Women Transcending Boundaries (WTB) 

December 18, 2012   Pot Luck Dinner

In place of our usual Sunday afternoon program meeting, we had a pot luck dinner at the Islamic Society of Central New York on Colvin Street in Syracuse.  WTB members and friends  each brought a dish to pass.  We feasted on many different foods and had a wonderful time visiting with women from many different countries and belonging to many different faith traditions.  It was so much fun to sample all the different dishes. 
 Now we’ll share recipes that represented many of the yummy choices we so enjoyed that day:  

_________________________________________________________
Parmesan Artichoke Quiche
1 cup Parmesan cheese, plus additional for garnish                            
 1 (14 oz. can) artichoke hearts, drained            
3/4 cups shredded Swiss cheese mixed           
with ½ cup Parmesan cheese                                        
2 oz. mayo                                                         
1 oz cream cheese                                           
3 t. minced garlic 
1/8 tsp. salt 
1 cup plus 2 T. evaporated milk
3 eggs
  
1. Make your favorite crust
2. Sprinkle 1/2 cup Parmesan cheese evenly over crust.
3. Squeeze liquid from artichokes hearts, blot dry and chop well; distribute over Parmesan.
4. Sprinkle Swiss cheese over artichokes.
5. In small bowl, beat cream cheese and mayo with garlic and salt until light. Gradually beat in milk, then eggs, one at a time; continue beating until mixture is frothy.
6. Pour over filling ingredients. Bake about 40 minutes or until light golden brown.
7. Before serving, sprinkle each slice liberally with additional Parmesan cheese. 
Yield: 1 quiche; 6-8 servings 
NYS  Blue ribbon 2005 for quiche
PS: I have a veggie boy and created this for him one Xmas
From: Marge Graham

_________________________________________________________

 
Tapioca fruit pudding
 
Soak overnight ¼ cup of pearl tapioca in 1 ½ pints of water. (one son doesn’t like the large pearls, so makes this with the smaller tapioca)

 
In morning boil on medium heat until clear, stirring often.

 
Then add         5 figs cut in pieces,

                        ½ cup dates cut in pieces

                        ½ cup raisins

 
Sweeten to taste, about ¾ cup  sugar.  Cook 1 hour, then add ½ tablespoon vanilla.

 
Serve warm or cold, with plain or whipped cream.   
This recipe goes back at least to my great-grandmother.  My father remembered that as a child he took spoonfuls from the big bowl where it the pudding was stored in a cold pantry.  He was caught when he forgot and left the spoon in the bowl.   From: Jennifer Roberts-Crittenden

_________________________________________________________
Chicken on a bed of Rice

Cook the rice cook normally

To add the color and flavor to the rice sprinkle in mixed spices from the Indian store

For the chicken: you clean the chicken by the salt and lemon then you but it in the pot and add ,slid of union +garlic +black paper and little oil then put it on the low fire; it takes 1 hour, then you turn up the heat fry to brown it .

I hope you like it,

Muna Al Any
_________________________________________________________
Nappa Cabbage Salad

*Nappa Cabbage



1 pkg Ramen noodles

Green Onion




2 or 3 TBL honey

1 carrot grated



½ c oil

½ c slivered almonds


3 TBL vinegar

3 TBL sesame seeds


½ tsp pepper

Chop onions & cabbage, grate carrot, toss together.  Toast almonds and seed until lightly browned.  Combine honey, oil vinegar, and pepper.  Combine all except Ramen noodles.  Crush and add noodles along with the almonds and seeds at serving time.  

* Note: can substitute other kinds of cabbage or romaine lettuce. 

From:  Patti McGuire   - A family favorite
_________________________________________________________

BROCCOLI  SALAD
1 large bunch of broccoli, finely chopped
1 small onion, finely chopped
1 cup of raisins
Mix together 1 cup of mayonnaise
1/4 cup of sugar
2 tablespoons of cider vinegar.
Combine with broccoli, onion and raisins.
Before serving, add
hulled, salted sunflower seeds.
From: Nancy Shepard

_________________________________________________________


Cranberry Rice Pilaf:
Ingredients:
2 cups chicken broth

3/4 cup frozen loose-leaf spinach

1/2 cup brown rice and 1/2 cup wild rice
3 tablespoons butter or margarine

3 medium onions, sliced in thin wedges

2 teaspoons brown sugar

1 cup Dried Cranberries

1/2 teaspoon finely grated orange zest

 Directions:
Combine chicken broth and both rices in a medium saucepan. Bring to a boil over medium-high heat. Reduce heat to low. Cover and simmer 45 minutes or until rice is tender and the liquid is absorbed. Once much of the liquid has been absorbed, fold in the frozen spinach, allowing it to defrost. Avoid over mixing or boiling with the rice. It may stain all the rice green and loose the brightness of the spinach. 

Meanwhile, melt butter in a medium skillet over medium-high heat. Add onions and brown sugar. Cook 6 minutes or until liquid is absorbed and onions are soft and translucent. Reduce heat to low. Slowly cook onions, stirring often for 25 minutes or until they are caramel color. Stir in dried cranberries. 

Cover and cook over low heat for 10 minutes or until cranberries swell. Gently fold cranberry mixture and orange zest into cooked rice. Makes 4 to 6 servings.

This tasty dish was created by Alex Dorman
_________________________________________________________
Kale chips (a variation of potato chips)

Wash kale, remove thick central stems, and tear the leafy parts into pieces.

Pat dry or leave them to air dry.

Drizzle olive oil on the leaves and stir to distribute the oil.

Sprinkle salt liberally on the leaves.

Place in a single layer on a cookie sheet and bake in the oven at 250 degrees.

Turn every 10 minutes so the leaves bake evenly.

Remove the leaves as they become crisp (around 25 minutes).

Eating them warm from the oven is addictive.

Deviled eggs (a traditional American dish to serve at buffet meals)

Place a dozen eggs in a saucepan and cover with cold water. 
Add a little salt to help prevent the shells from cracking.

Bring the water to boil.

Turn off the heat and leave on the stove for 15 minutes.

Empty the cooking water and pour cold water over the eggs until they feel cool to touch.

Remove shells.

Cut eggs in half and gently remove the yolks and place them in a bowl.

Mash well with a fork.

Mix in enough mayonnaise to make a creamy mixture.

Add salt, pepper, and mustard to taste.

Add finely chopped celery leaves and inner stalks for crunch.

Spoon into egg white halves just before serving.

Sprinkle paprika on top.

Both from Joy Pople
_________________________________________________________

Corn Pudding

1 cup sour cream




1 stick of melted butter

8 oz cheddar cheese



1 can of whole corn (drained)

1 box of Jiffy muffin mix



1 can of creamed corn

Combine all ingredients except for ½ the cheese.  Sprinkle remaining cheese on top.  Cook at 400 degrees for 30-40 minutes. 

Recipe from Gay Montegue

_________________________________________________________
Banana Nut Muffins:

Ingredients
4 ripe bananas, smashed


1 teaspoon vanilla
1/3 cup melted butter



1 teaspoon baking soda
3/4 cup sugar




Pinch of salt
1 egg, beaten

1 1/2 cup of flour (I used King Arthur's Fine Cake Flour, but would use Bob's Red Mill Whole-wheat pastry flour normally)

1 cup chopped walnuts (toasted in oven first so they are nice and crunchy in muffin)

Directions
No need for a mixer with this recipe.

1 Preheat the oven to 350°F. With a wooden spoon, mix butter into the mashed bananas in a large mixing bowl.

2 Mix sugar, egg and vanilla in small bowl and then combine with banana and butter mixture.

3 Mix flour, baking soda and salt in a small bowl, then combine with wet mixture until just incorporated. Avoid over mixing - keep it lumpy.

4 Fold in the chopped walnuts.

5 Pour mixture into a prepared muffin tin. Bake for 25-30 minutes. Check for doneness with a toothpick inserted into the center of a muffin. If it comes out clean, it's done. Cool on a rack.

Yield: Makes 12 muffins.    From: Alex Dorman
_________________________________________________________
Spinach Strawberry Salad

1 Bag Baby Spinach (I use at least half regular spinach so the dressing doesn’t crush it.)

1 Qt. Strawberries, washed and halved

Dressing: In a blender 

½ cup sugar


½ cup vegetable oil

¼ cup cider vinegar


2 Tbsp. sesame seed


1 Tbsp. poppy seed


1 ½ tsp. chopped onion


¼ tsp. Worcestershire Sauce


¼ tsp. paprika


Add a couple strawberries in blender to 



make the dressing red.

Garnish salad with slivered almonds.

Recipe from Cara Steiner

_________________________________________________________
Spelt Bread
(for bread machines)


1cup warm water 
2tbls Honey (local organic is the best)
2 tbls olive oil ( organic is the best)
1 tsp Hain Sea Salt
3 1/2 cups  Arrowhead mills Spelt flour
2 1/4 tsp quick rise bread maker yeast
Add Ingredients to machine  according to the manufacturer's directions.  Bake on the shortest cycle possible (not quick bread cycle).  

Best regards, Betty Lamb 

Respectfully Submitted by 

Patti McGuire
Co-Recording Secretary, WTB
PAGE  
1

