ounces brown mushrooms, minced
2 cloves garlic minced and 2 tablespoon ketchup
1 tablespoon Worcestershier sauce
1 medium jalapeño, finely chopped
½ teaspoon salt & ½ teaspoon ground black pepper
1 tablespoon cornstarch
1 Cup beef broth
8 ouncea Provolone cheese slices, chopped and 6 Hamburger buns toasted
In a large skillet over medium-high heat, cook the beef until no longer pink, breaking up large crumbles .
Use a slotted spoon to transfer the beef to a paper towel lined plate.
Reduce heat to medium.To the fat in the skillet, add onion, bell peppers, mushrooms & garlic. Cook until
softened. Stir the beef back in with the vegetables.
Stir in the ketchup, Worcestershire sauce, salt and pepper. Let cook while preparing the slurry. Prepare the
slurry by stirring the cornstarch with the broth in a small bowl until smooth. Pour into the skillet and mix to
combine. Allow the mixture to boil until most of the liquid evaporates.
Tale off the heat and add the cheese. Stir until the cheese has melted.
Toast your hamburger buns if desired and fill and eat.

HOMEMADE SALSA
BY VAL SCOTT
5 plum or roma tomatoes
3 cloves of garlic
1 yellow onion
1 bunch of cilantro - leaves only
1 lemon squeezed (juice only)
1 jalapeno (seeds and stem removed)
¼ tsp cumin and ¼ tsp chili powder
¼ tsp ground cayenne pepper
1-2 tsp of salt and 1 tsp of sugar
Place all ingredients in a food
processor or blender until all ingredients
are blended well.
Place in refrigerator for one
hour and enjoy!

APPLE SAUCE
BY GERALD JACOBOWITZ
Peel, core slice 3-4 difference varieties up in sixths or eighths.
To make 3 quarts need about 15 apples.
Cut up into stovetop pot, add 16 ounces of cider or
apple juice. Add 1 tablespoon lemon juice,cinnamon to taste,
honey about 6-8 ounces. Cook on medium plus heat not high,
to a boil turn heat down to medium.
The apples should have started to get soft and loose their shape.
turn heat to low or simmer. Depending on whether you want fine
or chunky first use a potato masher to the consistency you
like or mash further. Continue or use a hand mixer to purée.
Check the taste and add honey or cinimmon as you wish.
Continue to stir while cooking.
Turn off heat after mashing. Let rest in pot off heat.
Have some warm or allow to cool. Can refrigerate.
Should be good for 7-9 days.

CLAMS ITALIANO
BY JILL CASEY
For 6 servings:
1/2 cup butter
5 cloves garlic, minced
2 cups dry white wine
1 tablespoon dried oregano
1 tablespoon parsley
1 teaspoon red pepper flakes (optional)
36 clams in shell, scrubbed
Cook 15 minutes:
Melt butter in a large skill over medium heat.
Cook garlic in butter briefly.
Stir in wine, and season
with oregano, parsley, and red pepper flakes.
Place clams in the win mixture.
Cover, and steam until all the clams have opened
discard any that do not open.

FIG MARTINI
BY SALLY CHRISTIAN
3 ounce of Figenza Fig Vodka
1 ounce of Chambord
1 ounce of pineapple juice
(or less, adjust to your taste)
Add ice to a shaker and
pour in all ingredients.
Shake for 20 seconds
and pour into a martini glass!

