


  

This unique collection is dedicated to the families that 
nourished us in every way. 

 

The idea for this cookbook began as members of the 
Operatunity SIG were thinking about what type of 
holiday gathering we could experience this year giv-
en the reality of pandemic restrictions. Someone 
said, “Wouldn’t it be wonderful if we could get to-
gether and share traditional recipes that have been 
holiday favorites of our families through the years?” 
That sweet thought has resulted in this book. 

 

So, instead of being together (when we could not 
possibly enjoy all these recipes anyway), we have or-
ganized this collection to share the blessings of fami-
ly even when we are not able to be in person. 

 

As Ralph Waldo Emerson noted in his essay entitled 
Gifts, “The greatest gift is a portion of thyself. This is 
our culinary gift to one other, our Operatunity family. 

 

Enjoy also the links to opera arias or choruses that 
align with each category. 
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https://wwhttps:/www.usf.edu/continuing-education/olli/programs/special-interest-groups.aspx
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This treasure of recipes would not have happened with-
out the creative contributions of Judy Patterson and 
organizational skills of Judy Harwood. A very sincere 
“thank you” to each of them. 

 

Al Carlson and Theresa D’Aiuto Sokol provided signifi-
cant and valued technical and editorial support. 

 

A very special thanks goes out to each of the recipe 
contributors. 
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The one-act opera Gianni Schicchi by Puccini includes elements 
of family, mystery, surprise and even humor that can sometimes 
also define appetizers. The especially delectable morsel,O mio 
babbino caro, is its most famous aria. 

https://www.youtube.com/watch?v=ZRuYQ9KRJms


  

TITA’S SPINACH                              Mercedes De La Cruz 
 
 
 
By adding dried beef to the regular spinach dip, my family 
looks forward to this dish with shrimp cocktail. 
 
Ingredients: 
 
1 cup mayonnaise 1 cup sour cream 
1 small onion, chopped 
1 can water chestnuts, cut up 
1 pkg. Knorr Vegetable Soup Mix  
1 pkg. frozen chopped spinach 
3 oz. dried beef, chopped 
1 loaf of rye or pumpernickel bread 
 
Directions: 
 
Thaw the spinach; squeeze all the moisture out of it. Mix all 
the ingredients, including the spinach together. Refrigerate 
for several hours. 
Cut a thin slice off the top of the loaf. Tear out the bread in 
chunks. 
Fill the center with dip and serve. 
 
Use the bread chunks and assorted vegetables to dip from 
the loaf of bread. 
 

 

There is no love sincerer than the love of food. 

• George Bernard Shaw 
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FESTIVE HOLIDAY WREATH                     Geraldine Breen 
 
 
This is a great activity to help the young ones feel included in 
the food preparation during the holidays. 
 
Serving size: Varies with size of appetizer tray. As pictured be-
low, provides a minimum of 8 servings. 
 
Ingredients: 
 
16 oz. bag of baby carrots 
12 – 16 oz. cherry / mini tomatoes (depending on market size) 
1 large yellow or orange sweet pepper, sliced 
1 sweet red pepper, sliced 
1-2 heads of broccoli (depending on market size); broken into 
smaller pieces 
 
Directions:  
 
Use the photograph below as a guide for assembly. 
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ARTICHOKE SQUARES                                    Bill Sapper 
 
 
 
 
My Mom made this recipe for her Bridge Club friends. They 
loved the squares so my Mom tested them out for the family 
one Thanksgiving. As a family, we were not partial to arti-
chokes. Nonetheless, they were so tasty that they became a 
mainstay every Thanksgiving thereafter. 
 
Ingredients: 
 
2 of 6 ounce cans marinated artichokes or 1 of a 14 once can. 
Note: Do NOT use unmarinated artichokes 
1/2 cup chopped onions sautéed until soft. 4 well beaten eggs 
1/2 cup bread crumbs-unseasoned 1/2 teaspoon salt 
1/8 teaspoon pepper 1/8 teaspoon oregano 
2 cups shredded sharp cheddar cheese 
 
Directions: 
 
Drain and chop artichokes. 
Sauté onions in butter or oil of choice until soft. Combine 
eggs, bread crumbs and seasonings. Stir in onions, cheese & 
artichokes. 
Spread into greased 11 1/2 x 7 1/2 inch or 9 inch square 
pan. Bake at 350 degrees for 20 to 30 min or until slightly 
golden brown. Cool. 
 
To serve, cut into small 1 1/2 or 2 inch squares. 
 
These freeze well for about one month. Reheat briefly to serve. 
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GINGERED CRAN-ORANGE              Lynn and Laurence Pohl 
SALSA OVER CREAM CHEESE 
 
 
 
Coming to the states form South Africa meant being intro-
duced to many new foods and experiences. Cranberries, for 
example, became a new staple for our holiday table. This is 
one recipe that we enjoyed. 
 
 
Yield: Serves 8 Ingredients: 
 
1 package (8 oz.) cream cheese, softened 
1 1/2 cups fresh cranberries, rinsed and patted dry 1 cup 
fresh cilantro leaves 
6 Tbs sugar 
1.5 tsps chopped seeded jalapeño pepper 1/4 tsp minced 
fresh ginger root 
1/4 cup chopped pecans 
3 Tbs thinly sliced green onions, divided into 1 & 2 Tbs. 
portions 1 Tbs orange juice 
 
Directions: 
 
Place cream cheese on rimmed serving plate. 
In a food processor combine the cranberries, cilantro, sugar, 
jalapeño and ginger. Pulse until finely chopped. 
 
Stir in the pecans, 2 Tbs. green onions and orange juice. 
Spoon over the cream cheese. Sprinkle with remaining green 
onion. 
 
Serve with crackers. 
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PUMPKIN-SPICE SPREAD                                     Geraldine Breen 
 
This is a welcome dish and served for many occasions - for Halloween, 
Thanksgiving and Christmas! 
 
Yield: 24 servings (about 1 tablespoon each) 
 
Ingredients: 
 
1 package (8 oz.) cream cheese, softened 
½ cup canned pumpkin (not pumpkin pie mix) 
½ teaspoon ground cinnamon 
¼ teaspoon ground nutmeg 
¼ teaspoon salt 
¼ cup chopped pecans, toasted 9 pecans (toasted) for garnish 
 
Directions: 
 
In medium bowl, beat cream cheese and pumpkin with electric mixer un-
til smooth and creamy. Stir in cinnamon, nutmeg, salt and chopped pe-
cans. 
Spread cheese mixture on dinner plate or in ungreased 9-inch glass pie 
plate. Cut 3 pecans in half lengthwise and position for eyes, place 5 
whole pecans for mouth and 1 whole pecan for nose. See image below. 
Place the remaining pecans on top for a stem. Cover and refrigerate up 
to 24 hours. Serve with holiday crackers. 

 
To toast pecans: Sprinkle in ungreased heavy skillet. Cook over medium 
heat 5 to 7 minutes, stirring frequently until pecans begin to brown, 

then stirring constantly until pecans are light brown. 
 

      
This recipe can be served for various 
holidays . . . just eliminate the jack-o'-
lantern idea and serve this dip in a 
bowl instead. 

So long as the human spirit thrives on this planet, music in some living 
form will accompany and sustain it. 

— Aaron Copland 
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BESTEMOR* CHEESE PUFFS                                 Ann Henson 
 
 
 
This is a recipe I swore to keep secret except to immediate 
family. I’ve kept my word, but I feel now that my mother-in-law 
would like for this to be shared with this group. She loved all 
classical music so much. 
 
Ingredients: 
8 oz. cream cheese  
2 egg yolks 
2 t grated onion 
1 1/2 T soft butter  
1 t salt 
 
Directions: 
 
Trim crusts from the bread and cut into small circles using 
a 1” - 1 1/2” is biscuit or cookie cutter. 
 
Mix the rest of the ingredients well and spread on the bread 
circles. 
 
Bake @350 or 8-10 min. Then place under broiler till golden 
brown. 
 
Best served warm. Enjoy! 
 
*Danish for paternal grandmother 
 
 
 
 

Everyone smiles in the same language. 
— George Carlin 
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OLD BAY HOT CRAB DIP                                   Kathy Watson 
 
 
 
Included here is one dish that is a regular for our Christmas Eve 
dinner year in and year out. We gather on Christmas Eve at the 
home of my best friend. 
 
Yield: Serves 8 to 10. 
 
Ingredients: 
 
1 C mayonnaise 
1.5 C grated cheddar cheese 
1.5 tsp. Old Bay Seasoning, plus a dash more  
1 tsp. Worcestershire Sauce 
.25 tsp. dry mustard 
1 lb. lump or backfin crab meat  
 
Directions: 
 
Combine mayonnaise, .75 C cheese, 1.5 tsp. Old Bay, Worcester-
shire sauce and dry mustard. 
 
Carefully fold in crab meat. 
 
Carefully spoon into a 1- quart casserole dish and top with re-
maining cheese. 
 
Sprinkle with a dash of Old Bay. 
 
Bake at 350 degrees for 15 minutes or until it begins to bubble 
around the edges. 
 
Serve with bread, crackers, pita chips or crudités. 
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The opera La Traviata, by Verdi, is known for its opening chorus 
called the Brindisi Chorus.  

Salut! 

https://www.youtube.com/watch?v=4s7CcDGCNd4
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JINGLE JUICE                                                  Judy Harwood 
 
 
 
 
 
This recipe is courtesy of my daughter who was instrumental in 
encouraging me to compile this cookbook. She said, “Oh yeah, 
just do a “Save As” and then “Cut & Paste”. Many expletives 
later as we encountered many strange text boxes, here it is! 
 
Ingredients: 
 
1 bottle pink champagne or sparkling Rosé 
1 2-liter bottle of cherry 7-up (regular or diet works) 
1 cup of whipped vodka 
 
Directions: 
 
Mix all ingredients together. 
 
Note: Canada Dry cranberry ginger ale is a nice substitute for 
the cherry 7-up. 
 
Serve in double old-fashioned or similar glasses. 
 
 
 
 
 
 
 

Good luck to us all in matters great and small 
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HOLIDAY DRINK RITUALS                                     Beryl B. Byles 
 
Sherry 
 
When I was still in school and living at home, I remember that 
when a tray containing special wine glasses and a decanter of 
sherry appeared, it was another signal that the holidays were 
ahead. Since weather in the New Orleans area was not so differ-
ent from what we experience here in Tampa, it was these family 
traditions that distinguished the holidays. 
 
By the way, it was an honor to be asked to pour the sherry. I 
learned the “hard way” when I was visiting the family of a new 
high school friend and was asked to pour. Unaware of the honor 
it represented, I politely declined. When I relayed this story to my 
mother, she was horrified! Likely, the four years of high school I 
spent as a boarder limited the social part of my education. Board-
ing school certainly taught me independence, however, which has 
served me exceptionally well in my life. 
 
Liqueurs* 
 
I especially remember that in the 1940’s and 1950’s when 
friends of my parents would visit during the holidays, the adults 
sat at the dining room table. Daddy would bring out several dif-
ferent liqueurs and mother would provide the tiny, delicate glass-
es used only on this occasion. It was individual choice for the li-
queur, but everyone had a slice of fruit cake. Now, much ma-
ligned, I still love fruit cake which brings back the sweet memory 
of those simple, special visits. 
 
*Liqueurs included Grand Marnier, Curaçao, Benedictine, Kahlúa, 
Crème De Menthe, Drambuie, Triple Sec, B & B, and Crème de 
Cacao. 
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Bizet’s Carmen is often the first opera experienced by many 
new devotees. It’s a great choice with its many familiar tunes. 
One of the most famous is the Toreador Song, sung here by 
one of our favorites, Dimitri Hvorostovsky.  
 

RIP 

https://www.youtube.com/watch?v=-snRz5L3Ups
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In 2017, we began a Summer Salon Series to be able to experi-
ence opera together even during the summer when live operas in 
Tampa, St. Pete and Sarasota were not available. Our first one 
was at the home of Ann Sofia who chose the opera Carmen for us 
to experience. We enjoyed a Spanish-themed lunch before the 
opera and saved desserts for the first intermission. 
 
 

 
Music, when soft voices die, vibrates in the memory. 

— Percy Bysshe Shelley 
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CREAMY HOLIDAY TURKEY SOUP               Mary Beth Bell    
          Ed Rivenburgh 
 
 
We always enjoy this dish as a yummy way to use up leftover 
holiday turkey. 
 
Ingredients: 
 
¼ cup butter 
1 cup chopped green onions 
¼ cup flour 
2 cups fresh sliced carrots 
5 cups of turkey or chicken broth 1 cup milk 
1 cup heavy cream 
2 teaspoons salt 
1/8 teaspoon cayenne pepper 
½ teaspoon white pepper  
1 teaspoon dried parsley 
3 cups chopped cooked turkey  
2 tablespoons of capers 
8 ounces egg noodles (fusilli, rotini or similar)  
 
Directions: 
 
Sauté onions & carrots in butter until soft, not brown. Add flour 
and mix well. 
Gradually add 2 cups of broth & 1 cup milk & 1 cup heavy 
cream. 
Cook and stir until it thickens. 
Stir in remaining 3 cups broth, and all remaining ingredients, 
including noodles. 
Simmer 15-20 minutes until noodles are tender, stirring occa-
sionally. 
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CARROT AND DILL SOUP                             Donna Turian 
 
 
 
Having little time to spend on meals, even holiday meals, I 
put together a menu of time saving items and included my 
family’s favorite dishes. 
 
This is one of them. It is simple to make and delicious to eat. 
 
Ingredients: 
 
I medium onion  
3 Tbls. olive oil  
1 Tbls. Dill seed 
4 -5 large carrots 
4 cups chicken broth  
1 tsp. salt or to taste 
 
Directions: 
 
Slice the onion thinly and sauté in olive oil for 10 minutes un-
til soft and lightly brown. Do not burn. 
Peel and chunk the carrots into ½ inch pieces. Add to sau-
téed onion. 
Add dill seed, salt and chicken broth. Simmer for 30 minutes. 
Let soup cool. 
Puree in blender until smooth. 
 
When serving the soup, you may top it with a tablespoon of 
yogurt or sour cream. 

 
 
 

Life without music is unthinkable 
— Leonard Bernstein 
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In the opera Rusalka by Czech composer, Antonín Dvořák, the 
title character yearns to become human in order to find love. As 
a water sprite, she sings her longing in the Song to the Moon, 

Měsíčku na nebi hlubokém. 

https://www.youtube.com/watch?v=3QabqOt7csE
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HOILIDAY SALAD                                          Judy Harwood 
 
 
 
This dish dates from the time when my children were growing 
up. One declares this her favorite of all the foods I’ve made for 
her. Its origins are lost to obscurity but it probably came from a 
teacher’s room luncheon. 
 
Ingredients: 
 
2 pkg. black cherry Jell-O 
1 small can crushed pineapple 1 large can blueberries 
 
Topping: 
8 ozs. cream cheese 
½ pint sour cream 
½ cup sugar 
½ cup chopped nuts  
 
Directions: 
Drain juice from fruits (reserve). 
Add water to juice to bring to 1 ½ cups.  
Bring to a boil. 
Take off heat. 
Add ½ cup cold water and fruit. 
 
Topping: Bring cream cheese to room temperature. Add sour 
cream and whip. 
 
Add sugar and nuts. Pour over chilled Jell-O. Chill. 
 
 
 

Without music, life would be a mistake. 
— Friedrich Nietzsche 
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What’s more Italian than pasta?  
And what’s more operatic than Nessun dorma  

from Puccini’s Turandot? 

https://www.youtube.com/watch?v=FUjkgnLpWQc
https://www.youtube.com/watch?v=FUjkgnLpWQc
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OIL SPAGHETTI                                              Ed Benedict 
 
This was the traditional Christmas Eve meal in my ex-father-in-
law’s family. His parents were from Sicily. His mom prepared this 
dish on Christmas Eve because it has few ingredients and was 
quick to cook, leaving her with more time to wrap presents and 
decorate the Christmas tree before the children got back from 
church services later that night. My adult children still prepare 
this dish each Christmas Eve in their homes. 
 
 
Yield: 6 to 8 servings  
 
Ingredients: 
2 lbs. spaghetti, narrow 
1 large clove garlic,  
diced Anchovies,  
3 cans Raisins,  
Enough for 1 layer in a 10-inch frying pan  
Olive oil (1/2 inch in a 10-inch frying pan 
 
Directions: 
 
Prepare the spaghetti according to package. 
 
Put all the remaining ingredients in a 10-inch frying pan on medi-
um heat, bring to a boil and simmer until the raisins bloat which 
will not take long. 
 
Put the cooked spaghetti in a large bowl and toss with the 
cooked Anchovies, raisins and olive oil. 
 
 

 
Forget calm. Live like you’re in an opera! 
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BACON, SPAGHETTI and TOMATOE        Judith Page-Liebermann 
 
 
 
On Wednesday evenings, my father would have dinner with the 
Kiwanis club, so our mother would make us casual dinners, not 
the more formal ones when our father was home. We 6 kids loved 
these dinners and they remain our adult pleasures. The following 
was a real favorite, and it is loved and requested by the grand-
children who are not vegetarian. Some of the adult children (me) 
tried from time to time to add seasonings, onions, other vegeta-
bles, cheese and other things, but the purists angrily thought we 
were ruining it. 
 
Ingredients: 
 
1 pound spaghetti 1 pound of bacon 
30 oz. can of Contadina plum tomatoes 
 
Directions: 
 
Cook spaghetti and drain it. 
At same time, cook bacon, drain off the grease, but do not wipe 
out the pan. 
Add the spaghetti and bacon and tomatoes to the bacon pan, 
and heat. 
 
 
 
 
 
This will be our reply to violence: to make music more intensely, 

more beautifully, more devotedly than ever before.  
 

— Leonard Bernstein 



25 

SPAGHETTI WITH HONEY and NUTS               Catherine Mitchell 
 
This is the first of two pasta dishes that are prepared on Christ-
mas Eve which is when the Christmas meal is typically enjoyed. 
These are dishes I've had all my life and I know little about their 
origins. However, it is common throughout Italy to celebrate with 
fish on Christmas Eve. The spaghetti with honey and nuts, the tu-
na fish sauce and the baccala' with broccoli are from my mother. 
She came from the region of Apulia, the province of Foggia, in a 
small village. 
 
Apulia is in the heel of Italy; my mother's area was not near the 
coast, which probably explains why the fish was salted cod and 
canned tuna anchovies. 
 
Yield: 4 servings (as entrée).  
 
Ingredients: 
1 pound of spaghetti 
4 slices of Italian bread 
1 cup walnuts (See easy method to “chop” below.) 
1/3 cup honey 
¼ cup water (Appx. Taken from the water used to boil pasta.)  
 
Directions: 
Break bread into pieces and grate in blender to make bread 
crumbs. Mix chopped walnuts with bread crumbs. 
Put the bread crumbs and walnuts in a no-stick frying pan on me-
dium heat to toast. No oil. Watch closely. Remove when bread 
crumbs brown. 
Dilute honey with small amount of water (from boiling the pasta). 
Place cooked spaghetti on platter. Sprinkle with bread crumb and 
walnut mixture. Drizzle honey mixed with water over top before 
serving. 
 
Note: To “chop” walnuts, place them in a plastic bag and roll over 
them with a rolling pin. 
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TUNA FISH SAUCE over SPAGHETTI              Catherine Mitchell  
 
 
 
My father always said, "Others eat to live; Italians live to eat."  
 
Ingredients: 
2-3 cloves of garlic (medium size) 
1 to 1.5 Tbsp. butter or margarine. 
2 anchovies from a 2 oz. tin of anchovies in pure olive oil 1 15 
oz. can of tomato sauce 
1 15 oz can of diced tomatoes 
1 5 oz. can of solid white albacore tuna 
1 pound pasta (thin spaghetti not angel hair), cooked al dente. 
 
Directions: 
 
Melt butter or margarine over low heat. Add garlic and brown. 
Add two finely cut anchovies and let dissolve over low heat. Do 
not fry. 
Add tomato sauce and diced tomatoes. 
Cook until sauce begins to thicken (appx. 30 minutes). Add tu-
na. 
Simmer for another 15 minutes of so. 
 
To serve, pour a little bit of sauce in the bottom of serving dish. 
Add drained, cooked pasta. Add remaining sauce and mix to-
gether. 
 
Note: Tuna needs to be in large chucks vs. shredded. 
 
 

Music produces a a kind of pleasure  
which human nature cannot do without. 

— Confucius 
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ROB’S RIGOLETTINI                                                   Rob Ritter* 
 
This is a family favorite pasta dish that is easy to prepare and 
tastes wonderful. I stole the idea after eating our way through New 
York's Little Italy and made it my own. 
 
Ingredients: 
 
1 pound of penne or other short pasta  
1 pound of sweet/mild Italian sausage  
1 large bag of Brussels sprouts 
3 to 6 cloves of garlic 1/2 lemon 
1/2 to 1 tsp red pepper flakes  
Extra virgin, cold-pressed Olive oil  
Fresh parmesan cheese 
Salt 
 
Optional:  
yellow onion 
dried salted capers 
1 Tbsp butter 
anchovy sauce 
 
Directions: 
 
-Clean the Brussels sprouts and cut them into slices of about 1/8th 
of an inch. This is easiest with a food processor 
 
-If you are adding onion, chop about half an onion into small pieces 
that will cook down. 
 
-Chop or slice your garlic. 
 
-Coat a large frying pan with the olive oil and add the garlic, red 
pepper and optional onion. Don't be afraid to use a thick layer of 
your beautiful (mono-unsaturated) glorious oil. 
 

Continue on next page 
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-Cook on low/medium heat to soften the onion and lightly 
brown the garlic. 
  
-Add the butter (optional) and Brussels sprouts and raise the 
heat to medium/high and add a little salt (or better yet, add a 
few shakes of the anchovy sauce) 
 
-Stir and cook until the sprouts soften and turn golden brown. 
 
-Remove from the heat and put in a large bowl. 
 
-Now is the time to start your pasta. You should have some 
water boiling with a small handful of salt and a bit of the olive 
oil added to keep the pasta loose. Always cook your pasta for 
a minute or two less than the recommended time since it 
should be served al dente' 
 
-About a minute or two before the pasta is finished, you may 
add a small handful of the dry salted capers if you can find 
them. Regular capers work too, but these may also be elimi-
nated altogether. 
 
-In the same frying pan, chop and brown the pound of sau-
sage. I sometimes add a bit more coating of olive oil to pre-
vent sticking. 
 
-Drain the fat from the sausage but don't drain it for too long 
where it dries. 
 
Now mix the sausage, sprouts and pasta together in the large 
bowl with some of the lemon juice. Serve with the grated par-
mesan. 
 
Note: This dish goes well with a dry white wine (such as Pinot 
Grigio) or a pilsner beer. 
 
*Friend of Operatunity 
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Rob when he visited our group to talk about his life as a 

“rocket scientist” and a singer. He also provided a wonderful 

sample of his singing. We loved the whole experience and con-

tinued questioning him over lunch to the point that we even 

forgot to buy his lunch! 
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In the opera Pearl Fishers by Bizet, one of the most beauti-
ful male duets, Au fond du temple saint, is heard in the first 

act. This powerful statement of friendship will be chal-
lenged by a goddess, but, that’s the stuff of opera! 

https://www.youtube.com/watch?v=p2MwnHpLV48
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BAKED SALMON with ORANGE and HERBS                   Ann Sofia 
 
 
 
This is a favorite, easy recipe for when people are coming, but exactly 
when depends on traffic, etc. or when going to pick up at the airport, 
etc., because so much can be prepped ahead and refrigerated to pop 
in the oven. 
 
Yield:  
Serves two hearty eaters as listed, so adjust as needed.  
 
Ingredients: 
2 6 oz. salmon filets 
1 seedless orange peeled and chopped 
2 plum tomatoes chopped  
1 shallot chopped 
1 tablespoon each of the following fresh herbs, chopped 
   — tarragon, basil, thyme 
1 good glug of olive oil 
sea salt and pepper to your taste  
 
Directions: 
Preheat oven to 400F 
 
Combine all ingredients (except the salmon filets) in a bowl. This can 
be prepared ahead of time and refrigerated. 
 
Spray individual sheets of aluminum foil for each salmon piece. Put one 
6 oz. salmon fillet on each piece of foil and spoon the orange/tomato/
herb mix on each. 
 
Tent the foil as you make packets for each and put them on a baking 
sheet. 
 
Bake at 400 for 25—30 minutes 
 
Serve with green salad and crunchy rolls with butter. Add crisp white 
wine or prosecco. A favorite ice cream for dessert is perfect. 



32 

OYSTER PATTIES                                         Beryl B Byles 
 
 
 
This is considered a holiday treat by my family. It was either 
brought or devised by the early French settlers since it blends 
a rich cream sauce that is traditional in French cuisine with the 
abundance of oysters in the New Orleans area at this time of 
year. Our Thanksgiving and Christmas dinners would not be 
considered complete without these delicacies. Fortunately, the 
white sauce with the oysters could be made ahead of time 
which would allow the delicious flavors to blend even more. 
 
 
Yield: 24 patties  
 
Ingredients: 
12 T butter or margarine 
1 large or 2 medium onions, chopped 
7 large cloves garlic, smashed and chopped  
5-6 stalks celery, chopped 
1-2 bay leaves 
1 teaspoon thyme  
Salt to taste 
Red and black pepper to taste  
1 bunch green onions, chopped 
  —  (with 2 inches of greens also chopped)  
1/2 cup flour (approximately) 
26 oz. can of cream of mushroom soup 
3 dozen oysters, chopped into quarters. 
  —  Save water in case mixture needs thinning later.  
8-10 sprigs of parsley, chopped 
4 packages frozen patty shells (6 per package) 
 
 

Continued on next page 
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OYSTER  PATTIES  (cont.) 

Directions: 
Sauté onions, garlic and celery in butter with salt, pepper, 
bay leaf and thyme. Add green onions and cook until soft. 
Add flour to absorb all butter.  
 
Cook this roux until just lightly tan in color. Add cream of 
mushroom soup. Blend. Add oysters and cook 10-15 
minutes. Add oyster water if consistency too thick. Add pars-
ley and blend. 
 
In the meantime, bake and prepare patty shells according to 
package directions (removing the tops and scooping out cen-
ters after they cool). 
 
Fill shells with oyster mixture. Replace tops on each shell. 
Bake at 350 degrees for 30 minutes or so until oyster filling 
bubbles and shells are a rich brown color. 
 
Additionally… 
 
We add oysters to bread dressing of holiday turkeys. 
We love them fresh or “raw”. 
 
I remember a beautiful soup that my grandmother used to 
make with milk. 
 
In Philadelphia several years ago, my wine-tasting group had 
an oyster tasting of different Muscadet wines. Several differ-
ent oyster dishes accompanied the wines. I brought oyster 
patties and they were considered a most unique and deli-
cious companion to the wine. 
 

Music causes us to think eloquently.  
— Ralph Waldo Emerson 
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OYSTER DRESSING                                            Derrie Perez 
 
I have always remembered having oyster-rice dressing at the holidays 
when visiting my south Louisiana family, and have always preferred 
rice dressings over bread or cornbread. I found this recipe decades 
ago. The first time I served it, my maternal grandmother told me that 
it tasted just like what her grandmother used to make –which indi-
cates that the recipe could go as far back as the1850s! 
 
*Cane River Cuisine, c1974 
Natchitoches, LA, p. 188. From Mrs. James W. Phillips. 
 
Yield: Serves 8  
 
Ingredients: 
1 ½ - 2 cups uncooked rice 
1 lb. pork sausage mild 
2 bunch green onions chopped  
2-3 stalks celery chopped 
½ - 1 pint oysters, quartered w/oyster liquid reserved  
2-3 tbsp. parsley, chopped 
Salt, pepper, paprika 
 
Directions: 
 
Cook rice in boiling salted water, until tender. Drain in colander. Place 
rice in shallow pan and dry out in low oven for few minutes. Sauté 
pork sausage in skillet. Remove from pan and drain off grease. Sauté 
green onions and celery in small amount of drippings. Add a small 
amount of oyster liquid if onions and celery get too dry. 
 
Add oysters with liquid and cook 7-10 minutes or until oysters curl 
on edges. Drain this mixture in a colander. Combine with rice, sau-
sage, chopped parsley, and seasonings to taste. Mix lightly and bake 
in moderate oven until just heated through. 
 
 
When I directed the “Ring” Cycle at the Metropolitan Opera in New York re-
cently, there were people texting all through the show. But theatre isn’t a 

communication device: it’s a communion.  
— Robert LePage 
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BACCALÀ with BROCCOLI                             Catherine Mitchell 
 
 
 
It is common throughout Italy to celebrate with fish on Christmas 
Eve. 
 
Ingredients: 
 
1 lb. Broccoli - spears or florets, frozen or fresh. 
1 lb. Baccalà - baccalà should be soaked overnight (or all day) with 
one change of water 
4 slices Italian bread 1/3 cup walnuts Olive oil 
 
Directions: 
 
Break the bread into chunks and grate in blender. Chop walnuts. 
Mix the two together with salt, garlic powder, snipped parsley 
(fresh, if possible). Add just enough olive oil to moisten. 
 
Put a pot of salted water to boil on stove. Put broccoli in boiling 
water and cook for 5 minutes (just "al dente", as it will cook further 
in oven with baccalà). 
 
Spray 8" x 8" casserole dish with Pam or coat with margarine or 
butter. Bake baccalà in 350 degree oven for appx 20". It will shrink 
quite a bit. 
 
Remove baccalà from casserole. Put a layer of broccoli in casserole. 
Sprinkle with olive oil. Cover with a layer of baccalà. Sprinkle the 
bread crumb/walnut mixture on top. 
 
Bake at 400 degrees for 20 minutes. 
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SHRIMP CREOLE                                                Ros Jacobs 
 
 
 
Roast beef was one of our favorite dishes when we all went home 
for all the holidays. Family included my grandma, my aunt, my 
husband and four children, plus, Mom and Dad. My Mom always 
made a wonderful meal. She was very exacting in her presenta-
tions and we all loved the food. My Dad was very fussy and liked 
red meat and so, that became our delicious dinner with all the 
fixings. Those times are long since gone. As the children aged 
and the family reduced, I made Shrimp Creole and that became 
the special holiday meal. 
 
Yield: 4-6 servings 
 
Ingredients: 
 
2 Tsp olive oil 
1cup chopped onion  
3 Tsp chopped garlic 
2 green peppers, seeded and chopped  
1 cup chopped celery 
1 28 oz can tomatoes, with juice  
1 1/2 lb. shrimp, shells reserved  
1cup white wine 
2 Tsp tomato paste 
1/4 tsp red pepper flakes 
1/2 tsp filé powder (also known as gumbo powder)  
Salt and freshly ground black pepper to taste 
1 Tsp lemon juice 
2 c steamed white rice 
  
 

Continued on next page 
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SHRIMP CREOLE (cont.) 
 
 
 
Directions: 
 
Heat oil in large skillet over moderate heat. Add onion, garlic, 
peppers, and celery. Cook, stirring about 5 minutes until sof-
tened. 
 
Add tomatoes and bring to a simmer. 
 
Add shrimp shells to separate pan and add wine. Bring to boil 
and simmer 3 minutes. Strain liquid into small bowl. Stir in toma-
to paste, pepper flakes, filé powder, salt and pepper to taste, and 
lemon juice. 
 
Add seasoned liquid to vegetables in skillet. Cover and simmer 
for 40 minutes. Remove cover, and continue to simmer, stirring 
occasionally, for 5 minutes more. 
 
Add shrimp to skillet and cook about 5 minutes. Serve at once 
over rice. 
 
 
 
 
 
 
 
If I were not a physicist, I would probably be a musician. I often 

think in music. I live my daydreams in music. I see my life in 
terms of music. 

—  Albert Einstein 
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Opera Members promoting Operatunity at OLLI Social 

in Fall 2019.   We wore fascinators to accent the 

theme suggested by our poster.  

Rigoletto by Verdi is an opera that could almost be considered 
operatic “red meat” in the best way!   The famous quartet espe-
cially demonstrates the solid place it has in the repertoire. 

https://www.youtube.com/watch?app=desktop&v=Q4UdG9CXz1I
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FILETE  SALTEADO                                    Cindy Costantino 

 

For Christmas Eve (Latin tradition is Noche Buena).  I always 
serve pork in mojo, red beans and rice and salad.  I don’t like 
mojo, so sometimes I make this dish as well. 

 

Ingredients: 

3 medium potatoes 
½ cup Olive oil 
1 clove garlic 
1 green pepper (I prefer red) 
½ tsp. oregano 
Pinch nutmeg 
1 ripe tomato peeled and seeded 
¼ lb. cooked ham 
3 chorizos 
4 fillets of beef (prime, cubed) 
1 T butter 
3 oz. mushrooms 
3 T tomato sauce 
¼ cup Burgundy wine 
1/4 cup small peas (canned is acceptable) 
2 medium bay leaves 
1 pimiento, cut in strips 
 

Directions:  

Sauté ingredients in order listed (or whatever makes sense to 
you). Leaving beef for last.  Empty into casserole as you sauté 
each. 

Combine tomato sauce, wine, peas.  Pour over ingredients in 
casserole. Add 2 bay leaves. Toss and scatter pimiento over the 
casserole.  

Cover and place in preheated 300-degree oven for 20 minutes. 
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LIBERATED PIGGIES CASSEROLE             Bill Blymiller 
 
 
My family won't talk to me about this recipe.  Any more.  Ever. 
 
 
Ingredients and Directions (seem to go together in this recipe): 
 
One can Chili with Beans.  If you are particular then the brand 
names are for you, but if you want to live a little on the wild 
side get a lesser known brand.  A store brand if possible. From 
the Dollar Store.  There is a scientific explanation for this but it 
escapes me at the moment. One can for a small casserole and 
two cans for a larger one.   
 
Grated Medium Cheddar Cheese.  Now I really don't care if you 
grate your cheese or slice and dice it . . . although it does affect 
how much surface area the cheese has in order to absorb flavor. 
And no Swiss! None of those stinky cheeses either.  Cheddar 
and medium, not even sharp. 
 
Regularly Cut and Pressed Cornmeal deep fried with Salt.  You 
know, Liberated Piggies, come in small bags and big bags and 
sometimes have other flavors tacked on like BBQ or Hot stuff.  
But go for the regular Liberated Piggies (LP), don't be tempted.  
And the size of the LPs in the bag is a matter of choice.  Big 
ones, little ones who cares?  If you do care, try all the sizes.  
Not at once. 
 
We are going to be cooking and I kinda feel like I should say 
something about safety in the kitchen . . . but that passed, so on 
we go. 
 
Get a casserole bowl (gonna go in the oven, remember -- not 
great grandmother's circus glass). 
      

Continued on next page 
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Turn the bowl so that the concave side is up.  Open the can(s) 
of chili and grate the cheese - don't worry if you grate too 
much.  Cheese is great that way.  Open the bag of LPs.  Say 
whatever prayer or curse or do your kitchen ritual, whatever you 
do. 
 
Put a layer of LPs on the bottom of the casserole bowl.  If they 
won't stay on your bowl, you've got it upside down. Turn the 
bowl over.  Once there is a layer of LPs you scoop or otherwise 
take the chili out of the can and introduce enough on top of the 
LPs to cover them.  Not drowned or suffocated, just covered. 
Then with your left hand reach into the supply of grated cheese 
bring out a handful and sprinkle generously over the chili you 
just put in.  Yes, which hand is important! 
 
Repeat for at least three layers or until your casserole bowl 
overflows or your chili runs out, or you are short on something.  
Finish off with the grated cheese. 
 
Put the dish in the oven for 20 minutes at 350 degrees or 
something close to that. 
 
Let it stand until people get to the table and then spring it on 
them.   
 
Don't be surprised if someone asks you if you put the LPs on 
the bottom sideways or diagonal, or if you "double chipped" the 
first layer.  There are lots of crazies out there. 
 
 
 
Grand opera is the most powerful of stage appeals and that al-

most entirely through the beauty of music.  
— John Philip Sousa 
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CUBAN TRADITIONAL PORK ROAST                   Ana De la Cuesta 
 

Cubans celebrate Christmas, but the day that is especially im-
portant for them is Christmas Eve. The evening of December 24 is 
when a big dinner takes place with most of the members of the 
family. This is a day when they like to have a good piece of pork 
roasted their own way. In the countryside they generally roast a 
whole pig (previously cleaned) on a big, horizontal skewer over em-
bers. This operation will take at least eight hours to finish roasting 
to perfection. But the deal is what they put on it as marinating ma-
terial.  In any case, you will be surprised how tasty it is.  So, here is 
what we do at home: 

Ingredients: 

3 lbs of pork (4 lbs if bone-in) The portion can be bigger. 
1 cup of garlic cloves pealed. 
3 onions chopped in small pieces 
3 Tbsp of ground cumin 
1.5 Tbsp of oregano leaves 
4 or 5 bay leaves 
A little bit of ground pepper and salt 
½ cup of bitter orange juice (Goya brand sells it in a bottle) 
 

Directions — Day 1: 

Put the pork in a glass container (never metal) and spread bitter 
orange juice over the surface of the pork.  

Crush the garlic and put it over the pork. Then add the onion. Con-
tinue mixing all the spices (break the bay leaves into smaller pieces) 
and proceed to cover the surface with this mix over the garlic and 
onion.  

Take a fork and start poking into the pork everywhere. The mix will 
start getting inside the pork.  

Now cover the container with a lid or simply with a plastic wrap.  

Put it in the fridge for approximately 24 hours before roasting.  

Continued on next page 
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Note: You do not have to, but I usually open the container a 
couple of times and poke the pork with the fork again. I change 
the position of the pork, so the surface that was down will be 
up. Then I cover it again with the plastic wrap and return it to 
the fridge.) 

 

Directions— Day 2: 

Next day set up your oven to 350°F.  

While you wait until the oven is ready, pour a ½ cup of oil into a 
medium size container. Mix this oil with a spoon of ground cum-
in and ½ spoon of oregano (and if you like add a little bit of 
ground pepper).  

Put the pork in a metal container that has a little bit of oil on 
the bottom in the oven (if you prefer you could put a metal 
screen underneath the pork, but it is not absolutely necessary). 
Do not cover the container.  

20 minutes after you put the pork in the oven you will open it 
and use a brush to put the oil and spices over it. This will be 
repeated until the mix is finished.  

Make sure that the pork is done, but juicy (not over done).  

After about two hours I cut to the center so as to see how it 
looks. If it is done take it out of the oven and cover it letting it  
“rest” for five minutes. Then it is ready to cut in slices and 
serve… 

For those who do not eat pork, you can do the same with chick-
en replacing the bitter orange juice with vinegar. The rest of the 
steps remain pretty much the same. 

Enjoy! 

 

Music is the language of the spirit. It opens the secret of life 
bringing peace, abolishing strife. 

—  Kahlil Gibran    
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LASAGNA                                    Kathy Watson 
 
 
 
Included here is one dish that is a regular for our Christmas Eve 
dinner year in and year out.  We gather on Christmas Eve at the 
home of my best friend. 
 
 
Ingredients: 
 
1 package of oven ready lasagna noodles, so no boiling. 
*If looking to really lighten things up you can substitute Palmini 
Noodles (made of hearts of palm, which I love). 
One package of 90/10 ground beef (or ground meat of your 
choosing). 
3 cups tomato sauce (2 cans of 12 oz. each) of Hunt’s Pasta 
Sauce 
Note: Again, whatever sauce of your choosing…I love Rao’s 
marinara too. 
12 oz ricotta cheese, 
2 hard boiled eggs, chopped 
1/2 c Parmesan cheese grated 
1 1/2 c mozzarella cheese shredded 
 
Directions: 
 
Brown the ground beef and add the marinara sauce. Combine 
the ricotta, chopped egg, parmesan and mozzarella. Grease a 
casserole dish and start by layering sauce, noodle, cheese until 
you run out of ingredients or room!  
 
Bake at 375°, cover with foil for about 25 minutes and then un-
cover and bake for five more minutes or until it gets a little bit 
brown on top. Remove from the oven and let it sit for about 15 
or 20 minutes to rest and set. 
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When was the last time you were seduced by a tasty recipe 
for chicken?  We ever seem to be on the lookout for one! 

The seduction aria, Mon coeur s’ouvre à ta voix, in the 
Saint-Saëns opera, Samson et Delilah, accomplished a se-

duction of biblical proportions. 

https://www.youtube.com/watch?app=desktop&v=unhwKUyyu60
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CHICKEN and ANDOUILLE GUMBO                      Beryl B. Byles 

 

 

As kids, we would enjoy a bowl of gumbo when we returned 

home after Christmas Eve Midnight Mass. My brother-in-law re-

members that everyone smelled like roux in church since the 

gumbo would have been cooking all day. 

 

Online: Encyclopedia of Cajun & Creole Cuisine by Chef John 

Folse. Yield: 8-10 Servings 

 

Ingredients: 

(5-pound) stewing hen 1 pound andouille 

1 cup oil 

1½ cups flour 

2 cups diced onions 2 cups diced celery 

1 cup diced bell peppers 

¼ cup minced garlic 

3 quarts chicken stock 

2 cups sliced green onions 1 bay leaf 

sprig of thyme 

1 tbsp. chopped basil 

salt and cracked pepper to taste Louisiana hot sauce to taste 

½ cup chopped parsley 4 cups cooked white rice 

 

Continued on next page 
 



47 

Directions: 

Using a sharp boning knife cut the stewing hen into 8-10 serv-

ing pieces. Remove as much of the fat from the chicken as pos-

sible. 

  

Cut andouille into ½-inch slices and set aside. 

In a 2-gallon stockpot, heat oil over medium-high heat. Whisk in 

flour, stirring constantly until golden brown roux is achieved. Do 

not scorch. Should black specks appear, discard and begin 

again. 

Add onions, celery, bell pepper and garlic. Sauté 3-5 minutes or 

until vegetables are wilted. 

Blend in chicken and andouille. Sauté approximately 15 

minutes. 

Add chicken stock, one ladle at a time, stirring constantly until 

all is incorporated. 

Bring to a rolling boil, reduce to simmer and cook approx. one 

hour. Skim any fat or oil that rises to the top of the pot. 

Add green onions, bay leaf, thyme and basil. Season to taste 

using salt, pepper and hot sauce. 

Cook an additional 30 minutes or longer if necessary, until 

chicken is tender and falling apart. 

Add parsley and adjust seasonings if necessary. Serve over hot, 

steamed white rice. 

 

Continued on next page 
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NOTES: 

1—There is no mention of “file powder” with this recipe. As a 

thickening agent, we add it to the pot at the very end of cook-

ing or, preferably, sprinkle a bit over the gumbo in the bowl be-

fore serving. 

2—An option is to boil the chicken 1-2 hours prior to begin-

ning the gumbo to tenderize the meat. Reserve the stock, bone 

the chicken and use the meat and stock in the gumbo. 

3-- Potato Salad is a traditional side with gumbo. 

4-- My hometown of Laplace, Louisiana is the “Andouille Capital 

of the World”. There are two stores that continue to follow tradi-

tional recipes to make the sausage. They also ship it around the 

world. 

5—We refer to the combination of onion, celery and bell pepper 

(used in many of our dishes) as the “holy trinity”. 

 

 

 

 

 

 

Music gives soul to the universe, wings to the mind, flight to the 
imagination, charm to sadness, gaiety and life to everything. 

— Plato 
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MORTON’S CHICKEN CHRISTOPHER                    Kathy Watson 
 

 
 

 

Morton's Steakhouse Copycat Recipe Yield: Serves 4 
 
Ingredients: 
Alexander Bread Crumbs:  
5 teaspoons minced garlic 

2 teaspoons chopped parsley 
Salt and white pepper, to taste 
 
* As a cheat I purchase the Progresso Italian bread crumbs and 
add some Borsari Seasoning and Garlic Salt and skip having to 
make my own from scratch. 
 
Chicken: 
 
1 1/2 pounds skinless, boneless chicken breast*  

 
Flour, 1 or 2 cups, as needed 

 

16 ounces pasta noodles of your choice, 
(cooked according to package directions) 
 
*Try and purchase the already cut super thin chicken cutlets, it 
will save time. Also, we serve this with mashed potatoes instead 
of noodles. 
 
 
 
 

Continued on next page 
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Garlic Butter Sauce: 
 
Ingredients: 
 
1 1/2 cups (3 sticks) plus1 tablespoon unsalted butter, sof-
tened 
2 tablespoons minced shallots  
2 tablespoons minced garlic  
1/3 cup dry white wine 
3/4 cup heavy whipping cream 
1 teaspoon fresh lemon juice 
2 tablespoons minced parsley  
Salt and white pepper, to taste 
 
Directions: 
 
To make bread crumb mixture: Combine all ingredients and set 
aside. 
 
To make the chicken: Halve chicken breasts, making 2 roughly 3
-inch square pieces. Pound each piece 1/4 inch thick. Season 
pieces with salt and pepper. Spoon flour into a rimmed plate. 
Beat eggs in a shallow bowl. Place Alexander breadcrumbs in 
another shallow plate or dish. Dip each chicken piece in flour, 
covering it completely, then in the egg, then in the Alexander 
breadcrumbs. Set aside on wax paper or a wire rack. (Make your 
garlic butter sauce now.) 
 
Melt 2 tablespoons butter in a large sauté pan set over medium
-high heat. Heat until butter foams. When foam subsides, lay 2 
or 3 chicken pieces flat in the pan and cook until browned on 
both sides (about 3 minutes on each side --the chicken will cook 
quickly because it's so thin). Set aside cooked chicken while you 
brown the other pieces. Add remaining tablespoon butter, and 
more if needed.  

Continued on next page 
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To make garlic butter sauce: In a large saucepan set over medi-
um heat, melt 1 tablespoon butter. Add shallots and garlic and 
cook until soft. Add wine. Increase heat to medium-high, bring 
wine to a boil and allow it to cook until only about 2 table-
spoons of liquid remain in the pan. 
 
Add cream, lower heat to medium, and cook until liquid steams. 
Cook, stirring, for about 3 minutes. Do not let liquid boil. (Note: 
You can stop at this point and let the mixture sit until you're 
ready to proceed with the recipe. When you're ready, reheat it 
and stir in the butter). 
 
Reduce heat to low, and add the remaining butter (somewhat 
softened), a little at a time. Use a wire whisk to whip the sauce 
and keep it smooth, making sure mixture is well-blended before 
adding more butter. When butter has been whipped in, add lem-
on juice, parsley, salt and pepper. Serve at once. 
 

The recipe makes about 2 1/2 cups. Leftovers can be reheated, 
but the butter will have to be re-whisked, and the texture is 
never as creamy as when the sauce is first made. 
 
To Serve: Set 2 pieces of chicken at one side of a plate. Place 1 
serving pasta on the other side. Pour garlic butter sauce overall. 
Repeat with remaining chicken and pasta. Ladle sauce over 
chicken and pasta. 
 
Notes: Have the finished Alexander breadcrumbs ready and 
begin the garlic butter sauce before you sauté the chicken. 
 
 
 
 

Art is the signature of civilizations. 
—Beverly Sills 
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An OLLI group experiencing an opera together at the Straz Cen-
ter. We would enhance our experiences with pre-show talks and 

post-show discussions.   
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Going to the Straz Center for the Performing Arts has 
been a particularly enjoyable way to experience opera 

and other interesting programming.   

 

We were intrigued by a recent program of zarzuela, a 
uniquely Spanish form of musical expression that com-
bines operatic singing with the type of dance, dialogue 

and drama of Broadway.   

 

 

 

 

 

 

 

 

 

 

 

 

Opera in English is about as sensible as baseball in Italian. 

—H. L. Mencken 
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MEXICAN MANICOTTI                                      Judy Harwood 
 
I chose this recipe because I prepared it often when my children 
were growing up. Now that they are adults, they often ask for it 
when visiting. 
 
Ingredients: 
12 manicotti noodles  
3 cans chili beef soup  
1 small onion, diced 
1 can beer 
1/4 tsp garlic powder  
2 cups cottage cheese 
2 1/2 cups grated cheddar cheese  
2 eggs, beaten 
1 can green chilies  
 
Directions: 
Preheat oven to 375. Prepare manicotti noodles al dente ac-
cording to manufacturer's instructions. (I find it easier to stuff 
uncooked noodles. They absorb the moisture of the sauce per-
fectly.) 
Add onion, chili beef soup and garlic powder. Mix over medium 
heat, then add beer. 
Simmer, covered, for 15 minutes. 
 
In a large bowl, mix cheeses (reserve 1/2 cup Cheddar cheese 
for the top), eggs and chilies. 
Stuff manicotti noodles with cheese mixture. 
In a large casserole, spoon a layer of sauce mixture, add a layer 
of stuffed manicotti noodles and top with sauce. 
Cook, uncovered, for 40 minutes. 
Top with remaining cheese. Bake uncovered for 10 minutes. Al-
low to cool 30 minutes before serving. 
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This glorious duet called The Flower Duet, "Sous le dôme épais", 

sung by two women, a soprano and a mezzo, is from the opera 

Lakme, by Delibes. Given its elegant melody, you may well have 

heard it as background music in a non-operatic setting. 

https://www.youtube.com/watch?v=lkH2q38BYNs
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BLACK BEANS                                             Vilma Riesgo 

  

I grew up in Ybor City whose inhabitants were primarily of Cuban, 
Spanish, Italian, and Jewish descent.  My Spanish/Cuban family’s 
Holiday main celebration was held on Christmas Eve, not Christmas 
day.  Preparations for the big Christmas Eve (Nochebuena) feast 
started the day before and the aroma of all the sauces being pre-
pared to add to the meats and, perhaps, fish, lingered in the house 
for days! 

A typical menu consisted of Roast Pork, Roast Chicken, Red Snap-
per, Black Beans and Rice, Fried Plantains, and Cuban Bread.  More 
than likely, you had flan for dessert. 

Even now, this remains my favorite Christmas menu.  I still eat this 
on Christmas Eve.  The memories of wonderful childhood days will 
not soon be forgotten. 

 

Ingredients: 

 

1lb. black beans 

2 quarts water 

2 medium sized onions, finely chopped;  

plus, one onion chopped for garnish (if you desire) 

2 green bell peppers, cut in strips 

2 tablespoons extra-virgin olive oil 

1 teaspoon oregano, crushed 

1 bay leaf 

¼ teaspoon ground cumin 

4 cloves garlic, minced 

1 tablespoon salt 

½ teaspoon black pepper 

 

Continued on next page 
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Directions: 
 
Spread beans on flat surface and be sure to discard unwanted 
beans or particles. Wash beans well and soak overnight in the 
two quarts of water. 
 
Pour beans and water into a 4-quart pot the next day. Bring to a 
boil. Cover and lower to medium heat. 
 
Sauté onions and green peppers in a skillet until they turn into 
light golden shade. Add crushed oregano, bay leaf, cumin, and 
garlic to this mixture. 
 
Add to beans in pot. Season with salt and pepper. 
 
Cook slowly over medium heat until beans are tender. Takes 
about one and a half hours. 
 
Serve over white rice. Top with onions. 
 
 
 
 

 
 
 

 
 
 
 
 
 
 
 
 

Typical Meeting in 2020 
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HOLIDAY BROWN SUGAR and                          Shelley Blood                                         
PORT WINE CRANBERRY SAUCE  
 
This is a nice change (especially for the adults) from the canned 
cranberry sauce variety and works for many different holiday 
tables – not just Thanksgiving! It is our favorite for the past ten 
years. There are no leftovers either at the dinner table – or cock-
tail table! 
 
Ingredients: 
 
1 (12 ounce) bag fresh cranberries  
3/4 cup packed dark brown sugar  
1 large orange: zested and juiced. 
(Be sure to ZEST the orange and remove the bitter, white pith 
before juicing the orange). 
9 tablespoons port wine (a substitute of 4 tablespoons of bour-
bon works very well too) 
 
Directions: 
 
1. In a large saucepan, combine the cranberries, brown sugar, 
orange zest and juice, and port wine. 
2. Bring to a boil over medium-high heat, stirring until the sugar 
has dissolved. 
3. Reduce the heat to medium-low, and simmer until the cran-
berries have popped and the sauce has thickened, about 15 
minutes. 
4. Cool, and refrigerate overnight before serving. 
5. Can be made two days in advance. 
 
An easy and elegant addition to any holiday table or as an  
appetizer spread. Great with turkey or with Brie and crackers!" 
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TRICOLOR RICE                                       Shobha Sharma 
 
 
Where I come from in the south of India, rice is eaten practically 
every day. Festivals are celebrated all through the year, but the 
Harvest Festivals in early January must have rice dressed up a 
little. After feeding the birds of the air some rice balls, my moth-
er would enter the kitchen and start cooking different dishes 
made of rice; this dish is one of those memories with a twist. 
 
Ingredients: 
 
I cup rice (use Texmati / Basmati rice or long- grained rice)  
2 cups water 
I/2 an onion 
1 green pepper 
1 carrot 
1/2 cup unsweetened coconut flakes  
1 green chili (optional) 
I sprig of fresh curry leaves 
 I tsp black mustard seeds 
I tsp cumin seeds  
2 -3 Tbsp corn oil 
2 Tbsps. cashews Salt to taste 
 

 
 
Directions: 
 
Cook the rice using two cups of water to one cup of rice. The 
rice should be fluffy and not sticky and squishy. Spread it on a 
plate and add salt and a tsp. of the oil to separate the grains. 
Let it cool. 
 

Continued on next page 
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Grate the carrot and the green pepper and set aside. Chop half 
an onion (yellow or white) finely. 
 
Add 1 - 1 1/2 Tbsps. of oil to a frying pan (a cast iron pan 
would work) and when the oil is hot add the mustard seeds, let 
it crackle and then add the cumin seeds and chopped chili (half 
a jalapeno or serrano would work). 
 
After 30 seconds, add the chopped onion and curry leaves and 
sauté in medium on medium- low heat for 5-6minutes till the 
onions are slightly brown. 
 
Now add the grated green pepper and carrot, sauté for 2 
minutes; 
 
Add the coconut. Sauté for another 1-2 minutes. Let cool for 2 
minutes. 
 
Add this mixture to the rice and mix gently to blend the flavors. 
Add salt if needed. 
 
Finally chop the cashews and in the same pan add a little oil, 
lightly brown the cashews and sprinkle over the rice dish. 
 
Note: Some of the ingredients like curry leaves may only be 
available in an Indian grocery store, you may substitute with 
chopped fresh cilantro to sprinkle with the cashews at the end. 
 
 

After silence,that which comes nearest to expressing  
the inexpressible is music. 

—Aldous Huxley 
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HOT CRANBERRY-APPLE CASSEROLE        Shelley Blood 
 
 
 
My family’s tradition was to experiment and never serve the 
same thing twice during the holidays, other than the turkey or 
ham. This may have been a product of the fact that we moved 
every two years, so were always being introduced to new foods. 
So, this is not from an old family recipe, just one of my favorites. 
 
Yield: Serves 8. 
 
Ingredients: 
 
2 unpeeled, diced hard apples (Rome/Cortland/Winesap/Red 
Delicious) 
2 cups raw cranberries  
1 1/2 cups sugar 
1 stick butter, softened  
1/2 cup brown sugar  
1/3 cup flour 
¾ teaspoon salt 
1 ½ cups quick cooking oats 
½ cup chopped nuts 
 
Directions: 
 
Mix apples, cranberries and white sugar. Place in greased 3 
quart casserole. 
 
Combine the remaining six ingredients and spread over the ap-
ple-cranberry mix. 
 
Bake at 350 F for 1 hour. 
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TIPSY PEACHES                                        Ruby Crockett 
 
This recipe goes back to my days as a young wife/mother…late 
60s…early 70s in Pennsylvania. I saw a recipe in the newspaper or 
magazine, Drunken Peaches and loved it. Thanksgiving is my favor-
ite holiday and having three little daughters, I thought the name a 
bit too bold so we changed the name to Tipsy Peaches. It is a sta-
ple at Thanksgiving with us and makes a wonderful side dish with 
turkey or pork. My daughters love and new additions to our family 
(grands) love it. Tipsy peaches is also great as dessert…vanilla ice 
cream. 
 
Use as much brandy as you like but light on the nutmeg. 
 
Ingredients: 
 
Canned peach halves Brandy 
Ground cinnamon Ground nutmeg 
 
Directions: 
 
Drain canned peaches (as much or as many as you need). Make 
sure the canned peaches are truly “halves”. Reserve syrup. 
 
Place peach halves (cut side up) on a baking sheet. Pour a little 
reserved syrup around peaches, just enough to coat baking sheet. 
 
Pour a teaspoon (or more) of brandy on each peach. Sprinkle on 
cinnamon and a tiny bit of nutmeg. 
 
Bake in oven at 325 degrees for about an hour. It takes a while for 
the peaches to soften. 
 
You may like them firmer; we always enjoyed them almost roasted. 
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PINEAPPLE LIME JELL-O MOLD                   Donna Turian 
 
 
 
My mother would make this mold every Christmas. It was a deli-
cious side dish. 
 
 
Ingredients: 
1 can of crushed pineapple, 8 oz. 
2 heaping tablespoons of sour cream  
1 cup of boiling water 
1 package (3 oz.) of lime gelatin, Jell-O  
1 cup of liquid pineapple juice from can.  
(Add water to measure 1 cup). 
 
 
Directions: 
In a large bowl, pour 1 cup of boiling water onto lime gelatin. 
Stir. 
 
Add to above, 1 cup of the pineapple/water mixture, and gently 
blend together ingredients. 
 
Combine 2 heaping tablespoons of sour cream with crushed 
pineapple. Add to Jell-O mixture. 
 
Pour into mold or dish. Refrigerate 
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Breaking bread together at table is known to be a bonding ex-

perience. The opera, Nabucco, by Verdi, reminds us that we are 

not always in our preferred places. In this famous chorus of He-

brew slaves called Va Pensiero the Israelites yearn for their 

homeland. It was such a popular chorus in Italy that it became 

the unofficial national anthem for Italians longing for their coun-

try to be united.  

The English lyrics are not included, so they are provided below: 

 

 

Go, thoughts, on golden wings; Go, settle upon 
the slopes and hills 

Where warm and soft and fragrant are the 
breezes of our sweet native land!  

Greet the banks of the Jordan 

The towers of Zion ... 

Oh my country so beautiful and lost!  

Or so dear yet unhappy! 

Or harp of the prophetic seers  

Why do you hang silent from the willows?  

Rekindle the memories within our hearts  

Tell us about the times that have gone by  

Or similar to the fate of Solomon  

Give a sound of lament; 

Or let the Lord inspire a concert 

That may give to endure our suffering. 

  

 

https://www.youtube.com/watch?v=2VejTwFjwVI
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CHRISTMAS STRUDEL                          Michele Larkin 

 

The following is a recipe that I've made every Christmas (for 
gifts to neighbors, friends, & relatives) for the past fifty plus 
years! It's easy & delicious. 

Ingredients 

1/2 lb. butter (softened to room temperature) 

1 cup sour cream 

2 cups flour 

1 cup apricot-pineapple jam 1 cup golden raisins 

1 cup chopped nuts Honey...just a little 

 

Directions: 

1. Blend together butter, sour cream, and flour 

2. Separate dough into four balls and refrigerate till chilled 

3.      Roll each ball into a rectangle about 1/4 inch thick  

          on a floured board/cloth 

4.      Spread jam, raisins, and nuts with a little honey  

          on rectangle 

5.      Roll up or fold over dough (transfer dough to  

          parchment paper) 

6.      Beat/blend an egg yolk with a little water & brush  

          on dough 

7.      Bake on parchment paper on ungreased baking sheet  

          at 350 degrees for 20-40 min. 

 

Give Away! 

This strudel makes a very nice gift. 

Just wrap in colored cellophane, tie with a bow & give with love! 
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A sub-group of Operatunity focused on Wagner’s Ring Cycle and 

hosted a Summer Salon Series to enjoy when live opera was not 

available in the Greater Tampa Bay area. This photo was at the 

home of Judy Harwood. We enjoyed being informed about each 

opera in addition to sharing lunch and watching the full opera. 

Desserts were reserved for intermission… its own form  

of Valhalla! 

 

At the end of Das Rheingold by Richard Wagner, the gods 

cross the rainbow bridge to return to Valhalla as they sing 

Einzug der Götter in Walhall. It’s promising (especially musi-

cally) even if it also represents the end of the gods. A splen-

did dessert is also wonderful, even if it has calories! 

https://www.youtube.com/watch?v=u_rzjp6sBr8
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OLD FASHIONED PEACH COBBLER                     Derrie Perez 

 

I have never cared for cobbler with a pie type crust. So, when I 
found this recipe decades ago, I was thrilled with the batter. I 
have made it lots of times and everyone has always enjoyed it. It 
has also become a family favorite! 

 

*Woman’s Day Encyclopedia of Cookery, 1966, vol. 3, p. 454.  

Ingredients for Batter: 

1 egg 

½ cup sugar 

3 tbsp. melted butter 1/3 cup milk 

½ cup sifted all-purpose flour 2 tsp baking powder 

½ tsp salt Peaches: 

4 cups sliced canned or use fresh (7-8) or frozen peaches; 

if frozen, once thawed you may want to drain some of the juice. 

½ cup sugar 

¼ tsp ground nutmeg 

¼ tsp ground cinnamon Directions: 

Beat together egg, ½ cup sugar, butter, and milk. 

Sift together flour, baking powder, and salt. Beat into egg mix-
ture. Combine peaches, ½ cup sugar, nutmeg, and cinnamon. 

Put peaches in greased baking dish (Typically use a 12x8x2. A 
9x9 will result in a thicker cobbler). 

Top fruit with batter, spreading smoothly. 

Bake in preheated oven (375*) for 30 minutes or until crust is 

crisp and golden brown. 
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GRASSHOPPER PIE                                       Shelley Blood 

 

My family’s tradition was to experiment and never serve the 
same thing twice during the holidays, other than the turkey or 
ham. This may have been a product of the fact that moved every 
two years, so were always being introduced to new foods. So, 
this is not from an old family recipe, just one couple of my fa-
vorites. 

 

Ingredients: 

1 store bought crushed chocolate cookie pie crust (near the 
graham cracker pie crusts) 

(You can make your own, but store bought is just as good) 1 8 
oz. package cream cheese, softened 

1 14 oz. can sweetened condensed milk 3 tablespoons lemon 
juice 

¼ cup green cream de menthe 

¼ cup white crème de cacao 

1 9 oz. container frozen non-dairy whipped topping, thawed 
Directions: 

Beat cream cheese until light and fluffy. Slowly add sweetened 
condensed milk, beating until smooth. 

Stir in lemon juice and liqueurs. Fold in whipped topping. Re-
frigerate mix for 15-20 minutes, then spread into crust. 

Refrigerate at least 3 hours. Do not remove until ready to serve 
(or it will become soupy). 

 

Once you have traveled, the voyage never ends, but is played 
out, over and over again in the quietest chambers. The mind can 

never break off from the journey. 

 —Pat Conroy 
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GUAVA BREAD PUDDING                                       Vilma 
Riesgo 

 

This recipe was given to my mother by her lifetime best 
friend. My mother first baked the pudding (one of my fa-
vorites!) for my November birthday that fell on Thanksgiv-
ing that year. She continued to make it for me every year 
for my birthday whether that day fell on Thanksgiving or 
not. 

It was also a Christmas staple and, once again, baked for 
my father whose birthday was January 6th, the Feast of the 
Three Kings. My father and I did love this pudding! 

Ingredients: 
 

1 loaf Cuban bread 

One fourth pound butter, cut into small pieces  

3 large eggs 

One half teaspoon salt 

2 teaspoons vanilla extract  

2 teaspoons almond extract 

1 cup guava paste cut into small pieces  

3 large apples cut into small pieces  

One 16 oz. can fruit cocktail, drained  

One cup raisins 

1 cup chopped almonds 

One 5 oz can evaporated milk  

2 cups sugar 

  

 

Continued on next page 
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Directions: 

 

Cut bread into slices and soak in water for about 15 minutes. 

Squeeze water out of bread. Placing in colander after squeezing 
may also help to drain. 

Place bread in a mixing bowl and use your hands to break into 
small pieces. 

Add all remaining ingredients. 

Mix well and transfer to 9x13 buttered baking pan. 

Bake at 350 degrees for one and a half to two hours or until 
toothpick inserted into middle comes out clean. 

Remove from oven. 

 

 

 

If you would like pudding to look more decorated, add pineap-
ple slices, maraschino cherries and almonds on top for last 20 
minutes of baking. 
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CHRISTMAS and PIES                                         Jay Cortright 

Christmas and pies. What kind of pies this year? Not that the 
answer varied much. 

I grew up in Massachusetts where it seemed to me as a child 
the pies would be one or all of the following: Pumpkin, Mince, 
and Apple. And they were always homemade. 

It was the 1950s and supermarkets were just getting started. 
TV dinners were a newfangled thing. Processed, ready-to-eat 
food was generally limited to ice cream, cold breakfast cereal, 
canned fruits and vegetables, and prepared mincemeat for 
mincemeat pies. So, learning to make pie dough was a rite of 
passage for me and my sisters. 

My older son, Andrew, loved cooking right from his toddler 
days. Somewhere in our family's photo albums is a picture of 
him standing in his grandmother's kitchen wearing her bib 
apron, as it dusts the floor. He's holding an aluminum pot in 
one hand and a long-handled wooden spoon in the other. Oh, 
and he was sucking on a pacifier! 

But, he was intent on cooking. The photo was not posed; he 
was into food --- right from heading face first into his first birth-
day's freshly made strawberry shortcake slathered in whipped 
cream! His interest in cooking continues to this day. 

So, his adaptation of Cook's Illustrated “Foolproof Pie Dough”, 
published in Cook's November 9, 2007 is a winner. (The initials, 
AJC, are for his name, Andrew Jonathan Cortright. See below.) 
 

Andrew's Revised Recipe for Foolproof Pie Dough 

“1/16/2016 - AJC - I modified this recipe that I originally found in 
Cooks’ (sic) because it always comes out too “short.” The dough has 
too much shortening/fat in it. Adding the water and vodka into the 
dough created a soggy mess. I reduced the shortening by half and 
reduced the butter to 1 1/4 sticks. I was able to get the water and 
vodka into the dough while still maintaining a cohesive ball of dough. 
Further modification may (sic) be required. 

Continued on next page 
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“8/5/2016 - AJC - There is often no need for the water after add-
ing the 1/4 cup of vodka so I frequently leave it out. The humidity 
of the flour drives this.” 

Ingredients: 

2 1/2 cups (12 1/2 ounces) unbleached all-purpose flour 

1 teaspoon table salt 

2 tablespoons sugar 

10 tablespoons (1 1/4 sticks) cold unsalted butter cut into 1/4-
inch slices 

1/4 cup cold vegetable shortening, cut into 4 pieces  

1/4 cup cold vodka 

Directions: 

Process 1 1/2 cups flour, salt, and sugar in food processor until 
combined, about 2 one second pulses. 

Add butter and shortening and process until homogeneous 
dough just starts to collect in uneven clumps, about 15 seconds 
(dough will resemble cottage cheese curds and there should be 
no uncoated flour). 

Scrape bowl with rubber spatula and redistribute dough evenly 
around processor blade. 

Add remaining cup of flour and pulse until mixture is evenly dis-
tributed around bowl and mass of dough has been broken up, 4 
to 6 quick pulses. 

Empty mixture into medium bowl. Sprinkle vodka and water over 
mixture. 

With rubber spatula, use folding motion to mix, pressing down on 
dough until dough is slightly tacky and sticks together. 

Divide dough into two even balls and flatten each into 4-inch 
disk. 

Wrap each in plastic wrap and refrigerate at least 45 minutes or 
up to 2 days. 

Continued on next page 
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Scrape bowl with rubber spatula and redistribute dough evenly 
around processor blade. 

Add remaining cup of flour and pulse until mixture is evenly dis-
tributed around bowl and mass of dough has been broken up, 4 
to 6 quick pulses. 

Empty mixture into medium bowl. Sprinkle vodka and water 
over mixture. 

With rubber spatula, use folding motion to mix, pressing down 
on dough until dough is slightly tacky and sticks together. 

Divide dough into two even balls and flatten each into 4-inch 
disk. 

Wrap each in plastic wrap and refrigerate at least 45 minutes or 
up to 2 days. 
 

What do I, Andrew's mom, have to add to this? 
 

1. Using a rolling pin, roll the dough between one layer of 
waxed paper and one layer of plastic wrap. You may wish to try 
parchment paper, something that's on my list of new things to 
try next time I make pie dough. 
 

2. Pie dough is useful for all sorts of filled pastries. It doesn't 
always have to go into a pie plate. When you have “leftover 
dough”, experiment by filling these little scraps of pie dough 
with your favorite whatever. Enjoy your creative streak. 
 

3. Keep the vodka in the freezer. It's alcohol; it can't freeze. As a 
child, I was always reminded by my mother to use the coldest 
liquid possible in pie dough. For us, it was ice water; we didn't 
know from vodka. Now, I'm tempted to tinker with the recipe to 
use a flavored brandy or similar distilled spirits, maybe Courvoi-
sier or a flavored vodka, to see what effect the flavoring has on 
the dough. But that will have to wait for a post-pandemic food-
oriented gathering... 

Let there be pie! 
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STUFFED DATES                                          Jay Cortright 

 

 

From the time my two younger sisters and I were old enough 

and tall enough to be helpful, we always participated in holiday 

preparations. Each of us grew into tasks as we learned how to 

do various tasks around the kitchen and in other preparations 

for the holidays. 

One of the simpler tasks, or starter tasks, was stuffing pit-less 

dates with nuts. Since we lived in Massachusetts in the 50's, 

walnuts were the de facto standard. And sometimes, getting the 

nut meat to stuff the date required all of us girls to crack wal-

nuts and pick the meat out. 

My mother would always try to get shelled walnuts for the task. 

As I moved around as an adult, I switched to pecans --- and 

even learned to prefer to pronounce them puh-CAHNS, unlike 

the northern PEE-cans! I still try to have a few stuffed dates on 

hand around the holiday, although my sons and former husband 

never liked --- and still don't like --- them. 

P.S. When I was a kid, nuts in the shell were the standard. 

Learning to use a nutcracker and nut pick was an essential skill, 

like learning to light and extinguish a kerosene-burning hurri-

cane lantern. Who does that anymore!?!? Now, the default in the 

grocery store is shelled nuts. And, I have to hunt if I want nuts 

still in their shell. 

 

 

Continued on next page 
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Ingredients: 

 

+/- 8 ozs. pit-less dates (There are 4 - 5 pit-less dates to an  

ounce. An 8-ounce package of dates provides approximately 

 32 - 40 dates. 

  

So, for 36 dates, use the following amount of nut meats. 

36 walnut halves or pecan halves (@ 1 to 1.5 ozs.).  

 

1-2 Tlbs. granulated or powdered sugar 

 

Directions: 

 

Insert one walnut half or almond into each pit-less date. 

Roll the date in granulated sugar. 

Arrange on a platter and dust with powdered sugar.  An alterna-
tive is to spritz with or soak dates in 1-2 ozs. brandy. 

Alternative: Instead of arranging the stuffed dates on a platter, 
store in a container and cover. 

 

  

 

 

What sunshine is to flowers, smiles are to humanity. 
                   —Joseph Addison 
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BRAZILIAN SYMPHONY                                  Lynn Pohl 

 

This dessert is very special and was made for the Holidays or for 
someone’s wedding or other auspicious occasion. 

Ingredients: 

1 lb. Brazil nuts 

1 lb. Medjool Dates (seedless) 

6 Oz’s. flour 

6 Oz’s. Maraschino Cherries 

1/2 tsp salt 

1 tsp vanilla 

3 eggs 

3/4 cup sugar 

1/2 tsp baking powder 
 

Directions: 

Stir dry ingredients into bowl over nuts, separated dates, and 
drained cherries. 

Mix through to coat all nuts. etc. 

Beat eggs until foamy. 

Add vanilla 

Stir well into mixture. 

Pour into greased double-paper-lined loaf pan (9 1/4” x 5 1/2” 
x 2 1/2”). 

Spread evenly. 

Bake slow oven about 300F for 1 3/4 hours. 

When cool, loosen edges with knife-blade. 

Best served after storage in tin, keeps about 6 weeks. Also 
freezes very well. 

Slice very thinly with a sharp serrated knife. 
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LACE COOKIES                                             Judy Patterson 

 

These are our favorite cookies; everyone compliments me on 
them. You’ll find it is impossible to eat just one.  

Yield:  6 dozen 

Ingredients: 

2 cups old-fashioned rolled oats 

2 sticks melted butter 

1 tablespoon flour 

2 eggs, beaten 

2 cups white sugar 

1 teaspoon vanilla 

1/2 teaspoon salt 

 

Directions: 

Put the oats, flour, sugar, and salt into a large bowl and mix 
well. Pour very hot butter over mixture and stir until sugar has 
melted. Add eggs and vanilla; stir well.   

Preheat oven 325 degrees. 

Cover cookie sheets with no stick aluminum foil.  

Drop 1/2 tsp) of the mixture on foil 2” apart.   

Cooking time is about 10-12 minutes.  

 When cookies are completely cooled, foil will peel off.   

Store in air-tight containers.  Can be frozen.  
 

Be sure you only drop 1/2 tsp of batter on cookie sheet as the 
batter spreads quickly on the foil.  

 

Happy Holidays to all my fellow members of Operatunity and 
your families. 
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DATE ROLL                                 Bill Blymiller       

Yield: 15-20 healthy chunks. 

 

 

 

 

 

 

 

 

The 3 x 5 card above is the recipe for my family’s Date Roll. This card 
was written in the mid 60s by my father (I can tell by the printing) and 
it contains a couple of additions in pencil by me (vanilla and butter) 
and an addition by my wife pointing toward another recipe in a cook-
book called Enchanted Kitchens.  

This desert was one of the several that were made during the holiday 
season at my folk’s house. Dad made fudge, which I continue to make 
until this day, Mom made divinity and Date Roll. 

I was not into cooking, so I can’t remember much of the stirring and 
boiling and softball instructions, but I remember helping when it was 
time to pour the hot melange on top of a wet cloth. Not just any wet 
cloth will do of course, you don’t want any lint in your Date Roll, nor 
an odd color or odor.  Our cloth of choice was always an old diaper. 
One that had served at least two and possibly three generations of 
use and had been washed several hundred times and had no real con-
nection to cloth, more connected to a soft, thin parchment paper. You 
use the cloth to make a roll and then put it in the refrigerator (ice box, 
Mom called it).   

This was always the candy that ran out first. I had some role it that, I 
confess. 

Continued on next page 
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Ingredients: 

 

2 cups sugar 

1/4 cup milk 

1 cup nut meat 

1 cup dates (small package)  

1 teaspoon vanilla 

1 tablespoon butter 

 

Directions: 

 

Cook sugar and milk until it forms softball in water.  

Remove from fire. 

Add chopped dates and nuts. 

Return to fire to melt dates.   

Add butter and vanilla.  Beat until creamy.  

 

When the goo hardens (sets up) you unroll it from the diaper,  

excuse me, the cloth, cut it into slices, and call the dentist  

because there’s gonna be some cavities. 

 

 



80 

GUAVA PASTRIES (Pastelitos de Guayaa      Ray Ann Favata 

 

Growing up in Tampa, our family Sunday treat came from any 
one of our famous Ybor City or West Tampa Spanish, Cuban, or 
Italian bakeries.  They included Alessi’s (Italian) or Olympia 
(Spanish) in West Tampa and La Segundo Central (Cuban) in 
Ybor City. Both pretty much baked the same cookies, eclairs, 
Neapolitans, and pastels of apple or guava.  Which bakery one 
went to depended on the kind of bread one wanted.  “Real” Cu-
ban bread came from La Segundo Central, or one would go to 
Alessi’s to get the “real” Italian bread. The Olympia bakery spe-
cialized in wedding cakes.  This “Pastelitos” recipe comes pretty 
close to real thing.  Probably because it is all about the guava 
paste. 

 

¬Ingredients (specified with deliberate accuracy. No test kitchen 
with this project.) 

 

1 package Pepperidge Farm Puff Pastry Sheet 

 

 

1 bar guava paste (Conchita works 
well.  This can be found on the ethnic 
aisle of your grocery store. You can 
also order from Amazon.) 

 

 

 

 

Continued on next page 
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Directions for preparation, serving, etc.  Don’t assume anything! 

 

Preheat oven to 400 degrees. 

Thaw the puff pastry according to 
package directions. 

Use baking parchment to line 
cookie sheet so the guava won’t 
stick. 

Unfold one sheet of pastry onto 
the pan. 

Cut guava into 1/4-inch-thick slic-
es and place on the pastry sheet . 

 

The top may be brushed with an egg wash and sprinkled whole 
sugar on top, but it is optional.  

 

Bake at 400 degrees for 25 to 35 minutes or until golden 
brown 

 

NOTE: Do not thaw the pastry out too much or it will not be 
easy to work with.  Just enough to unfold.  Don’t open oven 
while the pastry is baking.  Pastry may not puff. 

No good opera plot can be sensible, for people  do not sign 
when they are feeling sensible.  

—W. H. Auden 
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SOUR CREAM POUND CAKE                                Susan Ritter 

 

This recipe is from my Mother in Law.  It has been a holiday sta-
ple for all the years I have been a part of the family and so many 
more prior to that.  She was generous in sharing this recipe with 
me many years ago and it has been a popular gift for the holi-
days and as a way to say “thank-you” at other times of the year.  
Please enjoy! 

 

Ingredients  

6 Eggs 

1/2 lb Butter 

3 Cups Sugar 

3 cups Flour 

1/4 Tsp Baking Soda 

Pinch of salt 

1 cup Sour Cream 

1 Tsp Vanilla 
 

Directions: 

1.  Grease and flour Tube pan, Bundt pan, or two Loaf Pans. 

2.  Heat Oven to 300 degrees 

3.  Separate eggs. Beat egg whites until stiff. Set aside. 

4.  Cream 1/2 Lb. Butter; add 3 cups of Sugar.  Add 6 egg 
yolks one at a time, blending well.  Combine 3 cups of flour, 
1/4 tsp. Baking soda, and a pinch of salt.  Alternately mix in 
flour mixture and 1 cup of sour cream.  Add 1Tsp. Vanilla and 
blend well.  Fold in Beaten egg whites. 

5.  Bake   1 1/2 hr. or more until toothpick inserted in center 
and comes out clean. 

6.  Cool briefly in pan, then turn out on cooling rack to cool 

completely. 
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 PUMPKIN  ROLL              Tita De La Cruz 

 

This has been a particular family treat for my family for years. 

Ingredients:: 

1 cup flour 

3 eggs 

1 cup sugar 

¾ cup canned pumpkin (not pumpkin pie filling) 

1 tsp. cinnamon 

1 tsp. baking soda 

8 oz. cream cheese 

½ cup 10x confectioners sugar 

½ stick margarine or butter 

¼ tsp vanilla 

 

Directions:: 

Grease and flour the flat pan (size of cookie sheet with ½ inch 

sides). Bake at 350 for 15 minutes. Roll out on towel sprinkled 

with confectioner sugar - when cool unroll and fill.  

Filling:  Cream cheese and butter.  Add vanilla and then confec-

tioner’s sugar. 

 

Some people come into our hearts and quickly go; some stay for a 

while, leave footprints on our hearts, and we are never ever the 

same.  

— Flavia Weed 
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PECAN PIE                                  Beryl B. Byles 

 

 

From River Road Cookbook by Mrs. Thomas P. Roberts, p.205. 

 

 

When my daughters were little and I was chatting with them 
about what we were having for our Christmas dinner, I noted 
that we would have pecan pie for dessert.  They each exclaimed 
very declaratively, “No, Mom”!   

I responded that, of course, like any Southern family, we would 
be having pecan pie.  Again, they declared, “No, Mom!”   

So, I asked what they would suggest and they said, “Birthday 
cake!”  

 

Ingredients: 

 

¼ cup butter    

Pinch of salt 

7/8 cup sugar, scant 

4 whole eggs 

1 tablespoon flour 

1.5 cups pecans (I prefer the whole vs. broken pecan meats) 

1.5 cups white corn syrup  

1 teaspoon vanilla 

2 unbaked pastry shells (I use frozen, 2 in a package) 

 

 

Continued on next page 
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Directions:   

 

Cream butter (easier to do if it has been softened).   

Add sugar and flour gradually and cream until fluffy.   

Add syrup.  Beat well.   

Add salt and eggs, one at a time.  Beat thoroughly.   

Add pecans and vanilla.   (I do all this by hand.)   

Pour into the defrosted pie shells.   

 

Bake in 350 degree oven for 50 minutes or so.   

 

If crust becomes too brown around the edge, cut out a circle of 
foil and place over it. 
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PUMPKIN GINGER CUPCAKES                       Cindy Costantino  

 

  

I make these when I have family over for Jack O Lantern compe-
tition.  We do chili and burgers plus hot dogs on the grill.  We 
usually eat outside under a tree canopy. Pumpkin carving begins 
after we eat. Dessert after that. 

 

Ingredients: 

 

1 ½ C unbleached flour 

¾ tsp baking powder 

¾ tsp baking soda 

¼ tsp salt 

1 tsp cinnamon 

1 tsp ginger 

 ½ C (I stick) butter, melted and cooled 

1 C sugar 

1C canned pumpkin (I use the whole can.) 

3 large eggs 

 

 

 

 

 

Continued on next page 
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Directions:  

 

Using electric mixer on low or medium, beat melted butter, sug-
ar and pumpkin.  Mix in eggs 1 at a time.   

Add flour mixture which has been prepared in a separate bowl. 

Batter will be thick.   

Fill each paper liner with generous ¼ C of batter. 

Bake until tops feel firm or toothpick inserted into center comes 
out clean. 325 degrees. Approx. 25 minutes. 

 

 

Cream Cheese Frosting: 

½ C unsalted butter at room temperature 

6 oz. cream cheese at room temperature 

1 tsp of vanilla 

3 C of powdered sugar 

Beat the butter, cream cheese and vanilla until smooth.  Add the 
sugar, mixing until smooth. This is pretty typical cream cheese 
frosting. If you have a recipe you prefer, have at it. 
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CROCCANTE (Almond Brittle)                        Catherine Mitchell 

 

When I was growing up this was one of the many “goodies” we 
made for Christmas. For at least ten days before the holiday our 
kitchen was bustling. Depending on what we were making more 
or fewer of us took part. A few years ago I spent Christmas with 
my son’s family in Wichita, KS. My daughter-in-law and two 
grown grandchildren each tried their hands at this recipe.  

For an Italian family, a big part of any holiday is the food, most 
of which we make just once a year. 

 

Ingredients: 

1 cup almonds (skins on) 

¾ cup sugar 

 

Directions: 

Using a 6” heavy heated frying pan, put the almonds in a single 
layer and toast until they begin to crackle. 

Add the sugar.  

Keep on high heat; stir just enough to keep from burning.  

When sugar turns into a brown liquid turn out on a metal pan 
sprayed with shortening (I use a turned over cookie sheet).  

Cool.  

Break into pieces.  

 

You can decorate with nonpareils; 
must do this as soon as you turn 
out, while sugar is still liquid. 
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DUTCH APPLE CAKE                                 Cindy Costantino 

 

This recipe is passed down from one of my French aunts and is 
at least 150 years old. 

 

Cottage Pudding Ingredients: 

1 ½ C flour 

2 ½ t baking powder 

¼ tsp. salt 

1/3   C shortening (I use butter) 

2/3 C sugar 

1 egg 

¾ t vanilla 

½ C milk 

 

Directions:  

Cream butter and sugar, add eggs and vanilla.   

Add dry ingredients alternately with milk.  

Stir just enough to blend thoroughly. 

Grease and flour (I use sugar) small cake pan.  Pour batter. Slice 
apples (enough to cover cake). Dot with butter. Sprinkle with 
sugar and cinnamon 

Bake 350 degrees until done. 

 

Note:  This recipe is in my mother’s handwriting which makes it 
very dear to me but old recipes don’t always adapt well.  As you 
can tell from looking at the ingredients this makes a small cake.  
However, any yellow cake recipe will do. 

 

Continued on next page 
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Serve squares of the dessert cake with chocolate, butterscotch 
or eggnog sauce or any fruit sauce.  I use orange.  See below: 

  

Orange Sauce Ingredients: 

 

1 ¼ T cornstarch 

1/3 C sugar 

1.5 C orange juice 

1 T lemon juice 

 

Microwave 2 minutes, then take out and stir.  

Microwave another 2 minutes.  

 

Judge whether the consistency seems right before microwaving 
any further. 

 

Since I make a bigger cake and my family is greedy (HA); I dou-
ble or sometimes triple the sauce to be sure to have enough. 

 

 

 

Imagination creates reality. 

—Richard Wagner 
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LAVANG LATIKA                 Shobha Sharma 

This is a sweet my mother learned from the east coast of India, 
Bengal. “Lavang “means clove and “Latika” means elegant. My 
mother and her mother were innovative in their cooking styles 
and I try to remember as much I can about their elegant styles 
in cooking. This sweet was made during festivals, like Divali, a 
festival of lights, that occurs in November, as well as when 
guests were invited home for a birthday or special holiday. 
 

Yield: Serves 15-20  

Ingredients:  

There are three parts to this recipe: the pastry, the filling and 
the syrup.  Ingredients and directions below for each plus direc-
tions for frying are below: 
 

Pastry 

2 cups all-purpose flour 

1 tsp melted butter  

Salt to taste, water 

2-3 Tbsp of cloves 
 

Mix all ingredients except the cloves, and make a stiff dough, 
cover with a cloth and set aside. (Keep the cloves for later use) 

Filling 

1/2 cup semolina 

1/3 cup powdered (confectioner’s) sugar 

2-3 Tbsp of almond flour 

1-2 Tbsp of sliced almonds  

2 cardamom pods, peeled and crushed coarsely 

1 tsp of melted butter 
 

Roast the semolina in the melted butter on a medium to low fire 
for 5 minutes, when cool mix the ingredients. 

Continued on next page 
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Syrup 
 

2 cups sugar 

2 cups water 

2-3 strings of saffron OR 2 cardamom pods, peeled  

and pounded to a coarse powder. 

 

Use a steel container for the sugar and water on the stove; let it 
start to boil and simmer the mixture, making sure all the sugar 
is dissolved. 

Add the cardamom powder or the saffron; simmer for 20 
minutes.  Take a little sample of syrup in your thumb and fore-
finger and if you get a ‘string’ when you slightly separate your 
fingers, the syrup is thick, or scientifically, it is viscous enough.  

Set aside. 
 

Finalizing: 

1-2 cups OIL for frying  

(depending on the size of the fryer)  

 

Once all 3 parts are ready, make balls out of the dough that are 
roughly an inch in diameter. 

Rollout each ball (using a little flour if too sticky) and make an 
oblong/ rectangle, approximately 3 by 5 inches. 

Add 1-2 tsp of filling.   

Fold over all four sides and put a clove to connect two sides. 

Fry gently 2-4 of these packets in canola/ vegetable oil till crisp 
and lightly golden. 

Drain and dip in syrup for a minute and take out.  

Voila! Your Lavang Latika can be tasted soon. 
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YULE LOG  (Buche de Noel)                                Judy Harwood 

 

Don’t let the French name (“Buche de Noel”) of this fancy des-
sert put you off. You will be basically making a jelly roll and 
decorating it. Google the name for very creative variations for 
decoration. Martha Stewart has some great ones. 
 

Ingredients: 

 

For the cake whisk: 

1 ½ C cake flour 

1 C + 2 Tbsp. granulated sugar, divided 

1 1/2 tsp. baking powder 

½ tsp salt 

½ tsp baking soda 
 

Whisk:  

4 eggs, separated, room temperature 

½ C half and half 

1/3 C vegetable oil 

1 Tbsp. pure almond extract   

For the filling, whisk 

1 C seedless raspberry jam 

½ tsp. pure almond extract 

For the frosting 

2 ½ C powdered sugar 

1/3 C cocoa powder 

½ tsp. salt 

2 ½ sticks unsalted butter, softened 

Continued on next page 
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Directions:   

 

Preheat oven to 325. Line a 16.5 inch X 11.5 inch baking sheet 

with parchment paper. Coat bottom and sides of pan with non-

stick spray. 

Whisk together flour, 1 C granulated sugar, baking powder, salt 

and baking soda.   

Whisk egg yolks, half and half, oil and extract in a separate 

bowl. Add flour mixture and whisk until smooth.  

Beat egg whites in another bowl with a hand mixer on medium 

speed until soft peaks form. Increase speed to medium-high and 

gradually sprinkle in remaining 2 Tbsp. sugar and beat until 

whites are stiff and glossy (1 minute more).   

Whisk one quarter of the whites into batter to combine and then 

gradually fold remaining whites into batter in three additions, 

adding more when no more streaks remain.  

Pour batter into prepared pan, spreading to level.  

Bake cake until golden and cake springs back lightly when 

touched.   

Dust a sheet of parchment with powdered sugar. Run a knife 

around the edges of the pan to loosen cake. Invert cake onto 

powdered parchment.  Peel off the parchment cake was baked 

on, dust cake with additional powdered sugar.   

Starting at one long end, roll cake up with sugared parchment 

and let cool completely. 

For the filling, whisk together jam and extract.   

Continued on next page 
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Once the cake has cooled, unroll, remove the parchment and 

spread filling over the cake, leaving I inch of long side farthest 

from you bare.  

Re-roll cake, wrap tightly in plastic wrap and chill while making 

frosting. 

For the frosting, sift powdered sugar, cocoa and salt together 

into a bowl.  Add softened butter and half and half. Beat with 

mixer until light and fluffy.  

Slice 4-6 inches off each end of cake roll at a 45-degree angle 

to create knots.   

Place log on a serving plate, tuck sheets of parchment paper 

under edges of cake to keep platter clean while frosting.   

Spread a bit of frosting on uncut side of knots, press then, cut 

sides out on top and side of log, securing with long toothpicks.  

Spread a thin layer of frosting over cake to set.  

Chill, then spread remaining frosting over cake.  

Sprinkle exterior of the Buche de Noel with powdered sugar, 

then drag fork through the icing to resemble bark. 

Fresh rosemary springs make a nice accent. Or make meringue 

mushrooms for a decoration. 

 

 

 

Continued on next page 
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MERINGE MUSHROOMS 

 

Ingredients: 

 

½ C egg whites (about 4 large whites) 

1 tsp. vanilla (optional) 

½ tsp. cream of tartar 

1 C superfine sugar.  

If you find yourself without superfine sugar, put the sugar in a  

food processer for 30 seconds. 

Melted chocolate (for attaching stems to caps) 

 

Directions: 

Preheat oven to 200 degrees.  
 

Line cookie sheet with parchment paper. 
 

It is best to use the warm method of preparing meringue be-
cause the piped caps and stems will hold their shape better 
while being formed.  
 

Whisk together the egg whites, superfine sugar and cream of 
tartar in a large heatproof bowl.  
 

Set the bowl in a skillet of gently simmering water and whisk 
until the whites are warm, not hot, to the touch.  
 

Remove the bowl from the skillet and beat until whites are stiff. 

 

 

Continued on next page 
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Transfer meringue to a piping bag and using a ½ inch tip. Hold 
the tip perpendicular to the parchment while piping rounds 1 
inch wide and 1 inch high. To release, quickly pull tip away from 
the parchment. Pipe 18 to 20 caps, then smooth tops with fin-
ger dipped in water. 

 

For the stems, hold the bag as before and when you pipe pull 
the bag up to make a tapered cone about 1 ½ inches high.  

 

Bake stems and caps for one hour, rotating pan after 30 
minutes.  

 

Turn oven off and leave mushroom parts in cooling oven for an-
other hour. 

 

To assemble, carefully “drill” a hole in the bottom of the cap 
with the tip of a paring knife. Dab melted chocolate in the hole, 
then insert the stem. Let mushrooms dry on their sides until 
chocolate sets.  

 

Can be stored in an airtight container for up to three days. 
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ORANGE BUNDT CAKE                              Donna Turian 

One of my relatives used to make this cake. I simply bought a 

cake mix to avoid making the cake from scratch.   

It is an especially delicious cake and everyone who has sampled 

it, loves it. 

 

Ingredients: 

1 box yellow cake mix 

1 box vanilla pudding (instant) 

4 large eggs 

½ cup veg. oil 

1 cup orange juice 

 

TOPPING 

1 cup sugar 

¼ cup orange juice  

1 stick of sweet butter (Leave out for an hour or so to soften). 
 

Directions: 

Preheat oven to 350 

Spray bundt pan with Bakers Joy 

For cake: After blending the eggs and veg. oil, add the other 

ingredients and blend together until smooth. Put the batter into 

the bundt pan and bake 30-40 min.  Keep checking cake after 

30 min. 

 

Continued on next page 
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For topping:  While the cake is in the oven baking, prepare the 

topping. I usually wait 15 min. and then begin. 

Put the ingredients into a small pan and bring them to a boil. 

Reduce the heat and let everything simmer for two minutes.  Set 

the pan aside. 

 

After the cake is taken out of the oven, and while still hot, poke 

the entire exposed area of the cake with a knife.  Try to insert 

the blade about six inches into the cake whenever possible. 

Then pour the topping mixture onto the cake which is still in the 

bundt pan. Let the cake remain in the pan for 30 minutes, soak-

ing up the topping. 

When 30 or 40 minutes are up, and the cake has been saturat-

ed with the topping mix, you may flip the cake onto a plate. 

Although the cake is scrumptious when it cools down, it tastes 

better the second day. 
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LEMON SQUARES                                                 Bill Sapper 

 

Memories: We only had these cookies at Christmas time. With 

five kids we grabbed these off the large platter of assorted 

cookies before another sibling took the last lemon 

square.  These continue to be a favorite of the grandchildren. 

 

Ingredients: 

 

1 cup all-purpose flour 

1/4 cup sifted powdered sugar 

1/2 cup butter 

2 eggs beaten 

1 cup granulated sugar 

1/2 teaspoon grated lemon rind 

3 Tablespoons fresh lemon juice 

2 Tablespoons all-purpose flour 

1/2 teaspoon baking powder 

2 Tablespoons sifted powdered sugar 
  

Directions: 

Combine 1 cup flour and 1/4 cup powdered sugar.  

Cut in butter with pastry blender.  

Helpful Hint:  It’s easier to use a shredder to shred very cold 

butter into flour to get crumbly texture and to ensure good dis-

tribution of butter throughout flour. 

 

Continued on next page 
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Press mixture of flour, powdered sugar and butter evenly into 

lightly greased 9 inch baking dish and bake at 350 degrees for 

15 minutes & set aside. 

Combine eggs, sugar, and lemon rind and lemon juice in medi-

um mixing bowl. Beat well. 

Combine 2 Tablespoons flour and the baking powder.  

Add to the egg mixture and stir well.  

Pour over baked crust.  

Bake at 350 degrees for 20 minutes or until lightly browned 

and set.  

Sprinkle with 2 Tablespoons powdered sugar. Let cool.  

Cut into 1 & 1/2 inch squares and store in airtight container. 

They freeze well for about 1 month. 

Note:  It’s BEST to use fresh lemon juice and do NOT skip the 

lemon rind or the sifting 

 

 

 

 

Give me a laundry list and I will set it to music.    

— Rossini, attributed.  
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CINNAMON-CHOCOLATE                               Rosalind Jacobs 
COFFEE CAKE       
                                         
 
Ingredients: 

 

Vegetable oil spray for misting the pan  

1cup sour cream 

Flour for dusting the pan  

1/2 cup vegetable oil (i.e. corn or canola) 

1 pakage plain white cake mix  

1/4 cup of sugar 

½ cup miniature semisweet chocolate chips 

4 large eggs 

1 t. ground cinnamon 

2 T. confectioner's sugar     

1 pkg vanilla pudding mix 

 

Directions: 

1. Place a rack in the center of the oven and preheat the oven 
to 350oF.  Lightly mist a 12 cup bundt pan with vegetable 
oil spray, then dust with flour. Shake out the excess flour 
and set the pan aside. 

  
 

 

 

Continued on next page 
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 2. For the streusel filling, place 2 T of the cake mix, chocolate 
chips and cinnamon in a small mixing bowl and stir until com-
bined. Set pan aside. 

 3. Place the remaining cake mix the pudding mix; sour cream, 
oil, sugar, and eggs in a large mixing bowl. Blend with an elec-
tric mixer on low speed for one minute. Stop the machine and 
scrape the sides of the bowl with a rubber spatula.  Increase the 
mixer speed to two minutes more. Spoon the filling over the 
batter in the pan. 

Pour the remaining third of the batter over the filling and 
smooth it out with the rubber spatula. Put the pan in the oven. 

 4. Bake the cake until it is light brown and springs back when 
lightly pressed with your finger, 40 to 45 minutes. 

 

Remove from oven and place on a wire rack to cool for 20 
minutes.   invert it onto a rack to complete cooling. Sift confec-
tioner's sugar over the top for garnish. 
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PECAN PRALINES                                             Beryl B. Byles           
 

Recipes and Reminiscences of New Orleans, by Ursuline 
Nuns,1971. 
 

A traditional treat any time of year in the New Orleans area, 
but I used to make pralines during the holidays as gifts. 
 

Ingredients: 
 

3 cups brown sugar 

1 cup white sugar 

3 cups pecans (preferably halves) 

1 cup cream 

4 tablespoons butter 

Directions: 
 

1--Dissolve sugar in cream and bring to a boil, stirring occasion-
ally.   

2--Add the butter and pecans and cook until the syrup reaches 
the soft ball stage (280°).   

3-- Cool slightly before beating until somewhat thickened (but 
not until it loses its gloss).   

4-- Drop by tablespoons onto a well-greased flat surface (or on 
a waxed paper-lined surface).   Each “drop” will flatten into an 
individual praline. 
 

Note:  The size of each praline is determined by the amount 
dropped.  A traditional praline is @ 2 inches in diameter.   

Note:  For us in New Orleans, the pronunciation of the first syl-
lable of the word, “pralines”, rhymes with “fa la la la, la, la la la” 
of the holiday favorite “Deck the halls”.  
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CHOCOLATE CHIP COOKIE RECIPE                    Michael Bolton* 
 
 

While this may be "just" a chocolate chip cookie recipe, the 
thing that makes it the most special is the family connec-
tion.  Beginning in 2017 my sisters and I began to have a sib-
ling gathering at my home to make holiday cookies.  The tradi-
tion of special treats and confections made especially for the 
holidays is certainly not unique to our family, but a beauti-
ful raison d'être to celebrate family, friends, and loved ones.  

What adds extra meaning to this baking tradition is that we 
gather to honor our mother, as much as to come together as a 
family. Mom died in 2017 on December 18th, just a few days 
before Christmas. Her services were on December 26th, so her 
passing will always color how my family and I experience this 
holiday.  I have four sisters, one of whom is my fraternal 
twin. We always hold our annual baking day on the Saturday 
after Thanksgiving. We have one stipulation - only my siblings 
and I can participate - no significant others, children or pets 
(other than those who live in the gathering location). It's a way 
that we celebrate Mom and celebrate our very-immediate fami-
ly.  Having us get together just as siblings strengthens our rela-
tionship. Actually, it's the only day of the year when we gather 
just as siblings. We turn on the holiday music, make some hot 
chocolate, enjoy lunch, toast Mom and other loved ones we've 
lost, and bake for several hours. It's delightful.  

Well, it wouldn't be Christmas without chocolate chip cookies, 
right?  And our need for multiple dozens of cookies (it's not un-
usual for us to make 400+ of them) to appease all of our fami-
lies goes without saying. It's almost gotten to the point that we 
need a separate day just to make chocolate chip cookies and 
another day to make the other cookies!   
 

*Friend of Operatunity 

Continued on next page 
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So, the recipe... there's a secret ingredient that makes it special: 
instant vanilla pudding, which greatly adds to the cookies' 
moistness.  I've made these for years and they are now a staple 
with my entire family.  

I hope that the Operatunity family enjoys them as well! 
 

Ingredients: 

4 1/2 cups all-purpose flour  

2 teaspoon baking soda  

2 cups butter, melt after measured and do not  

use margarine  

1/2 cup granulated [white] sugar  

1 1/2 cups packed brown sugar  

6 teaspoons vanilla extract  

2 (3.4 oz) packages of instant vanilla pudding mix  

4 eggs  

4 cups (12-ounce package)  

NESTLE TOLL HOUSE Semi- Sweet Chocolate Morsels  

          2 cups chopped walnuts  
 

Directions: 
 

COMBINE flour and baking soda in small bowl.  

Beat butter, granulated sugar, brown sugar  

Add the instant pudding and mix until blended  

Add eggs one at a time, beating well after each addition; gradu-
ally beat in flour mixture.  

Stir in morsels and nuts (optional).  

Drop by rounded tablespoon onto ungreased baking sheets.  
 

Continued on next page 
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BAKE in preheated 350-degree [Fahrenheit] oven for 10 to 12 
minutes or until golden brown.  

Let stand for 2 minutes; remove to wire racks to cool complete-
ly.  

 

I have found that I have to keep the cookies in the oven a few 
minutes longer than suggested, but that is probably because I 
tend to make larger cookies.  

TIP: If your brown sugar has clumped together into a single 
brick-like mass, put it into the microwave with the to-be-melted 
butter in a microwave-safe container. Melt it on a very low set-
ting for a few minutes; this will help loosen the brown sugar. 
Stir the contents after removing it from the microwave and pour 
into your mixing bowl. HOWEVER: Let it mixture cool a bit be-
fore adding the eggs. If the mixture is too hot it could acci-
dentally poach the eggs!  
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The cookie chefs, Mike Bolton and his sisters. 
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PUMPKIN COCONUT PIE                               Margo MaierMoul* 

(Dairy-free)    
 

 

It’s definitely not the holidays without this pie! At our house, we 
always enjoy it "the day after," served cold for second breakfast 
with a cup of strong hot coffee. We needed a dairy free version 
and none of the recipes I tried were up to our household’s dis-
cerning standard. This is the result of experimentation and tire-
less, selfless tasting. 

 

Ingredients: 

 

2 eggs plus 1 yolk  

15 oz can organic pumpkin  

13.5 oz can organic unsweetened coconut milk (not “light”) 

1/3 c brown sugar (the darker the better, preferably dark  

muscovado) 

1/3 c cane sugar  

(yes, you can substitute standard granulated — but don’t) 

1 tsp cinnamon  

1/2 tsp salt  

1/2 tsp ground ginger  

1/4 tsp ground cloves  

1/4 tsp ground nutmeg  

9.5” unbaked pie shell (chilled or frozen) [* see note] 

 

*Friend of Operatunity 

 

Continued on next page 
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Directions: 

Lightly beat eggs and yolk until just combined in a mixing bowl 
large enough for all ingredients. Stir in pumpkin. Add sugars 
and spices, stirring until smooth. 

Before you add the coconut milk, you may need to blend it to-
gether, or even strain it, as it often separates in the can. Small 
lumps are OK. 

Add the coconut milk to the pumpkin mixture, stirring until the 
whole filling is smooth. 

Pour mixture into your prepared 9.5” pie shell  

Note: Standard 9” pie shell is fine, but you’ll have some left-over 
filling 

Bake on the middle rack of a preheated 425F oven for 15 
minutes, then turn the temperature down to 350 and continue 
baking for another 45 minutes. Check the pie by gently nudging 
it — your pie should “jiggle like jello, not wiggle like a wave." 
Continue baking if needed for up to an additional 15 minutes. 

 

 

Important: The qual-
ity of the ingredients 
make all the differ-
ence. The effort to 
hunt down dark 
muscovado sugar, 
full fat organic Thai 
Kitchen coconut 
milk, pure cane sug-
ar, and organic 
pumpkin will be 
richly rewarded! 
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Although unique, a favorite experience in opera is for a spe-

cial aria or chorus to be repeated as an encore “in situ.” The 

following example, Ah! Mes amis from Donizetti’s La Fille du 

Regiment provides the thrill of the nine high “C’s” as well as 

an occasional encore. (This example does include an encore). 

https://www.youtube.com/watch?v=iIv_0Kj9Gfw
https://www.youtube.com/watch?v=iIv_0Kj9Gfw
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ALL IN ONE IMPOSSIBLE BREAKFAST QUICHE          Ann Sofia 

 

Ingredients: 

1+1/2 cups whole milk 

1/2 cup Bisquick 

3/4 stick of butter at room temperature 

3 eggs 

1 cup diced ham or bacon 

1/2 cup minced sweet onion or scallion   

1 cup sliced mushrooms  

1 cup shredded cheddar cheese    

Dusting of pepper 
 

Directions: 

 

Preheat oven to 350 F 

Combine first five ingredients in blender and mix well 

Turn into ungreased deep 9" or shallow 10" pie plate 

Add meat 

Top with onion, mushroom, and cheese and dust with pepper 

Bake 45 minutes until top is golden. 

Let stand 10 minutes before serving 

 

Add fresh fruit and good strong coffee for a breakfast or brunch 

treat.  
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ROASTED SALTED PECANS                         Beryl B. Byles 

 

You know how aromas carry memories?  The smell of these pe-

cans roasting signaled that holidays were ahead.  When they 

were cooled and placed in elegant dishes, it was beginning to 

be Christmas! 

 

They were sometimes added to festive holiday containers and 

served as gifts.   

 

Yield: About 4 cups.  

 

Ingredients 

4 tablespoons butter  

1 pound pecan halves (about 4 cups)  

1/2 teaspoon salt  

 

Directions: 

Preheat oven to 350-degrees F. 

Add butter to a large baking sheet, place in oven for a couple of 

minutes to melt butter. 

Remove baking sheet from oven, add pecans and salt, toss to 

coat, and spread in even layer. 

Return baking sheet to oven and bake for 15 minutes, tossing 

halfway through cooking time.  Check often to avoid burning.   

Store in a tightly sealed container or zip top bag until ready to 

serve. 
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POTATO LATKES                                  Lynn & Laurence Pohl 

(PANCAKES OR FRITTERS)  

 

Ingredients: 

 

3 medium sized Russet potatoes  

small grated onion 

1 teaspoon salt 

dash of pepper 

1/2 tsp sugar 

2 eggs beaten 

flour (as required) 

1 tsp baking powder 

oil for frying 
 

Directions: 

 

Grate potatoes and onion on fine side of the grater and drain 
off liquid. 

Add salt, pepper and sugar. 

Add beaten eggs. 

Add flour and baking powder. 

Drop by tablespoons into deep hot oil to which small piece of 
onion has been added. 

Fry to golden brown on each side. 

Serve immediately 
 

Variations:    

1. Try serving cold apple sauce and sour cream with hot latkes 

2.  Sprinkle with cinnamon and sugar 
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POTATO LATKES                                Lynn and Laurence Pohl 

(HEALTHY VERSION) 

Yield:  16 latkes 

Ingredients: 

1 lb. uncooked russet potato(es), peeled and grated 

½ lb. uncooked carrots peeled and grated 

1 small onion, grated 

I large egg 

¼ cup all-purpose flour  

1 tsp. lemon or orange zest 

1 tsp. salt  

¼ tsp. black pepper  

sprays of cooking spray  
 

Directions: 

Preheat oven to 425°F. Line 2 large baking sheets with parch-

ment paper. 

Line a colander with paper towels or a clean kitchen towel. Add 

grated potatoes, carrots, and onion; let drain, then squeeze out 

any liquid with your hands. 

In a large bowl, mix egg, flour, zest, salt, and pepper; add pota-

to mixture and stir to combine. 

Drop potato mixture in mounds, using a 1/4 cup measure, onto 

prepared baking sheets. Press each one slightly to flatten into a 

3-inch round (about 1/4-inch thick). 

Coat tops of latkes with cooking spray; bake for 15 minutes. 

Rotate pans in oven.  Bake until browned and crispy, about 15 

more minutes.  
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