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Popovers
October 6, 2022
Prep Time: 15-20 minutes
Cook Time: 20 minutes
Total Time: 35-40 minutes
Servings: 12

INGREDIENTS
2-3 tablespoons oil
2 eggs
1 cup milk
1 cup flour

DIRECTIONS
Put a little bit of oil in each muffin cup.
Preheat oven to 450˚F. Be sure there is a middle shelf in the oven.
Put the muffin pan in the oven.
Put all the ingredients in the bowl.
Whisk to mix thoroughly. By the time you have beaten the batter enough to distribute the eggs it should be smooth.
(It is fairly runny batter, like thick cream.)
Take the hot muffin pan out of the oven, using an oven glove or potholder.
Use the 1-cup measure to ladle the batter equally into the muffin cups. The batter half-fills each cup.
Put the muffin pan back in the oven and bake for 20 minutes. DON'T PEEK. After 20 minutes the batter should have
risen above the cup into a firm shape. The popovers will be a golden-brown and have a hole in the middle. Turn the
oven off.
Eat as is or drop some jam in the hole for a treat.

DESCRIPTION
In England these delightful puffy batters are known as Yorkshire pudding.
Years and years ago they were served before the Sunday roast beef to fill
everybody up, so they did not need huge helpings of meat. For a hungry person
in need of a quick, hot snack, thesis is just right.

Salmon Chowder
with Yukon Gold
Potatoes
October 13, 2022

Prep Time: 5 minutes
Cook Time: 5 minutes
Total Time:8-10 minutes

INGREDIENTS
2 teaspoons olive oil
2 leeks (white part only), rinsed well and chopped
2 cloves garlic, minced
1 teaspoon dried tarragon
2 medium Yukon Gold potatoes, peeled and cut into 1-inch cubes
4 cups reduced-sodium chicken or vegetable broth
1 1/2 cups leftover salmon, broken into pieces
One 12-ounce can evaporated milk
Sale and pepper to taste

DIRECTIONS
Heat the oil in large saucepan over medium heat. Add the leeks and garlic and cook stirring,
until softened, about 3 minutes.
Add the tarragon and cook 1 minutes, until fragrant.
Add the potatoes and broth and bring to a simmer.
Partially cover the pan and simmer until the potatoes are fork-tender, 8-10 minutes.
Stir in the salmon and milk and simmer 2 minutes to heat through.
Remove from the heat, season to taste with salt and pepper, and serve.

DESCRIPTION
This recipe is so good it's worth making it from scratch with fresh or canned salmon if you
don't have any leftover salmon, in the fridge or freezer. Rich, thick, and hearty, all you
need to round out the meal is a light side salad (I also like to serve this soup in bread bowls-buy large bread rounds from the bakery section of you grocery store, hollow them out,
and fill them with the soup for a fabulous presentation).

Warm Spinach Salad
with Pancetta and
Gorgonzola
October 20, 2022
Prep Time: 5 minutes
Cook Time: 7-11 minutes
Total Time: 12-16 minutes
Servings:4

INGREDIENTS
1/2 cup diced pancetta or bacon
1/2 cup thinly sliced red onion
2/3 cup reduced-sodium chicken broth
1 tablespoon red wine vinegar
1/2 teaspoon salt
1/4 teaspoon fresh ground pepper
6 cups spinach leaves, rinsed well and dried
1/4 cup crumbled Gorgonzola or any blue cheeses

DIRECTIONS
Place a large skillet over medium-high heat. Add the pancetta and cook, stirring, until browned, 3 to 5
minutes. If necessary, drain most of the fat from the pan, leaving about 2 teaspoons (keep the pancetta in
the pan).
Add the onion to the pan and cook until softened, 3 to 5 minutes.
Add the broth, vinegar, salt, and pepper, bring to a simmer, and let simmer 1 minute to heat through.
Place the spinach in a large bowl.
Pour the warm pancetta dressing over the spinach and toss to coat.
Transfer the spinach to a serving platter and top with the Gorgonzola just before serving.

DESCRIPTION
This spinach is made wonderfully warm when it's tossed with a pancettainfused dressing that also boasts red onion and red wine vinegar. The whole
thing is topped off with creamy blue cheese crumbles.

NOTES
Traditional spinach salad typically has mushrooms, so feel free to add sliced
mushrooms just before pouring the warm dressing aver the greens. Fresh pears
(cored and sliced) are also excellent on this salad. Add them just before you add
the Gorgonzola.

Oreo Brownie
Trifle
October 27, 2022

INGREDIENTS

For the brownie mix (see note 1):
1 (20 ounce) package brownie mix
2 eggs
1/2 cup vegetable oil
1 tablespoon water
For the pudding mix:
1 (3.5 ounce) package instant chocolate pudding mix
1 teaspoon vanilla extract
1/2 cup water
1 (14 ounce) can sweetened condensed milk (see note 2)
For the trifle:
1 (16 ounce) container frozen whipped topping thawed, divided (see note 3)
12 Oreos crumbled (see note 4)

DIRECTIONS

Preheat oven to 325 degrees. Grease the bottom of a 9inch by 9-inch pan. In a large bowl, combine brownie mix,
eggs, oil, and water. Pour into greased pan and bake until
done, about 40 minutes. Cool. Cut into 1-inch squares.
In a large bowl, combine the pudding mix, vanilla, water,
and sweetened condensed milk. Mix until smooth, then
fold in 8 ounces of whipped topping. Fold until no streaks
remain.
In a trifle bowl or glass serving dish, place half of the
brownies, half of the pudding mixture and 4 ounces of
remaining whipped topping. Repeat layers. Garnish with
crumbled Oreo cookies. Refrigerate 2 hours before
serving.

NUTRITION

Calories: 147kcal
Carbohydrates: 9g
Protein: 2g
Fat: 12g
Saturated Fat: 8g
Trans Fat: 1g
Cholesterol: 27mg
Sodium: 68mg
Potassium: 37mg
Fiber: 1g
Sugar: 5g
Vitamin A: 40IU
Vitamin C: 1mg
Calcium: 7mg
Iron: 1mg

