
Jane,

what are you making?



Jane Wittman Vandebogart
August 25, 1941 - February 16, 2008
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On Jane's final day, an ever-changing group of friends gathered
in her kitchen recounting tales of Jane's life and reeling from the
sudden-ness of her departure. We took turns at her bedside,
tended to details, and, of course, people brought food. Because
not one of us was accustomed to idleness, we picked up a big
box of recipes to sort.

Jane was eclectic in her collection. She preserved the old
German recipes from her grandmother, Mama Wittman, and the
carefully detailed favorites from her mother, Nettie. She clipped,
copied, and adapted recipes from cookbooks, newspapers, and
magazines. Mostly, she got recipes from her friends at potlucks
and meetings, often hastily scribbled on the back of an envelope
or an anti-war flyer.

Jane loved to eat, and therefore to cook, and she was always
willing to experiment with recipes. It is no secret that she
struggled with weight and what "healthy eating" meant to her.
She was also willing to try just about anything. Even as a young
child she was praised for liking shrimp, escargot, and all kinds of
regional specialties introduced by her world-traveling parents.

Here are some recipes culled from that very large box—perhaps
it will help you answer that perpetual question,

"What are you making?"

--Peg Johnston (Jane's cousin)
July 19, 2008
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This Santa Claus

is very bright;

He'll bring you luck

Both day and night.
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Zwetschken Kuchen.

Ingr.  1  cupt  s i f t e d  f l o u r  4---
l teaspoon baking powder

teaspoon s a l t
*  teaspoon almond e x t r a c t

(,-.A_tablespoons sugar
s w a t  f"--tablespoons i c e  water

7_ o u n z e s  b u t t e r
1 egg yo lk
8 inch baking t in4round)

ter A.,--,-1,14
Amaretti ( fAAcarooni )

3/4 cup ground ( n o t  .chopped) almonds
(unblanched)

2 egg w h i t e s - t " : g :
laup Domino "Superfine Qual i ty"  Sugar

pinch o f  c reamat  Ta r t a r
pinch S a l t  7 c r i V T - -  c r - 1 -

teaspoon almond e x t r a c t

add t a r t a r  a n  b e a t  eggxhi tes Iznt i l  s t i f f ,  b e a t  i n
sugar and sa l t ' and  continue beat ing
20-25 minutes w i th  e l e c t r i c  beater -

a mon &aic i  t l a 4 o r i n g e
drop m i t r e  g r o u n d e d  teaspooqt1s1 ) /s -7 ;Q /72

l i a Tw a x e d  tape p l a c e d  on cookie sheet
Bake a t ( 4 0 d e g r e e  F.  f o r  15 WIMMOW".4_ O q
minut66-They should n o t  be browned

 A

Hadd t a r t a r  and

1 pound r i p e  plums
-  cup sugar
f ine whi te  bread crumbs f o r  spr ink l ing dough
butter f o r  generout dotting,rapeteacapora-ravagb

pound ground h4jzelnuts(Filberts)
3 eggwhites

pound o f  DominrSuperfine Qual i ty"  sugar
teaspoon baking powder
teaspoon v a n i l l a
teaspoon crearYl T a r t a r

beat e w h i t e s
sugar, (baking c  q j r  and gent11 a an
continue beating20-25-minwies w i t h
e lec t r ic  b e a t e r 4 i g h  speed)

11,-*Reserve about 4  .i.arge tablespoons o f
eggwhite mixture I for  trapping g l a z i n g
then s t i r  i n  grOmd nuts and r o l l  ou t
in  = a l l  pieces. +n sugar-covered board

(use same sugar a  above)
Roll  very l i g h t *  w i th  r o l l i n g  p i n  and
cut uniform diari)nd-shaped b a r e -  spread

*  reserved eggwhi.)s spc7ingly on top  o f
bars and bake a t  550 degree F.  f o r  12-15
minutes; do  not  1 0 t  them get  brown, they
need frequent wa-yl ing

Method:
S i f t  f l o u r ,  s a l t ,  baking powderirand'cut i n  (co ld )
butter i n  small  dots -  blend w e l l .
make w e l l  i n  center,  add egg yolk  and i c e  waterp„v,

t-LA46A/t, .5-0--)24,fflond knead a  few minutes; i l iBi lSFAtr iaat- , -cover
with p l a s t i c  bag and r e f r i g e r a t e  f o r  2  hours(or
o v e r n i g h t ) .  R O L L  D O U G H Y  O t i r " P / I  / 1 1 1 7 b  1:37/a I
Cut plums i n  quarters and l a y  t h i c k l y  on dough
to cover w e l l ,  sp r ink le  w i t h  h a l f  o f  the  sugar
and bake i n  350 degree oven f o r  about 45  minutes
or u n t i l  done; when cake i s  cooled spr ink le  t h e
rest o f  the  sugar ober top
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Fu l l
Am't
4 om.. .ground haze lnu ts
6 . . , . . e g g s
2 / 3 . , . ( l e s s  2  tablespoons)  cups  o f  f l o u r
l i . . , .  teaspoons bak ing powder
1 . . , .  teaspoon Va n i l l a
X / 4  t e a s p o o n  Cream o f  Ta r t a r
2 t a b l e s p o o n s  f r e s h  lemon j u i c e
7 / 8   c a p s  o f  f i n e  s u g a r
M e t h  :

beat egg y o l k s  10 minutes- u n t i l  v e r y  t h i c k ,
blend i n  sugar  i n  s m a l l  amounts, lemon j u i c e
and v a n i l l a  a n d  b e a t  10 more minutes;  add
Cream o f  Ta r t a r  t o  egg wh i t es  and bea t  u n t i l
s t i f f  peaks a r e  fo rm ing ;  add  f l o u r  s i f t e d  t o -
gether w i t h  bak ing prowler t o  egg yoke m ix tu re -
blend w e l l  then  s t i r  I n  ground haze lnu ts  i n  sma l l
amounts- t immixmli t  a l t e r n a t e l y  w i t h  s t i f f l y
beaten eggwhites (  2  spoons o f  eggwhite a t  a  t ime
u n t i l  used up ( f o i -D r i v, - ,DoA0  .57

_ B a k e  i n  l i g h t l y  greased and f l o u r e d  s p r i n g f o r m  w i t h
I i i t 3 ) d e g r e e - 5 0  minutes f o r  f u l l  amount and
40-45 minutes f o r  2 / 3  amount, ( o r  u n t i l  done)
cool cake be fo re  remobing f rom bak ing pan;
cut  cake i n t o  two l a y e r s  and f i l l  a n d  t o p  w i t h

i n t  -r-whipped cream t o  which a  f e w  drops o f  v a n i l l a  and
1 tablespoon f i n e  s u g a r  has been added.
over t o p  s p r i n k l e  f i n e  c h o c o l a t e  s i n t e r s
(Use b i g  Fe l l ow  bowl f o r  egg y o l k  m ix tu re  and
green bowl  f o r  eggwhites)

"MOM" WITTMAN'S FILLIBUPPY
(STUFFING FOR HOLIDAY TURKEY)

J e a n n e t t e  W i t t m a n  E n o u g h  f o r  o n e  b i g  b i r d

Her s t u f f i n g  w a s  t h e  BEST! T h i s  I  f o u n d  i n  h e r  German
cookbook ,  w r i t t e n  o u t  i n  E n g l i s h  i n  h e r  w r i t i n g  o n  t h i n
p a p e r.  I t ' s  c a l l e d  " S t u f f e d  B r e a s t  o f  V e a l "  b u t  w e  k n e w  i t
b e s t  a s  h e r  " f i l l i b u p p y "  f o r  r o a s t  t u r k e y  o r  c h i c k e n .  I t  w a s
a r e a l  t r e a t !

3 l a r g e  K a i s e r  h a r d  r o l l s ,  2  d a y s  o l d
2 o z .  b u t t e r
1 medium o n i o n ,  f i n e l y  chopped
1 t b s p .  v e r y  f i n e l y  chopped  p a r s l e y
a p i n c h  o f  d r i e d  thyme
1 / 2  t s p .  s a l t
1 / 4  t s p .  nu tmeg
1 e g g ,  s l i g h t l y - b e a t e n
1 t b s p .  f a r i n a  ( c r e a m  o f  w h e a t )

Soak t h e  r o l l s  i n  w a t e r .  P r e s s  w a t e r  o u t  t h o r o u g h l y .  C o o k
t h e  o n i o n s  i n  b u t t e r  s - 1 - o - w - 1 - y  u n t i l  t e n d e r  a n d
t r a n s p a r e n t .  A d d  o n i o n s  t o  b r e a d ,  t o g e t h e r  w i t h  t h e  e g g  a n d
s e a s o n i n g s .  B l e n d  w e l l .  A d d  f a r i n a  a n d  b l e n d  i n  w e l l .  L e t
t h i s  s t a n d  1 / 2  h o u r  t o  a b s o r b  t h e  f a r i n a .

Fo r  ROAST BREAST OF VEAL
1 v e a l  s h o u l d e r  a b o u t  4  l b s .  H a v e  t h e  b u t c h e r  r e m o v e  b o n e .
S p r i n k l e  w i t h
s a l t  a n d  p e p p e r
F i l l  t h e  c a v i t y  w i t h  d r e s s i n g  a n d  p i n  t h e  o p e n i n g  c l o s e d .
P l a c e  i n  r o a s t i n g  p a n .  C o v e r  w i t h
3 t b s p .  b u t t e r
Bake a t  3 5 0  d e g r e e s  f o r  2  t o  2  1 / 2  h o u r s ,  b a s t i n g  o f t e n  w i t h
i t s  o w n  j u i c e ,  a d d i n g  a  l i t t l e
s tock  o r  w a t e r  i f  needed .

For  ROAST CHICKEN OR TURKEY
Grandma W i t t m a n  u s e d  t h e  f i l l i n g  r e c i p e  a b o v e  b u t  a d d e d  t h e
raw c h i c k e n  o r  t u r k e y  l i v e r ,  v e r y  f i n e l y  chopped
w h i c h  y o u  d i d n ' t  t a s t e  b u t  a d d e d  a  r i c h n e s s  t o  t h e  s t u f f i n g .
D r y  a n d  l i g h t l y  s a l t  t h e  c a v i t y .  F i l l  t h e  c a v i t y  a n d  p i n  t h e
o p e n i n g  c l o s e d .  R o a s t  a c c o r d i n g  t o  t h e  w e i g h t  o f  t h e  b i r d
w i t h  s t u f f i n g .

Johann St rauss Omelette

Ingred ien ts :

Method:

7 i n c h  -deep

2 l a r g e ( r e g )  eggs  o r  3  medium
1 tablespoon o f  each

f l o u r ,  sugar, cream
i  teaspoon s a l t  T-ft;:xFg:PeeWe

teaspooli Va n i l l a  E x t r a c t
pinch cream o f  t a r t a r
//4,-& e be(IcA\lcvadz.,

f ea t  egg y o l k s  w i t h  sugar,  f l o u r ,
cream u n t i l  b lended w e l l ;  add
cream o f  t a r t a r  t o  eggwhites and
beat u n t i l  i t  fo rms ve ry  s t i f f
peaks;
gent ly  f o l d  i n  t o  y o l k  m ix tu re

(do n o t  s t i r )  i n  p o r t i o n s  u n t i l
used u p
Pour i n t o  generously bu t t e red
f r y i n g  p a ,  (  use  sweet b u t t e r )
have b u t t e r  ve ry  h o t  b u t  n o t
brovned; bake i n  p re -heated oven
i n  medium hea t  about  18-20 minutes;
when done p lace  on  warm p l a t t e r
and spread w i t h  des i red  marmelade
or j e l l y ;  f o l d  o t e r  once and s p r i n k l
with f i n e  s u g a r
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Game 8

weather vane

red r o o f

house u n d e r  c o n s t r u c t i o n

I I 1 4 .  U . S .  f l a d  o n  b u i l d i n g

5. o u t d o o r  t e l e b o n e  b o o t h .

U 6 . church w i t h  s p i r e

7. a  l a d d e r

8. g r e e n  r o o f

9. ° h u r t l e  w i t h  c o l o r e d  windows

10. government  b u i l d i n g .

■

THE WAY TO A MAN'S HEART

T H E  F O U R  Y O U N G  L A D I E S  I N  T H I S  P I C T U R E  seem t o  b e  t r y i n g  t o  prove  t h a t  o ld  adage  w i t h  O h o
Price, t h e  rec ip ient .  S e a t e d  ( l e f t  t o  r i g h t )  a r e  M r s .  L .  P .  C O m p t o n  a n d  M r s .  P r i c e ,  T h e  g i r l s  s o f t i e
waitresses a r e  J a n e  W i t t m a n  a n d  Caro l ine  O ' C o n n o r.

-  —

t C  k i f Z ,

V:t1) S .,S11._mi4Okn
14. ic• / ( f 4  o f \

. e i L d r „  , t i l l i l t s - r ;  + 0

100:0?. Q -  f f n 6  6 e r 1 D -  t 1 / 4 - k a   0 7 8

IsLA& • - e - %  •  SV-7)0.

(;x., et.o. D S 7 L - c J
PAYS

Greene County sheriff's deputies advance
on area college students peacefully demon-
strating for civil rights.
Yellow Springs, Ohio M a r c h  14,1964
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Jeanette Wittman's Favorites

6. S p a n i s h

Pae l la

Guacamole, t a c o s .
5 a v i c h i .

Pae l l a

Salad w i t h  avacado, r e d  o n i o n s ,

Melon and cheese
(or  s t r a w b e r r i e s  i n  wine)

For :  P e r r y  1 6 4
Katzman ' 6 2
Jo, G ; o r i a ,  e t c .  i

1965

( 9 1 '3
CLA-ucit -  14

POLL-a-ct. -
T o ,  4 S

CP-;j2...e_vvta.,)
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PAELLA S e r v e s  1 4
M e t t l e  made t h i s  f o r  s e v e r a l  J u l y  1 4 t h  p a r t i e s
and f o r  t h e  f a m i l y  r e u n i o n  when  H e l e n  came e a s t
I t  c a n  b e  m o d i f i e d  t o  s e r v e  6 .  S h e  u s e s  h e r
l a r g e  M e x i c a n  c l a y  b o w l ,  b u t  a  l a r g e  c a s s e r o l e
can b e  u s e d .

28 p i e c e s  o f  c h i c k e n  (  4  b r e a s t s  b u t  i n t o  1 4  p i e c e s
and 1 4  s m a l l  t h i g h s )  B r o w n  i n  a  l a r g e  f r y
pan i n  o l i v e  o i l ;  r e m o v e  t o  c a s s e r o l e

I n  same p a n ,  b r o w n  #  c h o r i z o s  ( h o t  S p a n i s h
s a u s a g e s ) o r  p e p p e r o n i .  P u t  w i t h  c h i c k e n .
( s l i c e  v e r y  t h i n )

I n  same o i l ,  s a u t e  2  med ium o n i o n s ,  c h o p p e d ;
4 c r u s h e d  g a r l i c ,  1  g r e e n  p e p e r ,  d i c e d .
Add t o  c h i c k e n  a n d  sausage  i n  b o t t o m  o f
c a s s e r o l e .  ( m o r e )

P a e l l a  -  p a g e  2

I n  same o i l  i n  f r y  p a n ,  c o a t  2  c u p s  o f  U n c l e
Ben ' s  C o n v e r t e d  r i c e  ( i t  d o e s n b t  g e t  mushy)

Add: t o  r i c e ,  2  t e a s p .  s a l t ,  p e p p e r ,  d a s h
cayenne p e p p e r ,  p i n c h  o f  s a f f r o n ,  1  b a y  l e a f ,
and 1  o n e - p o u n d  c a n  o f  p e e l e d  t o m a t o e s  a n d
j u i c e .  ( c u t  u p  t h e  t o m a t o e s )

Add: t o  t h e  a b o v e ,  1  q u a r t  p l u s  o n e  c u p  w a t e r  O r
make s t o c k  w i t h  4  c h i c k e n  b o u i l l o n  c u b e s .

Pour t h i s  m i x t u r e  o v e r  t h e  c h i c k e n  i n  t h e  b a k i n g
d i s h .  Y o u  c a n  d o  t h i s  much o f  t h e  p r e p a r a t i o n '
e a r l y  t h e  same d a y  o f  t h e  p a r t y  -  d o n ' t  c h i l l .

Near t h e  t i m e  o f  s e r v i n g ,  b a k e  t h e  c a s s e r o l e  i n  a
pre- h e a t e d  3 5 O ' d e g r e e  o v e n  f o r  1  h o u r .  C o v e r
w i t h  f o i l  o r  t h e  c a s s e r o l e  c o v e r .

PAELLA -  p a g e  3
Whi le  t h e  c a s s e r o l e  b a k e s ,  b r i n g  1  l b .  o f

&shr imp t o  a  b o i l  a n d  d r a i n .  A l s o  c o o k
1 b o x  o f  f r o z e n  p e a s  f o r  1  m i n u t e  a n d  d r a i n

Remove c o v e r  f r o m  t h e  c a s s e t o l e c  o n  t o p
a t t r a c t i v e l y  a r r a n g e  s h r i m p ,  p e a s ,  a n d
1 8 o z .  j a r  o f  p i m e n t o e s ,  s l i c e d  t h i n .  T h e n
a r range  2 8  s m a l l  c h e r r y  s t o n e  c l a m s  a r o u n d
the e d g e  o f  t h e  c a s s e r o l e ,  p r e s s i n g  t h e m  i n
t h e  r i c e ,  o p e n  s i d e  down .

Cover t h e  c a s s e r o l e ,  h e a t  i n  4 0 0  d e g r e e  o v e n  f o
15 t o  2 5  m i n u t e s  -  j u s t  l o n g  enough  f o r  t h
clams t o  o p e n .  S e r v e  a t  o n c e .
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ROAST DUCK ORIENTALE
In Chinese fashion the meat steams moist and

tender from the inside as it roasts
crispy brown outside

Roast at 500° for 30 minutes, then
at 325° for 1 hour.
Makes 4 servings

1 ready-to-cook duckling (about 4
pounds)

2 tablespoons soy sauce
1  tablespoon sugar
1 tablespoon pumpkin-pie spice

/ ) .  t e a s p o o n  anise seeds V2 teaspoon ground ginger
1 cup boiling water
4 cups shredded romaine

1. Wash duckling .inside and out under
running cold water; dry well. Skewer
neck skin to back of bird; twist wing
tips until they rest flat against skew-
ered neck skin.

2. M i x  soy sauce, sugar, pumpkin-pie
spice, anise seeds, and ginger in a cup.
Rub into skin and inside of duckling,
then pour any remaining mixture into
cavity. Place duck, breast down, on `a
plate; cover loosely; chill overnight.

3, When ready to roast duckling, mix ally
sauce on plate with boiling water ;'pour
into body cavity,-then close opening
tightly w i t h  skewers. P l a c e  duck,
breast -up, on a  rack in roasting pan.
Do not cover pan or add any water..

4. Roast in very'hot oven (500° )'30 min-
utes; lOwer heat to slow (325°) .  R e -
move duckling froth, oven; dip all fat
from pan with a spoon or baster, then
return duckling to oven.

5. Continue roasting, spooning off fat as
it cooks out, 1 hour, or  until tender.
(Drumstick should feel soft and twist
and move easily.)

6. Place shredded romaine on a  heated
serving platter. Remove skewers from
duckling, then set duckling on platter,.
Cut i n  four serving-size pieces.,•with
-poultry shears, letting Juices from c a v
ity flow over romaine. !Serve the duck'`,
ling at  once while. the. skinjs,.at,..it'st
crisPiest, along with the rotnaine.
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Tuesday, A u g .  9 ,  1 9 6 0 .

Dearest  J a n i e ,

•
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Boy, i s  i t  e v e r  h a r d  t o  g e t  b a c k  t o  r e a l i t y !
E v e r y t h i n g  h e r e  seems s o  d u l l  a n d  p r o s a i c  a f t e r  t h e
heady d i e t  o f  e x c i t e m e n t  t h a t  we h a d  i n  Cuba. A n d
e v e r y t h i n g  i s  k i n d a  j u m b l e d  i n  my h e a d . . . I  c a n ' t
remember w h a t  we t o l d  y o u  a n d  w h a t  we d i d n ' t !  I ' l l
be i n t e r e s t e d  t o  know i f  and  when you  g o t  o u r  l e t t e r s
from C u b a . . . ' e  m u s t  have  s e n t  5  o r  6  M A - m a i l  l e t t e r s
and some c a r d s ,  I  t h i n k .  T h e r e  was some t a l k  t h a t
the m a i l  was censo red  h e r e  i n  t h e  U .S .  L e t  u s
know, w i l l  y o u ?

We h a d  n o t  a  s n i t c h  o f  t r o u b l e  a t  C u s t u m s . . . t h e y
j u s t  asked  i f  we were  c i t i z e n s ,  a n d  d i d n ' t  e v e n
l o o k  i n t o  mxt....hags, w h i c h ,  i n c i d e n t l y  were s t u f f e d
w i t h  magazines,  newspapers ,  p o s t e r s ,  e t c .  W e
d i d n ' t  b r i n g  a n y  g i f t s  b a c k  w i t h  us  because t h e r e
was n o t h i n g  o f  i n t e r e s t  i n  t h a t  l i n e  a l l  made i n
U.S . )  b u t  we d i d  b r i n g  some rum. .  F o r  y o u  and  C a r l
we g o t  some p o s t e r s  t o  p u t  i n  y o u r  c o l l e g e  rooms,
some magaz ines ,  e t c .  t o  show w h a t  i s  b e i n g  done hhere ,
We t h o u g h t  y o u  wou ld  l i k e  t h a t  b e t t e r  t h a n  some j u n k .
But  I ' l l  h o l d  i t  h e r e  f o r  y o u  u n t i l  we s e e  y o u ,  O . K . ?

How a r e  t h i n g s  w i t h  you?  B o b  s a y s  y o u  a r e  s t i l l
.plagued w i t h  t h e  p o i s e n  i v y .  I  was  s o  s o r r y  t o  h e a r
t h i s ,  f o r  I  was s u r e  i t  w o u l d  a l l  b e  c l e a r e d  u p  i n
a week o r  s o .  D i d  i t  s p o i l  y o u r  summer? H o w  i s
the j o b ?  Y o u  r e a l l y  a r e  a  peach  t o  g e t  a  j o b s

We f o u n d  o u t  t h a t  Havana U n i v .  g i v e s  a  summer
course i n  S p a n i s h .  How a b o u t  i t ,  k i d d o ?  Want t o  go?
I  c a n  guanantee y o u  i t  w i l l  b e  packs  o f  f u n !  W e
saw o o d l e s  o f  k i d s  t h e r e  f r o m  a l l  o v e r  t h e  w o r l d . . .
there  was a  y o u t h  congress  g o i n g  o n ,  a n d  some 3 0 , 0 0 0
were o n  hand .  Y o u  wou ld  have  g o t t e n  a  k i c k  o u t  o f
a l l  t h e  k i d s  u s i n g  t h e  l o b b y  o f  t h e  Havana L i b r e
Ho te l  (  f o r m e r l y  t h e  H i l t o n . . . t h e  l a r g e s t  and  mos t
e l a b o r a t e  h o t e l  I  e v e r  s a w. . . a n d  now t a k e n  o v e r  b y
the g o v t .  .and r u n  b y  t h e  w o r k e r s . 2 . i n  f a c t  t h e  soda
f o u n i f t a i n  b o y  i s  now t h e  m a n a g e r ! ) . . b u t  b a c k  t o  t h e
k i d s . . . t h e y  g o  t h e r e  t o  s t u d y  i n  : the l i bbby  where i s
i s  a i r  c o n d i t i o n e d !  W h i l e  we t h e r e  one  day  f o r  a
d r i n k ,  2  k i d s  came a r o u n d  w i t h  a  p u s h  c a r t ,  r i g h t  i n
the l o b b y ,  h a n d i n g  o u t  f r e e  c o p i e s  o f  t h e
"Humanis t "  m a g a z i n e /  N o w  I  h a v e  s e e n  e v e r y t h i n g ' .
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Cuba / Latin American Celebrations

BLACK BEANS HAVANAISE ( G l o r i a  a n d  J a n i e ' s  v e r s i o n )

2 c u p s  d r i e d  b l a c k  b e a n s
2 q t s .  w a t e r

pd.  s a l t  p o r k ,  c u t  i n t o  f i n e  d i c e
1 c u p  f i n e l t  c h o p  o n i o n
2 c l o v e  g a r l i c ,  f i n e l y  c h o p p e d
1 t e a s ,  o r e g a n o
1 b a y  l e a f
1 c u p  d r y  r e d  w i n e
2 t b s p ,  o l i v e  o i l

a W a s h  b e a a a ,  c o v e r  w i t h  2  q t s  w a t e r ,  s o a k  o v e r n i g h t .  B r i n g  beans
t.e b o i l  a n d  s i m m e r  t i l  t e n d e r  - ' 1  h o u r  o r  l o n g e r  ( N o t e :  t  f i n d  t h e y  need
much l o n g e r  c p o k i n g . t h a n . t h i s ,  a n d  h a v e .  t o  a d d  more  w a t e r )

C o O k , p o r k t i n - s k i A l e t  t i l  b r o w n  a n d  c r i s p .  R e m o v e  - r o r t  a n d  d r a i n .  s
I n  t h e  f a t ;  c o o k  o n i o n  a n d  g a r l i c  t i l  t r a n s p a r e n t .  A d d  o r e g a n o  a n d  b a y
l e a f .  B l e n d  i l l ,  a d d  b e a n s ,  s a l t  p o r k ,  w i n e  a n d  o i l .  S i m m e r  3 0  m i n .  m o r e .
se rves  6 .

BLACK BEANS ( J e a n n e t t e ' s  v e r s i o n )

1 l b .  d r i e d  h l i c k  b e a n s
1 s l i c e  o f  h a m °  c u t  i n t o  b i t s  o r  1  S p a a i s h  C h o r i z o  s a u s a g e ,  c u t  u p,2 c l o v e  g a r l i c  I  ( S a l t  p o r k  w i l l  d o  a l s o )
1 o n i o n ,  c h o p p e d
i  g r e e e n  pe lpe r,  c h o p p e d
l i  t e a s p .  c u m i n
dash c e y e n n a p e p p e r
s a l t  a n d  p e p p e r
1 b a y  l e a f  V
1 t b s p  s u g a r,

4 - -
S a k a n d  c o o k  a s  a b o v e .  I  p u t  a l l  t h e  n t h e r  i n g r e d i e n t s

i n  a t  _the . b e g , n n i n g ,  _so t h e y  s i M m e r l i t h  t h e  b e a n s .

The Cubkln a n d  P u e r t o  R i c a n  r e c i p e s  a l l  c a l r  f o r  c u m i n .

B l a c k  Beans H a i t i a n  S t y l e .

Same a s  a b o v e  t w o  v e r s i o n s ,  w i t h  t h e  f o l l o w i n g  a d d i t i o n :
g r a t e d  o r a n g e  a n d  g r a p e f r u i t  p e e l  added  t h e  l a s t  h a l f  h o u r .

1/
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1# g r o u n d  b e e f
3 /4#  g r o u n d  p o r k
2 t s p .  s a l t
1 /2  t s p .  p e p p e r
1 /2  +  1 / 2  c .  d r y  s h e r r y
1 /2  c .  o l i v e  o i l
2 c l o v e s  g a r l i c ,  m i n c e d
1 l a r g e  o n i o n ,  c h o p p e d

P i c a d i l l o  Cubano

Serves 6

1 med .  g r e e n  p e p p e r
1 /4  c .  c a p e r s  ( 1 / 2  o f  2  1 / 4  o z

b o t t l e
1 /2  c .  p i t t e d  g r e e n  o l i v e s
1 l a r g e  b a y  l e a f
dash o f  c u m i n  a n d  o r e g a n o
1 c a n  t o m a t o  p a s t e
1 /2  c .  r a i s i n s
1/2  c .  b l a n c h e d  a lmonds

Mix  f i r s t  f o u r  i n g r e d i e n t s  t o g e t h e r  a n d  m a r i n a t e  f o r  t w o
hou rs  i n  1 / 2  c .  s h e r r y .

Saute g a r l i c ,  o n i o n s ,  g r e e n  p e p p e r, :  c a p e r s  a n d  o l i v e s  i n
o l i v e  o i l  i n  a  h e a v y  s k i l l e t  u n t i l  l i g h t  b r o w n .

Add a l l  o t h e r  i n g r e d i e n t s  e x c e p t  t h e  s h e r r y  a n d  c o o k  f o r
one h o u r  o v e r  l o w  h e a t .  R e m o v e  f r o m  h e a t ,  a d d  s h e r r y  a n d  l e t
s t a n d  f o r  5  m i n .

Serve w i t h  r i c e ,  t o s s e d  s a l a d ,  &  f r u i t  d e s s e r t .
Jane VDB
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FLAN A  L A  M E X I C A N A

M e x i c a n  C a r a m e l  C u s t a r d

M e t r i c / I m p e r i a l
225 g / 8  o z  s u g a r
900 m 1 / 1  1 / 2  p i n t s  m i l k
p i n c h  o f  s a l t
1 v a n i l l a  p o d ,  o r  1  t e a s p o o n  v a n i l l a

e s s e n c e ,  d r y  s h e r r y  o r  r u m
1 c i n n a m o n  s t i c k  ( o p t i o n a l )
3 e g g s
6 e g g  y o l k s

TO DECORATE
150 m l /  1 / 4  p i n t  w h i p p e d  c r e a m
b l a n c h e d  a l m o n d s ,  t o a s t e d  a n d  c r u s h e d

A m e r i c a n
1 c u p  s u g a r
3 3 / 4  c u p s  m i l k
p i n c h  o f  s a l t
1 v a n i l l a  b e a n ,  o r  1  t e a s p o o n  v a n i l l a

e x t r a c t ,  p a l e  d r y  s h e r r y  o r  r u m
1 c i n n a m o n  s t i c k  ( o p t i o n a l )
3 e g g s
6 e g g  y o l k s

TO DECORATE
2 / 3  c u p  w h i p p e d  c r e a m
b l a n c h e d  a l m o n d s ,  t o a s t e d  a n d  c r u s h e d
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P l a c e  h a l f  o f  t h e  s u g a r  i n  a  h e a v y  f r y i n g  p a n  ( s k i l l e t )  o v e r  l o w
h e a t  a n d  s t i r  g e n t l y  u n t i l  m e l t e d  a n d  t r a n s p a r e n t .  B o i l  b r i s k l y ,
w i t h o u t  s t i r r i n g  ,  u n t i l  t h e  s y r u p  t u r n s  g o l d e n .  P o u r  a  l i t t l e
c a r a m e l  i n t o  e a c h  d a r i o l e  m o u l d  o r  c u s t a r d  c u p ,  t u r n i n g  t h e  m o l d s
u n t i l  e v e n l y  c o a t e d ,  p a r t  w a y  u p .

H e a t  m i l k  i n  h e a v y  s a u c e p a n  o v e r  a  l o w  h e a t .  A d d  t h e
r e m a i n i n g  s u g a r ,  t h e  s a l t ,  v a n i l l a  a n d  c i n n a m o n  s t i c k ,  i f  u s e d .
C o o k ,  s t i r r i n g  f r e q u e n t l y ,  f o r  2  t o  3  m i n u t e s .  A l l o w  t o  c o o l .

B e a t  t h e  e g g s  a n d  e g g  y o l k s  t o g e t h e r  u n t i l  f r o t h y ,  t h e n  s t i r
i n  t h e  m i l k .  S t r a i n  t h e  c u s t a r d  a n d  p o u r  i n t o  t h e  p r e p a r e d
m o u l d s .

P l a c e  t h e  m o u l d s  i n  a  r o a s t i n g  p a n ,  c o n t a i n i n g  a b o u t  2 . 5
c m / 1  i n c h  h o t  w a t e r .  C o v e r  t h e  m o u l d s  w i t h  b u t t e r e d  g r e a s e — p r o o f
( w a x e d )  p a p e r .  B a k e  i n  a  p r e h e a t e d  m o d e r a t e  o v e n  ( 1 8 0 '  C ,  3 5 0 *
F,  G a s  M a r k  4  f o r  a b o u t  4 5  m i n u t e s ,  o r  u n t i l  a  k n i f e  i n s e r t e d
i n t o  t h e  c e n t r e  o f  t h e  c u s t a r d  c o m e s  o u t  c l e a n .  A l l o w  t o  c o o l ,
t h e n  c h i l l .

To  u n m o u l d ,  d i p  i n t o  h o t  w a t e r  a n d  l e t  s t a n d  f o r  a  f e w
m i n u t e s .  S h a k e  t h e  m o u l d s  g e n t l y  t o  l o o s e n  t h e  c u s t a r d  a n d  t u r n
o u t  o n t o  i n d i v i d u a l  s e r v i n g  p l a t e s .

D e c o r a t e  w i t h  w h i p p e d  c r e a m  a n d  a l m o n d s .

`&-e-

•



■

Potluck Favorites

‘ate,
4/1 i*,fx 0.741 do r )
r 1z t-L aforre)ek
z a t h

(Pvg..,2e
V2- 1st Iza-mtetc

Carder, seed 4e-dc, cilatad
peet Ganmetivi,,-,

2- 3 t,1-6-0_,C&I-e,,
' j 1  b t 1 , -

S(DIVe i i k e k ‘ a l e t ,  WI .`146€fet-A-,feta It'll Iv ‘,11- race,
(4:1rEd \ S A n n t 4 . . v  t / W I C I - e )  ovL

(t-laxe-tV412yer C t a d L

bytit,L Sfr s

C i e  cke.tex.69.4
diYcettd

Co-ed b r o v e t ,

5 0  414 ,
C, f * e _  1 4 e f e t v

11I- O S .  a r t h a  ( P€ 4 : " ) § 1 4 4

CeM1.44.v. S r v u t i L - 5 4 2 4 ‘ . . y a . m _
q 6 1 - 4 11 v  11,0:11. C e b k  0 - 1 S -

i.sticf_tCe) . 4 4 4 / 1 1 )  A e i l i „ )  6 , 1 1 4  .

4 :1Zie   ; p e r .

a&-etT C- rxih k a t t
6/41-- s .  6-0-C tiorK)

VV
derv_e kd i t ,  hihtee.)

-2- i \ n e 4 w ,  Ceja"n^-e-
3 4s.(la

s-6.1 ECtursz,
aildir`pse- p u r e v - e 4

a4 t t rr tec4 r Onte,c, y - p e i  \ 4



The Politics of Food
T i e  earth's green growth is what sustains life on this planet. Every crea-

t'ure on earth eats plants or eats something that eats plants. We are
dependent on what the earth produces, and yet we rob her with little
thought of her future. Earth's vast contribution to our diet and general wel-
fare is not limitless. There is even an end in sight, due to our exploding
population surge.

To conserve the sources of our food supply should be of paramount
concern to every thinking, feeling being on earth. If not our own future
(and already many of earth's inhabitants have been affected by scarcity of
food) then the future of our children's children is threatened by disaster.
• I t  behooves every one of us who is aware of the perilous situation in the

world today to take the matter seriously and find and enact solutions to
the denuding and poisoning of earth's surface greenery.

Inordinate herds of munching cattle turn the grasses they consume into
meat which humans eat as second-hand food. It is more economical to eat
the greenery directly, and pleasanter and kinder.

Even to eat less would be a slight move in the direction of conserving
earth's products. The inhabitants of the rich nations of the world might
well cut down on their food consumption. We are so preoccupied with the
subject of food preparation and consumption that it is almost top of our list
of important concerns. It should be minor, a matter of nourishing the body
with the necessary elements and then getting on to more important jobs.

Life is not just food and drink. It is for other higher purposes. It is for
self-expression and inner growth, for creativity and idealism. We have to
eat—yes,—but let it be a minor preoccupation. Center on food and food
preparation only as much as is necessary. Do not put it on top of the list.

I believe in eating things raw whenever possible and as simply prepared
as possible: no elaborate concoctions. Cook little and lightly. Put no more
time into the preparation than it takes to eat the food. Eat little and lightly
and go on to more interesting worthwhile things in life: reading, writing,
playing an instrument, working in the garden, or visiting friends.

Go easy on using up the earth's resources. Go easy on food preparation
and consumption. Eat good organic fresh food. Live and let live. The world
would be a kinder place.

— HELEN NEARING

Helen Nearing resides at the Good Life Center in Harborside, Maine. Her
most recent book is Loving and Leaving the Good Life, published by Chelsea
Green press, Veimont, in 1992. She and her husband Scott published Liv-
ing the Good Life in 1954, and it has been in constant demand ever since.

PESTO!

J a n e ' s  f a v o r i t e  r e c i p e  s l i g h t l y
m o d i f i e d  f r o m  Moosewood Cookbook

Serves  6

Summer's b e s t - e v e r  d i s h  f o r  p a s t a ,  s t e a m e d  v e g g i e s  a n d
o t h e r  c r e a t i v e  i d e a s  o f  y o u r s .  I  c o u l d  l i v e  o n  p e s t o !

I n  a  b l e n d e r ,  p u t  a l l  i n g r e d i e n t s  i n  t h e  f o l l o w i n g
o r d e r :
1 / 2  c u p  o l i v e  o i l
1 / 4  c u p  m e l t e d  b u t t e r
2 c l o v e s  g a r l i c
s a l t  t o  t a s t e  ( 1  t s p . ? )
3 / 4  c u p  packed  f r e s h  p a r s l e y  l e a v e s  ( r e m o v e  s t e m s )
3 c u p s  p a c k e d  f r e s h  b a s i l  l e a v e s  ( remove  s tems)
1 / 2  c u p  p i n e  n u t s ,  w a l n u t s ,  a lmonds o r  c o m b i n a t i o n

Blend w e l l ,  s t o p p i n g  o c c a s i o n a l l y  t o  push  i n g r e d i e n t s  down
w i t h  a  wooden spoon.  S h o u l d  make a  smooth p a s t e .  S c r a p e

from t h e  b l e n d e r  i n t o  a  b o w l ,  t h e n  a d d  a n d  m i x  i n
3 / 4  c ;  g r a t e d  parmesan c h e e s e .
Toss o v e r  h o t  p a s t a ,  o r  f r e s h  p e s t o  c a n  b e  f r o z e n  f o r  f u t u r e
use. I  ' l i k e  t o  f r e e z e  i t  i n  a  p l a s t i c  i c e  c u b e  t r a y ;  o n e
cube i s  o n e  p o r t i o n .  R e m o v e  cubes  o n c e  f r o z e n  a n d  s t o r e  i n
l o c k a b l e  p l a s t i c  b a g  i n  f r e e z e r .
Pesto w i l l  d a r k e n  a n d  n o t  l o o k  s o  w o n d e r f u l l y  g r e e n  i f
exposed t o  t h e  a i r ,  s o  e a t  i t  u p  o r  f r e e z e  i t  r i g h t  a w a y.
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Many years ago while I was living in Texas, there was a kindly-but eccentric-old
man who was known to live alone in the hills outside of Austin. As long as anyone
could remember, he had been a regular in local peace movement activities. Once while
attending a rally against the Vietnam War, he motioned me over and whispered,
"You young people don't understand: writing letters to Nixon won't create a better
world; demonstrations alone will not bring peace; simply refusing to pay war taxes
won't bring the government td its knees. Peace will only come after we have trans-
formed ourselves." He then handed me a card but before I could get more of an expla-
nation he melted back into the crowd. So I offer it to you to decipher its meaning...

Communist-Anarchist-Pacifist Zap
This recipe has 3 parts, all made more or less simultaneously and combined
before serving.
CHEESE SAUCE:
3 Tbsp oil
1/3 cup flour
1 1/4.1 1/2 cups milk
1 1/4.1 1/2 cups cheddar cheese, grated
1/2 tsp salt
1/4 tsp pepper, fresh grated
Combine oil and flour in medium pot. Add milk and stir until blended.

Heat at very low temperature and stir often until it thickens. Add
cheese, andsalt and pepper (to taste).
TomAT0/BAsIt. MIXTURE:
2 Tbsp oil
3 large cloves garlic, minced
1 medium onion
4 medium tomatoes, remove skin and crush (loosen skin by dipping

in boiling water)
1 Tbsp dried basil (or 2 Tbsp fresh)
I jalapeno or Tabasco pepper, chopped fine (this is the "zap")
Sauté the garlic and onion in oil in a large skillet. Add the tomatoes and
basil and heat thoroughly. Add the pepper.
PASTA:
16 oz pasta (rotelli or spirals)
Cook, but don't overcook, and drain.
Combine the pasta and cheese sauce with the tomato mixture in the skillet.
Heat. Add additional milk if too thick. Serve at once.
Serves 6-8

-  ED HEDEMANN, BROOKLYN, NEW YORK

THAI RED CABBAGE SALAD

p

12 o z .  f i n e l y  s h r e d d e d  r e d  c a b b a g e
1 1 / 2  c u p s  r i c e  n o o d l e s  ( I  u s e  o n e / p a c k a g e  .kbetitt---1-uleb"%9,")

o r  r i c e  s t i c k s  ( m o r e  o r  l e s s  d o e s n ' t  m a t t e r  a  l o t )
1 / 2  c u p  s l i v e r e d  o r  c h o p p e d  a l m o n d s ,  t o a s t e d
1 / 4  c u p  sesame s e e d s ,  t o a s t e d
1 / 4  c u p  r i c e  v i n e g a r
1 / 4  c u p  sesame o i l
1 / 8  c u p  s a l a d  o i l
1 T b s .  s u g a r
1 t e a s p .  s a l t
O p t i o n a l :  f i n e l y  c h o p p e d  c a r r o t s ,  c e l e r y ,  p a r s l e y ,  c i l a n t r o .

B o i l  a  q u a n t i t y  o f  w a t e r  a n d  p o u r  i t  o v e r  t h e  r i c e
n o o d l e s .  L e t  s t a n d  u n t i l  t h e y  a r e  s o f t ,  t h e n  d r a i n  a n d  c u t
w i t h  s c i s s o r s  o r  t w o  k n i v e s  i n  2 - 3 "  s e c t i o n s .

Shred t h e  c a b b a g e  a n d  p u t  i n  l a r g e  b o w l .  A d d  t h e
p r e p a r e d  n o o d l e s .

Roas t  t h e  c u t  a l m o n d s  a n d  sesame s e e d s  e i t h e r  i n  t h e
oven a t  3 5 0  d e g r e e s  u n t i l  t h e y  a r e  l i g h t  b r o w n  o r  o n  t o p  o f
t h e  s t o v e  i n  a  p a n  w i t h  a  s m a l l  a m o u n t  o f  o i l .  W a t c h
c a r e f u l l y  s o  t h e y  d o n ' t  b u r n .  A d d  t o  c a b b a g e - n o o d l e  m i x .

Add r e m a i n i n g  i n g r e d i e n t s .  M i x  v e r y  w e l l  a n d  t a s t e  f o r
s e a s o n i n g ,  a d d i n g  m o r e  v i n e g a r  o r  s u g a r  a s  n e e d e d .

My r e c i p e  s a y s  ( t r u e ! ) ,  " T h i s  i s  f r i g h t e n i n g l y  g o o d . "  I
d i d n ' t  u s e  a n y  o f  t h e  o p t i o n a l  i n g r e d i e n t s  t h i s  t i m e .  ,

Jane Va n D e B o g a r t
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SPICY BAKED SWEET POTATO CHIPS

3 large sweet potatoes, peeled and very thinly sliced
2 Tablespoons vegetable oil
1/2 teaspoon curry powder

1/2 teaspoon paprika
1/4 teaspoon salt

Pat the potato slices between paper towels to dry. Arrange in single layer
on several sheets of paper towel. Let stand 10 minutes, then place slices in
a medium bowl. Preheat the oven to 375 degrees. Line two baking sheets
with foil and spray with non-stick cooking spray. In  small skillet, heat the
oil. Add curry powder. Cook until just fragrant, 15-20 seconds. Remove
from heat. St i r  in the paprika and drizzle over potatoes. Sprinkle with
salt and toss to coat. Arrange the potatoes in single layer on baking sheets
and spray evenly with non-stick cooking spray. B a k e  until lightly
browned, 12-15 minutes. Tu r n  and bake until slightly browned at the
edges, 5-10 minutes, Place in paper towel-lined serving bowl and serve
warm.

Jan Henderson
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ANNIE'S SEVEN LAYER SALAD

24 h o u r s  a h e a d  o f  s e r v i n g  t i m e ,  l a y e r  o v e r  o n e  h e a d
o f  i c e b e r g  l e t t u c e ,  b r o k e n  i n t o  p i e c e s ;

1 / 2  c  f i n e l y  c h o p p e d  s c a l l i o n s
1 c a n  w a t e r  c h e s t n u t s ,  s l i c e d
1 / 2  c  Bermuda  o n i o n s ,  c h o p p e d
2 1 0  o z  f r o z e n  p e a s ,  n o t  t h a w e d
1 1 / 2  c  m a y o n n a i s e ,  s p r e a d  o v e r  t o p  l i k e

f r o s t i n g
1 T  s q g a r ,  s p r i n k l e d  o v e r  m a y o n n a i s e

B e f o r e  s e r v i n g  a d d :
1 l b  b a c o n ,  c o o k e d  a n d  c r u m b l e d
6 -  8  o z  g r a t e d  c h e d d a r  c h e e s e
chopped p a r s l e y
4 t o m a t o e s ,  p e e l e d  a n d  d i c e d
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1 1 / 1 r  BLACK BEAN HUMMUS4111k

I6-ounce can black henna, drained
1 tablespoon sesame paste (taktinD, optional
3 tablespoons Spanish olive oil cm-4A'4.e. az_ Clte;
Juice of 1 lime
I to 2 cloves garlic, sliced 6,34
Salt and freshly ground black pepper to taste
1 teaspoon ground cumin

In a  food processor fitted w i th  a  steel blade,
combine all ingredients and process until smooth.
Cover and refrigerate until ready to use. Bring to
room temperature before serving. Serve with green
plantain chips, toasted baguette rounds, or fresh
vegetable chunks. Makes 11/2 cups..

2 0
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Parsley Soup

Our great aunt Jane, the portrait painter, and our aunt, Elizabeth Freeman, both made
this quick soup. Nice color.

1 cup of finely chopped curly parsley
1 medium sized cooked white potato
milk or cream, 1-2 cups as you see fit.

If available, chop parsley in food processor, add potato, salt, pepper, and milk to an
appropriate consistency. If no blender or food processor, chop parsley finely and
mash potato, and heat gently over low heat with milk. May be eaten hot or cold, with
scallions as a garnish.

Aunty Jane's Seaweed Horror

One recipe that has thankfully died with Jane is another dish from our great aunt, A
precursor to jello, perhaps, Aunty Jane collected seaweed on the beach, boiled it
down to a gelatinous mess, and added sour grapes. Jane made it for us once as a
family history lesson. Yuck!! Some things are better left to history and luckily the
directions have been lost.
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