
 

Valerie Florstedt 
 

)
 

Crumb cake 
 

 

Cake: 
Combine together - 
2 cups flour 
¾ cup sugar 
2 tsp baking powder 
½ tsp salt 
 
Beat thoroughly - then add to dry ingredients - 
1 egg  
¾  cup milk 
¼ cup vegetable oil 
Put mixture into 9x13 greased baking pan 
 
Topping: 
Beat well - then sprinkle evenly over batter 
1 stick + 3 TBS butter/melted 
1 ½ cups sugar 
1 ½ cups flour 
2 tsp cinnamon 
 
 
Bake 30 - 40 minutes OR when edges are golden and an inserted toothpick come out clean. 
 
Cooks Notes: 
I add a few drops of almond extract and half/half not milk for the batter 
I use 2 ½ tsp cinnamon plus ½ tsp nutmeg in the topping 
 

 

 

 

 

 

 



Marie DeAngelis: 

 

Link to Orzo salad recipe 

Marie omitted the nuts and added grilled chicken 

https://www.foodnetwork.com/recipes/giada-de-laurentiis/tri-colore-orzo-
recipe-1948079 

 

RECIPE  C OURTESY OF  GI AD A DE LAURENTIIS  

Tri-Colore Orzo 
 

269 Reviews 
 

 Level: Easy 
 Total: 40 min 
 Prep: 15 min 
 Inactive: 15 min 
 Cook: 10 min 
 Yield: 4 to 6 servings 

 
Ingredients 

 

1 pound orzo pasta 

3 tablespoons extra-virgin olive oil, plus 1/4 cup 

2 cups fresh arugula (about 3 ounces) 

3/4 cup crumbled ricotta salata cheese (or feta cheese) 

1/2 cup dried cherries 

12 fresh basil leaves, torn 

1/4 cup toasted pine nuts 

3 tablespoons lemon juice 



1 1/2 teaspoon salt 

1 teaspoon freshly ground black pepper 
 
 
Directions 

WATCH 

Watch how to make this recipe. 

1. Bring a large pot of salted water to a boil over high heat. Add the pasta and cook 
until tender but still firm to the bite, stirring occasionally, about 8 to 10 minutes. 
Drain pasta and put the pasta on a large cookie sheet. Drizzle the pasta with 3 
tablespoons olive oil, toss, spread out, and set aside to cool. 

2. Once the orzo is cool, transfer to a large serving bowl. Add the remaining 
ingredients and toss gently to combine. Serve. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Donna Singer 

Cream Scones 
New York Times Cream Scones 

2 cups flour 

1/3 cup sugar 

1 tablespoon baking powder 

½ teaspoon salt 

1 ¼ to  1 ½ cups heavy cream, plus  more for brushing the scones 

 

(add 2 teaspoons of vanilla) 

 

Preheat oven 400 degrees, position rack in upper third of oven 

Combine flour, sugar, baking powder, and salt in a large bowl. 

Make a well in the center of this mixture, add 1 ¼ cups of cream and 
stir the dry ingredients into the wet ingredients with a fork.  Work 
quickly, stirring as little as possible, until a soft shaggy dough forms.  
Add more cream, a tablespoon at a time, if the dough feels too dry. 

 

Use a large serving spoon or cup measure to drop thr batter onto the 
ungreased baking sheet. Allowing at least 2 inches between each scone.  
Brush the top of each with heavy cream and bake until golden, about 
15 minutes.  Transfer to a wire rack to cool. 

 



Marilyn Chuebon 

Blintz Soufflé 
 
 12 cheese and fruit Blintz, frozen or fresh 
1/4 lb butter 
4 eggs, well beaten 
1 1/2 cups sour cream 
1/4 cup sugar 
1/2 tsp salt  
1 tsp vanilla 
1 Tbsp OJ (optional) 
 
 
Melt butter in 2qt casserole, place blintz over butter in one 
layer. Blend other ingredients with well beaten eggs 
and pour over blintzes. 
Bake 45 min in 350 oven or until tops start to brown. 
Serve with powdered sugar or sour cream 
 
 
 
 
 
 
 
 
 
 
 
 



Mary Saladino 
 
BLUEBERRY SOUR CREAM CAKE 
 
INGREDIENTS 
1 cup butter 
1 1/2 cups sugar 
1/2 teaspoon allspice 
3 1/2 cups flour 
1 8 oz container of sour cream 
1 1/2 teaspoons baking powder 
1 1/2 teaspoons baking soda 
1 teaspoon vanilla 
3 eggs 
1 pint blueberries (2 cups) 
 
DIRECTIONS 
Grease 9&quot; tube pan 
Beat butter and 1 cup sugar. 
Add allspice and 2 cups flour and beat until mixed 
Set aside 1 cup of the flour mixture 
 
Add sour cream, powder, soda, vanilla, eggs and 1 1/2 
cups flour and 1/2 cup sugar to mixture 
in large bowl. 
Beat until mixed (about 2 minutes) 
Stir in 1 cup blueberries 
Spoon batter into pan and sprinkle with reserved flour 
mixture. 
Scatter the remaining blueberries on the batter. 
 



Bake 1 hour 10 minutes at 350. cool completely in pan on 
a wire rack, and remove. 
 
 
 
  



Mary Weinstein 
 
Make ahead French Toast Casserole 

 
  



Janet Daly 
 

Pumpkin Apple soup: 
 

 

  



Linda Brophy: 

 

Quiche Lorraine 

 

 
  



Lucie Fedeli 
 

Butternut Squash/Bacon/Cabbage Casserole 
 

 
Put a layer of shredded red cabbage into an oiled casserole dish.  
Next put a layer of cubed butternut squash on top top it with cut up pieces of bacon. 
Roast at 400 for about 20 minutes.  
Take it out and top it with a layer of cheddar and Parmesan cheese  
Bake at 400 for another 10 or 15 minutes.  
when finished infuse with a few drops of apple cider vinegar.  
 

 

 

  



Carolyn Seibel:  Cranberry Pistachio Salad 

 
 



 


