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~~*~~*~~*~~

Appetizers and Snacks

~~*~~*~~*~~

 


Spicy Cheese Hors-d'oeuvres by Amanda from
Seattle

 


½ lb Cracker Barrel Cheddar Cheese

2 sticks margarine

2 C plain flour

3 C Rice Krispies

½ tsp salt

dash red cayenne pepper (about ⅛ tsp)

 


Grate cheese and cream with margarine. Add
flour, salt, and pepper. Stir in Rice Krispies. Roll into balls.
Put on a cookie sheet and press with a fork. Bake at 350°F for
about 12 minutes. Let cool and eat.

 


Mrs. Brown’s Black Bean Salsa by
ScotlandBound

 


This is a staple at most parties. Great with
tortillas or on baked potatoes!

 


2 cans black beans, drained and rinsed
well

½ bag frozen corn slightly thawed (or use a
couple of ears fresh corn when available)

2 ripe tomatoes finely chopped

1 red pepper (if possible roast over fire)
finely chopped

1 green pepper finely chopped

1 large red onion finely chopped

Jalapeno peppers finely chopped (to
taste)

1 bunch of cilantro finely chopped

4 cloves of garlic finely chopped or
pressed

¼ C olive oil

favorite hot sauce—about ¼ C or to taste

salt/pepper

 


Roast corn in oil in casserole dish under
broiler until golden brown. Mix all the ingredients together in
large bowl. Add corn with the oil. Ready to eat but tastes best
after a day of refrigeration.

 


You might be a letterboxer if…

Co-workers start to comment on the ink stains
ever-present on your fingers.

Every purse/pack/bag you carry, even
infrequently...has a stash of plastic bags in it somewhere.

You have a compass clipped to your
keychain.

 


Spinach and Pecan Dip by Dancing Pecan

 


1 C pecans, roughly chopped

1 pkg frozen chopped spinach

1 C sour cream

1 C mayonnaise

1 pkg ranch dressing mix

¼ C pimento

dash Tabasco

dash nutmeg

 


Spread pecans in single layer on baking sheet
and toast at 350°F until lightly brown and fragrant, about 10
minutes. Thaw spinach and squeeze very dry. Combine spinach and
pecans with remaining ingredients. Chill several hours or overnight
to blend flavors, serve with crackers or raw vegetables.

 


Texas Caviar by Shark Boy and Lava Girl

 


This is my own recipe I developed and it’s
always a crowd pleaser. It's best to make the day before and does
not take too long to make. Serve with chips.

 


1 can corn

1 can black beans

2 cans black eyed peas

1 large container Kraft fat-free Italian
dressing

2 Tbsp minced garlic

¼ bunch parsley

1 onion

1 green pepper

2 large tomatoes

juice from 1 lime

jalapeños (optional)

chips

 


Dice tomatoes, pepper and onion. Chop
parsley. Mix all ingredients except jalapeños in a large bowl. If
you like, add diced jalapeños and brine from jar to taste.
(Remember this gets hotter as it sits.) Put in refrigerator
overnight, there are a lot of flavors that need to settle. Keep
chilled until you serve it. Serve with chips.

 


You might be a letterboxer if…

Every single person at work knows you'll
gladly take little tiny boxes off their hands...and they save 'em
just for you!

Everything you see falls into one of five
categories: 1. I could make a stamp out of that. 2. I could make a
logbook out of that. 3. I could make a letterbox out of that. 4. I
could hide a box there. 5. Useless.

Family and friends smile indulgently whenever
you tell them of your newest finds.

 


Roasted Red Pepper Dip from Ponder

 


A recipe I inherited from my sister,
Wood6.

 


1 8-oz block of cream cheese

1 12-oz jar of roasted red peppers

1 pkg Hidden Valley Ranch salad dressing
mix

 


Drain red peppers. Place all ingredients in
blender. Blend until smooth. Pour into dish. Chill.

Serve with pita chips…at least that's my
favorite!

 


Simple Pickled Eggs by GreyCrazy

 


Traditional Brine ingredients:

4 cups cider vinegar

1 cup water

½ to 1 cup sugar (depends on how much 'bite'
you want them to have)

2 tsp salt

2 - 3 tsp pickling spices (again, depends on
how strong you want it)

 


Combine all ingredients and bring to a boil.
Cook for several minutes to make certain everything is dissolved,
then turn it off and allow to cool completely to room temperature.
If you add ingredients to hot pickling brine they will turn
rubbery.

 


Jar ingredients:

eggs, hardboiled and peeled

1 small onion, sliced thinly

2 - 3 whole peeled garlic cloves

 


To pickle, layer eggs and onions and garlic
in the jar, then cover with brine. Refrigerate for at least three
days, stirring gently each day. You can begin eating the eggs in
three days and they keep for a couple months in the refrigerator. I
usually start with a dozen and a half of eggs and date the jar on
the outside. When the eggs are gone, I dump the brine and start
over. I've heard of folks who keep the brine for a very long time
and insist that it doesn't need to be refrigerated but I admit to
being a little too distrustful for that.

If you like the traditional southern 'red'
pickled eggs (what can I say, I’m a Yankee!), I've been told a
little beet juice is just what you want.

 


Orange Pretzel Dip by KuKu

 


This isn't very fancy but it is still a
favorite of mine.

My mom used to make what I called Orange
Pretzel Dip. Every now and then, she would make up a bowl of this
delicious orange stuff and we would dip pretzels in it.

Fortunately, one time I thought to ask her
what it was.

Cream cheese and French dressing. That's
all.

It's creamy and tomato-y and sweet and it's
perfect for pretzels, and now there's my favorite, pretzel
chips!

It's not something for any fancy dinner but
make some up sometime hanging at home and see if you won't get as
addicted as I am!

 


Party Sausage Dip by GreyCrazy

 


3 pkgs sausage—I use Tennessee Pride, 2 mild,
one hot

3 pkgs cream cheese—I use the low-fat
Neufchatel ones

2 - 3 cans Original Rotel Tomatoes

 


Brown the sausage well, crumbling as much as
possible. Drain well.

Dump the cans of Rotel into a crock pot,
followed by the cream cheese. If you're using three cans of
tomatoes, it's usually better to drain the last one so the dip
isn't quite so soupy and doesn't need to cook quite as long. Let
heat on high long enough to warm the tomatoes and cheese until
they're well-blended. Add sausage and cook until tomatoes are
reduced and dip is thick. This will take several hours in the
average crock pot and will make enough for an average party.

I have made it with more hot sausage and
Extra-Hot Rotel tomatoes, but for general parties I usually keep it
more mild. During the holidays I'll prepare this the night before
and put it in the fridge already in the crock pot. It makes for
fast, stress-free party arrival.

 


You might be a letterboxer if…

It takes you 3 hours to shop for groceries
because you're really scouting for containers.

It takes you three weeks to get up the nerve
to ask the vet for horse needles.

Someone asks you the date of your anniversary
and you tell them the date you went looking for your first box.

The day after Thanksgiving you plan a
letterboxing day.

The news of a new box in your area is met
with the same enthusiasm as the birth of a new baby in your
neighborhood.

 


Maple Nut Crisp by Lime Rosebud

 


This is an easy holiday recipe that I make. I
also sometimes drizzle it with chocolate.

 


44 club crackers

1 C unsalted butter, cubed

1C packed brown sugar

2 Tbsp maple syrup

½ C chopped pecans

½ C chopped walnuts

⅓ C chopped almonds

¼ tsp maple flavoring

 


Place crackers in a single layer on a
parchment paper-lined 15 inch x 10 inch baking pan. Set aside.

In a small heavy sauce pan, melt butter over
med heat. Stir in brown sugar and syrup. Bring to a boil; cook and
stir for 3-4 minutes or until sugar is dissolved. Stir in remaining
ingredients. Spread evenly over crackers.

Bake at 350°F for 10-12 minutes or until tops
appear dry. Cool completely on a wire rack. Break into cracker
pieces. Store in an airtight container. Yield 44 crisps

 


Feta Cheese Ball by Dancing Pecan

 


1 8-oz pkg cream cheese

 


1 4-oz pkg feta cheese, crumbled

¼ C margarine or butter

 


⅓ C chopped ripe olives

2 Tbsp finely chopped green onions

Assorted crackers

¼ C snipped parsley or finely chopped toasted
almonds

 


Bring cheeses and margarine / butter to room
temperature, beat until combined. Stir in olives and onion. Cover
and chill 4 to 24 hours. Serve with crackers. Makes 2 cups (16
servings).

 


You might be a letterboxer if…

The salespeople in the local craft store all
know you by first name or trail name.

The smoke detector goes off and the first
thing you grab is your letterboxing journal.

The word "plant" stops meaning green things
you have to water and starts meaning pink things you get to
carve!

There’s a tear in your eye when your kids
make their first find / signature stamp / trail name.

When asked whom you most admire, you respond,
"Wanda and Pete".

 


Parrot Bay Coconut Shrimp by Penguin
Patrol

 


Piña Colada Dipping Sauce

 


½ C vanilla yogurt

¼ C piña colada nonalcoholic drink mix

2 Tbsp granulated sugar

¼ C crushed pineapple in juice (canned)

 


Shrimp

6 - 8 cups canola oil (as required by
fryer)

 


1 lb large shrimp, peeled, deveined, and
dried (the drying is important for batter to stick well to
shrimp)

1 ½ C all-purpose flour

2 Tbsp granulated sugar

¼ tsp salt

1 C milk

2 Tbsp Captain Morgan Parrot Bay coconut
rum

1 C Panko Japanese-style bread crumbs (use
only Panko)

½ C sweetened flaked coconut

 


Prepare piña colada dipping sauce first by
combining all the ingredients. Cover this and let it chill out in
the fridge while you make the shrimp. Heat oil to 350°, any hotter
will cook too fast and burn shrimp. Measure ¾ cup flour into a
medium bowl. In another medium bowl mix together the remaining ¾
cup flour, sugar, and salt. Stir milk and rum into flour mixture.
Let this batter stand for five minutes. While the batter rests,
combine Panko breadcrumbs and shredded coconut into a third medium
bowl.

Butterfly cut each shrimp before you start
the battering: Use a sharp knife to slice through the top of the
shrimp (where the vein was) so that you can spread the shrimp open.
Leave the tail intact if you desire. To batter the shrimp, dip each
one in the flour, then the wet batter, then coat each shrimp with
the Panko / coconut mixture. Arrange the shrimp on a plate until
all of them are battered.

Fry the shrimp by dropping six at a time into
the hot oil for 2 to 3 minutes or until the shrimp are golden
brown. Remove shrimp to a rack or paper towels to drain. Serve
shrimp with piña colada dipping sauce on the side.

 


You might be a letterboxer if…

While traveling you stop to look for a box at
7 am in the morning in the rain while it is still dark outside in a
strange city, in a park that you have never been to before, using
flashlights on the clues and the compass.

You already have mustered the courage to ask
for the empty pill bottles.

 


Party Mix by Camp Fire Lady

 


1 box oyster crackers

1 box Cheez-Its crackers

1 box goldfish crackers

1 C oil

1 bag pretzel sticks

1 pkg Hidden Valley original mix

 


Place all crackers in brown paper bag. Warm
oil and Hidden Valley mix. Pour over crackers and shake until well
coated. Put on large cookie sheet. Bake at 225° for about 1 hour.
Stir every 15 minutes.

 


Dixie’s Favorite Salsa by The Little
Foxes

 


If I’m coming to a gather that’s a potluck,
Dixie won’t even let me sign up unless I make this salsa!

 


roasted garlic (whole)

cilantro

lime juice

salt

14-oz can of diced tomatoes with green
chilies

 


To Roast garlic: Preheat oven to 350ᵒF. Slice
1/4 inch off top of garlic bulb. Place in a small baking dish and
drizzle with olive oil. Bake in preheated oven for 20 minutes,
until outside is lightly browned and garlic cloves are soft. When
cool enough to touch, squeeze each clove to extract softened
garlic.

In small food processor, blender (or you can
chop by hand) put in all cloves of garlic, about ¼ C of fresh
cilantro leaves (I use more because I loooooooove cilantro) and 2-3
Tbsp (aka a "slosh") of lime juice.

Add to tomatoes, salt to taste, serve with
chips. If Dixie is at a gather, just hand her the bowl as you walk
in. I generally double this recipe to take to an event or
potluck.

 


Mom’s Vegetable Dip by Terrio

 


1 C sour cream

1 C Hellmann’s Mayonnaise

1½ tsp dill weed

1½ tsp Beaumonde seasoning

2 Tbsp grated onion

Mix all ingredients thoroughly. Chill a few
hours before serving.

 


People Chow by Mama Stork

 


16-oz pkg chocolate chips

½ C butter or margarine

½ C creamy peanut butter

½ tsp ground cinnamon

8 C toasted oat cereal

2 - 3 C sifted confectioners’ (powdered)
sugar

 


Stirring constantly, melt chocolate chips and
butter in a medium saucepan over medium heat. Remove from heat and
add peanut butter and cinnamon. Stir until smooth. Place the cereal
in a large bowl and pour chocolate over cereal. Stir until evenly
coated. Pour confectioners’ sugar into a large paper bag. Add
coated cereal. Take outside and shake until coated.

Store in an airtight container.

 


Fast and Easy Salsa by The Little Foxes

 


1 can black beans

1 can corn

salt and pepper

1 can black olives, sliced

1 onion, chopped

cilantro, chopped

1 can diced tomatoes with green chilies

 


Goofy Apple Snack Mix by Goofy Girl

 


3 C French Toast Crunch Cereal

2 C mini pretzels

1½ C dry roasted peanuts

1½ C frosted Cheerios

1½ C apple cinnamon Cheerios

1½ C yogurt covered raisins

1½ C apple flavored jelly beans (red and
green)

6 oz dried apple chips

⅔ C sunflower kernels

 


Mix it all together and separate for
gifts.

 


You might be a letterboxer if…

You are German, but you still purchase a jar
of styling gel for African hair so you can use the cool black
container.

You are late for the elementary school bus
dropping off the cherubs because of boxing.

 


Spinach-Turkey Appetizer by Prairie Dog

 


Preheat oven to 350° F.

 


1 10-oz pkg frozen chopped spinach, cooked
and well drained

½ C shredded reduced fat mozzarella
cheese

⅓ C light cream cheese spread

1 Tbsp grated parmesan cheese

1 Tbsp finely chopped onion

¼ tsp garlic powder

24 slices deli-style turkey breast

 


Mix spinach, cheeses, onion and garlic powder
until well blended. Flatten turkey slices and place 1 slice in each
of 24 mini muffin pan cup. Fill each cup with 1½ tsp of spinach
mix. (You can cover and refrigerate several hrs until ready to
serve) Bake 15 min or until heated; serve warm.

 


Skyline Chili Mini Quiches by Mama
Stork

 


bag of Tostito Scoops

can of Cincinnati-style chili (Skyline
recommended)

cream cheese

shredded cheddar

 


Heat oven to broil. Place Scoops closely
together on a cookie sheet. Place a dollop of cream cheese in each.
Heat chili in microwave or pan; pour into Scoops just covering
cream cheese. Top with shredded cheddar. Broil until cheese is
melted and bubbly.

Note: Cincinnati style chili is quite
different from the hearty, meaty chili of the Southwest. It is
often served with shredded cheese on hot dogs, Coney Island style
or over spaghetti noodles and topped with cheese (3-way) and red
beans or onions (4-way) or both (5-way). My personal favorite brand
is Skyline, but other Cincinnati brands include Gold Star, Empress
and Dixie.

 


You might be a letterboxer if…

You are on the way home from a full day of
letterboxing, and know you are going to pass a drive-by and decide
that just because it is dark and you don't have a flashlight, you
will do it anyway! Rummaging around in the dark! Who knows what is
in that hole you just put your hand into?!

You are overheard saying, with cheerful
enthusiasm, "There's a drive-by near the school!"

 


Fruit Salsa with Cinnamon Chips by Queen
Mother

 


Serves 2 nicely as a salad on a hot summer
day or also works well as an appetizer. This recipe can easily be
doubled or tripled, or more.

 


Cinnamon Chips:

Lay 4 small or 3 large flour tortillas on a
cookie sheet. Brush them with melted butter and sprinkle them with
cinnamon and sugar. Cut each tortilla into 8 wedges (easiest with a
pizza cutter). Bake at 350º F for about 8 or 10 minutes until the
chips are crisp.

Fruit Salsa:

1 peeled, cored apple

1 peeled kiwi

½ C sliced strawberries

1½ tsp apricot preserves

1½ tsp brown sugar

 


Place the preserves and brown sugar in a bowl
and mix well. Chop the apple in a food processor and mix into the
preserves and sugar. Chop the strawberries and kiwi and mix into
the apple mixture.

 


Glenn’s Nut Mix by Safari Man

 


Ingredients:

 


Pecans, Almonds, Filberts, Dirt, Worms, and
Grass Clippings.

 


1. Remove nut from jug.

2. Using nut cracker, Hammer or Heel of shoe,
crack nut. (Caution: Using your teeth may be hazardous to your
health!)

3. Pick nut from shell.

4. Eat nut (not shell).

5. Repeat recipe for remaining nuts.

6. Vacuum floor.

 


You might be a letterboxer if…

While waiting in the doctor’s waiting room,
you (quietly but not so stealthily) tear a small picture, perfect
for using as a stamp image in a new box...out of a 7-month old
magazine...looking up to find you've caught the eye of another lady
waiting. "Good recipe?" she asks. "Uh…yeah..." you reply
sheepishly.

You put carrot or banana baby food in breads
so that you can use the container.

 


~~*~~*~~*~~

Salads of All Sorts

~~*~~*~~*~~

 


Tuna Macaroni Salad by Amanda from
Seattle

 


2 6-oz cans of tuna (drained)

1 16-oz can of peas (heated)

1 8-oz box of seashell shaped macaroni
(cooked and drained)

1 med onion chopped

coleslaw dressing—add to desired
consistency

 


Mix all ingredients and chill.

 


Thai Dressing or Marinade by Penguin
Patrol

 


½ C chopped green onion

¼ C fresh lime juice

¼ C nuoc mam or nam pla; if not available, 1
Tbsp anchovy paste

10 fresh mint leaves, coarsely chopped

1 Tbsp sugar

1 Tbsp garlic

1 tsp chili paste; if not available, 1 tsp
chili powder

a dash of hot sauce of choice, to taste

 


Mix ingredients in a small saucepan and bring
to a boil. As soon as you reach a full boil, remove from heat.
Chill before serving.

 


Broccoli Slaw by The Little Foxes

 


1 lb broccoli slaw

 


½ C slivered almonds

½ C sunflower seeds

1 pkg Ramen Chicken Vegetable Noodles

½ C vegetable oil

2 Tbsp sugar

3 Tbsp red wine vinegar

 


In a heavy skillet on medium heat, toast the
sunflower seeds until they darken slightly and smell good, 3-5
minutes. Do the same to the almonds, but lower the heat and watch
closely. (If you want to be lazy, like me, don’t bother toasting –
it’s still yummy!) Crush up the uncooked Ramen noodles. Add all of
this to the slaw. Combine the oil, sugar, vinegar and the seasoning
packet (I used about half of the packet, but your taste may vary)
and shake well. (fast stir / whip works fine). Dress the salad.

 


German Potato Salad by DeniseN10ec

 


3 C diced peeled potatoes

4 slices bacon

1 small onion, diced

¼ C white vinegar

2 Tbsp water

3 Tbsp white sugar

1 tsp salt

⅛ tsp ground black pepper

1 Tbsp chopped fresh parsley

 


Place the potatoes into a pot, and fill with
enough water to cover. Bring to a boil, and cook for about 10
minutes, or until easily pierced with a fork. Drain, and set aside
to cool.

Place the bacon in a large, deep skillet over
medium-high heat. Fry until browned and crisp, turning as needed.
Remove from the pan and set aside.

Add onion to the bacon grease, and cook over
medium heat until browned. Add the vinegar, water, sugar, salt and
pepper to the pan. Bring to a boil, then add the potatoes and
parsley. Crumble in half of the bacon. Heat through, then transfer
to a serving dish. Crumble the remaining bacon over the top, and
serve warm.

 


German Potato Salad by GreyCrazy

 


This is a mayo-free recipe, so it's perfect
for summer picnics and other events where refrigeration is in
question.

 


6 lbs potatoes

3 Tbsp salt

2 large onions

½ C vinegar

½ C water

¾ C salad oil

1 tsp black pepper

1 tsp salt

 


Boil potatoes in jackets (skins) in salted
water and let cool overnight. Peel and slice potatoes thin. Slice
onions very thin. Mix vinegar, water, salad oil, pepper and l tsp
salt. Place onions in bottom of large bowl, slice a layer of
potatoes on top, sprinkle with salt and pepper. Add part of oil and
vinegar mixture. Continue in this way until all potatoes are
sliced. Gently mix from the bottom up. Serves 20.

 


"Essential" Equipment for letterboxing…

Baby wipes

Band-aids

Binoculars

Bottled water

Bug spray

Bungee cord

 


Strawberry Jell-O Salad by Blooming
Flowers

 


One of the first things I learned to make in
Home Economics was Strawberry Jell-O Salad. We used frozen
strawberries and made the Strawberry Jell-O as directed and filled
it with Strawberries. When chilled, stir in Whipped Cream. Yummy! I
haven't made that in years.

 


Sauerkraut Salad by Ponder

 


1 C chopped green pepper

1 C chopped celery

1 C chopped onion

1 qt sauerkraut, drained and rinsed

 


Dressing:

¾ C sugar

½ C vegetable oil

⅓ C vinegar

 


Mix together dressing ingredients until
smooth. Pour over salad ingredients. Refrigerate overnight. Can
also be used as a "relish" for hot dogs.

 


Spinach Fruit Salad by Rogue Artist

 


The only way I could get Agent X to eat
spinach when he was younger!

 


Toss together:

4 C fresh spinach, stems removed

1 large carrot, finely shredded

1 C seedless grapes, sliced in half

1 small apple, thinly sliced and chopped
(Roma or Granny Smith both work well)

1 ½ oz cheese, shredded (cheddar or marble
jack)

 


The following recipes were among those posted
on the message boards after a plea of "How do you make that
Marshmallow Fruit Salad?"

 


Basic Marshmallow Fruit Salad by Romana

 


Can of fruit cocktail, well drained.
Miniature marshmallows. Whipped cream.

That’s it.

 


I use the kind without the cherries, because
I'm allergic to cherries, but any fruit cocktail will work. Some
people add coconut, and some add mandarin oranges. I like it with
the oranges though I don't make it that way. Come to think of it,
you could probably use any canned fruit.

 


Marshmallow Fruit Salad (That Green Stuff)
by Mama Stork

 


We make a pistachio version (fondly called
"that green stuff")

Can of crushed pineapple mixed with a box of
instant pistachio pudding. Stir in marshmallows. Fold in cool whip.
Chill.

(If you want to be fancy, add some chopped
pistachios.)

 


Pink Stuff by speedsquare

 


My grandmother used to make that green stuff.
My family makes pink stuff and it is always on the table when ham
and all-rotten potatoes are served.

Mix: one container of cottage cheese with 1
pkg dry strawberry Jell-O. Fold in one container of softened cool
whip. Add ½ bag of mini-marshmallows. Set in refrigerator until
ready to serve. It would probably be good if you added fresh,
sliced strawberries, too.

Warning: Do not be tempted to put the entire
bag of marshmallows in the bowl. You will end up with pink
concrete.

 


Romana’s Note: This is not the sort of "Pink
Stuff" that should be carved into a stamp, unless you have put in
too many marshmallows and made pink concrete—and even then it will
be a very limited-time-only stamp.

 


Pistachio Fruit Salad by hikergirlamy

 


1 can crushed pineapple

1 can mandarin oranges

1 can fruit cocktail

1 box instant pistachio pudding (banana is
also good)

cool whip

marshmallows

 


Mix together the undrained crushed pineapple
with the dry pudding mix. Drain the other fruit and dump it in.
Stir in the cool whip and marshmallows.

I'm sure you can substitute other fruit and
other flavors of pudding.

 


Apple Salad by Ponder

 


1 20-oz can crushed pineapple

¾ C sugar

1 stick butter



⅓ C self rising flour

4 - 5 large Granny Smith apples

8 oz cool whip

 


In a medium saucepan, combine pineapple,
sugar, butter and flour. Heat on medium until butter is melted and
mixture has thickened. Set aside to cool a little.

Meanwhile, peel and grate apples. Mix grated
apples into pineapple mixture and spread into dish (9x13). Spread
cool whip on top. Sprinkle with pecans if desired. Keeps in
refrigerator for several days.

 


Asian Coleslaw by SweetEllGee

 


1 pkg broccoli slaw

2 stalks celery, chopped

1 C sunflower seeds

1 bunch green onions, finely chopped

1 C almond slivers

½ C sugar

⅓ C vinegar

½ C oil

1 pkg beef ramen, crumbled (set aside the
packet of seasoning)

 


In a small bowl mix the packet of ramen
seasoning with the sugar, vinegar and oil. Combine all other
ingredients in a large bowl and pour the wet mixture over, and mix
until everything is well coated. Can be refrigerated overnight
before serving.

 


Marinated Carrot Salad by Ponder

 


3 cans carrots, sliced

1 (10.75 ounce) can condensed tomato soup

¼ C white sugar

½ C white vinegar

¼ C canola oil

1 tsp prepared Dijon mustard

1 tsp Worcestershire sauce

½ C chopped celery

½ tsp chopped green onion

1 green bell pepper, seeded and cut into
strips

 


In a sauce pan whisk together the soup,
sugar, vinegar, oil, mustard and Worcestershire sauce. Bring to
boil. Pour over carrots, celery, onion and pepper and toss to coat.
Cover and refrigerate at least 4 hours to allow carrots to
marinate.

 


Orzo Pasta Salad by The Little Foxes

 


This recipe is very subjective – just as much
of each ingredient as you like—until it looks "good".

Orzo pasta

green pepper

celery

feta cheese

olive oil

garlic salt

 


Cook Orzo pasta until al dente and rinse with
cold water. Drain well. Dress with small amount of olive oil and
mix so it doesn’t stick together. Dice green pepper and celery into
small chunks, add to pasta and mix. Season liberally with garlic
salt. Add crumbled feta cheese (I like lots!). Add more olive oil
to taste. After the salad sits a bit, you might need to add more
garlic salt and oil.

I start with about 1 C of orzo pasta
(uncooked) and dice about ½ to ¾ C (each) of green pepper and
celery, but use as much or as little of each as you like.

 


"Essential" Equipment for letterboxing…

Camera

Cell phone

Clues

Compass

Complete spare letterbox

Composition

Damp rag inside a Ziploc to clean off
stamps

 


Three Bean Salad by Terrio

 


1 can kidney beans

1 can green beans

1 can yellow wax beans

½ C green pepper chopped

¼ C onion, sliced; red is good

 


Mix these ingredients in a bowl.

 


Make this dressing:

½ C vinegar

¾ C sugar

1 tsp each salt and pepper

¼ C oil

 


Whisk together and pour over beans.
Refrigerate overnight for best flavor.

 


Summer Macaroni Salad by SophGma

 


½ C sugar

½ white vinegar

3 med. carrots

2 med. green peppers

16 oz spiral noodles

1 can sweetened condensed milk

2 C miracle whip

1 ½ C shredded cheddar

 


Cook macaroni according to directions. Rinse
well and set aside. Finely chop carrots and green pepper. In large
bowl mix macaroni and veggies. In separate bowl with a wire whip
mix sweetened condensed milk, vinegar, sugar and mayo. Mix in
veggies. Mix well. Best if made the day before.

 


"Essential" Equipment for letterboxing…

Duct tape

Empty lock-n-lock

Extra baggies

Extra baggies for box first-aid and
maintenance

Extra letterbox, log, and carved stamps

Extra logbook pens

First aid kit

Gloves

Hot hands instant hand warmers

Ink Pad

 


Christmas Ribbon Jell-O Salad from
speedsquare

 


6-oz pkg Jell-O, lime

6-oz pkg Jell-O, raspberry

3-oz pkg Jell-O, lemon

5 C boiling water, separated

1 C mini-marshmallows

3 C cold water, separated

6-oz pkg cream cheese, softened

1 C whipping cream

½ C mayonnaise

20-oz crushed pineapple, drained

 


In separate bowls dissolve lime and raspberry
Jell-O with 2 C boiling water each. In the third bowl dissolve the
lemon Jell-O with 1 C of the boiling water. Stir marshmallows into
the lemon Jell-O and set aside.

 


Add 1½ C cold water to the lime Jell-O and
pour into a 9x13" glass pan. Refrigerate until firm. Add 1½ C cold
water to the raspberry Jell-O and set aside at room temperature.
Add cream cheese to the lemon mixture and beat until blended. Chill
about one hour or until slightly thickened, but not set.

Clean your dirty dishes.

Whip the cream. Blend mayonnaise, whipped
cream and pineapple into the lemon mixture. Chill until very thick
(about one hour).

Spoon lemon mixture over lime Jell-O. Chill
to set, but not firm. Chill raspberry Jell-O in refrigerator until
thickened. Pour over Jell-O. Chill until firm. Cut and serve.

 


Cajun Potato Salad by Prairie Dog

 


6 C red potatoes

½ C onion, white

½ C green olives

¼ C black olives

½ bell pepper

2 stalks celery, sliced

¾ C mayo

1- 2 Tbsp mustard, yellow

1- 2 Tbsp Louisiana Hot Sauce

2 hard boiled eggs

 


Boil potatoes. Set aside to cool. Mix
together onion, olives, peppers, celery, mayo, mustard and
Louisiana hot sauce. Peel and cube boiled potatoes. Mix together
all ingredients except eggs. Cube hard boiled eggs and fold in or
add on top. Serve chilled.

 


~~*~~*~~*~~

Main Dishes

~~*~~*~~*~~

 


Crock Pot Lemon Chicken by KuKu

 


4 boneless, skinless chicken breast pieces or
equivalent

½ C flour

1 tsp salt

6 oz (½ can) frozen lemonade concentrate,
thawed

3 Tbsp brown sugar

1 tsp balsamic vinegar

3 Tbsp ketchup

olive oil for browning chicken

 


Cut chicken into strips or largish chunks.
Dredge in flour and salt, shake off excess. Brown chicken in a
skillet with a bit of olive oil (you are not trying to cook the
chicken—just give it some color and get the flour mixture to stick
a bit). Place into crock pot.

Mix the rest of the ingredients in a separate
bowl and pour over the top of chicken pieces. Cover and cook on
high for 4 hours, low for 6 - 8 hours.

Serve over rice, drizzle with remaining
sauce.

 


Easy Mild Chili by DeniseN10ec

 


4 lb ground beef

2 large onions

2 large green peppers

1pkg chili seasoning

4 cans chili beans

6 cans dark red kidney beans

2 containers of mild salsa

3 large cans of tomatoes, drained

 


Place ground beef, onion, green pepper in
large frying pan. Cook uncovered over medium heat until ground beef
is no longer pink, drain off fat. Sprinkle meat with the chili
seasoning and mix well.

Add all ingredients to a stock pot, stir, and
cook on medium high. Break up tomatoes with a fork as needed. As
soon as the mixture comes to a boil, reduce the heat to medium low.
Boil gently, covered, stirring occasionally for about 20 minutes to
develop the flavors after it starts boiling.

Options:

Spice up the chili with hot peppers of
choice. Sprinkle shredded cheddar cheese on top of chili as it is
being served for extra flavor.

 


Indian Tacos by Penguin Patrol

 


1 lb ground beef

1 1.25-oz pkg taco seasoning mix

1 15.5-oz can pinto beans, with liquid

1 C shredded cheddar cheese

2 C shredded iceberg lettuce

½ C picanté sauce, separated

 


Combine beans and 2 Tbsp of picanté sauce in
a small saucepan over low heat. Cook until heated through.

In a large skillet, over medium-high heat,
cook the ground beef with taco seasoning mix according to seasoning
mix pkg directions. Cover, and keep warm while you prepare the fry
bread.

 


2 C all-purpose flour

1 Tbsp baking powder

1 tsp salt

1 C milk

4 C oil for frying, or as needed

 


In a medium bowl, stir together the flour,
baking powder, and salt. Stir in milk, and mix until the dough
comes together. Add more flour if necessary to be able to handle
the dough. On a floured surface, knead the dough until smooth, at
least 5 minutes. Let the dough rest for 5 minutes.

Heat oil in a large, deep, heavy skillet to
365° F (180° C). Oil should be about 1½ inches deep. Break off ¾ C
sized pieces of dough, and shape into round discs ¼ inch in
thickness, making a thinner depressed area in the center. Fry
breads in the hot oil until golden on both sides, turning only
once. Drain on paper towels.

Top fry bread with beans, ground beef,
lettuce and cheese. Spoon remaining picanté sauce over. You can
also top with other of your favorite taco toppings, such as onion,
sour cream or guacamole.

 


My Husband’s favorite Crock Pot Chicken he
makes for himself! (when I’m visiting mom) by deniserows

 


1 whole chicken (sometimes with the packet of
gizzards still in)

Whatever canned vegetables are in the
pantry…yes…canned; especially peas (blech)

Turn on pot for all day (Don't worry if it’s
on low or high.)

Eat (All by himself. Again, blech!)

 


Pork Chops in Wine Sauce by Dartmoor
Dreamer

"I cook with wine, sometimes I even add it to
the food."

 


(I made this up one day when I needed to use
up some chops)

 


In a regular skillet, brown pork chops
(however many you have) and place into crock pot. Cover with 1 can
of cream of whatever soup (usually mushroom...it's a staple in MN)
and throw in some white wine (about ⅓ cup). Cook on high for 4 - 5
hours or low for 8 hours.

The acid in the wine helps tenderize the meat
and the sweetness doesn't hurt either.

Serve with rice and a nice green
vegetable.

 


Chicken Stuffed Manicotti by Silva Foot
Family

 


1 box manicotti shells (14 shells)

26 - 30 ounces of pasta sauce (any
flavor)

1½ - 2 lbs chicken tenders (or cut up
boneless breast into small pieces)

¾ cup water

2 C shredded mozzarella

 


Preheat oven to 350ºF. Sprinkle chicken
tenders with garlic salt. Stuff shells with the chicken—it may be
necessary to stuff from both ends.

Empty sauce into a bowl, add the water. Put ⅓
of the sauce mixture into a 13x9-inch inch baking dish. Place
stuffed manicotti shells in the dish—making sure none overlap. Add
remaining sauce.

Cover with aluminum foil and bake for 1 hour
or until shells are soft. Uncover and add mozzarella. Bake another
5 minutes or until cheese is melted.

 


You might be a letterboxer if…

You are picking a color to paint your craft
room, and you pick bright white because it will make it easier to
carve at night.

You ask your friends to save their film
canisters for you because you have a digital camera.

You ask your spouse to save fish food
containers.

You buy an institutional size of Heinz Steak
Sauce for the container.

You buy cat litter but have no cat (it’s for
deodorizing food containers).

Your home page is AQ!

 


Hot Beef Sandwich Recipe by cheekee
monkey

 


I make this recipe in the fall and winter and
everyone likes it.

 


You take a pot roast, chuck roast or sirloin
tip roast, sprinkle it with season salt (a little) and pepper and
garlic powder, or whatever spices you generally use, then sear it
on all sides in a skillet in butter.

Then you transfer it into the crock pot with
one envelope of Lipton onion soup mix and 1 can of cream of
mushroom or Beefy Mushroom (Campbell’s) soup.

Cook all day until meat easily shreds with a
fork.

Pull meat apart with a fork in the crock pot
until it is pretty well shredded.

The mixture will be rather juicy; stir it
around and the meat will absorb the juices.

Serve on smaller rolls with BBQ sauce or
horseradish sauce, and a side dish.

This freezes well, so if you have time on the
weekends, it works well to make it then.

Also good over cooked rice or potatoes, with
veggies stirred in.

Also have put this between two pie crusts
with veggies added to make a giant pot pie.

 


Pot Roast by I'm4Bees

 


2 Tbsp olive oil

2 packets onion soup mix

3½ - 4½ C warm water

6 medium red potatoes

carrots

3 celery stalks

½ onion, chunky-chopped

roast meat (I just get the hunk of meat
labeled "pot roast" at my local grocer. I never pay attention to
the weight. It's about the size of a women's size seven shoe and
costs about $10.)

 


This is one of my "I don't feel like it"
crock pot recipes. I throw in the oil, then about 2 cups of warm
water and the two packets of onion soup mix and stir. Then I put
the meat in and see where the water level is at. I add more warm
water until it's about 3 inches from the top. Seriously. I eyeball.
(I know this makes the base different each time, depending on the
size of the meat, but it never tastes any different so I never do
it differently.) I put the carrots and celery on top of the meat
and the potatoes on top of the carrots and celery. The potatoes
usually are barely touching the water and come out steamed. You can
add rosemary or thyme or bay or whatever you like to the onion
soup. If you have an old pot, just leave on and eat when you get
home.

If you have a new pot, set the heat to "low 8
hours" and eat when you get home.

 


Chicken with Lite Cream Sauce by
I'm4Bees

 


2 Tbsp olive oil

2 C of water

2 bouillon cubes

½ chopped onion

3 bay leaves

pepper to taste

oregano (dry or fresh to taste)

6 medium chicken breasts

8 medium red potatoes cut into quarters

2 cans cream of mushroom soup (use
healthy-request for low-fat version)

 


In the morning, boil the water and melt the
bouillon cubes into it.

Put olive oil in bottom of the crock pot.
Once the bouillon cubes are melted, throw the water, mushroom soup,
chopped onions, bay leaves, pepper and oregano in the pot. Throw in
the chicken breast and put potatoes on top. Cover.

If you have an old pot, just leave on and eat
when you get home. If you have a new pot, set the heat to "low 8
hours" and eat when you get home.

I serve it with broccoli. This is a big hit.
(I never tell the kids I use mushroom soup. They think they hate
it.)

 


Homemade Spaghetti Sauce by The Mad
Hatters

 


You'll need a bunch of tomatoes so the only
way this is cost effective is if you grow your own. Or you can, of
course, use your own canned tomato sauce or canned store-bought if
tomatoes are out of season. Add diced tomatoes if you like
texture.

Peel and blend tomatoes so that you have
about 1½ to 2 quarts tomato slush.

Brown 1 pound mild or hot Italian sausage (I
like hot); add ½ to 1 onion, chopped; brown along with the sausage.
Add ⅓ C good red wine. Pour in your tomato slush.

 


1 tsp salt

½ tsp pepper

1 Tbsp brown sugar

3 tsp basil

1½ tsp parsley

 


Cook down 'til it's nice and thick, about 1
to 2 hours depending on tomato variety. Or let the crock pot do it
for you and simmer with lid off on low.

 


You might be a letterboxer if…

You buy three Altoids tins, empty them into
Ziplocs, turn them loose as cooties at an event, then plot on how
you will get rid of the mints, so you can do it again.

You give up, trash the mints, and buy more
containers…not all of them mints.

 


Pesto Portobello Sandwich by koalacat

 


block of mozzarella cheese

onion

container of Basil Pesto

sliced Portobello mushrooms

sliced sourdough bread

salt (optional)

oil, extra virgin olive oil is the best, but
vegetable works, too.

 


Pour the oil into a frying pan. Make sure the
pan is more than well covered. Turn the heat on to medium low on
the stove top. Take 2 slices of the sourdough bread. Thinly spread
the basil pesto across the top of each slice of bread. The pesto
does not need to cover the entire slice, just about 60% of it on
each slice.

Next take the block of mozzarella cheese and
slice about a third of an inch thick of cheese, width-wise so that
way the slices are about an inch and a half long. Have 2 pieces
like that and put them on top of only one slice of bread about an
inch apart.

Clean and remove the paper from the onion and
slice it in half and either chop the onion up (it does not need to
be thoroughly chopped) or slice it. If only one sandwich is being
made, only a couple rings are needed or 5-7 pieces of onion. Place
the onion on top of the cheese.

Next take one or two sliced Portobello
mushrooms and break them in half. Put them on top of the onion. Now
take the slice with all the ingredients on top and quickly put it
in the heated pan. If you are now just turning on the heat
(remember medium-low heat), it will take more than a minute to
cook. If the heat was turned on at the beginning, it should be
heated enough that it shouldn't take a minute to cook. Take a
turner and carefully lift up the slice to see if the bottom is
golden brown. When it is, put it on a plate and take the other
slice that only has the pesto on it and put it in the pan and cook
the same length of time until it is brown / golden brown. Put it on
top, but before you do, you could sprinkle a little bit of salt on
top of the mushroom, cheese, and onion for a little extra flavor.
Enjoy!

The reason why it should be cooked like this
is flipping the sandwich with all those ingredients is hard to do
without spilling. Those who are able to do this - go ahead and cook
it like the way grilled cheese sandwiches are cooked. This recipe
may work in a sandwich maker. I have not tried it with one
though.

 


You might be a letterboxer if…

You can't wait for the Back-To-School sales
on erasers and notepads...and you don't have kids.

You carry a backpack and hiking shoes
everywhere you go.

You carry a camera to take pictures of
"elusive species" of some sort....

You carry a contact lens container with you
and you don't have contacts; you just need an excuse to be
searching on your hands and knees.

You carry your backpack to work filled with
carving supplies to use on break and at lunch.

 


The following recipes were among those posted
on the message boards in response to a plea of "I need a recipe for
something yummy. What are you making for dinner tonight?"

 


Cream of Salsa Something Yummy by Fluffy
Cow

 


Mix one can "cream of" soup (chicken, celery,
whatever) with a cup or so of salsa and a cup or so shredded
cheddar cheese. Pour over boneless skinless chicken breasts in
casserole dish. Bake for about 30 min in 350°F oven. Serve with
rice.

 


Rice N Tuna Something Yummy by rozebud

 


3 cups cooked brown rice

1 large can of tuna in water (I like
albacore, but I'm high-maintenance) or 2 small cans

A few tomatoes, sliced into wedges

good handful of fresh basil, chopped

juice of 1 lemon

olive oil

salt & pepper to taste

 


We like to mix the tuna, rice, oil, basil,
S&P together, then fold in the tomatoes. Serve immediately,
room temperature is OK, or still a little warm from the rice being
cooked...yum. This is my favorite summer recipe, and I always look
forward to Tomato Time every year!

 


Soup N Rice Something Yummy by Shiloh

 


3 cups of cooked rice

A can of your favorite soup fixed according
to the directions on the can

Mix the soup with the rice.

 


*I sometimes have this if I'm a little short
on cash.*

 


You might be a letterboxer if…

You check your AQ email before your own
personal email.

You consider the following comments as
compliments: "Get a clue!", "Take a hike!", or "Cut that out!"

 


Mexican Mountains by Poodle Circus

 


For crowds, my mom always made (and I stole
the idea with great success) a dish she called Mexican Mountains.
It's basically a seasoned rice, pinto or turtle beans, taco meat
and a wide variety of taco toppings and chopped lettuce. You made a
base of crushed corn chips and then mounded it up with whatever you
please. It's nice because it accommodates both vegetarians and
carnivores and people can customize it to their taste. Plus it's
relatively inexpensive, and easy to feed to a crowd; just make a
staging area and people can do up their own plates.

 


Elephant Stew by Nitrocat

 


1 medium size elephant

2 rabbits (optional)

gravy, to cover

 


Cut the elephant into bite size pieces;
should take about 2 months. Cover with gravy and cook over fire at
465°F, about 4 weeks.

This is stew to serve from 3 - 865 people. If
more are expected, add the 2 rabbits. However, do this only if
absolutely necessary, as most people do not like to find hare in
their stew.

 


Walking Tacos by The hicks from the
sticks

 


We did Walking Tacos at work for 40 adults
and it was a huge hit. Everyone got a snack size bag of Doritos or
Fritos (purchased at Sam’s Club or Costco) and then there was
lettuce, taco meat, cheese, sour cream, onions, scallions, beans,
green and black olives, guacamole and tomatoes, for toppings. It
was great. Everyone made them their way and was happy. It was easy
clean up, too; just throw the bag away. ;)

 


You might be a letterboxer if…

You drive along the road looking at places
and saying there is another spot for a letterbox.

You eye everything as a potential container
or logbook...wondering "how could I make that work?"

You find yourself in a historical city and
instead of planning to attend all of the typical tourist
attractions, you start planning hikes to obscurely located
parks.

 


Four Pasta Beef Bake by kooky kirby

 


8 C uncooked pasta (2 C each of 4 different
shapes)

2 pounds ground beef

2 medium green peppers - chopped

2 medium onions - chopped

2 C sliced fresh mushrooms (I use canned
sometimes)

4 26-oz jars meatless spaghetti sauce

2 eggs - lightly beaten

4 C (16 ounces) shredded mozzarella cheese
(sometimes I use other kinds)

 


Cook pasta according to pkg directions.

Meanwhile, in large skillet, cook the beef,
green peppers, onions and mushrooms over medium heat until meat is
all done; drain.

Drain pasta and place in a large bowl, stir
in beef mixture, 2 jars of spaghetti sauce and eggs. Transfer to 2
greased 13x9x2-inch baking dishes. Top with remaining sauce,
sprinkle with cheese.

Bake uncovered at 350°F for 25 - 30 minutes
or until heated through.

 


Yield: 2 casseroles

 


Granny Maxine's Spinach Casserole by
resQlou

 


10-oz pkg frozen chopped spinach - thawed
& drained

10.75-oz can cream of mushroom soup (I use
98% Fat Free)

½ C butter

1 Tbsp lemon juice

1 C grated cheddar cheese

4 Tbsp chopped onion (optional)

1 sleeve unsalted saltines

 


Melt the butter in casserole dish. Coat the
bottom and sides of the casserole with the melted butter (makes for
easier cleaning!). Add spinach, soup, lemon juice, cheese and onion
and mix well. Crush the saltines (big pieces, not powder) and
spread evenly on top of the spinach mixture. Bake at 350°F for 30
minutes. Saltines should be a golden brown. Stir saltines into the
casserole before serving.

 


Quiche by Wendy

 


Line 9" pan with pastry, brush with slightly
beaten egg white. Bake at 425°F until crust is set, not
browned.

Strew bottom with:

1½ lb finely diced cooked ham

1½ C grated Swiss cheese (preferably
Jarlesburg)

Combine:

2 beaten eggs and 2 egg yolks

With:

1½ C scalded heavy cream

½ tsp salt

a few gratings of nutmeg

a grind or two of black pepper

 


Pour mixture over cheese and bake at 350°F
until custard is set (inserted knife comes out clean).

Remove from oven and let rest; may be served
warm or at room temperature.

 


Popover Pizza by Krazy Kat

 


1 lb ground beef

1 large chopped onion

1 pkg of spaghetti sauce mix

1 15-oz can tomato sauce

1 8-oz (or more) pkg
of shredded mozzarella cheese

 


Brown ground beef and onion. Drain, add sauce
mix, tomato sauce, & water.

Simmer 10 minutes. Pour into greased pan and
sprinkle cheese over top.

 


1 C flour

½ teaspoon salt

2 eggs

1 C milk

1 Tbsp oil

 


In a bowl mix ingredients together then pour
over ground meat mixture. Sprinkle Parmesan cheese on top.

Bake at 400°F for 30 minutes or when crust
puffs up golden brown.

6 - 8 Servings

 


Teriyaki Burgers with Asian Seasonings by
Zoemomma

 


1½ pounds lean ground beef

½ C plain breadcrumbs

2 eggs, slightly beaten

¼ C finely chopped onion (or 3 Tbsp
dried)

¼ C sugar

¼ C soy sauce

1 clove garlic, finely minced

1 tsp ground ginger

 


Mix all seasonings well. Combine with ground
beef only long enough to season. Do not overwork the meat. Let
mixture sit for a short period of time to allow the seasonings to
absorb. Form into burgers and cook. These do well broiled or fried
in a non-stick skillet because the seasonings caramelize on the
outside. Serves well on good hamburger rolls or sweet Hawaiian
rolls with onions, tomatoes, lettuce, or mayo.

Note—the big trick about this is to not
overwork the meat. Lots of mixing makes the meat tough and you end
up with something more like old meatloaf than a moist burger. Mix
the seasonings well first, then combine it with the meat just
enough to get it done. Form and drop them without working the meat
much. They'll be juicy and tender every time! (This also goes for
any other type of burger-making.)

 


Barbecue by Lookin4Moose

 


My grandmother made 'Barbecue' every year for
the three family picnics at the State Forest (5/30, 7/4 and Labor
Day). In Baltimore in the '60's what we called Barbecue was what
the rest of the world calls Sloppy Joes. Time2Retire’s mother made
something very similar, but we both like Nanny Hipsley's
better!

 


2 lbs ground beef

½ onion, chopped

dash salt & pepper

1 14-oz bottle hot ketchup

½ tsp Worcestershire sauce

1 Tbsp sugar

1 jar green tomato relish or green
piccalilli

 


Brown onion in margarine. Add ground beef,
brown well and drain. Add salt and pepper and ketchup. Rinse
ketchup bottle out with about 1 inch of water; add to pan. Add
remaining ingredients; stir together and simmer for 15 - 30
minutes. Serve on hamburger buns.

Note: We use Heinz ketchup. About 10 - 15
years ago, we found that they started using the Tabasco label on
the front of the Hot Ketchup label. It seemed hotter than we were
used to (not that it was too hot for us, but Nanny Hipsley would
not have approved), so now we use regular ketchup and add Frank's
Hot Sauce to taste; probably about 1 - 2 tsp.

 


Orange Chicken by Penguin Patrol

 


2 lbs boneless skinless chicken breasts (cut
into 1½ inch cubes)

1½ C all purpose flour

1 egg (beaten)

¼ tsp salt

¼ tsp pepper

oil (for frying)

 


Orange Sauce

1½ C water

2 Tbsp orange juice

¼ C lemon juice

⅓ C rice vinegar

2½ Tbsp soy sauce

1 Tbsp orange zest (grated)

1 C packed brown sugar

½ tsp ginger root (minced)

½ tsp garlic (minced)

2 Tbsp green onion (chopped)

¼ tsp red pepper flakes

3 Tbsp cornstarch

2 Tbsp water

 


Combine flour, salt, and pepper. Dip chicken
in egg mixture and shake in flour mixture to coat. Deep fry chicken
in batches at 375° F in a deep fryer (or use a wok) until
completely cooked.

Meanwhile, in a large saucepan, combine 1½
cups water, lemon juice, orange juice, rice vinegar, and soy sauce.
Blend well over medium heat for a few minutes. Stir in brown sugar,
orange zest, ginger, garlic, and onion. Bring to a boil.

 



Visit: http://www.smashwords.com/books/view/13547
to purchase this book to continue reading. Show the author you
appreciate their work!
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