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  Foreword




  Originally founded as the Buffalo Bill Museum in 1927, this institution has served two generations of American and international guests in celebrating the history and art of the West. From its inception, the museum, known since 1958 as the Buffalo Bill Historical Center, has enjoyed vast popular appeal. A large and diversified audience has journeyed to Cody over the years to enjoy its collections. Those who took the time to step through the Historical Center's doors came away both better informed and pleasantly entertained.




  In the same fashion that Buffalo Bill was much more than a great entertainer—he was a son of the West, an adventurer, an American hero in his own right, a visionary conservationist as well as a showman—the Historical Center was mandated to do more than simply entertain its vast public. Our role as an educational institution has expanded each year. Our responsibility in preserving and caring for the objects entrusted to us has long been a primary goal for the trustees and staff alike. And yet, without the spirit of entertainment—without imbuing our audience with a bit of drama—our task as educators and as preservers would be relatively mundane and uninviting.




  The Buffalo Bill Historical Center, utilizing the rich resources of its collections and the diversity of the human element within the western experience, offers this testament to the culinary arts. It has provided an opportunity to expand our role as entertainers—and yours.




  Peter H. Hassrick




  Director




  Buffalo Bill Historical Center
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  Buffalo Bill Historical Center




  The Historical Center comprises four museums:




  The Buffalo Bill Museum contains a vast collection of Cody memorabilia. William F. Cody, the best known American of his day, is depicted in his many roles—scout, hunter, soldier, entertainer, statesman, businessman, and, most important, portrayer of our Western heritage.




  The Whitney Gallery of Western Art displays paintings and sculptures spanning the years 1830 to the present and depicting the reality, myth, and beauty of the West. Included are major artists of the Westward movement, many of whose works are represented in this cookbook.




  The Plains Indian Museum preserves the Native American culture with extensive displays of Indian materials that reflect the artistic expression of the first Americans. The tribes represented include the Sioux, Cheyenne, Shoshone, Crow, Arapaho, and Blackfeet.




  The Cody Firearms Museum houses the unique collection of Oliver F. Winchester, begun in 1860. The collection of more than five thousand projectile arms includes arms made by Winchester Repeating Arms Company and other major American and international manufacturers.




  Hors d'Oeuvre




  Avocado Crab Dip




  




  Blend together avocado, juice, onion and Worcestershire until smooth. Add cheese, sour cream and salt. Blend until smooth. Fold in crab and serve with taco chips.




  

    	1 large avocado, peeled and chopped




    	1 Tablespoon lemon juice




    	1 Tablespoon grated onion




    	2 teaspoons Worcestershire sauce




    	8 ounces cream cheese, softened




    	1/4 cup sour cream




    	1/4 teaspoon salt




    	2 (6-ounce) cans crab meat, drained


  




  

    

      	Serves 12-16


      Easy



      	
Mrs. Will H. Hayes, Jr.


      CRAWFORDSVILLE, INDIANA


    


  




  Creamed Crab or Salmon




  




  "This is a specialty of the Seattle area."




  Soften cheese in milk. Mix all ingredients but almonds and spoon into greased shallow baking dish. Cover with almonds. Bake at 350 degrees about 15 minutes. Serve hot with crackers. May be made ahead of time and heated when needed.




  

    	8 ounces cream cheese, softened




    	1 Tablespoon milk




    	2 teaspoons finely chopped onion




    	1/2 teaspoon prepared horseradish




    	1/4 teaspoon salt


    Dash pepper




    	1 (6-ounce) can crab or salmon




    	1/2 cup sliced almonds


  




  

    

      	Serves 4-8


      Easy


      May do ahead



      	
Ruth Carpenter


      TETON VILLAGE, WYOMING


    


  




  Spinach Dip




  




  Thaw spinach and squeeze out moisture. Put all ingredients in food processor and mix 6-8 seconds. Store in container in refrigerator for at least 24 hours. Serve with crudites, crackers or corn chips.




  

    	1 (10-ounce) package frozen chopped spinach




    	1 (15/8-ounce) package


    Knorr Swiss vegetable soup mix




    	1 cup sour cream




    	1 cup mayonnaise




    	1 Tablespoon lemon juice


  




  

    

      	Yields 2 3/4 cups


      Easy


      Must do ahead



      	
Leona Jensen


      JACKSON, WYOMING


    


  




  Cheese Fondue




  




  “Festive for a cold winter's night."




  Rub the inside of a heavy saucepan with the cut surface of garlic. Pour wine into pan and warm until bubbles rise and cover the surface. Stir constantly. Add handfuls of combined cheeses, stirring, and add more when melted. Do not boil. Stir kirsch into cornstarch until well mixed. After all cheese is blended and mixture is bubbling, add nutmeg while stirring. Add pepper and kirsch mixture. Transfer to a fondue pot on table and serve with bread. If it becomes too thick, add a little warm wine.




  

    	1 clove garlic, halved




    	2 cups dry white wine




    	1/2 pound Gruyere cheese, shredded




    	1/2 pound Swiss cheese, thinly sliced




    	1/4 cup kirsch or dry sherry




    	1 teaspoon cornstarch




    	1/4 teaspoon grated nutmeg


    Dash pepper


    French bread, cut in




    	1/2-inch cubes


  




  

    

      	Serves 4-6



      	
Danielle H. Reel


      WILSON, WYOMING


    


  




  Crudites with Special Sauce




  




  Peel, slice and chill carrots. Break off flowerets of broccoli and blanch in 3 quarts boiling salted water 3 minutes. Plunge into ice water immediately. Wash cherry tomatoes, leaving stems. Drain and chill.




  For sauce, soften mustard in lemon juice. Add remaining ingredients. Refrigerate, covered, up to 10 days. To serve, place sauce in dish and arrange vegetables around it.




  CRUDITES:




  

    	
4 carrots






    	
1 bunch fresh broccoli






    	
1 pint cherry tomatoes




  




  SAUCE:




  

    	
3/4 teaspoon hot mustard






    	
1-2 teaspoons lemon juice






    	
1 teaspoon Worcestershire sauce






    	
1/3 cup chili sauce






    	1 cup mayonnaise




    	3-4 drops Tabasco


  




  

    

      	Serves 10-12


      Easy


      Must do ahead



      	
Mrs. C.V. Whitney


      SARATOGA SPRINGS, NEW YORK


    


  




  Baba Ghannouj




  




  “Wonderful served with pita bread and slices of onion."




  Cut stems from eggplant and broil until skin is black and cracks open. Scoop out pulp and place in food processor. Add tahini, lemon juice, garlic and salt and blend. Arrange on serving dish. Top with a drizzle of olive oil and garnish with parsley.




  

    	2 large eggplants




    	1/2 cup tahini




    	3/4 cup lemon juice




    	2 cloves garlic, pressed




    	2 teaspoons salt


    Olive oil


    Parsley


  




  

    

      	Serves 10-12



      	
Jane Dominick


      CODY, WYOMING


    


  




  Pate




  




  "Also a pleasing spread on green apple slices."




  Wash and dry chicken livers. Saute in butter with onions until cooked, about 5 minutes. Put into blender with next 9 ingredients. Mix until very smooth, then pour into a mold coated with non-stick spray or mayonnaise. Chill overnight. To serve, unmold and sprinkle with eggs, paprika and parsley.




  

    	1 pound chicken livers




    	3 Tablespoons butter




    	2 Tablespoons chopped green onions, chives or onion flakes




    	3 ounces cream cheese




    	4 Tablespoons margarine or butter, softened




    	4 Tablespoons brandy




    	4 Tablespoons bourbon




    	1/4 teaspoon salt


    Dash garlic salt




    	1/4 teaspoon freshly ground pepper


    Dash nutmeg




    	1-2 Tablespoons chopped parsley


    Chopped hard-boiled egg


    Paprika


    Minced parsley


  




  

    

      	Serves 12


      Easy


      Must do ahead



      	
Marlene Farrell


      DENVER, COLORADO


    


  




  Pate Russe




  




  Heat oil in heavy skillet over high heat. Fry liver, stirring constantly until golden brown. Scrape liver into a mixing bowl. Melt 2 Tablespoons butter in same skillet and cook carrot and onions over medium heat until vegetables are soft but not brown. Add to liver and stir in parsley. Put entire mixture through finest blade of meat grinder. Beat in seasonings and then 8 Tablespoons softened butter, 1 Tablespoon at a time. Spoon into bowl and smooth top. Cover with plastic wrap and refrigerate a day before serving.




  

    	1/4 cup oil




    	1 pound calves’ liver, trimmed and diced in 1/2-inch cubes




    	10 Tablespoons unsalted butter




    	1 carrot, peeled and chopped




    	1 cup chopped onion




    	1/2 cup finely chopped parsley




    	1 1/2 teaspoons salt




    	1/8 teaspoon black pepper




    	1/8 teaspoon nutmeg


  




  

    

      	Serves 12


      Easy


      Must do ahead



      	
Mrs. Henry H. Uihlein


      MILWAUKEE, WISCONSIN


    


  




  Mushroom Caviar




  




  Saute onions in butter until golden. Add mushrooms to onions and saute 5 minutes. Add lemon juice, Worcestershire, salt and pepper. Remove from heat. Cool and adjust seasoning. Add only enough mayonnaise to bind mixture. Pack in a jar or small bowl and refrigerate overnight. Unmold on serving platter and serve with small toast rounds.




  

    	1 onion, chopped




    	2 Tablespoons butter




    	4 ounces fresh mushrooms, finely chopped




    	2 Tablespoons lemon juice




    	1 teaspoon Worcestershire sauce


    Salt and pepper, to taste




    	2/3-1 Tablespoon mayonnaise


  




  

    

      	Serves 6-8


      Easy


      Must do ahead



      	
Mrs. C.V. Whitney


      SARATOGA SPRINGS, NEW YORK


    


  




  Crab Spread




  




  Dissolve gelatin in water and combine with soup and cheese. Heat the mixture 7-10 minutes, or until well blended, and let cool. Mix together the remaining ingredients and add to cooled mixture. Place in a crab or fish mold and refrigerate overnight. Serve with crackers.




  

    	1 small package unflavored gelatin




    	1 Tablespoon water




    	1 can cream of mushroom soup




    	8 ounces cream cheese




    	6-12 ounces crab meat




    	1 cup mayonnaise




    	1 cup chopped celery




    	1 cup chopped green onions


    Juice of 1/2 lemon


  




  

    

      	Yields 6 cups


      Easy


      Must do ahead



      	
“Diggie” Nelson


      WHITTIER, CALIFORNIA


    


  




  Smoked Salmon Ball




  




  Flake salmon, removing skin and large bones. Mix well with remaining ingredients except pecans and parsley. Chill several hours. Shape salmon mixture into a ball and roll in pecans and parsley. Chill briefly. Serve with crackers.




  

    	1 pound canned salmon, drained




    	8 ounces cream cheese, softened




    	1 Tablespoon lemon juice




    	2 teaspoons grated onion




    	1 teaspoon prepared horseradish




    	1/4 teaspoon salt, optional




    	1/4 teaspoon liquid smoke, optional




    	1/2 cup chopped pecans




    	3 Tablespoons chopped parsley


  




  

    

      	Serves 10-12


      Easy


      Must do ahead



      	
Norma Owsley


      DUNCAN, OKLAHOMA


    


  




  Smoked Fish Spread




  




  In a blender or food processor, blend all ingredients a few seconds. Chill several hours or overnight. Serve with crackers.




  

    	1/2 pound smoked fish, broken in pieces




    	1 cup heavy cream


    Juice of 1/2 lemon


    Few drops Worcestershire sauce


  




  

    

      	Serves 6


      Easy


      Must do ahead



      	
Carolyn Depue


      WICKENBURG, ARIZONA


    


  




  Christmas Balls




  




  “Flavor improves with age."




  The day before serving, let cheeses soften at room temperature. Combine cheeses, onions and Worcestershire. Blend well. Stir in half the parsley and half the pecans. Shape into 1-inch balls. Place in a bowl lined with waxed paper. Roll in remaining parsley and pecans. Refrigerate until ready to serve.




  

    	2 (3-ounce) wedges Roquefort or bleu cheese




    	2 (5-ounce) jars processed Cheddar cheese spread




    	12 ounces cream cheese




    	2 Tablespoons minced onion




    	1 teaspoon


    Worcestershire sauce




    	1/2 cup snipped parsley




    	1 cup ground pecans


  




  

    

      	Serves 20


      Easy


      Must do ahead



      	
Lauretta Maxinne Hyatt


      HYATTVILLE, WYOMING


    


  




  Shrimp Cheese Balls




  




  "A quick tasty appetizer. Always gets praise."




  Combine first 6 ingredients and blend well. Add shrimp to cheese mixture and chill. Form into bite-sized balls. Roll in almonds. Keep chilled until ready to serve.




  

    	6 ounces cream cheese




    	1 1/2 teaspoons prepared mustard




    	1 teaspoon grated onion




    	1 teaspoon lemon juice


    Dash cayenne


    Dash salt




    	1 (4-ounce) can shrimp, drained and chopped




    	1/2-3/4 cup ground almonds


  




  

    

      	Serves 10-12


      Easy


      Must do ahead



      	
Darlene McCarty


      CODY, WYOMING


    


  




  Brandied Cheese and Apple Slices




  




  Beat cheeses and brandy together until smooth. Add pecans and onions. Cover and refrigerate a few hours. Halve, pare and slice apples. Toss with lemon juice. Cheese may be formed into a ball or served in a crock. Surround with apple slices and crackers.




  

    	6 ounces cream cheese




    	1 (4-ounce) package bleu cheese




    	2 Tablespoons brandy




    	1/2 cup ground pecans




    	2 Tablespoons minced onions




    	3 red Delicious apples




    	2 Tablespoons lemon juice


  




  

    

      	Serves 12


      Easy


      Must do ahead



      	
Carolyn Depue


      WICKENBURG, ARIZONA


    


  




  Cheese Its




  




  “Serve hot with drinks or any time."




  Cream cheese and butter. Mix with flour and salt. Make roll 1-1/2 inches in diameter and slice 1/8-inch thick to make small circles. Place on ungreased baking sheet and bake at 450 degrees 10-15 minutes.




  

    	1 (5-ounce) jar Old English cheese




    	1/4 cup butter




    	1/2 cup flour, white or whole wheat




    	1/4 teaspoon salt


  




  

    

      	Serves 8-10



      	
Ursula L. Kepler


      CODY, WYOMING


    


  




  Baked Rye Cheese Appetizers




  




  Mix first 4 ingredients. Let stand 1 hour. Spread on sliced party rye. Freeze on baking sheet until needed. Bake at 375 degrees 8-10 minutes until cheese bubbles.




  

    	12 ounces sharp Cheddar cheese, grated




    	1/2 cup finely chopped green onions




    	1/2 cup finely chopped ripe olives




    	1/2 cup mayonnaise




    	1 loaf party rye


  




  

    

      	Serves 20


      Easy


      Must do ahead



      	
Carolyn Depue


      WICKENBURG, ARIZONA


    


  




  Toasted Cheese Tidbits




  




  "A versatile snack or appetizer to have on hand in the freezer."




  Remove crust from bread, Mix other ingredients together. Stack 3 pieces of bread. ice between layers and outside, like a cake. Do not ice the bottom. Freeze on a baking sheet, uncovered. When sandwiches are very cold, cut each one in half lengthwise and twice across. Transfer to a plastic bag and freeze. immediately before serving, bake on greased baking sheet at 350 degrees 20 minutes. Serve warm.




  

    	1 large loaf Pepperidge Farm bread




    	4 jars Old English cheese




    	1 pound margarine, softened




    	1 teaspoon Tabasco




    	1 teaspoon onion powder




    	1 1/2 teaspoons dill weed




    	1 teaspoon Beau Monde seasoning


  




  

    

      	Serves 12


      Easy


      Must be frozen



      	
Missy Hoster


      JACKSON, MISSISSIPPI


    


  




  Super Crispy Crackers




  




  "Delicious just for nibbling."




  Arrange crackers, just touching each other, in a large, flat baking pan with 1-inch high edges. For a whole package of Bremner Wafers, use 2 large pans and 1 small one. Gently pour cold water over crackers until they are barely covered. Let them sit for half an hour or so, or until all the water is absorbed. Drizzle melted butter over crackers. Sprinkle lightly with salt. Bake at 350 degrees until golden brown and very crispy. it may be necessary to change pan positions in the oven to assure even browning. Bake about 1 hour. Serve hot or cold. if frozen, crisp in a moderate oven.




  

    	1 green box plain Bremner


    Wafers




    	1/2 cup butter, melted


    Salt


    Water


  




  

    

      	Serves 20


      Easy


      May be frozen



      	
Margo Stratford


      CODY, WYOMING


    


  




  Sugared Nuts




  




  “Good for bridge parties and buffets."




  Beat egg whites and slowly fold in sugar, beating after each addition. Add peanuts and stir well. Melt margarine in 9 × 13 × 2-inch pan. Add nut mixture. Bake at 300 degrees 45-60 minutes, stirring well every 10 minutes.




  

    	2 egg whites, stiffly beaten




    	1 cup sugar




    	1 (16-ounce) jar salted dry-roasted peanuts




    	6 Tablespoons margarine


  




  

    

      	Serves 8


      Easy



      	
Lois Miller


      CODY, WYOMING


    


  




  Bacon-Wrapped Pineapple




  




  Marinate pineapple 1-2 hours in soy sauce, ginger, garlic powder and pineapple juice. Drain chunks from marinade and wrap bacon around pineapple chunks, securing with toothpicks. Bake at 300 degrees 10-15 minutes on top oven rack until bacon is slightly browned.




  

    	1 (8-ounce, juice pack) can pineapple chunks




    	2 Tablespoons soy sauce




    	1/4 teaspoon ground ginger


    Dash garlic powder




    	6 strips bacon, cut in thirds


  




  

    

      	Serves 6-8


      Easy


      Must do ahead



      	
Tina Wagner


      CODY, WYOMING


    


  




  Crab and Bacon Rolls




  




  Remove any shells from crab and flake. Put crab in bowl and add 1 cup bread crumbs. Add cheese, egg, juice, celery, parsley, onions, salt and pepper. Blend. Add more crumbs if necessary. Mixture should be moist but not soupy. Cut bacon in half. Place about 1 Tablespoon of crab on end of each bacon piece and roll up, fastening with toothpick. Arrange on rack in roasting pan and bake at 400 degrees 20 minutes until bacon is crisp.




  

    	1 (6-ounce) package frozen crab




    	1-1 1/2 cups bread crumbs




    	1/4 cup freshly grated


    Parmesan cheese




    	1 egg, slightly beaten




    	1/4 cup tomato juice




    	1/3 cup finely chopped celery leaves




    	2 Tablespoons chopped parsley




    	1 Tablespoon chopped green onions


    Salt and pepper, to taste




    	12 strips bacon


  




  

    

      	Serves 6-10



      	
Robin Weiss


      CODY, WYOMING


    


  




  Escargots




  




  In a saucepan, combine consomme, wine, bay leaf and garlic for a marinade and bring to a boil. Remove from heat and drop in snails. Marinate several hours. Melt butter and add garlic, pepper and parsley. Combine mixture with drained snails. Fill shells or mushroom caps and broil 5-10 minutes until bubbly.




  

    	1 can beef consomme




    	1 soup can white wine




    	1/2 bay leaf




    	1 clove garlic




    	1 can escargots




    	1/2 cup butter




    	1 clove garlic, minced


    Pepper, to taste




    	2 Tablespoons parsley


    Snail shells or mushroom caps


  




  

    

      	Serves 4


      Easy


      Must do ahead



      	
Mrs. John R. Woods


      ST. LOUIS, MISSOURI


    


  




  Shrimp Toast




  




  "Wonderful on their own or dipped into sweet and sour sauce."




  Combine shrimp with chestnuts and ginger. Add egg, cornstarch, and sherry. Trim crusts off bread. Spread mixture firmly over bread and cut into three strips. Fry with shrimp side down in hot oil until crisp. Drain and serve.




  

    	1/2 pound fresh shrimp, minced




    	5 water chestnuts, minced




    	1 teaspoon minced fresh ginger




    	1 egg




    	1 1/2 teaspoons cornstarch




    	1 teaspoon sherry




    	1 loaf Pepperidge Farm thin-sliced bread


    Oil


  




  

    

      	Serves 6



      	
Temptations


      CODY, WYOMING


    


  




  Artichoke Frittata




  




  Drain marinade from only one jar of artichokes. Saute onion and garlic. In a bowl, beat eggs with a fork. Add bread crumbs and seasonings. Chop and stir in artichoke hearts and all other ingredients except pimientos. Turn into greased 9 × 9-inch pan. Bake at 325 degrees 30 minutes. Cool slightly. Decorate with pimientos cut in 1-inch pieces. Serve warm or slightly cooled.




  

    	2 jars marinated artichoke hearts




    	1 small onion, chopped




    	1 clove garlic, minced




    	4 eggs




    	1/4 cup bread crumbs




    	1/4 teaspoon salt




    	1/8 teaspoon pepper




    	1/8 teaspoon oregano




    	2 cups shredded Monterey


    Jack cheese




    	2 Tablespoons minced parsley


    Small jar pimientos, optional


  




  

    

      	Serves 8-10



      	
Danielle H. Reel


      WILSON, WYOMING


    


  




  Artichoke Delight




  




  Mix all ingredients except bread. Spread on rye slices and broil 3-5 minutes until bubbly and brown. Mixture may also be put into a 3-cup oven dish, baked at 375 degrees 15 minutes and served as a spread with rye bread.




  

    	1 (15-ounce) can artichokes (not marinated), rinsed, drained and chopped




    	1 cup mayonnaise




    	1 cup freshly grated


    Parmesan cheese




    	1 clove garlic, minced




    	1/2 teaspoon salt, optional




    	1 1/2 loaves party rye


  




  

    

      	Serves 10-20


      Easy



      	
Mrs. Henry Uihlein


      MILWAUKEE, WISCONSIN


    


  




  Spinach Squares




  




  In a 350-degree oven, melt butter in a 9 × 13 × 2-inch baking dish. Remove from oven. Beat eggs in a large bowl. Mix in flour, milk, salt and baking powder. Add cheese, spinach and onion. Spoon into baking dish and bake 35 minutes. Remove from oven and let cool. Cut in bitesized squares. If frozen, reheat at 325 degrees 12 minutes.




  

    	4 Tablespoons butter




    	3 eggs




    	1 cup flour




    	1 cup milk




    	1 teaspoon salt




    	1 teaspoon baking powder




    	1 pound mild Cheddar cheese, grated




    	2 packages frozen chopped spinach, thawed and drained




    	1 Tablespoon chopped onion


  




  

    

      	Serves 12


      May be frozen



      	
Helen M. Hobbs


      ENGLEWOOD, FLORIDA


    


  




  Stuffed Mushrooms




  




  "Messy but delicious.




  Clean mushrooms and remove stems. Chop stems in small pieces and saute in butter. Saute sausage and drain well. Mix cream cheese and dressing mix, add sausage and stems. Stuff mushroom caps with mixture. Bake at 350 degrees 25-30 minutes.




  

    	20 medium mushrooms




    	1 Tablespoon butter




    	1/4 pound ground pork sausage




    	4 ounces soft cream cheese




    	1/2 package Good Seasons


    Italian dressing mix or old-fashioned French dressing mix


  




  

    

      	Serves 6


      Easy



      	
Mrs. H. Earl Hoover, II


      PASADENA, CALIFORNIA


    


  




  Sausage Balls




  




  Mix ingredients and form into small balls. Freeze on a baking sheet and store in an air-tight container. To serve, bake at 350 degrees 30 minutes. May be kept frozen for weeks.




  

    	1 1/2 cups hot sausage




    	1/2 cup prepared biscuit mix




    	1/2 cup grated cheese


  




  

    

      	Serves 10-12


      Easy


      May do ahead



      	
Carolyn Depue


      WICKENBURG ARIZONA


    


  




  Hanky Panky Squares




  




  Brown meats, stirring until crumbly. Drain off fat. Stir cheese into meat, stirring and cooking over low heat until cheese melts. Add seasonings, mix well and remove from heat. Cut bread slices in squares and spread with meat and cheese mixture. Arrange on greased baking sheet and bake at 350 degrees 12-15 minutes. Sprinkle with paprika and parsley and serve. To make a batch in advance, freeze squares on baking sheet and then place in small, plastic bags for freezer storage.




  

    	1 pound sausage




    	1 pound ground lean beef




    	1 pound Velveeta jalapeno cheese, cubed




    	1 teaspoon garlic salt




    	1 teaspoon oregano




    	1 teaspoon Worcestershire sauce




    	1 loaf party rye


    Paprika


    Minced parsley


  




  

    

      	Serves 20


      Easy


      May do ahead



      	
Marlene Farrell


      DENVER, COLORADO


    


  




  Barbecued Chicken Wings




  




  “Very economical and easily prepared in mass quantities."




  Cut off tips of chicken wings and discard. Cut wings at the joint and place on baking sheet in a single layer. Bake at 350 degrees 30 minutes. Combine remaining ingredients in a saucepan and bring to a simmer. Pour over wings and continue baking 2 hours. Turn occasionally.




  

    	5 pounds chicken wings




    	1 cup brown sugar




    	3/4 cup dry sherry




    	1/2 teaspoon dry mustard




    	1 cup soy sauce




    	2 cloves garlic, minced


  




  

    

      	Serves 12


      Easy


      May be frozen



      	
Nancy Shoop


      CODY, WYOMING


    


  




  Deviled Drumsticks




  




  "A fun appetizer for an outdoor barbecue."




  Mix together all ingredients except milk and chicken. Dip chicken in milk, then in crumb mixture. Place chicken, meaty side up, in greased, shallow baking pan. Bake at 375 degrees 1 hour or until done. Refrigerate until ready to eat.




  

    	1/2 cup fine dry bread crumbs




    	2 teaspoons onion powder




    	2 teaspoons curry powder




    	3/4 teaspoon salt




    	1/2 teaspoon dry mustard




    	1/4 teaspoon garlic powder




    	1/4 teaspoon paprika


    Dash cayenne


    Milk




    	16 chicken drumsticks


  




  

    

      	Serves 3


      Easy


      May do ahead



      	
Barbara Moran


      ENGLEWOOD, NEW JERSEY


    


  




  Buffalo Chicken Wings




  




  In a medium bowl, combine first 11 ingredients and whisk until blended. Cover and refrigerate until 30 minutes before serving. in a large skillet, melt butter over moderately low heat and add Tabasco. Mix well and set aside. Cut off tips of wings and discard, then cut wings into 2 pieces. in a deep fryer or a heavy, deep skillet, heat oil to 385 degrees. Fry wings in batches about 10 minutes, until brown and crisp. Drain on paper towels. Rewarm the Tabasco mixture in a large skillet. Add wings and toss to coat each piece thoroughly. Turn off heat, cover and let stand 5 minutes. Serve chicken with celery and chilled bleu-cheese mixture.




  

    	2 Tablespoons finely chopped onion




    	1 small clove garlic, minced




    	1/4 cup minced fresh parsley




    	1 cup mayonnaise




    	1/2 cup sour cream




    	1/4 cup finely crumbled bleu cheese




    	1 Tablespoon lemon juice




    	1 Tablespoon white wine vinegar




    	1/4 teaspoon salt




    	1/4 teaspoon black pepper


    Pinch cayenne




    	1/2 cup unsalted butter




    	1/4 cup Tabasco




    	4 1/2 pounds chicken wings


    About 1 1/2 quarts oil or lard


    Celery sticks


  




  

    

      	Serves 4-6


      Must do ahead



      	
Robin Weiss


      CODY, WYOMING


    


  




  Soups




  Copenhagen Cucumber Soup




  




  "A favorite summer refresher."




  Saute cucumbers and onions in 2 Tablespoons butter 10 minutes. In another pan, melt 2 Tablespoons butter and blend in flour. Heat broth and slowly stir into roux. Stir in milk, cooking over low heat 10 minutes, then add cucumber mixture and simmer gently 15 minutes. Season. Puree in blender, then strain and add cream and bitters. Chill overnight. Sprinkle with cayenne and serve.




  

    	3 large cucumbers, peeled and thinly sliced




    	4 green onions, thinly sliced




    	4 Tablespoons butter




    	2 Tablespoons flour




    	4 1/2 cups chicken broth




    	1 cup milk




    	1/2 teaspoon salt, to taste




    	1/4 teaspoon white pepper, to taste




    	1 1/2-1 3/4 cups half and half




    	2 teaspoons bitters


    Cayenne


  




  

    

      	Serves 6-10


      Easy


      Must do ahead



      	
Margot Belden Todd


      CODY, WYOMING


    


  




  Curry Surprise Soup




  




  In blender, mix cheese, curry powder and half a can of consomme. Divide mixture evenly among 8 bouillon cups, cover and chill overnight. Next morning, carefully spoon the remaining consomme into the chilled cups, dividing evenly. Chill for an additional 6-8 hours. Serve with sprigs of parsley.




  

    	8 ounces cream cheese, softened




    	1 teaspoon curry powder




    	2 cans consomme, at room temperature


    Parsley


  




  

    

      	Serves 8


      Easy


      Must do ahead



      	
Pat Ridgway


      TUCSON, ARIZONA


    


  




  Madrilene Bisque




  




  "A delicious summer soup."




  Mix soups and cream. Heat just through. Add seasonings and chives and chill. Stir twice during chilling period. Serve in individual cups, topping each serving with more chopped chives.




  

    	2 cans consomme madrilene




    	1 can tomato soup




    	1 soup can cream


    Salt and pepper, to taste




    	3 Tablespoons chopped chives


  




  

    

      	Serves 8


      Easy


      Must do ahead



      	
Anne C. Tuckerman


      BOSTON, MASSACHUSETTS


    


  




  Old Drover's Lemon Soup




  




  "With thanks to Charlie and Trav."




  In a 3-quart saucepan, whisk stock and cornstarch, half at a time, until smooth. Whisk in cream until smooth. Place over low heat and stir constantly until thick, but do not boil. Gradually whisk a little of the hot mixture into the yolks, then blend yolks into soup. Cook a little longer until soup thickens, but do not boil. Add lemon juice and cayenne. Cool and refrigerate 8 hours. Serve garnished with lemon slices and parsley.




  

    	4 cups chicken stock




    	2 Tablespoons cornstarch




    	2 cups half and half




    	6 egg yolks, beaten




    	1 cup plus 2 Tablespoons lemon juice, to taste


    Dash cayenne


  




  

    

      	Serves 8-12


      Must do ahead



      	
Old Drover’s Inn


      DOVER PLAINS, NEW YORK


    


  




  Cold Tomatoes Cobb




  




  “Refreshing on a hot summer day."




  Mix first 3 ingredients for topping and refrigerate. Puree tomatoes and onion. Place in freezing tray of refrigerator until thoroughly chilled, but not frozen. Serve puree in bouillon, cups and garnish with 2 teaspoons of topping.




  

    	5 Tablespoons mayonnaise




    	1 teaspoon minced parsley




    	1 teaspoon curry powder




    	6 large tomatoes, skinned




    	1 small white onion, peeled and grated




    	1 1/2 teaspoons salt




    	1/4 teaspoon pepper


  




  

    

      	Serves 6


      Easy


      Must do ahead



      	
Mrs. Chauncey Keep Hutchins


      LAKE FOREST, ILLINOIS


    


  




  Cold Tomato Soup




  




  Blend all ingredients and chill at least 3 hours. Serve in bouillon cups and garnish with chopped chives.




  

    	1 large can tomato puree




    	1 can consomme




    	3 cups half and half




    	1/2 teaspoon salt




    	1/4 teaspoon pepper




    	1 1/4 Tablespoons onion juice




    	1 1/2 Tablespoons sugar




    	1 teaspoon curry powder


  




  

    

      	Serves 8


      Easy


      Must do ahead



      	
Margo W. Stratford


      CODY, WYOMING


    


  




  14-Carrot Soup




  




  Melt butter in 3-quart saucepan. Saute onion and celery until onion is translucent. Add carrots, potatoes, sugar, dill and broth. Cook, covered, on low heat 25 minutes. Cool slightly, then puree, a quarter at a time, in blender. If serving cold, cover and chill several hours and just before serving, add milk, cream and seasonings and garnish with parsley. For hot soup, return to saucepan and add milk, cream and seasonings but do not allow to boil. Garnish with chopped fresh parsley.




  

    	3 Tablespoons butter




    	1 1/2 cups finely chopped onion




    	1 stalk celery, finely chopped




    	1 1/2 pounds carrots, peeled and cut in 1/4-inch rounds




    	2 medium potatoes, peeled and diced




    	1 teaspoon sugar




    	1 Tablespoon chopped fresh dill or 1 teaspoon dried




    	3 cups chicken broth




    	1 cup milk




    	1 cup heavy cream


    Pinch cayenne


    Salt and white pepper, to taste


  




  

    

      	Serves 8


      May do ahead



      	
Mrs. W. Horace Schmidlapp


      PALM BEACH, FLORIDA


    


  




  Michel Mauphy's Cold Soup with Avocados and Caviar




  




  “Very elegant and superb in the summer."




  Puree avocados with juice. Combine chicken stock and cream in large saucepan and heat until just warm. Add avocado mixture, combining thoroughly. Add shallot and seasonings. Refrigerate. Serve with garnish of sour cream or caviar.




  

    	4 or 5 very ripe avocados


    Juice of 1 lemon




    	3 cups chicken stock




    	2 cups heavy cream




    	1 shallot, finely chopped


    Salt and pepper, to taste


    Sour cream, optional




    	2-3 ounces golden caviar, optional


  




  

    

      	Serves 8-10


      Easy


      Must do ahead



      	
Renate Szymanski


      PASADENA, CALIFORNIA


    


  




  Mulligatawny




  




  Cook apples and onions in consomme until apples are soft. Strain. Add cream and curry. Garnish with whipped cream and paprika. May be served hot or cold.




  

    	3 large apples, quartered




    	2 small onions, quartered




    	3 cans consomme




    	1 1/2 cups cream




    	1 teaspoon curry powder


    Whipped cream


    Paprika


  




  

    

      	Serves 6-8


      Easy


      May do ahead



      	
Mrs. W. Horace Schmidlapp


      PALM BEACH, FLORIDA


    


  




  Senegalese Soup




  




  "A '21' Club favorite."




  Brown apples, celery and onions in butter. Add curry powder and flour. Simmer 5 minutes. Add stock and cook 30 minutes. Strain and chill. When cold, add cream and seasoning. When ready to serve, sprinkle soup with chicken. May also be served hot.




  

    	2 apples, peeled and chopped




    	2 stalks celery, chopped




    	2 onions, chopped


    Butter




    	1 Tablespoon curry powder




    	1-2 Tablespoons flour




    	8 cups cold chicken stock




    	2 cups half and half


    Salt, to taste




    	1/2 cup finely chopped cooked chicken


  




  

    

      	Serves 8-10


      Must do ahead



      	
“21” Club


      NEW YORK, NEW YORK


    


  




  Sorrel Soup




  




  “Denise Browne Hare brought this recipe from southern France to Deer Creek Ranch near Cody."




  Puree potatoes and broth in blender until smooth. In a saucepan, melt butter and cook green onions and sorrel until soft but not brown. Add puree, then juice and seasonings. Serve hot or cold. Sorrel may be cooked and frozen, like spinach, to have on hand for soup at any time of the year.




  

    	2 medium potatoes, boiled




    	6 cups chicken broth




    	1 Tablespoon butter




    	3 green onions, finely chopped




    	1 cup shredded sorrel


    Juice of 1/2 lemon


    Salt and pepper, to taste


  




  

    

      	Serves 4-6


      Easy



      	
Anne Y. Model


      CODY, WYOMING


    


  




  Yogurt Soup




  




  “This Armenian soup recipe was given to me by a friend. It's a distinctive taste blend of yogurt, mint and lemon."




  Rinse wheat in cold water and add to broth or water in a saucepan. Bring to boil and reduce heat. Add salt. Cover and simmer about an hour and a half. Saute onion in butter in a skillet until golden brown. Remove skillet from heat, add mint and stir. When wheat is tender, add onion and mint. Beat yogurt until smooth, then thoroughly blend in egg. Gradually add a little of the hot liquid from the saucepan to the yogurt mixture, stirring to prevent curdling. After about 2 cups of liquid have been added, pour mixture back into saucepan and continue stirring. Remove from heat. Do not allow to boil. Add lemon juice and pepper. Some cooks prefer to add the mint on top of the soup after adding the yogurt. May be served hot or cold.




  

    	3 ounces hulled whole wheat




    	6 cups chicken broth or water




    	1/2-1 teaspoon salt, to taste




    	1 medium onion, finely chopped




    	4 Tablespoons butter




    	1 Tablespoon dried mint leaves




    	1 cup plain yogurt




    	1 egg, beaten




    	2 Tablespoons lemon juice


    Dash black pepper


  




  

    

      	Serves 4-6


      May do ahead



      	
Jane Dominick


      CODY, WYOMING


    


  




  Borscht




  




  “The longer it sits, the better it is."




  Cook bacon, drain and crumble, reserving 2 Tablespoons fat. Brown beef and onions in fat. Cut beets in half and tomatoes in bite-sized pieces and add with their liquid. Add bacon. Bring to boil and simmer 2 hours, stirring in sugar and lemon juice after first hour. Chill and skim fat. Reheat and serve with dollops of sour cream.




  

    	4 slices bacon 1 pound ground beef




    	1 large onion, chopped




    	2 (16-ounce) cans sliced beets




    	1 (8-ounce) can sliced beets




    	2 (1-Pound, 12-ounce) cans tomatoes




    	1/4 cup sugar




    	1 Tablespoon lemon juice


  




  

    

      	Serves 8-10


      Easy


      Must do ahead



      	
Buzzy Hassrick


      CODY, WYOMING


    


  




  Cream of Almond Soup




  




  Melt butter, stir in flour until smooth and slowly stir in chicken broth, stirring well until smooth and heated. Stir in seasonings. Add the garlic and almonds. Just before serving, remove garlic and add cream and cayenne. Sprinkle almonds on each serving.




  

    	2 Tablespoons butter




    	2 Tablespoons flour




    	3 cups chicken broth




    	1 teaspoon salt




    	1/2 teaspoon sugar




    	1/4 teaspoon dry mustard




    	1/4 teaspoon paprika




    	2 pinches thyme




    	1 pinch powdered cloves




    	1/2 teaspoon ground mace




    	1 clove garlic, speared with a toothpick




    	2/3 cup finely ground blanched almonds




    	1 cup heavy cream


    Cayenne, to taste




    	1 teaspoon toasted slivered almonds


  




  

    

      	Serves 4-6



      	
William E. Weiss


      CODY, WYOMING


    


  




  Cream of Broccoli Soup




  




  In a saucepan, lightly saute onions in butter. Trim broccoli, peel stems and slice, reserving 1/2 cup tops, and add with broth, potatoes, celery, garni and salt to onions. Cook until vegetables are tender. Cool slightly and puree until smooth. Return mixture to pan and add reserved tops. Simmer until tender. Add curry and sherry with cream. Heat, but do not boil. Garnish with a dab of sour cream, minced parsley and shredded carrot. For variations, add 12 ounces thawed crab meat and omit curry powder after vegetables have been pureed or substitute cauliflower or Brussels sprouts for broccoli.




  

    	1 cup chopped onion




    	1 Tablespoon butter




    	1 1/2 pounds broccoli or




    	2 packages frozen




    	4 cups chicken broth




    	2 medium potatoes, chunked




    	1/2 cup celery, chunked




    	1/2 teaspoon bouquet garni


    Salt, to taste




    	1/2 teaspoon curry powder




    	3 Tablespoons sherry




    	2 cups half and half


  




  

    

      	Serves 8



      	
Marge Simonton


      CODY, WYOMING


    


  




  Cream of Mushroom Soup




  




  “From the Woman's Athletic Club of Chicago."




  Saute mushrooms in 4 Tablespoons butter. In another saucepan, melt 6 Tablespoons butter and add flour. Remove from heat and make a roux. Add milk, cream and stock. Bring to a boil, stirring constantly, then simmer 5 minutes. Add mushrooms and seasonings. Remove from heat and add yolk, stirring constantly. Serve with dollops of whipped cream.




  

    	8 ounces fresh mushrooms, finely chopped




    	10 Tablespoons butter




    	6 Tablespoons flour 1 cup milk




    	1 cup half and half




    	2 cups chicken stock


    Salt and pepper, to taste




    	1 egg yolk, beaten with a little half and half


  




  

    

      	Serves 4-8


      Easy



      	
Diana M. Senior


      CHICAGO, ILLINOIS

    


  




  Moot House Soup




  




  Brown beef in a large skillet and drain thoroughly. Add vegetables, water and seasonings. Cover and simmer 30-40 minutes until vegetables are tender. Add macaroni just before serving. The soup may be simmered in a crock pot all day for better flavor, with macaroni added at serving time.




  

    	1 pound ground beef




    	1 cup chopped onions




    	1 cup diced celery




    	1 cup sliced carrots




    	1 cup pared, cubed potatoes




    	6 tomatoes or 1 large can whole tomatoes




    	4 cups water




    	2 teaspoons salt




    	1/4 teaspoon pepper




    	1 teaspoon bouquet sauce




    	1 bay leaf




    	1/8 teaspoon basil




    	1 cup cooked elbow macaroni, optional


  




  

    

      	Serves 4-6


      Easy



      	
Chris Young


      STEAMBOAT SPRINGS, COLORADO


    


  




  Crab Meat Bisque




  




  In 4 Tablespoons butter, saute vegetables about 5 minutes until soft. In a separate saucepan, heat 2 Tablespoons butter, stir in flour and add milk. Cook and stir until thick and smooth. Stir in salt, pepper and Tabasco. Add sauteed vegetables and cream. Bring to boil while stirring, then reduce heat. Add crab meat and simmer, uncovered, for 5 minutes. Just before serving, stir in sherry. Cooked, deveined shrimp may be substituted for crab.




  

    	6 Tablespoons butter




    	4 Tablespoons finely chopped green pepper




    	4 Tablespoons finely chopped onion




    	1 green onion, chopped




    	1 1/2 cups sliced fresh mushrooms




    	2 Tablespoons chopped parsley




    	2 Tablespoons flour




    	1 cup milk




    	1 teaspoon salt




    	1/8 teaspoon white pepper


    Dash Tabasco




    	1 1/2 cups half and half
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