DESSERTS


Desserts

Hints for Desserts

· To test baked custard for doneness, insert a clean, dry knife vertically in the center.  If it comes out clean, it's done.  This is also a good way to test cakes and brownies.

· Gelatin will set without a refrigerator in 1+1/4 days when the liquid is reduced to 1+1/4 cup.  Pineapple prevents gelatin from setting.

· When crushing sugar cubes, bread crumbs, nuts, or cookies, put them in a plastic bag and crush with a rolling pin or bottle.  It's much less messy.

· To soften brown sugar, place together with a slice of lime, lemon, or apple in a sealed jar.  In 12 hours, the sugar will be soft.  Or place the sugar in a low oven for several hours, then use immediately.

· To measure molasses or honey, first oil the cup in which it is to be measured.

 XE "dessert:brownies" \t "See brownies" 

 XE "dessert:cheesecake" \t "See cheesecake" 

 XE "dessert:d. bars" \t "See bars" 

 XE "dessert:cakes" \t "See cakes" 

 XE "dessert:fudge" \t "See fudge"   XE "dessert:shortbread" \t "See shortbread"   XE "dessert:candy" \t "See candy"   XE "dessert:frosting" \t "See frosting"   XE "dessert:d. sauces" \t "See sauces"   XE "dessert:syrup" \t "See syrup"   XE "dessert:pies" \t "See pies"   XE "dessert:ice cream" \t "See ice cream"   XE "dessert:fruit" \t "See fruit"   XE "dessert:sherbet" \t "See sherbet"   XE "dessert:sorbet" \t "See sorbet"  

Cookies 

Peanut Butter Cookies

1 cup margarine

2 tsp. Vanilla

1 cup peanut butter

2 tsp. Baking soda

2 cups sugar

2 eggs

3 cups flour

dash salt

Cream margarine, sugar, and vanilla.  Add eggs.  Mix well.  Stir in peanut butter.  Add soda, salt and flour.  Mix well.  Form into balls.  Press with a fork.  Bake.

Chocolate Chip Cookies

½ cup butter

½ cup brown sugar

½ cup sugar

½ tsp salt

½ cup chopped nuts

1 egg

1 ¼ cup flour

½ tsp baking soda

½ cup chocolate chips

Cream butter and sugars and then beat in the egg and vanilla.  Stir in flour, salt, and soda.  Stir in the chocolate chips.  Drop by teaspoon full onto greased cookie sheet.  Bake for 10 minutes in a hot Dutch oven.

Choc-Oat-Chip Cookies

1 cup margarine or butter, softened

1 ¼ cups firmly packed brown sugar

½ cup sugar

2 eggs

2 tsp milk

2 tsp. Vanilla

1 ¾ cups flour

1 tsp baking soda

2 ½ cups oats, uncooked

12 ounces chocolate chips

Heat oven to 375 degrees.  Beat margarine and sugars until creamy.  Add eggs, milk and vanilla.  Beat well.  Add flour, baking soda and salt.  Mix well.  Stir in oats, chocolate chips, mix well.  Drop by rounded tablespoons onto greased cookie sheet.  Bake 9-10 minutes for a chewy cookie or 12-13 minutes for a crisp cookie.  Cool 1 minute on cookie sheet.  Remove and cool completely.

Frying Pan Cookies

1 ½ tsp salt

½ tsp baking soda

1 tsp vanilla

3 ½ cup flour

½ cup milk

1 ¼ cups raisins

1 ½ tsp baking powder

1 egg, beaten

⅔ cup oil

Mix salt, flour, baking powder and baking soda.  Combine milk and egg, adding vanilla, raisins, and oil.  Add wet ingredients to dry and mix well.  Make into patties ¼ inch thick.  Fry in covered frying pan.

Sugar Cookies

1 to 1 ½ cups flour

½ tsp baking soda

pinch of salt

6 tsp butter

6 tsp sugar

6 tsp packed brown sugar

½ tsp vanilla extract

1 large egg

sugar

Stir 1 cup flour, baking soda and salt together in a small bowl.  Combine the butter, both sugars and vanilla in a mixing bowl and beat until light.  Beat in egg.  Slowly add the flour mixture, beating until smooth.  Mix in enough flour to make workable dough.  Roll out.  Cut into desired shapes.  Sprinkle with sugar.  Bake 10-13 minutes.

MACAROONS

2 large egg whites

1/3 cup sugar

1 tsp vanilla

Pinch of salt

2 ½ cups sweetened, shredded coconut

Dip finger tips in cold water.  Grad 2-3 Tbsp of mix.  Form into mounds.  Bake 15 minutes, until coconut starts to brown and bottom of cookies are evenly brown.  Remove and cool.

Sweet Potato Cookies

2 cups mashed cooked sweet potatoes

2 cups flour

1 cup margarine

½ tsp salt

Mix together in a dough.  Roll out in thin layer and cut into 1 ½ inch circles.  Slash designs with knife of half of each circle.  On other half put ½ tsp of either nut, brown sugar, butter or margarine.  Turn over like ½ moon pies.  Crimp edges.  Bake at 350 degrees until brown.  Roll in powdered sugar.  

No Bake Powerhouse Cookies

1 cup brown sugar

¼ cup margarine

3 tsp powdered milk

4 tsp water

½ cup peanuts

1 cup peanut butter

½ tsp vanilla

1 cup oatmeal

Mix sugar, margarine, powdered milk and water in a pan.  Bring to a boil.  Reduce heat and boil 3 minutes.  Stir constantly to prevent scorching.  Remove from heat and stir in remaining ingredients.  Drop by spoonfuls onto a flat surface.  Let sit for about 10 minutes to set.  In hot weather, they might not set as well.  

Kristi’s No-Bakes

2 cups white flour XE "Christmas:Aunt Fran's sugar cookies" 

 XE  "cookies:Aunt Fran's sugar c." 

 XE  "Aunt Fran's sugar cookies" 

 XE "sugar:Aunt Fran's s. cookies" 
½ cup butter

½ cup milk

⅓ cup unsweetened cocoa powder

⅔ cup peanut butter


3 cups quick cooking oats

2 tsp vanilla extract

 Combine sugar, butter, milk and cocoa in a medium saucepan.  Cook over medium heat, stirring constantly, until mixture comes to rolling  boil.  

Remove from heat.  Add peanut butter; stir to blend.  Add vanilla, oats, and peanuts; mix well.  Quickly drop mixture by heaping spoonfuls onto wax paper or foil.  Cool completely.

Boston cookies XE  "Boston cookies"   XE  "cookies:Boston c." 
1 cup flour

¼  teaspoon baking soda

½  teaspoon cinnamon

4 tablespoons butter

½  cup sugar

1 egg, well beaten

⅓  cup chopped nuts

⅓  cup raisins

In one bowl, sift flour, baking soda, and cinnamon.  In another bowl, cream butter and sugar; add egg and mix well.  Stir in half of the flour mixture.  Fold in nuts and raisins.  Add the rest of the flour.  Drop by teaspoonfuls onto a greased cookie sheet.  Bake about 12 minutes in moderate oven (about 350°).

spice cookies XE  "spice:s. cookies"   XE  "cookies:spice c." 
½ cup molasses

¼ cup sugar

3 tablespoons butter (or oil)

1 tablespoon milk

2 cups flour

½ teaspoon baking soda

½ teaspoon nutmeg

½ teaspoon cinnamon

½ teaspoon cloves

½ teaspoon ginger

Preheat oven to 375°F (190°C).  Heat molasses to boiling.  Add sugar, butter, and milk.  In a bowl, sift together flour, soda, and spices.  Add dry ingredients to moist ingredients.  Mix all.  Drop by teaspoonfuls onto a greased cookie sheet, keeping cookies 1" apart.  Bake for 8 minutes.

chocolate chip cookies XE  "chocolate:c. chip cookies"   XE  "cookies:chocolate chip c." 
2 cups flour

1/2 teaspoon baking soda

1/2 teaspoon salt

1 cup butter

3/4 cup sugar

3/4 cup brown sugar

2 eggs

2 cups chocolate chips

(1 cup chopped nuts, optional)

Preheat oven to 425°F (220°C).  In a large bowl, sift together flour, soda, and salt.  In another bowl, cream butter and sugars.  Add eggs to the butter mixture, one at a time.  Gradually add in flour mixture.  Fold in chips and nuts.  Bake on a lightly greased cookie sheet for 10-12 minutes.

chocolate peanut cookies

 XE  "chocolate:c. peanut cookies"   XE  "cookies:chocolate peanut c."   XE  "peanut:chocolate p. cookies"  Peace Corps Tonga

1/2 cup butter

1/2 cup sugar

1 egg

1 cup flour

2 teaspoons baking powder

2 tablespoons cocoa

1 cup peanuts

1/2 teaspoon salt

Preheat oven to 375°F (190°C).  Cream butter and sugar.  Add egg and beat well.  Mix in sifted dry ingredients.  Add peanuts.  Put on greased cookie sheets by the spoonfuls.  Bake 20 minutes.

no-bake choc-oat cookies XE  "no-bake:n.-b. chocolate oatmeal cookies" 

 XE  "cookies:no-bake chocolate-oatmeal c."   XE  "chocolate:no-bake c. oatmeal cookies"   XE  "oatmeal:no-bake chocolate o. cookies" 
1+1/4 cup sugar

1/3 cup Nesquik

1/2 cup milk

1/2 cup butter (or 6 tablespoon oil)

1/2 cup peanut butter

3 cup oats

In a saucepan, mix sugar, cocoa, milk, and butter.  Heat over medium flame until boiling.  Remove from heat.  Let cool 1 minute.  Add peanut butter and oatmeal.  Stir well.  Drop by teaspoonfuls on waxed paper or a greased surface (or pour into a greased plastic or glass dish).  Cool.  Very cool.

Fudge oatmeal cookies XE  "fudge:f. oatmeal cookies"   XE  "cookies:fudgy oatmeal c." 

 XE  "oatmeal:fudgy o. cookies" 
1 can sweetened condensed milk

2 squares unsweetened chocolate (or 6 tablespoons cocoa and 2 tablespoons butter)

1 teaspoon vanilla

1 cup oats

1/2 cup coarsely chopped nuts

Preheat oven to 350°F (180°C).  In the top of a double boiler, combine condensed milk and chocolate.  Cook over rapidly boiling water, stirring constantly, until very thick.  Remove from heat.  Stir in vanilla.  Blend in oats and nuts.  Drop by teaspoonfuls, about 2" apart, onto greased cookie sheet.  Bake 8-10 minutes, or until set.

oatmeal cookies XE  "oatmeal:o. cookies"   XE  "cookies:oatmeal c."  

1 cup butter

1 cup brown sugar

1 cup white sugar

2 eggs, beaten

1 sachet sucre vanilliné

1 sachet levure chimique (baking powder)

3 cups Quaker oats

2 to 2+1/2 cups flour

1/4 teaspoon salt

Preheat oven to 375°F (190°C).  Cream butter and sugars.  Add eggs, one at a time.  Into a separate bowl, sift flour with salt and levure chimique.  Gradually add flour mixture to butter mixture.  Stir in oats.  Drop by teaspoonfuls onto a greased cookie sheet.  Bake for 10 to 12 minutes.

aggression cookies XE  "aggression cookies" 
1 cup brown sugar

1 cup butter or margarine

2 cups oatmeal

1 cup flour

1 teaspoon baking soda

optional ingredients:

1/2 to 1 cup nuts

1/2 to 1 cup raisins

1/4 teaspoon cinnamon

1/8 teaspoon nutmeg

rind and juice of 1 citron

Preheat oven to about 350°F (175°C).  Mix and mash all ingredients.  Form into 1" balls and flatten slightly on ungreased cookie sheets.  Bake 10 to 12 minutes or until edges are slightly brown.  Let cool a minute on pan, then remove.

quarter cup cookies

 XE  "quarter cup cookies"   XE "cookies:quarter cup c." Peace Corps Gabon

1/4 cup desiccated coconut

1/4 cup hulled sesame seeds

1/4 cup Quaker oatmeal

1/4 cup chopped nuts

1/4 cup flour

1/4 teaspoon salt

1/4 teaspoon baking powder

1/4 cup brown sugar, packed

2 teaspoons vanilla

1 egg

2 tablespoons vegetable oil

Preheat oven to 400°F.  Combine coconut, sesame seeds, oatmeal, nuts, flour, salt, and baking powder.  Beat brown sugar, vanilla, egg, and oil.  Add to dry ingredients and combine well.  Divide dough into 12 equal pieces.  Roll each piece in more coconut.  Place on oiled baking sheet about 2 inches apart.  Bake 10 to 15 minutes.  Cool on rack.  Store in airtight container.

oatmeal banana cookies

 XE  "oatmeal:o. banana cookies"   XE  "banana:oatmeal b. cookies"   XE  "cookies:oatmeal banana c."  Peace Corps Tonga

3/4 cup shortening

1 cup sugar

1 egg

1 cup mashed banana

1 cup raw oatmeal

1+1/2 cups flour

1/2 teaspoon soda

1 teaspoon salt

1/4 teaspoon nutmeg

3/4 teaspoon cinnamon

Preheat oven to 400°F (205°C).  Cream shortening and sugar.  Add egg and beat thoroughly.  Mix in bananas and oats.  Sift together remaining ingredients and add to the banana mixture.  Drop by teaspoonfuls onto an oiled cookie sheet about 1+1/2" apart.  Bake for about 12 minutes.

QUICK OATMEAL COOKIES (makes about 3 dozen, 2-inch cookies)

Mix: 

½ cup butter

½ cup firmly packed brown sugar

½ cup granulated sugar

1 egg

1 tsp vanilla

1 tsp milk

Sift and add to the above mixture:

1 cup flour

½ tsp baking soda

½ tsp baking powder

½ tsp salt

Cinnamon and allspice to taste, optional

When beaten smooth, add:

1 cup oatmeal

And, optionally, one or more of the following:

¾ cups chocolate chips

1 tsp orange rind

½ cup raisins

Flaked coconut

Drop 2 inches apart and bake 10-12 minutes (350 or Dutch oven)

banana peanut butter cookies

 XE  "banana:b. peanut butter cookies"   XE  "peanut butter:banana p. b. cookies"   XE  "cookies:banana peanut butter c."  Peace Corps Tonga

1+1/4 cups sifted flour

1/2 teaspoon baking powder

3/4 teaspoon baking soda

1/4 teaspoon salt

1/2 cup soft shortening 

1/2 cup peanut butter

1 cup sugar

1/4 cup mashed bananas

Preheat oven to 375°F (190°C).  Sift dry ingredients.  Cream shortening, peanut butter, and sugar.  Add banana, and then flour mixture.  Mix well.  Roll into 1" balls and flatten with a fork.  Place on a greased cookie sheet, and bake for 12 minutes.

peanut butter cookies 1 XE  "peanut butter:p. b. cookies 1" 

 XE  "cookies:peanut butter c. 1" 
1/3 cup oil

1 cup sugar

1 egg

1/2 cup peanut butter

1/2 teaspoon salt

(1/2 teaspoon baking soda, optional)

1 cup flour

(chopped peanuts, optional)

Preheat oven to 350°F (180°C).  Mix oil, sugar, egg, peanut butter, salt, and soda.  Slowly add flour and peanuts.  Drop onto an ungreased cookie sheet by rounded teaspoonfuls.  Flatten with a fork.  Bake 10 to 12 minutes.

EASY, NO-FLOUR PEANUT BUTTER COOKIES

Beat together:

1 egg

¾ cup sugar

1 cup peanut butter

Bake on a greased cookie sheet in Dutch oven, about 8 minutes

peanut butter whirls

 XE  "peanut butter:p. b. whirls"   XE  "cookies:peanut butter whirls"  Peace Corps Tonga

1/2 cup butter

1/2 cup peanut butter

1 cup sugar

1 egg

1 teaspoon vanilla

1+1/4 cups flour

1/2 teaspoon soda

1/2 teaspoon salt

2 tablespoons milk

6 oz. (180 g) chocolate bar

Cream butter, peanut butter, sugar, egg and vanilla.  Sift flour, soda, and salt.  Add alternately with milk to creamed mixture.  Depending on the type of peanut butter used, you may need to add 1 or 2 extra tablespoons flour to obtain a dough that can be managed for rolling.  Chill for 1 hour.  Roll out on floured paper to form a rectangle 12" x 8".  Melt chocolate over hot water, let cool slightly and spread on dough.  Roll up lengthwise and chill for 30 more minutes.  Slice into 1/8" slices.  Place on an ungreased cookie sheet.  Bake at 350°F (180°C) for 8-10 minutes.

Erik's molasses cookies

 XE  "cookies:Erik's molasses c." 

 XE  "Erik's molasses cookies"   XE "molasses:Erik's m. cookies"  Peace Corps Gabon

3/4 cup melted butter

1/4 cup molasses

1 egg

2 teaspoons baking soda

2+1/4 cups flour

1/2 teaspoon cloves

1/2 teaspoon ginger

1 teaspoon cinnamon

1/2 teaspoon salt

1 cup sugar

Mix butter, molasses, and egg.  Mix remaining dry ingredients.  Mix together and chill dough, if possible.  Roll into small balls and roll in sugar (or add 2 tablespoons sugar to recipe).  Flatten slightly on ungreased pans.  Bake 8 to 10 minutes at 375°F.

linzer schnitten

 XE  "linzer schnitten"   XE  "cookies:linzer schnitten"  Peace Corps Gabon

2 eggs

1+1/2 cups sugar

3/4 cup butter, melted

3+1/2 cups flour, or more

1 teaspoon baking powder

2 teaspoons cinnamon

1 teaspoon cloves

1/2 teaspoon nutmeg

1/4 teaspoon salt

grated rind and juice of 1 lemon

1 cup apricot or strawberry jam

Beat together eggs, sugar, and butter.  Mix dry ingredients together.  Mix with egg mixture.  Stir in lemon.  Mix well.  Cover and let sit for 1 hour.  Form into balls, flatten with thumb, and fill thumbprint with jam.

Shortbread

Shortbread

1 cup flour

½ tsp baking powder

¼ cup sugar

½ cup butter (do not substitute)


Beat sugar and butter until creamy.  Mix flour and baking powder, then add to butter mixture.  Bake at 375 for 25 minutes, or until cooked through and golden brown.

Scotch teas

 XE "shortbread:Scotch teas"   XE  "Scotch:S. teas"   XE  "bars:Scotch teas"  Peace Corps Gabon

1 cup packed brown sugar

1/2 cup butter

2 cups oats

1 teaspoon baking powder

pinch of salt

Mix and heat sugar and butter until butter melts.  Remove from heat.  Stir in remaining ingredients.  Pat into an 8 inches square pan.  Bake at 350F for 20-25 minutes.  Cut into bars while hot.

Scotch shortbread

 XE  "Scotch:S. shortbread"   XE  "shortbread:Scotch s."  Peace Corps Gabon

1 cup butter, melted

1/2 cup sugar

2+3/4 cups flour

3/4 cup cornstarch (Maizema)

Mix all ingredients.  Press into 10” x 14” pan and poke with fork.  Bake at 350 or 375°F until golden, 20 to 30 minutes.  Cut while hot.

chocolate shortbread

 XE  "chocolate:c. shortbread"   XE  "shortbread:chocolate s."  Peace Corps Gabon

3/4 cup butter

6 tablespoons sugar

2 cups flour

3 tablespoons unsweetened cocoa

Cream butter and sugar.  Mix in flour and cocoa.  Chill dough if possible.  Pat out and cut into shapes or bake as one big cookie (can be cut while hot).  Spread with melted chocolate.

Dessert Bars

Lemon or Orange Bars

⅓ cup margarine or butter

1 cup sugar

1 cup flour

2 tsp. Finely shredded lemon or orange feel

2 eggs

2 Tbsp flour

3 Tbsp lemon/orange juice

¼ tsp. Baking powder

Stir butter and ¼ cup sugar until combined.  Add 1 cup flour.  Press into the bottom of an ungreased pan.  Bake 15-18 minutes or until golden.  

Meanwhile combine eggs, remaining sugar, 2 Tbsp flour, peel and juice and the baking powder.  Stir 2 minutes or until lightly brown around the edges and the center is set.  Cool  Set into bars.  

Note: Double the amount of top layer for a better tasting bar.

Oatstanding Chocolate Oatmeal Fudge Bars

½ cup evaporated milk

1 cup chocolate (semisweet)

½ cup butter

1 egg

1 tsp soda

1 ¼ cup oats

2 Tbsp butter

½ tsp. Salt

¾ cup sugar

1 ½ cup flour

1 tsp vanilla

Melt over low heat: chocolate, butter, milk, and salt, and cool.  Cream the ½ cup butter with the sugar and the egg.  Add to the salt, soda, flour, oats, and vanilla.  Spread ⅔ of the oatmeal mixture in a greased 9 x 9 pan or equivalent and spread chocolate mixture over it.  Drop bits of the rest of the oatmeal mixture on the top of the chocolate.  Bake at 350 degrees if possible for 15-20 minutes (medium heat in a Dutch oven).

Magic Cookie Bars

½ cup margarine or butter

1 ½ cups Graham crackers or cookie crumbs

1 (14 oz) can sweetened condensed milk

1 cup (6 oz) chocolate chips

1 ⅓ cups grated coconut

1 cup chopped nuts

Preheat oven to 350 degrees.  In 13 x 9 inch baking pan, melt margarine in oven.  Sprinkle crumbs over margarine, pour sweetened condensed milk evenly over crumbs.  Top with remaining ingredients and press down firmly.  Bake 25-30 minutes or until lightly browned.  Cool.  Chill if desired.  Cut into bars.

Peanut Butter Coconut Bars

¾ cup butter

1 cup sugar

2 cups coconut, grated

1 egg

1 packet vanilla sugar

½ tsp salt

2 cups flour

1 cup peanut butter

½ cup peanuts

Cream butter and sugar.  Add peanut butter, eggs, vanilla, and salt.  Beat well.  Add flour then stir in coconut.  Top with peanuts.  Bake 20 minutes in 350 degree oven.

Reeses Bars

1 cup melted margarine

½ cup peanut butter

2 cups cookie crumbs

Mix and spread into pan.  Top with melted chocolate and let harden.

peanut butter oatmeal bars

1 cup flour

1 cup oats

1/2 teaspoon baking soda

1/4 teaspoon salt

1/2 cup butter

1/2 cup sugar

1/2 cup brown sugar, packed

1 egg

1/3 cup peanut butter

1/4 cup milk

1/2 teaspoon vanilla

1 cup chocolate pieces

Grease a 9" x 13" baking pan.  Preheat oven to 350°F (180°C).  Combine flour, oats, soda, and salt in one mixing bowl.  In another, cream the butter, add sugars, and beat until light and fluffy.  Add egg, peanut butter, milk, and vanilla to the butter and sugar.  Beat well.  Add dry ingredients to beat mixture, mixing until smooth.  Spread mix in pan.  Bake 20 minutes.  Sprinkle chocolate pieces over top.  Let soften and then spread evenly.  Cool.

1/4 cup powdered sugar

2 tablespoons peanut butter

2 or 3 tablespoons milk

For peanut butter topping, combine powdered sugar and peanut butter.  Add enough milk to make of drizzling consistency.  Drizzle over top.  Let stand several hours before cutting.

peanut butter bars

 XE  "peanut butter:p. b. bars"   XE  "bars:peanut butter b."  Peace Corps Tonga

1 cup brown sugar

1 cup shortening

3 tablespoons peanut butter

2 cups flour

1 teaspoon soda

1/2 teaspoon salt

chocolate frosting

Preheat oven to 350°F (180°C).  Cream sugar, shortening, and peanut butter.  Sift flour, soda, and salt, and add to creamed mixture.  Batter will be very thick.  Press into an ungreased pan.  Bake about 25 minutes.  Cool.  Spread with frosting.

lemon squares

6 tablespoons butter

1/4 cup sugar

1 cup flour

Beat butter.  Add sugar and beat until fluffy.  Add flour.  Pat into bottom of an 8" x 8" pan.  Bake at lowest setting for 15 minutes.

2 eggs

3/4 cup sugar

2 tablespoons flour

1/4 teaspoon lemon peel, grated

3 tablespoons lemon juice

1/4 teaspoon baking powder

Meanwhile, beat eggs, sugar, flour, lemon peel, baking powder, and lemon juice.  Beat 3 minutes or until thickened.  Pour over baked crust.  Bake another 25 to 30 minutes or until filling sets and edges are golden brown.  Let cool before cutting.
papaya oatmeal squares

 XE  "papaya:p. oatmeal squares"   XE  "oatmeal:papaya o. squares"   XE "bars:papaya oatmeal squares"  Peace Corps Tonga

1 cup flour

1/2 teaspoon salt

1/2 cup brown sugar, packed

1/3 cup butter or margarine

1 cup oats

Preheat oven to 350°F (180°C).  Sift together first three ingredients.  Add brown sugar.  Cut in butter until mixture is consistency of cornmeal.  Add oats and mix well.  Press half of mixture into oiled 6" x 11" rectangular or 9" round pan.

1 cup diced ripe papaya

2 teaspoons lime or lemon juice

1/3 cup sugar

(1/2 cup chopped nuts, optional)

Combine papaya, sugar, lime or lemon juice, and nuts and spread over crumb mixture.  Sprinkle remaining crumb mixture over fruit layer and press evenly with hands.  Bake for 40 minutes.  Cool in pan.  Cut in small squares, rectangles, or triangles.

pumpkin bars XE  "pumpkin:p. bars"   XE  "bars:pumpkin b." 
2 cups flour

2 teaspoons cinnamon

2 teaspoons baking powder

1 teaspoon baking soda

1 teaspoon salt

4 eggs, beaten

2 cups pumpkin (local squash), cooked and mashed

1 cup oil

1+1/2 cups sugar

Preheat oven to 350°F (180°C).  Combine flour, cinnamon, baking powder, soda, and salt in one bowl.  In another bowl, combine eggs, pumpkin, oil, and sugar.  Beat.  Combine the two mixtures.  Spread batter in an ungreased 15" x 10" baking pan.  Bake 25 minutes.  Cool and frost with cream cheese frosting.

gingerbread

 XE  "gingerbread"   XE "Christmas:gingerbread"  Peace Corps Gabon

1/2 cup butter or margarine, melted and cooled

1/2 cup sugar

1 egg

2+1/2 cups sifted flour

1+1/2 teaspoons baking soda

1 tablespoon powdered ginger (or fresh equivalent)

1 teaspoon cinnamon

1/4 teaspoon nutmeg

1/4 teaspoon cloves

1/2 cup molasses

1/2 cup honey

1 cup hot water

1 tablespoon orange rind or 2 tablespoons marmalade

Beat sugar and butter well in one bowl.  Sift dry ingredients together in another bowl.  Mix molasses, honey, water, and orange together in a third bowl.  Add alternately with flour mixture to  butter mixture.  Bake in greased and floured 9” x 13” pan for about 1 hour at 325 to 350F.

Brownies

BROWNIES

2/3 cup sugar

¼ cup margarine

1 Tbsp water

1 large egg

1 tsp vanilla

2/3 cup flour

¼ cup cocoa

¼ tsp baking powder

1/8 tsp salt

Combine sugar, marg and water.  Add egg and vanilla.  Combine dry goods; add to wet.  Pour in greased pan.  Cook in Dutch oven for about 20 minutes on high heat.  

Note: if you have to substitute cola cao for cocoa, add a little extra cola cao and reduce the amount of sugar.

Brownies

Mix:

¾ cup flour

1 packet vanilla sugar

1 tsp. Salt

6 Tbsp cocoa

½ cup chopped nuts (optional)

In a separate bowl mix:

⅓ cup oil

1 large or 2 small eggs

1 cup sugar

Combine and bake in a greased pan until done.

Jeanette’s Rich Brownies

2 eggs

4 oz. Baking chocolate or 4 Tbsp. cocoa powder

vanilla

4 Tbsp margarine

2 scant cups of sugar

1 cup flour

½ Tbsp salt

Melt chocolate or cocoa powder with margarine and cool.  Beat eggs and sugar well.  Add flour, vanilla, salt and chocolate mixture, add nuts if desired and available.  Bake in Dutch oven.

Aunt Mary's brownies

2 eggs

1 teaspoon salt

1 cup sugar

2/3 cup oil

3/4 to 1 cup Nesquik

1+1/2 cups flour

(2 cups chopped nuts, optional)

Preheat oven to 325°F (165°C).  Beat eggs lightly with a spoon.  Stir in sugar and salt.  Add oil and chocolate.  Stir in flour and nuts.  Do not beat!  Spread in a greased pan (8" x 8").  Bake 20 minutes.

Chocoholics may want to add in chocolate chunks.  Nutaholics can diminish the amount of oil and swirl peanut butter through batter for peanut butter brownies.
tri-level brownies

 XE  "tri-level brownies"   XE  "brownies:tri-level b."  Peace Corps Tonga

1/2 cup flour

1/4 teaspoon soda

1/4 teaspoon salt

1 cup oats

1 cup brown sugar

1/2 cup butter, melted

Preheat oven to 350°F (180°C).  For the bottom layer, sift together 1/2 cup flour, soda, and salt.  Combine with oats and brown sugar.  Stir in 1/2 cup butter.  Pat mixture in bottom of 11" x 7" pan.  Bake for 10 minutes.

1 oz. (2 tablespoons) unsweetened chocolate

1/4 cup butter, melted

3/4 cup sugar

1 egg

2/3 cup flour

1/4 teaspoon baking powder

1/4 teaspoon salt

1/4 cup milk

1/2 teaspoon vanilla

For the middle layer, combine chocolate, butter, and sugar.  Add egg, beat well.  Sift together 2/3 cup flour, baking powder, and salt.  Add alternately with milk and vanilla to chocolate mixture.  Spread batter over baked layer.  Bake for 25 minutes longer.

frosting

For the third layer, frost when cool.

butterscotch brownies XE  "butterscotch brownies"   XE  "brownies:butterscotch b." 
1/4 cup melted butter

3/4 cup flour

1 cup brown sugar

1 teaspoon baking powder

1/4 teaspoon salt

1 egg

(1 cup chopped nuts, optional)

Mix all ingredients.  Spread in a greased 8" x 8" pan.  Bake 25 minutes.  Cut in squares or strips while warm.

Fudge

KRISTI'S CHRISTMAS FUDGE

Combine:

1-1½ cups chocolate chips or chopped candy bars

1 cup nuts, chopped (optional)

½ cup butter, margarine or shortening

1 Tbsp vanilla

2 Tbsp cocoa (optional)

1/8 tsp cream of tartar (optional)

Combine separately and bring to a boil stirring constantly:

10 large marshmallows

2/3 c. evaporated milk

2 cups sugar

Boil for 6 minutes over low to medium heat.  Pour over first ingredients in bowl and stir until butter is melted.  Pour in a greased 9x9 pan and put in a cool place to set.  A fridge works well, if you've got one handy.  Top with coconut or peppermint if you want.  Yum.

fudge

 XE  "fudge:f."  Peace Corps Zaïre

1/3 cup fresh,(i.e. liquid) milk

3 tablespoons cocoa

1 tablespoon margarine or peanut butter

1 cup sugar

2 tablespoons margarine

2 teaspoons vanilla

2/3 to 3/4 powdered milk

1/2 to 1 cup peanuts

Stir together the milk, cocoa, peanut butter, sugar and margarine in a saucepan.  Boil 2 minutes; start counting when bubbles cover the entire surface.  Remove from heat, cool, and add the vanilla, powdered milk and peanuts.  Stir until smooth and creamy.  Pour onto buttered paper or plate; cut into squares or eat directly by the spoonful!

quickie fudge XE  "quickie:q. fudge" 

 XE  "fudge:quickie f." 
1 or 2 chocolate bars (or a bunch of Nesquik)

1 can (400 g) lait sucré

2 teaspoons vanilla (or 1 sachet sucre vanilliné)

Combine lait sucré and chocolate in a heavy-bottomed pot.  Heat over low flame until chocolate is completely melted, stirring occasionally.  Remove from heat and add in vanilla (nuts, peanut butter, or mint candies, too, if desired).  Pour into a greased pan.  Refrigerate until firm.

Candy

Peanut Brittle

1 cup grilled peanuts (no skins)

1 cup sugar

1 cup butter or margarine

3 Tbsp water

Melt margarine, sugar, and water.  Stir constantly and cook for about 10 minutes until the mixture is bubbly and starts to gel.  To test, drop a little of the candy into a glass of water—if it holds its shape, it’s ready.  Quickly stir in peanuts and spread on a plate.  Let cool and break into pieces.

Coconut Toffee

2 very ripe coconuts

1 lime

1.5 kg sugar

water

Crack open the coconut, take off the skins, and cut very fine.  Put into a saucepan and add the sugar and about four tablespoons of water.  Bring to a boil and then add the lime juice.  Cook until brown, stirring all the time.  Turn off and divide into pieces and allow to cool.  (Can also be done with peanuts.)

Caramels

1 cup butter or margarine

2 ¼ cups packed brown sugar

1 cup light corn syrup or substitute 1 cup sugar plus ¼ cup water

1 ¼ cups sweetened condensed  milk

1 tsp vanilla

dash of salt

Generously butter a 9 x 9 inc h pan (or 2 glass plates) and set aside.  In a heavy saucepan melt butter.  Add sugar and sash of salt.  Stir thoroughly.  Stir in corn syrup.  Gradually add condensed milk stirring constantly.  Cook over medium heat, stirring occasionally until candy reaches firm ball stage (when dropped in water a ball forms which does not flatten when removed from water).  Continue cooking for 15-20 minutes (mixture should boil gently over the entire surface.)  Remove from heat.  Stir in vanilla.  Pour into buttered pan.  When cool, cut into squares with a wet, sharp knife.  Wrap each piece in plastic wrap.  

Caramels or Chocolate Caramels

3 tsp margarine

1 cup brown sugar

2 tsp cocoa mix (for chocolate version)

½ cup powdered milk

3 tsp water

1 cup nuts, seeds or popcorn

Mix water into powdered milk and cocoa.  Follow the directions for peanut brittle adding milk mixture after sugar has dissolved and continuing to cook.  If mixture is granular, add 1-2 tsp water and it will smooth out.  Drop by the spoonful onto a clean surface.

Caramel Popcorn

Pop ¾ cup popcorn in 1 ½ Tbsp oil.  Melt 1 ½ Tbsp butter, add 1 ½ cups brown sugar and 6 Tbsp water.  Stir to dissolve sugar.  Bring to a boil.  Cover and cook for about 3 minutes then uncover.  Continue cooking until a small amount dropped in cold water forms a solid flat ball.  Pour syrup over popcorn and mix gently.  Roasted peanuts may be added too.  

Sesame Seed Candy

Melt in a heavy skillet:

1 cup sugar

Remove from heat and mix in:

1 cup sesame seeds

Place on a wooden board and roll out with a wooden rolling pin until ⅛ inch thin.  Cut while still warm, or let cool and break into pieces.  

SUGAR PEANUTS

Combine in pan, cook and stir until syrup is hard to stir, about 45 minutes: 

5 cups peanuts with skins

3 cups sugar

2 cups hot water

1/8 tsp cinnamon, if you want

Spread on a greased cookie sheet or wax paper to dry.

peanut brittle 1

 XE "candy:peanut brittle 1"   XE  "peanut:p. brittle 1"  Peace Corps Gabon

1+1/2 to 2 cups sugar

1 tablespoon butter

1 teaspoon baking soda

pinch salt

2 cups roasted peanuts

Melt sugar slowly in a skillet, stirring continuously as it begins to melt.  When the last grain of sugar disappears, instantly add butter, soda, and salt.  It'll fizz.  Stir quickly and add peanuts.  Pour into buttered pan and let cool.  [Note:  Once the sugar's melted it should only take about 30 seconds to complete the work.]

peanut brittle 2 XE "candy:peanut brittle 2."   XE  "peanut:p. brittle 2." 
1 cup water

3 cups sugar

1 tablespoon vinegar

2 cups raw peanuts

1 teaspoon salt

2 tablespoons oil

1/2 teaspoon baking soda

Bring the water to a boil in a large pot.  Remove from heat and stir in the sugar until dissolved.  Add the vinegar, peanuts, and salt and return to the heat.  Stir occasionally to keep exposed nuts submerged and so everything cooks without burning.  Cook slowly until it starts caramelizing, until it’s golden.  At the last minute, quickly add the oil and baking soda, stir like mad, and dump it out on a buttered pan.  Spread the stuff rapidly with the back of a spoon.  You can even try picking it up and pulling it to make it thinner.

Cakes

Rich Banana Cake

3 ripe bananas 

⅓ cup sugar

vanilla

4 eggs

½ cup flour

1 cup milk

¼ cup butter

a pinch of salt

Cream the butter and the sugar.  Add the mashed bananas.  Add the flour, beaten eggs, and milk alternatively.  Beat well between each addition.  Pour into a greased pan and bake in a moderate Dutch oven for 45 minutes.

Chocolate Pudding Cake

1 cup flour

4 Tbsp. cocoa powder

¼ teaspoon cinnamon

¼ tsp. Salt

⅔ cup sugar

2 tsp. Baking powder

½ tsp. Nescafe

Blend well and add:

½ cup milk

1 packet vanilla sugar

¼ cup oil

Spoon batter into greased pan.  In a small bowl, stir together and spread evenly on top of batter:  ⅔ cup sugar and 2 Tbsp. cocoa.

Pour 1 cup of boiling water over cake—DON’T STIR—Bake for 30 minutes or until done.  Serve warm.

Carrot Cake

Combine:

 1 cup sugar with ½ cup oil.  

Beat in:

 2 large or 3 small eggs.  

In a separate bowl, combine:  

1 cup flour

1 tsp. Baking powder

2 tsp. Cinnamon

½ tsp. Salt

Add: 

1 ½ cups grated, raw carrots 

½ cup raisins (optional).

Bake until done in a greased pan.

Pineapple Upside Down Cake

1 egg

1 cup sugar

1 tsp. Melted butter

¾ cup milk

1 tsp. Baking powder

Beat egg and sugar, add flour, baking powder and milk alternately, then add butter.  In bottom of baking pan, melt 2 Tbsp. butter.  Evenly distribute ½ cup sugar, 1 cup chopped pineapple, and 1 cup chopped nuts.  Add the batter and bake.

Spice Cake

Combine: ½ cup oil with 1 cup sugar

Mix separately:

2 cups flour

½ tsp. Baking soda

1 tsp. Cinnamon, nutmeg

½ tsp. Salt

1 tsp. Baking powder

¼ tsp. Cloves

Add dry ingredients to oil and sugar and add 1 cup sour cream and 1 cup raisins.  Bake.

Lemon Cake

2 lemons

1 ½ cups sugar

2 tsp. Baking powder

3 eggs

1 ½ cups flour

4 Tbsp. butter

Mix sugar, flour, eggs, butter, and baking powder.  Cook for 25 minutes.  Heat an additional 3 Tbsp. butter and 3 Tbsp.  sugar for 5 minutes.  Add juice of 1 lemon.  Cut other lemon in slices and place on cake.  Pour lemon sauce over.

Orange-Lemon Pound Cake

3 cups flour

2 cups sugar

1 tsp. Salt

1 tsp baking powder

½ tsp. Baking soda

1 cup sour cream

1 cup butter or margarine, room temperature

1 tsp. Vanilla

2 tsp. Grated orange peel

5 eggs

Lemon Icing:  

1 ½ cups powdered sugar

2 Tbsp lemon juice

dash salt

In a large bowl, combine flour, sugar, salt, baking powder, baking soda, sour cream, butter, vanilla, orange peel and eggs.  Mix until all ingredients are moistened and mixture is well blended.  Mix at high speed for 3 minutes.  Pour batter into a buttered and floured 10 inch metal pan.  Bake at 325 degrees for 60-75 minutes until a toothpick inserted in center comes out clean.  Combine frosting ingredients.  Cool cake for 30 minutes.  Drizzle with icing.  

Coffee Cake

1 ¾ cups flour

2 tsp. Baking powder

½ tsp. Salt

4 tsp margarine, melted

1 tsp. Vanilla

½ cup brown sugar

2 eggs

⅓ cup powdered milk

½ cup water

Grease and flour pan.  Mix dry ingredients.  Add liquids and stir.  Bake 12-18 minutes.  Good plain or with honey cinnamon butter.

Streusel Coffee Cake.

Make above recipe, Sprinkle with a topping made from 5 tsp. Brown sugar, ⅓ cup oatmeal, 4 tsp. Margarine and 1 tsp. Cinnamon mixed well together.  Bake for 15-25 minutes.

Yellow Cake

2 ⅔ cups all-purpose flour

2 ½ tsp baking powder

½ cup butter or margarine

1 ¾ cups sugar

1 ½ tsp vanilla

2 eggs

1 ¼ cup milk

Grease and lightly flour baking pans.  Combine flour, baking powder, and 1 tsp. Salt.  Beat butter about 30 seconds.  Add sugar and vanilla.  Beat until well combined.  Add eggs one at a time, beating one minute after each.  Add dry ingredients and milk alternately to beaten mixture, beating after each addition.  Turn into pans and bake.

quick cake XE  "quick cake"   XE  "cake:quick c." 
1+3/4 cup flour

1 cup sugar

1/2 teaspoon salt

1 sachet levure chimique (baking powder)

1 sachet sucre vanilliné
2 eggs

1/2 cup butter, softened

1/2 cup milk

Sift together dry ingredients in a medium sized bowl.  Add remaining ingredients.  Beat vigorously with a wire whisk for 3 minutes.  Bake in a greased 9" x 13" pan for 25 to 30 minutes.

quick spice cake XE  "cake:quick spice c."   XE "spice:quick s. cake" 
Quick Cake
1 teaspoon cinnamon

1/2 teaspoon ground cloves

Make Quick Cake as above, but add these ingredients.

quick chocolate cake XE  "cake:quick chocolate c."   XE  "chocolate:quick c. cake" 
Quick Cake
1/4 cup Nesquik

Make Quick Cake as above, but use only 1+1/2 cups flour and add 1/4 cup Nesquik.

one egg cake

 XE  "one egg cake"   XE  "cake:one egg c."  Peace Corps Zaïre

1+1/2 cups flour

2 teaspoons baking powder

1/4 teaspoon salt

1/4 cup butter

3/4 cup sugar

1/2 teaspoon vanilla

1 egg, beaten well

1 cup milk

Preheat oven to 400°F (205°C).  Sift together flour, baking powder, and salt.  Cream the butter (mash with a fork) until soft.  Gradually beat in the sugar, vanilla, and egg.  Stir in the milk and the flour mixture until smooth and creamy.  Bake for 35 minutes in an 8" square pan or loaf pan.  You can also add cocoa, spices, local fruits the same as you can for the other basic cakes.

snow cake XE  "snow cake"   XE  "cake:snow c." 
3 egg whites

1/2 cup sugar

1/2 cup butter

1/2 cup sugar

1/2 teaspoon vanilla or 1/4 teaspoon almond extract

1+1/2 cups flour

2 teaspoons baking powder

1/4 teaspoon salt

1/2 cup milk

Preheat oven to 350°F (180°C).  Beat egg whites until stiff.  Gradually add 1/2 cup sugar.  In another bowl, cream butter until light and fluffy.  Beat in the other 1/2 cup sugar and vanilla.  In a third bowl, sift together dry ingredients.  Add dry ingredients to butter mixture, alternating with 1/2 cup milk.  Fold in egg whites.  Pour into a greased and floured pan.  Bake until done, about 30 minutes.

golden layer cake XE  "golden layer cake" 

 XE  "cake:golden layer c." 
1+1/2 cups flour

3 teaspoons baking powder

1/4 teaspoon salt

4 teaspoons butter

3/4 cup sugar

1 teaspoon vanilla

3 egg yolks

1/2 cup milk

Preheat oven to 350°F (180°C).  Sift the flour, baking powder, and salt together.  Cream the butter, sugar, and vanilla in a separate bowl.  Beat in the egg yolks, one at a time.  Continue beating until fluffy.  Add in alternately the flour mixture and the milk.  Mix well.  Spread in a greased 9" x 13" pan.  Bake 20 to 35 minutes.

butter pound cake XE  "butter:b. pound cake" 

 XE  "cake:butter pound cake"   XE "pound cake" \t "See cake" 
2 cups butter

6 eggs

2 cups (1/2 kg) sugar

3 cups flour

Preheat oven to 325°F (165°C).  Cream butter with sugar until light.  Add eggs, one at a time, beating after each addition.  Add flour, mixing only until smooth.  Turn into a pan.  Bake 1 hour and 15 minutes.  Cool before turning out on rack.

génoise XE  "génoise" 

 XE  "cake:génoise" 
6 eggs

1 cup sugar

1 teaspoon vanilla

1 cup flour, sifted

1/4 cup melted butter

Break the eggs into a double boiler.  Heat until they are lukewarm.  Add 2/3 cup sugar.  Beat with an electric mixer for 7 minutes at medium speed.  Add remaining 1/3 cup sugar and beat for another 2 minutes at high speed.  Beat until mixture has a lemony color and stands in soft peaks.  Add vanilla.  Fold in the flour.  Add butter.  Bake in two 9" pans for about 40 minutes.

Steve's skillet cake

 XE  "cake:Steve's skillet c." 

 XE  "Steve's skillet cake"   XE "mango:Steve's skillet cake" Peace Corps Gabon

1/2 cup (110 to 120g) unsalted butter

1 cup sugar

1 cup flour

1/4 to 1/2 teaspoon salt

cinnamon and nutmeg to taste

1 teaspoon baking powder

1 cup milk

2 cups fresh fruit, in chunks (mangos recommended)

(sweetened yogurt for topping, optional)

Preheat oven to 375°F (175°C).  Put butter in an oven proof round 9" pot (or baking dish).  Put in oven until butter has melted.  In a separate container, combine sugar, flour, salt, spices, and baking powder.  Stir in milk and mix until smooth.  Stir in butter.  Put batter back in pan.  Put fruit in center.  Bake about 1/2 hour (more if pan is smaller than 9"), until browned.  Serve warm topped with yogurt.  Makes 4-6 servings.
gateau aux fruits XE  "gateau:g. aux fruits"   XE  "cake:gateau aux fruits"   XE "fruit:gateaux aux f." 
1 cup (200 g) butter

3/4 cup (180 g) sugar

1 sachet sucre vanilliné
3 eggs

1 small container yogurt

1+1/4 cup (250 g) flour

1 sachet levure chimique
grated peel of 1 lemon

1 pineapple, cut into bite-sized pieces (or any other fresh or canned fruit)

Cream the butter, sugar, and sucre vanilliné.  Add eggs, one at a time.  Add yogurt.  Mix in remaining dry ingredients.  Stir well.  Pour into a greased and floured pan.  Drop chunks of fruit into cake.  Bake in a moderate oven until done.

fresh banana cake

 XE  "fresh:f. banana cake"   XE  "cake:fresh banana c."   XE  "banana:fresh b. cake"  Peace Corps Gabon

1/2 cup shortening/margarine

1+1/2 cups sugar

3 medium bananas, peeled and mashed

2 eggs

1 teaspoon vanilla

2 cups flour

1 teaspoon baking soda

1/2 teaspoon salt

1/2 cup milk plus 1/2 teaspoon lemon juice (sour milk)

Cream shortening and sugar.  Beat until light.  Add fruit, eggs, and vanilla.  Beat well.  Mix flour, baking soda, and salt and add to mixture.  Slowly add sour milk and beat.  Bake at 350°F.

fresh mango cake

 XE  "fresh:f. mango cake"   XE  "cake:fresh mango c."   XE  "mango:fresh m. cake"  Peace Corps Gabon

5 small mangos, peeled, pitted and chopped.

Make Fresh Banana Cake, as above, but use mangoes instead of bananas

carrot cake XE  "carrots:c. cake"   XE  "cake:carrot c." 
2 cups flour

2 or 3 eggs

3/4 teaspoon salt

1 teaspoon baking soda

1 cup sugar

1/2 cup butter, softened

1/2 to 1 cup shredded carrots

(nuts, cinnamon, grated lemon peel, vanilla, all optional)

Preheat oven to 350°F (180°C).  Grease and flour a loaf pan.  Cream butter with sugar.  Mix in eggs, one at a time.  Sift together dry ingredients and combine the two mixtures.  Blend in shredded carrots and optional ingredients.  Bake about 45 minutes, or until toothpick comes out clean from center.

streusel coffee cake

 XE  "streusel coffee cake"   XE  "cake:streusel coffee c."   XE  "coffee cake:streusel c. c."  Brenda Clark

1+1/2 cups flour

3/4 cup sugar

2 teaspoons baking powder

1/2 teaspoon salt

1 egg

1/2 cup milk

1/4 cup oil

(1/2 cup raisins, optional)

(1/2 cup chopped nuts, optional)

1/4 cup brown sugar, packed

Preheat oven to 375°F (190°C).  Stir together the 1+1/2 cups flour, sugar, baking powder, and salt.  In another bowl, combine egg, milk, and oil.  Add egg mixture to flour mixture.  Mix well.  Stir in raisins.  Turn into a greased 9" x 9" x 2" baking pan.

1 tablespoon flour

1 tablespoon butter

1 teaspoon cinnamon

For topping, combine all ingredients and sprinkle over batter.  Bake for about 25 minutes.

yogurt coffee cake XE  "yogurt:y. coffee cake"   XE  "coffee cake:yogurt c. c."   XE  "cake:yogurt coffee c." 
2/3 cup butter 

3/4 cup sugar

2 eggs

1 cup plain yogurt

1 teaspoon grated lemon peel

2 cups flour

1+1/2 teaspoons baking powder

1/2 teaspoon baking soda

1 teaspoon salt

1/4 cup sugar

1 teaspoon cinnamon

Cream butter and sugar until light and fluffy.  Beat in eggs, one at a time.  Stir in the yogurt and lemon peel.  Sift the flour with the baking powder, baking soda, and salt; then add these dry ingredients to the creamed mixture.  Stir until smooth.  Turn half of the batter into a greased and floured pan.  Mix 1/4 cup sugar with cinnamon.  Sprinkle over batter in pan.  Top with remaining batter.  Bake at medium heat for about one hour.
eggless spice cake

 XE  "eggless:e. spice cake"   XE "cake:eggless spice c."   XE "spice:eggless s. cake"  Peace Corps Gabon

3/4 cup water or beer

(3/4 cup raisins, optional)

(3/4 cup nuts, optional)

3/4 cup brown sugar (or white)

3 or 4 tablespoons butter, oil, or margarine

3/4 teaspoon cinnamon

1/8 teaspoon nutmeg

(1/4 teaspoon allspice, optional)

1/4 teaspoon salt

1/2 to 1 sachet sucre vanilliné

1+1/2 cups flour (or 1+1/4 cup flour + 1/4 cup Maizena)

(3 tablespoons NIDO, optional)

1 sachet levure chimique (baking powder)

Preheat oven to 325°F to 350°F (about 175°C).  Combine first 8 ingredients (water - allspice) and boil for 3 minutes.  Sift together other ingredients.  When syrup is cool, mix all ingredients and put in a greased loaf pan.  Bake for 50 minutes or until done.  Cool 10-15 minutes and remove from pan.  Frost if desired.

pineapple carrot cake

 XE  "pineapple:p. carrot cake"   XE  "cake:pineapple carrot c."   XE "carrots:pineapple c. cake"  Peace Corps Tonga

2 cups flour

2 teaspoons baking soda

1+1/4 teaspoons salt

2 teaspoons cinnamon

4 eggs

2 cups sugar

1 cup oil or melted butter

2 cups grated carrots

2 cups crushed pineapple, drained

1 cup walnuts or fresh coconut

Preheat oven to 350°F (180°C).  Sift together dry ingredients, set aside.  Mix eggs, sugar, and oil.  Mix well.  Add carrots, pineapple, and nuts, beating after each addition.  Add sifted ingredients and stir well.  Pour into greased and floured 9" x 13" pan.  Bake 40 minutes.  Frost with whipped cream icing or cream cheese icing, if desired.

Granny’s pineapple cake

 XE  "cake:Granny's pineapple c." 

 XE  "Granny's pineapple cake"   XE  "pineapple:Granny’s p. cake"  Peace Corps Gabon

1 cup sugar (3/4 cup if pineapple is really sweet)

2 eggs

3 cups fresh pineapple, chunked (or a 20 oz can, with juice)

2 cups flour

1 teaspoon salt

1 teaspoon baking soda

1/3 cup brown sugar

(1/2 cup chopped nuts, optional)

Beat sugar and eggs.  Mix in pineapple.  Mix flour, salt, and baking soda and mix into wet mixture.  Pour into an ungreased 9” x 13” pan.  Sprinkle with brown sugar and nuts.  Bake at 350 to 375°F for 35 minutes.  Remove and poke holes with a fork.

1/2 small can condensed milk

4 to 6 tablespoons butter

1/2 cup sugar

1 teaspoon vanilla

Boil all the topping ingredients briefly and pour over cake.

papaya cake XE  "papaya:p. cake"   XE  "cake:papaya c." 
3 cups flour

2 teaspoons baking soda

1 teaspoon cinnamon

1/2 teaspoon nutmeg

1/4 teaspoon ground ginger

1/2 cup shortening (or 7 tablespoon oil)

1+1/2 cups sugar

2 eggs

2 tablespoons water

1 teaspoon lemon juice

2 cups diced papaya

(1 cup raisins, optional)

Preheat oven to 350°F (180°C).  Grease and flour a 9" x 13" pan.  Mix flour, baking soda, and spices.  In a large bowl, mix shortening with sugar.  Beat in eggs one at a time.  Stir in flour mixture.  Add water and lemon juice.  Fold in papaya and raisins.  Pour into pan.  Bake for 45 minutes or until a toothpick inserted comes out clean.

mandarin orange cake

 XE  "mandarin:m. orange cake" 

 XE  "cake:mandarin orange c."   XE "orange:mandarin o. cake"  Peace Corps Tonga

2 eggs

6 fresh mandarins, peeled and sectioned (or 2 can mandarin oranges, drained)

2 cups sugar

2 cups flour

2 teaspoons baking soda

1/2 teaspoon salt

topping:

Beat eggs, add the mandarins.  Sift together the sugar, flour, baking soda, and salt; then add to the first mixture.  Beat 4 minutes.  Pour into a greased and floured pan.  Bake in a preheated oven for 30 to 35 minutes.  (If oranges are too juicy, it takes longer.  Test with a toothpick.)

3/4 cup brown sugar

3 tablespoons milk

2 tablespoons butter

Meanwhile, bring to a boil the brown sugar, milk, and butter.  Pour over hot cake as soon as it comes out of the oven.

oatmeal cake

 XE  "oatmeal:o. cake"   XE  "cake:oatmeal c."  Peace Corps Tonga

1+1/4 cups water, boiling

1 cup oats (Quaker)

1+1/2 cups flour

1 teaspoon cinnamon

2 teaspoons baking powder

1/2 teaspoon baking soda

1/2 cup butter

1 cup sugar

1 cup brown sugar

2 eggs

Preheat oven to 350°F (180°C).  Pour water over oats, let cool.  In a medium bowl, sift together dry ingredients.  In another bowl, cream butter and sugar.  Add eggs to butter mixture, one at a time, beating until fluffy.  Stir in oats, then sifted dry ingredients.  Bake in a 9" square greased pan for 40 minutes.

1/2 cup melted butter

1+1/4 cups coconut, grated

1/4 cup evaporated milk

1 teaspoon vanilla

1/2 cup brown sugar

Mix together all ingredients for topping.  Spread on cake and place under broiler for 5 minutes, or until browned.

Chocolate Cake

Stephanie’s Chocolate Cake

2 cups sugar

2 cups flour

¾ cups cocoa

1 ½ tsp. Baking pwder

1 ½ tsp baking soda

1 tsp salt

2 eggs

1 cup milk

½ cup oil

2 Tbsp vanilla extract

1 cup boiling water

Grease and flour pan.  Mix wet ingredients.  Add dry ingredients.  Bake in a Dutch oven.

chocolate cake

 XE  "chocolate:c. cake"   XE "cake:chocolate c."  Peace Corps Gabon

2 cups flour

1 cup sugar (35 cubes, crushed)

1 tablespoon baking powder

pinch salt

2 eggs

3/4 cup oil

5 heaping tablespoons Nesquik

1/2 to 3/4 cup water

Mix ingredients thoroughly.  Bake in a buttered and floured pan.
chocolate gateau express XE "gateau:chocolate g. express"   XE  "chocolate:c. gateau express"   XE "cake:chocolate gateau express" 
1+1/2 cups flour

1 cup sugar

1/4 cup unsweetened cocoa

1 teaspoon baking powder

1 teaspoon soda

1/2 teaspoon salt

1/3 cup melted butter

1 tablespoon vinegar

1 teaspoon vanilla

1 cup hot water

Preheat oven to 350°F (180°C).  Mix all dry ingredients in baking tin.  Make three holes.  Pour the butter in one, vinegar into a second, and the vanilla into the third.  Pour hot water over all.  Stir until well mixed.  Bake 35 to 40 minutes, or until fork inserted in the center comes out clean.  Let cool in the tin.

Ollo's chocolate cake XE  "cake:Ollo's chocolate c." 

 XE  "Ollo's chocolate cake"   XE  "chocolate:Ollo’s c. cake" 
1 egg, beaten until light

1/2 cup sugar

1/3 cup oil

1 chocolate bar

hot coffee

1+1/3 cups flour

1 teaspoon baking soda

1 teaspoon baking powder

Combine egg, sugar, and oil.  Put the chocolate bar in a 1 cup measure.  Add enough coffee to fill the cup.  Let stand until the chocolate is soft.  Pour off the coffee into another cup and add the chocolate to the egg mixture.  Sift remaining dry ingredients into another bowl.  Add the flour mixture and coffee alternately to the egg mixture.  Bake for 25 minutes.

chez Agnes chocolate chiffon cake XE  "chez Agnes chocolate chiffon cake"   XE  "cake:chez Agnes chocolate chiffon c."   XE  "chocolate:chez Agnes c. chiffon cake" 
1 cup (200g) butter

2 100g chocolate bars

6 eggs, separated

1 cup (200g) sugar

1 cup (100g) flour

1/2 sachet levure chimique (baking powder)

1 tablespoon instant coffee, dissolved in a little water

Preheat oven to 350°F (180°C).  Melt butter and chocolate over low heat.  Mix egg yolks and sugar.  Mix flour and baking powder and gradually add to the egg yolk mixture.  Then add the chocolate mixture and coffee.  Mix well.  Beat egg whites until stiff.  Fold egg whites into the batter and pour into a greased and floured tube pan or a 9" x 13" pan.  Bake for 1 hour.

fudge cake XE  "fudge:f. cake"   XE  "cake:fudge c." 
1/4 cup shortening

2 cups sugar

2 eggs, separated

1+1/2 cups milk

4 oz. (1/2 cup or 115 g) unsweetened chocolate, melted

2 cups flour

2 teaspoons baking powder

1 teaspoon vanilla

(1 cup chopped nuts, optional)

Preheat oven to 350°F (180°C).  Cream shortening, 1+1/2 cups sugar, and egg yolks until light.  Add a few drops of milk if needed to cream sugar.  Add chocolate and blend thoroughly.  Sift together flour and baking powder.  Add dry ingredients alternately with milk to chocolate mixture, blending well after each addition.  Stir in vanilla and chopped nuts.  Beat egg whites until stiff.  Fold into batter.  Turn into greased and floured pan.  Bake 30-40 minutes.  Remove from pan and cool on a cake rack.

German chocolate cake XE  "German:G. chocolate cake"   XE  "cake:German chocolate c."   XE "chocolate:German c. cake" 
4 oz. German chocolate

1/2 cup boiling water

1 cup butter

2 cups sugar

4 eggs yolks

1 teaspoon vanilla

2+1/2 cups cake flour

1 teaspoon baking soda

1/2 teaspoon salt

1 cup buttermilk

4 egg whites, beaten until stiff

Preheat oven to 350°F (180°C).  Melt the chocolate in boiling water.  Cool.  Cream butter and sugar until fluffy.  Add egg yolks, one at a time, beating well after each addition.  Add melted chocolate and vanilla.  Mix well.  Sift together flour, soda, and salt.  Add, alternating with buttermilk, to chocolate mixture.  Beat until smooth.  Fold in egg whites.  Pour  into two deep 8" round pans, lined on the bottom with paper.  Bake for 30 to 40 minutes.  Cool.

1 cup evaporated milk (unsweetened)

1 cup sugar

3 egg yolks

1/2 cup butter

1 teaspoon vanilla

1+1/3 cups grated coconut

1 cup chopped pecans (or oatmeal)

Cook and stir first four ingredients over medium heat until thickened, about 12 minutes.  Add vanilla, coconut, and pecans.  Beat until thick enough to spread.  Spread the frosting on the cake.

Hershey's easy chocolate cake

 XE  "cake:Hershey's easy chocolate c." 

 XE  "Hershey's easy chocolate cake" 

 XE  "chocolate:Hershey's easy c. cake"  Peace Corps Gabon

1+3/4 cups unsifted flour

2 cups sugar

3/4 cup unsweetened cocoa

1+1/2 teaspoons baking soda

1+1/2 teaspoons baking powder

3/4 teaspoon salt

2 eggs

1 cup milk

1/2 cup vegetable oil

2 teaspoons vanilla

1 cup boiling water

Sift flour, sugar, cocoa, baking soda, baking powder, and salt into a mixing bowl.  Beat in eggs, milk, vegetable oil, and vanilla for 2 minutes.  Stir in boiling water.  Pour into a greased and floured 9” x 13” pan.  Bake at 350°F for 35 to 45 minutes.

Cheesecake

Africa's cheesecake XE  "cheesecake:Africa’s c."   XE  "Africa:A.'s cheesecake"   XE "cake:cheesecake" \t "See cheesecake" 
3/4 cup flour

3/4 cup oatmeal

1/2 cup brown sugar

1/4 cup butter (or oil)

Mix until crumbly:  flour, oatmeal, brown sugar, and butter.  Pat into the bottom of a square 8" baking pan.

1 can sweetened condensed milk

1 cup yogurt

1/4 cup lemon or orange juice

Combine milk, yogurt, and juice.  Mix well.  Pour over crust.

fruit (pineapple, mango, papaya, or strawberries)

sugar

water

cornstarch

For topping, cook fruit with sugar and water.  Thicken with about 2 tablespoons cornstarch.  Cool slightly, then pour over yogurt filling.  Bake for 30 minutes in 350°F (180°C) oven.  Can be eaten warm or chilled.  Keeps up to 4 or 5 days, refrigerated.

never fail cheesecake XE  "never fail cheesecake"   XE  "cheesecake:never fail c." 
1 pkg. Petit Beurre cookies

cinnamon

butter

Crush cookies with a rolling pin or Régab bottle.  Add cinnamon to taste.  Melt butter and add to crumbs.  Pat crumbs into bottom and sides of pie tin.  You can save a few tablespoons to garnish the top.

30-35 squares KIRI (cream cheese)

3 eggs, beaten

3/4 cup sugar

1 teaspoon vanilla, lemon, or rum extract

Mash KIRI in a large bowl.  Add beaten eggs.  Mix.  When it reaches uniform consistency, add sugar.  Mix.  (No need to eliminate all lumps; baking will do that.)  Add vanilla.  Pour filling into crust.  Sprinkle remaining crumbs on top.  Bake in 350°F (180°C) oven for about 30 minutes.  Cool and refrigerate until serving.

Cupcakes

chocolate mayonnaise cupcakes XE  "chocolate:c. mayonnaise cupcakes"   XE "cake:chocolate mayonnaise cupcakes"   XE "cupcake:chocolate mayonnaise c." \t "See"   XE "mayonnaise:chocolate m. cupcakes" 
3 cups flour

1+1/2 cups sugar

1/3 cup cocoa

1+1/4 teaspoons baking powder

1+1/4 teaspoons baking soda

1+1/2 cups mayonnaise

1+1/2 cups water

1+1/2 teaspoons vanilla

Preheat oven to 350°F (180°C).  Sift together flour, sugar, cocoa, baking powder, and soda.  Gradually stir in mayonnaise.  Stir in water and vanilla.  Fill 2 dozen greased or paper-lined muffin tins.  (Or use small tomato paste cans.)   Bake for 25 to 30 minutes.  Cool in tin for 5 minutes.  Remove and allow to cool on rack.

Icings

Lemon Icing 1

1 ½ cups powdered sugar

2 Tbsp lemon juice

dash salt

Mix and spread over cake.

Lemon Icing 2

2 cups powdered sugar

1 tsp. Lemon juice

1 tsp lemon rind

Add a little milk to make it spreadable.  Mix and spread over cake.

creamy icing XE  "creamy:c. icing"   XE  "icing:creamy i." 
4 tablespoons (1/4 cup) melted butter

1/4 cup cream

1 teaspoon vanilla or rum

3 cups powdered sugar

Mix butter, cream, and vanilla.  Slowly add the sugar.  Beat until thick and creamy.  Makes enough to frost a 9" two-layer cake.

CHOCOLATE ICING

1 not-really-edible-by-itself BIFA chocolate bar from your regional capital

2 TBSP margarine or butter

2 TBSP milk

1 tsp vanilla

Melt first three ingredients together; allow to bubble for a minute or two. Remove from heat and stir in vanilla. Immediately pour over cake. Within minutes, icing will harden into a kind of shell.

marshmallow icing XE  "marshmallow:m. icing" 

 XE  "icing:marshmallow i." 
1 cup sugar

1/3 cup water

2 egg whites, beaten until stiff

1/3 teaspoon cream of tartar

1+1/2 teaspoons vanilla

Boil sugar and water and add slowly to the stiffly beaten egg whites.  While still warm, add cream of tartar and vanilla.  Beat until the bowl is cool.

seven minute icing XE  "seven minute:s. m. icing"   XE  "icing:seven minute i." 
1+1/2 cups sugar

1/4 teaspoon cream of tartar

1/8 teaspoon salt

2 egg whites

1/4 cup water

2 teaspoons vanilla

Mix sugar, cream of tartar, salt, egg whites, and water in the top of a double boiler.  Beat with a mixer or wire whisk until thoroughly blended.  Beat for 5 to 7 minutes.  Remove from heat and continue beating until thick enough to spread.  Add vanilla just before spreading.

seven minute caramel icing XE "caramel:seven minute c. icing"   XE  "seven minute:s. m. caramel icing"   XE  "icing:seven minute caramel i." 
Seven Minute Icing
1 cup brown sugar

Make Seven Minute Icing, as above, but substitute 1 cup brown sugar for white sugar.  Omit vanilla.

seven minute lemon icing XE "lemon:seven minute l. icing"   XE  "seven minute:s. m. lemon icing"   XE  "icing:seven minute lemon i." 
Seven Minute Icing
1/4 cup lemon juice

Make Seven Minute Icing, as above, but substitute 1/4 cup lemon juice for water.  Omit vanilla.

seven minute orange icing XE "orange:seven minute o. icing"   XE  "seven minute:s. m. orange icing"   XE  "icing:seven minute orange i." 
Seven Minute Icing
1/4 cup orange juice

Make Seven Minute Icing, as above, but substitute 1/4 cup orange juice for water.  Omit vanilla.

seven minute coffee icing XE "coffee:seven minute c. icing"   XE  "seven minute:s. m. coffee icing"   XE  "icing:seven minute coffee i." 
Seven Minute Icing

1 tablespoon instant coffee (Nescafé)

Make Seven Minute Icing, as above, but add 1 tablespoon instant coffee after removing frosting from heat.

seven minute coconut icing XE "coconut:seven minute c. icing"   XE  "seven minute:s. m. coconut icing"   XE  "icing:seven minute coconut i." 
Seven Minute Icing
1/2 cup grated coconut

Make Seven Minute Icing, as above, but add 1/2 cup grated coconut before spreading.

cream cheese icing XE  "cream cheese:c. c. icing"   XE  "icing:cream cheese i." 
4 squares KIRI cream cheese

1 egg white, slightly beaten

1+1/2 cups powdered sugar

1 sachet sucre vanilliné

1/8 teaspoon salt

Beat all ingredients until of spreading consistency.  This recipe will frost and fill a two-layer cake.

banana icing XE  "banana:b. icing"   XE  "icing:banana i." 
1/2 cup banana pulp

2 cups powdered sugar

1 teaspoon lemon juice

1/2 sachet sucre vanilliné

1/8 teaspoon salt

Combine banana pulp and sugar.  Stir until smooth.  Add remaining ingredients.  If a thicker frosting is desired, add more sugar.

Euell Gibbons' passion fruit icing XE  "icing:Euell Gibbons’ passion fruit i." 

 XE  "Euell Gibbons’ passion fruit icing"   XE "passion fruit:Euell Gibbons' p. f. icing" 
1/4 cup butter

2+1/2 cups powdered sugar

1/4 cup passion fruit pulp

Cream butter with 1/2 cup sugar until smooth.  Add passion fruit and beat until frothy.  While still beating, gradually add the remaining sugar.  Continue beating until the mixture is stiff enough to spread smoothly on a cake.  Allow to set for several hours before serving.

Frostings

Vanilla Frosting

Combine 2 cups sugar, ⅔ cup melted margarine or butter and 1 cup canned milk or cream.  Boil until it reaches soft ball stage.  Don’t overcook.  Add 2 tsp vanilla (2 packets vanilla sugar) Beat until mixture is spreadable.

Chocolate Frosting

½ cup margarine or butter

¼ cup cocoa

1 cup sugar

¼ cup milk
Stir and cook to a full rolling boil.  Boil 1 minute.  Remove from heat and add 1 tsp. Vanilla.  Beat until creamy.

powdered sugar frosting XE  "powdered sugar:p. s. frosting"   XE  "frosting:powdered sugar f." 
1/3 cup shortening or butter

1/8 teaspoon salt

2 tablespoons cream or milk

2 cups powdered sugar

Cream the butter and salt.  Beat in the sugar.  Add cream or milk.  Beat well.  Add more sugar for a thicker frosting, more milk for a thinner frosting.

peanut butter frosting I XE  "peanut butter:p. b. frosting"   XE  "frosting:peanut butter f."  

1/3 cup milk

2 tablespoons butter

3 cups powdered sugar

1/3 cup peanut butter

Combine milk and butter in a saucepan.  Heat until butter has melted.  Pour over sugar.  Blend.  Add peanut butter.  Beat until well mixed and of good spreading consistency.  Frosts the sides and tops of two 8" layers.

Peanut Butter Frosting II

Combine:

 ¾ cup peanut butter

 1 cup of sugar 

 ¾ cup milk.  

Stir and cook over med heat for 10 minutes.  

caramel frosting XE  "caramel:c. frosting" 

 XE  "frosting:caramel f." 
1 cup brown sugar

4 tablespoons evaporated milk

1 tablespoon butter

Combine all ingredients in a saucepan.  Heat to boiling and allow to boil about 1 minute.  Remove from heat.  Beat until thick enough to spread.

chocolate frosting XE  "chocolate:c. frosting"   XE  "frosting:chocolate f." 
1 100g chocolate bar

1 cup sugar

7 tablespoons milk

1/4 cup butter

(1 tablespoon honey, optional)

Combine all ingredients in a saucepan.  Bring to a rolling boil, stirring constantly.  Let boil 1 minute.  Cool.  Beat until thick.
mocha frosting XE  "mocha:m. frosting"   XE  "frosting:mocha f." 
1/3 cup butter

1+2/3 cups powdered sugar

2 tablespoons cocoa

1/8 teaspoon salt

3 tablespoons strong hot coffee

1 teaspoon vanilla or rum

Cream butter until soft.  Gradually add sugar and cocoa.  Blend until creamy.  Add salt and coffee.  Beat for about 2 minutes.  When icing has cooled, add vanilla or rum.  Let stand for 5 minutes.  Mix again before spreading.

Glazes

basic glaze XE  "basic:b. glaze"   XE  "glaze:basic g." 
powdered sugar

hot water

Gradually add hot water to sugar, a few drops at a time.  Beat until well mixed and thick enough to pour.  Pour over cake and let dribble down the sides.  To add flavor, substitute hot orange juice, lemon juice, coffee, or any other hot liquid for water.

chocolate glaze XE  "chocolate:c. glaze"   XE  "glaze:chocolate g." 
unsweetened chocolate

butter

Melt chocolate and butter in a double boiler.  Use 1 tablespoon butter for each ounce (2 tablespoon) of chocolate.  Let cool slightly and pour over cake.

pineapple glaze XE  "pineapple:p. glaze"   XE  "glaze:pineapple g." 
1/4 cup butter

2 cups powdered sugar

1 teaspoon lemon juice

1/2 teaspoon vanilla

1/8 teaspoon salt

1/2 cup chopped, drained pineapple

Beat butter until soft.  Gradually add sugar.  Blend until smooth.  Add remaining ingredients and beat.  Let stand 5 minutes.  Beat again until creamy.  Add more sugar if a thicker glaze is desired.

Toppings

Hints for Whipped Cream

· Use powdered sugar in whipping cream instead of granulated.  It will stand much longer without separating.

whipped cream

 XE "whipped cream:w. c."   XE "topping:whipped cream"  Peace Corps Gabon

Chill a deep mixing bowl (glass or metal) along with a wire whisk or fork for at least an hour.  Chill crème liquide in freezer for 15 minutes or more, but do not freeze.  Whip for about 5 minutes, or until stiff peaks form.  (This takes a good arm -- have patience!)  Flavor the whipped cream as you wish.  See Cream Pie and its variations, starting on page 144, for some ideas.

whipped evaporated milk  XE "whipped cream:w. evaporated milk"   XE "topping:whipped evaporated milk" 
evaporated milk

lemon juice

To whip evaporated milk, chill the milk in the fridge for 12 hours (or in the freezer for 15 minutes).  Add 1/2 teaspoon lemon juice for every cup of milk.  When crystals form around the edges, whip until stiff.

mock whipped cream XE  "mock whipped cream"   XE "topping:mock whipped cream"   XE "whipped cream:mock w. c." 
1/2 cup sugar

1/2 cup butter

1/2 cup milk

1/2 teaspoon vanilla

Cream sugar with butter.  Slowly add milk, beating until light and fluffy.  If mixture seems to curdle, continue beating until smooth.  Flavor with vanilla.

lace topping XE "powdered sugar:lace topping"   XE  "lace topping"   XE "topping:lace t." 
Place a paper doily or a cut paper pattern of your own design on top of the cake.  Sprinkle powdered sugar over the doily and cake.  When thoroughly covered, lift the doily straight up and off the cake, not upsetting the design.  This technique can also be used with finely grated semi-sweet chocolate over an iced cake.

caramel topping XE  "caramel:c. topping"   XE  "topping:caramel t."  

1 tablespoon butter

2 tablespoons brown sugar

2 teaspoons honey

2 tablespoons condensed milk

pinch of salt

1/4 cup hot water

Melt butter in a saucepan.  Add remaining ingredients except water.  Stir over heat until mixture is thick and turns a rich caramel color.  When the mixture leaves the sides of the pan, remove pan from heat and add hot water, a little at a time.  Return to heat and simmer 2-3 minutes.  Allow to cool.  Serve with ice cream, pancakes, or cake.

chocolate topping XE  "chocolate:c. topping"   XE  "topping:chocolate t." 
1 cup sugar

2 tablespoons cocoa

2/3 cup water

2 tablespoons honey

1/4 cup butter

Simmer sugar, cocoa and water.  Add the remaining ingredients and boil 2 to 3 minutes (depending on desired thickness).

oat crisp

 XE  "oatmeal:o. crisp"   XE "topping:oat crisp"  Peace Corps Tonga

3 tablespoons butter

1/4 cup sugar

1 cup oats

Melt butter.  Add sugar and oats.  Spread on a cookie sheet and toast in oven for 10 minutes.  Cool.

honey dessert sauce

 XE  "honey:h. dessert sauce"   XE  "sauce:honey dessert s."  Peace Corps Tonga

8 oz. plain yogurt

2 tablespoons honey

Mix together until well combined.  Use as a sauce on top of canned or fresh fruit.

lemon sauce XE  "lemon:l. sauce"   XE  "sauce:lemon s." 
1/4 to 1/2 cup sugar

1 tablespoon cornstarch

1 cup water

2 or 3 tablespoons butter

1/2 teaspoon grated lemon rind

1+1/2 tablespoons lemon juice

1/8 teaspoon salt

Stir sugar, cornstarch, and water together over low heat until thickened.  Add remaining ingredients.  May be used hot or cold.

Chocolate Sauce

4 Tbsp cocoa 

2 tsp milk

1 pkg. Vanilla sugar

3 spoonfuls of butter

sugar

Melt butter in pan.  Slowly add cocoa and milk while stirring.  Add vanilla sugar and sugar to taste.  Add more milk depending on the consistency desired.  Voila! Chocolate sauce!
hot fudge sauce

 XE  "hot fudge sauce"   XE  "chocolate:hot fudge sauce"   XE  "sauce:hot fudge s."   XE "fudge:hot f. sauce"  Peace Corps Tonga

1+1/2 cups sugar

1/2 cup brown sugar

3/4 cup cocoa

1/4 cup flour

1/2 teaspoon salt

1 14 oz. can evaporated milk

2 tablespoons butter

1 cup water

2 teaspoons vanilla

Combine first five ingredients in a medium saucepan.  Add milk, butter, and water.  Cook over medium heat, stirring constantly, until boiling.  Cook 5 minutes longer.  Cool and stir in vanilla.

brown sugar syrup

 XE  "brown sugar:b. s. syrup"   XE  "syrup:brown sugar s."  the St. Pierres

1 cup brown sugar, packed

1 tablespoon butter

1/2 cup water

1/2 teaspoon vanilla

Combine sugar and water in a saucepan and bring to a boil.  Let boil for 2 minutes.  Remove from heat and stir in butter and vanilla.  Serve hot.

coconut syrup XE  "coconut:c. syrup"   XE  "syrup:coconut s." 
1 coconut, grated

1/4 cup hot water

sugar

Grate coconut.  Add the hot water to coconut and squeeze it to get out the cream.  Add an equal amount of sugar to the cream.  Bring to a boil and remove from heat.

Pie Crusts

Hints for Pie Crust

For flakier pie crust, add a teaspoon vinegar to the cold water when preparing dough.

single pie crust XE  "pie:crust:single p. c."   XE "crust:single pie c." 
1+1/2 cups flour

1/2 teaspoon salt

1/2 cup shortening (butter)

3 tablespoons cold water

Combine flour and salt.  Work in butter with a pastry blender, or using a fork and knife.  When the "grain" in the mixture becomes pea size, stir in cold water, one tablespoon at a time.  Stop adding water as soon as the mixture holds together when you gather it into a ball.  Set in fridge (covered) for 1/2 - 1 hour.  (Or put it in the freezer if you're in a hurry.)  Roll out on a lightly floured board, using a rolling pin or bottle.  Carefully put in pie tin, folding it in quarters, if necessary, to transport it.  Makes one 9" crust, bottom crust only.

double pie crust XE  "pie:crust:double p. c."   XE "crust:double pie c." 
2+1/4 cups flour

3/4 teaspoon salt

3/4 cup butter or margarine

4 or 5 tablespoons cold water

Follow the same procedure as above.  Before rolling out, divide dough into two unequal parts.  Roll out the larger piece and line the bottom and sides of pie pan.  Use the smaller piece as the top crust.  Roll out the top crust and store it on a plate until ready to use.  When the bottom crust has been filled, you can easily invert the plate and shake the top crust into place.  Wet and score the edges of both crusts to make sure they seal, and crimp them well.

crumb crust

 XE  "crumb crust"   XE  "pie:crust:crumb c."   XE "crust:crumb c."  Peace Corps Gabon

1+1/2 cups crushed cookies

3 tablespoons sugar

1/2 teaspoon salt

1/3 cup melted butter

1/4 cup crushed nuts

Mix all ingredients and press mixture firmly and evenly against bottom and sides of a 9" pie pan.  If desired, reserve 2 or 3 tablespoons for topping.  Bake in oven.

Basic Pie Crust

Single Crust:  

1 ¼ cups flour

½ tsp salt

¼ to ½ cup oil

3-4 tsp cold water

Double Crust or Lattice Top:

2 cups flour

1 tsp. Salt

½ to 1 cup oil

6-7 tsp. Cold water

Stir together the flour and salt.  Put in oil.  Sprinkle 1 tsp of the water over part of the mixture.  Gently toss with fork.  Push to side of the bowl.  Repeat until all is moistened.  From dough into a ball.  On a lightly floured surface, flatten dough with hands.  Roll dough from center to edge, forming a circle about 12 inches in diameter.  Ease pastry into pie plate being careful not to stretch pastry.  Trim edge.

Cookie Crumb Crust

In 9 inch pie plate, combine 1 ¾ cup cookie crumbs, 2 tsp sugar and ⅓ cup melted butter or margarine until well mixed.  Press evenly in pie plate.

Pies

Deep Dish Mango Cobbler

3 cups any type mango

dash of piment (optional)

cinnamon to taste

For crust combine:

1 cup flour

1 cup sugar

2 Tbsp oil

Slice and chop mangoes evenly and sauté in butter until soft but not mushy.  Add piment and cinnamon.  Line the dish or pan with crust.  Pour in half of the mangoes.  Mix in small pieces of crust with mangoes.  Add remaining mangoes and crust.  Bake.

Faux Peach Cobbler Filling

1 whole papaya

1 banana

juice of one lemon

sugar--to taste

cinnamon--to taste

nutmeg--to taste

quatre espice--to taste

Heat all ingredients together on the stove before putting in the pie crust

Easy Key Lime Pie

1 packet plain sugar biscuits (buy these at any corner store)

8 limes

a bit of oil

1 small can lait concentré sucré

Crush up the biscuits finely and mix them with a little oil or margarine.  Pat the mixture into the bottom of a pie pan or equivalent.  Open the can of sweetened condensed milk and regular milk and mix with the juice of the limes.  Beat until smooth and pour over the biscuit crust.  It will thicken into a pudding in about 30-60 minutes.  Yummy!
Unripe Mango Pie

1 basic pie crust recipe

6-10 unripe mangoes

2 tsp. Cinnamon

1-2 cups sugar

¼ teaspoon nutmeg

¼ to ½ cup butter

Make pie crust.  Set aside.  Peel and thinly slice mango.  Combine cinnamon, sugar, and nutmeg.  Add to mangoes.  Mix well.  Turn mixture into pie crust.  Coat with butter.  Cover with piecrust.  Bake for 20-30 minutes.

Note: Amount of sugar used depends on how tart or sweet you like your pies.  Taste uncooked mixture to get an idea.  Sardine cans work well for making individual pies.  Cutting slits in the piecrust cover cuts down on overflow of messes.

KEY LIME PIE, for 6 people

2 cans sweetened condensed milk

2 lemons/limes

Biscuits or cookies

250 g. butter

250 g. sugar (optional)

Crust: put the cookies in a plastic bag and pound them into a powder.  Mix with sugar and butter.  Press into a plate or bowl.  

Filling: mix milk and lemon juice.

Pour filling into crust.  Let sit, preferably in the fridge, until congealed.  

Pumpkin Pie

3 cups cooked pumpkin or winter squash

2 eggs, beaten

1 (13 oz) can evaporated milk

1 unbaked pie crust

⅓ cup pulverized peanuts

1 cup sugar

1 tsp. Flour

½ tsp. Salt

½ tsp ginger

¼ tsp nutmeg

¼ tsp cloves

1 tsp cinnamon

Add eggs and milk to pumpkin and mix.  Add sugar and mix.  Sift flour, salt and spices together.  Add to pumpkin mixture and beat.  Pour into piecrust.  Sprinkle with peanuts and bake at 350 degrees for 50 minutes (or 1 hr 15 mn in Dutch oven).  Pie is done when knife blade comes out clean.

Fruit Cheese Pie

1 (9 inch) cookie crumb crust or baked pastry shell

8 oz cream cheese, softened (or two wheels vache-qui-rit)

14 oz can sweetened condensed milk

⅓ cup lemon juice

1 tsp vanilla extract

21 oz sweet fruit (ripe mangoes are yummy!)

In large bowl, beat cheese until fluffy.  Gradually beat in sweetened condensed milk until smooth.  Stir in lemon juice and vanilla.  Pour into prepared crust.  Chill 3 hours or until set.  Top with fruit before serving.  Refrigerate leftovers (?!*)

all American apple pie XE  "all American apple pie" 

 XE  "pie:all American apple p."   XE "apple:all American a. pie" 
1 Double Pie Crust
6 or 7 cups apples, peeled, cored, and sliced very thinly

1/2 cup white or brown sugar

1/8 teaspoon salt

1+1/2 tablespoons cornstarch

1/4 teaspoon cinnamon

1/8 teaspoon nutmeg (optional)

1 tablespoon lemon juice

1/2 teaspoon grated lemon rind

1 sachet sucre vanilliné

1+1/2 to 2 tablespoons butter

1 egg white

Preheat oven to 450°F (230°C).  Put the apples in a large bowl.  Sift over them the sugar, salt, cornstarch and spices.  Add lemon juice and lemon rind.  Mix well.  Add vanilla and mix.  Put mixture into bottom pie shell.  Dot with butter.  Cover with top crust.  Prick the upper crust using a fork or knife.  Brush pie crust with egg white.  Bake for 10 minutes, then reduce heat to 350°F (180°C) and bake until done (an additional 35 to 50 minutes).

Neuf Routes apple pie

 XE "pie:Neuf Routes apple p."   XE "apple:Neuf Routes a. pie"   XE "Neuf Routes:N. R. apple pie" Peace Corps Gabon

1 Double Pie Crust
5 to 8 apples, cored but not peeled

25 sugar cubes, crushed (3/4 cup)

2 to 3 tablespoons flour

1 tablespoon lemon juice

1/2 teaspoon cinnamon

1/8 teaspoon salt

2 tablespoons margarine

cinnamon sugar (2 crushed sugar cubes and 1/8 teaspoon cinnamon)

Mix the apples, sugar, flour, lemon juice, cinnamon, and salt in a large bowl.  Let it stand for 15 minutes to soften the apples and blend the ingredients.  Stir several times.  This is fun as well as helpful.  Pour the mixture into the bottom crust.  Flatten/sculpt with the back of your spoon.  Dot the top with little pieces of margarine.  Wet the rim of the bottom crust.  Flip the top crust over onto the pie.  Seal the edge thoroughly and crimp it into a little pattern with your fingers.  You know, make it look like a pie.  Cut steam vents into the top with a dry knife.  Sprinkle cinnamon sugar on top.  bake for an hour or more.  A knife inserted into a steam vent should find tender insides, and juices should be starting to bubble through the vents.  Let the pie cool on a rack.
tarte aux pommes XE  "tarte aux pommes"   XE  "pie:tarte aux pommes"   XE "apple:tarte aux pommes" 
1 Single Pie Crust
5 to 8 apples, washed, peeled, cored, and sliced

1 sachet sucre vanilliné

1/4 cup (50 g) white or brown sugar

Roll out crust and put in pie pan.  Place the apple slices on the bottom of the pie crust.  Sprinkle with sucre vanilliné and sugar.  Dot with butter.  Bake in a hot oven for about 30 minutes.  Cool and serve warm.

pineapple pie

 XE  "pineapple:p. pie" 

 XE  "pie:pineapple p."  Peace Corps Tonga

1 Double Pie Crust
2 cups pineapple, sliced

3/4 cup sugar

1/2 teaspoon nutmeg

1 teaspoon cinnamon

1 tablespoon flour

2 tablespoons lemon juice

butter

Preheat oven to 350°F (180°C).  To pineapple, add mixture of sugar, spices, and flour.  Add lemon juice.  Put in a 9" pastry-lined pan.  Dot with butter and add top crust.  Bake 45 to 50 minutes. 

Hawaiian banana pie

 XE  "Hawaiian banana pie"   XE  "banana:Hawaiian b. pie"   XE  "pie:Hawaiian banana p."  Peace Corps Tonga

1 Double Pie Crust
4 cups sliced bananas (ripe but firm)

1/2 cup pineapple juice

1/2 cup sugar

1 teaspoon cinnamon

1 tablespoon butter

Preheat oven to 400°F (205°C).  Soak sliced bananas in pineapple juice for 20 to 30 minutes.  Drain, saving the juice.  Place bananas in pastry-lined pie pan; add sugar and cinnamon.  Add 2 tablespoons of the pineapple juice.  Dot with butter and cover with top crust.  Bake 30 to 45 minutes, or until crust is browned. 

tropical papa-pie

 XE  "tropical papa-pie"   XE  "papaya:tropical p. pie"   XE  "pie:tropical papa-p."  Peace Corps Tonga

1 Single Pie Crust

3/4 cup sugar

1/2 teaspoon nutmeg

1 teaspoon cinnamon

2 tablespoons cornstarch

2 cups papaya

1/4 cup orange or lemon juice

Preheat oven to 400°F (205°C).  Combine sugar, spices, and cornstarch.  Add papaya, then juice.  Place in crust-lined pan.  Bake 15 minutes.  Lower heat to 350°F (180°C) and continue to bake for another 20 to 25 minutes.

green papaya "tastes like pumpkin" pie

 XE  "green papaya \"tastes like pumpkin\"pie"   XE  "papaya:green p. \"tastes like pumpkin\" pie"   XE  "pie:green papaya \"tastes like pumpkin\" p."   XE "pumpkin:green papaya \"tastes like p.\" pie"  Peace Corps Gabon

1 Single Pie Crust
mashed, cooked papaya

2 eggs

3/4 cup sugar

1 can Lait Idéal

1/2 teaspoon salt

1 teaspoon cinnamon

1 tablespoon ginger

Peel green papaya and cut into 8 pieces (discard seeds).  Boil in 2 cups water until soft, about 30 minutes.  Drain, cool, and mash until it reaches the consistency of applesauce.  In another bowl, beat eggs slightly.  Add milk and sugar and continue to beat.  Add papaya and spices.  Mix and pour into prepared pie crust.  Cook on medium heat until a knife inserted in the center comes out clean (about 35 to 45 minutes).

pumpkin pie XE  "pumpkin:p. pie"   XE  "pie:pumpkin p." 
1 Single Pie Crust
1+1/2 cups local squash, peeled, diced, boiled or baked until tender, and mashed

1 cup sugar

1+1/2 teaspoons cinnamon

1+1/2 teaspoons ginger

1/2 teaspoon salt

2 eggs, slightly beaten

1 cup scalded milk (or evaporated milk)

Mix all ingredients.  Pour into an unbaked pie crust and bake in hot oven for 10 minutes.  Reduce heat and cook an additional 45 minutes, or until knife comes out clean.  Great served with whipped cream.

sweet potato pie

 XE  "sweet potato:s. p. pie"   XE  "pie:sweet potato p."  Peace Corps Tonga

1 Single Pie Crust
6 sweet potatoes

boiling salted water

1 can crushed pineapple

butter

1 teaspoon brown sugar

1 teaspoon cinnamon

Preheat oven to 400°F (205°C).  Cover sweet potatoes with boiling water and boil until tender.  Drain pineapple, reserving 3 tablespoons liquid.  Mash sweet potatoes and add pineapple juice.  Put into a 9" pie shell.  Dot with butter and sprinkle with brown sugar and cinnamon.  Bake 20 minutes.

orange pie

 XE  "orange:o. pie"   XE  "pie:orange p." 
1 Single Pie Crust, baked

3 egg yolks, beaten until thick

3 tablespoons flour

1/2 cup sugar

1 cup orange juice

Put egg yolks in the top of a double boiler.  Stir in flour.  Add remaining ingredients.  Cook until thick.  Pour into baked pie crust and let set.  Chill.

chocolate pie

1 Single Pie Crust, baked

1 bar of chocolate

2 tablespoons sugar

3 tablespoons milk

5 medium eggs, separated

1 teaspoon vanilla

Melt chocolate over hot water.  Add sugar and milk.  Cool.  Beat in egg yolks, one at a time.  Add vanilla.  Beat egg whites until stiff and fold into chocolate mixture.  Pour into baked pie shell and chill.

Cream Pies

cream pie

 XE  "cream pie:c. p."   XE "pie:cream p.:c. p."  Peace Corps Gabon

1 Crumb Crust
1/2 cup sugar

3 tablespoons cornstarch (or flour)

1/4 teaspoon salt

2 cups milk

3 egg yolks, slightly beaten

1 tablespoon vanilla

Whipped Cream
Stir together sugar, cornstarch, and salt in saucepan.  Blend milk and egg yolks, gradually stir them into sugar mixture.  Cook over medium heat, stirring constantly, until mixture thickens and boils.  Boil and stir for 1 minute.  Flavor as you wish and pour mixture into baked pie shell.  Let cool completely and then top with whipped cream.  Garnish the whipped cream with crust crumbs, bits of shaved chocolate, banana slices, almond slivers, etc.  Chill another 4-5 hours.  See below for specific suggestions on variations of this basic recipe.

vanilla cream pie

 XE  "cream pie:vanilla c. p."   XE "pie:cream p.:vanilla c. p."  Peace Corps Gabon

Cream Pie
2 tablespoons butter

Whipped Cream
1 tablespoon sugar

Make Cream Pie as above, but add in 2 tablespoons of butter.  Add 1 tablespoon of sugar to the basic whipped cream and use that for a topping.  Garnish with almond slivers or crust crumbs.

chocolate cream pie

 XE "best pie I ever tasted"   XE "chocolate:c. orgasm pie"   XE "orgasm:chocolate o. pie"   XE "pie:chocolate orgasm p."   XE "pie:best p. I ever tasted"    XE  "cream pie:chocolate c. p."   XE "pie:cream p.:chocolate c. p."  Peace Corps Gabon

Cream Pie
1 chocolate bar

Whipped Cream
1/4 chocolate bar

2 tablespoons water

chocolate shavings

Make Cream Pie as above, but add 1 bar chocolate to the filling and stir until melted.  For the topping, slowly heat 1/4 chocolate bar and 2 tablespoons water in a heavy saucepan until liquid.  Let that cool.  Then add 2 tablespoons of this liquid chocolate to the basic whipped cream.  This will make a chocolate whipped cream to use as a topping.  Garnish the pie with chocolate shavings.

Pudding

Rice Pudding

Boiled white rice

Lait concentré sucré

Cinnamon

Raisins

The 60 second dessert.  If you manage to find some rice somewhere.  

Brownie Pudding

Stir together in a large bowl:

1 cup flour

1/2 cup sugar

2 Tablespoons cocoa powder

2 teaspoons baking powder

1/2 teaspoon salt

Add, stir until smooth, turn into a greased pan:

1/2 cup milk (add more if necessary)

2 teaspoons oil

1 teaspoon vanilla

optional: 1/2 cup nuts

Combine sugar and cocoa, gradually add water, pour evenly over batter in pan:

3/4 cup sugar

1/4 cup cocoa powder

1 1/2 cups boiling water

Bake at 350 degrees for 30 minutes

Fresh Milk Custard Pudding

3 cups milk

1 cinnamon stick

2 eggs beaten

½ tsp nutmeg

½ cup sugar

dash of salt

2 Tbsp flour

1 tsp vanilla

Before hand, rinse pan with cold water to avoid milk sticking to pan.  Beat egg together with sugar, flour, and salt.  Add a little hot milk by drops to the egg mixture.  When the egg mixture is hot, add it to the rest of the milk.  Cook until thick, about 5 minutes.  Turn off the heat and add nutmeg and vanilla.

Chocolate Pudding

Combine in a heavy saucepan:

⅓ cup sugar or honey

4 tsp. Flour

2 tsp cocoa

2 cups milk

Cook over low heat until thick, stirring constantly.  Remove from heat and add: 1 tsp. Vanilla.  Pour into bowls and let cool.

Stale Bread Pudding

2 to 3 eggs

1 to 2 loaves stale bread

2 cups milk

vanilla

¼ cup lait concentré sucré

2 Tbsp sugar

Cut stale bread into cubes and put in buttered or oiled pan.  Cover bottom but do not overfill.  It will puff while cooking.  In a separate bowl, beat eggs then add milk, sugar, vanilla and lait sucré.  Pour over stale bread cubs.  Bake in Dutch oven until brown on top.  It is done when it is more or less solid when stuck with a fork.

Coconut Pudding

Add boiling water to 3 cups grated coconut just until covered.  Let stand for 15 minutes then strain liquid into a pan.  Add ½ cup sugar.  ½ cup cornstarch and ¼ tsp salt.  Cook until boiling, stirring constantly.  Boil a few minutes.  Pour into shallow pan and let cool.

Vanilla Pudding

Combine in heavy saucepan:

⅔ cup dry milk solids

¼ cup water

Add:

1 ½ cups hot water

Place over low heat.  In a small bowl, beat together:

¼ cup sugar

5 tsp. Flour

¼ tsp salt

2 egg yolks

¼ cup water

Pour egg mixture into hot milk, stirring constantly until thickened.  Cook 2 minutes over low heat.  Remove from heat and add:

1 tsp. Vanilla

Cook 10 minutes.  Fold in:

2 stiffly beaten egg whites

Variation: Add 2 tsp cocoa and increase sugar to ⅓ cup.

vanilla pudding

2 tablespoons cornstarch

3 tablespoons sugar

1/4 teaspoon salt

2 cups milk

3/4 teaspoon vanilla extract

Mix cornstarch, sugar, and salt.  Add 1/4 cup milk.  Stir until dissolved.  Scald remaining milk.  Add to sugar mixture.  Cook over hot water, stirring constantly until thick.  Cover.  Cook 10 minutes.  Add vanilla extract.  Chill.

chocolate pudding 1 XE  "chocolate:c. pudding 1"   XE  "pudding:chocolate p. 1" 
2 bittersweet chocolate bars

1/2 cup butter

Melt the chocolate slowly with the butter.  Cool or chill and beat until fluffy.

chocolate pudding 2 XE  "chocolate:c. pudding 2"   XE  "pudding:chocolate p. 2" 
2 cups milk

100 g chocolate (Nestlé or Noir)

3 tablespoons cornstarch

1/4 cup sugar

1/4 teaspoon salt

1/4 cup cold milk

Scald milk and chocolate in double boiler.  In a small bowl, mix cornstarch, sugar, and salt.  Add 1/4 cup cold milk to cornstarch mixture and stir until smooth.  Add cornstarch mixture to chocolate mixture.  Cook 15 minutes over hot water, stirring constantly until thick.  Chill.

chocolate pudding 3

 XE  "chocolate:c. pudding 3"   XE  "pudding:chocolate p. 3"  Peace Corps Gabon

1 tin sweetened condensed milk

1/4 teaspoon salt

2 cups water

1/2 cup cocoa

3 tablespoons flour

1 teaspoon vanilla

3 tablespoons butter

Heat together milk, salt 1+1/2 cups water, and cocoa.  Dissolve 3 tablespoons of flour in 1/2 cup water and add to cocoa mixture.  Cook until thick, about 10 minutes.  Take off heat and add 1 teaspoon vanilla and 3 tablespoons butter.

Denver chocolate pudding

 XE  "Denver chocolate pudding"   XE  "chocolate:Denver c. pudding"   XE  "pudding:Denver chocolate p."  Peace Corps Tonga

3/4 cup sugar

1 cup flour

2 teaspoons baking powder

1/4 teaspoon salt

2 tablespoons butter

1 oz. (30 g) unsweetened chocolate (or 3 tablespoon cocoa)

1/2 cup milk

1/2 teaspoon vanilla

4 tablespoons cocoa

1 cup sugar

1+1/2 cups cold water or cold coffee

Preheat oven to 350°F (180°C).  Sift together the 3/4 cup sugar, flour, baking powder, and salt.  In a saucepan, melt butter and chocolate together over hot water.  Add butter mixture to flour mixture, then stir in milk and vanilla.  Pour into buttered baking dish (about 9" x 9").  Sprinkle 1 cup sugar and 4 tablespoons cocoa over the top.  Pour water (coffee) over all.  Bake 40 minutes.  Let stand at room temperature and serve cold, but not chilled.

chocolate mousse XE  "chocolate:c. mousse"   XE  "mousse:chocolate m."  

6 oz. (3/4 cup or 180 g) chocolate pieces

dash of cinnamon

5 tablespoons boiling water

4 eggs, separated

2 tablespoons brandy or rum

Put chocolate and cinnamon into blender.  Add boiling water immediately.  Blend until chocolate is melted.  Add egg yolks and rum.  Blend.  Scrape down sides of bowl while blending.  With blender running, add egg whites and continue to blend until color is uniform.  Pour into a decorative bowl, mold, or individual serving cups.  Chill for at least 4 hours.  Top with whipped cream.  Serves 4.

tapioca pudding

 XE "tapioca:t. pudding"   XE "pudding:tapioca p."  Peace Corps Tonga

3 cups milk

3/4 cup finely grated manioc 

1 egg

1/4 cup sugar

1 teaspoon salt

1 tablespoon butter

1 teaspoon vanilla

Heat 2+1/2 cups milk and add manioc.  Cook until manioc is dissolved.  (This takes from 20-30 minutes.)  Beat egg with 1/2 cup milk, sugar, and salt.  Slowly add to the manioc mixture, mixing well.  Cook 2 to 3 minutes, remove from heat.  Add butter and vanilla and stir.

chocolate tapioca pudding

 XE "chocolate:c. tapioca pudding"   XE "tapioca:chocolate t. pudding"   XE "pudding:chocolate tapioca p."  Peace Corps Tonga

Tapioca Pudding

1/2 cup unsweetened cocoa

1/4 cup sugar

Prepare Tapioca Pudding as above, but add 1/2 cup unsweetened cocoa and 1/4 cup sugar.

bread pudding with lemon sauce

 XE  "bread:b. pudding:b. p. with lemon sauce"   XE  "pudding:bread p. with lemon sauce"   XE "lemon:bread pudding with l. sauce"  Peace Corps Tonga

2 eggs

1/2 cup sugar

1/8 teaspoon salt

2 cups milk

1 teaspoon vanilla

2 slices bread, buttered and cubed

1/2 teaspoon nutmeg

Lemon Sauce
Mix eggs, sugar, and salt.  Stir until sugar is dissolved.  Add milk, vanilla, and bread.  Sprinkle nutmeg on top.  Put casserole into a pan filled with 1" hot water.  Bake at 350°F (180°C) for about 1 hour.  Test with a knife for doneness.  Serve with Lemon Sauce.

banana pudding

 XE  "banana:b. pudding"   XE  "pudding:banana p."  Peace Corps Gabon

2 cups water

10 sugar cubes, crushed

3 tablespoons cornstarch

1 pinch of salt

1 teaspoon vanilla

4 heaping tablespoons NIDO

2 overripe, mashed bananas

squeeze of lemon

(dash of rum, optional)

Combine water, sugar, cornstarch, salt, vanilla, and NIDO in a measuring cup and pour through strainer into a saucepan.  Cook until thick, then add bananas, lemon, and rum.  Cook a few minutes more.

banana bread pudding

 XE  "banana:b. bread pudding"   XE  "pudding:banana bread p." 

 XE  "bread:b. pudding:banana b. p."  Peace Corps Gabon

1 stale baguette soaked in 2+1/2 cups milk

3 eggs, beaten

juice of 1 lemon

zest of 1 lemon

1 small glass of rum

1/4 cup (50 g) butter

1/4 to 1/2 cup (50-100g) sugar

4 bananas, mashed

nutmeg and cinnamon to taste

Mash up bread in the milk and add the remaining ingredients.  Mix well and bake in a greased pan for 30 minutes in a medium oven until done.

Ice Cream

ice cream 1 XE  "ice cream:i. c. 1" 
1 can lait sucré
1 can lait non-sucré
water

Mix both cans of milk.  Add enough water to make a total of 2 cups milk.  Put in freezer.  When half frozen beat in flavoring and freeze until hard.

vanilla ice cream 1 XE  "ice cream:vanilla i. c. 1"   XE  "vanilla:v. ice cream 1" 
Ice Cream 1
grated vanilla bean or vanilla flavoring

Make Ice Cream 1, as indicated above, but flavor with grated vanilla bean, or vanilla essence.

mint chocolate chip ice cream 1 XE  "ice cream:mint chocolate chip i. c. 1"   XE  "chocolate:mint c. chip ice cream 1"   XE "mint:m. chocolate chip ice cream 1" 
Ice Cream 1
chocolate bar (dark chocolate), chopped

mint flavoring

Make Ice Cream 1, as indicated above, but add the chopped up chocolate bar and mint flavoring.

coffee ice cream 1 XE  "ice cream:coffee i. c. 1"   XE  "coffee:c. ice cream 1" 
Ice Cream 1
1 teaspoon instant coffee (Nescafé)

Make Ice Cream 1, as indicated above, but add in 1 teaspoon instant coffee.

praline ice cream 1 XE  "ice cream:praline i. c. 1"   XE  "praline:p. ice cream 1" 
Ice Cream 1
1+ cups sugar

pinch of salt

chopped nuts

Make pralines by rubbing a heavy frying pan with butter.  Add 1/2 cup sugar and put over medium heat.  Stir constantly until sugar melts.  Add more sugar by 1/2 cupfuls and stir as before until you have as much clear brown sugar syrup as you need.  Add a few grains of salt.  Add chopped nuts.  Cool and roll with a rolling pin, to crush into small bits.  Add this to Ice Cream 1, as described above.

fruity ice cream 1 XE  "ice cream:fruity i. c. 1"   XE  "fruit:f. ice cream 1" 
Ice Cream 1
mashed fruit

Make Ice Cream 1, as indicated above, but add mashed papaya, banana, mango, or pineapple.

ice cream 2

 XE  "ice cream:i. c. 2"  Peace Corps Gabon

1 package of gelatin

1/4 cup cold water

1/4 cup boiling water

1+1/2 teaspoons vanilla

2 cans unsweetened condensed milk

Soften gelatin in cold water.  Add boiling water and stir until completely dissolved.  Add vanilla,  1 can milk, and 2/3 cup water and mix.  Freeze until sludgy.  Chill the other can of milk.  Whip until stiff.  Beat in sludgy condensed milk and freeze.

chocolate ice cream 2

 XE "chocolate:c. ice cream 2"   XE "ice cream:chocolate i. c. 2"  Peace Corps Gabon

Ice Cream 2
4 to 6 tablespoons cocoa

Make Ice Cream 2, as indicated above, but add 4 to 6 tablespoons cocoa just before freezing.

ice cream 3

 XE  "ice cream:i. c. 3"  Peace Corps Gabon

3 cups NIDO

3 cups water

1 package Knox gelatin

1/2 cup cold water

1 cup sugar

1 tablespoon vanilla

(candy bar or chocolate, optional)

Mix NIDO in water.  Dilute gelatin with cold water.  Add sugar and bring to boil.  Add vanilla.  Beat gelatin mixture with milk mixture and put in freezer.  Take out from time to time and beat.  Add candy bar/chocolate pieces if desired.  Freeze until firm.

banana ice cream

 XE  "banana:b. ice cream"   XE  "ice cream:banana i. c."  Peace Corps Tonga

4 large bananas

pinch of salt

1/2 cup sugar

lemon juice

1/2 pint evaporated milk

1/4 cup Oat Crisp
Mash bananas.  Add salt, sugar, and lemon juice.  Thoroughly chill milk.  Whip it until soft peaks form.  Fold banana mixture into whipped milk.  Fold in oat crisp.  Freeze.

Frozen Yogurt

frozen yogurt XE  "frozen yogurt:f. y."   XE  "yogurt:frozen y.:f. y." 
1+1/2 liters plain yogurt

1 sachet sucre vanilliné
(sugar, optional)

Mix all ingredients.  Freeze in a hand-cranked or electric ice cream freezer, or put in your freezer and stir every half hour until frozen solid.  Make frozen yogurt with fruit, if desired.  We suggest puréed banana, mangoes, pineapple, canned peaches, blueberries, etc.

honey-lemon frozen yogurt XE  "honey:h.-lemon frozen yogurt"   XE  "lemon:honey-l. frozen yogurt"   XE "yogurt:frozen y.:honey-lemon f. y."   XE "frozen yogurt:honey-lemon f. y." 
1/3 cup honey

2 tablespoons lemon juice

1 teaspoon grater lemon rind

pinch of salt

2 cups plain, whole milk yogurt

2 egg whites

In a heavy, enameled or stainless steel saucepan, combine honey, lemon juice and rind, and salt.  Cook over medium heat and stir until well blended.  Set the mixture aside to cool.  Add the yogurt and chill for 2 hours.  Then beat egg whites until stiff peaks form.  Gently fold them into the yogurt preparation, and churn the dessert in a two-quart freezer, or put it in your freezer and stir every half hour until frozen solid.

mango frozen yogurt

 XE  "mango:m. frozen yogurt"   XE "yogurt:frozen y.:mango f. y."   XE "frozen yogurt:mango f. y."  Peace Corps Gabon

1+1/2 cups freshly pureed mango

1+1/2 cups plain yogurt

1/2 cup sugar

lemon juice to taste

Blend together, chill, and freeze.

citron frozen yogurt

 XE  "citron:c. frozen yogurt"   XE  "yogurt:frozen y.:lemon f. y."   XE "yogurt:frozen y.:lime f. y."   XE "yogurt:frozen y.:citron f. y."   XE  "frozen yogurt:lemon f. y."   XE "frozen yogurt:lime f. y."   XE "frozen yogurt:citron f. y."  Peace Corps Gabon

500 ml plain yogurt

1 citron
lait concentré sucré

Stir citron juice into yogurt.  Add lait sucré until sweet.  Freeze.

Sherbet and Sorbet

lemon milk sherbet XE  "lemon:l. milk sherbet"   XE  "sherbet:lemon milk s." 
1/4 liter lemon juice

pinch of salt

1+1/2 cups sugar

1 liter milk

Mix all ingredients together and freeze.

sorbet à la noix de coco XE  "sorbet:s. à la noix de coco"   XE  "coconut:sorbet à la noix de coco"   XE "sorbet:see also" \t "sherbet"   XE "sherbet:see also" \t "sorbet" 
1 cup (250 g) grated coconut

2/3 cup (150 g) sugar

1 cup (200 mL) water

1/4 cup (50 mL) rum

1/2 cup (100 mL) coconut milk

juice of one citron

Combine all ingredients.  Let set for 12 hours.  Bring mixture to a boil.  Let cool.  Put in freezer.  Stir every hour until completely frozen.

sorbet à la mangue XE  "sorbet:s. à la mangue"   XE  "mango:sorbet à la m." 
2 cups (500 mL) water

2/3 cup (150 g) sugar

1/2 lemon

1+1/3 cups (300 g) mango pulp

Heat water and sugar in a saucepan.  Bring to a boil.  Boil for 1 or 2 minutes.  Remove from heat.  Add lemon juice and mango pulp.  Let cool.  Put in freezer.  Stir every hour until completely frozen.

mango-honey ice XE  "mango:m.-honey ice"   XE  "honey:mango-h. ice"   XE "sorbet:mango-honey ice" 
very ripe mangos, enough to make 3 cups of purée

1/2 cup water

2 tablespoons honey

2 tablespoons lemon juice

Cut mangos in half.  Spoon out pulp into food processor, blender, food mill, or mortar.  Purée until smooth.  Set aside.  Combine water and honey in a small saucepan and bring to a boil over medium heat, stirring occasionally to dissolve honey.  Reduce heat and simmer for 5 minutes.  Remove from heat and cool in a freezer.  Blend lemon juice and honey mixture into mango until firm, about three hours.  Let stand at room temperature 5-10 minutes to soften slightly before serving.  Spoon into bowls or wine glasses and serve.

Fruit Desserts

bananas foster

 XE  "banana:b. foster"  Peace Corps Gabon

4 bananas

juice of 1 citron
1/4 cup butter

1/2 cup brown sugar

1/8 teaspoon cinnamon

(1/4 cup chopped nuts, optional)

(1/2 orange, chopped, optional)

(1/2 cup rum, warmed, optional)

Slice bananas and toss with citron juice.  Melt butter and sugar.  Add bananas, sauté until bananas are hot, add cinnamon, nuts, and orange, and sauté some more.  Remove from heat and cool slightly.  Gently pour warmed rum on top and ignite.  Spoon gently until flame goes out.  Serve with crêpes (and/or ice cream).

Pineapple Fritters

1 pineapple

1 oz butter or margarine

sugar

oil

4 oz flour

1 egg

1 tsp baking powder

1 cup warm water

Peel the pineapple and cut into slices.  Make the batter as follows: Sift the flour and the baking powder into a basin.  Add the yolk of the egg and melted butter and one cup of warm water.  Beat the batter well.  Whisk the white of the egg to a stiff froth and fold into the mixture.  Dip a slice of the pineapple in the batter and drop into hot oil.  Cook until golden brown and dunk in sugar before serving if desired.  The same thing can be done with bananas, plantains, papayas—various fruits.  

Almost Applesauce

Get several very green mangoes.  Boil for 20 minutes or until mushy.  Peel fruit.  Mash in a bowl.  Add sugar and cinnamon to taste.

Rumor has it that green papaya is equally tasty.  With Papaya add 4 cloves and 2 Tbsp lime juice and boil for an hour.  Discard cloves and serve hot or cold.  

Papaya Fruit Cream

2 medium papaya

1 tbsp. corn flour

1 egg yolk

juice of one lime

1 cup of orange juice

3 Tbsp sugar

grated coconut

Pell the papayas, halve them and remove the seeds.  Slice  and arrange in individual bowls and sprinkle with lime juice.  To make the cream: dissolve the corn flour in a little orange juice and beat the egg yolks and sugar until pale.  Pour this into a small pan with orange juice and corn flour mixture.  Bring to a boil and stir until it thickens.  Allow to cool and then pour the sauce over the papayas and serve chilled—if possible with grated coconut.

Banana Shake

2 ripe bananas

sugar

¾ can condensed milk

vanilla or vanilla sugar

crushed ice (optional)

Mash bananas in a bowl.  Add milk while whipping or stirring the bananas until foamy.  Add sugar and vanilla to taste.  Wrap ice in a bandana and crush in a mortar.  Shake ice with banana mix.  Chill—with your drink.

Mango Mash

Cut up 3 to 4 mangoes in a bowl.  Add sugar and cinnamon to taste.  Mix well.  Can also add roasted peanuts.

Popcorn

popcorn

3/4 cup popcorn

1+1/2 tablespoon oil

Heat the oil in a large saucepan with a lid on a high flame.  Add the popcorn to the hot oil.  Once the popcorn starts popping, shake the pot around so everything can finish popping before parts of it start burning.

caramel popcorn 1

 XE "popcorn:caramel p. 1"   XE "caramel:c. popcorn 1"  Peace Corps Gabon

1 bowl of prepared popcorn (see above)

12 sugar cubes

a little bit of water

2 tablespoons of palm oil

Dip each sugar cube individually in a plate of water for one second, just long enough for it to suck up some water.  Add the sugar cube to your smallest saucepan.  Do that with the rest of the sugar as well and add the oil.  Cook the sugar, water, and oil over a medium flame.  The syrup will bubble vigorously at first.  Eventually the bubbling will slow up and then you need to watch closely and stir often.  Eventually it will start to go brown.  Now you need to be on high alert, and stir constantly.  Just before it achieves the degree of caramelization that you want, remove it from the flame and pour it over the cooked popcorn.  You have to move quickly because the caramel will continue to cook even when off the flame, and if it overcooks it becomes bitter.  Pouring it over the popcorn is what enables it to instantly cool down.  Stir the popcorn quickly so the caramel doesn’t all just run to the bottom of the bowl.

caramel popcorn 2

 XE  "caramel:c. popcorn 2"   XE "popcorn:caramel p. 2"  Peace Corps Zaïre

1 bowl of prepared popcorn (see above)

1+1/2 tablespoons butter

1+1/2 cups brown sugar

6 tablespoons water

Melt the butter and add the brown sugar and water.  Stir to dissolve sugar.  Bring to a boil.  Cover and cook for about 3 minutes, then uncover.  Continue cooking until a small amount dropped in cold water forms a solid flat ball.  Pour syrup over popcorn and mix gently to coat.  Roasted peanuts may be added, if desired.
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