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How does a home-cooked meal for lunch sound?

(From the DTM website)
Since 1947, it's sounded very good right here on our campus! The Lunch Club meets every day in the Merle Tuve Room (dining hall) of the Greenwalt Building at 12:30 p.m. for a lunch cooked by one of the members.

We have only three rules:

· No seconds before 12:45 p.m.

· No complaints about the food allowed (compliments are ok).

· No serving hotdogs more than once a week.

If anyone knows the history of that last rule, we should write it down as part of our campus lore before it's lost.

If you would like to join the Lunch Club, please contact the current czar. Another unspoken courtesy is “No hassling of the cook.” It’s enough to continue as a scientist while preparing a meal for between 15 to 25 people.

Members cook, usually for a few days in a row, in proportion to how often they eat. There's no cost to be in the Club, other than what you pay for food when you cook. The menus are as varied as our cooks, but almost always include a vegetarian option. Cuisine has varied over the years. Once, fresh milk, ice cream, and wine were common. These days the menu usually has a main course, salad, bread, fruit and cookies.

Please realize that all of the food and cooking utensils in the Lunch Club kitchen belong to the Club. Non-members can use the kitchen after hours, but they must clean up after themselves. The Lunch Club is open to anyone on the campus, DTM, GL, and BBR staff and visitors.
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Comments on and a brief history of the Lunch Club

By Steven Shirey

The history of Lunch Club

The section below on the Lunch Club, quoted directly from former scientific staff member Louis Brown’s DTM Volume of the Carnegie Institution’s Centennial History (Cambridge University Press, 2004) briefly conveys its founding and its flavor. Indeed, considering Brown’s apologetic omission of many activities and individuals due to the size and scope of a century of scientific endeavor at DTM, it is a remarkable affirmation of the Lunch Club’s importance that Brown gave its history a full page in the Centennial Volume. But then we remember Brown as Lunch Club’s most dependable cook, one who tried new recipes even when reaching Emeritus status, and of course, always first in line to eat at 12:30 and for seconds at 12:45.

“There arose during these early postwar years a social curiosity at DTM which deserves the description unique, something easily regarded as of minor consequence but which has done much to shape the Department's character, something widely admired but never copied. In the fall of 1947--the exact date escaped recording--a few members of the bio group, tired of driving away for lunch or bringing it from home, devised an alternative. One of them would prepare a simple, hot lunch for all, buying the ingredients, caring for kitchen and table, and continuing these services for a week, then to be relieved by another. Others outside bio joined, and it proved to be an excellent way to keep persons in disparate lines of research informed and to share scientific gossip. (Director Merle) Tuve had a kitchen installed in the Standardizing Magnetic Observatory, one component of which was a then new dishwashing machine, without which it is doubtful that this kind of activity could have survived. With time most of the scientific staff joined, but (Scott) Forbush was an exception. The Director joined under the proviso that he not cook but pay for his meals; he also made a point of being absent at least one day a week so the staff could conspire against him.”

“Surprisingly enough, the Lunch Club has endured to the present day. The 25th, 40th and 50th anniversaries of its founding were festively celebrated--at real restaurants. The extreme rarity of academic bickering at DTM, unfortunately all too common in universities, owes its absence in great measure to the relaxed atmosphere that it has created, perhaps a consequence of the psychological effect of cooking for the others and eating their food.”

More about the Lunch Club

There is more though that the current and prospective Lunch Club members should and would like others to know about this institution than is covered by Brown. 

· Lunch Club is, by far, the oldest surviving tradition on campus. 

· Lunch Club can become the chief way for the unmarried fellow or student to easily and economically cook for him- or herself. With a generous second helping usually provided by the cook, the enterprising fellow or student shifts his or her main meals to the noon hour and gets accustomed to the easy preparation of a light, late dinner after a long day in the lab or on the computer. 
Lunch Club has moved around the BBR campus over the years. As Brown’s history recounts, Lunch Club started in the Standardizing Magnetic Observatory (or SMO as it is remembered) a magnetic field-free building originally constructed on the DTM campus for the fine, land-based adjustment of magnetometers, dip needles and other instruments taken on the voyages of the magnetic survey vessel, the Carnegie. By the 1980s this building, becoming a bit too ‘rustic’ anyway, needed to be removed for the construction of the Research Building that jointly houses DTM and GL. Thus, from 1990-1991 while the Research Building was being constructed and the Abelson Building was being renovated, Lunch Club moved to the instrument shop in the Experiment Building (the pre-renovation name of the Greenwalt Building). From 1992 to 2006, Lunch Club was housed in a basement kitchen in the Abelson building with an adjoining deck hosting a grand view of Rock Creek Park. This was the only time it occupied a building with offices, which did prove problematic if the cook burned the food or there were food allergies to garlic. Since 2007 it has resided in the Greenwalt Building.

Lunch Club captures the imagination of all visitors and guests. It becomes the classical conversational icebreaker with the esteemed or quiet visiting VIP. Even the newest student or postdoc can have a chance to talk informally with a National Academy member, a Presidential Medal of Science winner, a famous Trustee, a department director, or a scientific staff member. One of the unique aspects of the Carnegie Institution is the minimal organization structure; a scientific staff member is only two steps removed from the president. Lunch Club becomes the unassuming and convivial way to share ideas, experiences, and especially visitors. Over the years, such scientific and business luminaries as Michael Brinn (trustee and father of Google co-founder), Kevin Burke (professor and plate tectonics expert), William Hewlett (trustee and HP co-founder), Jan Hendrik Oort (famous astronomer), Frank Press (senior research fellow and presidential science advisor), Vera Rubin (astronomer and discoverer of dark matter), Alan Sandage (astronomer), Maxine Singer (CIW president), and Thomas Urban (trustee and CEO Pioneer-Hybrid) have all dined there. As far as is known Lunch Club is unique. Albrecht Hofmann, who departed DTM in 1979 to become the director of the Max Planck Institute fur Chemie in Mainz tried and failed repeatedly to institute the DTM Lunch Club at Max Planck. It is just something special to the scientists of Carnegie.
The Science and The Scientists

The importance of the science often discussed at Lunch Club cannot be understated. While, by Washington standards, political discussions are tepid (due no doubt to the political homogeneity of the scientific staff), the science is varied and significant. Monday’s GL and Wednesday’s DTM seminar speakers can be found at the table with those wishing to continue the seminar topic. Most postdocs not already so inclined, learn how to be interested in the science of those working in other fields. This can be a lifelong lesson in how to talk science at a different level. 

In the early days of the Lunch Club, ‘chalk talks’ were typical. These were reported to have ranged from impromptu discussions of scientific questions to summaries of hot new results. And they could have important consequences. Vera Rubin, for example, recounted how Director Merle Tuve’s casual “Why don’t you tell us what you have been working on?” at Lunch Club was in fact her DTM job interview talk. Since then, ‘chalk talks’ have become as rare as chalk itself, but serious science is still discussed. 

Emerging from the office or lab at 12:30 to lunch outside in good weather, it is typical for a new discovery to be immediately shared or a nagging question to be asked. Geophysicists and geochemists learn some astronomy; astronomers and biologists learn some geology. Often answers are sought from the expertise around the table that can be critical to the discussion of a paper or a proposal being written. Amazing cross fertilization happens across the Lunch Club table that can lead even to a breakthrough. The use of cation-exchange resin for the chemical separation of parent-daughter radionuclides in isotope geochemistry came from a discussion with Aldrich, Davis and the biophysics group in the late 1940’s. Beryllium-10, the ultimate subduction tracer, was a product of lunchtime discussions in the 1980’s with Selwyn Sacks, Tera, Brown, and eventually Julie Morris. 

How to cook for Lunch Club 

By Steve Shirey and Marilyn Fogel

Many prospective club members are put off by the thought of cooking for a week. It can be difficult, but as with anything in life the main question is simply whether it is worth the hassle. Obviously for members the answer is yes. Here are some tips from long-serving Lunch Clubbers. Use the schedule to your advantage. Do not plan to cook when you have an abstract, manuscript or proposal deadline, a critical lab experiment or right before an important talk. If these things come up, switch the week of cooking with someone else. If the thought of a full week of cooking is too daunting, find a like member and split up the weeks so each only cooks two-three days in a row. Do not plan meals with too many complicated steps. These look great in recipes for four but when multiplied in quantity by 5-6 times, they take too long to prepare. Do not fret about taking the time away from work to cook. For postdocs in particular, a stint at CIW on a fellowship marks the transition from a user (e.g. student) to a provider (e.g. professor) so starting to learn how to provide as a Lunch Club cook is not a bad thing. Try to shop at inexpensive places such as Magruders and Rodmans (DC), Sniders (Silver Spring), Trader Joe’s (Bethesda and Silver Spring), or Costco (Gaithersburg and Beltsville). 

The Basics: Lunch is served Monday through Friday at 12:30 pm SHARP. The timing of lunch club is one of the harder things to get right, but with time, it becomes second nature.

Lunch usually consists of the following:

Main Dish: Can contain meat or be vegetarian. At any one time the LC has two to three vegetarian members. All LC folks enjoy eating vegetarian cooking, however. If the main dish is primarily meat, an alternative is often provided, but is not required. Three-four pounds of pasta is typically enough for a main dish. Hot Dogs can be served no more than once per week.

Salad with dressing: Usually 3 heads of lettuce, or one large washed container of mixed greens works for a typical LC crowd. Add a couple of extra toppings, a tomato or a box of cherry tomatoes, carrots, cucumber, etc., and you have a salad. The cook provides the salad dressing, usually 1-2 bottles per week.

Bread: Typically 2-3 loaves of French bread works for each lunch. If you make spaghetti or soup, three loaves is better than two.

Fruit: LC members like bananas. They also eat a lot of grapes, oranges, and strawberries. They occasionally eat apples, pears, and kiwis. One piece of fruit per person is a good thing to go by. Usually people do not eat all of that fruit in one sitting.

Water: Fill 4-5 plastic jugs with some ice from our icemakers and cold water. Serve.

Dessert: LC folks love anything chocolate. They will eat anything sweet, but chocolate chip cookies go faster than oatmeal ones. Typically you will need 3-4 packages of cookies for a week’s cooking. A freshly baked dessert is always a treat—package mixes of Brownies are very popular.
Washington Post Article (10/14/84)

Geolunching –  The first law is: No complaints about the food

By Joan Nathan

No bell rang. At precisely 12:30 p.m. the scientists filed into the Standard Magnetic Observatory Building on the five-acre grounds of the Carnegie Institution at 5241 Broad Branch Rd. N.W. Sixteen of them in all - geochemists, geophysicists, astronomers and planetary physicists - eat in the lunch group of the Carnegie Institution's department of terrestrial magnetism. They have been lunching together for 36 years.

This day's menu, served buffet style on the kitchen sink counter, was fish Creole with rice, cantaloupe, iceberg salad, bottled dressings, Vie de France bread, leftover chicken basquaise from the day before, water, jug wine and ice cream for dessert.

Each scientist filled a plate and picked up utensils set in glasses on the counter, then sat down at the red and white checked tableclothed table.

The group's rules are strict but few. No complaints about the food. Hot dogs allowed only once a week. No seconds served until 12:45. Any scientist in the department of terrestrial magnetism can apply for membership, provided he or she takes a turn as cook for a week two or three times a year.

"We started after the war," said geophysicist Thomas Aldrich, who began working at the department in 1950 and will retire later this year. "We had been out in the world. We didn't like brownbagging or going to restaurants where we had to waste 1 1/2 hours of our time. So eight of us formed a cooperative lunch club." In those days the club merely served wholesale-purchased canned soup and instant coffee to go with sandwiches.

"By the time we got so big that we moved here to the SMO building from the top of the Cyclotron Building, we had given up the measurement of the Earth's surface and were exploring magnetic fields," added Aldrich, between bites of cantaloupe.

Today's club members are natives of Australia, China, Egypt, France, India, Japan, Switzerland and the United States. Such scattered origins promise a menu that's extensively international.

"If I have time, I cook in the evening before," said Nathalie Vallette-Silver, cook of the week. On this occasion, though, Vallette-Silver had been pressed for time. She prepared her French fish sauce when she arrived in the morning.

Other cooks are less scrupulous than Vallette-Silver about making meals from scratch. "I cook what's easy," said geophysicist Alan Linde, "great Australian delicacies like spaghetti and chili casseroles."

Other favorites are frozen chicken potpies, quiche, venison stew in the winter (from a scientist-hunter) and the enchiladas that Vallette-Silver's husband Paul Silver had made the week before.

Veteran lunch-grouper Aldrich, though, is no culinary adventurer. His Monday-to-Friday menu has not varied in the past 15 years: hot dogs and clam chowder; Indiana chowder; chicken; California tamale pie; and tuna and noodles.

The cook of the week pays all expenses, cleans up after the lunch and signs in the guests each day in the lunch club record.

"The first time I cooked, the Carnegie Board came on a visit to see if everything went well," Vallette-Silver said. "I had to make food for 20 people more who were rich and chic and used to eating Fifth Avenue-style...Then the Chinese delegation came. I thought it was a joke when my husband told me that a journalist was coming this morning."

As Vallette-Silver worried about her lunch, the scientists dug their forks into shrimp and catfish, and continued talking about the universe, the galaxy, earthquakes and volcanoes. Then they stacked their dishes in the dishwasher and went back to work.
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DTM and Geophysical Lab also get together for “non-competitive” soccer games

French Creole Fish with Rice by Natalie Vallette-Silver

(Highlighted in Washington Post Article) 

Ingredients (Serves 8)

1/4 pound bay scallops

6 large shrimp

4 tablespoons peanut oil

2 tablespoons brandy

1 1/2 pounds turbot fillets

1/2 pound catfish fillets

2 cloves minced garlic

1/2 coarsely chopped onion

1 teaspoon thyme

1/2 teaspoon rosemary

1 bay leaf

salt and freshly ground pepper to taste

cayenne pepper to taste

1/4 cup sherry

2 tomatoes, peeled and chopped

2 tablespoons tomato paste

1/2 to 1 cup water

3 cups rice, cooked
Directions
Fry the unshelled shrimp briefly in 2 tablespoons of the oil with the scallops. Flambé with the brandy. Set aside. Dice the fish and cook in the liquid that remains in the pan.

In another pan, sauté the garlic, onion and spices in the rest of the oil and combine in a pan with the tomatoes, tomato paste, and water. Cook slowly, uncovered, for 10 to 15 minutes. (All this can be done when you first start work in the morning and set aside until lunch.) Combine with the fish, reheat and serve over cooked rice.

Lunch Club in the 1980s
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Starters

King Charles II Appetizers by Jake Maule

This recipe was developed by the exiled Prince of Wales (son of Charles I and future Charles II) in 1653 to impress the Grande Mademoiselle in Paris.  She loved it.  It was handed down to me by the Duke of Herefordshire while fox hunting in England. Serves enough for Lunch Club.
Ingredients

1 French baguette fresh from M and M, not what they sell at supermarkets

1 bag baby spinach

1 tub sour cream

1 nice cheese, not some non-descript cheddar (get Gorgonzola or something)

1 jar of herring or 1 nice salami

Fresh Dill

1 tub raspberries or strawberries

Parsley

Directions
1. Put i-tunes/radio on, as this will take a while.

2. Cut up baguette into thin slices

3. Lay out on tray (black plastic ones work well)

4. Put a baby spinach on each slice

5. Put cheese or herring/salami on each (make a meat plate and a veg plate for the veggie folks)

6. Put thumbnail size dollop sour cream on baby spinach to side of cheese/meat

7. Put raspberry/chopped strawberry on sour cream

8. Put bit of dill on sour cream

9. Put parsley in middle of tray

10. Voila
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Baba Ganoush by Michelle Weinberger

Ingredients

1 1/2 lb Eggplant

3 tbsp Lemon juice

1 tsp Salt

2 tsp Minced fresh garlic

3 tbsp Sesame tahini

    (optional: substitute yogurt or sour cream)

1/4 cup  Chopped parsley

1/2 cup  Toasted pine nuts

2 tbsp Olive oil

Directions
Preheat oven to 400 degrees F.  Prick eggplant all over with a fork.  Bake whole until tender (about 30 minutes).  Remove from oven, halve and scoop out the flesh.  Blend in a food processor with the lemon juice until smooth.  Mash the salt and garlic together and combine with the eggplant, along with the tahini.  Cool and stir in the parsley and pine nuts. Before serving, drizzle with the olive oil.

Serve as a dip with triangles of flat (pita) bread.

Hummus by Michelle Weinberger

Ingredients
4 garlic cloves, minced and then mashed

2 15-oz cans of garbanzo beans (chickpeas), drained and rinsed 

2/3 cup of tahini (roasted, not raw)

1/3 cup freshly squeezed lemon juice

1/2 cup water

1/4 cup olive oil

1/2 teaspoon of salt

Pine nuts (toasted) and parsley (chopped) for garnish

Directions
In a food processor, combine the mashed garlic, garbanzo beans, tahini, lemon juice, 1/2 cup water, and olive oil. Process until smooth. Add salt, starting at a half a teaspoon, to taste.

Spoon into serving dish and sprinkle with toasted pine nuts and chopped parsley.

Vegetable Pizza by Sandy Keiser

Ingredients
Two packages Pillsbury crescent rolls



Two 8 oz. packages cream cheese




1/2 cup mayonnaise






Shredded Cheddar & Mozzarella

Broccoli, Cauliflower

Tomatoes, Onion, Green Pepper

Chopped Black Olives

One packages Hidden Valley Ranch dressing

Directions
Pat crescent rolls onto ungreased cookie sheet and bake as directed on package.  Cool.

Mix cream cheese, dressing, and mayo; spread on cooled crust.  Spread diced and chopped vegetables thinly on cream cheese mixture.  Garnish with shredded cheese.  Cut into bite-sized squares for appetizers or larger ones for side dish.

Mushroom Turnover Appetizers by Sandy Keiser

Ingredients (Makes ~3 dozen)
FILLING



            PASTRY

1/2 lb. fresh mushrooms, finely chopped

8 oz cream cheese, softened

1 onion, minced




1/2 cup butter, softened

3 TBS butter, melted




1 1/2 cups flour

1 TBS flour







1/2 tsp salt and 1/1/2 tsp thyme

1/2 cup sour cream

Directions
First make pastry: combine cream cheese and butter.  Blend well (mixer at medium speed should be fine).  Add flour and mix until smooth.  Form into a ball, wrap, and refrigerate at least an hour.

Sauté onion and mushrooms in butter.  Add flour, salt, and thyme, stirring until smooth.  Cook 1 minute, stirring constantly.  Stir in sour cream.  Set aside.

Working with half of the dough at a time, roll pastry to 1/8” thickness and cut into 3” circles.  Place  1 tsp filling in center of each circle, fold in half and press edges together firmly with fork dipped in flour.  (Could first moisten edges with water or beaten egg to help seal.)  Gently prick tops with fork.

If desired, brush top with beaten egg.  Bake on ungreased sheet at 425o for 10-12 minutes or until lightly browned.  (Can be prepared ahead and frozen.  Put in oven frozen and bake a couple minutes longer.)

Spinach Balls by Sandy Keiser

Ingredients (Makes ~50 balls)

Two packages (10 oz) frozen chopped spinach


2 cups seasoned stuffing cubes, (crushed)



1/2 cup butter, softened

1 cup Parmesan



Pinch of salt

4 eggs, beaten

Directions
Cook spinach according to package and drain well.  Squeeze out excess moisture.  Mix remaining ingredients together with spinach.  Form into walnut sized balls.  Freeze.

To bake, place frozen balls on ungreased cookie sheet.  Bake frozen balls in 350o over for 10-15 minutes or until edges begin to brown.

Amy's Famous Amazing Crab Dip

Ingredients

1 lb Crab meat

2 – 8oz cream cheese (16 oz)

1/2 pint sour cream

5 tablespoons mayo

2-3 teaspoons Worcestershire sauce

1 teaspoon dry mustard

3 shakes of garlic salt

1/2 cup grated cheddar cheese

Directions
Mix well all ingredients except crabmeat and cheddar cheese. After mixing, blend in crabmeat. Place in baking dish. Add cheddar cheese to top. Bake at 325° for 30 minutes.

Salads

Tuna-Macaroni Salad by Alan Boss

Ingredients (Enough for 24+ people)
3 lb boxes of macaroni or shells

12 small cans of tuna in spring water

1 bunch of celery

1 bunch green onions

1 jar pickle relish - medium size

1 large jar of salad dressing

1 small jar of mayonnaise

salt and pepper for seasoning

Directions
Boil macaroni right away so it has time to cool in the fridge before lunch club starts.

Slice up the veggies and mix everything in the biggest pot available.

Drain the tuna in the cans and dump them in too.

Put the salad in the large baking pan for serving.

Garnish top with sliced red/yellow/green peppers.

Be ready to eat some leftovers for a day or two.
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Asian Cole Slaw by Mary Horan

Ingredients (Serves about 24)

2 heads of green cabbage

1 cup seasoned rice wine vinegar

1/2 cup chopped fresh cilantro (some stems are fine)

2 tablespoons toasted sesame oil

Directions
Shred the cabbage in the food processor and place in large bowl.

Add rice wine vinegar, cilantro and sesame oil.

Chill for 1-3 hours.
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Spinach and Cilantro Salad by Lucy Flesch

Ingredients

1 bunch cilantro

2 cloves of garlic

2 shallots

1/4 C rice wine vinegar

1/2 C sugar

1/2 C canola oil

1 lime

fresh spinach (Can be found pre-washed in containers. Wash slightly before serving.)

dried cherries or cranberries

Directions
Blend together 1/4 bunch of the cilantro, garlic, shallots,  vinegar, sugar, oil, and the juice of the lime.  Toss the remainder of the cilantro and the spinach with the blended dressing, add the  dried cherries.
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Editor’s Note: Directors, since the time of Merle Tuve have eaten at the lunch as “guests” paying $5 or so per meal. Shown here is previous DTM Director Sean Solomon, who is proudly displaying the Mud Cup Soccer trophy, before it was handily taken away by skilled GL soccer players. The DTM-GL soccer rivalry is a healthy, active one. Lunch club is typically served early on Mud Cup days with lighter fare.

Soups

Pumpkin Soup by Mary Horan

From Petrus le Roux

Ingredients (Serves at least 20)

4 medium onions

1 cup butter

4 cans  pumpkin 

16 cups (= 128 oz. = approx. 8 cans) chicken or vegetable broth

4 bay leaves

2 teaspoons sugar

2 teaspoons curry powder

1/2 teaspoon nutmeg

1/2 cup fresh chopped parsley (or 4 tablespoons dry parsley)

4 cups milk

4 cups half and half

Fresh ground pepper

Directions
Sauté onion in butter until golden.  Stir in pumpkin, broth, bay leaves, sugar, curry, nutmeg, and parsley.  Simmer for about 15 minutes.  Add milk and half and half in a thin stream.  Add salt and pepper.  Simmer for 5-10 more minutes.  

Turkey Soup by Alan Linde

Ingredients (Serves 20-25)

2-3 turkey thighs/drumsticks (or leftover carcass from roast turkey)

1 bunch chopped celery

3 small onions chopped

2 cups water

Directions
Simmer above in a crockpot overnight (high setting)

1 lb carrots chopped

7 medium potatoes (bite sized pieces)

2 large cans tomatoes (chopped)

  salt, pepper to taste

  water to desired & appropriate volume

Skin turkey, remove bones, remove fat from stock. Place all ingredients into large pot and simmer for 2.5 - 3 hours. If pre-cooked turkey & no stock, use ~3 cans turkey or chicken stock.

Serve with hot sourdough bread, salad. 

Hungarian Babfozelek or Lencsefozelek (Bean or Lentil Soup) by Gotthard Saghi-Szabo

Ingredients (Serves 4-6. Multiply for Lunch Club)

300 g dry beans or dry lentils

1 cup sour cream

vegetable oil, flour, milk, garlic, bay leaves, vinegar, paprika, salt,

mustard (optional), sugar (optional)

Directions
If you are using dry beans, soak them in water overnight. Cook the lentils with a few bay leaves with just enough water to cover them until done. In the meantime, mix 1 tbsp flour with a little milk and the sour cream. Make a light brown roux with the oil, 1.5 tbsp flour, 2 cloves of crushed garlic, 1/2 tsp paprika and 1 cup milk. Instead of milk, you can also use some of the water the lentils are cooking in, both here and in the previous mixture. Stir it smooth with the lentils. Stir in the sour cream + flour mixture. Correct the taste with salt and vinegar. Add some mustard if you like, it really brings out the flavor of the lentils. Some people like to sweeten it a little with sugar.

To make soup, dilute and cook 1/2 tomato, 1/2  yellow pepper, and a small onion with the beans or lentils. Remove the onion before adding the flour.

 Buttnernut Squash Soup by John Debes

Vegetarian, low fat, and yummy.
Ingredients (Serves 18-20)
Take various vegetables to create a vegetable stock:

3 large carrots

one large bunch of broccoli

3 large celery

1 medium onion

salt and pepper to taste

Directions
Take 2-3 medium to large butternut squashes, peel the outer skin with  a potato peeler (I find this works the best) and cut into 1-1/2 inch chunks.  Throw them in with the other veggies and cover with water.   Boil--this could take a while depending on how much you're making.

When everything is soft, blender everything to a smooth puree. Return to the pot and put on medium heat and add a pint to quart of your favorite half and half to heavy cream depending on your taste and the amount you've made.  Add nutmeg and a little cinnamon to taste.  Bring to a low boil and it is ready to serve! 
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Spicy Lentil Soup by Conel Alexander

Ingredients (Quantities are for 4-6 people)
4 oz (125g) red lentils

3 celery sticks chopped

2 large carrots chopped

2 pints (1.2 liters) vegetable stock

2 oz (50g) bulgur wheat

1 onion chopped

1 tablespoon finely chopped ginger (better grind in blender with a little water)

1 teaspoon ground cumin

2 teaspoons ground coriander

1/2 teaspoon turmeric

1 tablespoon lemon juice

6 tablespoons yogurt (high fat if possible)

Directions
Put lentils, celery, carrots and stock in a pot, bring to the boil and simmer for 15 minutes. Stir in the bulgur wheat and simmer for 15 minutes.

Meanwhile, fry the onion with some oil until the onion is lightly browned. Add the ginger and cumin and stir for 5 minutes. Add in the coriander and turmeric and cook for another minute.

Add onion and spices to the soup and check seasoning (salt and pepper). I add a little bit of Cayenne pepper to give it a bit of spice. And simmer of at least another 5 minutes. I often let it cook for quite a bit longer as the larger quantities needed for LC seem to need to cook longer. It also depends on how al dente you like your vegetables.

Before serving, add lemon juice and stir in the yogurt. Add more lemon if you like a slightly sharper taste.

Carrot Ginger Soup by Dayanthie Weeraratne

Ingredients 

Carrots

 Ginger (chopped finely)

 Chicken (or Vegetable) broth

 Roux (thickening agent: melt butter add flour)

 Cream (Half & half)

 Lime juice (optional)

 salt & pepper to taste

Directions
Boil carrots with ginger. Puree Carrots, ginger, lime juice, with a little broth. Pour puree into a large soup pot, add cream. Simmer on low heat, stir. Make Roux and add slowly, stir until thickens. Add Salt and pepper to taste and serve.
(Cook’s Note: Sorry, not sure of proportions, hard to go wrong though - just throw in whatever you have. Good carrots are the key.)

Crab Bisque by David James

Ingredients (Multiply times 6 for Lunch Club)
1 can cream of mushroom soup

1 can cream of asparagus soup

1 1/2 cups milk

1 cup light cream

1 6 1/2 oz. can crabmeat

1/4 cup sherry

butter

Directions
Mix first 4 ingredients and heat to boiling.. Add crab and sherry last, and butter just before serving.

Hungarian Borsofozelek (Green Pea Soup) by Gotthard Saghi-SZabo

Ingredients (Serves 4-6. Multiply for Lunch Club)

1 onion, minced

1 tablespoon vegetable oil

1 cup water

1 lb green peas (fresh or frozen)

2 tablespoons flour

1/2 cup milk

salt and pepper

2 teaspoons Hungarian paprika

Directions
Heat oil in a saucepan on medium heat. Add onion, saute until transparent. Add peas and water. Cook for 5-10 minutes on medium. Whisk together milk and flour. Add to the peas. Cook until it begins to thicken, about 5 minutes. Add seasonings and cook 5 minutes more. Serve with fried eggs or sausage or stew.

Tortellini Soup by Marc Fries

Ingredients (Serves 4 - make sure to multiply the recipe!)
1 tablespoon olive oil

1/2 onion, diced

1 clove garlic, minced

6 cups broth, either chicken (for the Neanderthals) or vegetable (for  

the Food Chain Demotees)

1 14 oz. can crushed tomatoes

1 9 oz package of tortellini

10 oz. frozen, chopped spinach

salt and pepper to taste

parmesan cheese on the side

Directions
Heat oil in a 3 qt. soup pot, and sauté the onion and garlic.  Add  broth and tomatoes and bring to a low boil.  Add the tortellini and cook until done (read the package!).  Add spinach, salt, and pepper.   Enjoy!   

Spicy Pumpkin Soup by Liz Cottrell, GL 2005-2006

Ingredients (Serves 25 People)
18 cups chicken stock or low-salt chicken broth (4.5 32oz boxes or cans)

6 cups (3 pints) whipping (heavy) cream

3 32-ounce cans PURE pumpkin, like Libby's (NOT PUMPKIN PIE FILLING!)

About 1 cup (packed) dark brown sugar (or to taste)

2 tablespoons ground cumin (to taste)

2 tablespoons chili powder (to taste)

3+ teaspoons ground coriander (to taste)

1 teaspoon ground nutmeg (to taste)

Salt and Pepper to taste

Garnish With:

4 cups (packed) grated sharp cheddar cheese

Chopped fresh cilantro

Directions
Bring chicken stock and whipping cream to boil. Whisk in canned pumpkin, brown sugar, cumin, chili powder, coriander and nutmeg. Reduce heat and simmer until soup thickens and flavors blend (15 min). Season to taste with salt and pepper and garnish with cheddar and cilantro. Can be made ahead!

Serve with crusty bread and a salad.

 Black Bean Soup with Salsa by Lindy Elkins-Tanton
Ingredients (for the bean soup)

2 T    whole mustard seeds

2 or 3 T      assorted whole curry spices, including cumin and coriander

3       whole dried red chilis

3 T    olive oil

2 c     coarsely chopped onions

2 T    minced fresh garlic

1 ½ c dried black beans (or, one bag)

1 t     ground turmeric

1 t     ground cardamom

4 c     or possibly more vegetable or chicken stock

½ t    salt

 

Directions
Heat the mustard seeds and the other curry spices and the whole dried chilis in a heavy saucepan until the mustard seeds begin to pop. As soon as the mustard seeds begin to pop, add the olive oil, onions, and garlic. Saute until the onions are partly cooked. Add black beans and sauté briefly. Add stock and turmeric and cardamom and salt. Stir. Cover and put heat to high until soup boils, then lower heat to a simmer and cook until beans are done. May need to add more stock. Stir occasionally. At the end, taste and add more spices as needed.

 

Ingredients (for the salsa)

4       plum tomatoes

1       sweet white onion

juice of two or three limes

salt

Directions
Chop tomatoes and onions and mix with salt and lime juice. Correct size of chop, ratio of tomatoes to onions, and limeiness to taste.

Cream of Zucchini Soup by Marilyn Fogel

This recipe comes from my mother-in-law. Everyone, including people who 

do not like zucchini, loves this soup.

Ingredients (Serves 4-6. Multiply for lunch club)

1 1/2 lb. of zucchini. Cut some into thin slices 18-24; the remainder cut into 1/2 inch chunks.

1/2 cup minced green onions

3 Tbs. butter. Cook these together until the onions are soft.

6 cup chicken broth

1 1/2 tsp. wine vinegar

3/4 tsp. dried dill or tarragon

4 Tbs. quick-cooking Farina or other cereal

1/2 cup sour cream

1-2 Tbs. fresh dill

Directions
Cook zucchini chunks in broth, vinegar and herbs. Simmer 20-25 minutes. Puree with blender or processor and return to the pot.  (This may be done in advance). Put in sour cream and dill just before serving and heat without boiling.
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Vegetarian Main Dishes

Sweet Corn Risotto by Katie Kelley

Ingredients (Serves 16-24)

8 ears fresh sweet corn

12 cups chicken broth

8 cups water

1 cup finely chopped onion

1 cup olive oil

8 tsp minced garlic

6 cups Arborio rice

3 cups dry white wine

1 cup unsalted butter (in pieces)

24 oz Asiago cheese, finely grated

4 small tomato, finely chopped (we used grape tomatoes cut in half)

1 cup chives, finely chopped

Directions
- Working in a shallow bowl, cut off corn kernels, then scrape each cob with a knife to extract juice.  Reserve cobs.

- Bring broth, water, and cobs to a simmer and keep at a bare simmer.

- Cook onion in oil in a 3-quart heavy saucepan over moderate heat,  stirring occasionally, until softened.

- Add garlic and cook, stirring, 30 seconds.

- Add rice and cook, stirring constantly, 1 minute.

- Add wine and simmer, stirring constantly, until absorbed.

- Stir in 1 cup simmering broth and cook at a strong simmer, stirring constantly, until broth is absorbed.

- Continue simmering and adding broth, about 1/2 cup at a time, stirring constantly and letting each addition become absorbed before adding the next, until rice is creamy-looking but still al dente (it should be the consistency of thick soup), about 18 minutes total.   (There will be leftover broth)

- Remove pan from heat and stir in butter and 1/2 cup cheese.

- Gently fold in tomato, corn, and chives until butter and cheese are melted, then season with salt.

- Thin with leftover broth if desired and serve sprinkled with remaining cheese.

Spinach, Feta, and Red Pepper Quiche by Julie O’Leary

Cook’s Note: This contribution is from Gourmet Magazine, 1994 but I found it on epicurious.com. This recipe is incredibly forgiving of substitutions and shortcuts.  I have made this with premade refrigerated pie crust, or phyllo dough and had it turn out great.  I also like to add about twice the veggies so that it makes a more complete meal.  The recipe serves 4-5 people.

Ingredients

1/3 cup plus 3 tablespoons all-purpose flour

3 tablespoons cold unsalted butter

1 tablespoon cold vegetable shortening

1 1/2 tablespoons ice water plus additional if necessary

1/3 cup sliced red bell pepper

1 tablespoon olive oil

2 cups packed fresh spinach leaves, trimmed and washed thoroughly (about 5

ounces)

2 large eggs

1/3 cup heavy cream or milk

1/3 cup crumbled feta cheese

Preparation

Preheat oven to 425 F

In a bowl with a pastry blender or in a small food processor blend together flour, butter, shortening, and a pinch salt until mixture resembles meal. Add water and toss until incorporated, adding additional water if necessary to form a dough. Pat dough onto bottom and one half inch up sides of a 7 1/2-inch tart pan with removable fluted rim or a 9-inch pie plate and bake shell in bottom third of oven until set and pale golden, about 7 minutes. 

While shell is baking, in a large skillet sauté bell pepper in oil over moderately high heat, stirring, 1 minute. Add spinach and sauté, stirring, until wilted and tender, about 1 minute. Remove skillet from heat and season spinach mixture with salt and pepper. In a small bowl whisk together eggs and cream.

Sprinkle feta over bottom of shell and arrange spinach mixture on top. Pour cream mixture over spinach and bake quiche on a baking sheet in middle of oven 15 minutes. Reduce temperature to 350°F. and bake until set, about 10 minutes.

Hungarian Tojas Porkolt (Egg Stew) by Gotthard Saghi-Szabo

Ingredients (Serves 4-6. Multiply for Lunch Club)

6 hard boiled eggs, cut into half

1 onion

1 Hungarian pepper

1/2 tomato

salt, paprika, caraway seeds, peppercorn, garlic

Directions
Chop the onion, and brown it on some oil. Add 3-4 cloves of chopped garlic, the chopped pepper, and 2 tsp paprika. Fry on medium heat until fragrant. Add 1/2 tsp salt, 1/8 tsp caraway seeds, 1/4 tsp peppercorns, and just enough water to cover mixture. Add the chopped tomato. Correct the seasoning, cook for ten minutes. Cover the eggs with the spicy sauce.

Hungarian Gulyas (Vegetarian 'Beef' Stew) by Gotthard Saghi-Szabo

Ingredients (Serves 4-6. Multiply for Lunch Club)
1.5 large chopped onion

2 lbs TVP cubes soaked in vegetable broth or soup mixture (wet weight)

1/2 pound pinto beans (optional)

1 chopped Hungarian yellow pepper (or any other chili)

1 chopped tomato

3-4 carrots

1 big celery root

4-5 potatoes

2 tsp red paprika

2 dried hot chilies

1/2 tsp caraway seeds

garlic (optional), caraway seeds (optional), peppercorns (optional), salt, oil

If using beans, soak them in water the night before.

Directions
Fry the onions in oil at medium-low heat. When the onions are golden in color and transparent, turn heat to medium-high, and add crushed garlic (optional), paprika, dried chilies, 10-12 peppercorns (optional), and caraway seeds (optional), yellow pepper, and tomato and fry until fragrant. Add the TVP cubes, 1.5 tsp salt, and water. Braise on low heat until the TVP is almost done.

Add beans, sliced carrots and parsley root, followed by the peeled diced potatoes. Cook until done, and adjust the seasoning. Serve with fresh bread.

An alternate way of making gulyas is to cook the carrots and the parsley root whole in the soup, remove, puree, and return them just before serving.

Curried Navy Beans by Mary Horan

Ingredients (Serves at least 20)

6 potatoes, cut into ½-inch pieces

2 teaspoons dried crushed red pepper

6 cans navy beans, rinsed, drained, divided

6 cups (3 cans) vegetable broth

3 tablespoons minced or grated fresh ginger

1 teaspoon turmeric

3 onions, chopped

3 tablespoons olive oil

3 tablespoons hot curry powder

3 teaspoons salt

3 teaspoons black pepper

3 large tomatoes  (or 2 cans chopped tomatoes)

1/2 cup chopped cilantro

Directions
Cook potato and red pepper in boiling water to cover for 15 minutes or until tender. Drain and put aside.

Process 2 cups beans, ginger, turmeric and some of the broth in a food processor until smooth.

Sauté onion in oil in a large pot until tender.  Add curry powder, cook 1 minute until it smells really good.  Stir in potato, pureed bean mixture, remaining beans, salt and black pepper.  Simmer, stirring occasionally, 5 minutes.  Stir in tomato and cilantro.

Serve over rice.

Jalapeño Corn Pudding by Marilyn Fogel

Ingredients (Serves about 18-20 lunch clubbers with salad and bread)
3 cans creamed corn






3 cans regular corn






3 cups corn meal






1 1/2 cups melted butter





2 1/4 cups buttermilk






9 diced Jalapeño peppers (canned) or 3 can minced chilies

6 medium onions, chopped

6 eggs, beaten

1 1/2 tsp. baking soda

5 cups grated sharp cheddar

Directionss
Grease a Lunch Club size baking dish (greater than 9 x 13).  Combine first 7 ingredients and pour half in pan.  Cover batter with half of the cheese and then the peppers.  Add the rest of the batter and the rest of the cheese on top.  Bake 1 1/2 hour at 375° F. 

New-Mex Stroganoff by Larry Nittler

From the cookbook, "Hot and Spicy and meatless", scaled up for lunch club.

Ingredients
12 T olive oil

4 chopped large onions

4 lb sliced mushrooms

12 T flour

1 C dry white wine

4 C water or veggie broth

4-5 cloves garlic, chopped

2 t thyme

2 t basil

6 T hot paprika

6 t hot New Mexican style chili powder

8 C low-fat sour cream (or mix of sour cream and plain yogurt)

~4 lb wide egg noodles.

Directions
Sautee onions in olive oil for a few minutes. Add mushrooms, toss and cook ~5 minutes until soft. Sprinkle mixture with flour and toss lightly until veggies are evenly coated.
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Add wine and broth, stirring until mixture starts to thicken. Add garlic, thyme, basil, paprika and chili powder. Cover and let simmer for  at least 15 minutes. Periodically check that there is some liquid and top off with more wine or broth, if necessary.

Add parsley and sour cream and stir thoroughly. Do not let it boil. Add salt and pepper to taste (optional) and serve over buttered noodles.

 Old Fashoned Macaroni and Cheese by Maureen Long

Ingredients (Serves 14 to 16 as written so double it for lunch club)
1 lb. elbow macaroni

2 tsp. salt

1/2 tsp. pepper

1 1/2 lbs. sharp (or extra sharp) cheese - shredded

4 cups thin white sauce (see below)

Directions
Heat oven to 375 degrees

Cook, rinse and drain macaroni. (I cook it al dente)

Place half the macaroni in ungreased 4-quart casserole.

Sprinkle with half the salt, pepper and cheese; repeat.

Pour white sauce over casserole.

Cover; bake 30 minutes. Uncover; bake 15 minutes longer

THIN WHITE SAUCE - 4 cup size
Ingredients 

4 Tbsp. butter

3 Tbsp. flour

1 tsp. salt

1/2 tsp. pepper

4 cups milk (I use whole milk for this)

Directions
Melt butter is saucepan over low heat. Blend in flour salt and pepper.

Cook over low heat, stirring until mixture is smooth and bubbly. Remove from heat. Stir in milk. Heat to boiling, stirring constantly. (I don't stir constantly because it takes up to 5 minutes to boil - I stir occasionally-but keep your eye on it). Boil & stir 1 minute.

Maureen’s Notes:. It might be good to put in there that you should start cooking early for this one; once it's in the oven, it's done, but the prep time can take a while (especially cooking the white sauce and grating the cheese). Finally, I usually bake for 60-75 minutes instead of the 45 suggested to get it nice and crispy on top.

A Casserole for Vegetarian People by Jake Maule

“Unfortunately, vegetarian people eat beans and tofu and get excited about "grains".  This is probably why they look pale and get ill.  But put aside your bigoted views, because you have to cook for these folks at lunch club.  If, like me, you hate vegetables - I have the perfect solution for you.  It's quick, simple and the vegetarians love it.”  Jake Maule

Ingredients (Serves 6-8)
3 cans French beans

3 cans creamed sweet corn

Pack of cheddar cheese

Couple cans mushrooms if you want

Pack of Cheeze-its

Oil

Directions
1. Preheat oven to 350F

2. Put all the canned stuff in a casserole dish

3. Shred the cheese on top

4. Crumble up the Cheeze-its in a separate bowl and add vegetable oil (to stop it burning)

5. Add oiled crumbled cheeze-its on top of cheese

6. Put in oven 25 mins

7. Add parsley on top

Lentils by Daniela Power

Ingredients (Makes 5 servings. Increase quantities for lunch club)

2 cups lentils 

4 tablespoons vegetable oil 

1 onion, finely chopped 

10 cloves garlic, whole if small or chopped of large 

1 tablespoon tomato purée 

1 tablespoon flour 

1 carrot, chopped 

1 stick celery, chopped 

1⁄2cup tomatoes, chopped 

1 teaspoon mild paprika 

dash of hot paprika 

savory leaves, finely crushed 

salt to taste 

Directions
Rinse lentils well. Place them in cooking pan and pour 4 cups of cold water. Bring to boil at high heat. Reduce heat. Add onion, carrot and celery. Cook about 15 minutes at medium heat. 

Stir in oil, salt and garlic. Keep cooking. Add tomatoes. Cook. In a separate bowl, combine tomato purée, paprika, and flour. Dilute with little water. Add to the cooking mixture after lentils soften. Put in savory. Stir well. Bring to boil again. Turn off heat but leave pot on range. 

To serve: Place lentils into serving bowl and sprinkle with powdered savory.

 Spinach with Rice by Daniela Power

Ingredients (Serves 6, multiply for Lunch Club)
For spinach: 

2 lb. spinach 

2 onions, finely chopped 

1 cup rice 

a cup vegetable oil 

1 tablespoon tomato paste 

3 tablespoons mint, chopped 

3–4 tablespoons finely chopped parsley 

For béchamel sauce: 

2 tablespoons flour 

2 tablespoons butter 

2 eggs, whisked 

2 cups whole milk 

1⁄2 teaspoon baking soda 

salt, black pepper to taste 

Directions
Spinach: Pick spinach leaves, while discarding stems and roots. Rinse well under cold water and shake off excess water. Chop. 

In a cooking pot over medium heat, sauté onions and oil. Add tomato paste, previously diluted with water. Put spinach onto pot. Sauté until spinach wilted. Remove from range. Add  rice, parsley, mint and black pepper. Pour 31⁄2 cups water and stir. 

Place everything from the pot into baking pan. Bake at 350° for about 30 minutes. Stir from time to time. Add additional water as needed. When done, pour béchamel sauce over. Bake for additional 10-15 minutes. Remove from oven and place on cooling rack. 

Béchamel sauce: In a medium saucepan over medium heat, heat butter and flour until golden brown. Whisk in milk. Bring to boil. Put some of the milk mixture into eggs in order to warm them. Blend. Then add eggs to the milk while keep whisking. Cook until mixture thickens. 

Remove from range. Stir in baking soda.
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Chili Relleno Casserole by Larry Nittler

Ingredients (Makes enough for lunch club with leftovers)
~80 oz canned chopped mild green chilies

3 lb Monterey Jack Cheese (shredded)

15 eggs

3 3/4 C milk

3/4 C flour

1 tsp salt

2 lb shredded Cheddar cheese

Directions
Open all the cans of chilies and drain in colander.

Mix up chilies with Jack cheese and spread evenly on bottoms of two greased large baking pans. Mix eggs, flour and salt well, then pour over chilies. Sprinkle top with cheddar.

Bake uncovered at 350 degrees for 45 minutes to 1 hour.

Lima Beans Yahnija (Stew) by Daniela Power

Ingredients (Makes 6 servings. Increase quantities for lunch club)
2 cups dry lima beans 

2 small yellow onions, finely chopped 

1 carrot, peeled and cut into small cubes 

1 stalk celery, chopped into small cubes 

1/4 cup vegetable oil 

1⁄2can (14.5 oz.) tomatoes, drained and chopped 

1 tablespoon tomato paste 

2 tablespoons butter 

1 tablespoon paprika 

2 — 3 tablespoons crushed dry mint leaves 

3 tablespoons chopped parsley leaves 

salt to taste 

Directions
In a medium size bowl, soak lima beans for one night in cold water. Rinse. Place in 4-quart cooking pot. Add 21⁄2 quarts cold water. Cover and bring to boil over high heat. Reduce heat and simmer for about 50 minutes. Skim foam off and add water as needed. Add carrot, celery and one onion to the pot. Cover and cook until vegetables are tender. 

In a small sauce pan over medium heat, sauté second onion in oil. Stir in paprika, tomato paste and tomatoes. Add mixture into pot along with salt and mint. Cover. Cook until tender. Stir in parsley and butter. Remove from heat. Serve warm. 

Goat Cheese & Sun-Dried Tomato Quiche by M. Weinberger

Ingredients (8 servings)

2 tablespoons unsalted butter

1 cup finely chopped onion

1/2 cup heavy cream

2 large eggs

1 tablespoon milk

2 teaspoons chopped fresh basil

1/4 teaspoon salt

pinch of ground black pepper

1 9-inch frozen pie shell

1/2 cup drained, oil-packed sun-dried tomatoes

3 ounces soft fresh goat cheese, crumbled

Directions
Preheat oven to 375 degrees. Melt butter in a medium skillet over medium-low heat. Add onion and sauté until pale golden, about 12 minutes.

Whisk cream, eggs, milk, basil, salt and pepper in large bowl to blend.

Place pie shell in pan on a heavy, large baking sheet. Spoon onion into crust. Add sun-dried tomatoes and crumbled goat cheese. Ladle enough of the egg mixture into the crust to nearly reach the top. Bake until golden brown and puffed, about 30 minutes. Cook on rack about 20 minutes before serving.

 Pasta of Greatness by Scott Sheppard

Directions (Serves 18-20)

Put eight quarts of clean cold water in pot. Put stove on high.

Place pot o’ water on stove for 30 to 40 minutes. When water comes to a rolling boil place 32 to 48 ounces of your favorite pasta type into pot.

Let boil for 10 minutes.

Strain water out of pasta.

Top with your favorite pre-made or homemade pasta sauce, heated before hand.

Place on table.

Watch people devour.

Tofu Curry by Conel Alexander

Ingredients (Quantities are for 4 people and accompanied by rice, basmati is best)

14oz of firmest Tofu, drained and cut into ~1 inch cubes

2 tablespoons of lime juice

1 tablespoon of turmeric

1 large finely chopped onion (~2 cups)

1 cup (8 oz) coconut milk (more if you want)

1-2 tablespoons (according to taste) of red curry paste (get in most supermarkets. I like Patak’s)

1 cup petite pois (small green peas) or soy beans

1/2 cup of halved cherry tomatoes

1/4 teaspoon of salt

1/8 teaspoon pepper

Directions
In a skillet (med-high heat) ‘dry’ the tofu. Should only take a few minutes to evaporate any liquid, remove from pan and into a bowl, and sprinkle with lime juice, turmeric, and salt and pepper.

Heat oil in a pan and cook onions until soft and light yellow/brown (at least 5 minutes). Be careful not to burn them.

Fry tofu until the start to color, Keep the liquid (lime and turmeric). You can fry them with the onion, but I prefer to do them separately.

Combine tofu onion, coconut and curry paste, (and lime/turmeric if you like) bring to the boil and simmer for a few minutes. Add peas and bring back to the boil and simmer for another five minutes. Serve when the peas are cooked.

Sesame Noodles by Mat Wooller

Ingredients (Recipe made for ~5 people)
1 large bag of wide egg Noodles

Sauce:

Sesame Oil (1/4 cup).

Peanut butter (1/4 cup).

Soy sauce (1 cup).

Cilantro (1/2 bunch).

Minced garlic (2 teaspoons).

Honey (2 teaspoons).

Directions
Make the sauce by mixing together all of the sauce items in a bowl.  

Vary the quantities to taste. Boil noodles in water until tender, drain well, then add sauce.

Serve with a salad and bread.

Spinach Pie (Spanakopita) by Alceste Bonanos
Ingredients
2 lbs spinach, fresh or frozen

1-2 onions, finely chopped (optional)

~1/2 to 1 cup dill, chopped

5-6 scallions, chopped

2-3 eggs

salt & pepper

1 cup feta cheese, crumbled

~14 phyllo pastry sheets

~1/3 cup olive oil (for filling)

~5 Tbsp olive oil (or melted butter)

Directions
Boil spinach, drain water and chop. Add the chopped onion (sauté to soften especially if onion is not sweet), dill and scallions and let cool. Beat eggs lightly and add to mixture (save a little bit for later). Add salt, pepper (to taste), the 1/3 cup olive oil and the feta and mix well.

Place 5-6 layers of phyllo pastry sheets in a greased 11x14x2-inch pan, brushing each sheet well with olive oil. (If you put more, they will become soggy instead of remaining crisp). Add spinach mixture, then place 6-7 layers of phyllo pastry sheets on filling, again brushing each sheet with oil. Brush the leftover beaten egg on top and score the pie (e.g. into 24 pieces). Bake at 350F for ~45min or until golden brown.
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Pasta Fredda by Mihaela Glamoclija

Ingredients (Serves 4-5 persons, multiply for Lunch Club)

Farfalle pasta: 1 pkg 

1 medium size pkg of cherry tomatoes

a bit of olive oil

fresh basil

dry basil 

black olives

mozzarella one pkg (about 1 pound) 

salt

Directions
Add oil into the pan to cover the bottom and warm it up, cut in half tomatoes and add them into pan.

Add some salt (it is OK to add more salt because tomatoes are sweet) and generous quantity of dry basil.

Cook tomatoes until they start to be soft, when ready leave them to cool down (tomatoes should not melt, they should more or less keep they shape).

Cook pasta "al dente" (one min less than written on package, if there are no directions for "al dente").

Leave pasta to cool down a bit, otherwise mozzarella will melt while mixing with pasta 

Mix pasta, tomatoes, black olives (cut on half), chopped basil (you will not need too much of it because there is already dry basil mixed with tomatoes), and mozzarella cut in small cubes (1x1cm)

Try to test ratio of ingredients, if you add too small quantity of oil in first step, now is moment to correct mistake, also if there is not enough salt you can add more (*note for those with restricted diet - this dish is not good without salt). (Editor’s note: Forget diet restrictions at Lunch Club.)

Leave everything to cool down to room temperature, and than store it in the fridge for few hours.

Serve cold .

Spinach Phyllo by Sandy Keiser

Ingredients (Makes one 13x9 pan to serve 8 – multiply for Lunch Club)

Spinach Mixture



1 10 oz. pkg chopped spinach (thaw & squeeze dry)


1 cup shredded Cheddar



1 egg



1/2 cup Ricotta cheese

    

1 clove garlic, minced and sautéed



1 small onion, minced and sautéed

1/2 tsp white pepper



1/2 tsp rosemary



1/2 tsp thyme





Cheese Mixture

1 cup Provolone or Monterey Jack

1/2 cup Ricotta cheese

1/2 tsp white pepper

1 tsp thyme

           
Chopped basil

Also

1 package phyllo leaves

1/2 cup butter

Directions
Heat the spinach quickly in a saucepan to make sure all water is removed.  Add the onion and garlic.   Remove from heat and let cool before adding the cheeses, egg, and herbs.  In a separate bowl, combine all ingredients for the cheese mixture.

Melt ½ cup butter.  Put phyllo leaves into 13x9 pan one at a time, folded to fit, lightly buttering each sheet.  (Keep unused sheets covered while working to prevent drying out.)  After 10 sheets, put ½ cheese mixture.  Layer 8-10 more phyllo sheets, put all of the spinach mixture, then 8-10 more layers, the rest of the cheese, and 8-10 more sheets.

Cut criss-cross pattern into the top layers of the phyllo.  Make sure the top layer has plenty of butter to keep the edges from curling.  Bake in 375o oven for 40 minutes or until the top is brown.

Cook’s Notes: I like to serve this with the ratatouille from Provence: The Beautiful Cookbook.  It takes me 5 hours to make that for Lunch Club (about an hour just to chop the vegetables and salt and press the eggplant to remove the bitters).  A key for making ratatouille is the last step: strain the cooked vegetables thoroughly, then reduce the juices and coat the vegetables with them.  That cookbook also has the recipe for Stuffed Onions that I made along with Chicken Elizabeth from Wolftrap’s Picnic Cookbook to a standing ovation. 
With several baguettes of bread and a salad of romaine and maybe butter lettuces with perhaps some finely chopped parsley and the buttermilk dressing from Kohler’s American Club Cookbook, it’s a great meal!  The White Chocolate Chunk Cookies also from there are delicious – the secret is to add a couple of tablespoons of Irish Crème Liqueur.

Tuna Noodle Casserole or Not? by Laura Wagner

Here's an old college standby of mine for a casserole with or without Tuna!

Ingredients (Double or triple recipe for lunch club)

3 cups elbow noodles

1 can cream of mushroom soup

6 oz cheddar cheese

1/2 cup milk

1/2 cup mayo

2 celery stalks

1 small onion

optional: 1 can tuna

Directions
PREHEAT OVEN TO 400 F

1) boil water for noodles

2) while water is boiling and noodles are cooking, chop up celery and onions

3) put chopped celery and onions in a big mixing bowl together with the mayo

4) when the noodles are done cooking, drain in a colander and let sit for now

5) in the pot you were cooking the noodles, heat the milk, cheddar, and cream of mushroom soup until the cheddar melts

6) dump the noodles in the mixing bowl with the celery mix in it, and dump the hot cheesy soup mix on top.  OPTIONAL: add 1 can of drained tuna at this point.

7) mix up the stuff in the bowl, and empty into a 9x11" casserole pan

8) bake at 400 for ~ 20 minutes or until brown on top, and onions are soft

SERVE!!! 
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Couscous Salad by Zan Peeters
Ingredients

1.5 kg couscous

1 L orange juice

2 limes

2 tsp cinnamon

3 tsp cumin

3-4 cloves

salt

pepper

3 big (or 6 small) courgettes

1 onion

3-4 cloves garlic

3 cm ginger

tomatoes (regular diced, or cherry)

0.5 kg feta

1 bundle mint or coriander

olive oil
Directions
Use equal volumes of couscous and liquid to cook the couscous in. I like to use half orange juice and half water, especially if you have fresh orange juice. Add lime juice, ground cumin (nothing beats freshly roasted and ground cumin), cloves, cinnamon, salt and pepper. Bring to a boil in a large pan (couscous expands by a factor of 2 when cooked). When boiling, turn of heat and add couscous. Give it one quick stir (liquid should just about cover couscous) and cover with lid. Leave for exactly 4 minutes, otherwise it will start to clump. Fluff the couscous with a fork. Because it is a large volume, the couscous at the bottom of the pan will start to compact and clump. Spread the couscous out on a large cookie sheet to prevent this. It will also help the couscous cool more quickly.

Finely chop or grate onion, garlic, and ginger and fry in frying pan with some oil for 2 minutes, then add diced courgettes. Stir fry for about 5 minutes, until courgettes just start to soften. They should still have some bite to them. Turn off heat and let the courgettes cool down.

When couscous and courgettes are cooled down, mix them in a large bowl. Add tomatoes, crumbled feta, finely chopped mint or coriander (either works really well) and a good splash of olive oil. If salad is too dry, add more olive oil. Taste and adjust flavour with salt and pepper.

Notes: This is a cold dish with a fresh, fragrant flavour. It is great for those hot, sticky DC summer days. Many variations are possible with this salad, substituting tomatoes, feta, or courgettes with any item you like. Firmer items work better.

Spanakopita by Larry Nitler

(based on recipe from the Joy of Cooking, scaled to make two large pies)

Ingredients

5 Lb frozen spinach

olive oil

3 large onions, chopped

12 scallions, chopped

3/4 C fresh dill (less if dried, I play it by ear)

12 eggs

24 oz feta

salt, pepper

3 sticks butter

2 lb frozen phyllo dough

Directions
Thaw phyllo overnight in refrigerator. Thaw and drain spinach. Heat olive oil (maybe 1/2 inch deep) in large pot, add chopped onions and scallions. Sautee until soft (~5 minutes); add more oil as needed. Add drained spinach and stir well. Cook for ~5 minutes and remove from heat. Beat eggs and add to spinach-mixture along with crumbled feta and dill and salt and pepper to taste. Mix well.

To assemble one dish (large rectangular casserole): Melt 1 1/2 stick butter. Unroll one package of Phyllo dough and trim as necessary to fit pan. Brush a little butter in bottom of pan. Add 1- 2 sheets phyllo, spread with butter.  Make sure to arrange sheets so some of them go up sides of pan to hold the filling. Repeat until half of dough is used up. Then spread half of spinach-feta filling onto dough and repeat adding phyllo sheets until done. Brush top with butter. Repeat with second casserole

Use knife to score spanakopita into desired size pieces.

Bake in 375 degree ovens for at least 45 minutes (until golden brown)

Baked Beans a la Charente by Steve Shirey

From The Vegetarian Epicure 

Ingredients (Serves 20-25)
5 lbs. dried white beans

3 Eggplants

6 Tomatoes

5 cups of Tomato paste

1 1/4 cups Cognac

2 1/2 cups dry red table wine

Seasonings: 

15 Cloves 

2-3 tsp. Thyme

5 bay leaves

5 onions, chopped,

10 cloves of garlic, minced (Note: Minced garlic can be purchased and works well.)

10 Tbs. parsley

Salt and Pepper

5 Tbs. of Worcestershire sauce

Directions
Soak the beans overnight in cold water. Discard the soak water, cover with cold water and bring to a boil. Cook for 1-2 hours until beans are done adding bay leaves, thyme, cloves and salt and pepper. Meanwhile, cook onions and garlic until tender but not brown. Chop eggplants into 1/2 to 1 inch cubes and dice tomatoes. Combine all remaining ingredients and cook until eggplants are tender and flavors are combined.
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Main Dishes with Meat

 Roast Turkey and Fixings by Marilyn Fogel

Several days before you would like to serve the turkey, buy a large, Butterball Turkey (frozen). Let it thaw in the refrigerator for 3-4 days. Purchase 1 disposable aluminum pan.

On the morning you plan to cook and serve the turkey, arrive early at the Lab. Take the wrapper off the turkey, toss it out. Look inside the two cavities of the bird—front and back. Remove the wrapped turkey parts and throw them out. Preheat the oven to 325 F using the Convection setting.

Wash the turkey inside and out with cold water. Put it into the aluminum pan. Place the pan and bird on a cookie sheet.

Sprinkle the turkey with salt, drizzle olive oil over it and then some spices (whatever you find in the Lunch Club spice cabinet.) You should have the bird in the oven NO LATER than 9 am. Pretend you are busy. Put the turkey in the oven. Neglect to turn on the exhaust fans for about 1 hour until the Building smells of roast turkey. Turn on the fans. Go back to work and get some science done.

At 11:30 return to the kitchen. You should see some juice in the bottom of the pan. Baste the turkey and jiggle the leg. If the leg is completely stiff and there is little juice, turn up the temperature to 375 F.

Open two cans of cranberry sauce—lunch clubbers eat both jellied or whole berry sauce. Make two boxes of instant mashed potatoes by following the recipe on the back of the box. You will need 1 quart of milk for this and 1 stick of butter.

At 12:15 pm, the turkey should be done. Check if it is done by wiggling the legs, which should move freely. Lift the turkey ON THE COOKIE SHEET out of the oven. Use the baster to put the juice into serving bowls.

Place on the table with a simple salad and some bread. Done.

A Quick Chicken Curry by andrew steele

Ingredients (Enough to serve 4. Multiply for lunch club)

1 Tbsp corn, grapeseed, or olive oil

1 medium onion, sliced

1/3 cup golden raisins (optional)

Salt and freshly ground pepper

1 1/2 teaspoons yellow curry powder, or to taste

4 skinless, boneless, chicken breast halves (1 to 1 1/2 pounds)*

1 cup sour cream.

Minced fresh cilantro for garnish

Directions
Put the oil in a large skillet over medium high heat. When hot, add the onions sprinkle with some salt and pepper, and cook, stirring occasionally, until translucent, about 5 minutes. Turn the heat down to medium, sprinkle with half of the curry powder, and continue to cook a minute or two.

 Meanwhile, chop and season the chicken with salt and pepper to taste and sprinkle it with the remaining curry powder. Cook separately in another frying pan. Cook until golden brown then transfer to the pan with the onions. 

 Add the sour cream and stir constantly over medium-low heat until the mixture is nice and thick. Return the chicken to the skillet and cook for a couple more minutes, or until cooked through, turning once.

I also add tomatoes and mushrooms instead of sour cream for a more tomato based curry.

Garnish with cilantro and serve with rice, naan bread or even warmed gyro bread is nice.

Beef Enchiladas for Lunch Club by Tim Mock

Ingredients (Serves 15-20)
4lb lean ground beef

8 cups enchilada sauce

5 cups shredded Mexican cheese mix

20 flour tortillas- 8 inch size

Refried beans

Directions
Pre-heat oven to 375ºF.

Brown ground beef in skillet until thoroughly cooked. Drain excess liquid.

Mix in 5 cups of the enchilada sauce and 3 cups of cheese and warm over medium heat.

Spoon enchilada filling onto flat tortilla. Roll tortilla and place seam side down on baking dish or cookie sheet. Cover enchiladas with aluminum foil.

Place covered enchiladas in oven and bake for 12 minutes.

Heat remaining enchilada sauce in sauce pan on medium heat.

Remove enchiladas from oven and pour remaining enchilada sauce on top of the tortillas. Sprinkle remaining cheese on top of the enchiladas and serve.

Serve with refried beans, tortilla chips and salsa.

For vegetarian enchiladas, substitute vegetarian refried beans and /or rice for ground beef.

[image: image15.jpg]



Tuna Chow Mein by Rick Carlson

Ingredients (Serves 25 people)

Celery – 3 medium bunches

White Onions - 2 1/2 medium

Green Peppers -  5 medium

Chow Mein Noodles - 33.6 ounces

Water Chestnuts – 4 cans

Bamboo Shoots – 4 cans

Tuna - 38.4ounces

Cream of Mushroom Soup – 6 cans

Milk - 1.5 cups

Water - 1.5 cups

Cashews – 5 cups

Butter – 6 tablespoons

Pepper - 1/2 teaspoons

Directions
Heat oven to 350, Melt butter in skillet. Add celery, onion, pepper, cook until onion is tender. Add remaining ingredients. Pour into casserole dish. Sprinkle noodles over top. Bake 30 min. 

Vegetable-Beef Casserole by Rick Carlson

Ingredients (Serves 20-25)

Hamburger – 6 lbs

Onions – 4 Medium, chopped

Tomato Soup – 7 cans

Mixed Vegetables – 7 cans

Spinach Noodles - 2 1/2 bags

Cheddar Cheese – 1 Pound, grated

Barbeque Sauce - To taste

Directions
Brown hamburger meat in skillet. Add onions, pepper, seasoned salt, barbecue sauce. Bake at 350° for 1 hour or until heated throughout.

Chicken and Broccoli Casserole by Jen Eigenbrode

Ingredients (Serves 8-10 lunch clubbers; Vegetarian option below)

1 lb of broccoli

8 oz of mushrooms

2 chicken breasts (or substitute 8 oz of fresh mushrooms for a vegetarian dish)

1 can evaporated milk

1/2 cup all purpose flour

1/2 teaspoon each of salt and pepper

1 cup mayonnaise

1/2 cup sour cream

1/2 cup dry sherry

1 teaspoon Worcestershire sauce

1 can cream of mushroom soup (without chicken broth if making the dish vegetarian)

1 cup grated Parmesan cheese

oil

Directions
Preheat oven to 400( C

Cook chicken in skillet. Let cool and cut into bite-size chunks.

Cut broccoli into bite size chunks.

Slice the mushrooms.

Whisk together the evaporated milk, flour, salt and pepper in a saucepan. Over medium-high heat, bring to boil and cook for 1 minute, stirring constantly.

Remove from heat and add mayo, sour cream, sherry, soup, and half of the cheese. Stir. Once blended, add the broccoli, chicken, and mushrooms.

Pour the mixture into a lightly oiled glass baking dish and sprinkle on the remaining cheese.

Bake for 50 min. Cheese on top should be slightly browned.

Let cool for at least 5 min.

P.S. Low-fat substitutions work great in this recipe.

Campers Stew by Rick Carlson

Note: This is a famous LC recipe. For vegetarians, just leave out the hot dogs and add the rest.
Ingredients (Serves 25-30 people)

Chicken Hot Dogs – 24 dogs

Medium Onions – 4 chopped

Cloves Garlic – 7 chopped

Tomato sauce - 5 cans

Celery salt – 7 teaspoons

Worcestershire sauce – 4 tablespoons

Kidney beans – 10 Regular size cans

Corn – 6 cans

Sliced potatoes – 7 cans

Cheddar cheese -  1 1/4 Pounds, grated 

Directions
Slice hot dogs, brown in pot then combine everything but cheese. Add cheese just before serving. 
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Chicken-Potato Basic Bake-it by Paul Silver

Buy chicken legs and thighs (1.5/person) (Editor’s note: If you got a raise in the current calendar year, feel free to purchase 2 pieces of chicken per person.)

Buy baking potatoes (one per person).
Put chicken in baking pan (make sure pieces do not touch). Season with thyme, salt, pepper.

Clean potatoes by washing in cold water.

Preheat both ovens to 425.

Bake potatoes and chicken in each oven for one hour. (Editor’s note: Extra time may be needed when cooking for 25 people!)

Pull out and check that chicken pieces are cooked enough (no red or even pink).

Stick fork into potatoes (no resistance) to make sure they are cooked.

Serve with butter, salad, bread, fruit, and cookies.
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 Spicy Kimchi Pork by Hikaru Yabuta

This is a 3 minute recipe, which I liked when I was a student.

Ingredients (Serves 4-6, multiply for lunch club)

Thin pork slices

Kimchi (Get at a Korean store. A mix of several vegetables (cucumber, cabbage, daikon radish etc) is best)

Soy source (1 - 3 tablespoons, as you prefer)

Ginger (small chips or pasted)

Oil

Sesame oil (optional)

Directions
1. Heat ginger with oil on a frying pan

2. Add pork and cook until its color changes (Ginger removes pork smell)

3. Add Kim chi and keep cooking 

4. If you have sesame oil, put a bit for hidden flavor

5. Finally, add soy source around a wall of the pan

6. Done.

The dish fits with rice.
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Bulgarian Red (Beef) Stew by Ivan Savov

Ingredients (Serves 10, for Lunch club purposes multiply accordingly)

1/2 cup vegetable oil

4 cup chopped onions

10x garlic cloves minced

8x bay leaves

3 1/2 lb boneless beef chuck cut 1 1/2" cubes

3 tbl sweet Hungarian paprika

1 can whole peeled tomatoes 

1/2 tsp red pepper (not hot!)

3 cup beef stock or canned broth

1/4 bottle dry red wine 

1 tbl butter room temperature

1 tbl all-purpose flour

Salt 

Freshly-ground black pepper

1/2 bunch chopped parsley

Directions
Heat oil in heavy large pot over medium heat. Add onions, garlic and bay leaves. Sauté until onions are golden, about 15 minutes. Sprinkle meat with salt and pepper. Add to pot. In 10 minutes add paprika, red pepper; stir until meat is coated. Add stock and wine. Bring to boil. Reduce heat, cover and simmer until meat is very tender, stirring occasionally, about 1 hour. Add the tomatoes and simmer another 30 min.

Using spoon, transfer meat to bowl. Mix butter and flour in small bowl until smooth paste forms. Add to cooking liquid in pot, whisking constantly. Simmer until cooking liquid thickens to sauce consistency, stirring frequently, about 8 minutes. Season sauce with salt and pepper. Return meat to sauce. (Can be made 1 day ahead. Cover; chill.) 

Cook rice in large pot of boiling salted water until tender but still firm to bite. Drain. Transfer to large bowl. 

Bring stew to simmer. Spoon over rice. Sprinkle with a spoon of yogurt and chopped parsley and serve.

Nazdrave : (Bulgarian for cheers – translates "for your health")

Whiskey Hot Dogs by Marilyn Fogel

These are favorites! This is an old Fogel Family recipe.

Ingredients

4 packages of hot dogs (32 total): Buy some chicken and some all beef. 

2 1/2 cups of ketchup

2 1/2 cups of brown sugar

2 1/2 cups of cheap bourbon or any other blended whiskey

Preheat oven at 300 F (low temperature).

Directions
Mix the ketchup, brown sugar, and whiskey together in a baking dish. Add the hot dogs so that they are in one layer. Use two pans if necessary. Put hot dogs in the oven at 300 F for 15-20 minutes. Turn down temperature to 275 F. Bake for 2 1/2 hours. Sauce should thicken.

Serve with buns, mustard, potato chips, a side dish, and salad. This recipe does not work with tofu dogs! 

"Cooked Meat" by Eric Hauri

From "Manly Meat and the Men Who Cook It", © 2007 Alpha Publishing LLC, reprinted by permission.

Ingredients

2 carbonated alcoholic beverages (bottles not cans)

1 grill (preferably >50,000 BTU)

Prodigious quantity of meat (your choice)

Directions
Open first alcoholic beverage.  Preheat grill to 700°C while drinking first beverage; sprinkle some beverage on grill lid, if it steams off instantly, grill is ready.  Consume remainder of first beverage.

Reduce heat to "High", place prodigious quantity of meat on grill.  Sear meat for 3 minutes while opening second beverage.  Flip meat and sear the other side 3 minutes.  Reduce heat to "Low", close lid and consume 3/4 of beverage while the meat cooks (keep fire extinguisher handy if grilling prodigious sausage...).  Turn semi-frequently.  Just before meat is done, baste meat with remaining 1/4 of beverage.

Turn grill off, remove meat from grill, scrape off any black char, serve and enjoy!

**Editor’s Note: I would recommend having AT LEAST 3-4 carbonated alcoholic beverages on hand for this, what will all the pouring on grills and stuff. This meal is best prepared before attending staff meetings, rather than before using Ionprobe. For Lunch Club, you will need to borrow a grill from BBR.**

Noodles with Black Bean Sauce (ja-jang myun) by Hannah Jang-Condell

Ingredients (Makes about 20 servings)

4-1/2 lbs dried udon noodles

1-1/4 cups jajang (black bean) sauce (try to get the "roasted" kind, 

otherwise mix together with 1-1/4 cups roasted sesame oil and cook 

in a frying pan for 3 minutes)

3 Tbsp vegetable oil

2/3 cup chopped garlic

1-1/4 lb ground meat

5 onions, chopped to 1/3"

2-1/2 cups frozen mixed vegetables

2-1/2 lbs potatoes, chopped to 1/3"

1-1/4 lb cabbage, chopped to 1/3"

2-1/2 cup water

3 Tbsp sugar

2/3 cup potato starch

2/3 cup water

1-1/4  cucumber, sliced into matchsticks.

Directions
Heat vegetable oil in a large pot over medium-high heat.  Add garlic and ginger, and cook for a few minutes.  Add onion, cook until browned. Add pork, cook until browned.  Add vegetables, potatoes and cabbage, cook until done.

Add jajang, water, and sugar and bring to a boil. Mix together starch and water, and add to sauce.

Meanwhile, cook noodles.  Pour sauce on noodles and garnish with cucumber.

Beef Stew with Wine by Steve Shirey

modified from The Better Homes and Gardens Cookbook
Ingredients (serves 25)

4-5 lbs stew beef

3 large cans stewed tomatoes

6-8 sweet potatoes

6-8 potatoes

4 yellow onions

2 lbs mushrooms

2 pkgs frozen cut green beans

2 bottles dry red wine

4 T cooking oil

1/2 cup flour

8 T or more of Worcestershire sauce

2 T Kitchen Bouquet

20 bay leaves

4 T thyme

1/2 jar of minced garlic

20 cloves

20 peppercorns

4 t salt

3 T sugar

Directions
Cut stew beef in 1 inch cubes. Coat with flour. Brown beef in oil in bottom of large pot. Add wine, stewed tomatoes and start beef simmering. Peel potatoes, sweet potatoes, and onions, cut into 1 inch pieces, and add to the pot. Slice mushrooms and add to the pot. Add beans to the pot. Make sure liquid covers all ingredients, cover pot, and simmer for 1 1/2 hours.  During simmering adjust seasoning to taste with remaining ingredients.
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Poulet Saute by William Wurzel

Ingredients (Serves about 5 for lunch, multiply for lunch club)

       1 fryer chicken, cut up

       1/4 cup butter

       2 Tbsp dry sherry

       2 Tbsp sweet white wine

       1 large lemon

       1 small orange

       2 tsp lemon juice

       1 cup half and half

       3 tsp grated Parmesan cheese

       salt/pepper

Directions
Brown chicken in hot butter. Cover and continue sautéing until nearly tender. Remove chicken and stir in sherry and white wine. Add grated rinds of lemon and orange, lemon juice and cream (stir in slowly) with salt and pepper. Return chicken and heat thoroughly. Arrange chicken in serving dish, pour over sauce and sprinkle top with grated parmesan. Garnish with thin slices of lemon, dot with butter and glaze under grill until cheese is melted and brown.
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Bobotie by Steve Shirey 

An old Dutch trader’s recipe.

Ingredients (Serves 6; multiply for Lunch Club)

1 kg minced meat (ground beef or turkey)

1 large onion, chopped

2 Tbsp butter or oil

1 thick slice of bread

1 cup milk

1 Tbsp apricot jam

4 Tbsp lemon juice

1/2 cup raisins

10 dried apricots

2 heaping Tbsp. curry powder

12 almonds, quartered

1 tsp salt

1/2 tsp pepper

3 bay leaves

2 egg 

Directions
Sauté the onions in the butter or oil. Soak the bread in half of the milk. Mix all the ingredients except the eggs, the remainder of the milk and the bay leaves. Spoon into a casserole and pressing the bay leaves. Beat the milk and eggs and pour over the meat. Bake for about 45 minutes at 350 F. Serve with rice, chutney, flaked coconut, and chopped nuts.

.
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Wednesday Lasagna by Alicia Weinberger

No boil recipe – make it before the seminar, and let it bake during

Ingredients (Makes three 9x13 pans and feeds about 24)
6 lb ricotta cheese

24 oz shredded mozzarella cheese

1 1/2 cup grated or shredded parmesan cheese

6 eggs

16 oz Lasagna Noodles (don’t have to say they’re the no boil kind, any work)

4 jars (2 lb each) of spaghetti sauce (whatever kind you like – I prefer

mushroom)

2 lb ground meat (I prefer turkey)

Directions
Preheat oven to 350 deg

In large skillet, brown the ground meat. 

Mix the three cheeses and the eggs in a large bowl.

Pour ~1.5 c sauce (enough to cover bottom fairly evenly) in each pan

Layer noodles (can break some to cover bottom, don’t worry if they overlap

a bit). Layer cheese.

Layer meat – note: this is the only meat layer, leave out if you want vegetarian.

Layer sauce (again, enough to cover).

Layer noodles — Layer cheese — Layer sauce (again, enough to cover)

You should now have nearly reached the top of your 2 inch deep pan

Cover with tin foil and bake ~1 hr

Go to seminar.

Come back from the seminar.

Uncover and brown until bubbly, ~15 min.

Let stand for 15 min before cutting – really, it solidifies and gets much easier to cut!

(Editor’s Note: This lasagna will also work on a Monday if you are attending a GL seminar.)
Salmon/Bluefish by Yingwei Fei from Hangzhou, China

 

Ingredients

Fresh salmon (or bluefish) filets.

White onion (chopped to thin slices)

Ginger (thin slice)

Garlic

Hot chili/black bean sauce.

Cilantro

Soy sauce

Salt

Sesame oil

 

Directions
1. Mix ingredients 3-9 to make a liquid sauce.

2. Place the fish filet in a baking pan and spread the chopped onion on the top.

3. Add the sauce on the top.

4. Bake at 400 F for about 10 minutes (don’t overcook it!)

 

Editor’s Note: Salmon or any fish is a treat at lunch club and quickly devoured. Fei’s rendition is simple, delicious, and always a favorite.

Layered Chicken Enchiladas with Tomatillo-cilantro Sauce by Seth Newsome

This recipe comes from Epicurius (www.epicurious.com)

Ingredients

2 pounds large tomatillos, husked, rinsed, halved

1 1/4 cups low-salt chicken broth

10 garlic cloves, peeled

2 cups sliced green onions

2 cups (packed) very coarsely chopped fresh cilantro

1 large serrano chili, sliced (with seeds)

12 5- to 6-inch corn tortillas 

1 purchased roasted chicken, meat torn into strips (about 4 cups) 

1 pound whole-milk mozzarella cheese, cut into strips 

1 cup whipping cream

Directions
Preheat oven to 450°F. Mix tomatillos, chicken broth, and garlic cloves in large saucepan. Cover and bring mixture to boil. Reduce heat; simmer gently until tomatillos are soft, about 10 minutes. Transfer hot mixture to processor. Add sliced green onions, chopped cilantro, [image: image24.jpg]


and sliced chili; blend mixture to coarse puree. Season sauce to taste with salt and pepper.

Overlap 6 tortillas in 13x9x2-inch oval or rectangular baking dish. Top tortillas with half of chicken strips and half of mozzarella strips. Pour 2 cups tomatillo sauce evenly over. Top with remaining tortillas, chicken strips, and mozzarella. Pour 1 1/2 cups tomatillo sauce over, then whipping cream. Sprinkle with salt and pepper. Bake until bubbling, about 25 minutes. Cool enchiladas 10 minutes. Serve with remaining tomatillo sauce.

Basic Chili con Carne by Steve Shirey
Ingredients

2 large cans of baked beans

1 large can of tomato sauce

4-5 lbs. of hamburger

3 Tblsp. Cooking oil

4-5 onions, chopped

Seasonings: Cumin, Bay leaves, oregano, coriander, chili powder, and garlic

Directionss

Cook hamburger in large pot, drain fat. Cook the onions along with the beef in cooking oil until the meat and onions are browned. Add the beans and tomato sauce along with the seasonings. Serve with hot pepper sauce, sour cream, and grated cheese.

Editor’s Note: Steve made this dish in 1986 for about $20.

Romanian Noodle and Pork Casserole by Steve Shirey

Ingredients

4-5 lbs. of ground pork

4-5 lbs. of fine egg noodles

4 minced leeks

1 cup chopped parsley

4 tsp. Fennel seeds

salt and pepper to taste

For the sauce:

1 dozen eggs

3 cups Heavy or table cream

1 cup grated cheddar cheese

3 sticks of butter, melted (The microwave is great for melting butter. Use a medium setting for about 1 minute.)

Directions
Cook ground pork until slightly browned, meanwhile boil water for the noodle. Cook the noodles until they are just tender (do not overcook). Drain noodles. Combine the eggs, cream, grated cheese, and melted butter. Grease with spray on PAM one large casserole dish. Mix together the meat, noodles, and the sauce. Bake at 375 for 1 1/2 – 2 hours or until the casserole is bubbly and set.

Brad Whitmore’s Taco Salad

Ingredients (Serves 24)

5 1/2 lb. Bags of taco-flavored Doritos (crumbled)

1 can pitted black olives

4 chopped fresh tomatoes

1-2 heads of Iceberg lettuce, chopped

2 lbs shredded cheddar cheese

4-6 lbs of hamburger, browned

32 oz. Tomato sauce

1 tsp. Oregano

2 tsp. Chili powder

(Brown the meet then add the sauce and spices.)

2 cups of mayonnaise (1/2 of a large jar)

2 cups of taco sauce (1 large jar)

Mix the sauce together.

Directions
Just before serving mix the salad ingredients with the meat. Stir in the taco/mayo sauce and crumbled chips. Do not add the chips earlier as they will get soggy.

Classic Spaghetti by Dave James

Use 4 lbs. of noodles

Ingredients (Multiply recipe by 6 for lunch club)

3 Tbsp. Oil

1 onion, diced

1 clove garlic, split

Cook until onion is brown. Add

1/2 to 1 lb. Ground beef

Cook and stir five minutes or until beef is done. Add to pot containing

1 can tomato paste

1 large can tomatoes

1 Tbsp. Sugar.

Directions
Add salt, pepper, Worcestershire sauce, Tabasco sauce, oregano, thyme, and basil to taste. Simmer at least one hour. 

 Baked Chicken Casserole by Steve Shirey

(modified from Gourmet Cooking for Two by Beatrice Ojakangas)

Ingredients (Serves 25)

15 lbs chicken thighs, legs and split breasts (~30 pieces)

3lbs sliced fresh mushrooms

2 bottles dry white wine

2-3 jars pitted, pimiento-stuffed olives

butter 

salt

pepper

paprika

flour

fresh parsley

Directions
Wash chicken pieces and pat them dry. Sprinkle with salt, pepper, and paprika. Heat butter in a heavy pan, add chicken, and sauté on until golden on all sides. Transfer chicken to casserole  dish. Add flour to pan drippings, mixing well. Add the water wine and mushrooms. Cook and stir until the mushrooms are tender (3 minutes). Add olives and parsley and pour sauce over the chicken. Cover with foil and bake in a hot oven (375 deg) for 45-60 minutes. Remove foil and bake an additional 5 minutes. 
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Chicken with Walnuts by Sandy Keiser

The recipe Sandy uses for Chicken with Walnuts comes from the Better Homes and Gardens New Cook Book although this one from the web looks like the same thing.  It ends up tasting like it came from a good Chinese Restaurant!  It serves 4 people (generously), but when Sandy made it for Lunch Club, she made multiple batches that she kept warm in an oven:

Ingredients

1 cup uncooked rice

4 boneless skinless chicken breast halves (about 1 lb.)

3 tbs. soy sauce

2 tbs. dry sherry

2 tsp. cornstarch

1 tsp. sugar

1/2 tsp. crushed red pepper

2 tbs. cooking oil

1 cup walnut pieces

1 tsp. grated ginger

2 medium green peppers cut into 3/4" pieces

4 green onions, sliced

Directions
Cook rice according to package directions (see below). Stir together soy sauce, sherry, cornstarch, sugar, and red pepper and set aside. Rinse chicken and pat dry. Cut into 1" pieces and set aside.

Preheat a wok over high heat and add the cooking oil. Stir-fry walnuts in hot oil until lightly toasted (remove them quickly, or they will burn!).  Add ginger and stir-fry for 15 sec. Add green peppers and green onions and stir fry for 3 min. or until just tender.  Remove vegetables from wok and set aside.

Add the chicken to the wok and stir-fry for 2-3 min. or until no longer pink. Push chicken from center of wok. Stir sauce and add to center of the wok. Cook and stir until thickened and bubbly. Stir in walnuts and vegetables. Cook for 1-2 min. or until heated through. Serve with rice.

Baked Macaroni and Cheese by Hannah Jang-Condell

(adapted from the Joy of Cooking)

Ingredients (Serves 10-15)
1 lb elbow macaroni, cooked

1/4 cup butter

1/4 cup flour

4 cups milk

1 onion, minced

2 bay leaves

1/2 teaspoon paprika

salt and pepper to taste

1 lb grated cheddar cheese (about 4.5 cups)

1/2 cup diced ham or kielbasa (optional)

1 cup buttered bread crumbs (I like to use panko)

1/2 cup grated parmesan cheese

Directions
Preheat oven to 350F.  Grease a 9x13 baking dish.

Melt butter in a large pot over medium-low heat.  Add flour and cook for 3 minutes, stirring constantly.  Gradually whisk in milk.  Add onion, bay leaves, and paprika.  Simmer gently, stirring often, for 15 minutes. Remove from heat and add 3 cups of the cheddar.  Salt and pepper to taste.

Stir macaroni into sauce.  Pour half of the mixture into the baking dish. 

Sprinkle with 3/4 cup of cheddar and the optional meat.  Top with remaining macaroni.  Sprinkle with remaining cheddar, bread crumbs, and parmesan.

Bake for about 30-45 minutes, until bread crumbs are golden brown.  Let stand 5 minutes before serving.  Goes well with stewed tomatoes.

Beef Barbecue by Sandy Keiser

Ingredients (Serves 10-12, double for Lunch Club)

5 lbs beef roast cooked in crock pot on low for 12 hours.  Refrigerate several hours or overnight, then skim off fat.  Shred meat with two forks.  Combine sauce ingredients (below).  Simmer meat in sauce on stovetop for one hour. May be made ahead and frozen.

1 onion, chopped



3 TBS margarine



3 TBS vinegar



6 TBS brown sugar



1-1/2 cups ketchup



4-1/2 TBS Worcestershire


1-1/2 cups meat broth from crock pot

1 tsp minced garlic

1 tsp cumin

1/2 tsp salt

1/2 tsp pepper

Tabasco or hot sauce to taste (1-2 tsp)

Directions
Serve with buns, potato chips, baked beans, cole slaw, and brownies.  The baked beans recipe that I used is from the William & Mary Cookbook which also has a great crab quiche recipe.  The secret there is to add bacon.

Hoppin' John by Marc Fries

Ingredients (Serves 4 - adjust the recipe!)
1 cup black-eyed peas, soaked overnight (or cans of prepared peas)

6 oz kielbasa - optional!

1 medium onion, diced

2 garlic cloves, minced

1 green pepper

1 jalapeño, pickled if available

1 bay leaf

1.5 tablespoons vegetable oil

1.75 cups chicken broth (or vegetable broth for the emaciated ones)

3 tablespoons chopped coriander (substitute with beau monde to taste)

2 cup rice, prepared separately

Directions
Chop the kielbasa and sauté in a 3 qt. saucepan.  Add onion, garlic, jalapeno, bay leaf and oil.  Sauté until onions are transparent.  Add peas and broth and simmer, covered, for 20 minutes.  Discard the bay leaf so no one tries to eat it, or leave it in there and amuse yourself with their efforts to do so.

Serve over rice.   Add more beau monde, juice from the pickled jalapenos, or perhaps some vinegar to taste.   (Marc’s Notes: For a good time, Substitute the "1 jalapeno" with "20 habaneros".  Order pizza.)

Hungarian Noodle Bake by David James

Ingredients (Multiply by 5 for Lunch Club)
Parmesan cheese

4 oz. fine egg noodles

1/4 cup finely chopped onion

1 clove garlic, minced

1 Tbs. butter

1 1/2 cups cottage cheese

1 cup sour cream

1 tsp Worcestershire sauce

dash of Tabasco sauce (hot sauce)

2 Tbls. poppy seeds

1/2 tsp salt

dash of pepper

1 can tuna fish

Directions
Cook noodles and drain. Meanwhile, cook onion and garlic in butter until tender but not brown. Combine with other ingredients and finally with the noodles. Cook in greased baking dish at 350 F for 45 minutes. Sprinkle with paprika and grated Parmesan cheese.

(Editor’s Note: Cooking larger quantities often take considerably more time! Allow at least 45 minutes to one hour with a Lunch Club size portion.)

Spinach, Bacon and Swiss Quiche by Scott Sheppard

Ingredients (this recipe makes one quiche. Make about 5 quiches for a typical lunch club meal)

Pre-made pastry dough

6 eggs

Cup and a half of heavy cream

2 Cups chopped raw Spinach

10 slices of chopped Bacon

Cup and a half of shredded Swiss cheese

Salt and Pepper

Directions
Mix eggs, cream and salt and pepper in a bowl or blender.

Roll out pre-made dough (such as Pillsbury) and put in pie plate.

Layer bottom of dough with chopped Spinach.

Layer the chopped bacon on top of Spinach.

Layer top of bacon with Swiss Cheese.

Pour mix of eggs, cream, salt and pepper on top.

Bake at 375 degrees for 45 minutes until eggs are set and top is golden brown.

Hungarian Paprikas Krumpli (Potato Stew) by Gottard Saghi-Szabo

Ingredients (Serves 4-6. Multiply for Lunch Club)

1 pound potatoes, diced and peeled

2 sausages, sliced

1/2 yellow pepper, chopped

1 small tomato

1 big onion

vegetable oil, red paprika, salt

Directions
Wilt the onion on the oil. Add 1 tsp red paprika and the diced potatoes, the tomato and the yellow pepper. Fry the potatoes a little, and add the sliced sausage. Fry a little more, then add just enough water to cover the potatoes and salt. Cook on low heat for about 30 min. 

Hungarian Rakott Krumpli (Potato Casserole) by Gotthard Saghi-Szabo

Ingredients (Serves 4-6. Multiply for Lunch Club)

1 pound potatoes

5-6 eggs

1/4 pound sausage, sliced

1 pint sour cream

vegetable oil, salt

Directions
Cook the potatoes in water. When about half done cook the eggs in the same water for about 10 min. Put the eggs in cold water, peel them, and slice them up. Peel the potatoes and slice them up too. Briefly fry the sliced sausage in some oil. Put some oil in pan and layer the potatoes, the eggs, the sausage, about 1 1/3 cups sour cream, and the oil that the sausage was fried in. Put it in the oven and bake on high heat (400 F) for about 20-25 min. Serve with the remaining sour cream. 

Quiche a la Virginia by David James

Ingredients (Multiply times 6 for Lunch Club)

1 cup meat (ham, sausage, ground beef, tuna)

1 cup broccoli or spinach

1/2 onion, chopped

1 1/2 cup grated Swiss cheese (1 cup = 1/4 pound)

Salt and pepper generously

Directions
Mix 3 eggs and 1 cup sour cream (or yogurt or buttermilk). Pour over mixture in pie shell.

Bake at 375 F for about 1 hour until eggs and cream are firm. Top should be golden brown.

(If made with buttermilk, 3/4 cup buttermilk and 1/2 cup cream cheese.)

Add all ingredients to a BAKED (350 F for 15 minutes) 9” pastry shell.

Chili Con Carne by David James

Ingredients (Multiply times 5 for lunch club) & Directions
1 Tbsp. olive oil

1 onion, diced

1 lb. Ground beef

1 clove garlic, minced

Cook and stir for 5 minutes or until meat is done. Drain off fat, then add to a pot containing:

1 can kidney beans

3 cups canned tomatoes

1 tsp chili powder (hot stuff!)

Worcestershire and Tabasco sauce to taste. Salt and paprika.

Simmer at least 1 hour.

Sri Lankan Chicken Curry by Dayanthie Weeraratne

Cook’s Note: Generally, women will spend a full day preparing these spices picked from the garden, grinding on a stone or grating coconuts, then serve and wait to eat until after the men of the household have had their fill!...But for postdocs at DTM here's a quicker version and be grateful that you can eat right away! For vegetarians - you can just substitute your favorite vegetable for chicken. There is a store in Rockville with Sri Lankan spices:
Spice Lanka 

17517 Redland Road

Derwood, Maryland
Ingredients

Chicken (pieces with bone in)

1/2 - 3/4 C Roasted Sri Lanka curry powder 

(I left a jar of this in the Greenwalt kitchen spice cabinet

    you can get more from a Sri Lanka grocery store in DC near Rockville)

chopped garlic

chopped ginger

green chilies (optional)

salt & pepper

chopped onions

saffron

mustard powder (just a pinch or so)

roasted coriander powder 

cinnamon powder

few cinnamon sticks 

cardamom seeds or pods

cayenne pepper powder (to taste - VERY SPICY!)

vinegar

coconut milk

Directions
In a small bowl mix curry powder, pepper, saffron, mustard powder, coriander, cardamom, cinnamon powder, pinch(!) of cayenne pepper. Remove skin from chicken (not necessary but less fat). Put chicken in a large bowl, pour dry spices over chicken and mix so spices coat chicken pieces completely. In a large skillet, put olive oil, onions, garlic, ginger, green chilies. Simmer for a few minutes, add vinegar, then chicken mixture. Place lid on pan only partially covering chicken allowing steam to escape. 

Cook on low-medium heat for ~45 minutes (lower heat and longer cooking is better if you have the time). You can turn chicken once or twice but otherwise, don't really need to stir. When chicken is cooked (check with a knife to see if pink meat has cooked away), add salt to taste and 1/2 can of coconut milk. Simmer for 3-4 minutes, remove, cool, and serve. (For best results, marinate the chicken the night before with oil, garlic, onions, water, curry powder). Serve with rice.  

Chinese Dishes  by Tingting Gu

Stewed Beef/Pork 

Directions
Cut the meat to small blocks, which is about 2*1*1 cm (it is recommended to get rid of the fat). 

Put the meat into a pot, then cover it with water.

Using maximum fire to get the water boiling, pour all of the water including the foam above it.

Put fresh water into the pot until it barely covers the meat.

Put ginger slices and about 50 ml wine into the pot; if you would like a mixed dish with vegetables, you can add your favorite ones such as potatoes or carrots.

Using maximum fire to get the water boiling.

After boiling, add soy source, two spoons of sugars, three spoons of salts, and then stew it with minimum fire for about 30 minutes (the amount of condiment is up to you).

After the meat turns into brown and soft, turn up fire to evaporate excess soup in the pot. If the amount of soup is proper, just turn off the fire.

Honey Lotus Root
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Ingredients

Lotus root

Directions
Clean the lotus root.

Slice the lotus root.

Put the lotus root slices into the water that can cover all of them and boil the water.

After the water is boiling, add 3 spoons of sugars and stew it with minimum fire for 30-45 mins, during which time you can add more sugars to make it to your taste. 
Bacon with Winter Melon
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Ingredients

Winter melon

Directions
Fry bacon with large fire for about 1-2 mins (the color of the meat turns to yellow).

Add fresh water to barely cover the meat.

Stew for about 20 mins with medium fire.

Cut the winter melon to blocks like 2*2*2 cm, and mix them with bacon.

Add dry shrimp, laver or pickle to make it to your taste (no need to add salt), and stew them for about 15 mins with minimum fire.

Tofu with Bok Cho (non-spicy)

Directions
Clean and slice the bok choy.

Cut gingers to fine pieces.

Put some oil into the pot to cover its bottom.

Put gingers into the pot then put the bok choy.

Fry and stir for 5 mins.

Put a cup of fresh water, cook for 5 mins with medium fire.

Cut the tofu to blocks like 3*3*2 cm, then put them into the pot.

Stir tofu and bok choy, add salts, and also shrimp, hum, mushrooms…(pre-cooked ones) to make it to your taste.

Chicken Pot Pie by Daniel Hummer

Ingredients (makes one 10 x 14 inch pan)

1-1.5 lb of cubed, cooked chicken (I buy packages of pre-cubed chicken to save time)

2 cans sliced carrots

2 cans sliced potatoes

2 cans peas

2 cans cream of mushroom soup

2 cans cream of chicken soup

2-3 cups chicken broth

~1 can Pillsbury biscuit dough

black pepper

dill weed

Directions
1) Preheat the oven to 350 deg. While the oven preheats, sautee the chicken in a frying pan and season to taste with black pepper and dill weed.

2) Mix the chicken, carrots, potatoes, peas, cream of mushroom, cream of chicken, and chicken broth in the pan. Season with pepper and dill.... heavier on the dill (maybe ~ 3 Tbsp of dill per pan). Stir until the contents of the pan are homogenous on a cm length scale.

3) Cook at 350 deg for ~ 45 minutes. Mixture should thicken somewhat from its original soupy state. As it cooks, roll out the biscuit dough into a shape that matches the pan. Rub margarine on the upper side and sprinkle with dill weed to make the crust look extra appetizing and prettyful.

4) Take pan out of oven and lay the crust over the top of the pan. Place pan back in the oven and cook for another 15-20 minutes, until the crust just starts to brown. 5) Take pan out of oven and serve to hungry astronomers, geochemists, and geophysicists. If desired, serve with delicious Pillsbury crescent rolls.

Baked Chicken and Sauce by Mat Wooller

Ingredients (Made to serve ~ 20)
one bag of frozen chicken (boneless) tenders (~25 pieces).

2 jars of pasta sauce.

Mushrooms (1/2 pound)

Bread crumbs.

Grated cheese (1 cup)

Directions
Chop mushrooms. Defrost the chicken in the microwave. Lay out in a  baking tray.  Pour pasta sauce over chicken.  Sprinkle over mushrooms, then bread crumbs, then cheese.

Bake in oven at 350 - 375 F until chicken is cooked (~half an hour to  45 mins to an hour - depends on how cooked the chicken became through  defrosting and big your chicken pieces are).  Serve with a salad and bread.

Bastila by Zan Peeters
Ingredients

1.5 kg chicken

1 large onion

turmeric (fresh if you can find it, 2 tsp powdered otherwise)

fresh ginger

a few saffron threads

1 bundle parsley

1 bundle coriander

3 tsp cumin (freshly ground is the best!)

2 tsp nutmeg

2 sticks cinnamon

salt and pepper

juice of 2 limes

18 eggs

1 kg almonds

200 g powdered sugar (+ extra for decoration)

3 tsp cinnamon (+ extra for decoration)

orange blossom water

filo dough (1 pack, 20 sheets)

200 g butter

a pastry brush

Directions
Soak saffron threads in a 3 tablespoons of hot water. Grate onion, ginger, and turmeric or use a blender to make a smooth paste. Stir fry this paste lightly in oil over medium heat. Add cumin, nutmeg, cinnamon sticks, salt, and pepper and fry for 1 minute more. Add chopped parsley and coriander, and chicken and cover with water. Bring to a boil, lower heat and let simmer (20 minutes for chicken breast, 30-40 minutes for bone-in chicken). Remove chicken from pan, place aside, and let cool. When cooled, shred chicken finely with a fork.

Add lime juice to liquid, leave lid off, and reduce over medium heat until liquid thickens. There should not be a lot of water left. Beat eggs with a little salt until foamy. Slowly add eggs to mixture, while stirring slowly but constantly. We don't want an omelet or scrambled eggs but a thick, curdled mass. Because it is a large amount, I found it easier to split the onion mixture and prepare the eggs in batches. Once all the eggs are in and the consistency is not runny anymore, transfer egg mass to a colander to strain. Let cool.

Roast the almonds in a bit of oil. Let cool, grind coarsely in a blender. Add powdered sugar and cinnamon.

Melt butter in a bowl. Brush molten butter on a cookie sheet. Place 1 layer of filo dough on the cookie sheet. Brush filo dough with butter. Add another layer of filo dough. Repeat until you have 5 layers of filo dough. Spread shredded chicken on filo dough. Spread egg mass over chicken. Place 1 layer of filo dough over chicken and egg layer. Spread ground almonds over filo dough. Drizzle with orange blossom water. Finish with 5 layers of filo dough, brushing each layer with molten butter. Bake in oven for 20 minutes at 210 ºC (425 ºF). Dust with powdered sugar and cinnamon for decoration. Cut into squares and serve immediately.

Notes: This is a family recipe from Morocco, given by that family to my girlfriend. For a vegetarian version, replace chicken with slices of aubergine, fried in olive oil. The slices do not need to be cooked in water, instead prepare onion/spice mixture (without chicken or aubergine) and add only enough water to cook for a few minutes. Then proceed to make the egg mixture.

Pulled Pork by Susan Benecchi

Ingredients (3 lbs cooked meat, I typically double this)

~10 lbs Pork Shoulder (or ~5 lbs if you use pork tenderloin w/o bone)

12 oz can of soda (root beer or coke)

2 cups Sweet Baby Ray's BBQ sauce (or other favorite brand) + 1 cup water

Rolls or buns

Directions
Place the pork tenderloin in a slow cooker; pour the soda over the meat. Cover and cook on low until well cooked and the pork shreds easily, 6 to 7 hours. Note: the actual length of time may vary according to individual slow cooker. Drain well. Stir in barbecue sauce/water mix. Serve over hamburger buns.

Ham Balls by Susan Benecchi

Ingredients (Makes about 30 balls)

Balls: 

1-1/2 lb. ground ham 

1-1/2 lb. ground pork 

1 cup milk 

1 cup fine bread crumbs 

2 eggs, beaten 

salt and pepper to taste

Sauce: 

1 cup brown sugar 

1/2 cup water 

1/4 cup vinegar 

1 tablespoon cornstarch 

1 teaspoon dry mustard

Directions
Combine all ham ball ingredients and mix well. Shape into balls and arrange in baking pan. In a saucepan combine all sauce ingredients and bring to a boil. Lower heat and simmer for 3 minutes until well blended. Pour sauce over ham balls. Bake at 325° for 1 hour.

Serve with hash browns or rice. 

Empanadas by Susan Benecchi

Ingredients (fills about 12 empanadas)
Empanada dough (see below, I typically make this the night before)

3 large onions, chopped

1 pound ground beef/turkey
2 teaspoons cumin

1 teaspoon chile powder

1 tablespoon paprika

1 beef bouillon cube, dissolved in 1/4 cup hot water

2 tablespoons flour

1/2 cup raisins

1/2 cup chopped olives

2 hard boiled eggs, sliced

1 egg yolk
2 tablespoons milk
Directions
Prepare empanada dough and chill. 

Cook the onions and garlic in the vegetable oil and butter until softened. Add the ground beef, cumin, chile powder, paprika, beef bouillon, and salt and pepper to taste. 

Cook the beef, stirring and crumbling the meat, until browned. Add the flour and continue to cook for 5 or 10 minutes more. 

Remove the meat mixture and let cool. The beef mixture will keep up to 2 days in the refrigerator. 

Shape the empanadas: Separate the dough into golf ball size pieces, and roll into smooth balls. Let rest for 5 minutes. On a floured surface, roll each ball of dough into a 6 inch diameter circle, about 1/4 inch thick. Add 1 tablespoon of the beef filling, a few raisins and some chopped olives, and a slice of hard boiled egg to the middle of the circle. 

Brush the edges with water and fold the pastry in half over the filling, to make a semi-circle. Seal the edges by pressing down with your fingers. Brush the sealed edge lightly with water, then turn the edge toward the middle and press with your fingers to seal. Mix the egg yolk with 2 tablespoons milk, and brush the empanadas with the mixture. 

Bake at 350 for 25-30 minutes, or until golden brown. 
Note: For cheese empanadas use the same dough recipe and fill with mozzarella or Montery Jack cheese.  Bake in the same way as the meat empanadas.

Empanada Dough

Ingredients (Makes ~12 empanadas, I typically make 3 batches)
4 cups flour

1-2 teaspoons salt

2-3 tablespoons sugar

2 tablespoons butter, chilled

12 tablespoons lard or vegetable shortening, chilled

3/4 - 1 cup water

2 egg yolks

Directions
Put the flour into a bowl. Stir in the salt and the sugar. 

Blend the butter and shortening (or lard) into the flour mixture with a pastry cutter or with two knives, until fairly well blended. 

Whisk the egg yolks with 3/4 cups water. Stir in the 1/2 cup of water/egg mixture, a little at a time until the dough starts to come together smoothly. Keep kneading the dough, adding more water/egg a little bit at a time as necessary (you made need a few tablespoons extra of water), until the dough is smooth. The dough will seem a bit shaggy until it has thoroughly chilled. 

Cover the dough with saran wrap and refrigerate for about an hour. [Dough can also be kept overnight (or a couple of days) in the refrigerator]. Dough should be soft and smooth, and not elastic - if you poke a hole in it with your finger, the indentation should remain.

Turn dough out onto a floured surface, and roll into desired thickness.

Makes enough dough for 10-12 large empanadas. 

Tamale Pie by L. Thomas Aldrich
Ingredients (multiply by 3 for typical lunch club attendance)
1 large onion, chopped

2 garlic cloves, crushed

4 tablespoons butter

2 lbs ground beef

1 8 oz can tomato sauce/paste

1 12 oz can corn, drained

1 tablespoon chili powder

salt and pepper to taste

1 4 oz can diced green chilies, drained

1 15 oz can chili and beans

1 16 oz package corn muffin mix

2 eggs

2/3 cup milk

1 tablespoon dill

1 tablespoon cumin
Directions

Brown onion and garlic in butter. Add meat and sauté until brown. 

Add tomato sauce/paste, corn, chili powder, and salt and pepper to taste. Simmer 15 minutes.

Add chilies and chili and beans. If too dry, moisten with corn liquid.

Turn into baking dish. 

Preheat oven to 400°. Still dry corn muffin mix with eggs, milt and herbs. Pour over chili mixture and bake 10 minutes. Reduce heat to 350° and bake until the top is brown, about 30 minutes.

A Historical Aside and Tribute to Tom Aldrich (May 2013)

Lyman Thomas (“Tom”) Aldrich joined the Department of Terrestrial Magnetism (DTM) staff in 1950. Tom was a student of the well-known Al Nier at the University of Minnesota where he had studied radiogenic 40Ar in potassium-bearing minerals as well as making the first measurements on 87Sr and 3He. He was easily persuaded to join a new joint project between the Geophysical Lab (GL) and DTM to measure the ages of minerals by using naturally occurring, long-lived radioactive decays such as potassium to argon, rubidium to strontium, and uranium to lead. This group included George Tilton and George Wetherill at DTM (later joined by Stan Hart, Krishna Sinha, Chris Brooks and Albrecht Hoffman) and Gordon Davis (later joined by Tom Krogh) at GL. The immediate purpose of the group was to determine the ages of several different minerals in the same rock by using different methods to be able to verify the ages by independent methods. But it is instructive to list the major questions of the day that were deemed the scientific goals of the mineral age effort (from CIW Yearbook 51): 1) age of Earth, 2) stratigraphy of ancient crystalline rocks, 3) origin and growth of the continents, and 4) relative ages of intrusions. 

Tom’s effort was seminal to the pioneering advances of this group as they established the fundamental analytical principles that would be used around the world in geochemistry for the next 50 years or more. The firsts of this group and its postdoctoral fellows are the stuff of legend: the application of isotope dilution to concentration analysis, the determination of the half lives of parent radionuclides such as 87Rb, the development of the standard isochron (Nicolaysen) and the zircon U-Pb concordia-discordia plot, and chemical techniques such as sub-boiling distillation, HEPA filtered micro-environments, teflon bomb dissolution, and cation-exchange chemical separation of parent-daughter elements. The latter technique deserves special mention as specifically worked out at DTM’s famous Lunch Club where the chemists and physicists of the mineral age group got the technique from the biologists of the biophysics group. 

Tom was a stalwart of the Lunch Club for more than 35 years and was famous for his “tamale pie” and his “shepherd’s pie” —two recipes that are immortalized to this day in the Lunch Club Cookbook. 

 Among the attitudes that made Tom a successful scientist was his fearlessness around equipment -especially in trying something new (or more specifically fixing and building mass spectrometers), his view that procrastination rarely makes things better, his unfailing support of the Carnegie postdoctoral program, and his willingness to engage in international collaborations. 
Side Dishes

German Sauerkraut by Verena Starke

Ingredients

Sauerkraut - 4 packages

Carrots - 1 package

Bullion - vegetable (cooking for vegetarians) or beef - 2 packages

Potatoes - depending on the size of the potatoes about 3 to 5

Directions
Add sauerkraut to a big pot

Add bullion

Bring it to boil (be careful, it burns very easily on the bottom [unless you like it smoky]) - don’t put the heat on high. In a big pot, it could take about an hour for the sauerkraut to boil (be prepared). 

Add carrots (the later the better, otherwise they get too soft)

Peel the raw potatoes and puree them

Add the pureed (raw) potatoes to the sauerkraut (the boiling will activate the starch from the potato and make the sauerkraut soft and takes some of the “sourness” away)

The sauerkraut tastes the best when it is reheated. So make it the day before, put it in the fridge and heat it up the next day. 

Serve the sauerkraut with potatoes and sausages (of course). 

Basic Rice by Sandy Keiser

Wash and rinse however much rice you need twice in cold water.  Add enough water to the pot to cover by 3/4” then put on the lid.  Let sit for ½ hour.  Turn heat on high, bring to a boil and let boil for 5 minutes.  Keeping the lid on, turn the burner to medium.  Boil 5 more minutes.  Reduce to the lowest heat and steam for 15 minutes.  Fluff before serving. 

Eggplant Basics by Sandy Keiser

To remove the bitters: Cut in slices 1/2” thick.  Salt and stack in layers between paper towels on flat dinner plates then weight the top (i.e. cover a flat surface with paper towel, then layer of eggplant slices that have been salted, then paper towel, then another flat surface, etc.).  Let sit while cutting other vegetables (about 1/2 hour).  Brush or rinse off the salt then cube or use as slices in recipes.

Roasted Potatoes by Marilyn Fogel

Ingredients

3-4 lbs of Potatoes, Small Red ones are best

Olive Oil, plenty

Dried Rosemary

Garlic Salt

Salt and Freshly ground pepper

Directions
Wash potatoes and cut out “bad” spots. Do not peel. If potatoes are 2” in size or less, leave whole, otherwise cut in half. Spread 2 Tbs. of olive oil on large cookie sheet (or two). Scatter potatoes on top. Sprinkle with ample amounts of rosemary, garlic salt, and regular salt and pepper. Drizzle with olive oil. Be liberal. Slush around with a spoon or fork until potatoes are coated. Sprinkle extra seasonings on.

Bake in oven for 2 hours at 375 F; stir occasionally. Test for doneness with a fork. These potatoes may be served hot or warm. Serve with any chicken or meat dish.

Sweet Potato Casserole by Sandy Keiser's Mom 

Ingredients

1 can (1 lb 13 oz) sweet potatoes, drained and mashed

2 eggs







¼ cup butter, melted





¼ tsp nutmeg






1-2/3 cup evaporated milk




¾ cup sugar

½ tsp cinnamon

1/8 tsp cloves

Optional: unbaked pie crust

Directions
Blend sugar and spices with mashed sweet potatoes.  Add eggs one at a time, beating well after each addition.  Blend in melted butter.  Add milk and stir to mix thoroughly.

Pour into 2 quart casserole dish or an unbaked pie crust.  Sprinkle with cinnamon.  (Could be made as small tartlets optionally topped with cocoanut.)  If using a casserole, bake 375 for one hour, or for a pie, bake at 400 for 40 minutes then 325 for 15 minutes more to set center.

This casserole is very flexible, so temperatures and times can depend on what else you have in the oven.  If making a pie, cover the crust when it starts to brown.  Serves 8-10.

With Honey Baked Ham and Green Bean Casserole this makes a traditional holiday meal.

Desserts

Canadian Sugar Pie a Favorite of Penny Morrill

From the Recipe Zaar (http://www.recipezaar.com/).

Ingredients (One pie serves 5-6 people)

1 pie pastry, of your choice

1/2 teaspoon baking soda
1/4 teaspoon vanilla
1 1/2 cups pure maple syrup
1 cup all-purpose flour
1 cup dark brown sugar
1 pinch nutmeg
1/3 cup butter
Directions
Line a 9-inch pie plate with pastry.

Stir soda and vanilla into maple syrup and pour into unbaked pastry.

Blend remaining ingredients with your fingertips until mixture is crumbly, then spread over syrup.

Place a piece of foil under pan, because the pie often bubbles over.

Bake at 350 F. for 30 minutes and let cool---it is best cold.

Ambrosia by Rick Carlson

Ingredients

Fruit cocktail – 3 large cans

Mandarin Oranges – 3 small cans

Sour Cream - 1.5 pints

Coconut - 1.5 bags

Marshmallows (small) - 1.5 cups

Walnuts - 1.5 cups

Directions
Mix ingredients. Chill in refrigerator before serving. Serves 25 people.

Basic Pie Crust for Large Quantities  by Sandy Keiser

Ingredients

5 pounds flour, 3 pounds shortening, 3 TBS salt

Directions
(Can substitute butter for some of the shortening!)  Use pastry blender or two knives to combine thoroughly (should resemble coarse meal when finished).  Store in the refrigerator for up to a year.  To make crust, use 2-1/2 to 3 cups of mixture with 5 TBS or 1/3 cup skim milk.  Roll out between sheets of waxed paper.  For savory crust, use a little bit of tarragon or white wine vinegar with water instead of skim milk.

EASY (BUT MORE EXPENSIVE) – Use Pillsbury’s Refrigerated Pie Crust

Neiman-Marcus Cookies by Sandy Keiser

In March 1994, Alan Linde sent me what’s become an Internet legend about Neiman Marcus Cookies. Back then I didn’t even think of spam, so I took the time to track down the sender from a Midwestern university and emailed her that the almost identical story I had heard a few years earlier about Mrs. Fields Cookies was at least “much more believable because they said it was a radio advertisement where people just called in and gave their credit card numbers over the phone.” I never heard back, and of course now I realize that most likely the mail account had been usurped. But the recipe looked interesting enough that I decided to make it for Lunch Club. A couple of guys had told me that the cookies they made from this recipe were terrible. But if you measure carefully and really blend the oatmeal to a fine powder, I think they taste pretty good.

Ingredients

2 cups butter 

4 cups flower (sic!)

2 tsp. soda 

2 cups sugar

5 cups blended oatmeal** 

24 oz. chocolate chips

2 cups brown sugar 

1 tsp. salt

1 8 oz. Hershey Bar (grated) 

4 eggs

2 tsp. baking powder 

3 cups chopped nuts (I used walnuts)

2 tsp. vanilla

Directions
Cream the butter and both sugars. Add eggs and vanilla; mix together with flour, oatmeal, salt,

baking powder, and soda. Add chocolate chips, Hershey Bar and nuts. Roll into balls and place two inches apart on a cookie sheet. Bake for 10 minutes at 375 degrees. Makes 112 cookies (sic).

** measure oatmeal and blend in a blender to a fine powder.

Spanish Cherry Cake 

From Sandy’s German friend Petra Wigger Koch

Ingredients

2 cups flour 

5 TBS margarine

1/2 cup sugar 

1 egg

Pinch of salt 

1 TBS baking powder

1 can tart cherries

1 TBS margarine 

1 TBS rum

4 oz almond paste, unsweetened 

1 cup flour

2 TBS powered sugar 

1 TBS rum

Directions
Knead dough made from first six ingredients and put into a spring form pan. Put into oven at 375° F for 15 minutes. Cool. Top with cherries. Make a mixture of the next four ingredients. Put over cherries. Bake at 375 F for 30 minutes. Make icing of powered sugar and rum. Drizzle on cake. Let icing set, then cut cake into diamonds. Intersperse decoratively with brownies or other cookies on plates distributed over Lunch Club tables.

Magic Bars by Dayanthie Weeraratne

Ingredients
 1 can sweetened condensed milk

 1 T  vanilla

 1 stick butter, melted

 6 oz choc chips

 1 C  graham cracker crumbs

 1 t  nutmeg

 1 C chopped nuts

 1 C shredded coconut

Directions
Mix everything together. 

Spread evenly in a greased 9" x 11" pan. 

Bake @ 350 F for 20-25 minutes.

Let cool for 15 min before cutting.

Dirt Cake by Sandy Keiser 

(Yes, this really did fool a few people at Carnegie!)
Ingredients

2 small packages of instant chocolate pudding

4 cups milk

2 8-oz packages cream cheese

2 8-oz containers Cool Whip

1-1/4 cups powdered sugar

1 20-oz package Oreo cookies, crushed

Chocolate chips, gummy worms, silk or real flower

Directions
Using electric beaters, mix pudding and milk together; mix cream cheese, Cool Whip and sugar; add to pudding mixture and combine thoroughly.

Put chocolate chips in bottom of new plastic 8” or 9” diameter flower pot (these are the “rocks”).  Sprinkle a layer of cookies and alternate layers of pudding mixture and cookies finishing with a thorough layer of cookies to look like dirt.  Gummy worms may be served separately (they tend to dissolve if buried too long).

Add a silk flower to the center or tape a toothpick to the stem of a real flower.  Use it as the centerpiece until it’s time for dessert, and then watch people’s eyes pop when you start to spoon up some dirt for them!

Lunch Club Menus by Sandy Keiser

When I first came to Carnegie in February 1993, Sean Solomon explained about Lunch Club as we walked though the tunnel connecting the Abelson and New Research Buildings.  I had visited Chicago’s Fermi Labs a year or so earlier and was impressed by lunchtime there when the scientists gathered in the large atrium area to enjoy their brown bags and camaraderie.  But Carnegie, it seemed, took the concept even further, so I asked with much trepidation about what sorts of things people made.  In my previous position, I had developed a talent for creating desserts including a cake a day for two weeks baked as a send-off for Chris Scolese when he went to NASA.  He had said that cakes were his favorite dessert, but I actually prefer pies, so I was glad to hear Sean mention quiche as a possibility.  I was fairly sure I could handle that.

I don’t recall what was served for that first meal I ate, but I was rather horrified to learn that I would have to cook a full week within two or three months.  So I started keeping a log of who cooked what to give me a clue about what I could try.  (A portion of this list appears in the back of this cookbook.)

It quickly became apparent that salad and bread were served at just about every meal, so although there were plenty of meals where I included them, I also experimented a bit with trying to create menus that were still nutritious but avoided those items.  Vegetable pizza (see page ?) provided a good alternative as did appetizers like spinach balls (page ?).  Both of these recipes appear in numerous cookbooks, but the spinach phyllo that I served that first week developed over the years into the version which is given on page ?

In late 1998 I came across a book at the library called The Last Dinner on the Titanic which listed not only a first class menu but also complete shopping, timing, and preparation instructions.  Even so, it took a couple of months of planning before I was able to pull it all together.  And then the best part was the inspiring words given by our captain - Sean Solomon.

In thinking about this Lunch Club anniversary, I remember a decade ago when we celebrated the 50th.  I had considered doing a “golden” meal and debated between such varied menus as grilled cheese sandwiches and chicken cordon bleu with golden breading.  For 60 years, the traditional and modern gifts are both “diamond.”  That’s especially appropriate for those high pressure GL cooks, but the only thing that comes to my mind is: Rock candy anyone?

Happy 60th Anniversary to THE LUNCH CLUB!

Select Menus Served at the CIW Lunch Club

(Always includes fresh fruit)



October 7, 1993

Provolone Appetizers
Antipasto Salad
Italian Meatloaf
Bread from Bakery Gourmet (Health, Rosemary, Combination)
Brownies, Oatmeal Cookies, Chocolate Chip Cookies



October 8, 1993

Chicken in Phyllo with Sauce
Mashed Potatoes
Tossed Salad
Bread from Bakery Gourmet (Oat Bran, Multi-Grain)
Brownies, Oatmeal Cookies, Chocolate Chip Cookies



September 1995 (4 days) 

Potato Chunk Pies
Ratatouille
Olive Bread
Salad



Stuffed Green Peppers
Carrots & Green Beans
Olive Bread
Salad



Beef BBQ with buns
Cole Slaw
Potato Chunk Salad
Chips



Sandwiches (salami, olive salad, prosciutto, provolone)
Eggplant Sandwiches with Tomato Sauce & Cheese
Marinated Mushrooms
Sliced Tomatoes



Cookies: Meringue almond, walnut, white chocolate & macadamia, Reeses Chocolate Sandwich, Brownies 
Ice Cream: Vienette & Breyers 



October 1996 (3 days) 

Individual Beef Wellington
Vegetable Pizza
Spinach Balls
Green Beans with Almonds
Tossed Green Salad



Chicken Medallions (both spinach and tomato kinds) on platters of lettuce
Mushroom Turnovers
Lentils with Rice and Spinach
Tossed Salad



Crepes with Spinach Filling
Black Bean Salad
Green Bean Salad
3 Baguettes from Marvelous Market (heated in oven with butter on top)



Cookies: Almond Crunch, Brownies, Lemon Love Notes, Marshmallow Fudgekins, Thumbprint Cookies
Ice Cream (Friendly's) plus Edy's Grand Light Cookies & Cream 



December 23, 1997

Honey Baked Ham
Tortilla Rollups
Sweet Potato Tarts topped with coconut
Green Bean Casserole with French Onion Rings
Cherry Applesauce Jello
Rolls
Miniature Chocolate Pies, Miniature Lemon Pudding Pies, Truffles, Almond Puffs



January 2, 1998

Quiches (Bacon; Tomato; Broccoli; Spinach)
Bacon & Water Chestnut Rolls
Corn Salad
Broccoli/Cauliflower Salad w/Italian Dressing & Feta
French Bread
Christmas cookies
Chocolate chip cookies
Brownies w/walnuts



May 28, 1998

Spinach Pies
Provence Ratatouille
Prosciutto & Cheese Pinwheels
Olive Bread + 2 Baguettes from Marvelous Market
Brownies
Nut Bars
Spanish Cherry Cake cut in diamonds



July 24, 1998

Chicken & Ham Roll-ups
Stuffed Onions w/rice
Minnesota Wild Rice
Mushroom Hors d'ouevres
Ham and Cream Cheese Swirls w/olives
white chocolate chip cookies
raspberry shortbread



September 14, 1998

Chicken Medallions on platters of lettuce
Portofino Pasta Salad
Mushroom Turnovers
Spinach Balls
2 Baguettes +2 loaves from Marvelous Market
Brownies
chocolate & cc cookies
marzipan fruit



November 2, 1998

Tuna Sandwiches
Williamsburg Inn Salad
Orange Sherbert Salad and Raspberry Sherbert Salad
Chocolate Chip Cookies
Brownies



January 19, 1999 (All recipes from Last Dinner on the Titanic)

Canapes Admiral
Asparagus Salad
Chicken Lyonnaise
Stuffed Zucchini
Creamed Carrots
Chocolate Covered Eclairs

Also served Cappuccino coffee and Napoleon brandy.
Decorated with white tablecloths, cut glass bowls with nuts/mints, and roses in bud vases. 



January 20, 1999

Ham Salad Sandwiches Pepperidge Farm Bread
Shrimp Salad with lettuce sandwiches
Pimiento Cheese Spread on Pepperidge Farm pumpernickel cut into sticks
Taragon Potato Salad
Dill Potato Salad
Red Cabbage
dill pickle spears
Sandart brownies, raspberry coffee cake



April 16, 1999

Chicken Pockets plus vegetarian version
Tossed Salad with Parmesan Dressing and croutons
Wild Rice Pignoli
Brownies & Girl Scout Cookies



May 7, 1999

Cucumber open sandwiches topped with homemade boursin
Tomatoes stuffed with Rice on lettuce
Seafood Salad on lettuce with lemon wedges 
3 baguettes from Marvelous Market
Fazer chocolate covered mints in a bowl
(Jan provided pink azaleas and a white lilac)



May 10, 1999

Stuffed Potates; some made with leftover Boursin cheese
Curried Beans
Green Bean Salad
Cut vegetables with dip of Ranch dressing mixed with 8 oz cream cheese
Marvelous Market Bread
turtle brownies (with caramel drizzled on top)



May 12, 1999

Chicken and Walnuts plus one vegetarian version
Steamed White Rice
Vegetarian Egg Rolls from Trader Joe's
Fortune Cookies



May 14, 1999

Cold Eggplant Casserole
Mushrooms ala Greque
Cold Beef Tenderloin
Marvelous Market Bread
Spanish Cherry Cake



June 7, 1999

Quiches: crab, zucchini, broccoli
Tossed salad with marsala dressing and homemade croutons
Black Olives
White CC bars
2 baguettes from Marvelous Market



June 9, 1999

Mediterranean Seafood Salad
Sweet & Tangy Pasta Salad
Italian Pasta Salad
Chocolate Chip bars; eclair cream puffs



June 10, 1999

Beef BBQ 
Sesame (etc.) buns from Giant bakery
Veggie Burgers
Tailgate Baked Beans
Cole Slaw
Potato Chips
Dill Pickles
Brownies



October 25, 1999

King Ranch Chicken plus a vegetarian version
Black Bean Salad
Mexican Rice
Tostitos Tortilla Chips
S'Mores Cheesecake Squares
CC Cookies



January 18, 2000

Stuffed Pasta Shells w/tomato sauce
Chicken wrapped in Ham 
Tossed salad with Parmesan Dressing
Marvelous Market Bread
Walnut Bars
Amaretto Cookies
See's chocolate & butterscotch hard candies



January 19, 2000

Tortilla Rolls: vegetarian, turkey, beef
Pasta Salad with green beans and zucchini
Milanese Risotto
Pretzels
Walnut bars; brownies



May 31, 2000

Crescent Circles: broccoli; chicken
Antipasto Salad 
Cranberry Pasta Salad 
Cheesecake 



June 1, 2000

Quiche Lorraine
Spinach Quiche
Ratatouille
Marvelous Market Bread
Brownies



June 2, 2000

Swiss Chicken Cutlets + pasta version for vegetarians
Milanese Risotto
Green Beans w/garlic
Tomato wedges with artichoke marinade 
Marvelous Market Bread
Brownies



September 11, 2000

Zesty Stuffed Zucchini
Sherried Artichoke Chicken
Summer Vegetable Pasta Salad
Marvelous Market Bread (2 petit pain)
White & Dark Brownies 
Candy coated chocolate mints in glass bowls



September 12, 2000

Almond Ham Rollups
Key Lime Pasta with Black Beans
Garbanzo, Feta, & Olive Salad
Marvelous Market Bread (mini olive & mini rosemary)
Lemon Whippersnappers
Faser Chocolate Mints



September 13, 2000

Mushroom Hors'douerves
Tortellini Pasta Salad
Tuscan Meatloaf
Marvelous Market Bread (mini rustic, mini multigrain)
Ricotta tartlets
Candy coated chocolate mints in glass bowls



October 16, 2000

Cold Seafood Pizza
Vegetable Pizza
Rosemary Chicken Salad w/rotini pasta
Angel Hair Pasta Salad
Assorted rolls (6 onion, 6 cheese, 6 sesame; 3 French)
Chocolate chip & shortbread cookies



October 17, 2000

Shrimp Remoulade Cups
Spanikopita
Greek Salad 
Marvelous Market Bread (large olive, small rosemary, small loaf)
Pecan Praline Bars



February 20, 2001

Pepper Parmesan Appetizers
Chicken Tetrazzini plus a vegetarian version
Marinated Veggies
3 small loaves Marvelous Market
Turtle Cake



February 21, 2001

Crescent Rings: chicken brunch; broccoli; holiday chicken
Wisconsin Cheese Soup
Stella d'Ora Bread Sticks
Marinated veggies
Walnut Brownies



July 5, 2001

Mediterranean-style Pasta Salad
Zucchini Rounds (cheese; ham; tuna)
Spinach Balls
Marvelous Market Bread (olive, baguettes)
Lemon Cheesecake Squares
Ghiredelli Chocolate Chip cookies



March 22, 2002

King Ranch Chicken plus a vegetarian version
Tortilla Appetizers
Gazpacho Rice (used muffin tins to mold the rice)
Tossed Salad
Tostitos Tortilla Chips 
Girl Scout Cookies

A Decade of Select Lunch Club Entrees (1993-2003) 

By Sandy Keiser

Aaron Pietruszka

Macaroni & cheese 6-6-01

Pasta w-tomato sauce & veggies 11-9-99

Tabbouli,Pita sandwiches 12-7-01

Vegetable lasagne 12-6-01

Alan Boss

Baked beans, large sausages, salad with green beans 10-16-97

Beans & Brats 6-09-98

Chicken & Baked Potatoes 9-28-98

Cold Cuts 10-28-93

Pasta Salad with tuna 9-29-98

Tacos 10-20-97

Alycia Weinberger

Caesar Salad 7-10-02

Chick pea stew with rice 1-17-02

Andy Freed

Cheese ravioli w-tomato sauce 1-22-01

Chicken fingers w-tomato sauce & mozzarella, baked potatoes 11-1-99

Eggplant parmesan, meat & chicken lasagna 11-5-99

Lasagne, garlic bread 6-27-00

Pasta Salad, corn, leftover potatoes, Waldorf salad 11-3-99

Turkey burgers, french fries 1-23-01

Carolina Lithgow-Bertelloni & Lars Stixrude

Pasta Bows w-feta 11-26-96

Spinach Lasagne 5-6-97

Catherine Johnson

Scalloped Potato Casserole 7-3-97

Spicy Chicken Pieces w-Noodles 10-28-96

Cecily Wolfe

Chicken Pie w-Top Crust 11-6-95

Chicken w-sauce, rice 3-2-99

Deli Sandwiches w-olive relish 12-10-99

Homemade Pizza! 3-31-00

Lentil soup 3-9-99

Pasta alfredo 3-8-99

Pizzas: Onion & Tomato w-Feta 11-7-95

Conel Alexander

Spaghetti Carbonara with Peas & Ham or Mushrooms 5-16-97

Chicken w-Thai Peanut Sauce 12-17-96

Clams & Seafood Curry w-rice 10-19-95

Homemade Pizza! 12-18-96

Lentil Soup 4-3-00

Rice & spicy ~bean sauce 3-28-01

Spaghetti Carbonara w-peas 12-16-98

Spaghetti w-Sauce of Sun-Dried Tomatoes-Olive-Garlic 10-18-95

Spaghetti w-tomato & black olive sauce 9-23-99

Spicy vegetarian stew & rice 2-8-99

Tofu Curry, rice 10-11-01

Tomato-Bacon-Macaroni Stew 4-23-02

Connie Bertka & Fei

Bean burritos 10-30-95

Chicken & Pasta Soup 1-31-00

Chinese thin noodles w-vegetables 10-18-99

Ham Sandwiches, Beans, Chips 2-17-98

Linguine w-garlic & cucumbers 9-23-98

Pasta Salad 11-02-95

Salmon, green beans w-garlic, rice, sesame noodles 9-4-03

Spicy Shredded Beef, rice 9-24-98

Daniela Power

Bean Soup w-sausage & ~cole slaw 1-22-97

Lentils & sliced hot dogs 1-24-01

Macaroni & sausage casserole 10-6-99

Potato Soup and Sausage 7-18-97

Rice Pilaf also baked drumsticks 1-21-97

Spinach & rice, sausage circles 7-6-01

Dave Kuentz

Ham & Cheese Casserole 12-8-93

Meatloaf & Potatoes 12-7-93

Tacos 12-10-93

Fenglin Niu

Beef & tofu w-noodles & rice 6-19-00

Beef stew, garlic bean sprouts,cole slaw 6-23-00

Chinese meat & tofu, rice 6-22-00

Francois Schweizer

Hotdogs, Mushroom Soup 9-23-93

Spinach Casserole 5-18-98

Tuna Casserole 9-24-93

Gotthard Saghi-Szabo

Bean soup, spicy meat yum! Brownies! 12-13-99

Indian curry w-rice 5-21-01

Pasta with fake sausage & tomato sauce 3-6-02

Potato Casserole & Cucumber Salad 7-30-97

Rice & Spicy Vegetables w-tofu 7-28-97

Spicy eggs, creamed spinach, rice 9-5-02

Spinach, *spicy* eggs 11-6-00

Spinach-Onion Rotini Casseroles 7-29-97

Harri Vanhala

BBQ chicken, rice, corn, eggplant lasagna 2-25-99

Chili, Soup w-beans ,rice, sausage 3-3-98

Red beans & kielbasa, rice 2-23-99

Spinach-Vegetable Soup 3-4-98

Taco Salad 6-19-98

Jeff Ryan

Beef stew, noodles 3-22-00

Corned beef, cabbage, potatoes, 3-20-00

Shake & Bake chicken, red rice 3-23-00

John Graham

Cold Cuts, Potato Chips, Carrots 2-3-99

Ground Beef Chili, spaghetti 10-16-01

Hot Dogs and Potato Chips 2-5-99

Shepherd's Pie 11-18-97

Turkey Chili and spaghetti, peas & carrots 9-10-98

Katy Flint

Pasta Casserole w-tomatoes & black olives 5-2-02

Tortilla soup, Spanish rice 5-30-02

Ken Chick

Bratwurst in baked beans 1-11-99

Pasta with pesto! sliced ham 2-7-00

Sesame Noodles w-chicken & asparagus 4-8-98

Spaghetti w-tomato sauce 7-27-99

Tacos 7-28-99

Kevin Burke

Chili w-tortillas & cheese 7-23-01

Freschetta Pizza! 1-2-02

Larry Nittler

Bean Soup w-zucchini & olives 5-28-97

Broccoli Cheese Casserole, Black Beans with onions 11-13-98

Chili Cheese Casserole 4-2-01

Enchiladas 5-30-97

Mushroom frajitas & red rice 12-2-97

Spanikopita 11-12-98

Spicy Mushroom Stroganoff, noodles 4-3-01

Vegetable stew & chili corn bread 12-1-97

Yellow rice w-raisins Coconut Soup, Cucumber Riata 7-07-98

Laurie Benton

Brown rice & chick peas 9-14-99

Cheese & pasta casserole 9-17-99

Fettucine w-seasoned bean sauce 1-21-99

Lentils w-spinach, hummus 1-25-99

Pasta w-pesto 9-16-99

Spicy chickpea sauce w-rice 1-22-99

Spinach-stuffed shells 1-27-99

Tomato Dill Soup, hummus 1-26-99

Lianxing Wen

Chicken w-peanuts, cucumbers 7-23-99

Chicken wings, rice, broccoli & cauliflower 11-16-98

Kung Po Chicken, rice, green beans 11-19-98

Scrambled eggs with shrimp 11-20-98

Spicy Beef, green beans, rice 11-17-98

Linda Schweizer

Corn Tortilla Casserole 5-21-98

Noodles soup, brown rice 10-28-97

Potato Soup & French Bread w-Cheese-garlic-herbs 10-27-97

Pumpkin-Barley Soup 10-30-97

Vegetarian Peanut Butter Stew 12-3-98

Liz Widom

Beef Stew 10-18-93

Chicken salad, gelato 7-7-00

Lasagne 10-21-93

Lou Brown

Chicken w-Gravy & Grits 12-14-93

Chili 12-13-93

Fish Sticks 12-16-93

Spaghetti and Tomato Sauce 9-7-99

Spinach and Noodle Casserole 11-07-97

Tortellini w-alfredo sauce, oxtail soup 1-11-01

Marilyn Fogel

Chick Pea & Tomato Sauce, Rice 1-6-99

Corn Casserole, black beans 1-4-99

Glazed Chicken, rice 5-4-99

Linguine with pesto 9-14-00

Meat Loaf, Roasted Potatoes 1-5-99

Potato & Celery Root Soup 12-8-97

Spinach Fettucine 5-3-99

Whiskey Hot Dogs, Potato Chips, Baked Beans 12-9-97

Mary Horan

Baked chicken, cole slaw, soup, key lime pie! 2-19-99

Corn-cheese casserole 7-8-99

Hoagies w-olive relish, Gazpacho 7-01-98

Pasta w-Garbanzo Beans & Spinach 5-9-02

Potato soup, salad, bread 1-4-00

Rice & beans, collard greens 1-3-00

Rice w-asparagus & peppers 2-17-99

Spaghetti w-salmon & vegetables 2-18-99

Spinach Lasagne 1-5-00

Tomato Soup 12-3-01

Ziti & Spinach Casserole 3-31-98

Mat Wooller

Asparagus quiche, cole slaw 6-1-01

Chicken drumsticks in white sauce 11-28-01

Chicken w-mushrooms, couscous, blueberry pie 6-28-02

Chili, baked potatoes 11-27-01

Lemon Chicken! brown rice 7-27-01

Sesame Noodles! cantaloupe 7-26-01

Shepherd's pie with beans no meat 11-29-01

Matt Fouch & Michelle Minitti

Manicotti & meatballs 10-31-00

Mexican casserole, tortilla chips 7-10-01

Pizza Boli Pizzas! 7-9-01

Tortillas & beans; soup leftover 11-2-00

Mike Regan

Brown rice w-chick peas & peppers 3-24-98

Lasagnes: meat & vegetable 3-25-98

Mexican Ground Beef w-Tortilla Chips 3-23-98

Spaghetti casserole 10-5-99

Tacos with soft tortillas 3-27-98

Paul Butler

Hot dogs & potato salad 3-1-00

Rice w-chicken & peppers 2-29-00

Spaghetti w-tomato sauce good! 2-28-00

Paul Silver

Chicken & Baked Potato 5-19-99

Hot dogs, tortilla chips, pickles 11-29-99

Spaghetti 5-18-99

Paul Tomascak

Broccoli Cheese Pasta Casserole 3-9-98

Curry Beans, Rice 9-10-97

Green Bean & Cheese Casserole 3-30-98

Quiches, Salade Nicoise 9-21-98

White Bean Soup 11-25-96

Petrus le Roux

Macaroni & Cheese w-Astronaut Smitt! 1-10-02

Spaghetti w-tomato sauce 6-3-02

Squash Soup 1-7-02

Richard Ash

Beef chunks in spicy sauce and Vegetable chunks in sauce 9-16-97

Chicken Curry & rice 6-24-98

Ham, Mushroom Casseroles 7-20-98

Homemade Pizza! 7-20-99

Macaroni topped w-cheese 6-23-98

Vegetable curry & pinto beans 7-21-99

Rick Carlson

Ground Beef & Noodles in red sauce 10-5-98

Hot Dog & Corn Tomato Soup 3-13-97

Vegetable & Hot Dog Stew 10-6-98

Sandy Keiser

Beef BBQ 6-10-99

Beef, mushrooms, ratatouille 5-14-99

Chicken & Pasta Salads, etc. 10-16-00

Chicken Crescent Rings, Cheese Soup 2-21-01

Chicken in Phyllo 10-8-93

Chicken rolls, pasta salad, etc. 9-14-98

Chicken with walnuts 5-12-99

Ham Sandwich, potato salad 1-20-99

King Ranch chicken, rice, black bean salad 10-25-99

Last Dinner on the Titanic (First Class) 1-19-99

Quiches: lorraine & spinach, ratatouille 6-1-00

Seafood salad, stuffed tomatoes 5-7-99

Spinach Pie, Ratatouille 5-28-98

Stuffed Pasta Shells w-sauce, etc. 
1-18-00

Stuffed potatoes etc. 5-10-99

Swiss Chicken Cutlets, risotto, green beans 6-2-00

Wraps, Pasta Salad, Risotto 1-19-00

Sebastien Merkel

Beef & Chicken chunks, Brown rice, green beans 3-19-98

Chicken + eggplant stew, rice, watermelon 7-6-00

Chicken w-green olives, rice 7-5-00

Quiches (14 of them)! 6-12-00

Ratatouille 7-21-98

Spinach Quiche, Quiche Lorraine, Vegetable stew 6-22-01

Steve Shirey

Beef Stew 10-29-98

Chicken and Vegetable Curry w-rice 10-27-98

Chicken w-green olives, spaghetti 9-27-01

Lasagne 3-15-99

Vegetable & Meat Lasagne 10-20-95

Sujoy Mukhopadhyay

Chicken curry, lentils, mango smoothie 7-31-02

Chicken w-marsala sauce & rice 4-4-02

Suzan van der Lee

Banana-Pineapple Soup and Parsley Tabouley 7-14-97

Bean Soup w-sausage 1-13-97

Mashed Potatoes w-Carrots 2-3-98

Spinach w-potatoes & dill pickles 1-14-97

Tim Mock

Chili Mac with and w/o ground beef 1-21-00

Cold Cuts, Homemade Potato Salad 5-27-98

Macaroni & tomato sauce 3-4-99

Spaghetti w-Ragu 5-26-98

Tacos 5-29-98

Vera Rubin

Chicken and Potatoes 2-25-97

Macaroni, Rice, & Stew 2-27-97

Turkey & Vegetables 11-24-93

Vegeta
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