The ESI-Hungary Super-Fabulous-Ultra-Homoganized-What-Does-That-Package-Say-I-Miss-American-Food Survival Cooking and Shopping Guide!

-Soups-

Chili
-Debbie Booze

1 Kilo ground beef

1-2 cans of chili beans

2 t. salt

1 t. black pepper

1 t. oregano

1 small onion, chopped

1/2 t. garlic powder

1 small can tomato paste

1 bottle tomato juice

1 t. cumin (optional)

1 t. Worcestershire sauce

chili powder to taste


Brown beef and drain excess grease.  Mix all ingredients.  Bring to a boil.  Reduce heat and simmer on low heat for 15 minutes or more.  Sprinkle with cheese if desired and serve with cornbread (in the Breads and Breakfasts section)

Cream of Broccoli
-Betsy Steadman

1 C. finely chopped broccoli

1 small onion, chopped

1 1/2 T. dry parsley flakes

1 can chicken broth

salt and pepper to taste

1 C. cream

2 T. cornstarch

Milk


Combine broccoli, onion and parsley with broth and enough water to measure 2 C. liquid in large sauce pan.  Cook until broccoli is tender.  Puree veggies and broth.  Add seasoning and cream and continue cooking over low heat.  Blend cornstarch and a small amount of milk until smooth.  Add to soup, blending thoroughly.  Cook until soup thickens, stirring constantly.  Garnish with parsley and/or grated cheese.  

*Recipe may be used with nearly any veggie substituted for broccoli

French Onion Soup
-Betsy Steadman

3 T. butter

1 T. olive oil or cooking oil

5-6 C. thinly sliced yellow onions (about 1 1/2 lbs.)

1 t. salt

1/2 t. sugar

3 T. flour

2 Quarts hot beef bouillon

1 C. red wine

1 bay leaf

1/2 t. sage

salt and pepper to taste


Melt the butter with the oil in a large saucepan or casserole;  add the sliced onions and stir up to coat with the butter.  Cover the pan and cook over moderately low heat for 15-20 minutes, stirring occasionally, until onions are tender and translucent.  Then uncover the pan, raise heat to moderately high, and stir in the salt and sugar.  Cook for about 30 minutes, stirring frequently, until onions have turned an even deep golden brown.  Then lower heat to moderate, stir in the flour, and add a bit more butter if flour does not absorb in to a paste with the onions.  Cook slowly, stirring continually, for about 2 minutes to brown the flour lightly.  Remove from heat.  

Pour in about a cup of the bullion, stirring with a wire whip to blend flour and bullion.  Add the rest of the bullion and the wine, bay leaf, and sage, and bring to a simmer.  Simmer slowly for 30-40 minutes, season to taste with salt and pepper, and the soup is done.  Serve with toasted bread and cheese.

Guylás 
-Culinaria Hungary

1-1 1/2 lbs. (or about 1/2 kilo) Beef or pork cut into 1” cubes

1 large onion

3 T. fat

1/2 t. caraway

1 clove minced garlic


Ground paprika (sweet)

Salt

1 medium carrot

1 medium parsley root

2 bell peppers (cacsicum)

1 medium tomato

2 stalks of celery, including leaves

14 oz. potatoes (1/2 kilo)

galuska (see the Sides section)


Cut the meat into 1/2 inch cubes. Peel and finely chop the onion. Heat the oil (fat) in a large pot, then cook the onions until translucent. Add the caraway and the crushed garlic, and cook briefly. Remove from the heat, then add the ground paprika and the meat, and season with salt. Cover with a lid and leave to cook gently, adding a little water if necessary. Add the diced root vegetables, the seeded and chopped bell peppers, the quartered tomato, and the celery leaves when the meat is half-cooked. Pour over 6 cups (1.5 liters) water, and simmer gently for 15-20 minutes. Then add the peeled and chopped potatoes. Add the galuska once the meat and potatoes are cooked. Cook for another 5 minutes. Serve hot.

Minestrone Soup
-Annika Herbes

3 slices bacon, finely chopped

1 c. onion, chopped

1 c. celery, chopped

2 large cloves garlic, minced

1 t. basil leaves, crushed

1 (15 oz.) can beef broth

1 (15 oz.) can bean with bacon soup

1 (10.5 oz.) can tomato soup (or simply tomato soup)

12 oz. water

1 (15 oz.) can Italian seasoned stewed tomatoes

1 t. sugar

1/2 c. uncooked macaroni

1/2 t. salt

pepper to taste

1 c. cabbage, cut into shreds

1 c. zucchini, cubed


In a large pan brown bacon and cook onion and celery until translucent. Add garlic and basil; cook briefly until mixed well.  Add beef broth, soups, water, tomatoes, sugar, macaroni, salt, and pepper.  Bring to boil, cover and reduce heat; simmer 15 minutes.  Add cabbage and zucchini. Cook 10 minutes more, until vegetables are tender. Stir occasionally.  Serve with garnish of Parmesan cheese. Serves 8. 

-Salads and Dressings-

Betti’s Corn Salad
-Duna girls’ friend, Betti

2 jars corn, drained

1 large container sour cream

Some mayo (not TOO much…)

1/2 T. Vegeta (or to taste)

1/2 T. Mustard (or to taste)


Mix everything in a big bowl.

Chill.

(the salad, not you)

Eat.

Chinese Cole Slaw
-Annika Herbes

1 large green cabbage, shredded

1 bunch green onions, chopped

2 pkgs. Ramen noodle soup, chicken flavor

2 oz. slivered almonds, toasted

1/4 c. sesame seeds, toasted

Dressing:

1/2 c. vegetable oil

6 T. white vinegar

4 T. sugar

1 t. salt

1 t. pepper

Both soup flavor packets from Ramen noodles


Crush Ramen noodles. Set aside soup flavor packets for dressing.  Mix salad ingredients. Mix dressing ingredients and refrigerate; pour on before serving. Serves 8. 

*This works really well in Hungary since good lettuce is often hard to find and cabbage is abundant.

Fruit Salad Dressing
-Debbie Booze 

2/3 C. plain yogurt

1 T. honey

1 T. lemon juice


Mix. 

Put on fruit salad.

Italian Dressing
-Laura’s Cookbook

1/2 c. oil

2 T. vinegar

1 T. finely chopped onion

1 t. sugar

1 t. salt

1 t. dry mustard

1 t. dried basil

1 t. oregano

1/2 t. pepper

1-2 cloves crushed garlic

1-2 T. lemon juice

You may also add: poppy seeds, paprika, or parsley (not all three)


Combine everything and shake well

French Dressing
-Laura’s Cookbook

1/2 t. dry mustard

1/2 t. salt

1/8 t. pepper

1 t. paprika

1/4c. vinegar/ lemon juice

1/2 c. oil


Combine everything and shake well

-Main Dishes-

Chicken with Broccoli
-Debbie Booze

Cooked chicken pieces

1 package frozen broccoli cooked (I realize that it would then no longer be frozen, but work with me here…)

1 can cream of chicken soup

1/3 C. mayo

1/2 t. lemon juice

grated cheese

1/2 C. buttered bread crumbs


Place chicken and broccoli in baking dish.  Combine soup, mayo and lemon juice and pour over chicken and broccoli.  Sprinkle with the grated cheese and buttered bread crumbs.  Bake 35 minutes at 350˚.

Chicken Enchiladas
-Julie Horner

1 batch of tortillas (page 9)

2 C. cooked, cubed chicken

1 C. cheese

1 can cream soup

1 C. sour cream

Optional extras:  onions, peppers, tomatoes


Fill tortillas with chicken, cheese, and any extras you choose.  Roll up and place in pan.  Mix sour cream and cream soup.  Cover the tortillas evenly.  Bake for about 20 minutes at 350˚.

Chicken a la Frank and Dick
-Frank and Dick (obviously)

3 medium onions

1 clove of garlic

3 sweet peppers

2 carrots

8 small mushrooms

1/2 Kilo chicken boob

black pepper

2 chicken bouillon cubes

veggie oil

1/2 Kilo trappista

2 dl. Sour cream

milk


Wash and chop veggies into small pieces.  Wash, de-bone and chop chicken into bite-sized pieces.  Grate the cheese.  In large, deep skillet, heat enough oil to cover the bottom.  Dissolve the bouillon cubes in the oil and add a little pepper.  Immediately add the veggies and chicken.  Stir the mixture continuously until the veggies are tender and the chicken in cooked through.  Stir in the sour cream and cheese and add a little milk.  Continue to stir for 10-15 minutes until excess fluid has evaporated.  Serve over rice with a fine white wine or 7UP.

Creamy Herbed Pork Chops
-Debbie Booze

4 pork chops

1/3 c. finely chopped carrot

1 T. margarine


2 t. flour

1/2 beef bouillon cube


1/2 t. thyme




2/3 c. milk

1 T. parsley

2 T. water


Trim fat from pork.  Sprinkle with salt and pepper.  Cook pork in margarine over medium heat fro 5 minutes.  Turn chops and add carrot.  Cook for 5-7 minutes or until no longer pink.  Remove pork, keep drippings and carrot in skillet.  For sauce, stir parsley, flour, thyme, bouillon cube, and 1/4t. pepper into drippings and carrots.  Add milk all at once.  Cook until thick and bubbly, stir in water.  Return pork to skillet and heat through.  Spoon sauce over pork.

Eggplant Parmigiana
-Linda (don’t know her)

1/2 lb. Very lean ground beef

1/4 t. garlic powder

1 t. dried basil and oregano

1 large, firm eggplant


1/2 t. onion powder

800 g. canned tomatoes

170 g. tomato paste

1/4 grated cheese


Brown the beef in a skillet, sprinkling with onion and garlic powder – stir well.  Add tomatoes, paste, basil and oregano – cook, covered for 15 minutes.  Meanwhile, peel the eggplant and slice it into 1/4 inch thick slices.  Spread a layer of sauce to cover the bottom of a 8x12 inch baking pan.  Top with a layer of eggplant slices, arranged side by side.  Repeat.  Sprinkle the top with grated cheese.  Bake at 350˚ for 45 minutes, until tender.

Mac & Cheese
-Betsy’s Mom

2 C. macaroni, cooked and drained

1/2 C. butter

6 T. flour

3/4 t. Salt

2 C. milk

2 C. grated cheese

Optional:  mushrooms, tuna, cooked chicken chunks, broccoli, ham, etc…


In sauce pan, melt butter on Med-High heat.  Blend in flour and salt.  Stir in milk until smooth and reduce heat a bit.  Stir until thickened.  Stir in cheese until completely melted.  Mix with cooked macaroni.  Add in extra stuff if you want.  Top with buttered bread crumbs.  Bake at 325˚ for 30 minutes.

Meatloaf
-Annika Herbes

2 eggs

2/3 c. milk

3 slices bread, torn in pieces

1/2 c. onion, chopped

1/2 c. carrot, grated

1 c. cheese, shredded

1 T. fresh or 1 t. dried parsley

1 t. basil

1 t. salt

1 t. pepper

3/4 kilo ground beef

Topping

1/2 c. tomato sauce

1/2 c. brown sugar

1 t. dry mustard


Preheat oven to 180C.  In large bowl beat eggs. Add milk and bread; let stand until liquid is absorbed.  Stir in onion, carrots, cheese, and seasonings. Add beef; mix well (use hands). In a shallow baking pan shape mixture into 7x3x2 inch loaf. Bake 45 minutes. Meanwhile, combine topping ingredients. Spoon some over meatloaf. Bake 30 minutes longer, occasionally adding topping. Let stand 10 minutes before serving. 

Skillet Lemon Chicken
-Debbie Booze

4 large skinless, boneless chicken boobs

1 medium lemon

1 t. parsley

1/2 t. salt

1/8 t. pepper

1 T. oil

2/3 C. chicken broth


From lemon, grate 1/2 t. peel and squeeze 1 T. juice.  Mix lemon peel, parsley, salt, pepper and 1 T. flour.  Use to coat chicken.  In skillet over medium-high heat, in hot oil, cook chicken until tender and golden brown on both sides and juices run clear when poked, turning chicken once.  Remove to a covered dish.  Mix chicken broth, lemon juice, and 1 T. flour until smooth.  Pour into drippings.  Over high heat, boil 1 minute.  Spoon sauce over chicken.  Garnish with lemon slices.

Slow-Simmered BBQ Sandwiches
-Julie Horner

1.5 kilos beef brisket

1/2 c. water

3 T. vinegar

2 T. Worcestershire sauce

1 t. ground cumin or chili powder

3 c. barbeque sauce (see the recipe later in the sauce section)


Cut the meat, if necessary, to fit crock-pot. Mix together water, vinegar, Worcestershire sauce, cumin or chili powder; pour over meat in cooker. Cover and cook on low 10-12 hours or on high 4-5 hours. About 1 hour before serving, remove meat from cooker and cool to touch. Shred meat (with your fingers) and discard fat.  Discard liquid from crock-pot. Set crock-pot on high and return shredded meat to crock-pot; stir in BBQ sauce. Cover and cook for 30-45 minutes or until heated through. Serve on buns with pickles or onions to taste. Serves 10.

Spaghetti and Meatballs


Sauce:


1 c. sliced fresh mushrooms


3/4 c. chopped onion


2 cloves garlic, minced


1 T. olive or cooking oil


4 cups chopped, peeled tomatoes (6 large) or two cans tomatoes, cut up


1 6-oz. can tomato paste


1 t. dried basil


1 t. dried oregano


1/2 t. dried thyme


1 t. sugar


1/4t. pepper

Meatballs:


1 beaten egg


3/4 c. soft bread crumbs


2 T. finely chopped green pepper


1/4t. oregano


3/4 lb. ground beef

Noodles:


8-12 oz. dried spaghetti


For sauce; in a large pot cook mushrooms, the 3/4 c. onion, and garlic in hot oil till onions are tender. Stir in the fresh or undrained canned tomatoes, tomato paste, parsley, seasonings, sugar, and pepper. Bring to boiling; reduce heat. Cover and simmer for 30 minutes, stirring once or twice.

Meanwhile, in a large mixing bowl combine egg, bread crumbs, the 1/4c. onion, sweet pepper, oregano, and 1/4t. salt. Add ground beef; mix well. Share into 24 meatballs. Arrange on a baking pan. Bake in a 350 degree oven 15 to 20 minutes or till no pink remains. Drain well.

Cook spaghetti for 10-12 minutes or till tender but still firm. Drain. Serve the sauce and meatballs over spaghetti. Makes 4-6 main servings

-Sides-

Galuska
-Culinaria Hungary

2 eggs

Pinch of salt

About 3 1/2 cups flour

3 1/2 T. oil


Beat the eggs with the salt and 3/4 cup water. Add enough flour to make a smooth, cake-batter-like dough. Beat well with a wooden spoon. Push the dough through a galuska maker into a pot containing a generous quality of salted boiling water. Remove the cooked dumplings with a slotted spoon when they rise to the surface of the water. Rinse with lukewarm water, and drain well. Finally, stir with a little oil. This can either be dropped into soup when it is cooking or served as a side.

Mexican Rice
-Jen Laine

2 C. rice

Oil

Small onion, chopped

1 clove of garlic, pressed

1 bouillon cube, smashed up

1 T. cumin

4 C. water INCLUDING 1 small can of tomato paste


Put rice into frying pan.  DROWN rice in oil and fry until rice starts to turn brown.  Drain rice.  Put into larger pot.  Add water (including tomato paste), onion, garlic, bouillon cube and cumin.  Stir.  Put over medium to medium-high flame and cover.  Cook for 13 minutes and DON’T PEEK!!!  Fluff with fork. 

Noodles Romanoff
-Debbie Booze

Uncooked noodles

2 C. sour cream

1/2 C. parmesan cheese

1 t. salt

1/8 t. pepper

1/8 t. garlic powder

2 T. butter


Cook the noodles and drain.  Mix sour cream, 1/4 C. of the cheese, salt, pepper, and garlic powder.  Stir margarine into hot noodles.  Stir in sour cream mixture, sprinkle with cheese.

Rice


1 part rice

2 parts water


Put in a pot.  Bring to a boil.  Stir.  Cover and reduce heat.  Let simmer for 15-18 minutes.  DO NOT PEEK!  Let stand.  Fluff with fork.

Spinach Bars (for those who don’t like spinach)
-Lavonne McMillen

1 box frozen spinach (thawed)

1 C. butter (melted)

1 C. milk

1 C. flour

2 t. baking powder

1/2 kilo grated cheese

1 egg

Salt & Pepper to taste


Mix everything together except cheese and spinach.  Remove the moisture from the spinach.  Add spinach and cheese; mix together in bowl until everything is coated.  Spread on a cookie sheet with 1/2 inch sides or put in 13 x 9 baking pan.  Bake for about 30 minutes at 350.  Cut in squares and serve. Optional: add “Pista”, garlic, or any other spices you like for a bit of variation.  This is the way I got my kids to eat spinach.  You can make these ahead and freeze them. They are great last minute treats.

-Breads and Breakfasts-

Baked French Toast
-Tracy Johnson

1/2 c. butter, melted

1/3 c. brown sugar, packed

1-2 t. cinnamon

4 eggs

2 c. milk

2/3 loaf French bread


Preheat oven to 180C. In warming oven melt butter in a 9x13 inch pan; watch that it doesn’t burn. Mix brown sugar and cinnamon; sprinkle over butter. Mix eggs and milk Cut bread into 3/4 inch slices. Dip slices into egg mixture and lay in pan. Pour any extra egg mixture on top. Bake 20-30 minutes or until top is golden brown. Loosen from pan and serve immediately to prevent sticking. 

Banana Bread
-Debbie Booze

1 C. sugar

1/2 C. butter

2 eggs

1 t. Baking soda

2 C. flour

1/4 t. Salt

2 bananas

1/2 C. sour cream


Mix all the ingredients well and let stand 10 minutes.  Bake at 350 for about 45 minutes.

Biscuits
-Jeff Weiss

2 C. flour

3 t. Baking powder

2 t. Sugar

1/4 t. Salt

1/2 C. lard

2/3 C. milk (can be sour)


Heat oven to 400-425˚.  Cut the dry ingredients and the lard together.  When you have crumbs, add the milk and stir just until everything is mixed together.  Pat about 1 inch thick on a floured surface and cut into circles with a water glass.  Bake on a cookie sheet for about 15 minutes.  Tops should be golden and sides should look dry, not wet.

Optional:  add 1 t. Cinnamon when cutting dry ingredients in and stir in 1/2 C. raisins before you add the milk.)

Flour Tortillas
-Julie Horner

2 C. flour

1/4 C. oil

1 t. Salt

3/4 C. boiling milk or water


Mix the flour oil and salt.  Add the boiling milk or water and mix until it forms a ball.  Use a spoon at first and then your hands after it cools a little.  Let dough rest at least 15 minutes.  Form dough into balls (the recipe says 12, but Betsy suggests 6).  Roll the dough very thinly (you shouldn’t need flour, they should be oily enough).  Heat a skillet to medium heat.  You don’t want these to cook too fast.  The Mexican woman who taught me flipped the tortillas very frequently at first (about every 5 seconds) and then less frequently at the end while waiting for them to brown.  (Betsy recommends flipping with your finger – you will get a little burned, but it is easier.) These freeze well and keep for a few days in the fridge.

For tortilla chips mix up the dough and let rest.  Roll out thinly and cut into squares.  Fry in oil.

Cinnamon Rolls
-Annika Herbes

4 - 4 1/2 c. flour

1 package active dry yeast

1 c. milk

1/3 c. sugar

1/3 c. butter or margarine

1/2 t. salt

2 eggs

3 tablespoons butter or margarine, melted

1/2 c. sugar

2 teaspoons ground cinnamon

1 recipe Powdered Sugar Icing


In a large mixing bowl combine 2 cups of the flour and yeast; set aside. In a medium saucepan heat and stir milk, the 1/3 c. sugar, the 1/3 c. butter, and salt just till warm (120-130F) and butter almost melts. Add milk mixture to dry mixture along with eggs. Beat with an electric mixer on low to medium speed 30 seconds, scraping bowl. Beat on high speed 3 minutes. Using a wooden spoon, stir in as much of the remaining flour as you can. 

Turn dough onto a floured surface. Knead in enough remaining flour to make a moderately soft dough that is smooth and elastic (3-5 minutes). Shape dough into a ball. Place dough in a lightly greased bowl; turn once to grease dough. Cover and let rise in a warm place till doubled in size (about 1 hour).

Punch dough down. Turn onto a lightly floured surface. Divide in half. Cover and let rest 10 minutes. Lightly grease two round baking pans.

Roll each portion of the dough into a 12x8 inch rectangle. Brush the melted 3 tablespoons butter over dough. Combine the 1/2 c. sugar and cinnamon; sprinkle over dough. Roll up, jell-roll style, starting from a long side. Seal seam. Slice each roll into 12 pieces. Place in prepared pans. Cover and let rise in a warm place until nearly double (30 minutes).

Bake in a 190C oven for 20-25 minutes or till golden. Cool slightly; remove from pans. Drizzle with Powdered Sugar Icing. If desired, serve warm.

Cornbread
-Debbie Booze

1 C. cornmeal

1 C. flour

1 T. Baking powder

1 t. Salt

1/4 C. sugar

1/3 C. oil

1 egg

1 C. milk


Mix together the dry ingredients.  Add in the rest.  Pour into a greased pan and bake at 350˚ for 20-25 minutes.

Pumpkin Muffins/ Bread
-Tracy Johnson

3 c. sugar

1 c. vegetable oil

3 eggs

1 (15 oz.) can pumpkin*

3 c. flour

1/2 t. salt

1 t. cloves

1 t. cinnamon

1 t. nutmeg

1 t. baking soda

1/2 t. baking powder


Preheat oven to 180C. Grease and flour a loaf pan or a muffin tin. Mix sugar, oil, and eggs. Add pumpkin.  Blend in flour, salt, cloves, cinnamon, nutmeg, baking soda, and baking powder.  Bake 45 minutes. Cool and remove from pan.

*Substitute cooked sütötök (long squash) for the canned pumpkin. To do this, bake the squash in a covered pan in the oven for about 45 minutes. Then put it in a pot and cook it until it becomes a consistency that is similar to canned pumpkin in the States*

-Sweets: Cookies, Pies, Desserts-

Apple Cobbler
-Kristy Wheeler

1/2 C. sugar

1 C. flour

1 T. sugar

1 T. cornstarch

3 T. margarine

3 t. baking powder

1 t. lemon

1/2 t. salt

1/2 C. milk

4 C. apples


Mix sugar and cornstarch together in a pot.  Add sliced apples and lemon.  Cook on stove, stirring constantly until thick and apples are soft.  Pour into baking pan.  Cut margarine into flour and add all the dry ingredients.  Add milk and stir.  Spoon the mixture onto the apples and bake at 400˚ for 25-30 minutes.

Beginner Brownies
-Kara Tony

3 eggs

3/4 t. vanilla (about 1/2 packet of vanilla cukor)

3/8 C. oil

1 1/2 C. sugar

3/8 C. cocoa

1 C. flour

3/4 t. salt


Mix egg, vanilla, and oil, then add the rest.  Pour into a greased pan and bake at 350˚ for 25-30 minutes.  You can sprinkle some regular or white chocolate chunks on top for better chocolaty-ness

Chocolate Chip Cookies
-Toll-House

2 1/4 C. flour

1 C. butter, softened

2 eggs

1 t. baking soda

3/4 C. sugar

1-2 C. chocolate chips (see the Miscellaneous Section on page 18 for suggestions…)

1 t. salt

3/4 C. brown sugar, firmly packed

1 t. vanilla


Preheat oven to 375˚.  In small bowl, combine flour, soda, and salt.  In large bowl, combine butter, sugar, brown sugar, and vanilla.  Beat until creamy.  Beat in the eggs.  Gradually add flour mixture.  Stir in the chocolate pieces.  Drop by the spoonful onto an ungreased cookie sheet.  Bake for 8-11 minutes.

For pan cookies, spread the dough into a greased baking dish.  Bake at 375˚ for 20-25 minutes of until the center is firm.

Sugar Cookie Cutouts
-Annika Herbes

2/3 c. butter or margarine

3/4 c. sugar

1 tsp baking powder

1 egg

1 tsp vanilla (aroma is the closest equivalent in Hungary)

2 cups flour

1 recipe Powdered Sugar Icing


Beat butter until soft. Add sugar, baking powder, and a dash of slat. Beat till combined, scraping bowl. Beat in egg and vanilla. Beat in as much flour as you can with the mixer. Stir in remaining flour. Divide dough in half. If necessary, cover and chill dough for 3 hours or till easy to handle.  On a lightly floured surface, roll half at a time to 1/8 inch thick. Using a cutter, cut into desired shapes. Place on ungreased cookie sheet. Bake in a 190C oven 7-8 minutes or till edges are lightly browned. Cool on a rack. If desired, frost with icing.

Fudgy Butterscotch Bars
-Lavonne McMillen
1 pkg. (2 cups) semisweet chocolate chips

2 T. butter/margarine

1 can (14 oz) sweetened condensed milk (2 tubes in Hungary)

1 cup butter/margarine

2 1/4 cups packed brown sugar

2 eggs

2 cups flour

1/2 cup coconut

1/2 cup chopped pecans/walnuts

1 teaspoon salt

1 teaspoon vanilla


Heat oven 350 .  Grease a 15 x 10 x 1 baking pan.  In medium saucepan combine chocolate chips, 2 tablespoons margarine and sweetened condensed milk.  Cook over low heat until chocolate is melted and mixture is smooth stirring constantly.  Set aside.

Melt 1 cup margarine in large saucepan; remove from heat.  Add brown sugar & eggs, blend well.  Spoon in flour, coconut, pecans, salt and vanilla, mix well.  Spread 1/2 batter in greased

pan.  Drop on chocolate mixture by spoonfuls over batter.  Spread with spatula to cover.  Drop remaining batter by spoonfuls over mixture and then swirl with knife to marble the mixture.  Bake for 25 - 25 minutes or until golden brown.  These are always a favorite.

Jill’s Chocolate Cake
-Jeff Weiss & Lavonne McMillen

1 c. oil

2 t. baking soda

1 c. boiling water

1 c. buttermilk

1/2 c. cocoa

1 package vanilla sugar or vanilla

1 egg

2 c. sugar (brown & white)

1 t. cinnamon

2 c. flour

1/2 t. salt


Mix all ingredients together in a bowl – mix well either by hand or with a mixer.  Bake 350 for about 30 minutes – spring up to the touch when done.  9 x 13 pan greased pan.  While cake is hot, poke holes in it with toothpick and then frost.

Frosting:  200 grams semi-sweet chocolate melted with 2 dl of sour cream.  This cake is amazingly moist.  You may add chocolate bits to cake too or decorate the top.

Orange Cookies
-Betsy’s dad’s friend’s neighbor’s mom

1 1/2 C. dark brown sugar

1 C. margarine

1/4 t. salt

2 eggs, beaten together

1/2 C. sour milk

rind and juice of 1 orange.

1 1/2 t. vanilla

1 t. baking soda

2 t. baking powder

4 C. flour

Frosting:

3 1/2 C. powdered sugar

1 lump butter, size of an egg

rind and juice of 1 orange


Cream together sugar and margarine.  Add all ingredients but flour and mix well.  Add flour gradually, mixing well.  Grease cookie sheets and drop 1 1/2 inches apart.  Bake at 350˚ for about 12 minutes (but check at 10 minutes).  Remove to wire rack to cool.  Frost when cool. (Danielle says to add raisins to this recipe to make a great cookie)

-Miscellaneous Extras-

Applesauce
-Annika Herbes

1.5 kilos of apples (you want them to be a little bit tart) peeled, quartered, and cored

1 cup water

1/3 c. to 2/3 c. sugar

1/2 t. ground cinnamon


In a large pot combine apples, water, sugar, and cinnamon. Bring to boiling; reduce heat. Cover; simmer for 8-10 minutes or till apples are tender, adding more water if necessary.  Remove from heat. Mash mixture with a potato masher or process in a blender or food processor to desired texture.

Barbeque Sauce


1 c. ketchup

1/2 c. water

1/4c. chopped onion

1/4c. vinegar

1-2 T. sugar

1 T. Worcestershire sauce

1/4t. celery seed

1/4t. salt

Several dashes hot sauce (or Pista!)


In a saucepan combine ketchup, water, onion, vinegar, sugar, Worcestershire sauce, celery seed, salt, and hot pepper sauce. Bring to boiling; reduce heat. Simmer, uncovered, 10 to 15 minutes or to desired consistency. Brush on beef, pork, or poultry during last 10-20 minutes of grilling. Makes 1 3/4 c. sauce.

Bread and Butter pickles
-Betsy’s Mom

6 C. sliced cukes

1/2 kilo onions, sliced

1/4 C. salt 

2 C. cider vinegar

2 C. brown sugar

1/2 t. ground cloves

1/2 t. celery seed (optional)

1 T. mustard seed


Use all the salt to salt the cukes and onions. Cover and let sit for 3 hours.  Then drain and rinse thoroughly in colander with cold water

Boil the remaining ingredients slowly for 5 min. Then add the rinsed cukes and heat until they just boil. Put it all in jars.

Chocolate Sauce
-Jeff Weiss

200 grams milk chocolate

1/2 C. brown sugar

160 ml evaporated milk

egg-sized lump of margarine


In double boiler, melt all ingredients together and cook for 10 minutes.  Let stand away from heat for 10-15 minutes before using.

Cream Soup (this equals one can of cream soup)
-Julie Horner

2-3 T. Margarine

2-3 T. Flour

1 C. liquid  (broth, milk, water + bouillon, or a combo)

1/4 t. Salt (optional)


Melt the margarine.  Stir in the flour (and salt).  Cook until bubbly (not too long).  Stir in the liquid gradually.  If you desire cream of mushroom or onion, melt and little margarine and sauté some mushrooms or onions in it first, then follow the recipe.  Freezes well!

Frosting
-Susy Newman

6 T. butter or margarine

2-4 C. powdered sugar

1/4 C. milk

1 1/2 t. Vanilla


Beat butter until light and fluffy.  Gradually add half the powdered sugar and beat well.  Beat in milk and vanilla.  Gradually beat in remaining powdered sugar and more milk if needed. (this makes a LOT)

Pie Crust
-Jeff Weiss

2 C. flour

1 t. Salt

2/3 C. lard


Cut ingredients together with a fork.

When you have crumbs, carefully add 5 T. Cold water and stir until you can see if it holds together.  If not, add 1 more T. of water.  This is enough for 2 crusts, so divide dough in half and roll into a circle on a floured cloth.

German Pie Crust (easier, thicker, and sweeter than regular pie-crust)
-Judit Lederhaas

3/4 C. flour

1/3 C. margarine

1/3 C. sugar

1 egg

1/2 t. Baking powder


Blend all ingredients and press into pie pan.  If you have enough, you can also use for top crust.

Picante Sauce
-Julie Horner

1/2 kilo. Tomatoes, chopped

1-2 peppers, not hot

1 small onion, chopped

1/2 t. Garlic powder

1/2 t. Salt

1 hot pepper (or to taste; remove seeds for milder sauce)


Mix all ingredients and boil for five minutes.  For smoother sauce, put in blender after it has cooled.

Pizza Crust
-Debbie Booze

1 C. hot water

1 T. Yeast

1 t. Salt

1 T. Sugar

2 T. Butter

3 C. flour


Measure hot water into bowl.  Sprinkle in yeast and mix.  Stir in salt, butter, sugar, and flour to make a stiff ball.  Knead on floured surface 50 strokes.  Press onto a greased pan.  

For crisp crust: bake at 400˚ for about 8 minutes.  Remove and top with sauce and stuff and bake until done.

For thick crust:  let sit in warm place for 15-20 minutes after kneading.  Press dough onto pan, put on sauce and toppings and bake at 375˚ for about 15 minutes.

Shake and Bake Mix  (for pork or chicken)
-Julie Horner

2 C. flour

2 t. garlic powder

2 T. salt

2 C. breadcrumbs

2 t. onion powder

2 T. oil

1 1/2 T. paprika

1 T. sugar


Mix all ingredients.  Store in Tupperware or sealed bag in fridge.   To use:  pour a thin layer of oil on a baking pan.  Pour mix into bowl or bag.  Wet meat pieces.  Roll meat in mix.  Place meat in pan.  Bake at 400.   Small chicken nuggets take about 10 minutes, small pork pieces about 20-25 minutes, whole chicken pieces or pork chops will take longer.  You may want to turn the pieces during cooking.

-Appendix-

English:
Hungarian
Spices (füszer)

allspice………………………..
szegfúbors

bay leaf
babérlevél

basil
bazsalikom

caraway seed
köménymag

chili powder
chilipor

cinnamon
fahéj

cloves
szegfüszeg

cumin
kömény

garlic powder
fokhagymapor

ginger
gyömbér

nutmeg………………………..
szerecsendió

onion powder
hagymapor

oregano
oregano

paprika


sweet
édes paprika


meduim
csemege paprika


hot
erõs paprika

parsley
petrezselyem

pepper
bors

sage
zsálya

thyme
kakukkfü

Meats (hús)

bacon
szalonna

beef
marha

bologna
párizsi

chicken
csirke

eggs
tojas

fish
hál

ham
sonka

lamb
bárány

liver
máj

pork
sertés

sausage
kolbász

tuna
tonhal

turkey
pulyka

veal
borjú

breast
mell

fillet
filé

ground
daralt

slice
szelet

thigh
comb


English:
Hungarian
Fruits & Veggies (gyümölcs & zöldség)

apple
alma

banana
banán

cabbage
káposzta

carrot
sárgarépa / répa

cauliflower
karfiol

celery
zeller

cucumber
uborka

egg-plant
padlizsán

garlic
fokhagyma

grapes
szõlõ

lemon
citrom

lentils
lencse

lettuce
saláta

mushroom
gomba

onion
hagyma

orange
narancs

peach
õszibarack

pear
körte

plum
szilva

potato
krumpli / burgonya

raspberry
málna

spinach
spenót

squash
tök

strawberry
eper

tomato
paradicsom

turnip
fehérrépa

Dairy (tejtermék)

cheese
sajt

cottage cheese
túro

cream cheese
krémsajt

evaporated milk………………süritett tej

milk
tej

sour cream
tejföl

whipping cream
habtejszín

butter
vaj

Supplies (izék)

English:
Hungarian
Types, packaging & where to find
Baking powder
sütõpor
1 T. packets

Baking soda
szódabikarbóna

Bouillon cubes
kocka
found in the soup section

Bread
kenyér

Bread crumbs
zsemlemorzsa
found in baking section

Brown sugar
barna cukor
found in regular stores, but it’s granulated 

Cocoa (baking)
kakaó

Cornmeal
kukorica dara

Cornstarch
kukorica keményitõ

Flour
liszt
Finom, NOT retes

Lard
zsir
made from pork fat

Mayonnaise
majonéz
tubes or jars – yea hellmanns!

Oil
olaj

Powdered sugar
porcukor

Rice
rizs
brand “A” is much better

Salt
só

Soy sauce
soja szósz

Sugar
cukor

Tomato juice
paradicsom ital

Tomato paste
sürített paradicsom

Vanilla
vanília
powder in baking area or beans in 

Vegetable shortening
növényi zsir
the spices section

Vinegar
ecet


Red wine
vörösbor ecet


Cider
alma ecet

Yeast
élesztõ
small packets in baking section

Metric conversions chart (very approximate):

1 teaspoon
5 milliliters

1/4 teaspoon
1.2 ml

1 tablespoon
15 ml

1 cup
240 ml

1/4 cup
60 ml

1/3 cup
80 ml

1 quart
1 liter

1 pint
1/2 liter

1 ounce (fluid)
30 ml

1 pound
1/2 kilo

2.2 pounds
1 kilo

1 cup
224 grams

1 ounce
28 grams

0.035 ounces
1 grams


Oven Temps:

Gas mark
Fahrenheit
Celsius

1/2
250˚
130˚


2
300˚
150˚


4
350˚
180˚


6
400˚
200˚


8
450˚
230˚

Nincs…..Substitutions

	Ingredient
	Amt.
	Substitution

	· Buttermilk

	1 C.

	Mix 1 C. milk with 1 T. Vinegar or 1 T. Lemon juice. Let sit for 5 minutes before using.

or 

1 cup plain yogurt

	· Chocolate, sweet baking

	4 oz.

	1/4 C. unsweetened cocoa powder + 1/3 C. granulated sugar + 3 T. shortening

	· Chocolate, unsweetened

	1 oz.

	3 T. unsweetened cocoa powder + 1 T. cooking oil

	· Corn syrup

	1 C.

	1 C. honey 

or 

1 1/4 C. sugar + 1/3 C. boiled water

	· Cornstarch

	1 T.

	2 T. all-purpose flour

	· Cream of tartar

	1/4 t.

	4 t. vinegar

	· Self-rising flour

	1 C.

	1 cup all purpose flour plus 1 teaspoon baking powder, 1/2 teaspoon salt and 1/4 teaspoon baking soda

	· Cake flour

	1 C.

	7/8 C. flour + 2 T. cornstarch

	· Shortening, solid

	1 C.

	1 1/8 C. butter or margarine (decrease salt in recipe by 1/2 t.)

	· Milk, Evaporated

	1 C.

	1/2 C. powdered milk + water to make it 1 cup

	· Milk, sweetened condensed

	1 can

	Heat and stir 1/3 C. and 2 T.  evaporated milk, 1 C. sugar and 3 T. butter until sugar has dissolved.

	· Heavy cream

	1 C.

	1/3 C. butter + 3/4 C. milk

	· Maple syrup

	

	combine in pan and boil for 15 minutes: 4 C. brown sugar (especially fahej- it gives it a great taste) and 2 C. boiling water. Remove from the heat and add 1 t. maple or vanilla

	· Molasses

	1 C.

	3/4 C. brown sugar + 1/4 C. liquid (water)


Other stuff to know

· Knorr brand soups and pasta mixes have English directions on them!  Yea!  And they’re           finom!

· Random items are usually stocked by what they are made from ie: toothpicks will be with the other things made from trees such as paper napkins and bags.

· Having a bad day?  Play Betsy’s security guard game and make them earn their money!  Simply walk into the store with your back pack on (that usually gets their attention), pick up an item and “read” the back of it as if it contained the most important information EVER.  As soon as the security guard is behind you, put down the item and dash to the other side of the store.  Repeat as necessary.

· Chocolate chips are best made with dark chocolate.  That would be the chocolate bar with the cocoa beans on the front (it looks like brown corn)

· Problem with ants?  They won’t walk through baby powder, so put some along the back edge of your counter!

Jó Étvágyat!
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