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The Cooking Corner

THIS WEEKS RECIPES ARE
THE VIRGINIA SEASONS-
NEW RECIPS FROM THE

OLD DOMINION.

APPETIZERS

CHEDDAR SMITHFIELD
SPREAD

1/2 cup Cheddar cheese, shredded

1 jar Smithfield ham, finely
chopped

1/2 teaspoon Worcestershire sauce
1/2 cup mayonaise

Mix well and serve with assorted
crackers.

HAM AND CHEESE ROLLS

1 stick butter, softened

2 teaspoons prepared mustards

2 tablespoons poppy seeds

2 teaspoon Worcestershire sauce

1 small onion, grated

1 package (20) Pepperlde Farm
Party Rools

1/4 pound thinly sliced boiled ham
1 4-ounce package sliced Swiss
Cheese

Mix together butter, mustard,
poppy seed, Worcestershire sauce
and onion. Open rools and spread
mixture on both sides of roll. Put in
ham and cheese. Wrap in foil and
heat at 350° until cheese melts.
Preparation: 15 minutes. Yield: 20
rolls.

FRIED CHEESE

8 ounces whole-milk

Mozarella (Double H brand)

1 egg, beaten with 1 tablespoon
water

1/2 cup cdracker crumbs or toasted
bread crumbs

1/4 teaspoon oregano

1/4 teaspoon basil

Flour

Peanut Oil

Tomato sauce

Cut cheese into 1 inch cubs; toss
in flour. Dip in egg; roll in crumbs
seasoned with oregano and basil.
Regrigerate at least 30 minutes.
Heat 1 inch peanut oil in heavy
skilley to 375°. Fry quickly (about
30 seconds) and serve with a good
tomato sauce. Preparation: 45 min-
utes. Serves 4.

*May simmer canned or bottled
pasia sauce with garlic, wine, and
seasonings for about an hour to
make tomato sauce. Can be served
with toothpicks as hors d'oeuvre s
or in larger squares as a first
course or side dish.

TEX-MEX LAYERED DIP

1 15-ounce can refried beans

2 cups sour cream

1 1-1/4 ounce package taco season-
ing

1 8-ounce jar picante sauce or taco
sauce

4 rip avocados, mashed

2 teaspoons lemon juice

2 medium tomatoes, chopped

1 bunch green onions, with tops,
thinly sliced

1 8-ounce Cheddar cheese, grated

1 4-ounce can sliced ripe olives
Tostitos or tortilla chips

On bottom of a 2 quart glass
casserole(not too deep) spread re-
{ried beans. Mix sour cream with
taco seasoning and spread on top
of bean layer. Next, layer picante
sauce. Mix avocados with lemon
juice; layer ontop of picante sauce.
Continue layering each of the re-
maining ingredients. Cover.
Refrigerate and serve chilled with
Tostitos. Preparation: 20 minutes.
Seives 25.

May halve recipe but still use all
of beans. If avocados aren't ripe,
substitute Marie's avocado dress-
ing. This recipe is always request-

BEVERAGES
HOT VIENNA CHOCOLATE

3 quarts milk

3 ounces baking chocolate, melted
3 eggs

1 cup sugar

2 teaspoons vanilla -

Whipping cream

(optional)

Place milk in double boiler.
When milk is hot, moisten melted
chocolate with some of milk.
Gradually add remaining milk to
chocolate. Beat eggs and sugar to-
gether in washed double boiler. Stir
milk and chocolate into eggs and
sugar and add vanilla. Heat and
Serve as is or garnish with whipped
cream. Preparation: 30 minutes.
Yield: 20 5-ounce servings.

BREADS

SWEET POTATO MUFFINS

1 1/4 cups sugar
1 1/4 cups mashed cooked sweet

1/2 cup raisins, chopped 10 potato mixture alternately with HIGHALND INN MAPLE 3/4 cup chopped hazelnuts
1/4 cup pecans, chopped milk. Stir just to blend. Fold in MUFFINS WITH MAPLE BUT-

potatoes (or canned) 2 tablespoons sugar raisins and nuts. Spoon batter into TER GLAZE GLAZE:

1/2 stick butter, room temperature 1/4 teaspoon cinnamon muffin cps. Mix 1/4 teaspoon cina- 2/3 cup Highland County maple
2 large eggs, room temperature mon and 2 tablesppons sugar and 2 eggs Syrup

1 1/2 cups flour Preheat oven to 400°. Grease  sprinkle over muffins before bak- 1 cup sour cream 6 tablespoons butter

2 teaspoons baking powder muffin cups. Beat sugar, potatoes  ing. Bake 20 to 25 minutes. Yield: 1 cup Highland County maple .

1 teaspoons cinnamon and butter unitl smooth. Add eggs 24 muffins. syrup ~ Preheat oven to 400°. Beat eggs
1/4 teaspoon nutmeg and blend well; set aside. Sift to- 1 cup all-purpose flour with fork inlarge bowl to blend.
1/4 teaspoon salt gether flour, baking powder, *pge paper liners in your tins. 1 cup bran flakes Stir in sour cream and maple syrup.
1 cup milk spices, and salt. Add flour mixture  poist and Delicious! 1 teaspoon baking soda See Cooking, 7-C
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