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Once again —

or the fun of it

By CHARLENE KAISER
.. Democrat Staif erter

Growmg up an only cmld has its- dxsadvantages —oneis
ever learning.to cook. Inez Hawkins said that her fathef
¢was one of those men who didn't think anyone but her
mother could cook. So she steered clear of the kltchen asa

mamed there was onlv one thmg I could
k, id. “That was’ ‘angel food cake. I.had'a’
boyfriend in high school’ who loved angel food cake so [
: had perfected that recipe.”
Inez Hawkins always thought. she would like to go to
work. butthere was never time. She was too busy with her -
géren daughters: Anda lot of housework that doesn texist
today. - . ’
" ““There 'were:no mixes in those days.” Mrs. Hawkins
sajd. “*Everything was made from scratch. And it took
 forever:to iron clothes — that was a real chore, eSpecially
starching-and ironing my daughters’ pinafores with all the
ruffles. By the time you got the house cleaned up, dinner
cooked and the washing and u‘omng done, the day was

kins 1s still busy but she doés mak thmgs
elf these days with. prepared

bt

She said she had had her probléms inthe cookir
-crust was the blggestchallenge ‘I finallyledrned to make
’I can tellby the feel of the dough
" Idoalot ofkmy cooking by just

* She said her major cooking ‘problem these days:is fie
adjustment from cooking:for a family of nine. to cooking
for two°again. *“I'm leariiing, but there are some things,
; like cakes that are. 1mpossxb1e to cut down for’ two’ peo—
gz ple.”

It's more rewardmg to cook for a- c"owd and Inez
¥ Hawkins’ biggest fans in'that department are her sons-in-
law. One of them.-Jim:Massey, works in the advertising:
department of the Arkansas Democrat and persuaded his®
mother-in-law to enter the Democrat s, ﬁrst annual cook— :
‘ mg “contest.

I'm: not -very. creative and most-of the recipes were-
those I'had had for a long time-and knew were good:and’
reliable,”
Meat Balls.’ was runner-up in the meat section ofthe -
cooking contest.
" Mrs.-Hawkins said she never learned-to type, and that
the recipes in the Democrat’s contest had to be typed, s0
she was ori the verge of backing out of the contest. “Butmy
son-in-law insisted, and my daughter insisted on typing the
recipes. so I entered onein each' category *she said.

“1 learned a lot at the cook-off,” she said. '‘Most impor-
tantwas the importance of eye appeal One of the finalists,

5 Sherry ‘Little, had ‘arranged her Autumn Supper Salad in
neat little rows on a silver serving platter with salad
' dressing in a cut crystal cruet.”

Harry Hawkins is retired from the U.S. Z\l'mv Corps of
Engmeers and being an engineer means moving ali over
the state when there’s anotlier dam tobe constructed ora
‘new project to work;on;

““Harry was with the Corps about 32 years.™ Mrs Hawk-
ins said. That meant a:lot of moves in between. and Inez .
Hawkms bears out Thomas Wolfe’s belief — "Y ou-cafl’

ver go home again

I've livedin $o many dlfferent places.”” she saxd ‘And

T have gone back to éach p]ace but it’s never the same.
“The Corps people are mosﬂy gone, and others I knew have

. North Little Rock has been the coup!e s home
or 20 years. and it’s the only home they want to go home

< to. The others are in thie past.

Inez Hawkins said. Her meat dish, Cranberry. |

for two of you

‘home ev ening meal in front of the fireplace. And Feb.

" -desired.Continué baking in 425 degree oven 25 minutes

Fireside meal )

Februarv is the time of \ear so right for a cozy at-’

14is a good night for such a dinner with just the two of
vou. The menu can be simple yet unique with Bur-
gundy. Beef en Croute. It's a small beef loaf made
extra moist by the addition of quick or old fashioned
oats that hold in meat juices.

Burgundy Beef En Croute
MEAT LOAF:
3:4 pound ground chuck
1-3 cup quick or oid fashioned oats, uncooked
1-3 cup. Burgundy
legg
2 tablespoons finely chopped onion
1-2 teaspoon thyme leaves, crushed
OATS PASTRY:
2-3 cup afl-purpose flour
1-3 cup quick or old fashioned oats, uncooked
1-2teaspoon salt

1-4 cup vegetabie shortening

2 tablespoons cold water.

MUSHROOM SAUCE:

11-3 cups water

One 2 1-2 ounce can mushroom slices, drained
. 2 beef boulllon cubes;

1-8 teaspoon thyme leaves, crushed

2 tablespoons cornstarch

2tablespoons cold water

1-3 cup Burgundy .

- For.meat loaf. combine all ingredients; mix well,
Shape to form 5 1-2 x 3-inch loaf: place in shallow -
baking-pan. Bake in preheated.425 degree .oven ten -
minutes. Remove from oven: cool about 15 minutes.

For ‘pastry. combine flour. oats and salt:' Cut 'in
shortening - until  pieces are the size of small peas.
Sprinkle water-over mixture. stirring with-fork until
dry ingredients are moistened and mixture forms
ball. Roll out dough between 2 sheets of wax paper to
form 12x9-inch rectangle; peel off top sheet of wax
paper. Cut 2-inch strip of dough from narrow side of
rectangle: reserve.

Place meat loaf upside down in center of pastr\
fold edges around loaf, sealing tightly. Remove wax
paper: place pastry covered loaf, seam side down, in

- shallow baking-pan. Decorate top of loal, with shapes
 ctit frofh reserved pastry; brush with beaten egg. if

or until golden brown. Slice to serve.

For mushroom sauce. combine water. mushrooms,
bouillon cubes and thyme in small saucepan. Bring to
a boilover,medivm heat, surrmg until.bouillon cubes
dissolve. Dissolve cornstarch in cold water; add. to
bouillon mixture. Continue cooking over medjum
heat. stirring constantly until mixture is thickened
and clear. Reduce heat: simmer about 1 minute. Stir
in Burgundy: heat. Spoon over meat loaf to serve.

Makes 2 to 3 servings.

Cranberry V[eat Balls

younds.extra lean ground beef
1-2 pourid ground pork

2 eggs, well beaten =

2 slices bread,.crumbed
1-4 teaspoon garlic powder

1 medium omon, chopped . -
1-3 cup cafsup i :

1-4 teaspoon dried parsley flakes

1teaspoon salt =

SAUCE: .

‘1 12-gunce hottle chili sauce i
3 fabIESpouns f:rmly-packed brown sugar - i
,,,,, ¥

Combme alt meat ball 1 mgredxents and mix well Form
into balls abont-the Size of golf balls. Arrange balls in
sauce;bro
heat. stxrrmg until well blended and cranberry sauce:is
melted. Pour the hot sduce over meat balls. Bake
uncovered in 350 degree oven for 45 minutes. Serve over
rice.> . :

are to e served as cocktail serv-

ing. form into waIn .sized “balls. then add pineapple

-chunks and cubed raw green pepper to sauce the last 20

minutes of cooking period.

There was a time
- whenInez Hawkins
‘+had rio, times for
»}iObb]C\ such as
ceramics.
¥, . By the time
you: got ‘the house
,cTeaned up, dinner’
ed “and the
ing and irening
. the‘,’t day was:
ne.” ¢
gO e »»—f—ll\EZ

'sugar and lemon juice. Cook over medlum .

]apanese Fru1t Pxe

a versatz;e

vinner

"Tuna Potdto Salad

¥ cup sugar . 2 cans tuna

T-stick oleo; meited -~ . e N 2 cupscooked, cubed potatoes

Pinchsalt - o . s 3 hard'cdakedeggs

2 eggs, beaten 2-3cupgratedcarrots

1 tablespoon vinegar 2tablespoons chopped omon,
1-2.cup flaked coconut - 2:3 cup salad dressing,

12 cup, chopped pecans
“1-2 Cup seedless raisins
1 9-mch unbaked pxe shell

Mixs sugar utter, salt, eggs and’ vmegar Add: coconut
pecans.and'rai Pour into unbaked pie shell; Bake at
325"degrées for 35 or 40 minutes untll firm and hghtly
brown on top.

v Tomato and Squash Salad

4 yelluw squash 4t0 5 mches long
1 teaspoon salt-

Boiling wafter to cover squash
MARINADE:

1:clove garlic

poon Tabasco sauce

 cup cider vinegar
poons sugar
3-4 cip'salad oil
-2 feaspoon dry mustard
5'green onions
Sliced tomatoes
Parmesan cheese . e

Place whole squash in saucepan Cover with bmlmg
water to which the salt has been added. Boil 8 to 10 minutes

until ‘tender but firm. Drain and cool, add the followmg :

marinade and let stand 6 hour’s or overnight.

To -prepare’ marinade, crush" garlicand add -other
ingredients. Pour over squash. To Serve, place squash in
center of plate. surround with sliced tomatoes. Drizzle a
little. marinade over all and sprinkle with Parmesan
cheese Serves 6.:

Barbecued ’V[eat Balls

2 pounds ground chuckor EXIra lean beef
34 cupoats -
1 medium onicn, chopped
T-2teaspoonsalt-= "
1 tablespoon black pepper
2tablespoons’ catsup s
12cupmilk * - "o :
SAUCE: =« . ... = - s
1cup catsup L o
- 4tablespoons Wcrces'ershtre sauce
. 1-2.cup chopped onions
_81ablespoons vinegar. -
8 fablespeons brovm sugar

‘th ground chuck. oats, chopped onion. sa]t_ blackpep-
per, catsup and milk together and form into balls: Placei m
baking dish and pour sauce over.them. . ' -

Mix sauce ingredients together and. simmer over Tow .
heat for 10 minutes. Pour over meat balls and bake at 350
degrees for one hour

Salf and pepper totaste

Toss: mgredlents together and serve on Iettuce lea[
Garnish with salad tomatoes cut into fourths. B

Apple Pudding
1 cup sugar o ’
1-4 cup buﬂer
Tegg B
T. cupﬂout Ll ol
1teaspoon seda ,: i,
1.2 'easponn nutmeg
1-Z cup nuts, chopped
4 apples, peeled’ and diced
C 12 tgaspoon vaniila . :
Créam butter and sugar. ‘Add egg Sift together (Iour
soda. salt. ¢innamon and nuimeg. Add.to.mixture. Stirin

_ diced apples nuts and vanilla. Baked in.greased square

pan at 350 degrees for. 45 minutes.. To serve. cut into

squares add whxpped toppmg and top with a cherry.

Cottage Cheese and Onion qalad

13-ounce package lemon jello
11-2 cups boiling water -
1-2 teaspoon salt -
14 cup sugar
1small jar or about 3 tablespoons pn’memos
1-4 cup green pepper, chopped - - ’
1-4 cup green oniops, chopped
1-2 cup celery.chopped . -
18-o0nce container small curd coh‘age cheese, mashed
with potato masher to mix well
3-4 cup salad dressing -

. Mi jello, water. salt and sugar Logetherand letstand in
refrigerator until it begins to jell. Have the other

‘ingredients ready, mixed well together. and add to jelled

mixture. Pour into mold and let chill until firm. Unmold on
shredded lettace. M akes about 1 quart of saiad

‘ Frozen Fruit Salad

,23—ounce packages cream cheese
R cup mayonnaise
Tcup whipped cream
27-2 cups small marshmaliows :

1-2 cup drained maraschino cherries, quarfered
1Ro.21-2can (31-2 cups) fruif cockfaal well drained
1-2 cup chopped pecans

Soften icheese, blend in mayonnalse. fold in remarmng

ingredients. ‘Vlav be frozen in square pan or any desired
mold. Mrs. Hawkins often fréezes in two cans which Kave
been carefully opened. being sute not to leave any rough
edges, and freezes for at Ieast six hours.

This keeps we“ in the freeze'r for several weeks. To
serve. cut in slices or squares and serve on letiuce with 1
~ leaspoon mayonnaise and cherry on top. Serves 16.
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