
Vodka Rigatoni 

Recipe submitted by Ellen Genovesi 

 

Ingredients: 

2 – 3 tablespoons olive oil 

2 gloved minced garlic 

6 oz shredded prosciutto ham 

1 small onion chopped 

1 lb peeled and seeded crushed tomatoes 

½ cup grated romano cheese 

½ cup heavy cream 

2/3 cup vodka 

 

Directions: 

Saute first 4 ingredients, add cheese, heavy cream and vodka 

Simmer for 30 minutes. 

 

 

 

 

 

 

 

 

 



 

COCONUT MACAROONS 

(Gluten Free) 

Recipe submitted by Renee Nerish 

 

Ingredients: 

14 oz sweetened shredded coconut 

14 oz sweetened condensed milk 

1 teaspoon vanilla extract 

2 extra large egg whites – room temperature 

¼ teaspoon kosher salt 

Chocolate Chips or cranberries are optional (I out in one bag of mini chocolate chips) 

Directions: 

Preheat oven to 325 degrees 

Combine the coconut, condensed milk, salt and vanilla.  Whip egg whites on high in a separate bowl with 

electric mixer until they peak.  Fold egg whites into the coconut mixture.  Fold in Chocolate Chips or 

cranberries (or whatever you would like). 

Use a cookie sheet with parchment paper on it. Put about 2 teaspoons (I use a tablespoon) scoop onto 

the parchment papered cookie sheet. Bake 25 – 30 minutes until bottoms of the macaroons are medium 

brown. 

 

 

 

 

 

 

 



Chicken Noodle Soup 

Submitted by Laura Knight 

Ingredients: 

1 Whole Chicken, size depends on how much soup you want 

Carrots - chunks 

Celery - chunks 

Onion – chopped 

Kosher salt 

Pepper 

Egg Noodles 

 

Directions: 

 Rinse chicken and pat dry 

 Put in a large pot and cover with cold water 

 Add carrots, celery & onion; salt and pepper to taste 

 Bring to a quick boil and then simmer until the chicken is cooked through 

 Remove chicken from pot and pull the meat off the bones 

 Return the chicken to the pot; add additional salt and pepper to taste if 

needed 

 Boil egg noodles as directed on package just til done, el dente 

 Add noodles to soup and serve 

 

 

 

 

 



STUFFED CABBAGE 

Submitted by Marge Rosen 

Ingredients: 

1 medium head of cabbage 

1 lb of chopped meat (beef, turkey or chicken) 

1 egg 

Salt, pepper, onion salt & garlic pepper to taste 

2 large cans of tomato sauce 

1 cup raisins 

¾ cup brown sugar 

3 oz of vinegar 

Directions: 

Boil the cabbage until you can pull the leaves apart. Cut off the head part and put them aside. 

Add egg to meat, salt, pepper, onion salt & garlic salt to taste. 

In a deep pot mix the cans of tomato sauce with the cup of raisins, add a can of water to the 

sauce. Next add the brown sugar and vinegar. Cut the onion in several places, avoid cutting 

through it.  Float the onion in the sauce, adding salt and pepper to taste. 

While this is simmering, add water to the meat fix (if needed) to make it moist and soft. Take 

each cabbage leaf and place some meat in the center. Fold the leaf around the meat and gently 

place in the sauce. When all the stuffed cabbages have been placed in the pot, cover the pot and 

simmer for about an hour and a half. Checking and stirring frequently, so that nothing sticks to 

the bottom. 

Remove the floating onion and serve. 

P.S. for a little added “kick” toss in some Ginger Snap Cookies and stir until melted into the 

sauce. This will also thicken it a little. 

 

 

 



Hungarian Cabbage Soup 

Submitted by Bill Downs 

(Café Chef) 

Ingredients: 

1 medium head of cabbage (cored and directed) 

1 quart of chicken broth 

1 cup of diced onions 

1 cup of diced celery 

4 ounces of vegetable oil 

1 cup of flour 

2 cups of diced potatoes 

Salt & Pepper (1/8 teaspoon each) 

1 teaspoon of Hungarian paprika 

1 teaspoon granulated garlic 

1 ½ cups crushed tomatoes 

 

Directions: 

Saute celery, onions and carrots.  Add flour (roux) cook approximately 5 minutes. 

Add hot chicken broth and tomatoes.  Bring to a boil.  Simmer and add diced cabbage & seasonings, let 

reduce for about 30 minutes.  Add potatoes and cook until tender.  Adjust seasonings to taste. 

 

 

 

 

 

 



Moros y cristianos 

Recipe submitted by Daniel D’Arpa 

A typical Cuban meal includes rice and beans, cooked together or apart.  When cooked together the 

recipe is called either “Congri” (red beans & rice) or “Moros” or “Moros y cristianos” (black beans & 

rice). If cooked separately it is called “arroz con/y Frijoles” – Rice with/and Beans. 

Serves 6 

Ingredients: 

1 lb dry red kidney (or black beans)  1 medium bell pepper chopped 

3 teaspoons Vegetable oil   ¼ teaspoon oregano 

4 cloves garlic minced    ¼ teaspoon cumin 

3 teaspoons olive oil    ¼ teaspoon ground black pepper 

1 bay leaf     1 lb long grain rice 

1 teaspoon salt     1 large onion chopped 

 

Directions: 

Soak beans overnight before cooking.  Cook beans in six cups of water by bringing to a boil.  Remove and 

let stand for about 60 minutes.  Do not discard the liquid. 

In a cast iron or aluminum pot place vegetable oil and rice, stir until the rice grains get oily. This prevents 

the rice grains from sticking together.  Add garlic, onion, bell pepper, cumin, bay leaf, oregano, black 

pepper and salt.  Add 2 cups liquid from beans, bring to a boil and cook on low heat for about 15 – 20 

minutes or until liquid is almost absorbed by the rice. Lower the flame, cover the pot with aluminum foil 

or lid to seal in the steam.  If rice is till hard, add more bean liquid, a little at a time.  Cook for an 

additional 4 to 5 minutes or until rice is well done.  Once rice is ready, add the beans,  that have been 

drained and stir without baking them.  Saute one chopped garlic clove with the olive oil in a small pan, 

for 1 – 2 minutes, pour over rice to add additional flavor and shine. 

Note: You can substitute the red beans for black beans to make the famous “Moros and Cristianos”. 

 

 

 

 



Potato & Cheese Pierogies          Recipe submitted by Rosanne Cooper 

Supplies: Plastic wrap, several large bowls, large pot for boiling potatoes & poaching finished pierogies, spatula, measuring cups 

& spoons (dry & wet), frying pan, wooden spoon, rolling pin, cookie sheets, dish towel, 3” diameter wine glass or cookie cutter 

circle, teaspoon, knife 

Ingredients – Filling: 1 onion about 2 ½” in diameter chopped fine; 4 – 5 potatoes; 2 tablespoons salt; 1 tablespoon pepper; 

11.2 oz of pressed cheese; 7.5 oz Friendship cheese; 3 tablespoons Canola oil or butter/margarine 

Filling Directions:  It helps to make this the night before. It can stay in the refrigerator overnight covered. 

In fry pan, sauté chopped onion in either oil or butter/margarine, until opaque (about 4 minutes). Remove from heat and let 

cool to room temperature. 

In a large stock pot, boil potatoes with skins on for about 35 minutes. Drain and let cool t room temperature. Peel & either 

coarsely mash DRY OR USE A Potato Ricer.  You will need about 4 cups of mashed/riced potatoes. 

Add cooled onions and gently fold into potatoes.  Add seasoning to taste. Coarsely crumble 11.2 oz of presser cheese into filling 

mix.  Coarsely crumble 7.5 oz Friendship Cheese into filling mix.  Mix well until combined – add seasoning to taste.  When ready 

to fill, shape into rounded teaspoon sized rounds. 

Ingredients – Dough: 5 cups all purpose flour (don’t use self rising); 1 cup sour crème; 1 teaspoon salt; 1 large egg; ½ cup cold 

water; extra flour for rolling. 

Dough Directions:  In a large bowl, place 5 cups of flour and 1 teaspoon salt – mix well and create a hole in the center.  Add 1 

large slightly beaten egg, incorporate into the flour/salt mix with your hands. Add 1 cup sour cream, a little at a time, gently 

tossing into flour with hands.  Add up to ½ cup of cold water slowly into mixture and blend. 

As the dough forms clumps, remove the clumps into another bowl, until all mixture is used up. Once all is moistened, return to 

large bowl and kneed for about 5 minutes until dough is soft & pliable.  If too sticky, add a teaspoon or two of flour.  Let dough 

rest, covered for about 20 – 30 minutes.  This will keep the dough from shrinking as you roll it out. 

Assembly:  Have ready a small bowl of flour, a 3” diameter wine glass or cookie cutter, a smooth rolling suface, a filling pin and 

a flour duster. 

Lightly flour board.  Roll portion of dough out to about 1/8” thickness. Using wine glass or cutter, cut out rounds, using a 

twisting motion with your wrist. Using your non-dominant hand, cup your hand so that the forefinger and the thumb create a 

“c’ shape. Drape the dough circle over the opening in the “c”. Place a filling ball lengthwise in the center of the dough.  Bring 

shapes of the dough over the filling and pinch shut, all the way around. Flip dough over and re-pinch for sealing, dust bottom of 

pierogie with a little flour and set aside on a cookie sheet. Continue until all dough is used.  

Using a slotted spoon, gently drop the pierogies into boiling water. Remove pierogies as they rise to the surface and place on a 

toweled cookie sheet to drain. Once cooled, either serve or place in freezer. To freeze, line cookie sheet with cloth napkins or 

dish towels. Lay out pierogies, being sure they don’t touch. Cover top layer with cloth.  Freeze, remove and store in freezer 

bags. 

Serving: Eat warm from pot (great with a little salt).  Defrost or use fresh made pierogies and place in frying pan with butter & 

Chopped onions. You can substitute oil or margarine for butter.  Fry until browned on both sides. Serve with applesauce or sour 

cream.  If in a hurry, defrost frozen pierogies by boiling water, turn off heat and drop pierogies into water for 3 – 5 minutes.  

Drain and serve as above. 

 

 



NOODLE KUGEL  (Eastern European) 

Recipe submitted by Nancy King (student of Daniel D’Arpa) 

  

   8 ounces wide egg noodles 

  1 cup dark raisins 

  5 large eggs 

  1 cup sour cream 

  1/2 cup (1 stick) unsalted butter, melted, cooled 

  1/3 cup sugar 

  4 cups whole milk  

  3 cups cornflakes, coarsely crushed 

  1/4 cup (packed) dark brown sugar 

  

Preparation 

Preheat oven to 350°F. Butter 13 x 9 x 2-inch glass baking dish. Spread uncooked noodles over bottom of prepared 

dish and sprinkle with raisins. Whisk eggs, sour cream, butter and sugar in large bowl until smooth. Whisk in milk 

and pour mixture over noodles. Let kugel stand 5 minutes. 

Mix cornflakes and brown sugar in bowl; sprinkle evenly over kugel. 

Bake kugel until set in center, about 1 hour. Cut kugel into squares. Serve warm or at room temperature. 

  

 

  

 

 

 

 



 

 


