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      Practicing Hospitality with a Glad and Generous Heart

      Eight decades as host and guest at home and away

      Lover of parties and people

      Thank you for the gift of celebration

      And the way your joy has touched us

      Through 2000 years of festivals and holy days

      Feast days and fast days, dinners and picnics,

      Holidays and reunions, weddings and dances,

      Birthdays and funerals

      Reminding us that serious concerns

      Too often divide us,

      That love and laughter heal us

      And make us one

      —Joy Cowley, Aotearoa, New Zealand, adapted from www.JoyCowley.com

      Men and women attracted to Jesus in the early days were common people. They lived ordinary lives, pursued everyday interests, maintained human routines. When Jesus’s followers chose to join the disciple community, they didn’t suddenly change from human form to holy stature. In most ways they continued to live like their neighbors: sleeping and waking, working and playing, drinking water and eating bread. Luke paints a simple picture of the daily routine after Pentecost. “Day by day, as they spent much time in the temple, they broke bread from house to house and ate their food with glad and generous hearts” (Acts 2:46).

      In reviewing my eighty years as part of the global family, I find no better words to sum up the rich goodness of those decades: sharing food with a glad and generous heart. Linking the preparing and partaking of food with synonyms like pleased, delighted, happy, joyous, and cheerful alongside bounteous, lavish, and munificent quickly brings back marvelous memories—enough food memories to fill a few books.

    

  


  Cues from the Cook’s Kitchen

  Blend color, texture, and taste as you plan.

  As a literarily deprived child, I devoured nursery rhymes with special fondness for lean Jack Spratt, tubby Peter the pumpkin eater, Miss Muffet who hated spiders, and the supper soloist Tommy Tucker. Now that I am older I find similar intrigue in recipes, whether old or new.

  A yellowed undated Elkhart Truth clipping in my files is headlined “Mesopotamian Clay Tablets Hold World’s Oldest Existing Recipes.” Recipes inscribed on three Mesopotamian clay slabs dating to 1700 BC are probably the oldest cookbooks in existence, according to the curator of Yale University’s Babylonian Collection of which the slabs are a part. The tablets provide instructions for dozens of stews, vegetable dishes, and meat pies revealing “a cuisine of striking richness, refinement, sophistication and artistry,” a French scholar commented (Biblical Archaeology Review, March 1985). The first printed cookbook appeared in an undated edition around 1475 in Paris. The first cookbook published in America was a 1742 reprint of an English tome titled The Compleat Housewife. Printed cookbooks continue to be bestsellers in a Kindle age.

  In a September 2012 cover feature story, USA Today writer Bruce Horovitz anticipates how an American kitchen might look thirty years ahead. Chef Cat Cora, the first woman to be inducted into the American Academy of Chefs Culinary Hall of Fame, projects that every home will have a computerized kitchen where the cook will walk in, talk to the appliance, and it will do whatever asked. Healthy food will dominate: burgers will be super-lean and low in fat with whole-grain buns; fries, often made of sweet potatoes, will be baked; salads will be local and sustainable. “The home-cooked meal will become more commonplace. As technology evolves in the kitchen, at-home cooking also will be easier than ever,” Horovitz predicted; “Dinner increasingly will be eaten at home, because it will be so nutritious and simple to prepare.”

  Thus it would appear that old fashioned home cooking will not go away soon. To keep the tradition going, home cooks do well to take time to plan their endeavors. Planning ahead enables premeditated shopping to maximize dollar value, to balance nutrition, and to enhance sensual appeal—cheap, healthy food no one will eat is not a good plan. I anticipate how colors, textures, and tastes fit together as I plan. If food looks good and smells good I wager it will also taste good.

  Along with a seasonal farmers market, I comparison shop two supermarkets, taking advantage of weekly and seasonal specials, coupons, and house labels. I put non-perishables in my cart first, then frozen and dairy items, and finally fresh produce. I plan for double duty: foods that fit two different recipes; double use of oven with two different dishes; double portions for planned-over’s the second time around.

  I use my culinary common sense in my planning. I plan with flexibility to take advantage of last-minute invitations to be entertained or eat out. My bottom line: what comes from my kitchen must be nutritious, economical, appetizing to the eye, and appealing to the palate.
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        Practicing Hospitality with a Glad and Generous Heart

        Eight decades as host and guest at home and away

        1933–1942

        Elmer and Minnie’s first three children were male. In allocating farm chores with fairness, it seemed that at least one should be assisting indoors. Whether as draftee or volunteer I no longer remember, I was Mom’s kitchen associate early on. My male mentor was Uncle Vernon, Dad’s brother ten years my senior. I admired him in many ways—he seemed more like an older brother than an uncle. Through the years he supplemented his farming occupation with restaurant cooking and baking. Father helped my mother during canning season with special jobs like husking corn and cutting it off the cob, shelling green peas, and peeling peaches. Grandpa Ben Roth did all the family food buying—grocery shopping is naturally in my blood stream.

        To round out a non-sexist curriculum senior boys and girls at Iowa Mennonite School switched manual training and home economics for one semester. I was pleased and quickly made the transition to baking bread, but didn’t do as well mending socks.

        As the first grandson born to firstborns on both sides of the family tree, I was loved and beloved by twenty aunts and uncles during family get-togethers unlimited. By definition, those gatherings centered on food, fresh from Iowa gardens and farms—often in festive mood, always in bounteous supply. The finale was frequently hand-cranked ice cream with many toppings, whether an outdoor picnic in the park or a Sunday dinner on a linen tablecloth. When the party celebrated a birthday there was always angel food cake with precisely counted candles.

      

    

  


  STARTERS


  APPETIZERS
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  Pennsylvania Railroad Stuffed Celery

  MAKES: 6 servings

  PREP. TIME: 15 minutes

  CHILLING TIME: 15 minutes

  INGREDIENTS:

  6 oz. low-fat blue cheese

  3 Tbsp. butter, softened

  6 ribs celery, washed and trimmed

  ¼ cup finely chopped almonds

  1. In bowl, blend cheese and butter.

  2. Fill each celery rib with a generous mound and coat with almonds.

  3. Refrigerate at least 1 hour. Cut each rib into 3 or 4 pieces before serving.

  
    
      Trains have long been my choice for distance travel. In a pre-Amtrak era, dining-car eating capped the experience. To get taste buds salivating, Pennsylvania Railroad’s relish plate always had this quality but uses simple staples, easily reproduced and multiplied for at-home entertaining.
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  Crab Dab on Home-Baked Chips

  MAKES: 12 servings (of 4 each)

  PREP. TIME: 15 minutes

  BAKING TIME: 15 minutes

  CHILLING TIME: 4 hours or overnight

  INGREDIENTS:

  ¼ cup low-fat cream cheese

  ¼ cup sliced green onions, with tops

  2 Tbsp. light mayonnaise

  2 Tbsp. fresh lemon juice

  1 tsp. ground cumin

  ½ tsp. sea salt, divided

  ¼ tsp. freshly ground black pepper

  6 oz. fresh crabmeat, strained

  ½ cup fresh corn kernels, uncooked

  6 6 ½” corn tortillas

  2 Tbsp. olive or canola oil

  48 fresh parsley leaves

  1. Combine cream cheese, green onions, mayonnaise, lemon juice, cumin, ¼ tsp. salt, and pepper in small bowl.

  2. Stir in crabmeat and corn. Refrigerate up to 24 hours.

  3. Stack tortillas and trim edges to 5” square. Brush each side with oil. Restack and cut into 4 squares; halve each square to make triangles.

  4. Arrange triangles on baking sheet; season with salt. Bake at 350˚ until golden brown, about 12 minutes. Cool on sheet. (When cool, may be stored in an airtight container up to 24 hours.)

  5. At serving time, top each baked triangle with 1 tsp. of crab mix and garnish with parsley leaf.

  
    
      Yield not to the temptation of shortcuts, using canned crab or store-bought tortilla chips. Fresh seafood and chips from the cook’s oven transform this offering from ordinary to extraordinary.

    

  

  Shrimp Ball in Sunflower Seeds

  MAKES: 18 servings

  PREP. TIME: 15 minutes

  CHILLING TIME: 1 hour

  INGREDIENTS:

  8 oz. low-fat cream cheese

  ¼ cup finely chopped red onion

  ½ tsp. garlic powder

  ½ tsp. freshly ground black pepper

  1 tsp. sea salt

  1 Tbsp. chopped fresh basil

  1 Tbsp. chopped fresh chives

  1 Tbsp. ground horseradish

  ¾ cup frozen baby shrimp, chopped

  ¾ cup sunflower seeds, roasted

  miniature crackers

  1. Combine all ingredients except sunflower seeds and mix in bowl.

  2. Form into ball and roll in sunflower seeds.

  3. Cover and let rest in refrigerator for at least 1 hour.

  4. Serve with miniature crackers.
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  Parmesan-Stuffed Mushrooms

  MAKES: 24 servings

  PREP. TIME: 15 minutes

  BAKING TIME: 20 minutes

  INGREDIENTS:

  1 ½ lbs. fresh mushrooms, medium size

  8 oz. low-fat cream cheese, softened

  ¾ cup + 2 Tbsp. freshly shredded Parmesan cheese

  ¼ tsp. sea salt

  ¼ tsp. freshly ground black pepper

  ¼ tsp. ground nutmeg

  ½ tsp. Worcestershire sauce

  1. Clean mushrooms with paper towel; remove stems. (These may be used in other recipes, at cook’s discretion.)

  2. Place mushroom caps facing up on greased baking pan.

  3. Combine remaining ingredients, except the extra Parmesan, and mix well.

  4. Spoon cheese mixture into caps; sprinkle with extra Parmesan.

  5. Bake at 350˚ for 20 minutes. Serve warm.
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  Salmon Pecan Pâté

  MAKES: 24 servings (2 ½ cups)

  PREP. TIME: 20 minutes

  CHILLING TIME: 1 hour

  INGREDIENTS:

  15-oz. can wild-caught pink salmon, drained, dark skin removed, and flaked

  1 Tbsp. fresh lemon or lime juice, plus zest

  8 oz. low-fat cream cheese

  2 Tbsp. light mayonnaise

  2 Tbsp. finely chopped onion

  1 Tbsp. finely chopped fresh parsley

  ¼ tsp. hot pepper sauce

  2 tsp. Worcestershire sauce

  1 tsp. freshly ground black pepper

  ½ cup finely chopped pecans

  fresh parsley

  sesame sticks, or fresh vegetable sticks

  1. Put salmon in bowl, and add lemon juice and zest. Mix in cream cheese, then mayonnaise, onion, parsley, hot pepper sauce, Worcestershire sauce, and black pepper.

  2. Cover and refrigerate for at least 1 hour.

  3. Dish into serving bowl, top with pecans, and garnish edges with parsley.

  4. Serve with sesame sticks or fresh vegetable sticks.

  Water Chestnut and Spinach Dip

  MAKES: 24 servings

  PREP. TIME: 10 minutes

  CHILLING TIME: 2 hours or overnight

  INGREDIENTS:

  16 oz. frozen chopped spinach

  8-oz. can water chestnuts, drained and chopped fine

  ¾ cup light mayonnaise

  ¾ cup plain Greek yogurt

  1-oz. package Knorr’s powdered vegetable soup mix*

  12-oz package pretzel sticks

  1. Cook spinach 1 minute in microwave and squeeze dry.

  2. Mix cooked spinach in bowl with water chestnuts, mayonnaise, Greek yogurt, and soup mix.

  3. Cover and refrigerate for several hours, preferably overnight.

  4. Serve with pretzel sticks.

  
    
      Poet Leslie Ullman, a fellow graduate of the University of Iowa, explained that her midwestern mother’s highly pragmatic recipe turns out like a Jackson Pollack painting: “Rather colorful with the water chestnut and vegetable soup bits; especially delicious when you are starving at 2 a.m.”

    

  

   

  *Note: use only this brand to maintain quality
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  “Down Under” Crusty Cheese Cubes

  MAKES: 8 servings

  PREP. TIME: 10 minutes

  BAKING TIME: 10 minutes

  STANDING TIME: 6 hours, optional

  INGREDIENTS:

  2 or 3 slices stale bread

  2 eggs

  5 Tbsp. melted butter

  ¼ tsp. garlic salt

  1 cup grated cheese of choice

  1. Cut bread in 1” squares.

  2. In bowl, beat eggs with butter and garlic salt.

  3. One at a time, dip bread cubes in egg mixture, roll in grated cheese, and set on ungreased baking sheet 1” apart.

  4. Bake at 400˚ until golden, about 10 minutes. Serve hot.

  
    
      Tip: Cubes can be prepared ready for baking and refrigerated up to 6 hours ahead.

    

  

  
    
      Elizabeth Godfrey and I bonded on our first meeting at the Quaker retreat center beside the Cadbury chocolate factory in Bourneville, England. We shared food tales, mostly hers, growing out of her long-running cooking show on Australia TV. This recipe comes from The Best of Carefree Cooking, her paperback of 100 recipes collected from 450 programs. She inscribed on the cover: “For Willard Roth, with happy memories of cooking at Woodbrooke, March 1982.”
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  Orange Cream Dip with Fresh Fruit

  MAKES: 24 servings (about 2 ½ cups)

  PREP. TIME: 10 minutes

  CHILLING TIME: 2 hours

  INGREDIENTS:

  1 ¼ cups milk

  3-oz. package instant vanilla pudding mix

  6-oz. can frozen orange juice, thawed

  6 oz. vanilla Greek yogurt

  3 Tbsp. triple sec liqueur, optional

  assorted fresh colorful finger fruits of choice

  fresh mint leaves

  1. Place milk in bowl and add pudding mix until dissolved, then add undiluted orange juice. Mix with electric beater about 2 minutes.

  2. Stir in yogurt and liqueur. Cover and chill at least 2 hours.

  3. Arrange dip in center of platter and surround with fruit. Garnish with mint leaves.

  Louisiana Sweet Potato Cheese Ball

  MAKES: 24 servings (about 3 cups)

  PREP. TIME: 45 minutes

  CHILLING TIME: 8 hours

  INGREDIENTS:

  8 oz. cream cheese, softened

  2 cups sweet potatoes, cooked, mashed, and cooled

  ¼ cup finely chopped onion

  3-oz. can green chilies, drained

  1 tsp. seasoned salt

  1 tsp. Worcestershire sauce

  1 tsp. hot pepper sauce

  ¼ cup chopped pecans

  crackers, breadsticks, or fresh vegetable sticks

  1. In mixing bowl, beat cream cheese and sweet potatoes until smooth. Add remaining ingredients and mix well.

  2. Cover and refrigerate 4 hours, or until easy to handle.

  3. Shape into a ball, cover and refrigerate for 4 hours, or until firm.

  4. Serve with crackers, breadsticks or vegetable sticks.

  
    
      This recipe comes from the wife of a Louisiana sweet potato farmer, who used it at fairs and festivals to market family produce. It is labor intensive but guests will thank you for investing the effort.

    

  


  SOUPS

  Bison Chili

  For a slow cooker (ideal size: 7 qt.)

  MAKES: 12 servings

  PREP. TIME: 20 minutes

  COOKING TIME: 3 to 5 hours

  INGREDIENTS:

  1 ½ lb. ground bison

  1 Tbsp. olive oil

  1 tsp. ground cumin

  1 Tbsp. chili powder

  1 tsp. powdered garlic

  1 ½ cups chopped onion

  1 cup port, divided

  4 15-oz. cans red kidney beans, divided

  3 15-oz. cans diced tomatoes

  ⅓ cup dark brown sugar

  4 1-oz. squares unsweetened baking chocolate (100% cacao)

  1. In skillet, brown bison in oil with cumin, chili powder, garlic, onion, and ½ cup port for 15 minutes.

  2. Spray slow cooker with canola or olive oil; turn on high. Put in 3 cans of beans with juice, and add meat mixture.

  3. Using same skillet, warm tomatoes with brown sugar for 5 minutes. Add to slow cooker.

  4. In same skillet, melt baking chocolate and combine with the additional can of beans. Add to slow cooker.

  5. Deglaze skillet with ½ cup port and add to slow cooker.

  6. Cook on high for 3 hours or low for 5. Serve hot.

  
    
      My own recipe using Midwestern bison and unsweetened chocolate.

    

  

  Apricot Beef Sweet-Sour Soup

  MAKES: 10 1-cup servings or 4 bowls

  PREP. TIME: 2 hours

  COOKING TIME: 50 minutes

  INGREDIENTS:

  ½ lb. lean ground beef sirloin

  ¼ cup minced onion

  ⅛ tsp. black pepper

  ⅛ tsp. ground cinnamon

  ¼ tsp. salt

  2 quarts water

  2 bouillon cubes, cook’s choice

  ½ cup uncooked long-grain rice

  1 cup dried apricots, cut in thin strips

  1 cup pitted prunes, cut in half

  15-oz. can garbanzo beans, drained and rinsed

  ¾ cup chopped fresh parsley

  1 tsp. crumbled dried mint leaves

  2 Tbsp. fresh lemon juice

  1. In medium bowl, mix beef, onion, black pepper, cinnamon, and salt. Using a half-teaspoon measure, form into miniature meatballs.

  2. Heat water with bouillon in 5-quart pan over high heat. Stir to dissolve bouillon. When boiling rapidly, add beef balls, rice, apricots, prunes, garbanzo beans, and parsley. Cover; reduce heat and simmer 40 minutes.

  3. Remove from heat and stir in mint and lemon juice. Add more mint, lemon juice, and cinnamon to taste before serving.

  
    
      A Middle Eastern dish easily upgraded to a main course by serving in bowls with pita and a salad of choice.

    

  

  Hawkeye Corn and Chilies Chowder

  MAKES: 6 servings

  PREP. TIME: 20 minutes, plus time to prepare Poblano chilies

  COOKING TIME: 20 minutes

  INGREDIENTS:

  4 Poblano chilies

  6 ears fresh sweet corn, or 4 cups frozen corn kernels

  1 cup chopped onion

  1 cup chopped celery

  1 cup diced carrot

  1 red bell pepper, chopped

  2 cloves garlic, minced

  2 Tbsp. olive oil

  3 Tbsp. flour

  2 14-oz. cans chicken broth

  2 cups Yukon Gold potatoes, unpeeled, diced

  1 Tbsp. freshly ground black pepper

  1 tsp. salt

  ½ tsp. ground cumin

  1 cup half-and-half or whole milk

  butter

  parsley

  1. Roast Poblano chilies, remove skins and seeds, and chop.

  2. Cut kernels from cob and scrape to remove pulp for enhanced flavor. Set aside.

  3. In large heavy pan, sauté chilies, onion, celery, carrot, bell pepper, and garlic in olive oil over medium heat about 5 minutes.

  4. Stir in flour and cook about 1 minute. Slowly stir in broth before adding corn, potatoes, black pepper, salt, and cumin. Bring to boil, stirring occasionally. Reduce heat to medium-low and cook until potatoes are tender, about 10 minutes. Stir in half-and-half.

  5. Before serving, top individual bowls with a pat of sweet butter and fresh parsley.

  
    
      Roasted Poblano chilies add extra warmth to this dish using fresh sweet corn.

    

  

  Cool Cantaloupe Soup

  MAKES: 4 servings

  PREP. TIME: 10 minutes

  CHILLING TIME: 60 minutes

  INGREDIENTS:

  1 small cantaloupe, peeled and cubed

  1 Tbsp. chopped fresh mint

  1 Tbsp. honey

  1 cup sparkling white grape juice

  1. Puree ingredients in food processor or blender.

  2. Refrigerate at least an hour before serving. Garnish with fresh strawberry slices.

  
    
      Utterly simple, this soup comes from Chef Tim Carrigan at Fernwood Gardens Café, Niles, Michigan.

    

  

  Chilled Apple and Tomato Soup

  MAKES: 8 servings

  PREP. TIME: 15 minutes

  CHILLING TIME: at least 15 minutes

  INGREDIENTS:

  12 ripe plum tomatoes, quartered, then halved

  6 Granny Smith apples, cored and quartered

  2 ¼ cups tomato juice

  2 ¼ cups apple juice

  12 fresh basil leaves, plus 8 leaves for garnish

  1. Put all ingredients except basil leaves for garnish in blender, and blend until smooth.

  2. Refrigerate until serving. Garnish each cup with basil leaf.

  
    
      A soothing summer soup adapted from the Park Hotel in County Kerry, Ireland.

    

  

  Chilled Melon Mint Soup

  MAKES: 8 servings

  PREP. TIME: 15 minutes

  CHILLING TIME: 15 minutes

  INGREDIENTS:

  2 cups ripe honey dew, cut in 1” pieces

  2 cups watermelon, cut in 1” pieces

  6 oz. mint-berry Greek yogurt

  ¼ cup chopped fresh mint leaves

  ½ tsp. ground cumin

  ½ tsp. salt

  1 Tbsp. fresh lime juice

  3 Tbsp. triple sec or peach liqueur

  ¼ cup sesame seeds, toasted

  4 mint sprigs

  1. Blend all ingredients except sesame seeds in blender for 30–45 seconds.

  2. Refrigerate 15 minutes. Stir and divide between four bowls.

  3. Top with sesame seeds and a mint sprig before serving.

  
    
      Tip: May be prepared 4–6 hours ahead.
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  Thai Coconut Shrimp Soup

  MAKES: 4 servings (about 5 cups)

  PREP. TIME: 10 minutes

  COOKING TIME: 20 minutes

  INGREDIENTS:

  3 cups low-sodium chicken broth

  14-oz. can unsweetened light coconut milk

  1 tsp. red curry paste

  1 Tbsp. fish sauce

  2 tsp. grated fresh ginger

  1 garlic clove, crushed

  ½ tsp. sea salt

  1 cup green beans (fresh or frozen), cut in 1” pieces

  12 oz. medium shrimp (fresh or frozen), peeled and deveined

  2 green onions, thinly sliced

  1. In pot over medium-high heat, combine chicken broth, coconut milk, red curry paste, fish sauce, ginger, garlic, and salt. Bring to boil, then reduce heat to medium-low.

  2. Add beans and cook 2 minutes. Add shrimp and cook 5 minutes more.

  3. Divide between four bowls, garnish with green onions, and serve.

  
    
      Unlike many Thai dishes, this is only mildly spicy. It is low in calories and easy to prepare.
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  Oyster Stew

  MAKES: 6 servings

  PREP. TIME: 10 minutes

  COOKING TIME: 10 minutes

  INGREDIENTS:

  ¼ cup butter

  16 oz. fresh standard oysters

  ½ tsp. salt

  ¼ tsp. freshly ground black pepper

  2 quarts milk

  1. In pan over medium heat, melt butter and add oysters in their liquid, salt, and pepper.

  2. When the edges of the oysters curl, add milk and heat to boiling, stirring occasionally to keep from scorching.

  
    
      Tip: To enhance flavor, make stew ahead and keep on low heat (not simmering). Turn heat up just before serving.

    

  

  
    
      Once a year Grandfather Ben Roth ordered a gallon of fresh oysters at the Wayland (Iowa) Grocery for family Christmas festivities. Christmas Eve supper was simple: oyster stew with saltines, Longhorn cheese and home-canned sweet pickles with a holiday dessert. My father Elmer saw to it that his children had the same opportunity.

    

  

  Red Potato and Carrot Chowder

  MAKES: 8 servings

  PREP. TIME: 15 minutes

  COOKING TIME: 30 minutes

  INGREDIENTS:

  3 cups diced, unpeeled red potatoes (about 5 medium)

  1 cup grated carrot

  ½ cup chopped celery

  ½ cup chopped red onion

  2 cups vegetable broth

  1 cup water, boiling

  3 Tbsp. butter

  ⅓ cup flour

  1 ½ cups milk

  1 cup shredded cheese of choice

  4 green onions, sliced

  1. Combine vegetables, broth, and water in pot over medium heat. Bring to boil, cover, and simmer 10 minutes.

  2. In small skillet, melt butter over medium heat, stir in flour and add milk slowly, cooking until thick. Add cheese and stir well until melted.

  3. Add cheese sauce to cooked vegetables and cook 5 minutes on medium-high.

  4. Ladle into serving bowls. Top with green onions.


  SALADS
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  Panzanella

  MAKES: 6–8 servings

  PREP. TIME: 15 minutes

  RESTING TIME: 30 minutes to 4 hours

  INGREDIENTS:

  4 cups tomatoes, cut into large chunks, some seeds removed

  4 cups day-old crusty bread, chunks same size as tomato chunks

  1 cucumber, peeled and seeded, cut into large chunks

  ½ red onion, chopped

  1 bunch fresh basil, torn into small pieces

  ¼ cup olive oil

  Salt and pepper to taste

  ½ cup pitted black olives, optional

  1. In large bowl with cover, combine all ingredients. Marinate covered, without refrigeration, at least 30 minutes and up to 4 hours.

  2. Serve at room temperature.

  
    
      Tradition has it that this Tuscan salad was designed to use up old, crusty bread while showcasing luscious tomatoes. This recipe is simply a base for departure; amounts can vary according to availability and your taste.
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  Columbia Gorge Spinach Salad

  MAKES: 10–12 servings

  PREP. TIME: 15 minutes

  CHILLING TIME: 8 hours or overnight

  INGREDIENTS:

  12 oz. fresh baby spinach

  4 slices turkey bacon, crushed

  4 oz. bean sprouts

  2 ribs celery, chopped

  5 green onions, sliced

  12 oz. garden peas, frozen

  4 oz. cheddar cheese, shredded

  ⅓ cup sour cream

  ⅓ cup light mayonnaise

  ⅓ cup low-fat yogurt

  ⅓ cup confectioners sugar

  8-oz. can sliced water chestnuts, drained

  1. Layer spinach, bacon, bean sprouts, celery, green onions, peas, and shredded cheese, in order, into a 9” x 13” baking dish.

  2. “Frost” with a dressing of sour cream, mayonnaise, yogurt and confectioners sugar.

  3. Top with water chestnuts.

  4. Refrigerate at least 8 hours, or overnight, before serving.

  
    
      Inspired by an old recipe from the Columbia River Gorge Hotel, a historic Oregon landmark continuing to provide hospitality.

    

  

  English Cucumber and Onions

  MAKES: 6 servings

  PREP. TIME: 10 minutes

  CHILLING TIME: 2 hours
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