“OUR FAVORITE RECIPES MADE BY MOM”
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A SPECIAL “MOTHERS’ DAY 2007” EDITION FROM MRS. GOLD’S CLASS

Please note: This recipe book has two parts for your enjoyment. The first part, written on the recipe cards, is your child’s version of how to make their favorite recipe that you make. This is cooking as seen through their eyes, and should NOT be followed as a recipe. The typed versions are the recipes that you SHOULD follow! Happy cooking and Happy Mothers’ Day!

Mothers Day 2007

Recipe Book of 
Mom’s Favorite Cooking

From your child’s 3rd grade year in Mrs. Gold’s Class
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Mitchell‘s Mom’s Favorite Recipe:

Beef Tenderloin with Fresh Horseradish

Ingredients:

3 1/2 pd. Beef Tenderloin

Olive Oil

1 Tbsp. Creole Seasoning

Sauce:

Dijon mustard

Worcestershire Sauce

½ cup fresh horseradish

Procedures:

1. Rub tenderloin with oil and seasoning and sear on high heat until brown. 

2. Mix 2 Tbsp. Dijon mustard mixed with some Worcestershire sauce. Add approximately ½ cup fresh horseradish peeled and grated. Add black pepper and salt to taste. 

3. Rub top and sides of tenderloin with mustard and Worcestershire sauce, pepper, and garlic salt. Put on horseradish, and season to taste. Roast at 400 degrees for 35-50 minutes. 

Phoebe L.‘s Mom’s Favorite Recipe:

Banana Bread
Ingredients:

5 tablespoons butter
½ cup granulated sugar

½ cup firmly packed light brown sugar

1 large egg

2 egg whites

1 teaspoon vanilla extract

1 ½ cups mashed bananas

1 ¾ cups all-purpose flour

1 teaspoon baking soda

½ teaspoon salt

¼ teaspoon baking powder

½ cup heavy cream

1/3 cup chopped walnuts

Procedures:

1. Preaheat oven to 350. Spray bottom only of 9x5x3 inch loaf pan with nonstick cooking spray. 
2. Beat butter in large bowl with electric  mixer set at medium speed until light and fluffy. Add granulated sugar and brown sugar; beat well. Add egg, egg whites, and vanilla; Beat until well blended. Add mashed banana, and beat on high speed for 30 seconds. 

3. Combine flour, baking soda, salt, and baking powder in medium bowl. Add flour mixture to butter mixture alternatively with cream, ending with flour mixture. Add walnuts to batter; mix well. 

4. Pour batter evenly into prepared loaf pan. Bake until browned and toothpick inserted near center comes out clean; about 1 hour 15 minutes. 

5. Cool bread in pan on wire rack for 10 minutes. Remove from pan; cool completely on wire rack. Slice and serve with butter and jam. 
Barry’s Mom’s Favorite Recipe:

Chicken Cordon Bleu

Ingredients:

6 medium whole chicken breasts; skinned and boned

1 (8 oz.) package Swiss cheese slices

1 (8 oz.) package sliced cooked ham

3 tablespoons all purpose flour

1 teaspoon paprika

6 tablespoons butter or marjarine

½ dry white wine

1 chicken flavored bouillon cube or 1 teaspoon chicken-flavor stock base

1 tablespoon cornstarch

1 cup heavy cream

Procedures:

1. Spread chicken breasts flat; fold cheese and ham slices to fit on top; fold breasts over filling and fasten edges with toothpicks. 

2. On waxed paper, mix flour and paprika; use mixture to coat chicken pieces. 

3. In 12 inch skillet over medium heat, in hot butter or margarine, cook chicken until browned on all sides. Add wine and bouillon. Reduce heat to low; cover and simmer 30 minutes or until fork tender; Remove toothpicks. 

4. In cup, blend cornstarch and cream until smooth; gradually stir into skillet. Cook, stirring constantly, until thickened; serve over chicken. 
Joseph’s Mom’s Favorite Recipe:

Burrito Dinner

Ingredients:

1 package of carb-balanced whole wheat tortilla shells (20 oz.)

2 cans Old El Paso Refried Beans- vegetarian style

1 package Sargento “4 Cheese Mexican Cheese”

Spray oil (olive or canola)

Procedures:

1. Spray frying pan with oil; heat tortilla shell on frying pan without browning

2. Spread ¼ can of beans to middle of tortilla. 

3. Sprinkle 1/8 cup of cheese over beans; fold over 2 sides of tortilla

4. Finish heating in oven at 325 degrees for 20 minutes
Phoebe Z.’s Mom’s Favorite Recipe:

Scallion Pancake

Ingredients:

Flour

Cooking oil

Scallions
Procedures:

1. Mix flour with water to make dough. 

2. Roll it into a flat circle. 

3. Put some cooking oil on it and sprinkle some salt and scallion on. 

4. Roll it up and make it into a flat circle again. 

5. Put it on an oil pan with oil. 

6. Turn on the fire but not too much. 

7. Flip over when the bottom looks golden.

8. Wait until the other side is also golden. 

9. Turn off fire, take it out, cut it into 1/4ths and enjoy! 
Tommy’s Mom’s Favorite Recipe:

Kellog’s Rice Krispies Treats 
Ingredients:

3 tablespoons margarine or butter
1 package (10 oz.) regular marshmallows or 4 cups miniature marshmallows

6 cups Rice Krispies

Procedures:

1.  Melt margarine in large saucepan over low heat. Add marshmallows and stir until completely melted. Remove from heat. 
2. Add Rice Krispies. Stir until well coated. 

3. Using buttered spatula, press mixture evenly into 13x9x2 inch pan coated with cooking spray. 

4. Cut into 2 inch squares when cool. Best if served the same day. 

Servings: 12
Alyssa’s Mom’s Favorite Recipe:

lasagna

Ingredients:

1 box of lasagna noodles

1 small container of ricotta cheese

1 egg

1 large package of part-skim mozzarella cheese

Salt, pepper

1 ½ lb. ground beef

3 large cans of Red Pack Crushed Tomatoes

1 large onion, sliced

4 cloves garlic, chopped

1 tsp. sugar

½ cup fresh basil

¼ cup red wine

Olive oil

Procedures:

1. To make the sauce, sauté the onions and garlic in 1 tablespoon of olive oil. Remove from pan when translucent. Brown the ground beef. Add the three cans of tomatoes, onions, garlic, basil, sugar, red wine, 1 tbls olive oil, salt, and pepper to taste. Simmer for ½ hour. 

2. Preheat oven to 350 degrees. 

3. Cook noodles according to package, minus 1 ½ minutes cooking time. Drain. Do not rinse. 

4. In a separate bowl, combine the ricotta cheese, egg, salt, and pepper, to taste. 
5. Slice the mozzarella 1/8 inch thick. 

6. Prepare the lasagna dish by spooning some sauce on the bottom, layering noodles, ricotta mixture, and mozzarella cheese. Repeat sauce and layering until all the ingredients are gone. Wrap in foil. Bake for 35-40 minutes or until cheese is melted on top. Bake uncovered for an additional 5 minutes.

7. Serve with garlic bread. Enjoy! ( 

Kaylin’s Mom’s Favorite Recipe:

Paper Doll Cookies

Ingredients:

½ cup brown sugar

2 ¾ cup flour

½ cup sugar



½ tsp. baking soda

½ cup shortening


½ tsp. salt

2 beaten eggs


½ tsp. vanilla

½ tsp. orange peel

½ tsp. nutmeg

Procedures:

1. In a mixer, cream together sugar and shortening.

2. Beat in brown sugar, eggs, and vanilla. 

3. Sift all dry ingredients together. Then, slowly add to mixer until a ball of dough forms. 

4. Refrigerate until cold. 

5. Roll out to ¼ inch thickness. 

6. Cut out shapes using cookie cutters. 

7. Decorate with colored sugars and sprinkles. 

8. Bake in 400 degrees for about 4 minutes. 
Andrew S.’s Mom’s Favorite Recipe:

Classic Chocolate Chip Cookies

Ingredients:

2 ¼ cups all purpose flour

1 tsp. baking soda

1 tsp. salt

1 cup (2 sticks) butter, softened

¾ cup granulated sugar

¾ cup packed light brown sugar

1 tsp. vanilla extract

2 eggs

2 cups (12 oz. ) Hershey’s Chocolate Chips

Procedures:

1. Heat oven to 375.

2. Stir together: Flour, baking soda, salt

3. Beat butter, granulated sugar, brown sugar, and vanilla in large bowl with mixer until creamy. Add eggs; beat well. 

4. Gradually add flour mixture beating well. 

5. Stir in chocolate chips. 

6. Drop rounded teaspoons onto ungreased cookie sheet (8 per sheet).

7. Bake 7-9 minutes or until lightly browned. 

8. Cool slightly and remove cookies from cookie sheet to wire rack. 

Alina’s Mom’s Favorite Recipe:

Chocolate Saucage
Ingredients:

2 tablespoons cocoa

½ cup sugar

1 oz. butter

1 lb. pastry (cookies)

3 eggs

Procedures:

1. Mix 2 tablespoons of cocoa, ½ cup of sugar, and 1 oz. of butter. 

2. Heat it in a pot, constantly stirring until sugar melts. 

3. Mince 1 lb. of pastry (cookies) and add three eggs. 

4. Mix everything in a pot and form long sausages on a plastic wrap. 
Chris’ Mom’s Favorite Recipe:

Rice Balls

Ingredients:

4 cups white rice

1 lb. fresh mozzarella, cubed

1 lb. ground beef

1 can or package of frozen peas

Tomato sauce

3 eggs

1 cup breadcrumbs

Olive oil 

Procedures:

1. Boil rice and set aside to cook- couple of hours in the refrigerator. 

2. Brown ground beef until done. Mix in tomato sauce and peas. 

3. Form rice into balls, semi-formed, and place 1 or 2 cubes of mozzarella and a spoon of sauce with meat and peas in the middle. 

4. Form more rice around to form a ball the size of a baseball. 

5. Roll rice balls in egg and breadcrumb. 

6. Fry in skillet in olive oil- turning gently until all sides are golden brown. 

7. Enjoy!
Jake’s Mom’s Favorite Recipe:

Judy’s Famous Blueberry Muffins

Ingredients:

½ cup softened butter

1 cup sugar

2 eggs

2 cups flour

2 tsp. baking powder

1 tsp. vanilla

2 cups blueberries

½ cup milk 

Procedures:

1. Grease 12 muffin tins. Preheat oven to 350. 

2. In a large bowl, cream butter and sugar until light and fluffy. Add eggs one at a time, beating well after each. Combine flour, baking powder; add alternately to creamed mixture with milk and vanilla. 

3. Fold berries into batter and spoon into muffin tins. 

4. Sprinkle with sugar, bake for 30 minutes or until toothpick comes out clean. 

5. Cool in pan before removing. 

James’ Mom’s Favorite Recipe:

Banana Bread

Ingredients:

2 1/3 cup Bisquick

1/3 cups vegetable oil

1 cup sugar

½ tsp. vanilla extract

3 eggs

3 ripe bananas

½ cup chocolate chips 
Procedures:

1. Preheat oven to 350. 

2. Mix all ingredients except bananas and stir with a fork, not blender. 

3. Mash bananas separately and add to the other ingredients. 

4. Pour into a large loaf pan (greased) and bake approx. 50 minutes. 
Genta’s Mom’s Favorite Recipe:

“As you Like It” Pancake
(Okonomi-yaki)

Ingredients:

3 ½ oz. pork belly, thinly sliced

3 ½ oz. squid (body only)

7 oz. cabbage

4 scallions

2 Tbsp. red pickled ginger; finely chopped

Batter:

5 ¼ oz. flour

5 oz. water

2 4/5 oz. grated mountain yam

4 eggs

½ tsp. salt

Vegetable oil

Topping: 

Okonomi-yaki sauce

Dried bonito powder

Ao-nori (green seaweed) flakes

mayonnaise


Procedures:

1. Cut pork into 3 inch pieces, slice squid into thin strips, mince cabbage and scallions coarsely. 

2. Using a whisk, make batter combining flour, water, grated mountain yam, and salt. Add beaten eggs, stir lightly. 

3. Add squid, cabbage, scallions, and mix well. 

4. Divide all ingredients into 4 portions. Oil griddle. Saute pork briefly and pour batter over, then sprinkle with pickled ginger. When the surface bubbles and the bottom is golden brown, turn over and brown the other side. 

5. Brush with okonomi-yaki sauce, sprinkle with bonito powder and ao-nori flakes. Serve with mayonnaise to taste. 
Rebekah’s Mom’s Favorite Recipe:

Butter Ball Cookies

Ingredients:

2 cups flour

¼ cup sugar

½ teaspoon salt

1 cup butter

2 tablespoons vanilla

2 ½ cups finely chopped nuts (pecan or walnut)
Procedures:

1. Mix all together and roll in ½ inch ball and place on cookie sheet. 

2. Bake 30 minutes at 350. As soon as they are done, roll in sugar while still hot. 

3. When cold, roll in sugar again. 

Katherine’s Mom’s Favorite Recipe:

California Rolls

Ingredients:

1 medium avocado

1 Japanese cucumber

4 Tokyo Sushihane

6 cups sushi rice

1 tablespoon toasted sesame seeds

8 imitation crab-meat sticks. 

4 teaspoons mayonnaise. 

Procedures:

1. Peel avocado, cut into wedges and remove seed. Cut into 8 pieces or more. 

2. Cut cucumber into length equal size to Tokyo Sushihane. 7 in. Cut in half lengthwise, then cut lengthwise into quarters. 

3. Put 1 ½ cup sushi rice on Tokyo Sushihane and flatten to ¼ in. thickness with back of spoon. Sprinkle toasted sesame seeds over rice. 

4. Lay plastic wrap over bamboo mat. Cafefully place the rice with Tokyo Sushihane upside down on to plastic wrap. 

5. Put 2 piece of avocado, 2 cucumber stick, 2 crabmeat sticks, and 1 Tsp. mayonnaise on crabmeat sticks. 

6. Begin rolling by lifting mat and pressing ingredients in with fingers. Roll up carefully. Press end. Remove mat and unwrap plastic. 

7. Repeat using all ingredients to make 4 rolls. Cut each roll crosswise into 6-8 equal slices. Makes 4 rolls. 
Juliana’s Mom’s Favorite Recipe:

Kalbi (Korean Marinated Beef)

Ingredients:

5 lbs of short beef ribs

1/3 cup soy sauce

1/3 cup sugar 

1 cup water 

3 tbsp sesame oil 

3 tbsp minced garlic 

½ cup chopped green onions 

Procedures:

1. Mix all ingredients in a large bowl. 

2. Put the sliced short beef ribs into the sauce. 

3. Marinate for 2 hours or more. 

4. May cook on a frying pan, in the oven, or barbecue. 

Cheyenne’s Mom’s Favorite Recipe:

Bear Claw Cookies

Ingredients:

2 and 2/3 cup flour  

2 tsp baking powder

1 tsp salt 

1 cup butter

½ cup chocolate flavored syrup 

2 eggs

1 tsp vanilla 

¼ cup milk 
Procedures:

5. Stir flour, baking powder, and salt together. 

6. Mix together butter and sugar until light and fluffy.

7. Stir syrup and eggs, one at a time beating well after each addition. 

8. Stir vanilla then mix in dry ingredients alternately with milk. 

9. Chill for 1 hour. 

10. Drop by teaspoonfuls on greased baking sheet. 

11. Insert 4 peanut halves about halfway into the fattest part to resemble claws. 

12. Bake at 375 degrees for 10-12 minutes. 

(Can use brownie mix and eliminate nuts for personal tastes.)

Jonathan’s Mom’s Favorite Recipe:

Ice Cream Cake

Ingredients:

20-22 Oreo cookies 

½ stick melted margarine 

½ gallon – 1 gallon softened ice cream (any flavor)

Cooled Fudge Sauce (Melted in microwave):

1 small can evaporated milk 

1 cup powdered sugar 

1 cup chocolate chips 

½ stick margarine 

Procedures:

1.  Grind 20-22 oreo cookies in cuisinart. 

2.  Mix with ½ stick melted margarine. 

3.  Pat onto a 9x13 buttered Pyrex pan. 

4. Layer on softened ice cream and refreeze. 

5. Top with cooled fudge sauce.

6. Freeze until solid and serve. 

Hanley’s Mom’s Favorite Recipe:

Cream Corn Soup

Ingredients:

½ an onion chopped to small pieces 

1 ½ tbsp butter

½ lb broccoli chopped to small pieces 

1 ½ cup milk 

2-3 tbsp sugar 

½ tbsp salt 

2 eggs, blended 

2-4 liter water 

1 can corn soup (cream style) and 1 can whole style 
Procedures:

1.  After water boils, add ingredients 1-6 and 9 until the vegetables and corn are cooked. 

2.  Mix 2-3 tbsp of tapioca starch with small amount of water, then add to the soup, stirring. 

3. After the soup boils again, add the blended egg, stir evenly. 

4. Boil for one more minute until the egg is cooked. 

Michael‘s Mom’s Favorite Recipe:

Cowboy Cookies

Ingredients:

1 cup butter (softened)                  1 t baking soda

1 cup dark brown sugar                   1 t salt 

1 cup sugar                                      2 cups quick oats

2 eggs (beaten)                               12 oz chocolate chips

2 T milk 

2 t vanilla

2 cups flour 

1 t baking powder 

Procedures:

1. Turn oven to 350 degrees.

2. Combine all ingredients in a bowl and mix well.

3. Drop mixture on a greased baking sheet (about 1 tablespoon per cookie)

4. Bake for 8-10 minutes until done. 

5. Remove cookies and cool. Enjoy! 

Andrew’s Mom’s Favorite Recipe:

Chicken Teriyaki

Ingredients:

8 bone-in, skin-on chicken thighs (trimmed, boned, skin slashed) 

½ cup soy sauce 

½ cup sugar

½ tsp grated fresh ginger 

1 clove garlic (minced) 

2 tbsp mirin 

½ tsp cornstarch 

table salt and ground black pepper

Procedure: 

1. Position oven rack about 8 inches from heat source; heat broiler. Season chicken with salt and pepper; set skin side up on broiler pan. Broil until skin is crisp and golden brown and thickest parts register 175 degrees, 8 to 14 minutes, rotating pan halfway through cooking time. 

2. While chicken cooks, combine soy sauce, sugar, ginger, and garlic in small saucepan; stir together mirin and cornstarch in small bowl until no lumps remain, then stir mirin mixture into saucepan. Bring sauce to boil over medium high heat. Reduce heat to medium-low and simmer until sauce is reduced to ¾ cup, about 4 minutes. 

3. Transfer chicken to cutting board; let rest 2 to 3 minutes. Cut meat into strips; transfer to serving platter; drizzle sauce over chicken. Serve immediately. 

Kaede’s Mom’s Favorite Recipe:

Milk Pudding

Ingredients:

1 can sweetened condensed milk (14 oz) 

3 cups heavy cream 

2 cups milk 

2 envelopes (7.2g) gelatin 

water 

2 tsp Green Tea Powder 

Procedure:

1. Sprinkle 2 envelopes of Gelatin into one cup of cold water. Let stand 1 minute. 

2. In a saucepan, warm 2 cups of milk. Do not boil. Turn off stove and remove from heat. 

3. Add gelatin/water mixture to warmed milk and stir until gelatin completely dissolves. 

4. Add 1 cup of sweetened condensed milk and stir well. (There should be some condensed milk left over for later use.)

5. Add 2 cups of heavy cream and stir well. 

6. Pour into a pan and refrigerate until firm – about 2 hours. 

Sauce:

1. In a small bowl, add 2 teaspoons of Green Tea Powder to the remaining sweetened condensed milk. Mix well until green tea powder completely dissolves. 

2. Add 1 cup of heavy cream and stir well. 

3. Refrigerate in a covered container. 

How to Serve:

1. Cut pudding into 1-inch squares or other shapes as you like. 

2. Pour Green Tea Sauce over pudding to taste. 
Jerry’s Mom’s Favorite Recipe:

Noodles with Fried Bean Paste Sauce

Ingredients:

1 lb. flour noodles

9 oz. lean and fat port, minced

5 tsp. sweet fermented flour paste (sweet bean sauce or hoisin sauce)

5 peppercorns

5 tsp. vegetable oil

1 tsp. scallions, chopped

1 tsp. fresh ginger, chopped

5 tbsp soy sauce

1 ½ tsp salt

1 cup clear stock

1 tsp. cornstarch dissolved in 1 tbsp water

Procedure: 

1. Add enough water to the bean paste sauce to make a thin paste. Heat oil in wok until the oil surface ripples. Add peppercorns and deep-fry until fragrant. Remove and discard peppercorns. Add the pork, scallions, ginger, soy sauce, salt, and paste. Stir fry for about 1 minute, and then add the stock and cornstarch. Bring to a boil and cook, stirring until thickened. Transfer to a serving bowl. 

2. Bring a pot of water to a boil and add the noodles. Bring back to a boil and let cook for 30 seconds. Add cold water two or three times, each time bringing the water back to the boil until the noodles are just cooked. Drain in a colander and place on dishes or in bowls. Diners help themselves to some of the sweet bean paste, starting with about 1 tbsp and adding more to taste. 

