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Introduction 

Response to the first edition of The “I Don’t Know How To Cook” Book has been gratifying. Friends who bought it tell me they “use it all the time,” and I get e-mails from other readers complimenting particular dishes and asking for more recipes. So, by popular request, here’s a new, improved version of the original. This book contains my favorites from the first book, along with many exciting new dishes.

When I wrote the first edition of this book, my goal was to create a hands-on learning experience for new cooks. I wanted to provide recipes so tasty and easy to make that new cooks would enjoy a successful cooking experience. My philosophy is if you can read (and follow directions), you can cook.

For this new and improved version, I stuck to the original premise and philosophy. Here are more recipes you can make, even if you’ve never cooked anything before. I purposely omitted fancy cooking terms that might scare you away. (You can find them in the glossary if you need them to understand traditional cookbooks.)

All recipes in this cookbook were chosen because they’re easy to make; some just need a little cooking practice. They’re grouped according to difficulty within each chapter and identified by these symbols:
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Vegetarian recipes are identified with a “ v” right after the recipe title, and the serving size is indicated below the “easy” level.

Try the recipes marked “easy” first to ease into the cooking game. After that, challenge yourself with those marked “medium” and “hard.” You’ll gain cooking skills while you build your cooking repertoire. After you’ve tried a few recipes for yourself, invite some friends and cook for them. (Note: Always fix recipes that you’ve made before. The night of the party is no time to try something new!)

Welcome to the kitchen!




Recipe for New Cooks 

1. Before you begin, read the recipe all the way through. Assemble all ingredients. (The ingredients in The “I Don’t Know How to Cook” Book are listed in the order of their appearance in the directions. If you like order you can line them up in a row—but you don’t have to!)

2. Always wash your hands before and after handling food, especially meats and poultry, which may contain harmful bacteria that proper cooking kills.

3. Ovens and microwaves vary, so many recipes give a range of cooking times. In recipes that give a range of cooking times, such as 15 to 20 minutes, check the food after the first time listed. If the dish is not done, return to the heat source for the additional time.

4. No recipe is cast in stone. After you try a recipe for the first time, make notes to yourself in the cookbook’s margin. Note cooking times for your oven or microwave, as well as measurements you would like to adjust to your personal taste.

5. Sometimes you’ll want to prepare fewer or more servings of a recipe. All you have to do is a little math. You can double a recipe by multiplying the measurement of each ingredient by two. You can cut a recipe in half by dividing the measurement of each ingredient. But be careful. Cooking times may vary—especially in microwaves that need more time to cook larger quantities of food. If you’re doubling a recipe, do not double the cooking time. Cook it according to directions, but be aware that you may need a little more cooking time. The reverse may be true when cooking smaller amounts.

6. Plan menus. Eat different types of foods so you get a variety of nutrients. If you’re new at meal planning, follow the school lunch menu, which often appears in local papers. Qualified dietitians plan the menus. Do what they do.

7. Nothing will dampen your enthusiasm for cooking more than a kitchen full of dirty pots, pans, and utensils when the food is done. Whenever possible, clean as you go. When you are finished with a pot, measuring cup, or mixing bowl, wash it while you’re waiting for noodles to boil or during baking times. You can let the cooking utensils drip dry. Or, if you’re really a neat freak, you can also dry them and put them away. (Nah!)

Bon Appétit!

These common measurements will help you for this cookbook and any other!

3 teaspoons = 1 tablespoon 
4 tablespoons = 1/4 cup 
5 tablespoons plus 1 teaspoon = 1/3 cup 
1 cup = ½ pint 
2 cups = 1 pint 
2 pints = 1 quart 
2 quarts = ½ gallon 
4 quarts = 1 gallon 




Chapter 1 
Breakfast Foods to Start Your Day 

Easy 

Orange-Banana Smoothie

Orange-Glazed Biscuits

Easy Coffee Cake

Makin’ Bacon

Poached Egg

Fried Egg

Variation: Fried Egg & Cheese

Boiled Egg

Scrambled Eggs

Apple Oatmeal

Honey-Banana Bagel Spread

Peaches & Cream Spread

Strawberry Bagel Spread

Honey Butter

Medium 

Blueberry Muffins

Home-Fried Potatoes

French Toast

Vegan French Toast

Scrambled French Toast

Nutty Banana Pancakes

Huevos Rancheros

Popovers

Hard 

Pumpkin-Nut Bread

Sausage Soufflé

Apple & Sausage Pancakes

Breakfast Burrito

Quiche Lorraine

Mushroom Quiche

Banana Bread

Bacon & Egg Casserole




Orange-Banana Smoothie    v

LEVEL E 

SERVINGS 4 



Wake up to this delicious breakfast in a glass, and get ready for a great day!

Bananas are known to calm the mind and oranges are said to clear the mind. You’ll be prepared to take on the world in just a few minutes.

Use an electric blender or electric mixer.

What You Need 

1 banana 

1 (6-ounce) can frozen orange juice concentrate 

1 (6-ounce) can water 

Ice, as needed (about 2 cups) 



What You Do 

1. Peel and slice banana. Place the orange juice, water, and banana in an electric blender. Add enough ice to fill the blender. Blend until smooth.

2. If you don’t have a blender, place orange juice, water, and banana in a medium-size mixing bowl. Use a spoon or electric mixer to stir rapidly until well blended. Place ice in glasses. Pour the banana mixture over the ice.




Orange-Glazed Biscuits v

LEVEL E
SERVINGS 10

Sweet and tangy, these breakfast biscuits will start your day with sunshine.

Make orange juice from the leftover orange juice concentrate.

Measure remaining concentrate and add 3 times as much water, then stir.



What You Need 

½ cup butter or margarine 

1 cup white granulated sugar 

3 tablespoons frozen orange juice concentrate 

1 (12-ounce) can refrigerated biscuits 



What You Do 

1. Preheat oven to 375°F. Melt the butter (or margarine) in a saucepan over low heat. Stir in the sugar and orange juice concentrate. Dip the top of each biscuit in this mixture and place glazed-side down, side by side and touching the other biscuits in a greased tube pan, Bundt pan, or round cake pan.

2. Pour the remaining sauce over the biscuits in the pan. Bake, uncovered, for 15 minutes. During baking, the glaze works its way to the bottom of the pan, so when serving, turn biscuits upside down on serving plate so the glaze will drizzle over the top for an attractive presentation. Serve warm.




Easy Coffee Cake   v

LEVEL E
SERVINGS 6



The aroma of cinnamon and freshly baked biscuit dough is an inviting way to start the day.

You can substitute chopped walnuts for the pecans.

What You Need 

½ cup butter or margarine 

½ cup brown sugar, firmly packed 

1 teaspoon cinnamon 

1 (12-ounce) can refrigerator biscuits 

2 tablespoons chopped pecans or walnuts 

What You Do 

1. Preheat oven to 350°F. Melt the butter (or margarine) in a saucepan over low heat. Stir in the brown sugar and cinnamon.

2. Grease a 9" round cake pan or spray with nonstick cooking spray. One at a time, dip the top of each biscuit into the butter mixture. Place butter-side down in the pan, starting on the outer edge and overlapping the biscuits in a circle. Use remaining biscuits to fill the middle of the pan.

3. Add nuts to remaining butter mixture. Spoon the mixture onto the biscuits. Bake uncovered for 10 minutes.

?  How Should I Measure Brown Sugar ?

Some recipes that call for brown sugar specify the measurement should be “firmly packed.” To measure that way, put the brown sugar in the measuring cup and use the back of a spoon to pack it down. Keep tightly pressing it into the measuring cup until you have the amount asked for. This method results in more brown sugar than you would get using the usual measuring method—and that’s what the recipe writer intends.




Makin’ Bacon 

LEVEL E

There’s nothing like the sound and smell of bacon sizzling in the pan to start your day.

Bacon is a favorite with eggs, pancakes, and French Toast .

You can also use cooked bacon in tossed salads and on sandwiches.

Method 1: Pan-Fried 

1. One at a time, lay strips of bacon side-by-side in a cold skillet. Turn on heat to medium-high. As the bacon cooks, use a fork to move the slices often to avoid sticking. When each slice is brown on the first side, use a fork or tongs to turn it over.

2. Cook on the second side until the bacon is as crisp as you like it. Use a fork or tongs to move each slice from the pan to several sheets of paper towel.

Method 2: Microwaved 

1. Place 2 thicknesses of paper towels on a microwave-safe plate. Place strips of bacon on the paper towels. Cover with another layer of 2 paper towels.

2. Microwave for 5 to 10 minutes. Check after 5 minutes and again every 2 minutes until done.

Method 3: Baked 

Preheat oven to 400°F. Separate pieces of bacon and lay across the rack of a broiler pan. The slots in the broiler lid will let bacon fat drip into the lower part of the pan. If you don’t have a broiler pan, use a shallow ovenproof baking dish. Bake on a middle oven rack for about 10 minutes. No need to turn.

?  What Do I Do with Bacon Fat? 

Bacon fat is often used to add flavor to eggs, vegetables, or other foods. After cooking bacon, pour the fat into an ovenproof glass container. (The fat will be hot and could crack containers not designed to hold hot food.) Cool to room temperature. Cover and store in refrigerator until ready to use. If you don’t plan to use it to add flavor to other foods, do not pour it down the sink. You’ll clog your drain pipes. Instead, pour it into a used can, chill in refrigerator until solid, and discard.




Poached Egg v

LEVEL E 

SERVINGS 1

Poached eggs are cooked in steam.

You can make them in a frying pan that has a lid, or use a poaching pan, an electric egg poacher, or a microwave egg poacher.

Poached eggs are especially good served on toast, with a somewhat runny yolk soaking into the bread. Yum.

What You Need 

About 1 teaspoon butter, margarine, vegetable oil, or nonstick cooking spray 

1 egg 

Water 

What You Do 

1. Lightly coat a frying pan with butter (or alternative).

2. Break the egg into the pan. Add ½ teaspoon water (for each egg). Cover tightly.

3. Cook for about 5 minutes or until the egg is as firm as you like.

?  Oops! What Do I Do If There’s Eggshell in My Eggs? 

If a bit of eggshell ends up in your mixture, the best way to get hold of it is with another piece of eggshell. (That’s why you don’t want to be too quick to toss the shells into the trash or stuff them down the garbage disposal.) Pick up a big piece of shell and use it to scoop out its offending cousin. The substance inside the shell helps the pieces stick to each other for easy removal.




Fried Egg 

LEVEL E

SERVINGS 1



All you need to fry an egg is a frying pan—or a hot sidewalk—and some type of fat, like butter, margarine, or vegetable oil.

You can also use nonstick cooking spray instead of fat.

For added flavor, use saved bacon grease or the drippings from freshly cooked breakfast sausage.

What You Need 

2–3 tablespoons butter, margarine, bacon fat, or vegetable oil 

1 egg 

What You Do 

1. Melt the butter (or alternative) in a frying pan over medium heat. When melted, crack the egg into the frying pan.

2. For “sunny-side up,” cook until the yolk is done according to your preference. For “over easy,” let cook until the white is almost done. Flip with a pancake turner. Immediately flip over onto serving plate. “Basted” eggs look like “over easy” eggs, but you don’t flip them over. Instead, as the egg cooks, spoon hot fat from the frying pan on top of the egg. The top will cook, but you won’t risk breaking the yolk during the flipping process.




Variation: Fried Egg & Cheese 

LEVEL E

SERVINGS 1

When the egg white is cooked, or immediately after flipping over the egg, add a slice of your favorite cheese. Cook until the cheese melts.




Boiled Egg v

LEVEL E

SERVINGS 1

Both soft-boiled and hard-boiled eggs are cooked the same way. The only difference is the cooking time.

Start with an egg at room temperature.

What You Need 

1 egg 

Water as needed to cover the egg 

What You Do 

1. Place the egg in a saucepan (for many eggs at once, you can use a Dutch oven but don’t stack on top of each other). Cover with water. Bring to a boil over medium-high to high heat.

2. When the water boils, cover tightly. Remove from heat. For a soft-boiled egg, let cook for 2 to 4 minutes, depending on your preferred firmness. For a hard-boiled egg, let stand 20 minutes.

3. Rinse the egg in cold water to stop the cooking process and to make it easier to remove the shell.

?  OK, So How Do I Boil Water? 

Boiling water means heating it enough that it turns to steam. All you do is pour the water into a saucepan or microwave-safe dish and heat over high heat on the stovetop or on high in a microwave oven until big bubbles break on the surface. Boiling water is an important cooking method used for cooking eggs, hot dogs, vegetables, and even some meat. Water boils faster if you cover the pan with a lid. Be careful not to let the pan boil dry. As water boils, it evaporates as steam. So if you heat it too long, all the water will disappear and your food will burn.




Scrambled Eggs v

LEVEL E

SERVINGS 1

You can eat scrambled eggs alone or with cheese or other added ingredients, such as chopped bell pepper, chopped onion (or dried onion flakes), sliced olives, mushrooms, bacon bits, diced ham, or crumbled cooked sausage.

What You Need 

1–2 tablespoons butter, margarine, bacon fat, or vegetable oil 

2–3 eggs 

2–3 tablespoons milk (optional) 

What You Do 

1. Melt fat over medium heat. (If using butter, don’t let it turn dark brown. Reduce heat if necessary.)

2. Crack the eggs into a small mixing bowl. Add 1 tablespoon milk for each egg. Quickly stir with a fork to break the yolks and blend in the milk. Add any optional ingredients. Pour into frying pan.

3. Stir they eggs so they cook evenly, about 5 minutes. 

When the eggs are still a bit runnier than you like, remove from heat and let sit for 1 or 2 minutes. 

(Eggs will continue to cook.) Fluff with a fork.




Apple Oatmeal v

LEVEL E

SERVINGS 4

This is not your mother’s oatmeal.

With the fragrant aroma of apples and cinnamon, this oatmeal has the zing and spice of apple pie.

Serve with milk.

Enjoy!

What You Need 

1 apple 

1/3 cup oats (uncooked oatmeal; not instant) 

¼ cup raisins (optional) 

 ¼ teaspoon cinnamon 

2/3 cup milk 

About 2 tablespoons brown sugar 

What You Do 

1. Peel, core, and chop the apple. Place in a saucepan with the oats, raisins, and cinnamon. Stir in the milk and cook over medium heat until bubbly. Reduce heat to low. Simmer for 5 minutes, stirring occasionally.

2. Spoon into serving bowls. Sprinkle each with about 1½ teaspoons brown sugar.




Honey-Banana Bagel Spreadv

LEVEL SERVINGS 

E 2 

Make ahead—cover and refrigerate until ready to serve.

What You Need 

3 ounces cream cheese 

3 tablespoons butter or margarine 

1 banana 

3 tablespoons honey 

What You Do 

1. Set out the cream cheese and butter to soften at room temperature for 10 to 15 minutes. Place in a small mixing bowl.

2. Peel the banana and slice crosswise. Add to the mixing bowl. Add the honey. Use a potato masher or electric mixer to stir together until smooth.




Peaches & Cream Spread v

LEVEL E

SERVINGS 2

Add extra zip and flavor to your morning bagel and cream cheese.

You can substitute your favorite flavor of jam.

What You Need 

4 tablespoons cream cheese 

2 tablespoons peach preserves 

What You Do 

Set out the cream cheese for about 10 minutes. In a small bowl, mash cream cheese until smooth. Stir in preserves until well blended.




Strawberry Bagel Spread v

LEVEL E

SERVINGS 2

Strawberries and cream on a toasted bagel—yum!

What You Need 

4 ounces cream cheese 

½ cup fresh strawberries or 3 tablespoons strawberry jam 

1/3 cup white granulated sugar 

1 tablespoon orange juice 

What You Do 

Set out the cream cheese to soften for 10 to 15 minutes. Place in a small bowl. Clean the strawberries (see “How Should I Clean Strawberries?”), and cut into slices. Mash with a fork. Add the sugar and orange juice to the cream cheese. Use a spoon or electric mixer to blend until smooth.




Honey Butter v

LEVEL E

SERVINGS 4

Try this melt-in-your-mouth spread on biscuits or dinner rolls.

What You Need 

½ cup butter or margarine 

1 tablespoon honey 

What You Do 

Set out butter for 10 to 15 minutes until soft. Place in a small mixing bowl. Use a fork or mixer to blend until smooth. Stir in the honey until well blended.




Blueberry Muffins v

LEVEL M

SERVINGS 9 

Don’t pay for a box of muffin mix. You’ll be proud to serve these muffins you make from scratch!

You’ll need paper muffin cups, or grease 9 cups of a muffin tin for baking.

For a different flavor, replace the blueberries with 1 cup of cranberries or 3/4 cup raisins or chopped nuts.

What You Need 

1 cups flour 

 ¼ cup sugar 

2½ teaspoons baking powder 

1 egg 

 3/4 cup milk 

1/3 cup vegetable oil 

1 cup blueberries 

What You Do 

1. Preheat the oven to 400 °. In a medium mixing bowl, combine the flour, sugar, and baking powder. Set aside.

2. In a separate, small bowl, use a fork to beat the egg. 

Still using the fork, stir in the milk and vegetable oil.

3. Pour the egg mixture into the flour mixture. Stir slowly just until blended into a slightly lumpy mixture. Stir in the blueberries.

4. Place paper muffin cups into a muffin pan, and pour the batter almost to the top. Bake 20 to 25 minutes. 

Test for doneness by inserting a toothpick into the center of one of the muffins. Muffins are done when the toothpick comes out clean.




Home-Fried Potatoes v

LEVEL M

SERVINGS  2

Here’s a way to enjoy cottage fries without the trouble of peeling and deep-frying.

Serve with Fried Egg.

What You Need 

1 tablespoon butter, margarine, or vegetable oil 

1 (15-ounce) can sliced potatoes 

 ¼ teaspoon garlic powder 

 ¼ teaspoon onion powder 

Salt and pepper, to taste 

What You Do 

1. Melt the butter, margarine, or vegetable oil in a frying pan over medium heat.

2. Drain the potatoes. Add to the frying pan. Gently stir until potatoes are well coated with butter. Sprinkle with garlic powder, onion powder, salt, and pepper. Continue stirring until thoroughly heated and golden brown.

?  What Do I Do If My Potatoes Sprout in Storage? 

If your potatoes sprout while you’re storing them, you can still use them. Just break off the sprouts before peeling the potatoes. Potatoes are native to the Americas. When they were introduced to Europe about 500 years ago, people were afraid they caused leprosy. However, 200 years later, the Irish recognized potatoes’ food value. Potatoes are a good source of potassium and are high in vitamin C.




French Toast v

LEVEL M

SERVINGS 3 

You can top this breakfast favorite with maple syrup, your favorite flavor of jam or jelly, honey, or confectioners’ sugar.

You can use slightly stale white or wheat bread that has become dry (but not moldy!) or 1" thick slices of French bread left over from another meal.

What You Need 

2 eggs 

½ cup milk 

2 tablespoons butter or margarine 

6 slices bread 

What You Do 

1. Crack the eggs into a medium-size mixing bowl. Add the milk and stir with a fork until well blended.

2. Melt the butter or margarine in a frying pan over medium heat. Dip each slice of bread into the egg mixture so it is coated on both sides. Place in the frying pan. Heat until bottom side is golden brown. Use a pancake turner to flip to the other side. Heat until golden brown. Serve immediately.




Vegan French Toast v

LEVEL M 

SERVINGS 4 

Here’s a tasty variation you might enjoy, even if you’re not a vegetarian.

Serve with warm maple syrup, confectioners’ sugar, or fresh fruit.

What You Need 

2 bananas 

 3/4 cup vanilla soymilk or rice milk 

1 teaspoon cinnamon 

1 teaspoon vegetable oil 

8 slices bread 

What You Do 

1. Peel the bananas and slice crosswise. Place in a medium-size mixing bowl. Mash with a potato masher or electric mixer. Stir in the soymilk and cinnamon. Mash or mix until smooth.

2. Pour the oil into a frying pan. Heat over medium heat.

3. Dip the bread slices one at a time in the banana mixture. Flip over once to coat both sides. Scrape off any excess mixture. Place the coated bread in the frying pan. Cook until lightly browned on the bottom. Use a pancake turner to flip to the other side. Cook until lightly browned. Serve immediately.




Scrambled French Toast v

LEVEL M 

SERVINGS 2 

Can’t decide between scrambled eggs and French toast? Make both!

Serve with butter and maple syrup.

You can use slightly stale bread in this recipe.

What You Need 

4 slices bread (white or wheat) 

2 eggs 

½ cup milk 

½ teaspoon cinnamon 

1 teaspoon sugar 

1 teaspoon vanilla extract (or imitation) 

2 tablespoons butter or bacon fat 

What You Do 

1. Cut bread (including crust) into 3/4" cubes and place in a medium-size mixing bowl.

2. In a separate small mixing bowl, beat together eggs, milk, cinnamon, sugar, and vanilla extract. Pour over bread cubes. Lightly toss until bread is well coated.

3. Melt bacon fat in a small frying pan over medium heat. Pour bread mixture into the frying pan. Cook until brown on the bottom side. Use a pancake turner to flip the mixture as a single unit. Continue cooking until second side is well browned, yet still moist. Cut in pie-shaped wedges. Serve immediately.




Nutty Banana Pancakes v

LEVEL M 

SERVINGS 2

If you like Apple and Sausage Pancakes, you might also like this similar dish with a different fruit and without the sausage.

Serve with maple syrup and butter.

What You Need 

2 eggs 

1 cup all-purpose flour 

1 cup milk 

2 tablespoons vegetable oil 

1 teaspoon cinnamon 

1 teaspoon vanilla extract (or imitation) 

2 tablespoons chopped pecans 

1/8 teaspoon salt 

1 banana 

What You Do 

1. Preheat oven to 375°F. In a large mixing bowl, combine the eggs, flour, milk, and vegetable oil. Stir until well blended, but still a bit lumpy. Stir in the cinnamon, vanilla extract, pecans, and salt.

2. Pour batter into a greased 8" × 8" ovenproof baking pan. Slice the banana and place on top of the batter. Bake for 20 to 25 minutes, until puffy on the edges and golden brown on top.




Huevos Rancheros v

LEVEL M 

SERVINGS 4 

Here’s a muy bien dish to give your breakfast a spicy flavor.

Serve with sour cream and your favorite picante sauce or salsa— chunky salsa works well.

What You Need 

½ cup vegetable oil 

4 (6") corn tortillas 

2/3 cup shredded Monterey jack cheese 

2/3 cup shredded sharp Cheddar cheese 

4 eggs 

What You Do 

1. Pour the oil into a large frying pan to about 1.8" deep. Heat the oil on medium-high. One at a time, cook the tortillas in the oil until soft. Drain on paper towels or on a wire rack with a paper towel under it. Cover with paper towel to keep warm.

2. Mix the cheeses in a small mixing bowl and set aside.

3. Fry the eggs. Place each tortilla on a serving plate. Place a cooked egg on top of each tortilla. Top with the cheese mixture.




Popovers v

LEVEL M 

SERVINGS 2 

These warm, crusty muffins puff up and brown, leaving a hollow center.

Serve with butter or margarine and warm maple syrup.

Bake popovers in ovenproof custard cups or in a deep muffin tin.

What You Need 

Shortening 

1½ teaspoons butter or margarine 

1 egg 

½ cup milk 

½ cup all-purpose flour 

1/8 teaspoon salt 

What You Do 

1. Preheat oven to 450°F. Use solid shortening to grease ovenproof custard cups or deep muffin tins. Melt the butter (or margarine) in a small saucepan over low heat.

2. In a medium-size mixing bowl, beat the egg. Stir in the milk and melted butter. Add the flour and salt. Beat just until smooth. Do not overbeat.

3. Fill the custard cups 1/3 full. If you’re using a deep muffin tin, fill about 3/4 full. Bake for 40 to 45 minutes, until golden brown. (Do not open the oven door to check on the muffins for the first 30 minutes.)




Pumpkin-Nut Bread v

LEVEL H

SERVINGS 8 

This tasty bread brings the pumpkin flavor of fall holidays to the breakfast table any time of year.

You can omit the nuts if you prefer.

What You Need 

Shortening, as needed 

2 cups all-purpose flour 

2 teaspoons baking powder 

½ teaspoon salt 

½ teaspoon pumpkin pie spice 

 ¼ teaspoon baking soda 

1 firmly packed cup brown sugar 

1/3 cup vegetable oil 

2 eggs 

1 cup canned pumpkin 

 ¼ cup milk 

½ cup chopped walnuts 

What You Do 

1. Preheat oven to 350°F. Use solid shortening to grease the bottom (not the sides) of a 9½" × 5 ¼" × 2 3/4" or 8½" × 4½" × 2½" loaf pan.

2. Combine the flour, baking powder, salt, pumpkin pie spice, and baking soda in a medium-size mixing bowl; stir until well mixed.

3. In a separate, large mixing bowl, use a portable hand mixer to beat together the brown sugar, vegetable oil, and eggs until well blended. With a spoon, stir in the pumpkin and milk.

4. Add the flour mixture about ¼ cup at a time, stirring until the batter is just smooth. Gently stir in the nuts. Pour the batter into the loaf pan. Bake for 1 hour. Let cool for 10 minutes; then remove from pan and place on a wire rack until cooled.




Sausage Soufflé 

LEVEL H

SERVINGS 6 

A soufflé is a fluffy baked egg dish with a wide variety of other ingredients.

Prepare the night before.

Some of the fat necessary in this recipe comes from the milk. So, if you use skim milk, add 1½ teaspoons of butter or margarine.

What You Need 

1 pound hot pork sausage (in a tube) 

18 eggs 

2½ cups whole milk 

7 slices white bread 

1½ cups shredded sharp Cheddar cheese 

1½ teaspoons dry mustard 

 3/4 teaspoon salt 

What You Do 

1. In a frying pan, cook the sausage until browned. Drain off grease and set aside the sausage.

2. In a medium-size mixing bowl, beat together the eggs and milk. Cut the bread (including crust) into 1" cubes. Stir into the egg mixture, along with sausage, cheese, dry mustard, and salt until well mixed. Pour into an ungreased 9" × 13" ovenproof baking pan. Cover and refrigerate overnight so the bread can absorb the flavors.

3. Preheat oven to 325°F. Cover and bake for 45 minutes. Remove cover and bake for another 15 minutes.




Apple & Sausage Pancakes 

LEVEL H

SERVINGS 6



These special pancakes are easier to make than regular pancakes and tastier, too.

You can substitute 3/4 cup blueberries for the apples.

Serve with maple syrup and butter.

What You Need 

Shortening, as needed 

½ (12-ounce) package medium or spicy ground pork sausage 

1 cup pancake mix 

2.3 cup milk 

2 eggs 

2 tablespoons vegetable oil 

1 apple 

1½ teaspoons cinnamon 

1½ teaspoons white granulated sugar 

What You Do 

1. Preheat oven to 375°F. Use the shortening to grease a 9" × 13" ovenproof baking pan.

2. Brown the sausage in a frying pan. Drain off fat and set aside the sausage.

3. In a large mixing bowl, combine the pancake mix, milk, eggs, and vegetable oil; stir until well blended but still a bit lumpy. Add drained sausage.

4. Pour the batter into the greased baking pan.

5. Peel the apple and remove the core. Slice the apple lengthwise and layer the slices on top of the batter. Sprinkle lightly with the cinnamon and sugar. Bake for 25 to 30 minutes, until puffy on the edges and golden brown on top. Serve warm.




Breakfast Burrito 

LEVEL H

SERVINGS 10 

Buenos días! Start your morning with a flavor from south of the border.

Serve with salsa and sour cream.

What You Need 

4 medium-size red russet potatoes 

1 pound lean ground beef 

8 eggs 

 ¼ cup milk 

2 cups shredded Cheddar cheese 

10 (8") flour tortillas 

What You Do 

1. Rinse the potatoes under cold, running water. Peel and cut into 1" cubes. Place the potatoes in a large frying pan with the ground beef. Brown the beef and potatoes (see “How Do I Brown Ground Beef?”). Drain off the fat.

2. Preheat oven to 350°F. In a medium-size mixing bowl, beat together the eggs and milk with a fork, wire whisk, or electric mixer until well blended. Pour into the beef mixture. Stirring, cook until the eggs are done.

3. Place about 1/3 cup of the mixture onto the middle of a tortilla and sprinkle with cheese. Fold the bottom ¼ of the tortilla over the mixture. Fold one side over the mixture. Fold the other side over the first side. Gently roll the tortilla over and place seam side down in a 9" × 13" ovenproof baking pan that has been sprayed with cooking spray. Continue until all the tortillas are filled.

4. Cover with aluminum foil and bake for 25 to 30 minutes, until heated through. Or, cover with a paper towel and microwave on high until hot. (Do not use aluminum foil in a microwave.)




Quiche Lorraine 

LEVEL H 

SERVINGS 6 

Quiche is a pie that tastes like an omelet in a pie crust.

Serve it as an appetizer or use it as an entrée.

What You Need 

1 (9") frozen pie crust 

1 large onion 

 ¼ pound bacon 

1 cup grated Swiss cheese 

4 eggs 

 ¼ teaspoon salt 

 ¼ teaspoon nutmeg 

Dash cayenne pepper 

2 cups milk 

What You Do 

1. Preheat oven to 375°F. Bake the empty pie crust for 10 minutes, until lightly browned.

2. While the pie crust is baking, chop the onion; set aside. Fry the bacon (see Makin’ Bacon on). Remove the cooked bacon from the pan and drain the fat, leaving about 2 tablespoons in the frying pan. When the bacon has cooled, break the slices into crumbles; set aside.

3. Cook the onion in the bacon fat over medium-high heat, stirring constantly until tender.

4. Spread the cheese in an even layer in the bottom of the pie crust. Sprinkle the bacon and onion over the cheese.

5. In a medium-size mixing bowl, beat the eggs with a whisk or fork. Beat in the salt, nutmeg, and cayenne pepper until well mixed. Stir in the milk until well blended. Pour the egg mixture over the cheese, onions, and bacon in the pie crust. Bake for 30 minutes or until golden brown.




Mushroom Quiche v

LEVEL H

SERVINGS 6

Here’s an easy quiche for veggie lovers.

You can use all one kind of mushroom or a combination of different varieties.

What You Need 

1 (9") frozen pie crust 

1 pound fresh mushrooms (any type) 

1 clove garlic (or 1/8 teaspoon dried) 

1 tablespoon butter or margarine 

Salt and pepper, to taste 

2 tablespoons chopped fresh parsley 

(or 2 teaspoons dried) 

3 eggs 

1½ cups whipping cream 

½ cup grated Parmesan cheese 

What You Do 

1. Preheat oven to 375°F. Bake empty pie crust for 10 minutes, until lightly browned.

2. While the pie crust is baking, wipe the mushrooms with a slightly damp paper towel. Slice the mushrooms and chop the garlic (if using fresh).

3. Melt the butter (or margarine) in a large frying pan over medium-high heat. Stir in the mushrooms and garlic. Season with salt and pepper. Cook, stirring constantly, until all the liquid is cooked out of the mushrooms. Stir in the parsley.

4. In a medium-size mixing bowl, beat together the eggs, whipping cream, and Parmesan cheese. Gently stir in the mushrooms and garlic. Pour the mixture into the pie crust. Bake for 30 minutes or until golden brown.




Banana Bread v

LEVEL H

SERVINGS 24



Moist and aromatic, this banana bread will become a family tradition.

When serving, sprinkle with confectioners’ sugar.

If you’re going to make 1 loaf, why not make 3 loaves at once? Purchase foil loaf pans you can give away. Leave loaves in the pans.

Let cool. Cover with plastic wrap and tie with ribbons to give as gifts.

What You Need 

1 cup solid vegetable shortening, plus extra for greasing 

2½ cups cake flour, plus 3 tablespoons for flouring 

2 cups white granulated sugar 

4 eggs 

6 ripe bananas 

1 teaspoon baking soda 

1 teaspoon salt 

What You Do 

1. Grease 3 loaf pans with shortening. Add 1 tablespoon flour to each. Tilt, tapping gently until the pans are lightly coated. Preheat oven to 350°F.

2. In a large mixing bowl, use a spoon or electric mixer to beat together the 1 cup shortening and sugar until soft and smooth; set aside.

3. In a mixing bowl, use a potato masher or mixer to mash together the eggs and bananas; set aside.
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