
Part 1 
This first part is a product of old technology: hand printed recipes illustrated with whimsical ink 
line drawing single frame cartoon images of animal characters in human situations. Although 
bob always enjoyed creating such sketches, it was the crash with culture shock during his one 
year stay in Rome that stimulated production. The idea of putting together the sketches into a 
little book-like collection came the next year in Munich. Some of these images bob would 
photocopy for humorous letterhead decoration on old technology letters. Eventually it occurred 
to bob that instead of throwaway images with a short entertainment payoff, combining recipes 
with the cute illustrations would at least have the potential for providing longer term rewards for 
the recipient. Thus the dr bob international food newsletter was born, not seriously in terms of 
recipe quality of course, but over the years experience improved the product and the idea (1984, 
George Orwell's famous year) of combining them into a collection seemed natural, and easier 
than dealing with one shot recipes in the mail. This finished recipe collection slowly grew until 
the merger with ms_ani devoured the free time that had previously been devoted to the drawing 
and hand lettering activities, although the draft collection continued to grow with the new 
cooking partnership. 
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spinach chicken glop 
pdf  

ingredients 
   

instructions 
1.    

notes 
1. This was actually not the first dr bob recipe, but somehow got listed first in an attempt to 

put desserts at the end and stayed that way for decades so why change now? This was post 
September 1983, when bob took up residence in his Bryn Mawr apartment as a single 
math professor at Villanova University.  
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heart attack casserole 
pdf  

ingredients 
   

instructions 
1.    

notes 
1. This was the first dr bob recipe, inspired by his dad's first heart attack in 1977 when bob 

was a grad student in physics out at UC Berkeley and not much of a cook yet. The frog 
drawing was in turn inspired by a photo of a sculpture "frogg" by jessica destefano in an 
ad in the magazine Woman's Day, October 26, 1982, which means that this recipe must 
have been done in Cambridge, in direct conflict with bob's memory. Of course bob's 
memory is not always so reliable...  
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dr bob's incredible meatloaf (and dr bob's 
secret meatloaf sauce) 

pdf  

ingredients 
   

instructions 
1.    

notes 
1. This was one of the Bryn Mawr bachelor days recipes. Meat loaf is a favorite dr bob food 

along with mashed potatoes, but he hardly ever gets any. Where's the beef?  
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Bavarian apple tort 
pdf  

ingredients 
   

instructions 
1.    

notes 
1. This was probably a product of the HS-CFA postdoc period in Cambridge at the start of 

the eighties, after a jumpstart in desserts during the Chapel Hill postdoc in 1978-1979 
when bob met Bon Appetit through a then current subscriber. Dim memories associate this 
with a Philadelphia cream cheese recipe booklet, perhaps. It once prompted a call from 
Naples back to dr bob's mom for the recipe to use in a baking contest with nadia: she did 
the tiramisu. bob lost, but the competition was not fair. Tiramisu is such a natural winner.  
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dr bob's apple pie substitute and melancholy 
cure 

pdf  

ingredients 
   

instructions 
1.    

notes 
1. Becoming independent meant being able to stay up late and watch Saturday Night Live 

from 11:30pm till 1am. The problem was bob had trouble staying awake till the end. The 
monkey sketch must have been earlier in the show before glazed eyes set in.  

  

appleck.htm: 2-oct-2002 [what, ME cook? © 1984 dr bob enterprises]  

Page 1 of 1I-05 dr bob's apple pie substitute and melancholy cure





chocolate velvet cream 
pdf  

ingredients 
   

instructions 
1.    

notes 
1. The cat in this recipe illustration was ripped off from the "Escape to Rio" 1982 dr bob 

christmas card. Borrowing characters from previous sketching activities is not unusual for 
this artist.  

chcvlcr.htm: 3-oct-2002 [what, ME cook? © 1984 dr bob enterprises]  

Page 1 of 1I-06 chocolate velvet cream





easy chocolate moose cake 
pdf  

ingredients 
   

instructions 
1.    

notes 
1. This one almost got away. Somehow looking for an apartment at the Harvard housing 

office near Harvard Square in the summer of 1981, dr bob sat down his bag or clipboard at 
the time with the original recipe project in plain view and forgot it. Later that evening he 
remembered and swung by and could see it through the window. Hoping it would be there 
in the morning, he returned first thing, and it was.  

2. Angel food cake with chocolate icing was a big favorite of dr bob in his youth. Duncan 
Hines or Betty Crocker. He and mom were big box cake devotees. Every now and then 
mom comes through with one even late in life. This recipe is clearly more complicated, but 
worth doing at least once.  
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the tollhouse deluxe cake 
pdf  

ingredients 
   

instructions 
1.    

notes 
1. The cookie monster (another cat) in these illustrations was inspired by the Harvard-

Smithsonian Center for Astrophysics relativity group cookie duties forced upon dr bob and 
his officemate. Who were supposed to make sure there were cookies available for the 
afternoon tea or something. Chocolate chip cookies have been a dr bob favorite since his 
youth when he used to make them at Christmas for his teachers in elementary school. The 
chocolate chip cookie cake seemed like a great idea too. Apparently it was.  

tlhdlxck.htm: 24-mar-2002 [what, ME cook? © 1984 dr bob enterprises]  

Page 1 of 1I-08 the tollhouse deluxe cake





chocolate chip cookies for italians 
pdf  

ingredients 
   

instructions 
1.    

notes 
1. Since chocolate chip cookies are bob's favorite cookies, it seemed natural to want to share 

them with his Italian friends. Unfortunately at the time (last century), chocolate chips were 
not something that existed in the Italian food scene, so a substitution was required. This 
century, with the global economy continuing to grow, chocolate chips may actually be 
found in some of their supermarkets.  
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strawberry velvet cream 
pdf  

ingredients 
   

instructions 
1.    

notes 
1. This recipe relied on a "strawberries and cream" liqueur that bob hasn't spotted in decades. 

Seems like such a great flavor. Strange that it wasn't more successful. Just finding a plain 
strawberry liqueur isn't that easy either. So perhaps an imaginative substitution is called 
for here. In fact the recipe states that its original version had lemon juice instead, so the 
cream liqueur was already an imaginative substitution. Apparently too imaginative.  
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zuppa inglese americanizata 
pdf  

ingredients 
   

instructions 
1.    

notes 
1. The diving hippo in the illustration here was ripped off from the cheesecake hippos who 

came first. The chicken too. The killer bee came from the 1978 dr bob christmas card and 
the mouse from the 1981 card. Recycled artistry works when imagination runs low.  

2. We haven't had a box of instant pudding on our shelves now for what seems like forever. 
But they are always right there in the supermarket—we should be think about duplicating 
this event again.  
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(simple) soft touch cheesecake 
pdf  jpg  

ingredients 
   

instructions 
1.    

notes 
1. The illustration for this came from several hard stares at a stuffed hippo in a store in 

Faneuil Hall in downtown Boston to fix the image for a later sketch which bob revealed to 
an adult education cartoon class instructor who was working on a book on greeting card 
products. It found a place in it, bob's first official published sketch if you discount the high 
school yearbook drawings (class of 1970). Designing Greeting Cards and Paper Products: 
A Complete Guide, by Ron Lister, ISBN: 0-13-201880-2, Prentice Hall, p.154. This was 
the time that Sandra Boynton had just revolutionized the greeting card industry with her 
hippos and other whimsical creatures that climbed from nowhere into a major subindustry. 
A fact that was not lost on bob. Who, however, continued on in physics anyway.  
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cheesecake di bob: versione italiana 
pdf  

ingredients 
   

instructions 
1.    

notes 
1. In 1979 dr bob began his campaign to impress Italians with cheesecake. They were 

impressed. But not enough to try making one themselves. This is the somewhat poorly 
translated version of the simple soft touch cheesecake, with some additional humor not 
found in the original. Additional notes in English for Italian consumption followed.  
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cheesecake supplement for english speaking 
italians 
chocolate version  

Replace "bricciole di biscotti fatti con farina integrale e malto" with chocolate cookie 
crumbs (not necessary). 
For cheesecake batter use: 680g Philadelphia cream cheese, 1 scatola di latte intero 
condensato zuccherato,  
    4 uova, 1 bustina vaniglia, 350g cioccolato semifondente fuso. 
Bake for 65 minutes at 150 C° (300° F). Then cool and put in fridge. 
OPTIONAL: Add mandorle tritate to the cheesecake batter before baking.  

"sour cream" toppings in Italy  
Mix 1 large scatola di Fiorello with 1 small yogurt of your choice. 
Add sugar to taste (circa 2 cucchiai). 
Pour on cheesecake at end of baking period and bake 5 minutes at 230 C° (450° F). 
Refrigerate.  

fruit toppings: strawberry  
1 liter fresh strawberries, or frozen, pulite (washed and hulled) 
1/4 cup (60 milliliters) water 
3/4 cup (175g) sugar (zucchero) 
1 1/2 teaspoon (cucchiaino) cornstarch (amido di grano) 
1 teaspoon butter (cucchiaino di burro) 
 
Puree 1 cup of berries in blender (frullatore), add rest of ingredients except butter, blend. 
Pour in saucepan, boil for about 2 minutes until thickened. 
Blend in butter. Remove from heat. 
Pour back into blender and puree. Let cool slightly. 
Arrange rest of whole berries on cheesecake and spoon glaze over them (what you just 
made is the glaze). 
Refrigerate.  

fruit toppings: peach (alla pesca)  
Substitute 2 or 3 very mature peaches for 1 cup berries. 
Since peaches are juicy, probably no water will be necessary. 
Cut up 2 or 3 very mature peaches in small thin slices and arrange on top of cheesecake 
and cover with glaze. 
Refrigerate.  

fruit toppings: pineapple (all'ananas)  
Substitute 1 cup canned pineapple for 1 cup berries. 
Cut up 3 or 4 rings of pineapple into small pieces and arrange in rings on cheesecake and 
cover with glaze. 
Refrigerate.  
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cheesecake hints  
If the cake puffs up and cracks excessively the oven is too hot. Lower heat. 
Do NOT open oven during first 3/4 of baking time. 
If possible make the cheesecake 24 hours before serving time.  

notes 
1. As part of the failed Italian cheesecake campaign, some helpful hints for doing various 

cheesecakes in Italy in English.  
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spring 
jpg [.htm]  

  

  

notes 
1. Somehow this little sketch (spring -> birds and the bees -> two ants) on a single page by 

itself slipped into the collection without any real connection to food. As an amusing 
interjection.  
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spring 
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no excuses left cheesecake 
pdf  

ingredients 
   

instructions 
1.    

notes 
1. In 1979 dr bob began his campaign to impress Italians with cheesecake. This one was the 

result of being forced to deliver without any recipe on hand of his own, so an American 
cookbook of the host provided a no-frills version that was then implemented in her 
kitchen. An American citizen of Russian/Austrian parents who had spent some time in PA 
when she was born but then moved to Italy where she grew up Italian, and a bit mixed up. 
But she understood cheesecake rather quickly, the desire that is. Probably never did on one 
her own though. The Italian influence apparently.  
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bob's converted Lindy's strawberry 
cheesecake 

pdf  

ingredients 
   

instructions 
1.    

notes 
1. This came from modifying a recipe from an article "Cheesecake: A Baker's Dozen of the 

Very Best" by Jack Hanle in Bon Appetit, February, 1978 (p.35), for use in Italy by Italian 
friends. Mere wishful thinking. Several cheesecakes from this source were tested by the dr 
bob team and should certainly be revisited decades later when this project seems to be 
finally coming together. 1978 was the year Bon Appetit entered bob's life through a friend 
in Chapel Hill, North Carolina. She had a sub. What was her name...?  

2. Vague memories remain of trying to use a scientific thermometer to regulate oven 
temperature since oven thermometers did not seem to be on the market in Rome at the 
time. See the side notes for Italians.  

3. This was originally done in Italy on longer A4 paper which for decades was cut off at the 
bottom in the US 8.5x11 inch photocopy editions, now extended to a second page with the 
magic of technology.  
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tiramisu! 
pdf  

ingredients 
   

instructions 
1.    

notes 
1. bob discovered tiramisu in Rome in 1979-80 way ahead of most americans. An 

apprenticeship with nadia got him started and he went solo in Munich the following year, 
managing to find the right stuff for production in Italian shops in the city center. This 
recipe is from the plastic wrap lady finger ("savoiardi") package in Italian, still in the dr 
bob archives. It was spelled "tiramesu", not a mispelling since independent confirmation of 
the "e" for an "i" in another recipe is also filed there. Must be dialect. Decades later 
affluent Americans everywhere have discovered this dish. But meanwhile other problems 
have forced a few changes in its safe home kitchen production.  

tiramesu.htm: 10-apr-2002 [what, ME cook? © 1984 dr bob enterprises]  

Page 1 of 1I-17 tiramisu!





carlo's choice of chocolate chip cheesecake 
pdf  

ingredients 
   

instructions 
1.    

notes 
1. carlo and marzia actually visited dr bob in his Bryn Mawr apartment at the beginning of 

the extended ms_ani courtship period. But only because marzia was an Alitalia hostess 
with free flying privileges for them to visit secondary US destinations like philly rather 
than aiming straight for the Big Apple, South Beach or the Grand Canyon. Our guest 
bedroom is always ready though. You can probably bet the farm on bob's hunch that they 
never tried this recipe in Rome.  
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quick ricein cake 
pdf  

ingredients 
   

instructions 
1.    

notes 
1. The first sketch in this recipe was from bob's Munich period in 1980-81, but the rest came 

later in the decade during the quest for an easy yummy rice pudding recipe that never 
really got follow through attention, perhaps because it was so easy to buy in supermarkets. 
Munich was very open with public nudity, like people sunbathing in the English Garden or 
changing from swimsuit to clothes at the public swimming pool without the US towel 
trick. The samarai cake tester was an inspiration from a time when John Belushi was riding 
high on Saturday Night Live. Now we are left with his more normal brother Jim, but at 
least the Blues Brothers planted John deep in the public consciousness.  
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why pumpkin pie? (cheesecake!) 
pdf  

ingredients 
   

instructions 
1.    

notes 
1. This was bob's first encounter with hazelnuts. In liquid form. By coincidence one of his 

sister-in-laws stumbled upon this recipe at the same time as bob, maybe Bon Appetit, and 
somehow made it and shipped bob a piece by mail crossing paths with a copy of the recipe 
sent to her by bob without each other realizing the other's simultaneous activities. Wierd.  

2. Well, a google search on "pumpkin cheesecake frangelico" turns up the exact recipe in a 
motherload of cheesecake recipes but with no citation of the original source. Another 
hobby site like this one. Just for fun, not making any money. And again at a booze site, no 
citation. And again at a Jewish cheesecake site, no citation. Funny how these things get 
around in the public domain.  

3. This was an annual fall favorite until his then newly acquired in-laws made it known they 
liked plain old pumpkin pie for Thanksgiving. Oh well.  

4. Apparently there was some inertia in dr bob's postdoc mentality as he embarked on his 
career as a professor. Looking back from later affluence, it is a bit strange to think of 
having worried about the price tag on an unpretentious bottle of alcohol.  
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credible carrot cake 
pdf  

ingredients 
   

instructions 
1.    

notes 
1. Carrot cake, like cheesecake, was a  taste only acquired later in life by dr bob. Better late 

than never. This one has a funny association with bob's first date with ani.  
2. Gram lasted till 1992. There were no hard feelings about the humor.  
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credible carrot cake (postscript) 
In the early days before bob knew either of his future in regular intimate innovative food 
preparation (as distinguished from regular food preparation, in which he was involved even as a 
kid as the son of an occasional 3 to 11 shift private duty nurse, a kid who had never heard of 
carrot cake or cheesecake by the way) or of his eventual insertion into the upscale restaurant 
frequenting social class, bob accidentally stumbled into one of the early legends of the Philly 
food renaissance that began in the 1970s: Frog, the restaurant. Kind of a strange name for a 
restaurant, which must be a story in itself, but a real quirk of fate in this case, since it closed the 
following week. 

It was the dr bob and ms_ani first date somewhere in the late 1980s. bob had tickets to Dream 
Girls, one of those traveling Broadway musicals, in Center City Philly, after which he planned to 
take ani to dinner, and then maybe dancing. That big impression first date thing. Being a guy, 
and usually an expert map reader, bob did not think to ask directions to her family's house. 
Cobbs Creek Parkway he'd used a few times getting to the airport from the Main Line in those 
early days before completion of I-476 a-k-a "the blue route" (which is another interesting story). 
Armed with the street number, the plan was to cruise down the Parkway until the number turned 
up. It didn't turn up on the first pass, nor on backtracking the same stretch. bob called from a pay 
phone and asked one of his eventual brothers'-in-law for help. Insufficient. A second call from 
another pay phone, when the fine distinction between Cobbs Creek Parkway and West Cobbs 
Creek Parkway finally became apparent: they're located on opposite banks of the Creek. bob 
arrives like an hour late, and calls the theater since it was clearly useless to try to make the first 
show, already in progress with travel time still separating them from arrival. The theater person 
agrees to a second show alternative as a random act of kindness and bob's stress level 
normalizes. 

So the restaurant is the first event. Who knows where bob heard of Frog. Probably from the 
Philadelphia Inquirer. It indeed was a fancy restaurant, and bob's first pretty expensive meal as a 
young assistant professor in his first real job. No carrot cake was had. The Dream Girls was fun. 
The discotec on South Street was fun. And being with ms_ani was fun. The most expensive date 
in bob's mating career till then was clearly a success. Although it took quite some time 
afterwards for the wedding merger to take place. 

Years later after having developed his cookbook acquiring habit, bob spotted the 
Frog/Commissary Cookbook and snapped it up. And shelved it like most of the other 
acquisitions. But eventually looking for a good carrot cake recipe, it was consulted and merged 
with some other reputable sources to produce bob's pretty good version. Touched by memories 
of that first evening together at Frog. 

notes 
1. Frog and its companion cafeteria style Commissary, which survived much longer before 

converting to a catering company, were created by philly food icon Steve Poses. Anne  
Clark was the mother of its legendary carrot cake.  

2. The cookbook was re-issued in November 2001 by Camino Books [amazon].  
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florentine chicken rice 
pdf  

ingredients 
   

instructions 
1.    

notes 
1. One dish meals. So easy to do, yet we never seem to do them anymore...  
2. This recipe has our first media reference. Food section of the Philadelphia Inquirer 

newspaper.  

flchkric.htm: 10-apr-2002 [what, ME cook? © 1984 dr bob enterprises]  

Page 1 of 1I-22 florentine chicken rice









risotto (rice Italian style) 
pdf  

ingredients 
   

instructions 
1.    

notes 
1. Pasta and risotto, our staple recipes. Fortunately like many other Italian food products 

these days, arborio rice is widely available and even some is not too overpriced. The final 
illustration caught the drbobmobile, bob's not-exactly-what-you'd-expect-from-him 
personal transportation device ('72 Lincoln Mark IV): 1977-1994. Pictured during a visit to 
the Italian market in south philly.  
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wedding mistake 
pdf, jpg  

notes 
1. The dr bob ms_ani merger after a six year journey. Mistake by Kinko Copy, the trusted 

vanity publisher of dr bob enterprise paper products, which misread 15 as 150 in the latest 
batch of recipe copies at the time, so they were salvaged as reception favors to save them 
from oblivion.  
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hassling with hazelnuts 
pdf  

ingredients 
   

instructions 
1.    

notes 
1. This may have been a bit exaggerated but recipe ready hazelnuts almost made these 

memories a thing of the past. But then the supply got cut off...  
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hazelnut cheesecake 
pdf  

This is the no frills e-version of the illustrated lengthy story/recipe in the handwritten hand-
illustrated part 1 portion of the archives only available in hardcopy from dr bob enterprises or on 
the dr bob CD. It is a terrific cheesecake, only superpassed by its variation: guavaberry-
lingonberry cheesecake. 

ingredients 
crust  

1/4 lb butter (1 stick)  
1 1/2 c vanilla wafers, crumbed  
1/2 c ground toasted hazelnuts  
1/4 c sugar  

batter  
2 lb cream cheese (4 8oz packages)  
1 1/2 c sugar  
pinch of salt  
2 T Frangelico liqueur  
4 large eggs  
1/2 c ground toasted hazelnuts  

topping  
2 c sour cream  
1/4 c sugar  
1 t Frangelico liqueur  
2 T ground toasted hazelnuts  

instructions 
1. Toast and skin enough hazelnuts to make 1 c plus 2 T crumbs. Spread in a single layer on 

a baking sheet and toast 5 minutes in a preheated 400 degree F oven. Then rub nuts against 
each other in a kitchen towel to remove as much of the skins as possible. Cool and crumb. 

2. Melt the butter, mix together wafer and 1/2 c hazelnut crumbs with sugar and butter, and 
press along the sides and bottom of a 10 in springform pan.  

3. Beat room temperature cream cheese and sugar together until soft. Then add the salt, the 
liqueur, and one egg at a time at minimum batter speed, followed by the hazelnut crumbs 
(1/2 c). Pour into crust and bake 50 minutes in a preheated 350° F oven. Remove for 10 
minutes.  

4. Mix sour cream, sugar (1/4 c), and Frangelico (1 t) and spread over cheesecake, sprinkling 
with hazelnut crumbs (2 T) just before returning it to the oven for 10 minutes. Remove and 
chill overnight at least before serving.  

notes 
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1. The original recipe credits "Mother Wonderful" for this jewel.  
2. It also exaggerates the laborious process of roasting the hazelnuts and rubbing off the 

skins, which is entirely unnecessary with the Diamond recipe-ready hazelnuts packaged 
just like their familiar walnuts. Unfortunately the supply dried up in late 2001 when the dr 
bob team was running low and needed more for the garnish on cream of artichoke soup 
after having made a Nutella variation of this cheesecake for Christmas, and a brief return 
to the oven roasting and rubbing hassle was revisited after finding nonrecipe-ready 
hazelnuts elsewhere. A helpful supermarket employee followed up the missing hazelnut 
question, leading bob to contact Diamond (of California) for help (after a web search 
turned up a boycott in progress against them), and supplying some useful hazelnut web 
sites like hazelnut.com, oregonorchard.com [recipes] and oregonhazelnuts.org [recipes]. 
Who would have guessed that Oregon is a big  hazelnut state?  

3. In 2002 a local competing supermarket stepped in to offer the product so a few bags were 
snatched up. The first local chain had been eaten by the national giant Safeway, and 
apparently this is one of the products that got axed from inventory.  
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an even better cheesecake 
[guavaberry/lingonberry] 

pdf  

The full dr bob illustrated humorous recipe is only available via hardcopy (detailing the Sint 
Maarten/IKEA anecdotal history of its origins) or on the dr bob CD, but since this cheesecake is 
so good (our best), we present the no frills net version. No cute story, no cute illustrations. 

ingredients 
crust  

6 T butter (3/4 stick US, 90g Euro)  
2 c finely graham cracker crumbs  
[better: 1 1/2 c g.c.c. plus 1/2 c ground hazelnuts]  
[if unavailable: 1 1/2 c finely ground vanilla wafer cookie crumbs plus 1/2 c ground 
toasted hazelnuts]  
1/4 c sugar (60g)  

filling  
2 lbs cream cheese (4 8oz packages US, 900g Philadelphia Euro)  
1 1/2 c sugar (350g)  
2 T guavaberry liqueur  
pinch of salt  
4 large eggs  
7oz Swedish lingonberry preserves (200g, half an IKEA jar)  

topping  
2 c sour cream  
1/4 c sugar (60g)  
1 t guavaberry liqueur  
2 T ground toasted hazelnuts (optional)  

units  
1 t = 1 teaspoon  
1 T = 1 tablespoon  
1 c = 1 cup (holds 1/4 liter water, roughly)  

instructions 
CRUST  

Melt the butter, mix with the crumbs and sugar, and press into bottom and side of 10 in 
ungreased springform pan.  

BATTER UP!  
Beat the cream cheese and sugar together with electric beaters until smooth, then 
incorporate (not a business term) the salt and liqueur, and finally add the eggs one at a time 
at low speed. Pour into the crust. Then with a teaspoon, dob little globs of the lingonberry 
preserves around the top of the batter and swirl around with a butter knife until a nice 
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marbled pattern (which will never be seen) is achieved.  
BAKE OFF  

Place in preheated 350° oven for about 50 minutes. Remove for 10 minutes, while you mix 
up sour cream, sugar, and liqueur for the topping. Then spread topping over top (duh...), 
sprinkle with hazelnut crumbs and reinsert in oven 10 minutes. Remove and cool. Then 
refrigerate.  

WAIT  
At least a day. The flavor matures.  

notes 
The original Sint Maarten guavaberry island folk liqueur  

A guavaberry reddish rum concoction having nothing to do with guava fruit.  
Available at Sint Maarten Guavaberry Company, 8-10 Frontstreet, Philipsburg, Sint 
Maarten, N.A [Netherlands Antilles = Dutch West Indies, Caribbean], free samples for 
vacationing tourists.  
Imported to the USA by Universal Liquor Imports, Coral Gables, FL 33134.  
Now occasionally available in PA at specialty stores [Ardmore] and Florida and soon in 
New York and California.  
Great also for guavaberry coladas: 2oz guavaberry, 1oz coconut cream, 3oz pineapple 
juice, 1 glass of ice cubes, blended until creamy in blender. Garnish with pineapple and 
freshly ground nutmeg. [We returned to the Guavaberry Company store in 2001 and the 
free samples of this were still as terrific as we remembered.]  
Let's face it: who is going to go out of their way to track this down? It is just some red 
berries soaked in rum, used in a small enough quantity that it basically provides a nice 
pink color to the batter. Substitute by pureeing about 1 T lingonberry preserves in 2 T rum 
and reserving a teaspoon for the topping before incorporating into the batter.  

Swedish lingonberry preserves  
Available at IKEA USA.  

Mother Wonderful  
If you really can't get the liqueur or the preserves, replace the liqueur by Frangelico 
(hazelnut) liqueur, do the alternate hazelnut crust and dump another half cup of toasted 
hazelnut crumbs into the batter to get Mother Wonderful's hazelnut cheesecake, also pretty 
darn good. dr bob met her [Myra Chanin] at a King of Prussia mall book signing years ago 
and bought a second copy of her book for the autograph. She's a nice lady and a Philly 
local. Buy her book [Mother Wonderful's Cheesecakes and Other Goodies] if you can. 
[But Amazon.com says that although it is not out of print, it is indefinitely out of stock at 
the publisher. Fine distinction.]  

Illustrations  
Slightly out of focus photos of cake in various stages are available, including the 
millenium four-pack edition. Unfortunately the point and shoot APS zoom, though great 
for vacations, is somewhat disappointing in the kitchen.  

gvlnbcck.htm: 29-mar-2002 [what, ME cook? © 1984 dr bob enterprises]  
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strawberry risotto? 
pdf  

ingredients 
   

instructions 
1.    

notes 
1. bob first had this in Rome and was immediately won over. It was repeated a few times in 

the early days but why don't we remember to try it again lately? We should.  
2. So we did. Except that the dr bob team is a bit lazy about reading ahead so the berry 

cleaning and leaf and core removal operation was nearly finished on a 1.5 pint container 
when finally the "1/3 c strawberries per 1 c rice" fact emerged. Hmm. Consulting the 
original recipe in the cookbook, it had been scaled down from 1.5 c rice so a few berries 
were eaten on the spot to reduce the recipe ready quantity to a pint and the rice was 
increased to about 1.75 c (the rest of the risotto bag), still way more strawberries than 
suggested, but so what.  

3. The Armagnac bottle came out—the only cognac we have—but it was a bit low and also 
kind of expensive in the cognac family, so the dry Marsala wine won out this time.  

4. The result was just as tasty as the memory.  
5. Continuing experience shows that these ingredient amounts are only suggestive. We 

usually use a cup of cleaned chopped strawberries for a cup or cup and a half of rice, and 
the next time we threw in 4oz of chopped white mushrooms just after the strawberries. The 
strawberries soon turn to slop while cooking—the mushrooms don't seem to mind. After 
the latter are cooked a bit, the recipe continues with the rice-mixing and alcohol dumping 
stuff. The Armagnac was even lower by this time, but we gave it a shot. Not a noticeable 
change. But the mushrooms were a nice touch, sort of like the radicchio and mushroom 
risotto.  

strbrsto.htm: 3-oct-2002 [what, ME cook? © 1984 dr bob enterprises]  
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quick pastasparagus 
pdf  

ingredients 
   

instructions 
1.    

notes 
1. Two favorites of ours: orecchiette and asparagus. Not to mention everybody's favorite: 

shrimp. A winning combination, made quick by Campbell's canned soup, the only down 
side.  

pstaspar.htm: 29-mar-2002 [what, ME cook? © 1984 dr bob enterprises]  
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not just bean soup (carrots!) (and pasta 
sauce) 

pdf  

ingredients 
   

instructions 
1.    

notes 
1. This was the last part 1 style recipe. Fortunately a few years later the internet arrived to 

carry on the tradition with an alternative format in part 2. This was the only later recipe 
where good intentions for catching up with the old fashioned pen and paper tradition were 
realized, so it finds itself in both parts.  

crtbnsp.htm: 3-oct-2002 [what, ME cook? © 1984 dr bob enterprises]  
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