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INTRODUCTION




The stars at night


Are big and bright,


Deep in the heart of Texas. . . .





AND SO IS the abundance of great and hearty foods. Texas is definitely a land of contrasts and its food is no exception. Just name your favorite and you’ll find it—somewhere between Amarillo in the western panhandle and Texarkana on the Arkansas border, from the Red River and Oklahoma in the north all the way south to the Gulf and old Mexico, or from the grand state of Louisiana west to the vast spaces of New Mexico.


I have traveled these borders and have partaken of such delicacies as salt-rising bread, bourbon cake, oysters broiled with bacon, palate-tingling hard and soft pralines, porcupine pudding, Creole eggs, macaroon ice cream, polenta, arroz con pollo, green chile enchiladas, tamale pie, apricot and pineapple conserve atop piping-hot buttered biscuits, molasses custard, chicken barbecued in cabbage, duck in green mole, pheasants with paprika, calico coleslaw, shrimp rarebit, crab español, fish and cheese casserole, jambalaya Lafitte, redfish piquant, cream of avocado soup, senegalese, sweet and sour green beans. . . .


And like oil derricks and grazing cattle, Mexican food is an indigenous Texas reality. It isn’t really the Mexican cuisine so often prepared in the parts of the state adjoining Mexico, but a hybrid called Tex-Mex. Because of the countless Mexican-Americans who settled Texas and brought their favorite foods with them, these Tex-Mex dishes have been acculturated into Texas life. They include splendid offerings like tortillas—thin Mexican bread made of ground corn and water; tostados—tortillas cooked until crisp and served with a dip called salsa picante made from pungent chile peppers; tacos—crisp-fried, folded tortillas filled with cheese, meat, lettuce, and tomatoes; bunellos—thin, crisp delicacies spread with sugar and cinnamon; tamales—meat packed within a corn batter; nachos—crisp tortillas covered with delicious melted cheeses and jalapeno peppers; and enchiladas of all descriptions, from those served with authentic Mexican mole sauce to the Tex-Mex variety containing onions, cheese, and chile con carne.


The recipes for these and many more Texas-style dishes are here in plain, everyday Texas verbiage. So move on over to your Magic Chef or campfire and treat yourself to a genuine Texas meal.


Texas has changed a lot since I first wrote this book. It’s indeed a land of contrasts, with wide-open spaces and densely populated metropolitan areas. As I’ve continued to travel the state and sample its food, I’ve tasted the change. When my publisher asked me to update this book, I used the opportunity to add some great new Texas recipes and revise some older classics. I’m sure you’ll find the new mix to be a tasty extravaganza.


Enjoy!


James Stroman





BEFORE WE START . . .


TABLE OF EQUIVALENTS


BUTTER


2 c = 1 lb


½ oz = 1 tbsp


CHEESE


4 c, grated = 1 lb


CHOCOLATE


l sq = 1 oz


COCOA


4 c = 1 lb


If substituted for 1 oz chocolate, use 3 tbsp cocoa and 1 tbsp fat


COFFEE


5½ c = 1 lb


CORNSTARCH


1 tbsp = 2 tbsp flour for thickening


DATES, PITTED


10 oz = 2 c chopped


EGG WHITES


8 large = 1 c


FLOUR, UNSIFTED


3½ c = 1 lb



MARSHMALLOWS


16 large = ½ lb


MILK


1 c = ½ c evaporated milk and ½ c water


RICE


1 c raw = 3–4 c, cooked


SUGAR


Brown


2¼ c, firmly packed = 1 lb


Powdered


3½ c, sifted = 1 lb


Granulated


2¼ c = 1 lb


TABLE OF WEIGHTS AND MEASURES


3 teaspoons = 1 tablespoon


½ fluid ounce = 1 tablespoon


16 tablespoons = 1 cup


8 fluid ounces = 1 cup


½ pint = 1 cup


16 fluid ounces = 2 cups


1 pint = 2 cups


1 ounce = 28 grams


1 pound = 483 grams


1 pint = ½ liter


1 quart = 1 liter


AVERAGE CAN SIZE


[image: images]


OVEN TEMPERATURE










	Slow oven

	250°–325°F






	Moderate oven

	325°–375°F






	Quick or hot oven

	400°–450°F






	Very hot oven

	450°–550°F








DEEP-FAT FRYING


[image: images]


SUGGESTIONS


Rinse bowl and beaters used for egg mixtures in cold water before washing. Hot water sets the egg and makes it difficult to remove.


When eggs are to be beaten, remove them from the refrigerator some time before using, as they beat up lighter and more quickly when not too cold.


When white sauce or gravy turns out lumpy, beat with an egg beater. If this fails, put it through a fine sieve.


Place biscuits or rolls one inch apart if you like them crusty on all sides, and touching if you like them soft.


It is easier to remove pinfeathers from a dry bird than it is from a wet, chilled one.


Save dishes by sifting or measuring dry ingredients onto waxed paper instead of into a bowl.


If muffins get done a little before the rest of the meal, loosen them and tip them slightly in the pan. Otherwise they may steam and get soggy on the bottom.


To test candy temperature, drop a little boiling syrup into a cup of cold water. If the syrup can be gathered into a soft ball, it has reached 240°F.


To help prevent leftover avocado from darkening, keep it wrapped in waxed paper with the pit until used.


To keep parsley fresh extra long, rinse it in cold water and place it in a tightly closed jar in the refrigerator.


To blanch almonds, pour boiling water over them and let them stand until their skins loosen. You can pull them off them easily.


Put a tablespoon of butter in the water when cooking macaroni or spaghetti to keep it from boiling over.


To prevent homemade mayonnaise from separating, add 1 tablespoon of hot water to each pint immediately after making.


Add cream instead of milk to canned soups to make them especially rich and delicious.


If brown sugar gets hard, place a damp cloth in the jar with the sugar and cover lightly. Storing in the refrigerator helps, too.


When cutting marshmallows, it helps to dip the scissors in hot water occasionally.


One teaspoon of double-acting baking powder to one cup of flour is the correct proportion for cakes, biscuits, and quick breads.


When measuring shortening, use the measuring cup and cold water method. If ⅓ cup of shortening is required, fill the cup ⅔ full of water and drop shortening into water until it rises to the one cup mark. Pour out water; the correct amount of shortening remains.


Brush molds for gelatin mixtures with salad oil before using. Invert for a few minutes to drain thoroughly. After gelatin has been added and is set, loosen edges with a knife, turn upside down, and shake gently. Gelatin will slide out easily without melting.


To peel oranges and grapefruit and entirely free the fruit from membranous pulp, first place fruit in hot water for five minutes. You will then be able to peel every particle of outside pulp.


To make melon balls without a melon baller, use the teaspoon or half teaspoon in your measuring-spoon set.


To peel tomatoes easily, dip them in boiling water for one minute, peel them, and cut out stem end; or hold tomato on a fork over heat until skin wrinkles and splits. Then peel and chill.


A few drops of lemon juice in the food processor before chopping sticky dates, raisins, or figs make it easier to clean.


Let croquettes stand in a warm place for half an hour before frying. They will absorb less grease than when ice cold.





CANAPÉS AND HORS D’OEUVRES


SUGGESTIONS FOR QUICK
AND EASY HORS D’OEUVRES


1.  Hollow out tiny pickled beets and stuff with caviar.


2.  Combine mashed liverwurst with one-third as much chutney. Spread on thinly sliced buttered bread. Roll, chill, then toast under broiler flame.


3.  Place a clove of garlic in melted butter until flavor is absorbed. Pour over crisp popcorn.


4.  Toast bread on one side and spread other side with a mayonnaise and minced onion mixture. Sprinkle with grated cheese and melt under broiler flame.


5.  Wrap both a cooked chicken liver and a chestnut in bacon, fasten with a toothpick, and broil until bacon is crisp.


6.  Sprinkle potato or corn chips with Parmesan cheese and heat in a moderate oven.


7.  Marinate artichoke hearts in garlic-seasoned French dressing and serve on toothpicks.



CHILE CON QUESO










	4

	LARGE ONIONS, CHOPPED






	3

	LARGE GREEN PEPPERS, CHOPPED






	10

	TOMATOES, PEELED AND CHOPPED






	4

	TBSP SHORTENING






	1½

	TBSP SALT






	1½

	TSP PEPPER






	2

	TBSP PAPRIKA






	3

	TBSP FLOUR






	3½

	LBS PROCESSED CHEESE, GRATED






	2

	C HOT WATER







Sauté onions, green peppers, and tomatoes in shortening over a low flame for 20 minutes, until tender but not browned. Add seasoning. Gradually blend in flour, then cheese, while stirring. As mixture thickens, pour in hot water and continue stirring and cooking for 10 minutes. Serve over toasted tortillas. Serves 30.


GUACAMOLE










	2½

	LBS RIPE HAAS AVOCADOS (6–8 AVOCADOS)






	5–6

	MEDIUM TOMATOES, SEEDED AND DICED






	1

	C MINCED GREEN ONIONS






	1

	TSP TABASCO SAUCE (OR TO TASTE)






	¼

	C FRESH LEMON JUICE






	½

	C CHOPPED FRESH CILANTRO






	1

	TSP SALT (OR TO TASTE)







Halve avocados, pit, and remove flesh from skin. Mash lightly, reserving 2 pits. Combine tomatoes, green onions, Tabasco, lemon juice, cilantro, and salt; mix well. Fold tomato mixture into avocados. Place reserved pits into guacamole (this helps prevent browning), cover, and refrigerate until ready to serve. Serve with chips, jicama strips, cut vegetables, or as an accompaniment to Tex-Mex specialties. Makes 1½ quarts.



COCKTAIL RAREBIT










	¼

	LB AMERICAN CHEESE






	3

	TBSP MILK






	2½

	TBSP MAYONNAISE






	2

	TSP WORCESTERSHIRE






	¾

	TSP PREPARED MUSTARD






	½

	ONION, FINELY GRATED






	 

	DASH OF CAYENNE OR TABASCO







Grate cheese and combine with remaining ingredients. In a double boiler, heat mixture over boiling water until melted and smooth. Serve hot with potato chips or corn chips. Serves 4.


TEXAS HORS D’OEUVRE










	1

	GARLIC CLOVE






	1

	3-OZ PKG CREAM CHEESE






	1

	1-OZ CAN ANCHOVIES






	 

	MAYONNAISE






	 

	CAYENNE PEPPER






	 

	SANDWICH BREAD






	 

	BUTTER, MELTED







Rub a bowl with garlic. Mash cream cheese and drained anchovies together in the bowl. Blend in mayonnaise until mixture is spreadable. Add cayenne to taste.


Spread on thin slices of sandwich bread, from which crusts have been removed. Roll up each slice and fasten with a toothpick. Place in a damp cloth and chill until ready to use. Brush with melted butter, remove toothpicks, and toast under the broiler flame until golden brown. Filling is also good on crackers. Serves 4.



CHILI CHEESE CANAPÉ










	1

	LB SHARP AMERICAN CHEESE






	1

	C PECANS






	1

	GARLIC CLOVE, PEELED






	1

	3-OZ PKG CREAM CHEESE






	 

	SALT TO TASTE






	 

	DASH OF CAYENNE PEPPER






	 

	CHILI POWDER







Put American cheese, pecans, and garlic through a food processor, using the medium blade. Blend in cream cheese, salt, and cayenne. Form into a long roll. Sprinkle chili powder on waxed paper and roll cheese in it until well coated. Wrap in waxed paper and chill. Slice thin and serve with crackers. Makes about 3 dozen.


SHERRY SPREAD










	1–2

	GARLIC CLOVES






	 

	CREAM CHEESE






	 

	ROQUEFORT CHEESE






	 

	OLIVE OIL






	 

	SHERRY







Rub a bowl with fresh garlic. Add equal parts cream cheese and Roquefort cheese. Moisten with a little olive oil and sherry. Store covered in refrigerator. If spread is kept any length of time, add sherry occasionally to keep it moist. Serve with crackers.



CRABMEAT ON RYKRISP










	1

	6½-OZ CAN CRABMEAT






	¾

	C MAYONNAISE






	¼

	C CHOPPED PIMIENTO






	 

	SALT AND PEPPER TO TASTE






	1

	6-OZ BOX RYKRISPS






	¼

	C BUTTER






	1

	C GRATED AMERICAN CHEESE







Combine crabmeat, mayonnaise, pimiento, salt, and pepper. Break RyKrisps in halves and spread with butter. Top with crabmeat mixture and sprinkle with cheese. Broil until cheese is melted. Serve immediately. Serves 8.


BACON AND TOMATO CANAPÉ










	 

	COOKED BACON, FINELY CRUMBLED






	 

	MAYONNAISE






	 

	TOAST ROUNDS






	 

	ONION






	 

	TOMATO






	 

	PARSLEY






	 

	STUFFED OLIVES







Mix bacon with mayonnaise and spread on toast rounds. Place a thin slice of onion and tomato on each canapé. Sprinkle with chopped parsley and garnish with slices of stuffed olives.


CHIP DIP










	1

	4-OZ CAN SHRIMP, DRAINED AND RINSED






	½

	C BOTTLED CHILI SAUCE






	1

	8-OZ PKG CREAM CHEESE, SOFTENED






	½

	C MAYONNAISE






	¼

	C CHOPPED ONION






	2

	TSP PREPARED HORSERADISH







Blend chili sauce into cream cheese. Mix remaining ingredients except shrimp. Then add shrimp carefully. Chill until ready to serve.



HORSERADISH CANAPÉ










	6

	TBSP BUTTER






	¼

	C PREPARED HORSERADISH






	1

	TSP LEMON JUICE






	 

	DASH OF SALT






	16

	MELBA TOAST SQUARES STUFFED OLIVES







Cream butter and horseradish together. Add lemon juice and salt. Spread on small toast squares. Garnish with sliced or chopped stuffed olives. Makes 16.


SOUFFLÉ BALLS










	½

	C COLD WATER






	2

	TBSP BUTTER






	⅛

	TSP SALT






	½

	C SIFTED FLOUR






	2

	EGGS






	4

	TSP GRATED PARMESAN CHEESE






	½

	TSP DRY MUSTARD






	1

	EGG WHITE, STIFFLY BEATEN






	½

	TSP BAKING POWDER






	 

	VEGETABLE OIL (FOR DEEP-FRYING)







Combine water, butter, and salt, and bring to a boil. Remove from heat and mix in flour until smooth. Add eggs one at a time, beating well after each addition. Stir in cheese and mustard. Blend baking powder into egg white and fold into mixture.


Drop batter by the half teaspoon into oil heated to 360°F. Fry, turning several times until golden brown. Drain and sprinkle with additional Parmesan cheese. Serve at once. Makes about 40 balls the size of large marbles.


BROILED OYSTERS WITH BACON










	 

	BACON






	 

	LARGE OYSTERS







Wrap slices of bacon around large oysters, fastening ends with a toothpick. Broil under hot flame, turning frequently until crisp and brown. Serve immediately.



MUSHROOMS STUFFED WITH CRABMEAT










	18

	LARGE WHITE MUSHROOMS






	4

	TBSP OLIVE OIL






	4

	TBSP UNSALTED BUTTER, PLUS EXTRA FOR BASTING (OPTIONAL)






	9

	TBSP MINCED ONION






	3

	GARLIC CLOVES, MINCED






	½

	C CRABMEAT






	3

	TBSP CHOPPED ITALIAN PARSLEY






	3

	TBSP CHOPPED FRESH THYME






	⅓

	C DRIED BREADCRUMBS






	 

	SALT AND PEPPER TO TASTE






	⅓

	C GRATED PARMESAN CHEESE






	½

	C WHITE WINE







Preheat oven to 400°F. Wash mushrooms and remove stems. Chop the stems. Heat oil in large sauté pan over high heat. Add 4 tablespoons butter; add onions and sauté until transparent. Add garlic and mushroom stems. Sauté until wilted. Add crabmeat and cook 5 minutes, stirring all ingredients. Add parsley, thyme, and breadcrumbs. Season with salt and pepper. Stir. Stuff mixture into mushroom caps and sprinkle with cheese. Place mushroom caps in shallow dish. Add white wine. Bake uncovered for 15 minutes. If desired, baste with additional butter while cooking. Remove from oven and pour off wine. Serve hot. Serves 8.


CRAWFISH DIP










	1

	STICK BUTTER OR MARGARINE






	1

	BUNCH GREEN ONIONS, CHOPPED






	2–3

	TBSP FLOUR






	1

	LB FRESH CRAWFISH TAIL MEAT






	1

	8-OZ CAN SLICED MUSHROOMS, DRAINED






	1

	BUNCH FRESH PARSLEY, CHOPPED






	 

	SALT AND PEPPER TO TASTE






	2½

	C SOUR CREAM







Melt butter and sauté green onions until tender. Stir in flour and crawfish tail meat. Add mushrooms and parsley. Season with salt and pepper. Add sour cream and stir until well blended. Simmer about 10 minutes. Serve in chafing dish with party crackers.



MEXICAN SALSA DIP










	¼

	C CHOPPED CARROTS






	½

	C CHOPPED RED BELL PEPPER






	½

	C CHOPPED GREEN BELL PEPPER






	1

	16-OZ CAN PEELED TOMATOES, PLUS HALF THE JUICE






	1

	TSP LEMON JUICE






	1

	TSP CHOPPED FRESH PARSLEY






	1

	TSP CHOPPED FRESH CILANTRO






	1

	SMALL JALAPENO PEPPER






	2

	TSP OLIVE OIL







Blend all ingredients in a food processor. Chill before serving.





SOUPS


CREOLE GUMBO










	1

	20-OZ CAN OKRA, OR 2 C COOKED, DICED OKRA






	1

	LARGE ONION, CHOPPED






	2

	GARLIC CLOVES, CHOPPED






	3

	TBSP BACON DRIPPINGS






	1

	GREEN PEPPER, CHOPPED






	1

	6-OZ CAN TOMATO PASTE






	½

	C CRABMEAT OR COOKED SHRIMP






	½

	C COOKED HAM, DICED






	½

	PT OYSTERS WITH LIQUID






	½

	TBSP FLOUR






	1

	TSP SALT






	½

	TSP PEPPER






	½

	TSP CAYENNE PEPPER






	1

	TSP THYME






	2

	BAY LEAVES






	1

	TSP MINCED FRESH PARSLEY






	1

	THIN SLICE OF LEMON






	4

	C WATER






	1½

	C COOKED RICE







Sauté okra, onion, and garlic in bacon drippings until browned. Mix in remaining ingredients except rice. Cover and cook slowly for 2 hours. Remove bay leaves and add rice just before serving. Serves 8.



ICED CUCUMBER SOUP










	6

	MEDIUM TOMATOES






	1½

	C WATER






	2

	ONION SLICES






	2

	BAY LEAVES






	2

	TBSP SUGAR






	2

	TSP SALT






	4

	PEPPERCORNS






	1½

	TBSP FARINA






	1

	TBSP MINCED FRESH PARSLEY






	½

	CUCUMBER






	1

	C SOUR CREAM







Peel and chop tomatoes. (Three cups of canned tomatoes may be substituted for the fresh tomatoes and water). Add water, onion, bay leaves, sugar, salt, and peppercorns. Bring to a boil, then simmer for 15 minutes. Press through a fine sieve.


Bring strained mixture to a boil again. Gradually sprinkle in farina. Cook for 2 minutes, stirring constantly. Cool, mix in parsley, and chill.


Peel the cucumber and cut in half lengthwise. Slice paper thin. Add cucumber and sour cream to soup just before serving. Sprinkle with paprika or additional minced parsley. Serves 4 to 6.


CREAM OF AVOCADO SOUP










	½

	DRIED CHILE PEPPER






	3

	LARGE AVOCADOS






	2

	C UNSEASONED CHICKEN BROTH






	1

	C HEAVY CREAM






	 

	WHIPPED CREAM






	 

	CAVIAR







Crumble dried chile pepper into a mixing bowl and add the flesh of 2 large avocados. Mash all with a potato masher and force mixture through a fine sieve into the top of a double boiler; then add chicken broth. Heat, stirring constantly until it boils. Add heavy cream, mix well, cover, and heat to boiling point. Garnish with diced flesh of remaining avocado. Season and serve or garnish with whipped cream and a touch of caviar. Or serve ice cold with generous tablespoons of caviar.



DOWN HOME TURKEY SOUP










	5

	C TURKEY STOCK






	3

	CELERY STALKS, CUT INTO 1-INCH PIECES






	2

	LARGE POTATOES, PEELED AND QUARTERED






	2

	CARROTS, CUT INTO 1-INCH PIECES






	1

	ONION, QUARTERED






	1

	C NOODLES, UNCOOKED






	2

	C COOKED AND CUBED TURKEY







In a 5-quart saucepan, combine first five ingredients. Over high heat, bring to boil. Reduce heat, cover and simmer for one hour. Stir in noodles and turkey meat. Simmer until noodles are done and meat is heated through. Serves 8.


OYSTER SOUP










	2

	C HEAVY CREAM






	1

	ONION, MINCED OR GRATED






	1

	TBSP BUTTER






	 

	SALT AND PEPPER TO TASTE






	1

	PT FRESH OYSTERS






	2

	TBSP CRACKER CRUMBS







Heat cream with onion and butter in the top of a double boiler. Drain juice from oysters and bring it to a boil separately. Skim and add to hot cream. Season with salt and pepper. Mix in oysters 5 minutes before serving. Serve sprinkled with cracker crumbs. Serves 4.



POTATO SOUP










	2

	LARGE WHITE POTATOES, PEELED AND CHOPPED






	2

	LARGE ONIONS, PEELED AND CHOPPED






	2

	C HEAVY CREAM






	1

	TBSP BUTTER






	¾

	TSP SALT






	⅛

	TSP PEPPER






	 

	FRESH PARSLEY, MINCED







Combine potatoes and onions and cover with water. Cook until mushy over low heat—do not boil. Drain. Press through a potato ricer or food mill.


Heat cream in the top of a double boiler. Mix in butter, stirring until melted. Add potato-onion mixture, salt, and pepper. Cook until well heated. Serve garnished with minced parsley. Serves 2 to 4.


CREAM OF CORN SOUP










	1

	SMALL ONION, MINCED






	2

	TBSP BUTTER






	2

	TBSP FLOUR






	3

	C MILK






	1

	20-OZ CAN CREAMED CORN






	 

	SALT AND PEPPER TO TASTE






	1

	RED HOT PEPPER, SEEDED AND CHOPPED






	1

	EGG, SLIGHTLY BEATEN






	½

	C CREAM*








Sauté onion in butter for 5 minutes without browning. Blend in flour to make a paste. Add milk and stir well. Mix in corn, salt, and pepper. Cook in a double boiler for 20 minutes. Strain and cool.


Reheat after adding red pepper. If fresh red pepper is not available, use cayenne to taste. Just before serving, mix in egg that has been combined with cream. Serves 4.


*The heavier the cream, the richer the soup.



CREAMY VICHYSSOISE










	2

	MEDIUM LEEKS, GREEN PARTS REMOVED






	1

	LARGE ONION






	4

	TBSP BUTTER






	3

	C PEELED AND SLICED POTATOES






	1

	QT CHICKEN CONSOMMÉ (CANNED MAY BE USED)






	2

	C HEAVY CREAM






	 

	FINELY CUT FRESH CHIVES







Finely mince the whites of leeks and the onion and sauté in butter. Add sliced potatoes and chicken consommé. Cook until very soft. Put through a very fine strainer and set it to boil again. Add heavy cream and let cool. Before serving add finely cut chives.


MUSHROOM SOUP










	2

	C MUSHROOMS






	3

	TBSP BUTTER






	4

	C CHICKEN BROTH






	2

	C HEAVY CREAM






	3

	TBSP FLOUR






	5

	TBSP MILK






	 

	SALT AND PEPPER







Scrub and slice mushrooms and stems. Sauté slowly in butter for 10 to 15 minutes, or until cooked and golden.


Heat broth over boiling water. Skim off fat and add cream. Make a paste of the flour and a little milk. Stir into broth until blended. Add mushroom mixture, and salt and pepper to taste. Cook, stirring constantly, until well heated and thickened. Serves 6 to 8. Canned mushrooms may be substituted for the fresh, in which case add them and the butter to the broth-cream mixture, without sautéing.



TOMATO EMINCE










	7

	RIPE LARGE TOMATOES, PEELED AND CHOPPED OR GROUND






	1

	SMALL WHITE ONION, GRATED






	1½

	TSP SALT






	¼

	TSP PEPPER






	5

	TBSP MAYONNAISE






	1

	HEAPING TSP MINCED FRESH PARSLEY






	1

	TSP CURRY POWDER







Mix the first four ingredients together and chill thoroughly in a freezing tray. Do not freeze. Serve in bouillon cups with 2 teaspoons of the mayonnaise mixture (the last three ingredients) on each serving.


TOMATO-CELERY SOUP










	2

	LARGE CELERY STALKS






	1½

	C WATER






	1½

	TSP SALT






	2

	TBSP CHOPPED ONION






	3

	TBSP BUTTER






	4

	LARGE TOMATOES






	2

	TBSP FLOUR






	1

	C CHICKEN STOCK






	1

	TSP SUGAR






	½

	TSP BASIL






	⅛

	TSP PEPPER






	1

	C HEAVY CREAM







Chop celery, including leaves. Place into saucepan and add water and a half teaspoon of the salt. Cover and simmer for about 15 minutes or until tender. Measure out 1 cup combined celery and celery stock, discarding the remainder.


Sauté onion quickly in butter in a heavy iron skillet until golden, stirring constantly. Slice 3 unpeeled tomatoes. Peel and cube the remaining one. Add sliced tomatoes to onion mixture, raise heat and cook for about 10 minutes or until tender. Sprinkle with flour and continue to cook while stirring, until blended.


Mix in celery and celery stock, chicken stock, the remaining 1 teaspoon salt, sugar, basil, and pepper. Cover and simmer for 5 minutes. Press through a fine sieve. Combine with cream and the cubed tomato. Reheat to just below the boiling point and serve. Serves 4 to 6.



CREAM OF TOMATO SOUP (COLD)










	6–7

	MEDIUM TOMATOES, CUT IN EIGHTHS






	1

	MEDIUM ONION, SLICED






	1

	TSP SALT






	2

	TSP PREPARED HORSERADISH






	2

	TBSP CHOPPED FRESH PARSLEY






	¼

	TSP PEPPER






	2

	C COLD MILK







Heat tomatoes, onion, and salt in a double boiler over boiling water for 20 minutes. Press through sieve, discarding skins and seeds. Add prepared horseradish, parsley, and pepper. Chill thoroughly. Add cold milk and stir well. Serves 6.


COLD TOMATO SOUP










	12

	MEDIUM TOMATOES






	3

	GREEN ONIONS, MINCED






	1

	TSP SALT






	⅛

	TSP PEPPER






	1

	TSP SUGAR






	⅛

	TSP SWEET MARJORAM






	⅛

	TSP THYME JUICE OF 1 LEMON






	2

	TSP GRATED LEMON PEEL






	⅛

	TSP CELERY SALT






	6

	DROPS TABASCO SAUCE






	1

	TSP WORCESTERSHIRE SAUCE






	½

	CELERY STALK, MINCED






	 

	MINCED FRESH PARSLEY






	¾

	C SOUR CREAM






	1

	TSP CURRY POWDER







Peel tomatoes and press through a coarse sieve. Add green onions, salt, pepper, sugar, herbs, lemon juice, lemon peel, celery salt, Tabasco sauce, Worcestershire sauce, and celery. Chill for 2 hours. Garnish with minced parsley. Top each portion with sour cream blended with curry powder. Serves 6.



CRAWFISH AND CORN SOUP










	3

	TBSP BUTTER






	2

	TBSP CHOPPED BELL PEPPER






	1

	10-OZ CAN CREAMED CORN






	1

	10-OZ CAN WHOLE-KERNEL CORN WITH LIQUID






	2

	TBSP CHOPPED ONION






	1

	TSP CHOPPED GARLIC






	2

	TBSP CHOPPED CELERY






	1

	LB CRAWFISH TAIL MEAT






	1

	C WATER






	1

	TSP TABASCO SAUCE (OR TO TASTE)






	1

	PT HALF-AND-HALF







Sauté vegetables in butter until tender. Add crawfish tails and cook 2 minutes. Add water and Tabasco and simmer 5 minutes. Add half-and-half and heat, but do not boil. Serves 6.
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