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Qnce upon a time... there was a youg
singer named Josh Groban. Hs
woice had conguered mary people all
owver the world, and some of them
gathered in a special place on his
message board.

This place was the Per Te Cafe.
After having rtually eaten some
delicious food, these people decided
to share their recipes, so that they
could finally eat this food in real
life... The Per Te cookbook was born
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Recipe for Josh

3 cups dark curly hair
200 cups of sugar
2 T shyness

6 feet of cuteness
1large baritone wice
100 cups of pure emotion

Mix all ingredients together, and
heat on a low flame til very very
warm (some would say HOT!).

A Qobante
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Metric - Ealish Gonver sions

Abbreviations:

tsp = USteaspoon
tbsp = US tablespoon
fl. oz. = US fluid ounce
C. = UScup

pt. = US pint

qgt. = US quart

gal. = US gallon

b = US pound

L = Liters

mL = milliliters

g = grams

kg = kilogram
USto US

1 US tablespoon = 3 US tsp.

1 USfl oz 2 US tablespoons
1 US cup 8 US fluid ounces
1 USpint = 2 UScups

1 US quart = 2 US pints

1 US gallon = 4 US quarts

1 pound = 16 ounces

US to Metric

1 UStablespoon = 14.8 mL
1 US teaspoon = 4.9 mL
1UScup = 236.6 mL

1 USpint = 473.2 mL
1USgallon=38L
l1USquart = 0.95L
lounce =28.35¢g
1pound = 453.6¢g

Metric to Metric
1000mL =1L
1000 g =1kg

Metric to US

1mL = 0.2 US teaspoons
1mL = 0.07 UStbsp.
10 mL = 2 US teaspoons
100 mL = 6.8US
tablespoons

100 mL = 3.4 US fluid
ounces

100 ml = 0.4 US cup

1L = 4.2 US cup

1L = 2.1 US pints
1L = 1.06 US quarts
1L = 0.3 USgallons
1g = 0.035 ounces
100 g = 3.53 ounces

1 kg = 2.2 pounds

Automatic conversions

For automatic conversions of
your recipes, go to
http://www.google.com and
enter in the search box your
request in the format "quantity
unit in units"

For example, to find how

many cups 500 mL is, enter
"500 mL in cups" and press
"Google Search".
Likewise, to find how many
grams in 2 pounds, enter "2
pounds in grams" and press
"Google Search".

The converter also accepts
abbreviations, but for US units
add the trailing "." This works
for all US units except "c.",
which must be entered as
"cup" or "cups"

Fractions are also
acceptable, for example "1/2
cup in mL"
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Oceano | nn: Breakfasts, Brunches and
Seafood

Oceano Inn is a thread on the Josh Groban message hoard
foud in the Qobanite Discussions forum. The Proprietor,
ScruffyVada, writes: @ver since our little country of Q-obaria has
been forming, 1've been wondering where everyone goes when they
arerit at home. After all the Angel parties and after we clock out
of the Per Te Gafe, where do we go? Do they expect us to go home
and LEAVE Qobana? *pout* | dun think so. SO after recent
surwveying of Main Street Grobania, we have created Goeano | !

Qeearo Imis located in the scenic city of Grobania Gentral, three
blocks past the Per Te Gafe, four blocks past the old McGrobans,
ard right behind the old Mighty Grobanian, right down Main Street
in the heart of Gobanial Rates for each stay will be calcuated
upon arrival. Enjoy your stay in Grobanial O

A wesome Omelet

Eggs

14 cup milk

14 cup chopped onion

14 cup cut green pepper

14 cup chopped tomato

14 cup sliced mushroom

1/3cup shredded cheese

3 slices of bacon

pepper, salt, garlic salt

(The size of your eggs will determine the amount of each
ingredient. You may not need as much)

Cook bacon and let cool on paper towel (crumble when cooled).
Beat eggs and milk in bowl; add salt pepper and just a pinch of
garlic (trust me on that). With stove on medium heat, add eggs to
greased skillet (bacon grease or oil). Run a spoon along the edge
of the eggs so they don® stick to the sides of the pan. When you
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notice the top of the egg is beginning to cook, on one half of the
egg, add bacon, veggies and CHEESE LA ST. The cheese will
hold it all together. Turn off heat and flip the other half of the
egg over. There you have it! Now eat it!

Elizabeth (elizabeth)

"So in our pride we ordered for breakfast, an omelet, toast and coffee
and what has just arrived is a tomato salad with onions, a dish of
pickles, a big slice of watermelon and two bottles of cream soda."”

~ John Steinbeck ~

Crispy Cinnamon French Toast
6 servings

2 cups cornflake cereal, coarsely crush

2 t ablespoons sugar

1 tablespoon cinnamon

4 eggs

1/2 cup milk

1/2 teaspoon Madagascar Bourbon Double-Strength Pure Vanilla Extract
1/8 teaspoon salt

12 1-inch-thick slices French bread

Preheat over to 450 degrees Fahrenheit. Combine crushed cereal,
sugar, and cinnamon in 9" pie plate. Wisk together eggs, milk, vanilla,
and salt in 2-quart batter bowl. Let bread soak in egg mixture about 30
seconds on each side then coat with cereal mixture. Place on a sprayed,
15" pan with vegetable oil spray. Lightly spray bread slices with
vegetable oil or drizzle with 2 tablespoons melted butter. Bake 8-10
minutes or until golden brown or crisp. Serve with warmed maple syrup
or sliced fresh strawberries.

Vada (ScruffyVada)

"I went to a restaurant that serves "bre akfast at any time". So | ordered
French Toast during the Renaissance."
~ Steven Wright ~
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French toast

Pepperidge Farm cinnamon swirl bread
eggs

vanilla

sugar

Get some Pepperidge Farm cinnamon swirl bread. Beat a few
eggs and put atouch of vanillainto the eggs. Spray a pan with
vegetable oil and heat it up on the stove. When it's hot enough,
flip your bread slicesin the eggs and then place them on the pan.
When one side cooks just flip it over. Sprinkle some sugar on
when they are done and voila!l Homemade French toast!!!

Shannon (shooshers4)
FoJG.com

"When the girl returned, some hours later, she carried a tray, with a
cup of fragrant tea steaming on it; and a plate piled up with very hot
buttered toast, cut thick, very brown on bothsides, with the butter
running through the holes in it in great golden drops, like honey from
the honeycomb. The smell of that buttered toast simply talked to Toad,
and with no uncertain voice; talked of warm kitchens, of breakfasts on
bright frosty mornings, of cozy parlor firesides on winter evenings,
when one's ramble was over and slippered feet were propped on the
fender, of the purring of contented cats, and the twitter of sleepy
canaries.”

~ The Wind in the Willows, by Kenneth Grahame ~

Hot Cross Buns

2 dozen

2 packages (1/4 ounce each) active dry yeast
1/4 cup warm water

1 cup warm milk

1/2 cup shortening

2 eggs

2 teaspoons salt

1 teaspoon ground cinnamon

1/4 teaspoon allspice
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4 1/2 to 5 cups all purpose flour
1 cup dried currants

1 egg white, lightly beaten
Icing:

1 3/4 cups confectioners' sugar
1/2 teaspoon vanilla extract

4 to 6 teaspoons milk

In a mixing bowl, dissolve yeast in warm water. Add the milk, sugar and
shortening, eggs, salt cinnamon, allspice and 3 cups flour. Beat until
smooth. Stir in currants and enough remaining flour to form a soft
dough. Turn onto a floured surface; knead until smooth and elastic,
about 6 to 8 minutes. Place in a greased bowl, turning once to grease
top. Cover and let rise in a warm place unti doubled, about one hour.
Punch dough down. Cover and let rest for 10 minutes. On a lightly
floured surface, roll out to 1/2 inch thickness. Cut with a floured 2 1/2
inch biscuit cutter. Place 2 inches apart on lightly greased baking
sheets. Cover and let rise until doubled, about 30 minutes. Brush with
egg white. Bake at 350 degrees Fahrenheit for 12-15 minutes or until
golden brown. Remove from pans to wire racks to cool. For icing,
combine sugar, vanilla and enough milk to achieve piping consistency.
Pipe a cross on top of each bun.

Vada (ScruffyVada)
joshgroban.com

"I often take exercise. Why only yesterday | had my breakfast in bed."
~ Oscar Wilde ~

M onkey Bread

4 tubes of biscuits, any brand/variety (10 biscuits per tube)
4 Tablespoons cinnamon

1cup margarine (1stick)

lcup white sugar

1cup brown sugar

Preheat oven to 375 degrees.

Mix together white sugar and cinnamon; set aside in pie tin, or
other small flat pan. Cut biscuitsinto quarters. Roll biscuit
pieces in sugar/cinnamon mix, and place in greased 90round pan.

10

Display Copy — Not for Sale

Mix butter and sugar together; bring to boil over high heat,
stirring often. Drizzle melted mix over biscuits in pan. Bake for
11-14 minutes, or until biscuits have GxpandedOand top layer is
golden brown. Serve warm!

Chrys (ChrysTechM N)

***This recipe was originally obtained online. | made several
modificationsto it, and it became a tradition for post -
production meetings at my college. It is a wonderful breakf ast
food!***

"Monkey Tree Xanadu"
~ Josh Groban, Denver, 2004 ~

Raspberry D'uffins (Kind of a donut, kind of a muffin)

Makes 12-18 depending on the size of your D'oh (Sorry, could not resist
a Simpsons pun) balls.

1 Cup milk

2 Tablespoons canola oil
1/4 Cup light cream cheese
1/3 Cup sugar

1 teaspoon salt

2 large eggs

3 Cup flour

1 package active dry yeast
1/2 Cup raspberry jelly/jam
Glaze:

1 Cup powdered sugar

2 teaspoons water

1/2 teaspoon vanilla extract

Microwave milk on high until slightly hot (about 30 seconds). Combine 2
tablespoons canola oil, cream cheese, sugar and salt in a mixing bowl
and beat on low until \{vell blended. Slowly pour hot milk into the
mixture and beat wellE Add eggs, one at a time, beating well after each
addition. Combine 2 cups flour and yeast in a large bowl. Add the flour
mixture slowly to the milk mixture and beat on low speed until smooth.
Beat in the remaining flour to make a soft dough. Turn dough onto a

11
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well-floured surface and knead until smooth and elastic. Place dough in
a large mixing bowl that has been lightly coated with canola oil. Turn
the dough over to coat the entire surface. Cover with damp kitchen
towel. Let rise in a warm place until doubled (about 1 1/4 hours). (on
top of a warm oven works well) Add about 1/2 teaspoon of canola oil to
the bottom of each muffin cup. Punch down dough and split the dough
into 16 equal-sized balls. Using your hands, press each ball into a
somewhat flatter circle, then spoon about 1! teaspoon jelly in the
middle of each one. Bring up all the sides of the dough to wrap up the
jelly and squeeze the dough ends together well to seal. Place each ball
in a muffin cup and roll the ball around to cover the entire surface with
oil. Let rise in a warm place until almost double in size (about an hour).
Preheat oven to 375j F. Bake for 15 - 18 minutes or until top is nicely
browned. For the glaze, combine powdered sugar, water and vanilla
extract together in a small bowl and stir until smooth. Roll each warm
doughnut -muffin into the glaze, let cool briefly on a rack, and enjoy.

(CruisinlnMyPorsche)
joshgroban.com

"Give me liberty or... OOO000... A jelly donut !"
~ Homer Simpson ~

Thudmuffins

2 cupsflour

34 cup sugar

2 1/2 teaspoons baking powder

1/2 teaspoon salt

1/2 teaspoon cinnamon

2 heaping teaspoons instant coffee powder or granules
1stick butter or margarine, melted & cooled

1 cup milk, scalded & cooled

1teaspoon vanilla

1eqgg, lightly beaten

3very ripe mashed bananas

34 cup chocolate chips

1/4- 13 cup chopped macadamia nuts (optional)

In one bowl mix together the dryingredients. In another bowl
mix together the melted butter, milk, vanilla, eggs, and mashed

12
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bananas. Mix dry and wet ingredients until just combined. Stir in
chocolate chips. Pour into paper-ined muffin cups and bake at
375 degrees for 1520 minutes.

THUDNUT MUFFINS: add 1/4- /3 cup chopped macadamia nuts
along with chocolate chips. THUD!

Andrea (africandrea)

FoJG.com

"You don't get tired of muffins, but you don't find inspiration in them."
~ George Bernard Shaw ~

Basic Quiche
Makes 6 servings

one 9 inch pie pastry, baked in pie pan

1 cup shredded cheddar cheese

1/2 cup mozzarellacheese

1 cup cooked and drained meat or seafood or vegetables
6 eggs

1 cup light cream or milk

1/2 teaspoon herbs and seasoning to taste

1/2 teaspoon salt

Sprinkle cheeses, meat and/or vegetables into the cooked pie pastry.
Beat together the eggs, cream or milk, seasoningand salt until well
blended. Pour over cheeses and/or meat and vegetables. Bake at
375degrees Fahrenheit for 30 to 40 minutes, testing the center with a
knife, which should come out clean. Cool for a few minutes before
serving.

Deborah (debjd)
joshgroban.com

"Cookery is become an art, a noble science; cooks are gentlemen."
~ Robert Burton (1576 - 1640) ~

13
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German Farmers Breakf ast

M akes 4-6 serving

3 Tbsp butter or margarine

2 cups diced, uncooked potatoes (about 3 medium)
1lcup chopped onion

1cup cubed, cooked ham (V4 1b.)

14 cup chopped parsley

6 eggs

2 Thsp milk

1/8 tsp. black pepper

12 tsp. salt

1lcup grated sharp cheddar cheese

In a heavy skillet, melt butter over medium -low heat. Add
potatoes, onion and /4 tsp. salt. Stir until well coated. Cover
and cook, stirring occasionally for 20 minutes or until potatoes
are tender. Stir in ham and parsley; cook for 2 more minutes.
Transfer mixture to baking dish and set aside. Preheat oven to
350 F. In a small bow! beat eggs, /4 tsp. salt, pepper and milk.
Blend in one-half of the cheese. Pour over potatoes and ham;
cover and bake for 15 minutes or until the eggs are set. Sprinkle
on the remaining cheese and bake covered for 5 more minutes
until cheese melts.

Judy (ChefJudy)
Fojg.com
***| don® know why this was called German Farmers Breakfast,
but | think my Dad found the recipe in Family Circle M agazine
several years ago. Thisis a stick to your ribs breakfast that we all
loved . ***

"Everything to excess. To enjoy the taste of life, take big bites.
Moderation is for monks."
~ Lazarus Long ~

14
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Apple Cinnamon Quiche

1 tart apple, peeled, cored and shredded

2 tbsp butter

7 ounces shredded aged Vermont cheddar cheese
1 tbsp sugar

1/4 tsp ground cinnamon

3 large eggs

1 1/2 cups whipping cream

1 10-inch unbaked pastry shell

Preheat oven to 375; F. SautZ the apple for 5 minutes in the butter and
set aside. Place the cheese in the bottom of the pie shell. Evenly
arrange the sautZed apple over cheese. In blender at low speed mix
eggs, cream, sugar and cinnamon (or beat with mixer until well
combined.) Pour over the apple and cheese. Sprinkle with nutmeg, if
desired. Bake for 35 minutes or until middle is set and top is a light
golden brown.

When | made this for the Inn guests, | "lightened" it by using half &
half and milk instead of the whipping cream. Other than that it was
exactly the same recipe. | used Granny Smith apples, but you could use
other varieties.

Judy (ChefJudy)
Fojg.com

"Eat not to dullness; drink not to elevation."
~ Ben Franklin ~

"Show me another pleasure like dinner which comes every day and lasts
an hour."
~ Charles Maurice de Taleyrand ~

15



Seafood

Cod In Parchment Paper

Parchment Paper

2 Tbsp. vegetable oil

2 Ibs. cod (or bluefish, red snapper, or sea bass) cut into steaks
12 scallions chopped

2 tomatoes chopped

2 zucchini, thinly sliced

salt/pepper

2 tsp. fresh dill weed or chopped 2 tsp. oregano

juice of 2 lemons

Preheat oven to 375 degrees. Cut 6 pieces of parchment paper or
aluminum foil large enough to enclose fish and brush pieces with oil.
Place fish in paper and top with veggies. Sprinkle with

salt/pepper and some lemon juice. Bring edges of paper together and
fold over completely to enclose the fish. Place on baking sheet in single
layer and bake 20 minutes. Serve with boiled potatoes.

Nana (nana)

Fish, to taste right, must swim three times B in water, in butter, and in
wine.O
~ Polish Proverb ~

Alla Luce del Sole

2 tablespoons Slivered almonds
1141b Sole fillets

3tablespoons Flour

2 teaspoons Olive oil

Salt

ground black pepper

1/2 cup Dry white wine

11/2 tablespoons Fresh lemon juice
2 tablespoons Drained caper
1tablespoons Butter or margarine

Place the almonds in a small skillet over medium heat. Brown for
about 4 minutes. Stir occasionally. Dredge the sole in the flour.
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In a large nonstick skillet heat 1teaspoon oil over medium heat
until hot. Cook half of the fish about 2 minutes per side, or until
done. Sprinkle lightly with salt and pepper. Remove from the pan
and keep warm while repeating with the remaining teaspoon oil
and fish. Remove fish. Add the wine to the pan and boil until
reduced by half. Add the lemon juice, capers and butter, stirring
until the butter has melted. Pour over the fish and garnish with
the almonds and serve.

Diane (Diane K)

"Born to the earth are three kinds of creatures. Some are winged and
fly. Some are furred and run. Still others stretch their mouths and talk.
All must eat and drink to survive."

~ Lu Yu, Ancient Chinese Philosopher ~

Scampi In Wine
Serves 2 to 4

1 pound large shrimp, shelled with tails intact, de-veined
1 stick butter

1 large clove garlic, finely chopped

2 tsp. finely chopped parsley

3 Thsp. fresh lemon juice

1/3 cup dry white wine

salt & pepper

Melt butter, add the garlic and parsley and brown lightly. Blend in the
lemon juice, wine and salt & pepper to taste. Add the shrimp and sautZ
them quickly, stirring until they are tender- approximately five minutes.
Serve the sauce over the shrimp.

If you love shrimp, you are going to go crazy for this recipe!!

Judy (chefjudy)
Fojg.com

"Happy and successful cooking doesn't rely only on know -how; it comes
from the heart, makes great demands on the palate and needs
enthusiasm and a deep love of food to bring it to life.”

~ Georges Blanc ~
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Steamed Shrimp - M aryland Style!

Really Easy! Get some really good shrimp from the local fish
market and some OIld Bay spice, a couple of lemons, vidalia
onions, and beer. You need a stove-top steamer, fill the bottom
with water - not too much, onlyto the point where the bottom
of the steamer pan touchesthe water, you can add spicesto the
water such as Old Bay, a little bit of your favorite beer, and
maybe a few sweet onionsin there too.

After washing the shrimp with water for a few mins, cut open
the lemon and squeeze the juice over the shrimp

Start the water in the steamer boiling on the stove

Place the shrimp in the steamer pot (the one with holes) and as
you complete a first layer, dump a bunch of Old Bay on top along
with some strips of onions -to taste

Keep compiling layers with the spices and onions, when finished,
the water should be boiling on the bottom by this point, put the
lid on the steamer and let it steam....this doesn't take long! It
could take anywhere from 5 - 10 minutes. You need to check on
the shrimp, when they are all pink -they are ready to peel & eat!

Buon A ppetito!

Here is a link with more info on shrimp:
http://okok.essort ment.com/shrimppeeleat nux.htm

LauraFrancis
www.fojg.com

Money brings you food, but not appetite; medicine, but not health;
acquaintances, but not friends.O
~Henrik Ibsen~

18
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Cinema Paradiso: Light Snacks

and Cold Beverages

Cinema Paradiso is the title of a song recorded by Josh
Qoban It is also the theme song of a movie by the same name.
It is also the name of a future movie discussion thread in the

Grobanite Discussions forum onwawvjoshgrobancom
Blueberry Shake

Serves 4

2 cups Yogurt, plain

1/2 cup Orange juice freshly squeezed

1 cup Blueberries, fresh —rinsed

1Banana - very ripe

Combine all ingredients in a blender. Blend on medium speed
until smooth and frothy. Pour into glasses and serve.

Preparation Time: 3 minutes
You can use store bought fresh squeezed OJ if you don't want

to squeeze like 2 oranges to death for a /2 cup of juice!l

D eana (GrannyBabe)

Some say the glass is half empty, some say the glass is half full, | say,
are you going to drink that?
~ Lisa Claymen ~
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Black Cherry Tea
30 servings

1 cup unsweetened iced tea mix (100% tea)

36-40 packets sugar substitute(i.e Splendaor Equal)

2 envelopes(0.13 oz. each)black cherry unsweetened drink mix (Kool
aid brand)

COMBINE iced tea mix, sugar substitute and black cherry drink mix in
an airtight container. Store tightly covered in a cool dry place.

TO SERVE, stir 2 teaspoons mix into 8 ounces cold or boiling water.
Serve over ice.

Vada (ScruffyVada)
joshgroban.com

"Better to be deprived of food for three days, than tea for one.”
~ Ancient Chinese proverb ~

Pineapple tofu shake

5 ounces soft tofu

1 cup pineapple juice

1/2 cup cold milk
3tablespoons sugar
1teaspoon lemon juice

1/2 teaspoon vanilla extract
1-1/2 cupsice cubes

Put all ingredients into a blender. Puree for about 5 seconds,
then liqguefy until ice is crushed and mixture is well blended.

Diane (Diane K)
"[Every now] and [again] | think [I'd quite like to indulge in a

milkshake]."
~ Soren Kierkegaard, The Seducer's Diary ~

20
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Strawberry Milk

This is a good way to make strawberry milk anywhere (did this in
elementary school) (also i happen to be eating strawberries now)

1 plastic bag
3 Or 4 strawberries maybe more
one small carton of milk (the kind you get for lunch at school)

Put strawberries into bag close bag make sure the opening is above the

strawberries... and.... SQUISHTHEM... like you just don't care.... Pour

the resulting "soup" of strawberry juice into the milk box and shake that

as well. Umm you can do this while practicing your rock star moves.
(chuibchan) at fojg.com

Qvly tongue is smiling.O
~ Abigail Trillin~

Light Spnacks

Best nacho dip ever

1 can of Hormel chili with beans or refried beans
1 8oz. package of cream cheese

1 8oz. jar of salsa

1 package of shredded nacho cheese

Layer chili in bottom of baking dish. Melt cream cheese and salsa in
microwave. Pour over chili. Top with cheese. Bake at 350 F. for 25 min.

Sarah (sjrcath)
joshgroban.com

"l used to hang out by the food table at parties because you don't have
to talk to anybody. If you do then you can talk about the food."
~ Jennifer Jason Leigh ~
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Chocolate Covered Peanut butter Ritz sandwiches

1or 2 package of Chocolate Bark (White or Dark Chocolate)
1box of Ritz round Crackers

1jar of peanut butter

1 microwave saf e glass bowl

1spoon

Tongs

Several sheets of wax paper

Place chocolate bark into microwavable glass bowl. Put in
microwave and heat until melted. Be careful when removing glass
bowl. While microwaving chocolate, fix Ritz crackers with
peanut butter in the middle. Do as many as you like. (You may
have leftovers if you run out of chocolate) When chocolate is
melted, place bowl on a potholder to keep from damaging table
or counter top. Take 1 Ritz peanut butter sandwich and stick it
in the chocolate. Spoon chocolate onto top of the cracker. Very
carefully remove the cracker with the tongs and place it onto a
sheet of wax paper. Do this until you run out of chocolate. Let
cookies stand for 30 minutes. Then and only then can you lick
the spoon and bowl. Enjoy.

Kristy (littlepoet 12281)

Orhere are four basic food groups, milk chocolate, dark chocolate, white
chocolate, and chocolate truffles.O
~ Unknown ~

ALBONDI GUI TAS

Little Mexican Meatballs
1# extra lean ground beef
1 egg, lightly beaten
1/2 cup bread crumbs
1/4 cup milk
1/2 cup grated jack or cheddar cheese OR combination of both
1 small onion, finely chopped
1 tsp. salt

22
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1/8 tsp. black pepper

2 jalapeno peppers, finely chopped
Salsa

1 8-0z can tomato sauce

2 cloves garlic, minced

2 tbsp chopped parsley

1 tbsp vinegar

1/8 tsp. ground cumin

1/8 tsp. Salt

Little Mexican Meatballs

In a mixing bowl combine all ingredients and mix well. Roll into little
meatballs and place in a 9 x 13 baking dish. Bake in a 350 F. oven for
30 minutes. Place in chafing dish and cover with salsa. Serve warm.
Can be made ahead and reheated.

Salsa
Combine all ingredients in small saucepan and heat gently over medium
heat, stirring frequently. DO NOT BOIL.
Watch out - these are addictive and have a little bite!!

Judy (ChefJudy)
Fojg.com

There are three possible parts to a date, of which at least two must be
offered: entertainment, food, and affection. It is customary to begin a
series of dates with a great deal of entertainment, a moderate amount
of food, and the merest suggestion of affection. As the amount of
affection increases, the entertainment can be reduced proportionately.
When the affection | S the entertainment, we no longer call it dating.
Under no circumstances can the food be omitted.

~Judith Martin ( Miss Manners) ~

Dill Dip

M akes about 3 cups.

1pint Miracle Whip salad dressing
1cup sour cream

2 tsp Bon Appetit ™ seasoning
2tbsp minced dried parsley

2 tsp dill weed

2 tbsp instant minced onion
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Combine all ingredients and mix well. Chill several hoursto blend
flavors. Stir well before serving. Present with assorted fresh
vegetable cruditZs and crackers for dipping.

CruditZs and dill dip Bthe start of many family gettogethers

Judy (ChefJudy)
Fojg.com

A crust eaten in peace is better than a banquet partaken in anxiety.
~ Aesop ~
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Texas Sushi
20 hors d'oeuvres.

1 1/2 cups short or medium grain rice

2 cups water

3 Tablespoons vinegar

2 Tablespoons sugar

1 teaspoon cumin

1 teaspoon parsley

salt and pepper to taste

1/3 cup shredded Monterey jack cheese

deli sliced (1/8 to 1/4 inch thick) roast beef slices
1-cup refried beans

1/4 teaspoon cumin

1/8 inch strips of bell peppers (jalapenos can be added, if desired)
cilantro

salsa

Place 1 1/2 cups short or medium grain rice and 2 cups water in
medium saucepan. Bring to boil. Reduce heat and simmer covered, for
20 minutes, or until all liquid is absorbed.

While rice is cooking, in a separate saucepan, combine 3 Tablespoons
vinegar, 2 Tablespoons sugar, 1 teaspoon cumin, 1 teaspoon parsley,
salt and pepper to taste. Heat, stirring constantly. When sugar
dissolves, remove from heat. Stir vinegar mixture into cooked rice and
set aside until liquid is absorbed. When rice mixture has cooled, add 1/3
cup shredded Monterey jack cheese and stir. Adjust seasonings, if
needed.

To assemble: Marinate deli sliced (1/8 to 1/4 inch thick) roast beef
slices in salsa for 5-10 minutes. Drain and pat dry. Combine 1-cup
refried beans and 1/4 teaspoon cumin in food processor and blend until
smooth. Spread beef sliceswith bean mixture. Top with a layer of Rice
filling and place 1/8 inch strips of bell peppers (jalapenos can be added,
if desired) in a vertical line across the rice. Sprinkle with cilantro. Roll,
jellyroll fashion, and refrigerate until firm, at least 1 1/2 hours. Before
serving, cut each roll into 3 1-inch pieces. Tie each sushi with a chive.
Serve with salsa or guacamole.

Vegetarian Variation: | haven®tried this, but it should work,
substitute a lettuce leaf for the roast beef. Do not marinate, just spread
with refried beans, rice mixture, pepper strips and cilantro. Roll up and
slice.

Diane (Diane K)
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"The superior man does not, even for the space of a single meal, act
contrary to virtue."
~ Confucius ~

EA SY Veggie Dip

116 ounce container sour cream
lenvelope Hidden Valley Ranch DIP Mix (be sure it isthe DIP
Mix & not the Salad Dressing M ix)

Combine both ingredients well, cover bowl with lid & refrigerate
for several hours.

Serve with fresh veggies. This ALSO makes a GREAT dip for
potato chips.

June (junessunnydaze)
www.fojg.com

EA SY Mexican Dip

M ake same recipe for EASY Veggie Dip & mix in
116 ounce jar Salsa (I like Tostitos M edium)

Combine all ingredients well in bowl. Cover &refrigerate several
hours.
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Serve with tortilla chips OR, | haven't tried this, but | bet thisis
good with fresh veggies, also.

June (junessunnydaze)
www.fojg.com

(Hungry men think the cook lazy.O
[ Anonymous ]

Joy of man's desiring chicken wings
Thawed frozen chicken wings

mix and marinate wings in:
1 cup soy sauce
1 cup water
couple tablespoons of brown sugar
tablespoon of garlic
teaspoon of ginger

cook wings in marinade for 45 minutes at 400 degrees, then drain
marinade and finish cooking for 15 minutes.

Vanessa (amidchaos)
www.fojg.com

TORANI CANDIED PECANS

An easy party snack...

1 egg separated

V4cup Torani caramel syrup
34cup sugar

1teaspoon salt

3cups whole pecans
preheat oven to 250

In a medium bowl, whisk egg whites until foamy, about 2 minutes.

Add syrup, sugar and salt and whisk well. Stir in pecans and mix
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until evenly coated. On a baking sheet lined with foil, spread
nutsin a single layer. Stirring occasionally, bake until nuts are a
very light golden and all the liquid has dried, about 45 minutes.
Let cool completely and store in an airtight container. M akes 3
cups. MANGIA!

Dolores ( Babyrn)
www.fojg.com

Grhameleons feed on light and air:
Poets' food is love and fame.O
~ Percy Bysshe Shelley An Exhortation~
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