Recipe:  Hamburger Stroganoff

Ingredients

125 g
lean ground beef

¼
onion, minced

100 mL
beef broth

250 mL
tomato juice

50 mL
sliced mushrooms

½ mL
dry mustard

1 mL
salt

dash
pepper

dash
garlic powder

2 mL
Worcestershire sauce

60 g
egg noodles

50 mL
sour cream or plain yogurt

Method

1. Brown ground beef in a frying pan.  Remove all but 15 mL of beef fat.  Push meat to one side of fry pan and sauté minced onion in beef fat.

2. Stir in broth, tomato juice, mushrooms, dry mustard, salt, pepper, garlic powder, and Worcestershire sauce.  Heat until boiling.

3. Add noodles just a few at time.

4. When all noodles have been added, cover fry pan, reduce heart and simmer for 10 minutes or longer, stirring occasionally until noodles are tender.

5. Then stir in sour cream and continue cooking just until the sour cream is heated through but not boiling.
Recipe:  Chocolate Mousse

Ingredients

3 mL
gelatin

30 mL
cold water

27 mL
cocoa (or 14 g (1/2 square) chocolate)

50 mL
milk (4% B.F.)

65 mL
sugar

3 mL
vanilla

150 mL
heavy cream, whipped

Method

1. Put gelatin in a small bowl.  Pour in cold water.  :Let stand 5 minutes.

2. Put chocolate and milk in top of double boiler; heat over hot water.  When chocolate is melted, beat vigorously until smooth.

3. Stir in soaked gelatin and sugar; stir until sugar and gelatin are dissolved; cool.

4. If cocoa is used, mix it with sugar.

5. When mixture begins to thicken, fold it into whipped cream.  Add vanilla.

6. Place in metal bowl, cover with aluminum foil and  freeze in deep freeze.

Recipe:  Cornflake Macaroons

Ingredients

1
egg white

50 mL
sugar

150 mL
crushed cornflakes

50 mL
coconut

Method

1. Preheat oven to 300 F.

2. Beat egg white until foamy, then gradually add sugar.  Continue beating until stiff.

3. Fold in cornflakes and coconut gently.

4. Drop from spoon onto foil lined cookie sheet and bake 20 minutes.

