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BARBECUE SAUCE

1 medium onion, chopped 2 tablespoons vinegar
1 clove garlic, minced 1 tablespoon brown sugar
2 tablespoons butter 1 teaspoon salt
1/2 cup catsup 1 teaspoon dry mustard
1/4 cup water 1/2 teaspoon hot sauce

Cook onion and garlic in butter until tender. Add
remaining ingredients and bring to a boil. Use to brush
chicken, ribs, frankfurters or hamburgers during baking,
broiling or grilling. Yield: 1 1/4 cups.

BASIC BROWN SAUCE

1 tablespoon minced onion 1 cup meat stock
2 tablespoons flour 1/2 teaspoon salt
2 tablespoons butter 1/8 teaspoon pepper

Brown onion and flour in butter over low heat. Add
stock; cook until smooth, about 3 to 5 minutes. Strain
and add seasonings. Yield: 1 cup.

Variations:
Jardiniere: To 1 cup brown sauce, add 1 tablespoon each
of finely minced cooked carrot, celery, onion, diced green
beans and small green peas, and 1 teaspoon each minced
parsley, chives and pimiento. Serve hot on grilled meat.
Madeira: To 1 cup of brown sauce, add 1 1/2 
tablespoons Madeira wine. For roast or smoked meats.
Mushroom: To 1 cup brown sauce, add 1/4 cup 
mushroom liquid, 1 teaspoon minced parsley and 1/4 cup
sliced mushrooms sautéed in butter. For meats, poultry,
and smoked meats.
Piquant: Sauté 1 teaspoon green onion in 2 tablespoons
white wine and 1 tablespoon tarragon vinegar. Add to 
1 cup brown sauce. Just before serving, stir in 1 
tablespoon finely chopped sour pickle, 1 teaspoon each
minced parsley and chives and pinch of chopped 
tarragon. For pork, smoked and leftover meats.

BROWN SAUCE

Heat 2 tablespoons shortening in a heavy skillet over low
heat. Stir in 2 tablespoons flour and continue stirring
until brown.

BASIC MAYONNAISE

1 egg 1/2 teaspoon dry mustard
2 tablespoons vinegar or 3/4 teaspoon salt

lemon juice Dash of red pepper 
1 cup salad oil or paprika

Blend egg, vinegar, mustard, salt, pepper and 1/4 cup of
the oil until thoroughly blended, about 5 seconds.
Without stopping blender, remove cover and gradually
pour remaining oil into center of container. Stop blending
when all of the oil has been added. If mayonnaise curdles
or liquefies, empty contents from container, blend 
another egg for about 2 seconds and gradually add liquid
mayonnaise, instead of oil, into center of container. Stop
blender when all liquid mayonnaise has been added and
mixture fluffs up smoothly. Do not overblend. Yield: 
1 cup.

BECHAMEL SAUCE

2 tablespoons minced 2 sprigs parsley
onion 4 peppercorns

1/2 carrot, finely diced 1 1/2 cup thick white
1/4 cup (1/2 stick) butter sauce
2 cups chicken stock Salt and pepper
1 bay leaf

Sauté onion and carrot in butter until onions are tender.
Add stock, bay leaf, parsley and peppercorns. Bring to
boil; simmer 30 minutes. Strain stock mixture and 
combine with white sauce. Season. Use as a base for 
croquettes, soufflés and creamed chicken. Yield: 4 cups.

CHILI SAUCE

18 large tomatoes, chopped 1 cup sugar
8 hot peppers, chopped 3 cups white vinegar
6 onions, chopped 3 tablespoons mixed 
3 tablespoons salt pickling spices
1 tablespoon pepper 1 tablespoon mustard seed

Place all ingredients, spices tied in cheesecloth, in a heated
saucepan. Cook gently for 2 hours, stirring frequently.
Pour boiling hot into hot jars; process for 10 minutes.
Yield: about 5 pints.

.
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RED SAUCE

3 tablespoons catsup 1 teaspoon lemon juice
3 tablespoons chili sauce Dash hot pepper sauce
2 tablespoons horseradish Salt and pepper

Combine all ingredients. Yield: 1/2 cup.

REMOULADE SAUCE

4 tablespoons horseradish 1 clove garlic
mustard 1 cup salad oil

1/2 cup tarragon vinegar 1/2 cup chopped 
2 tablespoons tomato green onion

catsup 1/2 cup chopped celery
1 tablespoon paprika 1 teaspoon salt
1/2 teaspoon cayenne

Place all ingredients in blender container and blend 
thoroughly. To serve, allow boiled shrimp to marinate in
sauce for about 4 hours. Yield: 2 cups.

SWEET AND SOUR SAUCE

1 cup sugar 1 teaspoon paprika
1/2 cup vinegar 1/2 teaspoon salt
1/2 cup water 2 teaspoons cornstarch
1 tablespoon chopped 1 tablespoon cold water

green pepper

Simmer first 6 ingredients for 5 minutes. Combine 
cornstarch and water; stir into hot mixture; cook until
thickened. Cool. Strain. Yield: 1 cup.

SEASONINGS FOR BROILED STEAK

Seasoned Butter: Whip 1/2 stick butter until soft. Add 
2 tablespoons chopped parsley or green onions. Spread 
on hot steak.

Garlic Butter: Crush one clove of garlic. Blend with 
1/2 stick butter. Spread on hot steak.

TOMATO SAUCE

6 medium onions, minced 2 cans (6 ounces each) 
6 cloves garlic, minced tomato paste
1 tablespoon minced 4 cups water

green pepper 3 tablespoons parsley
1/4 cup olive oil 1 sprig thyme
1 can (16 ounces) tomatoes 1 bay leaf
1/8 teaspoon pepper 1/2 teaspoon salt

Cook onions, garlic and green pepper in oil over medium
heat until onions are tender, 7 to 10 minutes. Pour 
tomatoes into colander over bowl; press with spoon to
remove liquid. Fill tomato can with water and pour over
tomatoes. Add tomatoes to onion mixture; fry 10 minutes
over low heat. Add tomato paste; mix thoroughly. 
Add tomato liquid from bowl, water, and remaining
ingredients. Bring to boil; cook over low heat for 1 hour.
Yield: 1 1/2-2 quarts.

BEER CHEESE SAUCE

1 cup beer, without foam 2 tablespoons water
1/4 teaspoon dry mustard 1 tablespoon butter
1 teaspoon Worcestershire 1/4 cup diced onion

sauce 2 tablespoons diced
1 cup (1/4 pound) shredded green pepper

Cheddar cheese 2 tablespoons chopped
2 tablespoons cornstarch pimiento
Dash hot sauce

In a saucepan, warm beer, mustard and Worcestershire.
Add cheese; stir slowly until partially melted. Combine
cornstarch with water; add to cheese-beer mixture. Stir
until thickened. In butter, sauté onion, pepper, and
pimiento; add to cheese-beer mixture. Add hot sauce.
Serve sauce over baked fish; sprinkle with slivered
almonds. Yield: 4 servings.

CHEESE SAUCE WITH MUSHROOMS

2 tablespoons butter 1 can (4 ounces) 
3 tablespoons flour mushroom pieces
1 cup milk 1/2 cup grated 
1/4 teaspoon salt Cheddar cheese

Melt butter; stir in flour. Gradually add milk. Cook over
low heat until thick, stirring constantly. Remove from
heat. Add salt, mushrooms and cheese. Stir until cheese
melts.
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FIESTA DIP

1 package (8 ounces) Dash hot pepper sauce
cream cheese 1/3 cup catsup

2 tablespoons cream 1 1/2 tablespoons 
3 tablespoons French grated onion

dressing 1/2 teaspoon salt

Combine ingredients. Use as a dip for raw celery, 
cauliflower, carrots, cucumbers, cherry tomatoes and corn
chips. Yield: 1 1/2 cups.

GARLIC DIP

1 package (8 ounces) 1 teaspoon salt
cream cheese 1 tablespoon lemon juice

2 teaspoons minced onion 1 clove garlic
1/4 teaspoon paprika 2 tablespoons cream

Place all ingredients in blender container. Cover and
blend 30 seconds. Yield: 1 1/4 cups.

HOT CRAB MEAT

2 tablespoons butter 1/8 teaspoon pepper
1 tablespoon chopped onion 1 1/2 cups milk
2 tablespoons flour 1 egg yolk, slightly beaten
1 1/2 teaspoons 1/4 cup dry sherry

Worcestershire sauce 1 pound lump crab meat
1/2 teaspoon salt

Melt butter, add onion and cook 5 minutes. Blend in
flour and seasonings. Add milk gradually, stirring 
constantly, and cook until thickened. Remove from heat
and add to egg yolk. Cook 1 minute, stirring constantly.
Gradually add wine and crab meat; simmer for 12 
minutes. Serve hot from fondue or chafing dish. Yield: 
2 cups.

HOT CRAB MEAT-CHEESE DIP

1 package (8 ounces) 1/8 teaspoon cayenne
cream cheese 1 onion, minced

1/2 cup (1 stick) butter 1/8 teaspoon hot sauce
1 pound white crab meat 1/8 teaspoon garlic salt

Over low heat, melt cheese and butter. Add crab meat
and remaining ingredients. Serve in chafing dish or 
casserole with assorted crackers or crisp chips. Yield: 
3 cups.

HOT MEXICAN BEAN DIP

1 can (No. 2 1/2) pork 2 teaspoons Worcestershire 
and beans sauce

1 teaspoon garlic salt 1/2 teaspoon liquid smoke
1 teaspoon chili powder 1/2 cup shredded sharp
2 teaspoons vinegar Cheddar cheese
1/2 teaspoon salt 4 slices bacon, crumbled

Place all ingredients, except cheese and bacon, in blender 
container. Blend until smooth. Add cheese and heat in
electric skillet set at 150° F. until cheese is melted. Top
with bacon and serve hot with crackers. Yield: 3 cups.

HOT MUSTARD DIP

1 can (2 ounces) dry 4 eggs, beaten
mustard 1 cup sugar

1 cup white vinegar

Combine mustard and vinegar; refrigerate overnight. Add
beaten eggs and sugar. Cook over low heat until thick,
about 10 minutes. Chill. Serve as a dip for grilled hot
sausage which has been cut into bite-size pieces. Yield:
About 3 cups.

MOCK OYSTER DIP

3 stalks celery, minced 1 package (10 ounces)
1/2 large onion, minced frozen chopped
1 can (4 ounces) broccoli, cooked

mushroom and drained
stems and pieces 1 can (10 1/2 ounces) 

1 roll (6 ounces) garlic cream of mushroom
cheese, cut in pieces soup

1/2 cup (1 stick) butter

In electric skillet set at 250° F., sauté celery, onions and
mushrooms in butter 5 minutes. Lower heat to 200° F.;
add remaining ingredients. Simmer gently, stirring until
mixture is smooth. Serve hot as a dip, or fill miniature
patty shells and heat in 450° F. oven about 10 minutes or
until hot. Yield: approximately 4 cups.
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CHICKEN GIBLETS STOCK

2 sets chicken gizzards 1/8 teaspoon pepper
and necks 3 celery tops

1/2 teaspoon salt 1 small onion, sliced

Place ingredients in a saucepan, add water to cover. Bring
to a boil; cover and simmer 1 hour or until tender. Strain
stock and reserve. Remove meat from neck; chop gizzards.
Use in recipes for Giblet Bread Stuffing or Giblet Gravy.

GIBLET BREAD STUFFING

3 tablespoons chopped 1/4 teaspoon pepper
onion 1/2 teaspoon poultry 

1/4 cup (1/2 stick) butter seasonings
1/4 teaspoon salt Cooked giblets
4 cups dry bread cubes 1/4 cup giblet stock

Cook onion in butter until tender. Add bread, seasonings
and giblets. Toss lightly with enough liquid to moisten.
Yield: 3 cups stuffing, or enough for a 4-5 pound 
chicken.

GIBLET GRAVY

Into a skillet, pour 2 tablespoons chicken drippings from
roasting pan. Stir in 2 tablespoons flour and cook until
brown. Gradually add 2 cups of stock and giblets. Cook,
stirring constantly, until mixture thickens.

GRAVY

3 tablespoons drippings 2 cups turkey stock
3 tablespoons flour Salt and pepper

In a skillet, place 3 tablespoons of the drippings from
roasting pan. Stir in flour and cook over low heat until
brown. Slowly add turkey stock and cook until thick.
Season to taste. Yield: 2 cups.

TURKEY STOCK

In a covered saucepan, barely cover neck and gizzard with
water. Add 1 onion quartered, 1 stick celery sliced, salt
and pepper. Bring to a boil; simmer for 1 1/2 to 2 hours
or until gizzard is tender. Remove meat from neck bone
and add to stock. Use ground gizzard in stuffing or leave
whole for gravy.

RED-EYE GRAVY

After baking a ham, scrape drippings into a skillet. Add
1/2 cup cold water and bring to a boil. Cook until gravy
turns red.

ROAST BEEF GRAVY

Pour fat drippings from roasting pan into a bowl, leaving
the brown bits in the pan. Add 2 cups water to roasting
pan and heat to loosen all brown bits. Put 4 tablespoons fat
drippings into a skillet; stir in 4 tablespoons flour. Cook
over low heat until brown. Slowly stir meat juices into
browned flour, and cook until thick. Season with salt and
pepper; or if desired, add 2 bouillon cubes to the water.

TOMATO GRAVY

2 tablespoons oil 1 teaspoon parsley
1 tablespoon flour 1 clove garlic, minced
3 tablespoons chopped 1 can (8 ounces) tomato

celery sauce
1/4 cup chopped 2 cans water

green onion 1/8 teaspoon pepper
2 1/2 tablespoons chopped 3/4 teaspoon salt

green pepper 1 1/2 teaspoons sugar

In a heavy skillet, heat oil over medium heat. Stir in flour
and continue stirring until brown, about 3 minutes. Add
celery, onion and green pepper; cook 3 minutes. Stir in
garlic, add tomato sauce, water, pepper, salt and sugar.
Bring to a boil; add parsley. Cover, turn heat to low and
simmer 1 hour, stirring occasionally. Serve over spaghetti,
rice, or in one of the variations listed below. Yield: 
4 servings.

Variations:
Shark Creole: Cut 1 pound of shark fillets into 1-inch
chunks, add to tomato gravy during last 15 minutes 
of cooking period along with 2 bay leaves, sprig of 
thyme and 1 thin slice of lemon. Serve over rice. 
Yield: 4 servings.
Lima Beans: Boil 1 cup dry lima beans for 2 minutes;
soak 1 hour. Add 1/2 teaspoon salt and boil beans gently
for 45 minutes; drain. Add beans and 4 slices crisp bacon
to tomato gravy during last 30 minutes and cook until
beans are tender.
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ROUND-UP BARBECUE SAUCE

2 cups water 1 bottle (5 ounces)
1/2 teaspoon pepper Worcestershire sauce
1/4 cup brown sugar Juice of 4 lemons
2 cloves garlic, minced 1/4 cup (1/2 stick) butter
1 cup cider vinegar 2 teaspoons salt

Bring water to boil; add pepper and simmer 5 minutes.
Add brown sugar; stir until dissolved. Stir in garlic and
vinegar. Add Worcestershire sauce and lemon juice. As
sauce heats, add butter and salt.

MEAT SAUCE

1 large onion, minced 1 cup boiling water
1 clove garlic, crushed 3/4 teaspoon salt
1 small green pepper, 3/4 teaspoon each of 

minced celery salt, garlic salt and
1/4 cup shortening chili powder
3/4 pound ground beef 1 1/2 teaspoons each of 
1 can (6 ounces) tomato Worcestershire sauce,

paste chili sauce and
1 can (8 ounces) tomato meat sauce

sauce

Sauté onion, garlic and green pepper in shortening, 
about 10 to 15 minutes. Add meat; cook until red color
disappears, about 10 minutes. Stir in tomato paste, 
tomato sauce, water and remaining ingredients. Mix 
thoroughly and cover. When liquid boils, turn heat low
and cook 1 1/2 hours. Add additional water, if necessary.
Sauce can be frozen. Use for hot dogs or over spaghetti.
Yield: 1 quart.

TERIYAKI SAUCE

2/3 cup soy sauce 1 teaspoon ground ginger
1/4 cup dry sherry 1 clove garlic, sliced

Combine all ingredients and use as a marinade for steak,
chicken, fish or shellfish.

Beef Teriyaki: Cut 2 pounds beef sirloin steak, 1/2-inch
thick, in serving-size pieces. Marinate in Teriyaki Sauce
for 30 minutes. Drain and broil beef 3 inches from source
of heat for 5 to 7 minutes on each side, basting 3 times
with marinade. Yield: 6 servings.
Chicken Teriyaki: Marinate chicken pieces in Teriyaki
Sauce for 4 hours in refrigerator. Broil 6 inches from
source of heat, basting with marinade, for 20 minutes on
each side or until chicken is done.

CAPONATA 
(Eggplant Relish)

2 medium-sized eggplants, 1/4 teaspoon pepper
unpeeled (2 pounds) 3 cloves garlic, minced

3/4 cup olive oil 2 cups pitted green olives
4 large tomatoes, peeled 1/2 cup vinegar

and chopped 2 tablespoons sugar
3 green peppers, remove 1/4 cup water

seeds and chop 2 teaspoons salt
3 onions, chopped

Chop eggplant in tiny cubes, sauté in oil 15 minutes,
turning often. Add tomatoes, pepper, onions, garlic and
olives. Cook 10 minutes, stirring frequently. Stir in 
vinegar and sugar dissolved in water. Season with salt and
pepper. Chill at least 12 hours before serving. Will keep
for several weeks in refrigerator. Yield: about 
8 cups.

CORN RELISH

18 ears corn 1 quart vinegar
1 quart chopped cabbage 1 tablespoon celery seed

(about 1 small head) 1 tablespoon salt
1/2 cup chopped sweet 1 tablespoon turmeric

red peppers 2 tablespoons dry mustard
1 cup chopped sweet 1 tablespoon mustard seed

green peppers 1 cup water
1 cup chopped onion 1 1/2 cups sugar

To prepare corn, remove husks and silk. Boil 5 minutes;
drain and dip into cold water. Cut kernels from cobs;
drain. Combine corn with remaining ingredients; bring to
a boil, then simmer for 20 minutes. Pack, boiling hot, into
sterilized jars, leaving 1/2 inch head space. Adjust caps.
Process in water bath 15 minutes. Yield: about 6 pints.

CORN RELISH - REFRIGERATOR METHOD

6 ears corn 1 1/4 teaspoons dry 
1/2 medium green pepper, mustard

chopped 2/3 cup salad oil
2 1/2 tablespoons chopped 3 tablespoons wine vinegar

pimiento 2 1/2 teaspoons salt
5 stalks celery, chopped 1 teaspoon pepper
1 large onion, chopped 1/4 teaspoon turmeric
1 clove garlic, minced

Cook corn 6 to 10 minutes; cut kernels from cob. Add
remaining ingredients and let stand several hours. Keep
refrigerated. Excellent with barbecued foods.
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TARTAR SAUCE I

1 cup mayonnaise 3 tablespoons chopped
1 teaspoon lemon juice chives
1 to 2 teaspoons brown 3 tablespoons chopped

mustard parsley

Combine and chill 2 hours. Serve over shrimp or crab
meat. Yield: 1 cup.

TARTAR SAUCE II

1 cup mayonnaise 1 tablespoon chopped 
1/2 teaspoon dry mustard parsley
2 tablespoons chopped 1/8 teaspoon cayenne

pickles

Combine all ingredients. Serve with seafood. Yield: 
1 1/2 cups
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