Mom & Aunt Alice’s

Wilted
Lettuce

Dressing ©

Wilted, Lettuce s am eldfashioned disk, sften te be
corwidered Gervmamn er Pervmamframia Suteh in
onigim. Qb connists of a et dressing made quickiy
dressing gets tessed emen Leaf lettce where it
Lightlyy, unilts the Lettuce om the beat of the
dressing. Alice was enby, 9 years eld, when Mem
taunght Aer how te make this. Surely this hecipe came
Pvom Gramdma Hervrnung amd, whe fnews Asa many,
gemerations it .

INGREDIENTS:

2 tbsps. - “MeatFryings” [**] 2 tbsps. - All Purpose Flour
1/4 Cup - Vinegar [**] 3/4 Cup - Water

1 tbsp. - Sugar (to taste)

DIRECTIONS:

1.) Place all ingredients in a small saucepan. Over “low
heat”, stir gently for about 2 minutes.

Be careful not to burn or scorch.

2.) Serve over Fresh Garden Leaf Lettuce or Dandelion
Greens. - Good with most types of Lettuce

Note: “Meat Frying’s” are drippings from bacon cooked in
a skillet. Be sure to buy bacon from a Meat Market that
slices their own bacon. Commercially packed bacon has too
many additives. It leaves a strong, bitey taste.
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Ken's Meat Fry|ng S

v coskimg, drippings v pam juices (e called them
Lottom of the pam when yeuw are easting, Puing, eh
diced emiens, it is a dish with taste galere. Gt s
wsed, Lo cosing, especiallry imn Brtish cuisine,
sgmigicamtly se inthe Midlands and Nerthern
emgland. Enen theugh beth muy, gramdmas used it,
mayhbe Gramdma Cheay, whe was a Williams with
amcestors clese te that area.

INGREDIENTS:

1/2 Ib. bacon (Do not buy pre-packaged. Buy only bacon
processed by a local meat market. It will not contain all the
additives of packaged bacon which gives the drippings a bitter,
strong taste.

DIRECTIONS:

1.) Cut slices in half and cover the bottom of Your skillet and
cook. Reserve the liquid from Each skillet. Continue till all the
bacon is cooked. Drain the bacon, save for other use. The liquid
remaining in the skillet is now “Meat Fryings”. If you plan to use
it later, it retains flavor for up to a month. Stores great in an old-
style thick coffee cup or mug.

)

- Cover with wrap or foil. No plastic taste with foil.
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Ken's Bouquet Garni

Bouquet Garni is French for garnished bouquet. It is a
cLassic herk minture used, for prepanimg Stecks.,
écwupbl Cassersles, Meats, and Vegetables. The

include sther herbs such as Resemary, Basil,
Chewil, Peppercerm, amnd Jarragemn. Yew camn make a
Beuquet Garni with tresh en dried, Aerfis.
If using FRESH INGREDIENTS:
1 - sprig of flat Parsley *** 2 - sprig of fresh Thyme
1 - Bay Leaf *** Optional: 1 tbsp. Fresh Rosemary
If using DRIED INGREDIENTS:
1/4 cup - dried Parsley ***2 tbsps. - dried Thyme
2 tbsp. - dried, ground Bay Leaf or 2 whole dried Bay Leaf
Optional: 2 tbsps. Dried Rosemary
DIRECTIONS:
1.) If herbs are fresh, the combination is secured with a bit
of cooking twine, while cheesecloth is generally used to
wrap the dried herbs, and the bundle is secured with
cooking twine.
2.) Using a Bouquet Garni instead of simply adding the
herbs to your dish helps with flavor, texture, convenience,
and presentation. Fresh herbs will get soggy and often
discolor when left to cook for a long time, and dry herbs
are not the most attractive when floating at the top of a
finished dish. Bundling the herbs, fresh or dried, makes for
easy removal.
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Kem's Meat Base Miture is gheat for semeral
ghound, meat hecipes. Yew cam same time by,
prepaning ahead and, can Preese for bater use. § am
INGREDIENTS:

- Ib. - Fresh Bulk Sausage [***] 1 1/2 |bs. - Hamburger (lean)
2 tsps. - Cilantro divided [***] 1 tsp. - Garlic Salt (level)
The next 3 items should be chopped finely.
2 cups - Medium Sweet Onion [***] 2 cups - Green Bell
Pepper [***] 2 cups - Celery
HINT: Sliced fresh Mushrooms are optional, Depends on the
dish, and your taste. Add them thoughtfully, not just because
you like them.

DIRECTIONS:

1.) Brown Sausage and Hamburger in a large skillet with 1
tsp. Cilantro added, till done. (Crumble as fine as possible as
it cooks.) Remove from skillet and drain on paper towels,
lightly pressing from the top with another paper towel to
remove as much grease as possible.
2.) Wipe skillet with paper towel to remove excess grease (do
not wash) return Meat mixture to skillet along with Garlic
Salt, 1 tsp. Cilantro, Sweet Onion, Green Pepper, and Celery,
mixing as you add. Cook over low heat till vegetables are
done, stirring frequently.
Mmmmm Good! Croy Boy Cooking.
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Aunt Chloe’s
Pickle

Vinegar

Hazelton Family

Aunt Chlse used hern Pickle Vinegan
dressing emn dunmmen Enening Meal, a
depression era meak. No mentien ef it
beimg am eniginal necipe of hers or
Prem Aer methen, Ghandma (Wikliamas.)
Crey,

INGREDIENTS:

2/3 cup - Sweet Pickle Juice
2 thsps. - Distilled White Vinegar

DIRECTIONS:

1.) In a bowl, mix all the ingredients together thoroughly.
HINT: Can be stored in an airtight container in the
refrigerator for up to 2 weeks before use.
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