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inside cover�WHO ARE THE CARLYSS LIONS?

On May 12, 1971, the Carlyss Lions Club was organized.  It was a significant feat since Carlyss is an unincorporated area of homes with only a few grocery stores and similar businesses.  Early meetings were held at Saint Theresa's Church and then were moved to the Mobil Oil Company Camp on the Calcasieu ship channel.



The club began raising funds for community projects and for the support of the Lions Camp in Leesville.  In 1973 a plot of land was obtained and the club house constructed near Dave Dugas Road.  The Club was made available (and still is) for community meetings and dances were held to raise fund and provide a quality entertainment for Carlyss on Saturday nights.



In 1976 Lions Carl McGee and Jack Trouard began efforts to form a volunteer fire department.  From this small beginning has developed a truly remarkable organization that provides outstanding fire protection for the community.  They have been instrumental in reducing the fire rating of the area and this is a significant item in the reduction of cost for homeowners insurance.



In 1979 Lions Hank Hankins and Wally Seegraves spearheaded the Carlyss Water District.  It now provides an economical source of safe drinking water and enhances the fire protection of over 84 square miles lying south of Interstate 10.



In addition to the Lions Camp Lions Eye Foundation and the Lions World Services for the Blind the Carlyss Lions have provided glaucoma screening, eye glasses for needy children and adults, food basket and fundraising events.  Among the most memorable fund raisers were the "ROCKY DAYS" for spinal chord injury victims and the "KAYLEIGH" benefit for leukemia.  The Carlyss Lions were not alone in these efforts.  The outpouring of support by the community has been heartwarming and makes all the efforts of the Lions and their friends worthwhile.



During their years of service the Carlyss Lions have provided six District Governors to the Lions of Louisiana.  Lions Vito Tramonte, Raymond Vincent, Gene Whiting, Carl McGee, Wallace Seegraves and Burt   directed the efforts 40 plus Lions Club in District 8-O.  Lion Gene Whiting during his term as District Governor also served as Council Chairman leading Multiple District 8 to a banner year with all District Governors attaining the coveted "100 Percent District Governor Award"..  All of these Lions still serve on the State level as members of the Eye Foundation, Lions Camp and Lions World Services for the Blind.



THE CARLYSS LIONS CLUB IS PROUD TO LIVE UP THE MOTTO 

"WE SERVE"�FORWARD

Men are different from women (Viva la difference!!!); they think differently, act differently and cook differently.  In choosing recipes for this cookbook that differency has been the deciding factor.  Many of the recipes were originated (or suggested) by women.  But with men in mind.



GENERAL COMMENTS



The arrangement of recipes in this book is not by chance as it may seem.  Sometimes, an item would fit in three or four different categories and I chose one that suited me at the moment.  The reason I didn't put it somewhere else where you thought it should be, is you weren't here to advise at the moment.  The reason I did put it somewhere else sometimes is because Wally and Valerie pointed out to me (very bluntly, I might add) just how stupid it was to leave it.  However, I did provide a fairly complete Table of Contents and index to help you find that recipe.



Before you can really utilize the recipes in this book and to help you prepare the best and tastiest dishes we need to make some general comments about cooking.  You can, of course, vary the proportions and items to suit yourself and your guest as we all have individual tastes.  To me a cookbook is most assuredly not a Bible ... it is a road map.  The route you use to get to a desired location, may or may not be important to you but getting there is.  With all that mind....



Sugar .... most cooks use an overabundance of sugar.  The recipe Valerie found for Open Pan Banana Bread is typical.  It originally called for a cup of sugar and after the first test we cut it to 1/2 cup.  Subsequently we found the ripe bananas provide all the sweetness desired and left out the sugar completely.  I would suggest in many recipes you reduce the sugar by one half for a trial.  Brown sugar and cane syrup is another beast, though.  It is usually used for flavoring and you may find that reducing it significantly changes the flavor of the dish.  It may taste better, worse or just different.



Juices, broth's drippings, etc ... these can be reserved for soups, gravies and sauces.  Let them cool, skim excess fats and put them into self-sealing plastic baggies and freeze.  Be sure to mark them as to contents, unless you really like "SURPRISE" DISHES".



�Oleo, margarine, and butter .... in general butter, while more expensive will give better flavor.  However butter tends to burn at relatively low temperatures and can create problems.  there is absolutely no difference between oleo and margarine; that is unless you just happen to be old enough to remember when oleo was white and margarine was yellow.  The kind us po' folks bought had a little package inside to color it.  That was often my job.



The last item is one that you're probably going to say, "Oh, hell, everybody knows that!", but it is one thing I see more than anything else in improperly or marginally prepared food.  If you use flour in the recipe you must cook it.  This is especially true in gravies and sauces.  Many cooks add flour as thickener, sometimes just creating lumps, and then do not leave on the heat long enough to cook.  This is the reason flour is tanned for gravy and is precooked in a roux.  A roux can be made ahead and stored almost indefinitely in the refrigerator.  If it is a lightly seasoned and lightly tanned roux you can use it to thicken with very little detectable change in flavor.  Another trick for thickening when you are cooking with potatoes, beans and pasta is put a little of the foregoing into a blender with some liquid from the pot and puree on high for a few minutes and then return to the pot and stir well.  Repeat if needed.  I haven't tried this with rice yet but probably will.



LOUISIANA LIONS CAMP



Beginning in 1957, the Lions Clubs of Louisiana raised enough money to purchase more than 100 acres of land just outside of Leesville, located in the west central part of the state.  They have subsequently added 100 acres.  The Lions Clubs through all of their efforts now have located on this property the Lions Children's Camp and offer a summer camp free of charge to every handicapped child in the state.  The camp has continuously operated over the summers and is totally financially supported by the Lions Clubs of Louisiana through its many fund raising activities.  The summer camp experience is open to all handicapped children ages 8 to 15, including those with diabetes, and the mentally retarded.  The cost to maintain the camp is approximately $1,500,000 annually.



One of the major difference between a man and a woman in cooking is in the application of seasonings.  Women tend to be more subtle and discreet.  Men are flamboyant, braggadocio and just more "not grown up yet".



In cooking it is sometimes necessary and sometimes advisable to substitute to acommodate personal tastes and the lack of an ingredient.  However, care must be taken as illustrated by the following.  Thibodeaux (a real life Cajun) was just crazy about a very special chicken and pecan dish his MawMaw used to make for him.  When she get very old and can cook lak she useter, she have Fontenot write down the recipe and she give it to ‘Vangeline, who is now married wit Thib.  'Vangeline, she gonna mak it wan night for Thib's dinner and she don't have everting she need.  The pecan crop not good that year she use peanuts.  Instead of chicken she use canned tuna, because it say on the can that it called "Chicken Of The Sea".  By the time she finish everting in the recipe is different.  Thib, he taste it and say, "Sacre Bleu, Mon Cherie, what de hell is dis??  It taste absolute terrible!!"  'Vangeline, she give a real bad look and say, "Haannnhhh!!  Don' blame me ... it's your MawMaw's recipe!!"



If you want your house to smell real nice, heat a frying pan on the stove til hot and sprinkle a teaspoon of cinnamon in it.



�SUMMER CAMP



The Louisiana Lions sponsor a summer camp each year for over one thousand blind, disabled, diabetic and other afflicted children in Leesville.  they offer a vast variety of summer camp experiences which, while they cater to the individual needs, place special emphasis on the individual abilities.  Campers are challenged with their abilities .... not disabilities ... in mind.  For many, the biggest thrill is being independent for the first time.  As once child said, "When I come to Lions Camp, I am SOMEBODY!"



ON SPICES AND SPICING UP YOUR LIFE



Rule number one of spices is that there are no rules. If taste good when you’re through, you done real good.  If it tastes bad, either suffer through it or throw it out and learn one more combination that doesn't work.  If you're out of ingredients, don't panic --- IMPROVISE!!!  Try the following substitutes:



1 tbs cornstarch (for thickening) equals 2 tbs all purpose flour

1 tsp baking powder equal 1/2 teaspoon cream of tartar plus 1/4 tsp baking soda

1 cup sugar equals a cup of packed brown sugar or 2 cups sifted powdered sugar

1 cup molasses equals 1 cup honey.

1 square (1 oz) unsweetened chocolate equals 3 tbs unsweetened cocoa powder plus 1 tbs shortening or cooking oil or 1 oz envelope premelted unsweetened chocolate product

6 squares (5 oz) semi-sweet chocolate equals one 6 oz package semisweet chocolate pieces or 6 tbs unsweetened cocoa powder plus 1/4 cup sugar and 1/4 cup shortening

1 cup whole milk equals 1/2 cup evaporated milk plus 1/2 cup water, or 1 cup water plus 1/3 cup nonfat dry milk powder

1 cup buttermilk equals 1 tbs lemon juice or vinegar plus enough milk to make 1 cup (let stand 5 minutes before using) or 1 cup plain yogurt

1 cup light cream equals 1 tbs melted butter plus enough whole mile to make 1 cup

1 cup dairy sour cream equals 1 cup plain yogurt

1/2 cup liquor (rum, bourbon or whiskey) equals 1/4 cup unsweetened fruit juice or broth

1/2 cup wine equals 1/2 cup unsweetened apple or grape juice.  Add juice before any sugar in the recipe and taste as you may need less sugar

1/4 cup fine dry bread crumbs equals 3/4 cups soft bread crumbs.

1 small onion chopped equals 1 tsp onion powder or 1 tbs dried mince onion

1 tbs prepared mustard equal 1/2 tsp dry mustard plus 2 tsp vinegar



CAJUN SPICE BLEND

In a cup combine 1 tbs chili powder, 2 tsp sugar, 1 tsp ground cumin, 1/2 tsp gumbo file powder, 1/2 tsp dried thyme, 1/2 tsp dried oregano,  1/2 tsp pepper, 1 bay leaf and 2 cloves garlic, mined.  Prepare and store in a small bottle with shaker top.



To make cough syrup take two quarts of rain water, one pound of raisins, five cents worth of licorice, 1/4 pound of rock candy and boil down to one quart and strain it.  Take two tablespoons three times a day, adding a little vinegar.



FIXIN'S

This is a generalized category of items that can be fixed ahead of time for use at a later date, appetizers that can be served while waiting for the main meal and what I call "go-along-with's".  I do try to keep in mind that tasty appetizers are meant to whet the appetite and not satiate it.  Keep the quantity to minimum.  When the guest has finished pre=meal food they should be hungrier than when they started.



Gris-Gris (for a successful marriage):  Join hands of two dolls with ribbon.  Take sand and pile up in mound.  On top place nine wax candles, sprinkle with champagne, saying, "Saint Joseph, make this a marriage and I'll pay."  When marriage takes place, put a plate of macaroni sprinkled with parsley near a tree in payment.



LOUISIANA LIONS EYE FOUNDATION HISTORY

The Louisiana Lions Eye Foundation is a non-profit corporation organized under the laws of the state of Louisiana in 1974 for the purposes of providing screening, research, diagnosis and treatment of diseases of the eye and ear.  The focus of treatment is of the state and world who cannot otherwise afford treatment.  At the outset there were twenty charter members dedicated to the above purposes.  During the early days of the Foundation it was affiliated with the Eye, Ear Nose & Throat Hospital located in the business district in downtown New Orleans.   The start was modest with limited numbers of indigent patients being recommended for examination and treatment.  The EENT Hospital agreed to provide diagnostic testing and certain hospital "in-patient+ services to Lions sponsored patients, to include ear services.  During the first six months the EENT Hospital accepted 85 referrals from the Louisiana Lions.



�SAUCES OF VARIOUS KINDS



AVOCADO SALSA



2 tomatoes, peeled and diced

2 avocados, diced

1/2 red bell pepper, diced

1/2 green bell pepper, diced

1 red onion diced

cilantro, chopped

1/4 cup olive oil

2 tsp lime juice

1 jalapeno, chopped

Combine all ingredients, chill one hour and serve.  Yields about 3 cups.



BARACHA SALSA



6 fresh long red chilies, roasted, peeled, seeded, chopped to 1/4" pieces

5 fresh long green chilies as above

4 green onions, chopped

2 large tomatoes, cut in 1/2 inch cubes

1 yellow onion, chopped

1 clove garlic, minced

1 1/2 oz tequila

1 tbs lime juice

1/2 tsp black pepper

1/2 tsp chili powder



Mix all ingredients well in a medium bowl, serve immediately.  It can only be stored for one day in the refrigerator.  Yields 3 cups.



To roast chilies place them on a grilling rack and broil 4 inches from heat until top side is toasty brown.  Turn over and repeat process watching the skin blister and split.  Place roasted chilies inside a sealed plastic bag or in plastic covered bowl and let "sweat" for 15 to 20 minutes.  Remove roasted skin by peeling, using rubber gloves under cold water.  When ingested with corn chips, potato chips and quantities of Mexican beer this salsa is guaranteed to cure (or cause) the most severe of hangovers.    Do Australians get "hangunders"?



In 1976 the Lions Eye Foundation entered a relationship with the New Orleans Saints of the National Football League.  Proceeds from a pre-season exhibition game were given to the Lions for the Eye Foundation and the Eye, Ear, Nose and Throat Hospital.  Arrangements were also made for the Lions to commit funds to help renovate the hospital, and procure new equipment and instruments.  An agreement was also made for an annual payment to the hospital.  During this time the foundation also purchased a Mobile Glaucoma Screening Unit to be operated by the Eye Foundation and used across the state.

�BARBECUE, BROILING AND GRILLING BRUSHES:



BARBEQUE SAUCE

8 oz can tomato sauce

1/4 teaspoon garlic powder

1/2 teaspoon chili powder

1 teaspoon sugar

1/2 teaspoon Worcestershire sauce

1 teaspoon red wine vinegar



In a medium saucepan combine all ingredients and simmer 15 minutes, stirring intermittently.  Makes 1 cup.



CAJUN BUTTER

To 1/2 cup softened butter add 1/2 tsp dried crushed oregano, 1/4 tsp cumin, 1/8 tsp dried thyme and some red pepper.  Use on poultry.



CURRY DIP

1/2 cup plain lowfat yogurt

1/2 cup mayonnaise

2 tbs chili sauce

2 tsp vinegar

1 tsp curry powder

3/4 tsp onion powder

3/4 tsp dried thyme, crushed

1/4 tsp salt

1/8 tsp pepper

In a small bowl combine yogurt, mayonnaise and dry ingredients, mixing well.  Cover and refrigerate until serving with vegetables or chips.



JAZZY LOUISIANA SEAFOOD SPREAD

1 cup (8 oz pkg) cream cheese, softened

1 tbs finely chopped onion

1 tbs lemon juice

1 tbs Worcestershire sauce

1 1/3 cups (12 oz jar) seafood cocktail sauce divided

3/4 lb cooked, shelled and cleaned crab, shrimp or crawfish, well drained, patted dry and coarsely chopped

1/4 cup chopped green onions

In a mall bowl, combine cream cheese, onion, lemon juice and Worcestershire sauce, mix well.  Using a 7 inch dish, even spread cheese mixture to edges.  Spoon on half of the seafood cocktail sauce and distribute seafood over sauce.  Spoon on remaining sauce and sprinkle with green onions.  Spread on crackers, cocktail brad or sliced cucumbers.  Makes about 30 appetizer servings.



LOUISIANA HONEY COCKTAIL SAUCE FOR SHELLFISH

1 1/2 cups (12 oz jar) seafood cocktail sauce

1/4 cup cider vinegar

1/4 cup honey

2 tbs minced onion

1/4 tsp garlic salt

1/2 cup chopped toasted pecans

In medium bowl, blend seafood cocktail sauce, vinegar, honey, onion and garlic salt.  Stir in pecans.  Serve over seafood salad or mixed green salad.  Makes about 2 cups of dressing.



LOUISIANA PECAN BUTTER

In blender or food processor, blend 1/2 cup toasted pecans, 3 tbs butter and 2 tbs lemon juice.



RED ONION RELISH

2 red onions, diced

1 tsp garlic, mince

5 tbs lime juice

1 jalapeno pepper, chopped

1 tsp cumin

1 tsp chili powder

Salt and pepper

2 tbs cilantro, chopped

In a medium sized bowl, combine all ingredients.  Mix well.  Cover and refrigerate up to one week.  Goes well with grilled pork, beans and rice and many other dishes.  Yields 1 1/2 cups.



SWEET AND TANGY SAUCE

9 oz orange marmalade

2 tbs hot mustard

2 tbs horseradish

Mix well and serve with shrimp.  Appetizers for 6 to 8.



CHILI TOPPINGS



Goat cheese

Cheddar cheese, grated

Sour cream

Yellow onions peeled and diced

Chopped tomatoes

Chopped green peppers

Cilantro, chopped

Avocado chunks

Accompaniments:  Cooked beans, rice, pasta, bread and crackers.

�Many Cajun dishes begin with a roux.  If you are familiar with "country cookin'" you have seen cooks making gravy prepare a roux as gravy base.  Used in gumbo , or whatever, a good deal of taste depends on the amount and color (from light peanut butter tan to deep dark chocolate brown) of the roux used.  Please vary cooking of roux’s and usage to suit your guests individual personal tastes.  After all, if cooking isn't to please those who eat, why bother.



ROUX

2 cups all purpose flour

1 cup vegetable oil (I almost always use peanut oil)

1 tsp salt

1/2 tsp pepper



To a medium or large skillet over medium/high heat add the flour and seasoning.  Cook and stir constantly until the flour is about the color of peanut butter.  Add oil, stirring, until the oil has combined with the flour.  At this point, stop, do not add more oil or your roux will be greasy.  You may continue to cook the roux, making it darker ... some very good Cajun cooks wait until the roux is a chocolate brown.  Remove and let cool.  You can store a roux in the refrigerator for a long time.



GENE'S COUNTRY STYLE GRAVY

4 heaping tbs of flour ('bout half a cup)

1 tsp salt

1/2 tsp pepper

1 lb spicy bulk sausage (broken up)

2 cups milk

In a large frying pan, cook sausage till medium well done and crumbly.  Pour off fat and reserve oil and sausage.  Put flour and spices into pan and cook on medium/high heat.  Stir constantly to prevent sticking to bottom of pan.  The darker the flour gets the browner the gravy will be.  After the flour has reached the proper color, remove from heat and slowly add reserved fat (and/or cooking oil if needed), mixing into flour.  When all of the flour is taken  by the oil do not add more.   With pan still off of heat slowly add COLD water, stirring into flour mixture, cooling the pan and mixture.  When the pan ceases to sizzle while adding water, switch and begin to add milk.  Liquids must be added slowly and be well mixed to prevent "lumps".  At first you will have a very thick dough which will become a liquid.  When you reach this point put the pan back on the heat and add sausage, (pan drippings, or whatever) and cook, slowly reducing to slightly thinner than desired thickness.  Serve over Val's Biscuits and stand fully clear of flashing knives, forks and elbows.



If you dream of horses it is a sign of pleasant things to come.



WALLY'S BEAN AND EVERYTHING ELSE MIX

1 medium onion chopped

1 bell pepper chopped

1 jalapeno pepper chopped fine

1/2 lb bacon ends chopped

1 tbs garlic powder

2 tsp ground cumin

salt

1 tbs chili powder

Heat a large frying pan, add bacon.  When bacon is beginning to brown and crisp add onions, bell pepper, jalapeno and dry spices.  Saute, stirring till bacon is done and onions are translucent.  You can vary the type and amount of spices as required and use as a "starter" for beans, jambalaya, chili and many other dishes.  When using this it is a good idea to leave out the cooking oil or any other fats as it is provided by the bacon.  You can prepare this in large quantities ahead of time, separate into small baggies and freeze until needed.  Don't even bother to defrost, just strip the baggie, throw into a pan or pot and heat under cover.



A love fetish can be made the following way.  Put a live frog in an ant's nest.  When the bones are clean you will find one flat, heart-shaped, and one with a hook.  Secretly hook this into the garment of beloved, and keep the heart-shaped one.  If you lose the heart-shaped bone, she will hate you as much as she loved you before.



These are fantastic hor de ouevres when you and friends are having a drink or a beer.  They are just as good if you're just waiting to eat.



OYSTER QUICKIES

For each person:

2 oysters

2 strips bacon

2 tsp chopped green pepper

2 tsp chopped green onion

1 tbs wine

salt and pepper



Shuck the oysters, reserving the half shell.  Wrap each oyster in a strip of bacon and it on the half shell.  Top with tsp green pepper and green onion, with just a dash of salt and pepper.  Broil for just a few moments until the bacon is hot and crunchy and the oysters are tender.  Serve with Tabasco nearby for those who like it that way.



HOBO ONIONS

6 medium onions

3 tbs olive oil

2tbs wine vinegar (or very dry whit wine)

2 clove garlic, crushed

chopped parsley

Salt and pepper

Wrap the unpeeled onions individually in aluminum foil.  Push into the coals of the fire or barbecue and leave for 30 to 40 minutes.  (You can also bake in a 375 degree oven for 1 hour.)  Make a dressing of the other ingredients.  Unwrap the onions, remove the skins, quarter and flower.  Serve hot with little dressing as dip.  Serves 12 or more.



EASY AFTERNOON SNACK 

1 pkg tortillas, flour or corn

Margarine

Monterey Jack cheese

Melt small amount margarine in cast iron skillet.  Place 1 tortilla in oleo and immediately turn over just to coat each side.  Place thin slice of cheese on one end of tortilla.  Flip over to form a half moon.  Brown lightly on one side, flip and brown on other side.



CAMERON PARISH OYSTERS

Oysters

Crumbled bacon

Green onions, chopped

Cheddar cheese, grated

Pepper relish, or hot sauce



Place freshly opened oysters on the half shell on a cookie sheet.  Add toppings to each oyster.  Bake in 350 degree F oven for 15 minutes or until edges of oysters curl.  Serve hot, as an appetizer or main dish.  For appetizer use 2 oysters and for main dish use 12 oysters per person.



If you get into poison Ivy, poison oak or poison sumac fill a bottle with soft water and add as much powdered borax as it will dissolve.  Bathe affected parts often with the solution and it will afford relief.



The LIONS/LSU Eye Center provides the state with the finest research training, care and treatment center for eye and ear diseases in the world.  Because of LIONS' commitment to eye and ear care and the resources it helped to provide, world renowned physicians, scientists, and teachers have been attracted to the center.  It now ranks with the finest in the world.  Advances in laser treatment, cornea transplants, anti-viral drugs, computer aided diagnosis and treatment and many other advances are being made in the research facilities provided by YOUR local Lions Club.



To win back your wife (husband) put a little rain water in a clean glass.  Drop in three lumps of sugar, saying "Father, Son, Holy Spirit."  Then three more lumps while making your request.  Put the glass in a dark room (never before a mirror) and place a spoon on top of the glass.  Next morning stir the contents toward you, with back toward the street, throw the contents against the house or fence, saying, "Father, Son, Holy Ghost, Jesus, Mary, Joseph, please grant my favor."



In 1982 the Lions began a concerted effort to construct a building to house the research laboratories, clinics and administrative space for a world class eye and ear treatment center at the LSU Medical Center complex.  Meetings, planning and negotiations continued for almost two years.  In 1984, Louisiana Lions approved a 5 million dollar line of credit to indicate their support for the construction of and Eye Center in conjunction with LSU.



The Louisiana Lions were responsible for raising $18,400,000 to build the Eye Center.  Construction was begun in October 1984 and the building was dedicated in October 1986.  The building contains 140,000 square feet of usable area and is six stories tall.  Included is clinic, research, and administrative space.  An agreement was made with Hotel Dieu Hospital located adjacent to the Eye Center, to provide the "in-patient" care needed for complex surgeries.



"ONE VEGETABLE SOUP"

1 potato

1 tomato

1 carrot

1 turnip

1 rutabaga

1 bunch green beans

etc.....

Cut into medium sized chunks, put into pot with enough water to cover over low to medium heat.  Add salt, pepper, seasoning (Wally's mix) to taste and boil till tender.  Add water as needed while cooking.



POTATO SOUP

3 large potatoes, sliced thin

4 slices lean beacon diced

6 leeks, sliced thin

1 chopped onion

2 tbs flour

4 cups beef bouillon

1 cup sour cream

Saute bacon for 5 minutes.  Add leeks and onions and saute for 5 minutes.  Stir in flour.  Add bouillon, stirring.  Add potatoes and simmer one hour.  To thicken the soup, if needed, skim out a few chunks of potato with a little liquid and place in a blender on high.  Return to soup and stir.  Repeat as needed.  Add sour cream and stir.  Simmer for 10 minutes and serve.



HAMBURGER SOUP

1 lb ground round

1 onion, quartered

1 can sliced stewed tomatoes

1 can Ro-tel

1 pkg frozen stew vegetables

3 large potatoes, peeled and cut in chunks

1/2 cup macaroni

1 tsp cilantro

Water

Salt and pepper

Brown and drain ground round.  Return to large pot and add onions.  Cook 15 minutes and add Ro-tel, potatoes, frozen vegetables, salt, pepper and cilantro.  Cover with enough water to bring level 2" over vegetables.  Simmer on low until potatoes are almost done.  Add macaroni and cook until potatoes and macaroni are done.



INSTANT POTATO SOUP

Mash 4 to 6 potatoes, pour on them one cup cream, one large spoonful butter.  Pour boiling water on them till you have the desired consistency.  Boil until it thickens, season with salt, parsley, pepper and Wally's mix.



TWENTY MINUTE VEGETABLE SOUP

15 oz of your favorite broth, chicken, beef, or whatever

1 pkg frozen mixed veggies, whatever mix you prefer

You can substitute 1 can of broth with equal amount V-8 juice or Ro-Tel tomatoes for spicier soup.  Put ingredients in pot and cook until veggies are done to your satisfaction.  Salt and pepper to taste.  EAT!!



Referrals have grown from the original 85 reported earlier to approximately 10,000, with 2,300 pairs of eyeglasses prescribed and issued and almost 500 patients for hearing problems each year.  The Lions Eye Van screens almost 4,000 Louisianans each year as it travels all over our state.  The annual budget for the Eye Foundation is approximately $1,000,000 and is raised and donated by the 8,000 Louisiana Lions with your help.  It is easy to see the cost per patient is at a marvelously low rate of $100 per patient.  The screening costs, likewise, are only $10 per patient.  Lions Clubs can make this happen by applying 100 percent of your donation to the projects since no salaries or administrative costs are taken off.  Many of the patients who were treated were indigent, and would have gone untreated except the LIONS sponsorship.



Take a letter from your lover, open and fold in nine different ways.  Pin it in your clothes near your heart.  Keep it there until you go to bed.  Put the letter in your left glove and place under your heard.  If your lover is true you will dream of gold and diamonds.  But if you dream of washing or of graves you will lose your lover.



The Louisiana Lions Eye Foundation supports medical research and eye care.  Among the many projects in which the unique foundation is involved in the creation of the Louisiana Eye Foundation Medical Center.  It is the clinical research and resident training arm of the Department Ophthalmology and the Ear, Nose, and Throat Department of the LSU School of Medicine.  Thanks to 8,000 Lions Club members in Louisiana, a six-story Eye Foundation Medical Center was built without one cent of state money.  The beauty of it all involves quality medical care for low income households.  During 1992, Louisiana Lions afforded medical treatment of over 10,000 patients.  They provided over 2200 pairs of prescription glasses, 580 major eye and ear surgeries, 11 prostheses, and over 160 hearing aids to those whose annual household income did not exceed $16,500.  The cost, however, to the Lions Clubs of Louisiana is more than $1 million annually.



SALADS



STEAK SALAD

1 1/2 lbs round steak, cut into 3/4 inch cubes



DRESSING

1/4 cup mayonnaise

1/4 cup sour cream

1 tbs sweet pickle relish

juice of 1/2 lemon

1/2 tsp sugar

1/2 tbs Dijon mustard

Lettuce

2 eggs, hard-boiled

2 tomatoes, wedged

Salt and pepper

Fry the steak cubes over very hot fire until done to your taste.  Mix the dressing.  Combine the dressing the warm steak cubes, and place on a bed of lettuce for each serving.  Garnish with egg and tomatoes.  Serve 4.



This is one of the very best potato salads ever made.  The mustard and celery seed make the difference.  It’s also very quick and easy since there is no dressing to worry about.



PEPPED UP POTATO SALAD

1/ 1/2 tsp mustard

1 tsp celery seed

3 tbs vinegar

1 1/2 tsp salt

1/2 cup green onions, finely chopped

5 cups potatoes, cooked and diced

3/4 cup mayonnaise

2 eggs, hardboiled and chopped

Soak mustard and celery seed in vinegar (several hours at least and overnight if possible).  Combine seed mixtured with salt and green onions.  Add potatoes and mix lightly.  Add mayonnaise and chopped eggs; toss to mix.  Chill thoroughly.  Trim with hardboiled egg wedges and whole green onions.  Serves 6.



9 LAYER LETTUCE SALAD

1/2 head of lettuce

10 oz frozen uncooked peas

1 cup diced celery

1/2 cup diced green pepper

1/2 cup diced onions

5 hard boiled eggs, sliced

8 slices bacon, cooked crisp

2 tbs sugar

1/2 cup mayonnaise (vary quantity as required)

1/2 cup shredded cheddar cheese

Chop or tear lettuce as for a regular salad but a bit on the small side.  Place lettuce in the bottom of 9" X 13" X 2" glass dish.  Layer the peas, the celery, then peppers, then onions, then sliced eggs, etc.  Mix the sugar into mayonnaise before layering mayonnaise.  The final layer is the cheddar cheese.  Refrigerate overnight.  Serves 8 to 10.



You can also use this recipe for standard but very excellent Caesar's Salad by just leaving out the steak and olive oil.



CAESAR'S STEAK SALAD

1 1/2 lbs steak (filet, New York strip, rib-eye)

1 tsp olive oil

1 clove garlic

1/2 cup Wesson oil

1/2 head lettuce

1/2 bunch curly endive

1 cup croutons

2 oz can anchovies (leave out for Valerie)

4 tomatoes diced

1 egg, beaten

1/2 cup Parmesan cheese grated

1/4 cup lemon juice

1 tsp Worcestershire sauce

1/2 tsp pepper

12 tsp salt

Mash garlic and add to Wesson oil, let stand for several hours.  Break lettuce in bowl, tear endive.  Add croutons, anchovies, and tomatoes. Strain Wesson oil to remove garlic.  Combine remaining ingredients with oil and beat well.  Cut steaks in 1/4  inch thick strips about 2 inches long and cook quickly in large frypan with olive oil.  When steak is cooked to desired doneness remove from heat and add dressing to hot pan, stirring briskly.  Quickly turn pan into salad bow, mix lightly and serve.  Mixing of the steak and salad dressing can be done at the dinner table with very appropriate flourishes and gesture to build our ego and elicit complimentary remarks from astonished and astounded guests.



RUBY'S FAVORITE COLE SLAW (Wally's Mom)

1 head cabbage shredded (at least 4 cups)

1 cup shredded carrots

1/2 cup onion, grated

1 cup bell pepper, diced

Mix with:

1 cup sugar

3/4 cup vinegar

1/4 cup oil

1/4 cup water

1/2 tsp salt

Coarse black pepper (optional)

Set in refrigerator a couple of hours and serve.  Lasts several days if refrigerated and some prefer it the second day.



If a lady has a lot of heartburn while pregnant her baby will have a lot of hair.  If a man has a lot of heartburn whil pregnant, he will make a lot of money on talk shows.



The Louisiana Lions Eye Foundation was instrumental in the original outfitting of the Eye Center research laboratories.  Since that time, they have continued to support the research program with annual grants earmarked for major equipment items.  The new Eye Center facility was built by the Louisiana Lions Eye Foundation, supported by Lions Clubs all over the state of Louisiana.  Individual Lions Clubs have adopted particular Eye Center Laboratories and have contributed significantly to the purchase of equipment for these research programs.



BREAD



You can make a healing potion by using one ounce of glycerin, one ounce of rosewater, ten drops of carbolic acid.  This is excellent for chapped hands and lips.



The citizens of Louisiana accrue benefits from our program of teaching and research in several ways.  Through patient care the Eye Center, people from this area (more than 75% of our patients are Louisiana residents, coming to us from all over the state and (not solely from the New Orleans area) have immediate access to the latest and most progressive forms of treatment, particularly new drugs and techniques that are still in the experimental stages and are not available as yet to the general population.  These patients are virtually all referred to us by other good physicians because the have problems that cannot be handled in their local communities, many would become blind without the specialized care.



Please note this cornbread does not call for sugar.  It is told that a Cajun lady was visiting friends in San Diego, CA.  She went with them to have dinner at the Crown Room of the Hotel Del Coronado, famous worldwide for superb food and service.  Part way through her meal, she asked the waiter quietly if she could please speak to the Chef.  He came immediately and she said, "I don' like to upsets you but I joost wanna tole you dat somebody in de kitchen is sabotagin' your good cookin'.  Dey done slip some sugars in de cornbread!!"



CORNBREAD

1 cup flour

1 cup cornmeal

1 tsp salt

1 tbs baking powder

Sift or stir well together and add

1 cup milk

1 egg

3 tbs vegetable oil

For extra flavor you can add chopped jalapenos, crackling, canned corn (drained) chopped onions, etc.  Stir well.  Pour into greased 8 or 9 inch square baking dish and bake at 425 degrees for about 20 to 25 minutes.



VAL'S BISCUITS

1 cup sour cream

4 cups BisQuick

3/4 cup soda water

Mix, spread and cut or drop biscuits.  Place on baking pan, pour melted butter over top of each biscuit.  Bake at 425 degree for 15 to 20 minutes.



ICE BOX ROLLS

1 1/2 cup warm potato water (save when you boil potatoes)

1 1/2 pkg yeast

1 cup mashed potatoes

1/2 cup sugar

1 stick oleo, softened

2 eggs

1 tsp salt

6 to 7 cups flour



Dissolve yeast in warm water, add all other ingredients except flour.  Add flour 1 cup at a time.  Knead on floured board.  Put in bowl, cover and refrigerate overnight.  Make into balls and let rise until double.  Bake at 350 degrees F until brown.  Brush with melted oleo and serve fresh.



We go this recipe from a friend of ours who used to be a basketball player.  He used it before he had a knee replacement operation because it is a "no knead" bread.  (Wally says "Bad joke.")



QUICK OATMEAL BREAD

2 pkg yeast

1/2 cup warm water (110 degrees F)

1 1/2 cup boiling water

1 cup oatmeal (quick cooking)

1/3 cup shortening

1/2 cup molasses

3 tsp salt

2 eggs (beaten)

5 1/2 cup flour (enriched, sifted_

Soften dry yeast in 1/2 cup warm water.  Combine 1 1/2 cups water, oats, shortening molasses, salt.  Let cool to lukewarm (85 degrees F).  Add softened yeast, mix well.  Blend in eggs.  Add flour, mix thoroughly till dough is blended.  (it will be much softer than kneaded dough.)  Place in greased bowl, turn once to grease surface; cover.  Store in refrigerator or cold place at least 2 hours.  Shape in 2 loaves on a well floured surface, place in greased 9 X 5 1/2 X 2 3/4 inch loaf pans; cover.  Let rise in warm place (80 to 85 degrees F) till double; about 2 hours.  Bake at 375 degrees F for 1 hour.  Test with straw for doneness.



BUTTERMILK PANCAKES

1 egg

1 cup whole wheat flour

1 cup buttermilk

1 tbs sugar

2 tbs oil

1tsp baking powder

1/2 tsp salt

1/2 tsp baking soda

Beat egg with hand beater until fluffy, beat in remaining ingredients just until smooth.  Grease heated griddle, or pan if necessary.  To test for temperature, sprinkle a few drops of water on surface.  If bubbles skitter around lively, the heat is just right.  For a 4 inch pancakes pour about 1/4 cup of batter and let spread.  Cook pancakes until puffed and dry around the edges and the bubbles are almost all broken.  Turn and cook other side for a little less time, until golden brown.  Makes about 8 pancakes.



CHREAM CHEESE BRAID

1 cup sour cream

1/2 cup sugar

1 tsp salt

1/2 cup butter, melted

2 pkg dry yeast

1/2 cup warm water

2 eggs beaten

4 cups flour



Heat sour cream over low heat. Stir in sugar, salt and butter.  Cool to lukewarm.  Sprinkle yeast over warm water in a large mixing bowl, stirring till dissolved.  Add sour cream mixture, eggs and flour.  Mix well, cover tightly and refrigerate overnight.



The next day, divide dough into four equal parts.  Roll out each part on a well floured board into a 12 X 8 inch rectangle.  Spread 1/4 of cream cheese filling and roll jellyroll fashion.  Seal edges together.  Place rolls seam side down on greased baking sheet.  Slit each roll at 2 inch intervals about 2/3 way through.  cover and let rise until double.  Bake at 375 degrees F for 12 to 15 minutes.



CREAM CHEESE FILLING

16 oz cream cheese, softened

3/4 cup sugar

1 egg beaten

1/8 tsp salt

2 tsp vanilla extract

Combine cheese and sugar, mix until creamed.  Add other ingredients



GLAZE

2 cups powdered sugar, packed

4 tbs cream

2 tsp vanilla extract

Combine all ingredients and drizzle over baked rolls as soon as they are taken out of the oven.



If you see birds flying with the wind, rain is on it's way.



"THE ORIGINAL HERMAN RECIPE" FOR COFFEE CAKE



"HERMAN" is a very strange fellow.  He requires, "starting", feeding, caring for, stirring, maybe even loving.  Sounds like some people I know.  Even though his requirements are strange, when properly cared for he will reward you with delicious coffee cake and other sourdough dishes.  Use "HERMAN" as the base for many sourdough recipes.



"HERMAN" STARTER

2 cups flour

3 tbs sugar

1 pkg yeast

1 tsp salt

2 cup warm water

In bowl mix flour, sugar yeast and salt.  Stir in water, cover with towel.  Set in warm water in a draft free room.  Stir two or three times a day.  Continue for three days, or until starter is bubbly and produces a yeast aroma.  Transfer to a larger bowl, large jar, or plastic container.  DO NOT USE METALL!!  "HERMAN" thinks metal is delicious and loves to eat it, but it poisons him.)  Cover and place in refrigerator.  "HERMAN" must be taken very good care of for the first ten days.  These are the ten day directions.  Keep "HERMAN" in a large covered bowl (not metal) in the refrigerator.



DAY ONE:  FEED HERMAN:  as soon as possible for the time and stir.

	1/2 cup sugar

	1 cup flour

	1 cup milk

DAY TWO:  Stir "HERMAN"

DAY THREE:  Stir "HERMAN"

DAY FOUR:  "Stir "HERMAN"

DAY FIVE:  FEED HERMAN:

	1/2 cup sugar

	1 cup flour

	1 cup milk

DAY SIX:  "Stir "HERMAN"

DAY SEVEN:  "Stir "HERMAN"

DAY EIGHT:  "Stir "HERMAN"

DAY NINE:  "Stir "HERMAN"

DAY TEN:  BAKE "HERMAN".



'HERMAN" COFFEE CAKE

	2 cups "HERMAN"

	2 cups flour

	1/2 tsp salt

	1/2 tsp baking soda

	2 tsp baking powder

	1 1/2 tsp cinnamon

	1 cup sugar

	2 eggs

	2/3 cup oil



TOPPING:

	1/2 cup nuts, raisins, fruit cocktail, etc.

	1/4 cup butter, melted

	1 cup brown sugar, packed

	1 tsp flour

	1/2 tsp cinnamon



GLAZE:

	1 cup brown sugar, packed

	2 oz margarine

	1/2 cup milk

	Boil and cool slightly before pouring over cake.



Pour "HERMAN" in baking dish (greased and floured oblong pan) and sprinkle with topping before baking.  Bake at 350 degrees for 30 to 40 minutes.  Cool slightly and glaze.



CORN PANCAKES

1 cup grated raw corn

1 1/2 eggs beaten whole

1 tablespoon milk

Enough flour to hold together

1/4 tsp salt

1 tbs melted butter

Beat egg well, slowly add corn.  Add salt and melted butter.  Stir in milk and enough flour to hold batter together.  Drop on griddle and cook like pancakes.



COUCHE-COUCHE

1 cup cornmeal

1/2 tsp salt

1/2 tsp sugar



Mix salt and sugar in with cornmeal.  Dampen with boiling water.  Let set for a few minutes.  Heat a small amount of fat, put cornmeal mixture into hot fat and cover the pan.  Stir often, over a low fire, until the couche-couche appears done.



To keep your lover faithful write her (his) name on a piece of paper and put it up the chimney.  Pray to it three times a day.



The maintenance of excellence in patient care supported by both the extensive research program and the high quality of the faculty attracted to us in part by the research programs.  In turn, top-notch faculty attract the best students, many of whom remain in the state of Louisiana to spread the benefits of their education among the citizens of this state.



ONE DISH MEALS



If you spit in the wind it will blow back on you.  (When you talk about someone else it reflects on your character.)



The Louisiana Lions family, 8,000 strong is committed to preserving and restoring the precious gifts of sight and hearing.  Through the Louisiana Lions Eye Foundation, thousand of children and adults receive essential medical care each year.  For many, the foundation is their only hope.  And the need is growing.  Lions supported surgeries, van screenings and eyeglasses.  None of this outstanding care would have been possible with out the hard work and generosity of the Lions family and their supporters.



CAJUN CHICKEN AND SAUSAGE CHILI

6 chicken breasts, about 4 lbs, 1/2" diced, precooked (can be nuked)

2 lbs link sausage (deer, andouille, not greasy)

5 medium onions chopped

1 jalapeno pepper chopped fine

1/2 lb bacon ends chopped

1 tbs garlic powder 

2 tsp ground cumin

salt

2 tbs Worcestershire sauce

2 cans peeled tomatoes (about 21 oz total)

1 can tomato sauce (about 10 oz)

1/2 cup chili powder



Heat a large frying pan, add bacon.  When bacon is beginning to brown and crisp add onions, bell pepper, jalapeno and dry spices except chili powder and salt.  Saute, stirring till bacon is done and onions are translucent.  While this is cooking cut sausage into small pieces.  Debone chicken and cut into small bite sized pieces.



Transfer bacon and onions from pan to chili pot with chicken and sausage and bring to simmer with low heat.  Add remaining spices, tomatoes, tomato sauce and chili powder.  Stir till well mixed and simmer covered for at least one hour at low heat.  If sausage and bacon left too much grease, refrigerate, skim and reheat.  Serve with beans, rice or by itself with various garnishes.



STAGECOACH TURKEY CHILI WITH BLACK BEANS



This is recipe for "nuking".

2 large onions chopped

1 bell pepper (1/4 inch cubes)

2 cloves garlic minced

2 jalapeno pepper finely chopped

1 can (28 oz) tomatoes undrained and chopped

1/2 cup chili powder

1 1/2 tsp cumin

1 1/2 tsp coriander

1/2 tsp oregano

1/2 tsp marjoram

1 tbs crushed New Mexico chili flakes

1/2 tsp cinnamon

1 lb black beans cooked and drained

2 lobs turkey cooked and cubed

1/2 cup cilantro chopped



I 3 quart microwave dish combine onion, bell pepper, garlic, jalapeno and tomatoes.  Stir in chili powder, cumin, coriander, oregano, marjoram, chili flakes, cinnamon and cover dish.  Cook in microwave at HIGH for 10 minutes, stirring halfway through.  Stir in beans and turkey and recover dish.  Cook at HIGH 4 minutes and stir in cilantro.  Serve in bowls with garnish.



GENE'S CHILI POT



3 lbs *chuck beef, cut in 1/2 inch squares

3 large onions chopped

1 green pepper, chopped

2 cloves garlic, minced

28 oz canned tomatoes undrained (Rotel is good)

6 oz tomato paste

2 or 3 fresh jalapenos, chopped fine

4 tbs, heaping chili powder

2 tsp ground cumin

Salt and pepper (1/2 to 1 tsp each)



Saute meat, two-thirds of onions, half of green pepper, two jalapenos, with salt and pepper.  Combine dry spices and add, continuing to saute.  Add tomatoes, tomato paste and water as needed.  Bring to very slow boil and let simmer two hours.  Add remaining onions, bell pepper and one jalapeno and cook for five minutes.



Add pre-cooked beans, or serve over rice, with spaghetti, or serve straight with crackers.  Sprinkle with grated sharp cheddar cheese and other toppings as desired.



*Any well marbled meat is O.K.  The better the grade of meat, the better the chili will taste.  If you use very lean meat (round steak, etc) you should add some very small pieces of suet for flavor.  Venison can be mixed with or substituted for beef.



CHICKEN FIESTA



1 chicken cut into pieces

Salt, ground black pepper and paprika

2 tbs butter

1/2 lb bulk pork sausage

3/4 sliced celery

3/4 cup sliced green onions

3 cup cooked rice

1 12 oz can corn with peppers, undrained

2 tsp lemon juice



Season chicken with salt, pepper and paprika.  Brown in butter, using large skillet.  Remove chicken and set aside.  Cook sausage, celery and onions in same skillet until vegetables are tender.  Add rice, corn and lemon juice; mix well.  Transfer rice mixture to buttered baking dish.  Place chicken pieces on top of mixture.  Cover and bake at 350 degrees for 30 to 40 minutes or until chicken is tender.  Serve six.



CHICKEN, BLACK BEANS AND RICE



1 broiler-fryer chicken, cooked, skinned, boned and broken into pieces

2 1/2 cups chicken broth

1 cup rice, uncooked

1/2 teaspoon pepper, divided

2 tbsp olive oil

3/4 cup chopped onion

3/4 cup chopped sweet red pepper

1 can (15 oz) blackbeans

1 bay leaf

3 tbs red wine vinegar

1/2 tsp liquid smoke

1/2 tsp salt



In large saucepan, pour chicken broth, add rice and 1/4 tsp of the pepper.  Bring to a boil over high temperature, stir cover, reduce temperature to low and cook without stirring for 25 minutes.  While rice is cooking place olive oil in small frypan and heat over medium temperature.  Add onion and red pepper, stirring and cooking about 5 minutes.  Gently stir in black bean, bay leaf, vinegar, liquid smoke, salt and remaining 1/4 tsp pepper.  Cook on low temperature, uncovered, about 5 minutes.  When rice is done, stir the cooked chicken into rice.  Gently add black bean mixture, cover, turn off heat and let sit on cooking eye about 5 minutes.  Makes 4 to 6 servings



Rinse black beans in cold water and dry on paper towels.



SALSA CHICKEN AND KIDNEY BEANS



4 broiler fryer chicken breast halves

1 jar (16 oz) medium chunky salsa, divided

1 can (15 oz( light red kidney beans

2 tsp chili powder

2 tbs chopped black olives

1/2 cup grated Monterey Jack cheese



In greased, shallow 1 1/2 quart baking dish, pour 1/4 cup of the salsa and spread evenly.  Spoon kidney beans over salsa.  Rub chicken with chili powder on all sides and arrange on top of beans.  Sprinkle chicken on top with garlic and pour remaining salsa over chicken.  Place in 325 degree oven and bake for about 1 hour or until fork can be inserted in chicken with ease.  Garnish with olives, tortilla chips and cheese.  When serving, spoon beans and sauce over chicken.  Makes 4 servings.

*Rinse kidney beans in cold water and dry on paper towels (trash the floaters while rinsing)



Many people, not only from the South, but all over the country grew up with beans as a major portion of each meal.  They are a classic food and provide almost a complete diet in terms of nutrition.  This particular version comes from the deep South and is especially popular in New Orleans and the Cajun country of Louisiana.



RED BEANS AMD RICE



1 lb dried red beans

1/2 lean salt pork, bacon, or ham, diced

1 tbs olive oil

1 chopped onion

3 stalks celery, chopped

1/2 green bell pepper

1 garlic clove, minced

1 tbs chopped fresh parsley

3/4 tsp salt

1 1/2 tsp Tabasco

4 cups hot cooked rice

1/2 cup crushed tortilla chips, warmed



In a large saucepan cover the dried beans with water, cover, and soak overnight.  In a medium skillet, heat the oil and saute the onion, garlic and diced meat.  Add the parsley, salt and Tabasco to mixture and combine with the beans and water.  Cover and simmer 1 1/2 to 2 hours until the beans are tender enough to mash one easily with a fork.  Add hot water as needed to keep the beans covered, and stir occasionally.  When the beans are finished they will have soaked up most of the liquid.   Serve over hot rice.  Serves about 10.  for a special treat add several pounds of spicy Cajun or Polish sausage.



CHICKEN AND SAUSAGE GUMBO



1 chicken

1 gallon water

2 lb spicy sausage

4 cups chopped onion

1 cup chopped bell pepper

1 cup chopped celery

4 cups roux

3 tbs salt

2 tsp salt

2 tsp red pepper

1 bay leaf

1 cup green onions chopped

2 tbs parsley



Cut chicken into pieces, Spray inside medium (18qt) gumbo pot with vegetable spray.  Cook chicken on high heat for 10 minutes or until brown.  Remove chicken and put aside.  Put water into pot and bring to a boil.  Add roux, chicken and all other ingredients, except green onions and parsley.  Cook, uncovered for 25 minutes or until chicken separate easily from bones.  Five minutes before serving add green onions and parsley, simmer and serve with rice.  This is a strong, hearty gumbo ... it used 4 cups of roux for one gallon of water.



NEW ORLEANS PASTA JAMBALAYA



1 lb boned chicken breast cut into 2 inch strips

1/4 cup all-purpose flour

2 tbs olive oil

3/4 cup each, chopped green and yellow bell peppers

1/2 cup chopped onion

1/2 tsp minced garlic, or 1/4 tsp garlic powder

3 1/2 cups (28 oz can) crushed tomatoes in puree

3/4 cup chicken broth

1/2 lb spicy sausage cut in 1/4 in slices

3/4 tsp black pepper

1/4 tsp salt

1/4 tsp cayenne pepper

1 lb medium shrimp, cleaned

8 oz dry pasta, cooked and drained

2 to 4 drops Tabasco sauce



PORK AND SAUSAGE JAMBALAYA



5 lbs boneless ribs cut in small pieces

2 lbs sausage cut in small pieces

2 tbs vegetable oil

2 large onions chopped

1 bell pepper chopped

3 cups raw rice

1 cup chopped green onion

1/2 cup chopped fresh parsley

Salt, black and red pepper to taste



Season pork chinks with seasoned salt and brown in vegetable oil in an iron roasting pot.   When meat is nearly brown add sausage and finish browning.  Add chopped onions and bell pepper and stir until vegetables are well wilted.  Add about 1 quart water, cover and simmer until meat is tender and all water is cooked down.  Add more water if meat is not tender and continue to simmer.  When water is cooked out, add uncooked rice and 6 cups water.  Add salt to taste.  When rice comes to a hard boil, turn on simmer and cook (about twenty minutes) until rice is tender.  Add green onions, parsley and pepper.



ENCHILADA CASSEROLE



18 soft, fresh corn tortillas (or more)

1 LB  grated longhorn cheddar cheese

30 OZ  enchilada sauce

1 1/2 LBS cooked hamburger (more or less) can also use ham or any other left over meat

2 chopped onions



Lightly fry tortillas in oil - maybe 30 seconds each side.  Drain.  Heat enchilada sauce.  Dip each tortilla in sauce and cover bottom of large casserole with tortillas - approximately 6 to a layer depending on size.  Then put a layer each of meat, cheese and onion.  Do another layer of dipped tortillas and another layer of meat, cheese and onion.  Do a third layer of dipped tortillas and cover with a layer of cheese.



If you prepare this ahead of time - put in refrigerator.  Put left over enchilada sauce in a bowl in refrigerator.  Approximately 15 minutes before serving - pour rest of enchilada sauce over the casserole, bake in 350 - 400 degree oven for 10 minutes or until cheese is melted and sauce is bubbling on the bottom.  Let stand five minutes before cutting into squares.



INDONESIAN CHICKEN



2 TBS  lemon juice		1

1 TBS  coriander		1/2

2 TSP  salt				1

1 TSP  turmeric		1/2

1 1/2 TSP pepper		3/4

12 chicken thighs		6



Spread mixture on chicken.  Cook in covered large skillet about 30 minutes or until done.  Brown chicken in 1/2 CUP oil 3 to 5 minutes each side.  Make six servings.

*^*^*^*^*^*^*^*^*^*^*^*^*^*^*^*^*^*^*^*^*^*

INDONESIAN RICE

1 ½ C rice

1 tbs butter

1 TSP lemon peel

1 TSP turmeric

1/4 TSP salt

2 CANS (10 3/4 OZ) chicken broth



Cook twenty minutes.  Serves six.



If you dream of fat meat or pulling a tooth it is a sign of death.



SPAGHETTI PIE



6 OUNCES spaghetti, cooked and drained

2 TBSP olive oil or butter

2 large eggs, well beaten

3/4 CUP parmesan cheese, divided, shredded

1 CUP ricotta cheese

1 CUP spaghetti sauce

1/2 CUP shredded mozzarella cheese



Preheat oven to 350 degrees.  Lightly grease a 10 inch pie pan.  Toss spaghetti with butter or olive oil.  Combine eggs and 1/2 CUP of parmesan cheese.  Stir into spaghetti.  Pour mixture into pie pan.  Form into "crust".  Spread ricotta over bottom of spaghetti crust.  Top with spaghetti sauce.  Bake uncovered 25 minutes.  Top with shredded mozzarella cheese.  Bake 5 minutes more until cheese melts.  Remove from oven and sprinkle with reserved 1/4 cup of parmesan cheese.  Cool 10 minutes before cutting into wedges.  Makes 6 servings.



WILD RICE AND CHICKEN SPECTACULAR



2 lbs cooked and cubed chicken

6 oz package wild rice, cooked

1 1-oz can cream of mushroom soup

1/2 cup chopped pimento

3/4 cup chopped onion

1 16 oz can French-style green beans, drained

1/4 cup mayonnaise

1 can water chestnuts, diced1 tsp salt

1/2 tsp red pepper



Combine all ingredients in bowl and mix well.  Pour into a greased baking dish.  Bake 350 degrees for about 30 minutes.  Serves 6.



To heal a canker sore in the mouth burn a corn cob and apply the ashes two or three times a day.



The Louisiana Lions Eye Foundation Medical Center stands in tribute to the dedication of the 8000 Louisiana Lions who made it possible.  This state of the art facility was built without one penny of federal, state or city funds.  Here, at LSU School of Medicine in New Orleans, physicians and scientists set the world's standard for outstanding medical education, treatment, surgery and research.



MUSICAL FRUIT



Beans, beans, the gourmet's dream,

When you fart, your face will beam.

Discover the magic the beans impart,

When you do, you'll learn to fart!



Beans, beans, they're good for your heart,

Beans, beans, they'll make you fart.

Full of fiber and a lot less loot,

Eat your beans, they'll make you poot.



Beans, beans, the musical fruit,

The more you eat, the more you toot,

The more you toot, the better you feel;

Soon you'll have beans for every meal!



If you dream of eating beans go and play the lottery.  Select the numbers 11-22-33.  If you win, send half to the Lions Club.



COOKING DRIED BEANS



It's best to simmer dried beans slowly so they retain their shape.  If you're using a recipe that calls for an acid food, such as tomatoes or vinegar, the ingredients will slow down the cooking process.  Add the acid food as near the end of the cooking time as possible.



Most beans, unless otherwise noted, must first be soaked.  To soak, rinse beans.  In a large pot, combine 1 lb of beans and 8 cups cold water.  Bring to boiling then reduce heat to simmer for two minutes.  Remove from heat.  Cover and let stand for 1 hour.  (Or omit simmering; soak beans in cold water overnight in a covered pot.)  Drain and rinse.



To cook, in the same pot combine presoaked beans and 2 to 3 tbs cooking oil or olive oil.  This will help prevent beans from sticking to bottom of pot while cooking.  Add about 8 cups fresh water.  Bring to boiling; (I usually bring to boil very slowly and stir every 15 minutes) reduce heat.  Cover and simmer until the beans are tender, about 1 1/2 to 2 hours.  Test the beans for doneness my mashing with a fork.  A fully cooked bean will mash easily with light pressure.  One pound of dry beans (2 1/2 cups) will yield 6 to 7 cups of cooked beans.  After straining, save the bean soup (thicken by adding some mashed beans if desired).  This can be reheated later with the addition of fresh green onions, sausage, bit of ham, beef, etc.



The development of the eye Center in its present form, with current extensive research programs and many federally funded grants, as well as a number of grants from private foundations, would not have been possible without the interest and support of the people of the State of Louisiana and the city of New Orleans, and especially the Louisiana Lions.



CHUCKWAGON LIMAS



4 onions

Cooking oil

4 cups cooked or canned large Lima beans

1/2 tsp salt

1/2 tsp red pepper

1 tsp sage

1 1/w cups grated cheese

1/2 cup light cream

½ lb bacon.



Peel and slice onions thin.  Saute in oil until transparent.  Spoon half of the cooked limas into buttered baking dish.  Sprinkle with salt, pepper and sage.  Layer onion slices over beans.  Add remainder of beans and sprinkle with 1 cup of cheese.  Lay halved bacon slices (or bacon pieces) on top.  Bake 30 to 40 minutes at 350 degrees until bacon is cooked.  Top with remaining cheese and return to oven just long enough to melt cheese.  Serves 4

HAM HOCKS AND LIMA BEANS



1 large or sever small meaty ham hocks

1 clove garlic minced

4 onions quartered

6 cups large lima beans, cooked

2 or stalks of celery cut in pieces

2 or 3 carrots cut in pieces

Salt, pepper, red pepper, Tabasco sauce



Cover ham hock with water, add onions and garlic and simmer until tender, about 1 1/2 hours.  Add celery and carrots for last hour of cooking.  When ham is done, remove from pot to cool until can be handled.  Remove skin and bones and meat in bite sized pieces.  Return ham to pot and add drained limas.  Season to taste and cook uncovered for about an hour.  Mixture should be thick soup consistency.  Add water to thin, or mash beans to thicken.  Serve hot in bowls with hot cornbread on the side.  Serves 8.



BATTLEFIELD BAKED BEANS



2 (16 oz) cans pork and beans, 1/2 cup brown sugar, more or less to suit taste, 2 tbs dry mustard, 1/2 cup tomato catsup, 6 slices uncooked bacon cut into pieces.  Combine first four ingredients in a large casserole dish.  Top with bacon.  Bake uncovered at 325 degrees for two and half hours.



SUDDENLY BAKED BEANS



1/2 lb bacon diced

1 onion chopped

3/4 cup honey

1 tsp salt

4 tsp dry mustard

1 tsp cayenne pepper

4 cups cooked and drained white beans (can be canned)



In a skillet, saute bacon and onion until transparent.  Remove from heat and stir in honey, mustard, salt and cayenne.  Layer half of beans in 2 quart covered baking dish.  Spoon half of mixture over beans and then repeat.  Cover and bake at 325 degrees about one hour until mixture is absorbed.



TASSO WITH RED BEANS, BLACK-EYED PEAS, LIMA OR PINTO BEANS



1 cup of any of the above beans

water to cover

1 onion, finely minced

1 clove garlic, finely minced

1 bell pepper, minced

1 cup diced tasso

Salt and pepper to taste.



Put all ingredients together, bring to boil, then lower heat and continue cooking until beans are tender.  More water may be if needed.  Season to taste after beans are tender, as some seasoning will be in tasso.



If you dream of trees, especially apple, it is a sign of joy and profit.



LEARN THE DANGER SIGNS!

EYE PAIN

TUNNEL VISION

DOUBLE VISION

EXCESSIVE TEARING



Most blindness is preventable if detected early.  Learn the danger signs and protect your sight.  To help your relatives, neighbors and friend protect theirs call you local Lions Club.  We can help.





CAJUN COOKING

Faced with the task of survival, the Acadians (Cajuns, also known as “CoonAsses”) learned to adapt to their new surroundings and made a new life for themselves, using ingredients which were indigenous to the area.  These innovations were added to background culture and cooking styles.



JAMBALAYA introduced to New Orleans by the Spanish in the late 1700’s, takes its name from the Spanish word for ham, “jamon”.  The creole cooks soon added shrimp, chicken, sausage and other ingredients.  This tasty dish can be served over pasta as well as over the more usual rice, for a recipe look into “One Dish Meals”.



Cajun and Creole cooking were well kept secrets until the early 1980’s when the Cajun craze started with dishes such as blackened redfish.  What started as a fad has led to a nation appreciation for a regional culture that is unique in many ways, not just in its mouth watering cuisine.



But before delving into some delicious Cajun and Creole recipes, an explanation of terminology may be helpful.



The word “Cajun” generally refers to Louisianans of French and/or French-Canadian ancestry, many of whom still speak French as well.



“Ro-tel” is a name brand of canned tomatoes with chili peppers made by a Texas based company and can be found in most grocery stores.  It is a frequent ingredient in Cajun/Creole cooking, and while “Ro-tel” has become a term that generally describes spicy hot canned tomatoes, it is still protected under copyright laws.



A “roux” is like gravy and is the first step in many Cajun/Creole recipes.  It is made by melting grease, oil, margarine or butter in a pan then adding flour while stirring constantly until it thickens.  It can be light or dark as a roux will darken as it cooks.  It can also be made in a microwave, but demands close attention.  Mix ingredients above and put on a broad based microwave safe dish, heat on HI until you start to smell the flour cooking.  Stir the mix well and repeat ever 30 seconds until the color is right.



He who is able to talk and is quiet is a wise Cajun.



LIONS WORLD SERVICE TO THE BLIND was founded in 1947 to serve blind and visually impaired people who needed to learn independent living skills or job training skills that considered the special requirements of their individual visual impairments.  The goal of the rehabilitation center then, and the goal today, is to prepare the blind or visually impaired individual to function independently in our “sighted” society.



BOULLABAISSE NEW ORLEANS BASIN STREET STYLE



1 cup chopped onion

1 cup chopped celery

2 tbs vegetable oil

3 ½ cups (two 14.5 oz cans) stewed tomatoes, undrained

2/3 cup (6 oz can) tomato paste

1 cup water

½ cup dry white wine

a large clove garlic, minced

1 tsp thyme leaves, crushed

1 tsp oregano leave, crushed

¾ tsp salt

½ tsp pepper

1 ½ lbs fresh clams in shell

1 ½ lbs firm white fish, halibut, red snapper, etc.



In a large saucepan, heat oil; saute onion and celery until tender.  Add tomatoes, tomato paste, water, wine garlic, thyme, oregano, salt and pepper.  Stir to break up tomatoes.  Cover, boil gently for 20 minutes.



Scrub clams under running water. Place in saucepan; add ½ inch water.  Cover and cook over medium heat for about 5 minutes until shells open.  Strain clam liquid through paper towels; reserve one cup.  Keep clams warm.



Cut fish into bite-size pieces, add to tomato mixture.  Simmer for 10 to 15 minutes or until fish is cooked.  Add reserved clam liquid and clams. Heat to serving temperature.  Makes eight servings.



CAJUN STYLE DIRTY RICE



IN LARGE ROASTER MIX:



2 LBS raw ground beef

2 C uncooked rice

2 cans cream of chicken soup

2 cans cream of onion soup

1 C chopped green onions

1 C chopped bell peppers

1 C chopped celery

2 TSP Worcestershire sauce

2 TSP Kitchen Bouquet (or as desired)



Mix all ingredients together well in a large pan and cover.  Bake at 350 degrees for 1 hour and 15 minutes and check.  Bake an additional 15 minutes if rice is not quite done.  Makes 15 servings.



If you dream of cooked meat it is a sign of disappointment.



GRILLADES (Steak Acadian)

1 lb of round steak

Salt and cayenne pepper to taste

½ cup of oil

l large onion, thinly sliced

1 large bell pepper, chopped

Hot pepper sauce to taste



Cut round steaks into serving pieces and season with salt and cayenne pepper.  Add steaks to hot oil in a heavy skillet to brown.  Do not turn over until you can see brown form the sides.  Then turn over and brown the other side.  Add onion and bell pepper, cover tightly and lower heat, simmer about 45 minutes or until meat is tender.  Add hot sauce and serve over cooked rice or grits.  4 servings.



SHRIMP DES COCODRILLE

1 tbs ground red pepper

1 ¼ tsp salt

1 ½ tsp paprika

1 ½ tsp ground black pepper

1 ¼ tsp garlic powder

¾ tsp oregano powder

2 eggs

¾ cup flat beer

1 ¾ cups flour

1 tbs baking powder

3 cups shredded coconut

3 lbs medium to large peeled shrimp

Combine dry ingredients in large mixing bowl.  In a separate bowl, beat eggs and add beer; mix well.  Add wet ingredients to dry and stir until lumps disappear.  Batter shrimp and deep fry at 375F until golden brown.  Serve with “Sweet & Tangy Sauce” from SAUCES section.



CRAWFISH ETOUFFEE

6 oz butter

2 tbs flour

3 onions, chopped

1 bell pepper chopped 

1 or 2 stalks celery, chopped

2 cloves garlic, crushed

1/3 (14 oz0 Ro-tel tomatoes

2 labs peeled crawfish tails, with fat

1/3 cup green onions, chopped

1/3 cup parsley chopped

Using a Dutch oven or heavy iron pot with a lid, start by making a light roux.  Add peppers, onions, and celery.  Cook slowly for 30 minutes at low heat with the lid on, until all vegetables are done.



CRAWFISH ETOUFFEE “QUICKIE”

4 oz butter

1 lb crawfish with fat

1 can cream of mushroom soup

1 white onion

1 bunch of green onion tops, chopped

1 clove of garlic

Saute onions and garlic in butter.  Add crawfish and cook for 10 to 15 minutes until they turn color.  Add cream of mushroom soup and onion tops. Cook another 15 minutes and serve over rice.



LIONS WORLD SERVICES FOR THE BLIND has served more than 6,400 individuals from all 50 states and 54 other countries.  We have gradually expanded our service to become the most comprehensive rehabilitation center in the world, offering a complete personal adjustment program, 11 vocational courses, a vision rehabilitation clinic and training, and a college preparatory program.  LIONS WORLD SERVICES FOR THE BLIND is committed to serving blind and visually impaired people all over the globe.  I am sure you will agree with Helen Keller that ‘Alone, we can do so little.  Together, we can do so much.”



EASY MEALS GOOD FOR REAL HE-MEN



To cure worms in little children stew pumpkin seeds until they make a strong liquid and give a tablespoonful once a day.



WHAT ELSE DO THE LIONS DO?

On a local level each Lions Club in the community is committed in service in all forms to less fortunate members of their community.  A great deal of autonomy is allowed to the individual clubs and the concentration on practical service has been one of the most outstanding features of Lions Clubs.  This has provided the momentum which leads the Lions Clubs growth and progress.



AUNTIE MYLDRED’S CHICKEN AND RICE

2 cup raw rice

3 cup cold water

3 to 4 lb fryer chicken, cut up

1 package dry onion soup mix

1 can cream of mushroom soup

Spread rice in bottom of pan.  Salt and pepper chicken and place on rice.  Pour water slowly over chicken.  Sprinkle soup mix over chicken.  Stir soup until smooth and spread on chicken.  Bake uncovered at 350F for about 1 hour.



BAKED PORK CHOPS

12 pork chops

2 cans condensed cream of chicken soup

2 medium onions sliced

6 tbs catsup

4 tsp Worcestershire sauce

Season pork chops, brown and drain.  Combine remaining ingredients, pour over pork chops in baking dish or pan.  Cover and bake at 350F for 45 to 60 minutes.  Serves six.



BARBEECUED CURED PORK LOIN

3 to 5 lb boneless pork loin roast

2 pints water

1 cup sugar

6 tbs chili powder

2 tbs salt

2 tbs thyme

1 tbs cumin

2 tsp coarse black pepper

2 tsp oregano

In a large saucepan, heat all ingredients except pork loin to boiling, stirring to dissolve ground spices and mix cure ingredients thoroughly  Place roast in a two or three gallon, self sealing plastic bag and pour in cure solution.  Expel as much air as possible, seal bag, place in a large bowl and refrigerate two to four days.



Remove pork roast from cure and discard solution.  Gently dry with paper.  Prepare covered grill with banked coals heated to medium hot.  Place roast over drip pan and cook over indirect heat for 45 minutes  until thermometer inserted reads 155 to 160F.  Remove from grill, slice and serve.  Serves 12.



BROILED EGGPLANT WITH PARMESAN

2 eggplants about 3”  (1 ½ lbs total)

Salt and pepper

4 tbs olive oil

2 tsp finely chopped garlic

4 tbs grated Parmesan cheese

Preheat oven to broil.  Trim eggplant and cut in ¼ to ½  inch slices.  Arrange eggplant slices in one layer on a baking sheet, sprinkle with salt and pepper and brush both sides with olive oil..  Place eggplant under broiler about 4 inches from heat source.  Broil about 3 minutes and turn slices 

and broil for 3 more minutes.  In a small dish, blend garlic with Parmesan and sprinkle mixture evenly over eggplant.  Place under broiler until bubbling.   Serve immediately on heated plates.  Serves 4.





LAMB WITH BEANS OR OKRA

This is a dish, that can be made from lamb for those who think they don’t like lamb.  It is spicy, but not heavy, has everything in one pot and does not have the traditional lamb/mutton odor or taste.

2 lbs lamb shoulder steaks, de-boned

1 large yellow onion, chopped

1 tbs olive oil

1 14 oz can tomatoes

2 cloves garlic crushed

½ tsp cinnamon

½ tsp allspice

2 10 oz pkgs frozen green beans or okra

Salt and pepper

Trim the fat from the lamb and cut into ½ inch cubes.  Brown lamb and onion in olive oil and garlic.  Place tomatoes and juice in a food processor or blender and blend for a few seconds to chop fairly fine.  Pour over lamb and onions, add cinnamon, allspice, salt and pepper and simmer for about ½ hours.  Add the green beans or okra and simmer for 1/2 hour or until meat is tender .  Serve with rice, dirty rice, rice Pilaf, potatoes, or French style bread.  Serves 6 to eight.



CAL-MEX CHOPS

4 pork chops, about ¾ inch think

1 tsp oil

1 cup salsa, chunky style

1 can (4 oz) diced green chilies, undrained

¼ cup grated sharp Cheddar cheese

In a large skillet over medium high heat, brown the chops in the oil on side for 2 minutes, turn chops, add the salsa and chilies to the skillet, lower the heat, cover and simmer gently for 8 to 10 minutes.  Uncover; top each chop with one tablespoon of cheese.  Cover and simmer just until cheese melts.  Serves 4.



CHICKEN AND BROCCOLI

2 pkg frozen broccoli spears

2 cup sliced boiled chicken or 4 boned breasts

2 cans condensed cream of chicken soup

1 cup mayonnaise

1 tsp lemon juice

½ tsp curry powder

½ cup shredded American cheese

½ cup buttered bread crumbs 

Cook and drain broccoli then chop.  Place chicken chunks on top.  Combine other ingredients and add.  Sprinkle cheese over the top of this.  Place buttered bread crumbs on the top.  Bake at 350F about 30 minutes.  Serves 6 people.



CHICKEN WINGS PACIFICA



3 LBS chicken wings			40 LBS

1 STK butter				2 1/2 LBS

1 C soy sauce				10 CUPS

1 C brown sugar			8 CUPS

3/4 C  water				7 1/2 CUPS

1/4 TSP  dry mustard			2 1/2 TSP

1 fresh ginger root ground



Arrange wings in shallow baking pan.  Heat butter, soy sauce, sugar, water and mustard until butter and sugar melt.  Pour over wings and marinate at least 2 hours, turning once or twice.  Bake in same pan at 375 degrees for 1 to 1 1/2 hours.  Drain on paper towels and serve.



For rough skin make a tea of red clover blossoms and wash with it two or tree times a day.



MEAT LOAF SURPRISE

2 lb hamburger

1 onion, chopped fine

1 bell pepper, chopped fine

2 eggs, beaten

¼ cup evaporated milk

1 can tomato soup

1 can Ro-tel

1 lb Echrich sausage, boiled 10 minutes

¼ cup green onions, chopped fine

½ cup grated cheese

1 to 2 cups mashed potatoes

Salt and pepper

Mix hamburger, onion, bell pepper, eggs, cream, 1/3 can soup, 1/3 can Ro-tel.  Put ½ mixture in oven proof pan, shape into rectangular loaf.  Lay sausage on top and cover with rest of hamburger mixture.  Mix remaining soup and Ro-tel and pour on top of loaf.  Bake at 325F for 1 ½ hours.

Mix green onion, cheese and mashed potatoes.  Remove loaf from oven and drain, reserving juices.  Enclose loaf with potato mixture and return to oven for 10 minutes.  Thicken reserved juices for gravy.



CHIMICHANGAS

1 lb ground chuck

1 cup onion, chopped fine (divided into two portions)

2 tsp chili powder

½ tsp ground cumin

2 clove garlic, minced

2 8oz can tomato sauce or 1 15 oz can Ro-tel

12 10” flour tortillas

1 4 oz can chopped green chilies

Oil

1 ½ cup shredded Monterey Jack cheese

Brown meat and drain.  Add ½ cup onion, chili powder, cumin, garlic, tomato sauce.  Cook on low heat until onions are clear.  Spoon approximately 3 tbs meat mixture on one edge of tortilla, sprinkle with a little onion, green chilies and cheese.  Fold the edge nearest rolling up and over filling, just until mixture is covered.  Turn in sides and finish rolling up.  Secure with wooden toothpicks.  Fry in deep oil 2 or 3 minutes until light brown and crusty.



AUNTIE MYLDRED'S SCALLOPED CORN



Beat 2 eggs in bowl.  Add 1 can cream style corn (17 OZ), 1 TSP sugar, 1 TSP salt, 1/2 CUP milk, 2 TBS melted margarine and enough soda crackers, crumbled, to take excess moisture, (16-18 two inch square crackers).  Pour into greased casserole.  Cover with buttered crumbs.  Bake at 350 degrees about 40 minutes until nicely browned and set in center.  Serves six.



STUFFED SIRLOIN STEAK

How can classic grilled steak with mushroom sauce get any better?  Stuffed with a flavorful vegetable filling, such as spinach or onion.  You’ll love the rich and earthy flavor of the specialty mushrooms in the sauce.  You can choose from large, dark brown shiitakes with wide, thick caps; creamy gray oyster mushrooms with shell-like shapes; and brown mushrooms, which have a toadstool shape.

1 recipe Spinach Stuffing or Onion Stuffing (recipe follows)

2 lb boneless beef top sirloin steak, cut 1½ inches thick

1½ cups sliced mixed fresh mushrooms (such as shiitake, oyster and/or brown)

1 tbs margarine or butter

¾ cup beef broth

2 tsp cornstarch

2 tsp Worcestershire sauce

2 tbs dry red wine

1 tbs snipped parsley



Prepare stuffing according to recipe and have ready.  Make a pocket in steak, using a sharp paring knife to cut a short horizontal slit in one side.  Insert knife into slit, drawing from side to side to form a larger pocket.  Spoon stuffing pocket.  Close the pocket with wooden picks.



Grill steak directly over medium to hot coals to desired cooking, turning once.  Allow 14 to 18 minutes for rare, 18 to 22 minutes for medium, or 24 to 28 minutes for well done.



Meanwhile, for mushroom sauce, in a large skillet cook mushrooms on hot margarine or butter until tender.  In a mixing bowl stir together beef broth, cornstarch and Worcestershire sauce; carefully stir into skillet.  Cook and stir until thickened and bubbly.  Cook and stir for 2 minutes more.  Stir in wine and parsley.  Serve with steak.  Makes six to eight servings.





SPINACH STUFFING

In a medium mixing bowl stir together half of 10 oz package of frozen chopped spinach, thawed and well drained, 1 tbs prepared horseradish and ¼ tsp pepper.  Try the Cajun spice blend here.



ONION STUFFING

In a large skillet cook 1 small onion, sliced and separated into rings, 1 minced clove of garlic in 1 tbs margarine or butter until onion is tender and clear but not brown.  Stir in ¼ tsp lemon pepper seasoning



BRISKET “WALLY”



1 trimmed brisket

3 bell peppers

3 white onions

20 oz soy sauce

5 oz Worcestershire sauce

1 tsp coarse black pepper

½ tsp Tabasco

1 cup Burgundy (red) wine

NO SALT!!



Put brisket in large covered roasting pan.  Cut up onions and pepper in medium sized strips and layer over brisket.  Apply all other ingredients evenly over the meat.  Fill the roasting pan level with ice cubes and put on cover.



FOR BAKING:  Set pan in oven in the evening before going to bed.  Set oven on TIMED BAKE to start at 6am on 300F for 4 hours.  Leave in the oven until dinner.  Juice may be thickened with cornstarch or roux for gravy.



FOR GRILLING:  Let set overnight in the refrigerator.  Next day wrap meat and vegetable in heavy foil and cook on the grill.  Be sure to wrap meat securely so that juices do not leak out.



If you dream you try to kill a snake and it escapes, it means you have enemies who want you dead.



DIABETES

Diabetes can do more than limit your intake of sweets … it can limit your life.  If you’re over 40, overweight, or diabetes runs in your family you’re at risk.  See your doctor for a simple test to set your mind at ease.  If detected early, diabetes can usually be controlled.  Untreated, it can lead to heart attack, stroke, kidney failure, amputation, blindness and death.



SIDES

If you dream of a church, a priest, or clear water it is a good sign.  If you play lottery, play 2-19-33 for the church, 4-11-14 for the priest and 1-2-3 for clear water.  (If you win, don’t forget to make a nice donation to the Lions Club!!)



LEADERDOGS

Remember your first dog?  Your pal, your best buddy?  For a blind person, a dog can be a great deal more.  A trained dog guide can mean the freedom to enjoy life independently.  Lions Clubs work to grant that freedom to many.  Learn more about dog guides, and how you can help bring these trusted companions into someone’s life.



SPINACH STRUDEL

1 10 oz boxes frozen chopped spinach

½ cup chopped onion

2 cups butter (1 melted)

1 lb Farmer’s or cottage cheese

1 lb Feta cheese

1 pkg Phyllo sheets.



Thaw spinach in boiling water, drain and squeeze dry.  Put in bowl to cool.  Saute onion in one cup of butter until clear, but not brown then add spinach, stirring well.  Add cheeses and cook over low heat until melted, stirring occasionally.  Roll out Phyllo sheets in groups of three.  Brush one sheet of each group with melted butter and place second sheet on top of first.  Brush second sheet with melted butter.  Repeat with third sheet.  Put 2 tbs spinach mixture in one corner and fold to triangle.  Bake at 350F for thirty minutes.



SHRIMP PISTOLETTOS



24 pistolette buns

½ stk margarine

2 tsp minced garlic

1 jar mushrooms, chopped

1 onion chopped fine

½ cup green onion, chopped

2 lbs shrimp, cleaned and chopped (you may add ½ lb crab meat)

1 can cream of mushroom soup

½ cup bread crumbs (continued)

1 medium jar jalapeno Cheese Whiz

1 small box Velveeta

2 tsp Worcestershire sauce

1 tsp lemon juice

Melt margarine in large duct oven, adding garlic, mushrooms, onion, and green onions.  Cook over low heat until onions are clear, then add shrimp and cook until shrimp are tender, then set aside.  In a heavy pot melt cheeses with soup, add Worcestershire sauce and lemon juice.  While this is melting add ½ cup fine bread crumbs to shrimp and stir.   Add melted cheesed to shrimp and stir.



Hollow pistolette buns and stuff with shrimp-cheese mixture.  Brush with melted butter and bake at 350F until brown, approximately 15 to 20 minutes.



CHILLY DAY MEAT PIE

1 lb ground chuck

1 small onion, chopped fine

1 small bell pepper, chopped fine

1 can Ro-tel

1 tsp chili powder

Salt and pepper

1 cup cheddar cheese, grated

3 cups Pioneer Biscuit mix

1 cup sour cream

½ cup Club soda

Brown hamburger and drain, then add onion, bell pepper and cook over low until onions are transparent.  Add Ro-tel, chili powder, salt and pepper.  Cook over low heat for 20 minutes



Mix biscuit mix, sour cream and club soda.  Pat ½ of mix in a large loaf pan.  Add ½ of the meaty mixture, then add ½ cup of cheese.  Make another  layer with the remaining meat mixture and cheese.  Cover with biscuit mixture and bake at 425F for 15 minutes.



RICE CON QUESO

2 cups hot cooked rice

¾ cup cooked black beans, drained

1 cup chopped green chilies

½ bell pepper, diced

1 ½ cups unflavored yogurt

2 tsp cumin

½ tsp oregano

1 cup shredded Cheddar cheese

Mix together all ingredients.  Turn into a greased 1 ½ quart casserole.  Cover and refrigerate if made a day in advance.  Thoroughly heat in 350F oven, uncovered before serving.  Serves 4.



This is probably the simplest recipe that I know.



BAKED SWEET POTATO

1 (or more) medium to large sweet potatoes

Some butter



With a fork pierce a few holes in the sweet potato skin.  Place on a paper towel in the microwave and cook on high for five to ten minutes.  Test with fork for doneness.  When sweet potato has cooked all the way through, peel, mash with butter and eat.



FETTUCINI “QUICKIE”

1 pkg fettuccine noodles

8 oz sour cream

4 tbs Parmesan cheese

Salt and coarse black pepper to taste

Boil noodles until tender, drain and stir in sour cream and cheese.  EAT!!!



VEGETABLE MEDLEY

5 tbs margarine or butter (unsalted)

3 tbs Cajun spice blend

1 onion chopped

thinly sliced zucchini

thinly sliced yellow squash

thinly sliced carrots

thinly sliced mushrooms

broccoli florets

etc., and, or, instead of.



Melt butter or margarine in a large skillet over high heat.  Add Cajun spice blend and stir until well blended.  Add onion and sauté until golden brown, stirring and scraping the pan.  Add the other vegetable and cook until crispy tender, stirring frequently and coating them thoroughly with seasoned butter.  Serve immediately.



To make a love powder:  Gut live hummingbird.  Dry the heart and make a powder of it.  Sprinkle the powder on the person you desire.



WHITE CANES AND MOBILITY TRAINING

Did you know that a blind person carrying a white cane has the legal right of way in traffic?   In fact, ever since 1930, when a Lions Club member originated the idea of blind people using a white cane marked with a red band, the device has helped identify and protect the visually impaired and brought independence into the life of thousands who carry them.  This is another way your local Lions Club serves you.



COOKING WITH BOOZE



When I asked one of my hunting buddies for his favorite recipe he began by saying, “ A pint of whiskey, a pint of gin, a pint of vodka, a pint of brandy, a pint of tequila, 2 lbs of venison, some cocktail onions, a triple dash of Tabasco sauce and let marinade for thirty minutes.”  Somewhat surprised I said, “That seems quite different.  How does the venison taste?”  His answer was, “Hell, I don’t know … we throw away the meat and drink the marinade!”

 

None of these recipes are quite that bad … but some are close. 



When Thibodeaux get drunk, he stagger … when Evangeline get drunk, she lay down.  (Women go to extremes.)



DRUG ABUSE

Drug abuse is a problem we’d rather not think about.  But Lions Club are trying to make drug abuse disappear form the lives of young people across the country.  They’re sponsoring programs that teach responsibility, decision making, communications, and how to cope with the pressure of growing up, skills that can give kids the strength to stay away from drugs and alcohol.  Ignoring drug abuse won’ make it disappear.  But the Lions Clubs will help by serving your children and your community.



DILL FLAVORED CARROTS IN BEER

4 large carrots, peeled

1 tbs butter

1 cup beer

¼ tsp salt

1 tsp sugar

1 tsp dill weed, dried

Cut the carrots into small sticks and sauté in butter, uncovered, over medium heat until they are barely browned.  Add the beer and dill and cover.  Cook slowly till tender, stirring often, for about 15 minutes.  Add the salt and sugar and continue to cook, uncovered, for about 3 minutes more. Serves 4.



BURGUNDY BEEF

6 slice bacon

3 lbs stew beef

4 cups Burgundy wine

2 cups beef stock

2 tbs tomato paste

3 clove garlic crushed

½ tsp thyme

1 bay leaf

1 lb mushrooms browned lightly in butter

3 yellow onions, chopped and sautéed in butter

1 cup of roux

Salt and pepper



Cut bacon into little strips and blanch in boiling water.  Fry gently at medium heat, being careful not to burn or darken the fat.  Remove the bacon and brown the beef in the carefully and rapidly so that it is dark brown on all sides.  Put meat and drippings into a 4 quart casserole or heavy kettle.  Add the wine, soup stock, tomato paste, garlic, thyme, bay leaf and salt.  De-glaze the frying pan by putting a stiff shot (a shot of wine is about 1 ounce but a shot of Tabasco sauce is ½ tsp) of wine into the pan and stirring with wooden spoon to loosen dripping residue.  Add this to the meat.



Bake in a 350F oven for 2 or 3 hours or cook on low heat in a covered pot.  Add the mushrooms and yellow onions and cook for another 20 minutes and thicken with roux to desired consistency  Serve with cook green vegetable, salad and lots of wine.  Serves 8.



DRUNKARD CHICKEN

1 whole chicken (about 3 to 4 lbs)

4 cups chicken broth

e slices fresh ginger

1 tbs soy sauce

2 green onions chopped

2 cups whiskey*

Place the chicken in a small pan that will just hold all the ingredients, the chicken should be submerged in the broth and whiskey.  Add the rest of the ingredients with the exception of the sesame oil and simmer in the covered pot for 45 minutes.  Turn off the heat and leave the chicken in the bath for 30 to 45 minutes.  Remove the chicken, drain and rub with sesame oil.  Reserve the broth for soup or gravy stock.  You will become famous for your soups and gravies as well as the chicken.  Serves 4 to 6.  *Use one of the cheaper and stronger tasting bourbons for more flavor.



COUNTRY BOY PORK STEW

1/3 cup all purpose flour

1 ½ tsp salt

¼ tsp black pepper

2 lb boneless shoulder pork (or sirloin) cut into ½ “ cubes

¼ cup vegetable oil

4 large onions peeled and slice ½” thick

1 clove garlic minced

¼ cup chopped fresh parsley

1 tsp caraway seed

1 bay leaf

1 10 ½ ox can chicken broth

12 oz beer

2 tbs red vinegar

3 medium jalapeno peppers, chopped

Combine flour, salt and pepper.  Coat pork with combined flour, salt and pepper.  Heat oil in Dutch oven, brown meat over medium/high heat.  Add onions and garlic.  Stir and cook 5 minutes.  Pour off drippings.  Stir in remaining ingredients.  Bring to boil.  Cover, cook over medium/low heat 1 to 1 ½ hours or until meat is very tender.  Stir occasionally.  Serves 8.



If you dream of fresh pork and fish it is a sign of death.



BAKED PORK RIBS

10 to 12 meaty pork ribs

1 ½ cup dry white wine]

1 ½ tsp cayenne pepper

1 tsp salt

1 tbs dried mint, crushed

Use double pan, top half perforated, so drippings will drain into bottom of pan.  Rub ribs with salt, pepper and mint.  Lay side by side on top pan.  Pour wine in bottom or pan.  Bake in 320F oven until meat starts to turn loose from the bone.  Use “pot likker” from bottom of pan to make gravy or sauce for ribs or to serve over rice.

FRUIT DELIGHT CONFECTION

4 ½ cups pecans, chopped

3 1/2 cups walnuts, chopped

1 lbs dates, pitted and chopped

1 lb candied cherries, chopped (use read and green for color)

1 lb candied pineapple, chopped

2 cans evaporated milk

8 oz shredded coconut

1 pint of brandy

Reserve a few cherries for decoration.  Combine all ingredients, mix well with hands (try rubber gloves for this one!), turn into greased and floured pan about 1 to 1 ½ inches thick  Bake at 225F about 1½ hours.  It is done when no milk oozes out when top is pressed with fingers.

Decorate with reserved cherries, cool, turn out on foil and wrap snugly.  Store in refrigerator or freezer for about a month before serving.



WE’RE DOING A LION’S SHARE!!

Volunteering can be hard work.  We know, because if Lions hadn’t worked so hard, they wouldn’t be operating most of the worlds’ eyebanks, or be the major supporters of dog guide training, or be vigorously striving to eliminate preventable blindness worldwide.  But we also know that volunteers need more than just blood, sweat and tears.  That’s why we lighten the load with friendship, fellowship and family.  Give a call.  We’ll tell you how the mixture can work for you.



COOKING WITH GAME MEATS AND BIRDS

I was born and raised in the Western part of the country where there were very definite rules concerning hunting.  They didn’t concern licenses, game wardens, limits and season.  One was if another hunter was shooting, you waited till he finished before you shot.  That had a lot to do with respect and courtesy.  Another one was if you catch or shoot it, you EAT IT!!  Fortunately I never hit a skunk by accident, much less on purpose, but we sometimes needed to develop recipes for rather gamy and strong meats.



I was told a while back that Thibodeaux and Fontenot went hunting.  They go to de shack late in de afternoon.  Fontenot he say he will dust up and start fire and cook some supper and Thib he say he look at de blin’ and see how de deer tracks look.  Thib he walk about tree or two mile and come up with his face rat at a beeg bull ‘gator.  Dat gator, he don’ lak Thib’s looks or maybe he jes’ decide he will eat Thib ‘fore Thib eat him.  Anyway, he (de gator) get up on him “tall legs” and start to chase por ole Thib.  Thib, he light out for de shack and wen he get there yank open de door and jump real quick lak to one side.  Dat gator, he don’ mak de turn and go “ZIP!!” tru de door and into de shack.  Thib, he yell to Fontenot, who still inside, “Hey, Fontenot, you skin and cook dis one for supper and I go catch a few fish for breakfast!!”



If you dream of killing snakes you will triumph in present undertakings or trials.



HEARING PRESERVATION

A pounding jackhammer.  Blaring radios.  Howling sirens.  A lot of noise to most people, but beautiful sounds for the hearing impaired.  Your local Lions Club wants to make sure you keep hearing the world around you.  They conduct free hearing tests and provide care for the financially disabled.



DEER STEW

3 lbs venison stew meat

3 tbs oil

1½ cups water

½ cup beer

2 envelopes onion gravy mix

1 tbs brown sugar

1 bay leaf

¼ tsp ground thyme

6 carrots cut up

1 cup frozen peas

1 potato cut up



Brown venison in oil in large Dutch oven.  Combine water, beer, gravy mix, sugar bay leaf and thyme, add to pot.  Cover and simmer one hour or until almost tender, stirring occasionally.   Add carrots, potato and cook 20 minutes.  Add peas and cook 10 minutes.  Makes six servings.



ROASTED VENISON WITH SWEET ONION SAUCE

3 to 4 lbs venison

2 tbs oil

Salt

Pepper

2 sweet Vidalia onions, chopped

½ cup carrot chopped

½ cup celery chopped

4 cloves garlic minced

1 cup dry red wine

2 ½ cups beef stock

4 tbs butter

Heat oil in heavy Dutch oven over medium-high heat.  Season venison with salt and pepper or Cajun spice blend, sear on all sides in oil.  Remove venison from pan.  Add onions, carrots, celery and garlic to pan, cook for 2 minutes stirring frequently.  Remove pan from fire and place venison on top of vegetables.  Place pan in preheated 400F oven and roast to medium-rare, 10 to 12 minutes.



Remove venison from pan and keep warm in foil.  Place pan over high heat on stove, add wine and de-glaze pan.  Reduce to medium sauce consistency.  Add beef stock and reduce by half.  Strain into a saucepan and discard vegetable and heat sauce.  Whisk in butter, 1 tbs at a time, adjust seasoning with salt and pepper.  To serve, slice venison on the bias and spoon sauce over top.  Serve six.



DOVE RECIPES FROM THE FILEDS OF CAMERON PARISH, LA.



Since doves are like most fowls and will not last well, especially in the warm weather during the opening of the season it’s best to dress birds quickly so they will not spoil.  Dove are about the easiest of game birds to pluck.  The feathers come out readily and tough skin seldom rips as it often does with quail.  Freeze the doves you kill this year and cook the ones you froze last year.  Thaw the frozen doves thoroughly and then stuff each one with a bit of jalapeno sausage or milder if you insist.



Wrap a slice of bacon around each bird, securing it with a toothpick.  Dove do not have much fat on them, and the bacon keeps them from drying and getting tough.  Put the doves in a wine marinade with one slice of onion top of each dove.  Cover the pan with foil and let the birds marinate overnight in the refrigerator.  They are then ready to be thrown on the pit, slow-cooked or braised in a pot.  Try these recipes.



FREE EYE TESTING

An ocean sunrise.  Fireworks lighting up the sky.  A dozen red roses.  For the millions who will become blind this year, these sights will be only a memory.  The Lions Clubs are helping you and other keep your eyesight by offering free vision screening and glaucoma testing through their Lions Eye Foundation Van.



SLOW COOKED DOVES

8 to 10 doves

1 package spaghetti sauce mix

½ cup white or rose wine

1 pint canned tomatoes

4 oz can sliced mushrooms, drained

Place birds in a slow cooking pot (crock pot).  Combine dry spaghetti sauce mix with wine and pour over doves.  Add tomatoes and mushrooms.  Cover and cook on low heat for 8 hours.  Serve bird with sauce over cooked spaghetti.  This recipe also works very well for quail.



DOVE CASSEROLE

12 doves

Salt, to taste 

flour

¼ cup butter

1/2 cup white or rose wine

¼  lb fresh mushrooms, sliced

Fresh parsley chopped

1 cup chicken broth

Preheat oven to 350F.  Split birds down the back, add salt to flour and dust birds lightly.  Melt butter in a heavy skillet and place birds breast side down.  Brown, turn and brown on other side.  Remove birds from skillet and place in a casserole.  Pour dripping from skillet over birds and add mushrooms, parsley, chicken broth and wine.  Cover and bake for 45 minutes.  Spoon the gravy over birds when serving.



Marriage and love got some bad teeth.  (It isn’t all bliss.)



BRAISED DOVES WITH MUSHROOMS

12 doves

1 stick butter

3 chopped green onions

1 cup fresh mushrooms

1.4 cup Worcestershire sauce

Salt, pepper to taste

1 cup white wine

Brown seasoned doves in butter until golden in color.  Remove birds, sauté onions and mushrooms.  Add Worcestershire sauce, wine and return birds to skillet.  Cover and simmer ½ to 1 hour, depending on size of doves, until tender.



In this part of Louisiana we eat a lot of duck, after we pick out the birdshot.  This is one of the favored recipes in many of the hunting camps.



HONEY CURRIED DUCK

2 ½ to 3lb duck

1 yellow onion

2 cloves

4 tbs honey

1½ tbs curry powder

Salt and pepper

Rinse the duck and pat dry.  Salt and pepper inside and out.  Place the peeled onion, stuck with the two cloves in the cavity.  Roast at 325F for one hours.  Then begin basting duck every 10 minutes with a mixture of the honey and curry powder.  The duck should cook for a total of 1 ½ to 2 hours.  Cut and serve.  Serves 4.



ROAST WILD DUCK

3 mallard ducks, cleaned

1½ tsp salt

1 tsp black pepper

¼ tsp red pepper

1 cup chopped green onions

½ cup chopped parsley

3 apples, halved and cored

Make a slit in duck breasts next to breastbone.  Fill with salt, peppers, onions and parsley. Hold in place with toothpicks.  Rub inside and outside of ducks with salt and pepper, insert apple in each duck cavity.  Place ducks in large iron pot and sauté a bit to brown in small amount of oil.  When browned, cover and cook over medium heat, roasting until tender and well browned.  Baste if needed with 2 tbs water at a time, continue roasting and steaming until well done.  Use dripping for gravy.  Serves six to eight.



WILD RABBIT SAUCE PIQUANTE

3 to 5 lbs rabbit meat, cut in sections

1 onion diced

1 bell pepper

3 to 4 cloves garlic

½ tsp cayenne pepper

½ tsp black pepper

14 ox can Ro-tel

14 oz can tomato sauce

In heavy pot, sauté onion, pepper and garlic.  Add tomatoes and tomato sauce, and sauté until brown.  Add two cups water,  rabbit meat and salt and pepper to taste.  Bring to a boil, then simmer until meat is tender.  Add water if sauce gets too thick.  Serve over steamed white rice.



BAKED DUCK BREASTS

4 large duck breasts, boned

2 cups crème de cassias

2 cups maple syrup (or can syrup)

½ lb butter

½ cup orange juice

4 cups whole cranberries

Salt, pepper

Peanut oil

Combine crème de cassias, syrup, butter, orange juice and cranberries in a medium saucepan. Simmer 35 minutes or until cranberries are soft. Season as desired with salt and pepper.  Heat peanut oil in a medium size saucepan.  Rub the duck breasts with seasoning. Sear the skin of each duck breast in hot oil.  Place in a 375F oven for 15 minutes, until medium rare.  Remove the duck from the oven.  Slice very thin.  Divide the sauce among four serving plates.  Arrange the duck slices in a circular pattern around the inner rim of the plate.  Reheat quickly and lightly under a broiler, but do not overcook.  Serve immediately.  Makes 4 servings.



EYEGLASSES

Almost everyone knows that the local Lions Clubs work with opticians, optometrist and ophthalmologists to provide eye care and glasses for needy children and adults.  If you have any doubt ask a school nurse who they call when nobody else can help.  But if you have some old eyeglasses in your dresser drawer that might be out of style or prescription, they’ll be valued by people around the world who can use them.  Lions Clubs collect thousands of pairs of used eyeglasses each year.  The donated glasses are cleaned and sorted, then distributed to developing poorer neighborhoods where eyeglasses are rare and costly.  Donate your old eyeglasses to your local Lions Clubs and help them to make clear vision never out of style.



The following is a mixed meat dish that is often served at hunting camps.  You can use any combination of the domestic or game meats.  However, it is best if for each of the fatty meats such as lamb, pork, duck, chicken you counterbalance with a dry meat like venison or lean beef.  In place of the salt pork you can utilize “Wally’s Mix”. This is a good first night meal at a hunting camp as much of it can be prepared ahead of time and frozen, then thawed and reheated.



HUNTER’S STEW

4 to 6 lbs beef, lamb, pork venison, rabbit, chicken duck, ham, veal, and/or spicy sausage (already cooked)

4 yellow onions chopped

¼ lb salt pork or bacon, diced and browned or Wally’s mix

2 tbs flour

3 1uarts sauerkraut

1 ½ oz dried mushroom or 2 cups fresh mushrooms

1 tbs brown sugar

1 cup dry red wine

Salt and pepper

Soak the mushrooms in just enough water to cover.  If the meat is not precooked, you can simmer each one individually with onion, carrot, celery and little pepper and salt.  Use just a little water to keep from sticking to pot or casserole.  Simmer until not quite tender.  Cut the meat into very large dices, about 1”.  Cook the onion in the fat from salt pork until translucent. Add the flour, and blend well.  Stir in the sauerkraut and mushrooms, along with  the juice from the dried mushrooms.  Add all the diced meats, including the salt pork, salt, pepper and sugar.  Simmer, covered for 1 hour.  Add the wine and bring to boil once and remove from heat.  Keep covered until served.  This keeps well in a refrigerator and tastes much better when reheated.  Serves ten to twelve hungry hunters.



For a hoarse throat beat the whites of two eggs with two spoons of white sugar, a little nutmeg and cup of warm water. Mix well and drink often.



WE LIKE IT RARE



If you dream of fresh meat with blood it is a sign of death.



Lions Clubs are justifiably proud in their boast that donations are 100% committed to charitable work. No Lion receives a salary or payment for the work of their club.  Administrative costs of the clubs are paid by the dues imposed on the Lions by themselves.  This permits the people of the community who support the Lions to feel assured that they are getting the “most bang for the buck!”



CARPACCIO AL TOSCANO

1¼ lb thin slices of fillet steak

3 lemons

Salt and pepper

8 small mushrooms (Porcino)

2 ox Grana cheese

2 tbs parsley chopped

The meat must be sliced very thin, as if it were ham.  Have the butcher cut it on the machine.  Arrange the thin slices of steak on a serving dish.  Beat the juice of the lemons in a cup with the salt and pepper and sprinkle with the mixture.  After 30 minutes, when the meat has absorbed the dressing. Slice the flesh of well cleaned mushrooms and lay them on top of the meat with some slices of Grana cheese and chopped parsley.  Serve 2 to 3.  Lamb can also be used in this recipe.



STEAK TARTARE

1 lb sirloin or tenderloin steak

1 tsp salt

¼ tsp pepper

1.2 tsp dry mustard

½ tsp Worcestershire sauce

Dash Tabasco sauce

1 tbs drained capers

1 tbs chopped parsley

2 green onions, white part only, finely chopped

2 anchovy fillets, mashed

1 egg yolk

Rye or pumpernickel bread

Most recipes call for steak finely ground.  If you’re willing to spend a bit more time it can be much better tasting very thinly sliced.  The tough part of any piece of meat is the connective tissue that holds the muscle fibers together.  When you grind the meat you also grind the connective tissue.  If you scrape the meat with a spoon, (use a grapefruit spoon for excellent results) you can remove the tender meat and leave any tough connective tissue.

Combine all the ingredients, except the bread; mix just to blend.  Serve with the bread slices.  For an appetizer this serves 25, for a main dish; 4 servings.



To obtain a wife (husband) you need to carry an image of St. Joseph in pocket (purse) for six months.



If you are concerned your money is not spent wisely, please consider this  The Glaucoma Van screens 4,000 per year at a cost of $40,000.  $10 per person, TOTAL!!  Try taking a ten dollar bill to an eye doctor and tell him you want to be examined for glaucoma and diabetes.  The Eye Clinic treats approximately 10,000 patients per year a cost of less than one million dollars, TOTAL!  Less than $100 per patient.  Go to a local eye doctor and suggest he provide complete eye care, including any needed surgery, hospital room, glasses and aftercare for $100.



DESERTS



AMAZIN’ RAISIN CAKE

3 cups unsifted flour

2 cups sugar

1 cup mayonnaise

1/3cup milk

2 eggs

2 tsp baking soda

1 ½ tsp ground cinnamon

½ tsp ground nutmeg (continued)

½ tsp salt

¼ tsp ground cloves

3 cup chopped peeled apples

1 cup seedless raisins

½ cup coarsely chopped walnuts

Grease and flour 2 (9’ round) baking pans.  In large bowl with mixer at low speed beat first 10 ingredients for 2 minutes frequently scraping bowl.  Stir in apples, raisins and nuts.  Pour into 2 pans.  Bake in 350F oven for 45 minutes or until tester inserted in center comes out clean.  Cool in pans 10 minutes.  Remove, cool, fill and frost with whipped cream



OATMEAL CAKE

1 ½ cup hot water

1 cup oats (3 minute)

1 cup brown sugar

1 cup white sugar

1 cup vegetable oil

2 eggs

1 1/3 cup flour

1 tsp soda

1 tsp cinnamon

½ tsp salt

Mix hot water and oats, let stand.  Cream sugars and oil, beat eggs in.  Sift dry ingredients together and mix well with egg mix.  Add oats, mix and beat well.  Pour into a greased and floured 9 X 13 pan.  Bake at 350F for 40 to 45 minutes or until done.



TOPPING

¾ stk margarine

¾ cup brown sugar

3 tbs evaporated milk or cream

½ cup coconut

½ cup nuts



OPEN PAN BANANA BREAD



1/3 C vegetable oil

4 mashed ripe bananas

3 eggs

1/2 TSP vanilla

2 1/3 C Bisquick

1/2 C chopped nuts



Grease bottom of loaf pan.  Stir all ingredients with fork.  Beat vigorously one minute.  Bake at 350 degrees approximately 55 to 65 minutes.



SNICKERDOODLES



6 TBS margarine

1 C sugar

1 egg

1/2 C milk

2 C flour

2 TSP baking powder

1 TSP ground nutmeg

1/2 CUP sugar and nutmeg



Cream margarine until light and fluffy.  Gradually beat in sugar.  Beat in eggs until well blended.  Stir in milk.  Sift flour with baking powder and nutmeg.  Add all to batter at once and stir until well blended and smooth.  Drop by tablespoon onto greased cookie sheet.  Sprinkle top of cookies with sugar and nutmeg.  Bake in preheated oven at 400 degrees for 8 to 10 minutes or until golden brown.  Yields 3 to 4 dozen.



EASY PEACH COBBLER

1 cup flour

1 cup sugar

1 cup milk

1 tsp baking powder

1 stk margarine

1 large can sliced peaches

1 tsp cinnamon

Melt oleo in oblong pan.  Mix flour, sugar, milk, baking powder and cinnamon.  Pour over butter. Drain peaches, reserving about ½ of the juice.  Lay peaches over batter and pour reserved juice over peaches.  Bake at 325F for 40 to 50 minutes.



CARAMEL PECAN PIE

(THIS IS FROM THE 1938 PET MILK COOK BOOK!)

1 baked 9” pie shell

1½ cup Pet milk

½ cup water

1 cup brown sugar

4 tsp salt

2 eggs, separated

1 tbs butter

½ cup pecans, chopped

2 tsp vanilla

4 tbs sugar

1/8 cup pecans, chopped 



Mix milk and water in double boiler and heat until scalded.  Mix brown sugar, flour and salt.  Gradually add to hot milk, stirring until smooth and thick.  Cook for 15 minutes.  Pour slowly over the 2 well beaten egg yolks.  Return to double boiler and cook 2 minutes.  Remove from hat and stir in butter.  Cool to lukewarm and add pecans and vanilla.  Pour into pie shell.  Top with meringue made of egg whites and 4 tbs sugar.  Sprinkle with 1/8 cup pecans and brown in oven.



PUMPKIN SNACK CAKE

2/3 cup Crisco

2/3 cup water

2 cup sugar

2 cup pumpkin, mashed

4 eggs

3 1/3 cup flour

2 tsp baking soda

¾ tsp salt

½ tsp baking powder

1 tsp cinnamon

1 tsp cloves

1 cup chopped pecans

Cream Crisco.  Gradually add sugar, add eggs one at a time beating well after each addition.  Stir in pumpkin and water.  Combine flour and next six ingredients.  Then add to pumpkin mixture, mixing well.  Spoon into large greased sheet cake pan.  Bake at 350F for 1 hour.



BUSY DAY APPLE DUMPLINGS

1 box Pillsbury pie shells

2 1/3 cup sugar

¼ tsp salt

2 tbs flour

4 tart apples

1 ½ tsp vanilla

2 ½ cup water 1 stk oleo 1 tsp cinnamon

Combine sugar, vanilla, salt, water, flour and margarine.  Bring to a boil and add cinnamon.  Peel apples, cut in half and core.  Cut pie crust in four equal sections.  Place ½ apple on each section and fold around apple, twisting the top.  La flat side down in a long baking dish.  Pour ½ hot sauce over dumpling.  Bake at 350F for 45 to 50 minutes.  Baste occasionally while baking.



Too much sitdown will break your trouser.  (If you’re lazy you won’t have any nice clothes because they wear out just the same.)



CHOCOLATE CHIP COOKIES

2/3 cup shortening’

2/3 cup butter, softened

1 cup sugar

1 cup packed brown sugar

2 eggs

2 tsp vanilla

3 cup whole wheat flour

1 tsp baking soda

1 tsp salt

1 cup nuts, chopped

12 oz chocolate chips

Heat oven to 375F.  mix shortening, margarine, sugars, eggs and vanilla in large bowl until well blended.  Stir in remaining ingredients.  Drop dough by rounded teaspoonfuls 2 inches apart onto ungreased cookie sheet.  Bake until light brown, 8 to 10 minutes.  Cool slightly, remove from cookie sheet, makes about 7 dozen cookies.





PEANUT BUTTER BARS

2/3 cup sugar

½ cup packed brown sugar 

1/3 cup butter

1/3 cup peanut butter

1 egg

3 tbs milk

1½ cups flour

½ cup peanuts, chopped coarse (salted and roasted)

½ cup chocolate chips

Heat oven to 350F.  Line an 8 or 9 inch square baking pan with foil.  Lightly grease foil.  Beat sugars, butter, peanut butter and egg in a large bowl with electric mixer until pale and creamy.  Add milk and flour and beat just until blended.  Spread in prepared pan, sprinkle peanuts and chocolate chips over top.  Bake 25 minutes for 9 inch and 35 minutes for an 8 inch pan or until pick inserted near center comes out clean.  Cool in pan on rack.  Lift foil by ends to cutting board.  Cut in bars.  Makes about 24



FRUIT DELIGHT CONFECTION

4 ½ cups pecans, chopped

3 1.2 cups walnuts, chopped

1 lbs dates, pitted and chopped

1 lb candied cherries, chopped (use read and green for color)

1 lb candied pineapple, chopped

2 cans evaporated milk

8 oz shredded coconut 



Reserve a few cherries for decoration.  Combine all ingredients, mix well with hands (try rubber gloves for this one!), turn into greased and floured pan about 1 to 1 ½ inches thick  Bake at 225F about 1½ hours.  It is done when no milk oozes out when top is pressed with fingers.  Decorate with reserved cherries, cool, turn out on foil and wrap snugly.  Store in refrigerator or freezer for about a month before serving.



FRUIT FLAUTIS

1 pkg 10” flour tortillas

1 can pie filling, any kind

Melted butter

Powdered sugar

Brush tortillas with melted butter.  Put 2 or 3 tbs pie filling on tortilla.   Roll up and bake at 325F until light brown.  Sprinkle with powdered sugar.



EXPENSIVE COOKIES

A Lion was on vacation and was delighted with the dessert cookies served at (Neiman-Marcus, Double Tree Hotel, Waldorf Astoria, Bookbinder’s Restaurant, Antoine’s, etc.). When it cam time to pay the bill our Lion asked if it were possible to get the recipe.  The waiter said, yes, of course, but there would a charge of “two-fifty” for copying it.  The bill was paid by credit card and when the Lion reviewed the statement at the end of the month the “two-fifty”  was $250.00.  Amazed, the Lion called and said there must have been some mistake.  The answer was, “There most certainly is no mistake, we expect you will share our recipe with thousands of people and we have right to be properly reimbursed!”  This story goes back for many years, into the 1930’s and probably before with many variations in place, person, amounts and other details.  It continues even today and will probably be around for several hundred more years.  We are proud to amortize the cost of the original Lion by sharing it with you.



2 cups butter

2 cups sugar

2 cups brown sugar

4 eggs

2 tbs vanilla

4 cups flour

3 cups oatmeal (measure and blend to a fine powder in a food processor or blender)

1 tsp salt

1 tsp baking powder

2 tsp baking soda

24 oz chocolate chips

1 8 oz grated Hershey bar

3 cups nuts, chopped

Cream butter and both sugars, add eggs and vanilla.  Mix together with the flour, oatmeal, salt, baking powder and baking soda.  Add chips, grated Hershey bar and nuts.  Roll into balls and place 2 inches apart on a cookie sheet.  Bake for 6 minutes at 375F.  Makes 112 cookies but can be halved.



DEWBERRY COBBLER

2 ½ cups washed dewberries

¼ lb margarine

2 cups BisQuick

2 cups sugar

2 cups milk

Melt margarine in 12 X 12 inch pan.  Mix BisQuick, sugar and milk, and pour over melted margarine.  Do not stir.  Drop berries evenly over batter.  Bake at 350F for 45 minutes.



BUCKEYES

¼ lb butter, softened

2 cups peanut butter

3 cups Rice Krispies

1 lb powdered sugar

12 oz chocolate chips

½ bar paraffin wax

Mix butter, peanut butter and Rice Krispies real well.  Add the powdered sugar slowly.  Form into balls (about the size of a quarter).  Dip balls in chocolate and set on wax paper to dry.  Keep in refrigerator and they will stay crisp.  Makes about 5 dozen.



LEMON CHESS PIE

2 cups sugar

1 tsp flour

1 tsp cornmeal

4 eggs, slightly beaten

¼ cup melted butter

1 to 4 tsp grated lemon rind

¼ cup lemon juice

½ tsp salt

9 inch pie shell

Combine first three ingredients and toss lightly.  Add remaining and beat until smooth.  Pour into pie shell and bake at 375F for at minutes, then lower to 33F and bake for an additional 35 to 45 minutes.



PECAN PIE SURPRISE BARS

1 pkg yellow cake mix

½ cup butter, melted

4 eggs

1 cup pecans, chopped

½ cup brown sugar, packed

1 ½ cups dark corn syrup (use cane or molasses for different flavor)

1 tsp vanilla 



Reserve 2/3 cup of cake mix, 3 eggs and pecans.  Grease bottom and sides of 13 X 9 inch baking pan or dish.  In large mixing bowl, combine remaining dry cake mix, butter and 1 egg, mixing until crumbly.  Press in prepared pan, forming a modified “pie shell” by curling up sides and ends.  Bake at 350F for 15 to 20 minutes until light golden brown.  For the filling, in a large mixing bowl, combine all ingredients, beat at medium speed for one to two minutes.  When crust is read you pour the filling over the crust and sprinkle with pecans.  Return to oven and bake for 30 to 35 minutes at 375F until filling is set.  Cool and cut into about 36 bars.



SWEET POTATO CASSEROLE WITH PRALINE TOPPING

3 large sweet potatoes, cooked and mashed

½ cup heavy cream

1;2 cup butter, softened

½ cup sugar

2 eggs, beaten

1 tsp vanilla

1/3 cup milk

1 cup brown sugar (cane syrup, molasses)

1;3 cup melted butter

1 cup pecans, chopped

Blend sweet potatoes, softened butter, sugar, eggs, vanilla and milk.  Pour mixture into a baking pan.  In a separate saucepan, simmer cream, add brown sugar and stir until it dissolves, the cook until it reaches the soft ball stage on a candy thermometer (235 0 240F)(.  Remove from heat and beat in the melted butter and pecans.  Pour this mixture over the sweet potato mixture and bake 325F until very hot and beginning to brown.



If it rains and the sun shines at the same time it means the Devil’s beating his wife and it will rain again the next day.



If your group would like meeting with a program on the Lions Eye Foundation and/or the Lions Crippled Children Camp please let me know.  Either group will be glad to arrange a visit from a Board Member or by the Executive Director.  Remember, they are your projects and you deserve to know what is happening.  The Lions Club can provide speakers for group meetings on various activities and topics of service performed by the Lions Clubs.



JACK’S CHOCOLATE CAKE

1 box Chocolate Cake Mix with Pudding

1 tsp almond extract

2 eggs

1 can cherry pie filling

Mix by hand.  Put in 9 X 13 pan.  Bake at 350F for 30 minutes.



ICING

1 cup sugar

3 cups milk

5 tbs butter

1 cup chocolate chips

Mix all ingredients, except chocolate, in a saucepan and boil until sugar dissolves.  Add chocolate chips, cool and ice cake.  Call friends and eat cake.



FRESH APPLE PIE CAKE

1 1/3 cup corn oil

2 cup sugar

3 eggs well beaten

2½ cup flour

1tsp baking soda

½ tsp salt

1 tsp cinnamon

3 apples, peeled and sliced

1 cup pecans

Mix oil, sugar and add beaten eggs.  Stir well.  Sift dry ingredients, combine with wet and stir until smooth.  Put in apples and pecans and mix well.  Bake in bundt pan at 350F for 1¼  hours or until cake has pulled away from pan.



PEAR SHORTCAKE

3 cups peeled and chopped pears

1 ½ cups cooking oil

2 cups sugar

3 cups flour

1 tsp cinnamon

1 tsp soda

1 tsp salt

Mix all ingredients; bake one hour at 325F.  Cut in squares and serve.  It will be crusty and crunchy.



UNINVITED GUESTS

ROACH BALLS

16 oz boric acid powder

1 cup flour

¼ cup sugar

1 small onion

½ cup shortening or bacon drippings

Mix ingredients in a large bowl, then add a small amount of water at a time to form soft dough.  Make into small balls and place in cabinets, closets, etc.  This will get rid of roaches.  The recipe can be halved.  DO NOT PLACE WHERE CHILDREN OR PETS CAN GET TO THEM!!



To get rid of someone dry three pepper pods in an open oven, then place them in a bottle, fill with water, and place under your doorstep for three days.  Then sprinkle the water around your hose, saying, “delange toi de la.”  (Remove yourself from here.) and the person will go and never return.
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