                                               Vegetables

                                    Beef ‘n Dumplings

2 pounds round steak cut into 1 inch cubes

2 medium onions, sliced

1 bay leaf

1 can (10 ½ ounce) cream of chicken soup

1 can (10 ½ ounce) can onion soup

1 four ounce can sliced mushrooms, drained

1 Tablespoon Worcestershire sauce

1/3 Cup flour

1 ten ounce package frozen peas, thawed

4 green pepper rings

     Place steak in 3 quart casserole, cover with onion slices.  Add bay leaf.  Combine soups, mushrooms, Worcestershire sauce and flour.  Pour over meat and onions.  Cover.  Bake at 350 degrees for 2 hours or until meat is tender.  Remove from oven.  Set oven at 400 degrees.  Remove bay leaf.  Place peas on top of casserole, place pepper rings in the center.  Drop dumplings by rounded teaspoonsfuls around pepper rings.  Cover.  Bake for 20-25 minutes.

                                   Parsley Dumplings

1 egg                                                1 cup flour

1/3 Cup milk                                    1 ½ teaspoon baking powder

2 Tablespoons minced parsley          ½ teaspoons salt

2 Tablespoons cooking oil                ¼ teaspoon sage

     Combine in small mixing bowl:  egg, milk, oil, parsley, sage.  Add flour baking powder and salt.  Stir only until dry particles are moistened.

                                                          Karen Sawey

Eggs cracked before cooking:  Wrap the egg very tightly in aluminum foil, twisting the ends.  Then boil normally.  After boiling, plunge quickly into cold water  (if you don’t, it will continue to cook in the foil)

Eggs poached runny:  A few drops of vinegar in the water will help keep poached eggs from running all over the pot.

                                            Baked  Squash

