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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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= :Uﬂe night, not unlike any other night,
/1  the dr. beb cooking feam came home from work
ard guess what, No meat out of the freezer. So uie
said BigDeal. Were not gonng let o liffle ﬁ"ozen
meet get the bestofus. We'll just pop those (MHe
suckers (nto the pressure cooker for |5 minutes.
Which we did. Two chicken legs with fhighs. And
then dumped an B0z package of fresh spinach in
a big pot with a Iiffte bot(ing water. Afferrinsing it.
Like the package said. And grated a httte onlon up and
sautéed i+ ina couple fablespoons of butrer (margarine), Aftera
while | when we realized there wasn't encugh  butter (margarine) and those liftle onion pieces were
. screamin' for help | we threw 10 some rice (1 Cup) and doused i with chegp white wine (dey) while
3 0ups of hot water got 1o boilin' Inthe teapot. (THis saves fime,) When It was ready we dumped
272 aaps ito the rice whh some salt and let i+ simmer cvered for 20 minutes, Meanwhile
we dmined the spinach and chopped It up good and then siqPPeol tlote g ffyir)’Pcm with o little
hunk of buftec (margarine) . And hit It with nutmeg (gcnerous) satt & pepper and let that go on low
for a while. Meanwhile we threew a can oF mushroomy cream of chicken soup infto a po‘\' o beat
up with a quarler cup of milk. Or was i chickeny cream of Mushroom?  Finding the sttuation well
under awntrol | we grated up @ cuporso O]C Jack cheese we found icc{ﬁng around the f?'{dge.
And then q little f{’esk parmagianc we had ﬁowq " ‘[:r'om Bome. (Thats parmesan -f&r‘sou( hardcore
Amenicans,), Thenthe dhicken cdmitted defeat and we @dled down the pressure woker ard bttt with
some cold water and pO‘Red "o the meat a Bt with our ﬁnéers to letthe water gei‘ms_;_de and cool tf
down enough S0 we could wrip itall offthe bomes by band and then chop i up into little pleces,
Just to make sure it was dead we drowned it in the ot soup, We saved some of the chicken liquid for
future use and 9qw:,ﬁae SP|ﬂQd’I a ShCﬁ‘oF'I\" @rgood measure, F‘imﬂﬁ the rice was done (Sﬁi\ MEJ\{S{')
so we dumped it into a big casservle dishy, | scaltered some Jjack cheese over I+ then the s,FmacH
then the r‘e’sﬁ‘of'ﬁ\e\jat‘.? and then fhe_ drowned chicken soup and sPrmEieo\ parmaglano over
the top and Poppeo{ i+ into the aven (HOO”) for IS minutes maybe 20, Serves Y hungry
people.  More with salad and a 9oool dessert, Oh yesh . There will be lots oFS”l‘uﬁC to
wash-afterwards,  Shick somebady else with this partif possible.

Hardy Tngrechient list
some chicken | like 2legs with HMQHS attached

ora pair of goad lookin' breasts
4 8oz package fresh spinach

4 can creamy chickenof mushroom soup
A e onion

a hurk of Jack orcheddar oheese
Q bH"OF panmgthno

a dause of cheap whitew(ne (dry)
hardly any milk

no  bananas



1-02 heart attack casserole Page 1 of 1

heart attack casserole
e 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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Can I view thee Parﬁ'h—,g, ‘.g{ng
on Th\j stomach without sighing
Can I, unmoved, see thee dying
Ona log

Expiring frog ¥
~ anoNymaeus

vickim of: broken ortichoke heart

dr. bob's Ritchen
#esﬁng laboratory Preserﬂ's
its FIRST ORIGINAL RECIPE

not even inspired by an existing
HEARTAI IACK CASSE ROLE publighed or unpublished recipe
of any Rind
we was Gl\juST sitin  around in the lab one night when we su_ffered a massive arrichoke
heart attack. We knew it was serious— mo time to waste shopping arcund for ingredients,
Emergency measures | quick thinking and pure chance inspired the fbﬂommg improvization,

proving that almost anybody can break the \maogination barrier under the rght circumstances.
Tf hack cocks like us did it so can gou.

sustthe 40 ofus * justthe foucofus ¥* Jjust the 43 of us
1 small cauliflower 1 lorge cauliflower 301lb caulifiower
4 850z can artichokre hearts 2 cans articncke hearts 1 case arfichoke hearts
1 small onjon 4 regularsize omion 2 dozen onions
74 green pepper M| green pepper A dozen green peppers
some white wine ,dry a Iitfe mere white wine  dry 6 bottles cheqP white wine ,dry
4 cup cheddar cheese, grated 2 cups cheddar cheese grated 6 quarts cheddarcheese | grated
4 can cream of mushreom seup 1 can cream of mushroom soup A cose cream of mushroom Soup
i can milk 1 gallon milk

¥ or you and yourself on Two separate _
6ccasions ¥% ifone ofus ison a diet or there
is a good dessert later on

Terse no frills recipe:  Soaute grated onion, grated green pepper in butter until soft. Add halved
artichoke hearts | white wine | cover till soft over medium heat | maybe fow heaf | wing it here ; reducing
wine and Soﬁemng the hearts. Add already heated mushroom Soup , previcusly mixed with mille. Mix
up with pressure cooked cauliflower florets and grated cheddar cheese n casserole dish. Spread

mmﬁfre of grated Rarmesan cheese and Ttolian bread crumbs on top , sprinkle with olive oil. Jam
in 350°F oven 20 minutes or \ess | hopihg the crust A)C('m'gheg befc::re your PQﬁEﬁCe docs

$erving suggestions:  Eat on plates with forks . Bultered bread or buns optional . Choice of drink advised.
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dr bob's incredible meatloaf (and dr bob's
secret meatloaf sauce)

e 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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dr bob's incredible medfloaf

1 Ib ground beef, cheap
3 can Campbell's Golden
Mushroom soup

1 egg of chicken

V3 cup Ltolian bread
crumbs

3 tablespoons Retchup

Vi cup grated Parmesan

cheese
some Chopped black olives

When you think of meatloaf, what comes to mind 7
A sleazy diner special, $2.75 with peas and instant
mashed potatoes £ What ? Hold the peas?

Well you can't recreate that same great dining
atmosphere in the privacy of your own home , but at
least you can compensate by improving on the meatloaf.

We use cheap ground beef but those of you with qualms
about greasy food might consider putting out for the lean stuff.
Make sure it's not frozen. Pressure cookers dont solve that
problem here.  Mix all the Ingredients fogether, in a mixing
bowl. We like o get cur hands into this one and squeeze a
litfle homogeneity info it. Once we're satisfied on this poinf,
it goes info a H'xY“x 3" Corninquware dish nicely, mounding
itabit. 1 hour in the oven at 350° does the trick . Don't be
SurPrlsed if this m(i’cﬂ“la:}cajC is rather flexib\e, Maybe sif’ring (O
minutes will stiffen it up a bif. Maybe not.  We usually pour
off the grease before serving. Lean beef makes this
unnecessary , probably. We don't know for sure since we're
1o cheap to try it.  If wed thought of it weid have Probqb{g
thrown in a grated onion.  Maybe next time.



serving suggestion: use Refchup sparingly or this will have been
a waste of time cuz all you'll faste is ketchup

or use

dr bob's secret meatloaf sauce

This requires planning. The night™ before or even several nights
before the meatloaf, come home with no idea for supper. Remember
the two frozen porkchops in the freezer_ Throw the chops into the
pressure cooker. Dump half a can of golden mushroom soup on them.
Add half a cup of water. Cook at full steam 20 minutes . Throw
some other stuff together to eat with the chops. When cookeris cooled |
the chops should be dead. The bones can be Picbed out o)C the glop,
Don't eat too much of the " gravy Y or you won't have enoug"\ ]%;—
the meq+loajc_ Reheat with a litHe hot water +o serve on the meaHoq]C.
HoPefu“\j Hhe chops wil| have leﬁ some“l'l'ﬂn_g speciql behind. Any way

what else would you have done with the other haif car\of Soup you need
for the mea-Hoaf v

serves one hungry person Twice
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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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PHILADELPHIA BRAND CREAM CHEESE COOKBOOK

presents
Bavarian Apple lorte
onwouegmrg;gmcueese )]
and

MAYBESIX APPLES
and infroducing

SLICED ¢ gouwowi“mlss‘em if goudonﬂ-
have‘em) ALMONDS

also fea’ru ring

THE ROLLING PIN PROOF CRUST
produced by the Kraft Corporation

advertising by dr. bob studios

Q‘NST (Tn order qf qppeqrqnce) 9 >J
% cup margarine 1 8oz PHIADELHA 3 cup sugar
" brand cream cheese 1
3 cup Sugar o 2 teaspoon cimaamon
1 teaspoon vanilla 1 egg o gupge( p;ﬁ:lzg +hin
1 cup Flour : el

P £ vl 'l?eﬂspoon vanilla %f cup sliced almonds
SCREEN PLAY

Cream margarine , sugar and vanilla, Blend In flour. Spread dough onto

bottor and 2 Inches high around stdes of 9-inch springform pan .
(Lots a luck !)

Combine softened cream cheese and sugar , mixing uohl well blended.

Add egg ond vanilla; mix well. Pour into pastry-lfned pon.

Do not wait
For applause.

Combine sugar and cinnamon ; tess with apples. Spoon apple mixture over

cream cheese lager. Use oj— hands is per-mrﬂ'cd, Spnn‘e‘.e with nuts, IF you

have them. Bake ot 450° 10 minutes, Fay no attention fo screaming

apples.  Reduce oven temperature to H0O®, continue baking 25 minutes.
Cool , CHll fn mfﬁgercﬁbr, Serve. Expect bourﬁ-lfu\ pruise.
Do not qdznoud\edge Kro.f\- Carporcrhon. Say it was Jus"r q casual

experiment, Prepare writen recipe o phetocopy  for fHends.
Name it affer yourself. (example: dn bob's fabulous qpple cbecsecnée>
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dr bob's apple pie substitute and melancholy
cure

e 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.
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Tired of uncooperative pie dough ?

Not looking forward to the moment of truth when you
Start rt::u'mg toutr ?

Feeling a bit lazy, butstill have that siice of
qppie ple Q la made on gour mind ?

Well, cheecup. Theanswerts here. Dom't wait o fry

dr. bob's
apple pie substitute
and melancholy cure
(also Rrown as the Gee Whiz Granny Smith Apple Cake )

A LAMODE CLAUSE . Youracceptance of +his recipe is
corditional on the premise thatyou agree nevec to serve
the firal product without an accompanging poction (35%
apple pies 7 who needs ‘em by volume, placed directy on said product) of sufficiently
high quality vanilla  jce creom. Should any evidence of
noncompliance with this clause become Rnown to us, all
further recipe communications will be suspended for [ife,

TINGREDIENTS you may 'fl."nd usef—hﬂg

Gee Whiz says

dr: bobis Ritchentesting latoratery says increase by 50 %
and observe the follewing helpful hints and comments

2 eggs 3eqggs Cas long as they come from chickens, caviar does not-work here )
1 c. brown sugar 1%2 ¢. brown sugar (Somefﬁ?ng forall you Rolling Stones fans )
/2 c. granulated sugar /4 c. granulated sugar ( why notwhite sygar, do wedekect g bitof racism here?)
1/4 ¢. oil ¥8c ol (3ec.? guesson this one , butdon't use motor oif )
2 t. vanillg 3 t. vanilla ( don't confuse this ingredient with the a la mode clause )
1Y%z c. Flour 2%%4 c. flour* _
3t. Daking powder 4¥at. baking powder ( whatcan gou say aboutthese guys,
Yo t. salt 3/dt. salt theyire preHy dry sfuﬁ‘—" )
1%2 t. cinnamoen 2%2 t. cinnamon
1/ t. cloves cloves T cloves belong in hams not-cakes | we say leove the doves
4 c. pared,cearsely chopped where they belong

Sp@;;\fgiz GrannySmith who buys qpples by the cup 7 Try 8 medium no name brand Granny

Smith apples . We got ours on sale. Spofty looking things. Tasted
great. Fix ‘em like they were headed fora pre. They won't
know the difference.
| cthopped walnuts ¥ What a hassle. We never put iem (A our
WHAT To DO chocolats chip cookies either. Who needs tem.
Gee Whiz says (We say )

1 c. chopped walnuts

Beat eggs until light. (B@oﬁ'ﬁg cggs deesn't seem o make them weigh less. We guess this means light in color, )
Add brown sugar, granulated sugar, oil and vanilias beatumtt| smocth. (How can you go wrong here 7))
Stﬁ' Flour, bﬂhl‘ﬂg powder, salt, and spices 'I'ogeﬁ“!er., (e disagree with the wmma aftersaft.)

Stic dry ingrediertts into egg mixture ; fold apples and nuts. (weive folded a (ot of sacks, but
apples £ Dump ‘em in and start mixing it up. At first it will seem like there are fvomany gpples,
but be persistent. They will everttually get the idea. Lgnore the nuts. They will 9o away. )

'TUFH oto gr'E?CISE‘d, -fioured [2X9Yx2 - nch bUikZl"ﬂg pan. {Tryi‘mg 1o CDF'T[C(JSE us agaln. Read

"furn ’ as“dump " and you'll be okay. Tsn't this simpler +han pie crust 7 ) ‘ ok

Bake at 350°F for 4O to 50 minutes or till cke tests done. (I may go overtime wj

the increase in recipe. Be patient. Don't fry am oral exam. The cake won't be up fo it.

YiELD: 1215 551‘\“‘095 (L\:’ha-ﬂ' aJ'ofze . Wesayeat /f witha ﬁ-yefhd fn fwo sf#fngs. Ebﬁ:rgerafe
between siffings . Ard don't forget that ice cream I )

dr.bobstudics achnculedge TheBestof the NewSaturday Right Live sketcin “T Married a Menkey " for the monkee mcdels.
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chocolate velvet cream
e 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.
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If you like chocolate , you'll love

CHOCOLATE VELVET CREAM

the Rolls Royce of chocolate cream pies
ancother amazing discovery by

(— R dr. bobls Ritchen Testing lqboru"rorg
, m unforfunately already creafed by the Kraft cerporation @ (98
/ 2@3 k’;; cost: not cheap
ré J.-f' ng I'. cost effectiveness:  maximal
/] \ |
u'_l___ { f !
TR T / ™\
Ve
So good you'll g
want to dive ( ( Qj\'
right in... N ( e .
NSl | & s
— (‘— < 3 S L_}N,_‘_ /‘h\\s_ﬂ _/\}J\T‘T
e -
\ J k %m\x:ﬂ_
INGREDIENTS

HANDY SHOPPING LIST
1 pkg Nabisco chocolate wafers
6 oZ pkg chocolate chips
1 pint whipping cream
1 teaspoon vanillq 1 80z pkg. cream cheese
Z eggs , separated or divarced 2 live lobsters
1 ©oz pkg semi-sweet chocolate preces, melted 1 gallon jorm‘dehgde
1 cup hgqvg cream |, whlPPed Yoz sperm oil (osin u}hq]ﬂ.‘S)
3/4 cup chopped pecans 2 lbs cheesecloth

1”2 cups chocolate wafer crumbs

5@ (‘.'LIP R:Il"'hﬂg murgqrine [@ (crisﬁ'w'ramv\'herbmnd)
1 Boz pkg Philadelphia brand cream cheese

Y2 cup sugar

HOW TO DO IT BY THE BoOK
Combine crumbs and margarine.
Bake at 325° |0 minutes,
Combine softened cream cheese, Yu cup sugar and vanilla | mixing until well blended.
Blend in beaten egq yolks and chocolate. Beal egg whites until foamy;

gradually add remaining sugar, beating until stiff peaks form,
Fold egg whites, whipped cream and nuts into cream cheese mixture,
Freeze. Garnish with shaved chocolate or additional whipped cream.

Press onto bottem of 9-inch springform pan.

Pour over crust.

OUR COMMENTS
First you'll probably have a hassle finding the famous Nabisco (notowned by kmft)
checolate wafers in your local supermarketf. You may have 1o seffle for q second rate
substitute. Then you will have to crum them in a blender. Tf no blender is available,
a hammer and bag might work. We do not recommend this methoed. Melt the chips
(probably Nestles , also not Kraf¥ related) in q doulole or tripler boiler, immedi ately be]%"e
using , or you're tn trouble. And a little cream of tarter makes those egg whites cooperate .
As for the nuts | we say agaim: Who need's ‘em ?
Instead add final layer of whipped cream | maybe Y2 cup hewvy cream  whipped.

NOTE FRom THE HUMOR DEPARTMENT. Due to the unusually high quality of Hhis recipe, it was unanimoeusly declded +o waste a
minimal gmeunt cj: talent on s vazsen'mhu"., warcanting only ene smile and q half smeck. Thankyou for your cccpem“hcm




1-07 easy chocolate moose cake Page 1 of 1

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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EASYREHOEOLAMERMUDSE
EAKE

We once made g cami:nlico.fed compact rich chocolate
glazed cruskg brownie veneered super hecwg chocolate
mooseoftiied bomb, with 4 pounds of pure chocolate
and lofs of effort from a fancy Buon Appetit recipe
(thats q histocated not-cheap cooking magazine we
can't offord a substription tv). 3 pounds in the
moose and 1 In the glaze. Our cllaborator kept the
recipe and we're not sorr Normal cake portons were
nearly lethal. Once ina lifetime was enough. We have
pictures to look at when we get nostulgic.

Now when we get the moose fever, only G oz of
chocolate , light angelfood cake | Huwice the volume ard
a recipe nspired by a suggestion from a well koown
brand angel food cake mix(who Prefers to remain Gnmgl‘m‘ose)
lighten up this deadly dessert memory from aurdim past,
which thanks fo our generosity , you too can enjey.

You start by making in advance A your
Foverite brand angelfood cake mix and
ceoling it completely , which fakes time
(cieron hour)_, which is why you gofta do this
part in advance  (thedaybefore even)

\

With a Squ«lj serated knife | cut

down parallel o the nnecand outer
sides of the cake about 34 indh from
The edge to within about 2/4 inch

K(:? from the botfem, Then cut the

pecform the indicated cake excavation: 4 cake between the cuts imto © equal

sectors and +ear off +he top Tnch.

ent. Escavate the rest . Discarded

<ake pleces may be eaten plain or with peaches and

cream or strawberrtes andl icecream o fed to FIDo,
4= We dont care.

Next make half a chacclate meose recipe , given below, z Save for replacem
When finished, dump it into the escavated cake

interior, Eepiacel the & bp pleces so level top results,
Fudge this step (fnecessary.  Make the chocolate glaze

as described  below and apply fo cake , I the best
of all possible worlds | the result should leok like the
above illustration. The last time wedid it, we geofed on the wnsistency and had fo ice the ertire coke
withthe glaze. Sowhat.  Chill the resubt, glazed or iced.  Eat with enthusiasm | Reflect on the
merits of our spelling of moose. Werder
whose recipe ideas wetve ripped off

this Hme,

CHOCOLATE MOOSE (HO.H: megsures in Pan&n’ﬂ‘)fses>
{8(4) oz semisweet chocolate {6(’33 eggs, separated
Yo () tup water Z€2)) cup sugar
.{1 (¥2) teaspoon vanilla dash (?) salf
1(%2) fabi rum : }430’«3) cup sugac
4 (¥2)'cup heavy cream, u_J'ni'ppe
Melt chocolate (choc. bits are mesteconomical ) and water
(generally found in already melted Siajre) in double boller,
Cool a wuple minutes. Tn (age bowl beategg yolks &

2 cups cmfechorxers 'sugac
(% teasprons vanilla
2 to i foblespoons hot waler

CHOCOLATE GLAZE

Y3 cup buttec(= mrgqﬁné)
2 0Z unsweetengd checolate

Y2 () cup sugar: until thick and pale. Blend in chocolate
vanillg & rum. Fold in whipped cream, Beotegg whites
until sHEE peaks form, Ten't this boring.  Fold 510
chocolate mess.  Chill af least ¢ hours 1n findge
when not Sfuﬂ;i ng cake, then serve af will with

more whipped cream.

Mebr butter and chocolate ( gm're.ci with cheese grater
while ol wearing weol sweater) in double beiler,
Remove from heat, stir 10 sugac o_md vanilla. S*rl:;lm
water 4 tablespoon afa time uotil glaze is desa
crmstency. Beat smooth with eledmic beaters. Tt will
look like you screwed up at fiest but be persisteat.
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the tollhouse deluxe cake
e 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.
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what's betfer than o chocolate chip cockie T
betfer fhan twoe chocolate chip cookies P
betrer ever than sixteen dhocolate chip cookies with milk ¥
what's the worst thing about baking @ dozen checdlate chip
cooRies ? Could it be the 96 Himes you have fo push those
reluctant sticky liftle deugn balls off these feaspoons ?
Or the 18 times you have to check up on the little buggers
inthe oven © Orthe burrtones that come out ﬁrsf‘ cuZ
the oven was oo hot and veu walted f?:,r* the timec? And
the rest that come out fla’r and whimpy looﬁemg

when everbody else's always seer to tum out fine v
wWhatts the answer 7

73 h @\;_'-"'-' Tt'e a checdate chip cocRie so big you have fo call it o cake.
e, ' And thatts yust what dn bob's kifchen tasting laberatory calls if.

ollhouse” deluxe cake

In fact so do the folks down a¥ Nestles whe helped inspire us
tothils glant leap ferword in the chocolate morsel trade,

not fo meation page 256 of the Consumer Guide Favorite
Brand Name Recipe CooRbook.

Let's get rignt fo if,
STUFF POR THE CAKE :

3 cups unsifted flour 4 *teaspoen vanilla extract
1 toblespoon baking flour  Heggs

-

1 '['QO.SWOY‘\ SQH' 1 c,u,P raille
4 cup butter; scftened 1 120z pRg (2 cups) Nestié
2 cups firmly Pothed Semisweet Real Chocolate
brown sugar Morsels, divided ond herea{ter
STUFF FOR THE CHOCULATE GLAZE. called ¥ chocolate Chips‘ “
Y2 cup (302) chocolate chips , reserved from package listed above
Meup boiling water
1 cup siffed cenfectioner's sugar \
HOW TO CAKIZE THE CAKE STUFF y
Preheat oven fo 350°F (200°C in Eurcpe). Insmall bowl , combine flour, J
baking powder and salt; set oside but do net lose frack of . Tn large bowd,
combine butter; brown sugor and vanilla extroct ; beat uotll creamy or (1t

cries of “uncle” are heacd , whichever occurs first, Add egge, one atatime (how many can you crackopen simubfa~
neously ? our limit is fwo, helding onte the shells, unlimited disregarding the shell restrichion ), beating well after
each addition. No sublractions are required afthis point.  Alternately blend in flour mixture with milk. This
should make the batter thinner. T¥ not, maybe gour problem was powdered milk.

Stic In Pzcups checolate
chips. Spoon batter evealy into well-greased and -floqrr:ci (not ﬂ“”“e"‘ed) \0" Burdt

pan or fube pan. Bake
at 350°F (200°C 10 Burope ).GO minutes. The over should already be at this temperatuce . Contrel oven

thermemeter. (S'Rip this step 0 E‘urcpe)JL;st"wmg . ) Cool 1S minutes. Remove fmm pan. Col compie-%elg.
We forget to do this but had mo problems . Pour chocolare gloZe overfop.  You will bove fospread rather

than pouc 1f you stuck it 10 fthe frtdge for 20 minutes (lke iTsays below. Let glaze setat-rom 'ﬁmpemhre
15 mautes  before serving .
HOW TO GLAZIZE THE GLAZE STUFF

Tnblender, combine remaining Yz cup chocolate chips and boiling water; process af highspeed unti| smaeoth.
This step is a bit h‘idey witheut a blender, (c_ir. bobis lab was saved from buying ane by inviting itself fo
dr bob's sister-in-laws fordinner and finishing i there.) Grodually blend in confectionerts sugar; process uottl smeoth,
Reﬁ‘igt-r‘a‘re 20 minufes orso until desired Gnsistency | hateverthat is.
EATING ADVICE.  Eab to excess with milk, withwnilla tcecream and milk is alse good.
People en diets may exeercize self restrauint Others may just Plg out
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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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CHOCOLATE CHIP COOKIES

1 biscotit ﬁpicamerﬁ'e americani

INGREDIENT1 IMPERIALISTICI =
550g. farina fipo 00

1 cucchiaino lievito peri dolci

A cucchiaime sale
Ao

225g. bwrro ammoerbidito
1‘5‘09. zucchero

150g. zucchero bruno

1 bustina vaniglia
e

2 uova
5
H0Ogq. cloccolato fondente spezazettato

in piccoli pezzi
PROGRAMMA DI ATTACCO =

(0 In ung ferrina piccola, unite la farina, il lievite e il sale. Mischioteli e lasciateli stare,
senza giornale @ senza fumetti. Devono essere molto annciati quando si unisceno con gl
amici loro per offerere |'effelto  desiderato.

(2) In una ferrina grande , unite il burro , lo zucchero, [0 Zucchere brune e la vaniglia.
Dovete prima fare digselversi la vaniglia in un cucchialno dl qqua tiepida, Se avete
aggiunto la vamiglia prima di aver letto questo istruzione, buttate wvia tulti gli
ingredierﬂ'i di pqssi (Ve () e ricominciate clﬂcqpo.

(3) Sbaftetelo {inché  limpasto € cremoso e non si sente P".J i gridi del burro,
Questo Sigh'mficq che il burre € mortco oppure che si ftnge morto. Communque €
importante solo che l\impaste rfmane  silemzioso a questo puato, quirdi entrambi
le possibilitd vanno bene qui.

(4) Trcorporate e uova, continuando a sbatfere bene limpasto, e poi agglungete
poco a poco la mistura di farina, mescolandoli bene finché si arriva a la
consistenzag di fanghiglia.

(5) Aggiungete i pezzethi di Cloccolato e mescolate limpasto fino a che sono
sono distribuiti  uniformamente. Quando seno molte amici con [impasto ma
prima che sono prenti per uscire insieme a mangiare la pizza , prendete un
cucchigine colmo dei'l'l'lnpogt'o (una pallina di circa 3 centimetri in diametro
cio€ la misura familiare ) @ mettetela su una Teglia. Lui comincerd presto
a sentficsi molto sclo, quindi dovete velocemente ripetere questo passe molte
volte |, perd’ lasciande almeno H 05 certimetri fra le palline in medo che
non possono fare affi osceni insieme. Poi quande stanno discutende quale
film tutti quanti vogliono andare a vedere depo la pizza, mefteteli improvvisamente
atto nel forno gid riscaldato a 190°C. e non apritelo per almeno G minufi.
Poi cormtrollate la sfrage. Prima che si diventano troppo secci o scurmi (70 8
minuti forse ) toglieteli dal forno e lasciateli raffredarsi. Confinuate , mangiando
un biscotto tlepida ogni famto. Quande sone Futhi £t , trovate un poste sicuro
per mascenderli bene. Mettete disopra la bandiera americana .



1-09 strawberry velvet cream Page 1 of 1

strawberry velvet cream
o pdf

ingredients
instructions

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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STRAWBERRY  VELVET CREAM

crust: 1 cup graham cracker
crumbs

A4 cup sugar

Yy cup rts}:#erd(morgqrme)

cream: 1 3-0z package cream cheese,
softened

1 4oz can sweetened condensed |
milR
272 cups fresh or frozen unsweetened
thawed shrawberries, blenderized
3 tfablespoons Wimbleton Strawberries
& Cream Liqueur
1 cup (72 pt) whipping cream,
whipped

serving touch: % cup w‘niPPing cream,
whipped ( maybe a few fresh or
leftover frozen strawberries, maybe
even q lot of them )

You guessed i, A sfrawbemy version of choolate velvet cream but this

time another brand name is responsible (guess which one) so the lineup of
ingrediertts is a bit different. Plus we made a few improvements (we'd
like o think), Start with your basic bottom only graham cracker crust

In a 9inch springform pan. ( Mix crumbs and sugar, then melted butfer,
tomp down evenly in bottom of pan, insert jrfo  350° oven for 8 minutes,
remove and insert irto freezer for quick cooldown.) Then whip the cream
in a medium bowl. Then blend the Strawberres in a blender (what else ?2).
Weused q [60z package of frezen strawberries with sugar (‘sugarfree
came only IN d bigger package with a bigger prlce). Tn fact it wasn't even
considerate enough 1o thaw in hot water by the time we needed it so we
put the frozen chunks right inthe blender and added the strawberries and

cream [I'cLueur, without which no progress would have been made.



T you dorrt want fo putout the bucks for the liqueur, or if you live
in a liquor controlled state like Pennsylvania where free enterprise is not-
allowed To femp you with this delicious liquid consummable gnd the state
doesn't have enough imagination 1o make it available , then you might fry
3 fablespeens of lemon juice like in the original recipe.  Next beatup the
softened cream cheese untfil fluffy if you can belleve cream cheese can be
fluffy , otherwise just give it a geod shot of the electric beater , addthe
Sweetened condensed milk and ]Cma“x:j the blended strawberries and liqueur
and continue beating untl g uniform pink color fs cbfained ( if the color is
br‘fghi' red ot this Po(n‘f‘ you've messed up somewhere | count 3ourﬁnger3
before proc:eedmg), a clear signal that youve mixed it enough , so fold in

the whipped cream. Then you're gonng be saying to yeurself locks like
XL screwed up anyway , this Is a liquid mess, it never fr‘eeze , T wonder
what i+ tastes like 7 At this Poir)‘l' you must restrain gourseif because it
fastes like 'a great blender drink and you could easily put down half your
notyet realized cream pie  (alternate serving Suggesh'on>. So pour It irto
the Sprmgform pan and place in the ﬁeezer quick. We don't FOI‘HCU.IQ!‘IB
like unsymmetrical cakes and pmbablg you don't either so make sure [fs
level . Then walt severa] hours., To serve let stand mthe fridge about- /4
hour or outside maybe |5 minutes. Spreqci the 2 cup whipped cream on
fop justas you remove the pie ﬁ—om the freezer“. Strawbernes foo if you want,
RESERVING PRORLEMS
Tf you don't eat The whole Thing ot one sitling , retum 1o freezer, The next-
Hme you want q Piece Bou‘f\ have q Sll:gh‘i' Pmb\em. The ple wlill retum o
ifs liquid state long before the ]szen whipped cream even thinks of
Soﬂtrzmg up. So plan abead if (t's clear reserving will occur, Apply +he
whipped cream To individual pieces as you serve [+. Betler yet, apply
directly 10 your guests' fuces, Won't they be surprised.
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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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zuppa inglese americanizafa

(literally "Americanized English soup * )

Zuppa inglese is one of those superb Thulian desserts
that just takes too much effort unless you cheat,
SOI'YT@‘H’")EF]Q we Americans are krown to have few
scruples gbout doing.  Thanks to one of our

greal national freasures | koown simply as instant
pudding , you 0o can create g classic refm_gem%or
cake fhat a real Ttulion may scoff at but which
is guarunteed to fool any frue American.,

The only work {nvolved (s (N making the 3 pandi
spagna loyers (Ii?ham sporge ke, liferally " Spanish
bread *). Get the following stuff together:

Segg yokes % feaspoon salt

® Y2 cup sugar _ @< % ’Tc—*aSpoonl cream of Tocter
Zfab\ffspcoms 1€IY}Of?_}uiCe 5 egg whites
4 teaspoory grated emon peel Y2 cup sugar

4 teaspoon vanilla @ {1 cup sifted flour .

Combine group 1 i medium bouwl and beat 3or 4 minutes

at medium speed (electeic mixer '), Add salt and cream |

of tartar fo egg whites in g large bowl and beat untl frothy;
9mdua“3‘ add sugoc while beqﬁmg until S'hffpec:\eg [%rm.
Fold yolk mixfure into whites ; sift flour over f‘esuﬁ‘; a0
cup at a time | gently fotdmg until just blended ead_xﬁmc-‘.
Grease and flour 2 round 9 cake pans and 4 9"
cheesecake pan (or 3 round pans if you have them , we
dﬁﬂ‘f> ard dump bater in pans , equally divided.
Boke at 325°F (220°C) for 30 fo 35 minutes,

Cool 10 minutes ; remove {1

H

om pans. (ool scme more.
P

Now you need :

2 small Pc«cbuges (33‘/'402) instant F\Jddiﬁg and pe
filling , 4 vanilla and 4 chocolate

4 cups milk

1 20 0z cn crushed pineapple , drained wmpletely

% cup rum mixed with 2 tublespoons @old mqfer'

1 cup heawy or whipping cream , whipped and then
Plerded with L teaspoon vanilla several tablespoons
confectioners ! sugac

First pujf‘ down ')CH—S'\‘ layec cake , Sprim kRied uwH’\ Yz oum 4
mixture,  Make vanilla pudding | watt-a few minutes Hllsdlia,
add p{'neg?ple ord dump most of it on cake. (A bit may Be_

bether otf saved D) Lay down 2md layer cake , di o with the
um spsjniaiifd . Nake chocslate pudding ) Thic
Hit with 3 rum sprinkled cake layer. Te with whipped
(This 15 the fough PQFHF gcur'ﬁ'\dge s aryjr_inmg Jibe ou_l‘S.)

Tell your friends how many heurs you slaved over this ¢

.

amd when thickened enougf'\) dum

cream and _::Ehcie in reﬁ‘lge,m‘i‘r)rt
Tstes better the second day.

ake. Keep a shraight face.

-

A1
¢

e N\
€ =
A Yl=—N

EVENTQ_.” - :

THREE QUARTER CAKE /F'
OFFCENTER ENTRY WITH ATWIST

"

most of It on cake

!
|
L
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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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Don't need a cheesecare thatil PLH‘ your

guests under the table 7

The dr. bob cooking feam invites you To ‘h'tj

( Sff;p/t’) Soft Touch

Cheesecake

Tt's got that killer cheesecake tuste
without the lethal consequences
and it's so simple

even q borehj educated chicken could make it

e

i

|

I

!

“'—2:".;___________-‘

Group 1: 4 cup margarine or butter, mefted
orotherwise comvinced +o pour

1 cup graham cracker crumbs
Y4 cup sugar

Group 3: 1 (80z) container sour cream
2 Tobhespoons Sugar

WHAT TO DO (start here chickens)

Combine ingredients of group 1 In reverse
(or near metric ecLqu‘.en@ cheesecake pan
trade ). These pans do not- come buttered
Beatr the first quredienﬁ“ unt) you lose

This is what” we in the sophistocated baking trade call
a 3 layer cheesecake, First of all we don't count the
crust. That means The 3 ingredient groups below cannot
correspend fo the 3 layers, since group 4 s the crust.
Group 2 fs layer 1 the cheese group, which makes
this a cheesecake and not another kind of cake | (ike q
banana cake. Group 3 is lager Zand 3, which are
added (n quick succession | so we dont need to bother
maging Individual greups of them, Besides these are
very scclal ingredients and like the company.

Group2: 2 (Boz) pacRages cream cheese | softened
1 (Hoz) can sweetened condensed milk
3 eggs
/4 teaspoon salt
Vi cup lemon juice no bananas

1 (16 02) can freestone peaches | drained and diced
1 (100%) package quick thau Birds Eye ®sf‘ﬁ1mbemeg!
quickly thawed and drained

order and press evenly in botfom of buftered  9-indy
(called a springform pan In the sophistocated baking

so use your Imagination here. Consider group Z.

patience, then beatin the rest untl smooth. Switch

from hand ng to electric begter af some well dhosen point;, o avoid muscle sftain. Bake in
prebegted  300° oven 50 or 55 minutes or unhil cake springs back when lightly touched. This
(S a judgement call. We suggest you chickens use an oven ﬂﬁer-mme%-er-_ and remove cake afder
55 minutes. 5 minutes less than 4 hour.  Cool fo room temperature then_jam in the fridge.
when inspired deal with group 3. This may occur amy fime after or shorty before cake reaches
room temperature.  Mix sugar with sour cream and dump on cake. Spread I+ around a bit
Oon' SIDP over the edge. Then di’op the peach pleces evenly over the h;P , for which
reasen this layer s offen called the h,pptr;g. Follou Ctutclely with the shawberes.

Wasn't that simple?
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cheesecake di bob: versione italiana
e 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 DI BOB : VERSIONE TTTALIANA

150 g briciole di biscotti faftt con { Barilla " i Mugnai’
farng integrale e malto peresempio: | o .. “ Cruscoro”

(sbriciolate i biscoftl nel fm'.lq’mre) pavesi " Drgestivi”
32 cucchiai di zucchero

59 burro quO 2 scatole P‘uCco\e di Fiorello

4 satola P(cco'lq di yogurt allq fmgo'\a
1 cucchtao® zucchero

He0 g formaggio fresco tipo Philadelpia,

ammorbidito .
1 scabola (3979) lafte, intero fragole Jcresche or surgelate, ben
Chdensato  zuccherato Scolate pot tritate

2 pesche di scatola (o ben ma%ure))

3 uova
ben scelate poi tritate

vy Cucchiqmodf sale
sugo diun limone (4 cucchiai)

Mettete le sbricicle di biscotti e lo zucchero i una terring e mescolateli insieme

con una J%rcheﬂ'a. Unite il burro fuso e mescolate il composto finché' tutte le briciole ron
rfimangono bagnate. Poi 9?“‘93"&\6 un‘.]connqmen'\‘e nel ]Condo del " Sprirgfbrm pan " (uno
shmpo rofondo con lato ‘\'Ognqbile) e Preme%e\e gilj ijcendo la crosta (Ccm la base diun
bicchiere per esempio). Shattete un PO’ il fomqgglo Phiiqddphia usando un
Qucchido di legno o qualsiasi sostanza preferita. Meglio se il formqggio si trova in ung
ferrina grande (fuori scatola) prima di cominciare. Unite il latre condensato zuccherato
(ren latte condensato!) € continuate q sbattere il composto fino ad offenere una crema
Soff\ce , usando adesso un Jcruﬂmo eletfrico se lq vostrg cucing e abbastanza avanzata di

averne uno. Aggkuﬂge’fe le wova, il sale e i sugo di limone uno glla volta | sempre

mescolando il composto  finche” non nsulta omogenco.  Versate il composto el

LI5?‘""‘9‘f‘-"l‘““l pan " o mettetelo nel fomo giq/ riscaldato q 150° C per 545" minute
cireq | f(hche’ il centro dellg forta non rimane PtaH'o dopo averlo foccato leggermer'rfe,

(Come ? Questa € la fqmosq prova dellq forta: se -fcd‘e un' impressione  con un dite che

rimane invece di sparisce, non solo hai saputo che la forfa non € finita pero avete
anche rovingto lq sua superficle perfeffa ; meno male che si copre con altra robq_)
Quando € fmdda, meftete la torta nel fﬁgorlfero per almeno Y ore. Quardo vi
pare , mescolate insieme il Fiorello, (o yogurt e lo zucchero e spulmate questa
crema delizioza sulla forta | CDPrend.o'lq uniforman'\enfe con i pezzl di Pesche. e

pot quelli di fragole .  E un po' difﬁci\e )Care futto questo nel frlgorxfero , quindi

meglio se invece di mefferevi dertro, portate la forta )Cuori per questa ﬁppa.

Poi rimelretela nel fﬁgo. Se la porfate a unamico in prigione, controllate
prima se c&’ il frigo in cellula. Poi non dimerthcatevi di mettere dentro la pistolina,
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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

e 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.

spring.htm: 10-mar-2004 [what, ME cook? © 1984 dr bob enterprises]
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spring

spring2.htm. 10-mar-2004 [what, ME cook? © 1984 dr bob enterprises]




I-15 no excuses left cheesecake Page 1 of 1

no excuses left cheesecake
e 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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NO EXCUSES LEFT CHEESECAKE

This is your basic emergency cheesecake , for use on foreign Turf
where few resources are awailable.  We got cornered into this one in Rome,
having extolled the virtues of cheesecake to the wrong displaced American, who
countered our excuse oJC 'h'ave“rjg without recipes with a 1950 BeHy Crocker cookbook
dder thar ql| ofus_ Sure enough there was the f&liomhogj cheesecake recipe in i

Bea? 4 egg whites until stiff, fold in 1 cup sugar:

Bedat three  Sounce packages cream cheese unt/ _Soﬁ or cres of uncle are heard.

Then fold in egg white mixture and 1 teaspoon vanilla.

Pake at 350° for 25 mnutes, [1580°C]

Meanwhile blend 2 cups sour cream , 2 fublespoons sugar, Z teaspoon vanilla

and slap on the cake for an additional 5 minutes at 475° [z45°C]
When we fried it the cream cheese wasn't Thin encugh o allow anything fo be folded
info it lefalone the mousey looking egguhites so we added an egg yolk ]ﬁ}gf- Maybe it
hod semething fo do with the fact that we beat the sugar up with the cream cheese
instead of the eggwhites ,who knows. You gotta be flexible in this business, Like we
sed four 100 gram puckages of cream cheese (keaft Philqolelphlq) since ounces don't
live 1n Europe. And there wasn'+ any vanilla on hand ("’Q”busﬁraonof powdered vamiffa)
S0 we groted some [emon PeeJ iote it Instead . 'Heg »y why not ¢ Thenext hitch was
the sourcream, There isn't any sour cream in Thaly. Yeu folks in Ttaly can ﬁy mixXing
2 smal] packages of Forello and 4 small yogurt doppia panna, which we couldn f1nd
either. Throw in some Sugar to sweeten iJrup_ We had fo use some kind of wierd boneﬂ
Havored yogurt but the guests never knew the difference.  Just before serving the chilled
ke e thaw on some thawed frozen struwberries (dmined of course). Didntt know they
exsted in Ttaly but O“[—Jq"e”d really came through on thatcne. The dn bob cooking Team
disclaimed all resp:msibiliiy for the result but i+ turned out fo be g hit anyway .
What do they know.
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bob's converted Lindy's strawberry
cheesecake

e 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...?

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.

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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BOB'S CONVERTED LINDY'S STRAWBERRY CHEESECAKE

peresempio : Ravesi Dlgesh\fe) Satua "Cruseoro'

2 cups gmham cracker crumbs (1{ sbriciolare "biscolti cen farioa infegrale ¢ matko

g cup melted buﬂerg G tablespoons = 809 Banlia " 7 Mugrai
2/4 american sﬂcka
3 't'OHESPOOﬂS- sugar burn,: _fuJO —— zucchero
3 Boz ceamcheese (FUOm‘t'emPer‘a‘U‘"e) 3 2(}09 scatole di Kraft Philade{l:}nm FeRMAGEIO
|4 cup sugar PR 4 100g scatola di Prealpi Quick AQUARK [

2Hoz ~ G159
2 mb\eSFDOHS f{our f'!—-—# ammorbidito
%‘l teas : faring
peon vanillg . -
T~ vaniglia 2 pacchefti
1 tfeagpoon lemen Peei

<—  buccia di limone

4 teaspoon  orunge peel < buccia di emuncia

3 cggs € 3 pova ntere

1 egg yolk <« tuorlo.

B4 cup whippingeream  (or milk) < panna mentatq (o latfe)

Lcup® 130 0itre , Tablesponzy cucchidiata , Teaspoon x cucchiaino

blender = {rullatore

(V) Combine coleie crumbs and sugar, then add bulter.  Press evenly on botbom: and sides of 9
springform pan. Bake 5 minutes at 350°F (180°C) . Cool.
(2) Beat cream cheese until soft. Blend in sugar, a bitata fime. Add ofher ingredients in
succession (eggs coe ata fime) . Rutin springform pan.
(3) Bake W0-12 minutes at 500°F (260°C) | then 1 hour at 200°F (95°C).

(4) Cocl cutside oven Cdmﬁﬁ?e Piaoe), m‘he temperature (s very importunt . Too much
heat and the drecsecake will rise and then fall.
TOPPING litthe and F won't bake. Since oven thermometers dcr\‘T
q'uarJr C"’ ﬂ‘ro) fresh sh"au,ba-r\es < f\'ﬂgde Sresche 1‘;:@:3;: . ?L’rif: *;f;cﬁf;:? ‘i::*z" :: C‘;;::l ;:;m
washed and hulled the sucface feets firm to thetouch. T putthe cake
3/i.{ Cup sugar <« zucchero directy 1to the r?frugemb( to ool an hour o fwo

befure arcanging the berneés Gn'tUP (otheruwide ‘H’\ﬁy
willsink 1), T crush the struwberres 10 the
lyl @SFCO!‘) comstarch « gmide di g@no 'D!eﬁd.at‘flr‘sf‘ instead of last ard cool the Syrup

Y cup cid water < aquu ﬁ‘eddq

Plﬂdﬁof wlt - pi%zico di sale in The refrgerator while puting the remct1rw.l.‘.q_olJ
berrice on the cake. For best results mfrlcjera‘(e
1 teaspeon butter < burro t many hours  (or overnight).

Crush about 1 cup berries in a saucepan. Add rest of ingredients except butter,
S‘hi‘nhg constantly , boil mixture Jorabout 2 minutes . Blend in bultec
Remove from heat, pour 0 blender and puree.  Leb wol slightly.

Arrange whole bermes on cheeseaake  and spoen glaze over them, Cnill several houcs.



PINFAPPLE SUBSTITUTION! (ANANAS)

f-‘*‘i vt Cut 3erY rngs ojonorns Jroma lage
@ can and aminge 1N 3 @nsedive MNgs oN
cheesecake . Crush rest of ananas plus

/{\,’\?DE? enough from ancther smal| can to rmake Nl N

1 cup. Make J@PP"‘ES as above. o

0y

PEILE PELRRIA

A
B
- t:'\\
('\;‘ v
A -
‘ .\) )
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tiramisu!
o pdf

ingredients

instructions

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.
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"TIREME SU"

(PICK ME uP)

INGREDIENTS

500g mascarpone *
I00g  sugar (zucchero)
40g  cocoa (cacao amaro)
4 egg yolRs (ross) d'uovo )
3 egqg whites (bianchi duovo)
® acuporso of coffee (caffe
espresso), rum added to
taste

200g  Coccardi Bistefani *X

o

¥¥ Ttalian brandname of a biscuil ceokle :

Lodyfingers (English)
Savolardi alltyovo (Tfalian)
Biscuits a la cutller (Fr‘ench)
Eler Loffelbiscuit (German )

* Ttalian type of cream cheese of the consistency and color of
whipped buffer ; perhaps can be substituted by a mixture of crean
cheese andsome thick heawy c<ream,

Beat egg yolks , mix in sugar until smooth , then mix in mascarpone
until smooth,
Beat egg whites until peaks form and gently fold into the bafter,
Dip Coccardi in coffee one at- g fime agnd quickly (otherwise "r'neg will
absord 190 mudn co-ffee) , using them to line the botfom of the pan.
Cover with layer of balter. Repeat.
(use 9% indy gprlng'ﬁ;rm pan or a reclungular pan apout H\ésrze_ of%iquge“l
Refrigerate many hours . Sprinkle cocoa evenly over the fop with a siffer
or jln'e wire mes\n SJlT‘qiner‘ when bo.H’Er' has S‘I’\'ffened fmm ‘ﬂﬂe cold.,
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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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carlo's choice of
chocolate chip¥
cheesecake

Chocolate chips.

Ancther thing we Americans fake
for granted. Here they even come in
two sizes, regular and mini, but in

Europe they don‘t.come in any size.
There aren't any.

(American military bases and

diplomatic commissaries excluded.)
No chocolate chip cookies!

No chocolate chip cheesecake |
What" a drag.

Carlo lives in Rome and is not a
diplomat, milifary person or even
American. But he has tasted
Chocolate chip cheesecake in America. And he warts more. This
could have been a problem except for one thing. Marzia, an

** not available 1o the general public
in many parts of the world

airline stewardess who occasionally stops over in chip producing
nations, and happens to be married to Carlo. What luck., Next time
she brings home the goods, guy, go for it !

THE CRUST

choice one: | Y2 cups finely crushed creme-filled chocolate sandwich
. cookies® (about 18 cookieg )
Y4 cup butter or margarine, metred

choice two: B Cups chocolate wafer cookie crumbs (about 24 cookies)
Y4 cup sugar
¥4 cup bulter or margarine, metted

choice three: 34 cup graham cracker crumbs **
Y2 cup ground walnuts
3 tablespoons brown sugar

Y3 cup butter or margarine, melted

* OREQ ®5 11 %%

** not avdilable fo the general public in Eurcpe (remind Marzia)



Crushed, ground or crumbed ingredients
hot™ found naturally in such a state must

be persuaded to achieve such a state

with the help and guidance of an experienced
blender. Mix together dry ingredients

with melted butter or margarine and press
onto bottem of 9 inch (or near metric
eqduivq\en*') SPr'ing‘fUr‘m pan. Set aside. (We have -ﬁbund a smooth
meaf flattener ideal for crumb pressing, except when crumbs stick o
the flattener, in which case it is not so ideal. Other problems may

arise. See diagram.)

THE FILLING

choice one: 3 Boz pacboges (68!.89) cream cheese, softened
1 Hoz (397.7g) can sweetened condensed milk
3 eggs

2 teaspoons vanilla extract
1 cup mini chocolate chips
1 teaspoon flour

still no bananas

Choice fwo: 2 Boz packages (454.4) cream cheese, softened
3y Cup sugar
Y2 cup Sour cregm ¥ * *
1 teaspoon vanillq
4 eggs
1 cup mini chocolate chips -

Do a standard fluff, add and smooth number on the ingredients
preceding the chips. (Beat the cheese until fiuffy and add in the rest
successively beating until smocth.) Take half the chips and if in the
mood, toss them with the flour before adding tothe batter. Pour
batter into crusted (not crushed) pan and sprinkle the remaining
chips evenly on top. (This is not the topping, however.) We have
found that the inside chips drop to the crust no matter how you try
o trick them, with or without flour. Crafty [itle buggers.

*** ot available to the general public in Thaly (try nearby countries ?)



BAKING Oh, did we forget to tell you to preheat the oven 7

fi”ing choice one: 300°F (I50°C) for 1 hour. Use the standard
springback cake test tobe sure (done if cake
springs back when /ightly touched ). Auocidthe chips
whentouching. They will stick on not spring back.

filling choice two: 325°F(165°C) for 40 minutes. use the jiggling
cenfer cake test o be sure (done if 3 inch
=762 cm circle in certer jiggles under /ight

Shqlzing )
TOPPING
choice one: V2 pint = 1 cup sour creqm ***
{/2 Cup sugar
| V2 teaspoon vanilla
choice two: no topping

no possibly unawailable ingredients

Mix together ingredients (if any) until smooth. 20 minutes after
removing cake from oven and placing on cooling rack, it will have
relaxed a bit. Don't allow it to get foo comfbr'h:xb\e. Slap with
topping (if any) and Jam info preheated 475°F (245°C) oven for
5 minutes. Remove and chill. For topping choice two pass this step
and go direcfly to chill Qf-\-e:— relax. Chill means clearing aq place on
one of the refrigerator racks and inserting the cake. Tf not the
Top rack , cover with something fo keep stuff from falling in,
usually considered undesirable. Auoid plastic wrap. If will wet your
cake. Best if chilled overnight, ot least.

choice one fopping option: Any time before serving, sprmke‘.e evenly
with maybe Yy cup ground walnuts, Or‘sprmiele urmevenly ( like
avoiding part of the cake) to leave a no nut op’rlon Some people
Jjust don't like nuts.

Note fo Garlo. Keep that marriage together or this cake is memory city.
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quick ricein cake
« pdf

ingredients
instructions

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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quicla ricein cake:

what, pudding in the cake ?

Yup. Rice Pudding.

Besides Cheesecahe, gogur“r'omd artichoke hearts, dr bob's
childhood never knew rice pudding. The closest he'd gotten was
tapioca pudding, which like crunchy Peanu‘\' butfer was not q
favorite. Tt was those lumps.

Somewhere into adulthood (at least in the legal sense), the doctor

discovered lumps were not necessarily

a bad thing in the right places.

o _ddhm_ I :

his local supermarket made the stuff om a regular basis.  Purists, save géur breath.

Since the shqcf is so good stroight, the moking team decided it'd be great

in company so we stuck It in a cake. There is no Truth to the rumor that
Hhis brilliant stroke of culinqnj imagination wasa despertﬁ"e aH‘emprrO
substitute “tiramisu” after a freak mascarpone find in ancther supermaret
proved shortlived. Almost no fruth.

Tf your supermarket isn't offering, make
some up yourself first, And then stick

it in this cake. If your supermarket is
oﬂering, well... don't buyand tell.

Uninformed *gueers are more ﬁq
generous with their Pmlse. A\

* alsoapplies to uniformed guests




LAYERING 1 pan di spagna recipe (see below)
Kahlda coffee liqueur tfo faste

generous cinnamon

FILLING | %2 b creamy rice pudding (about 3 cups)

TOPPING 1 "i”ﬂbleSPOor) cinnamon
1 ﬁbiespoon cocoq

2 Tablespoons confectioners sugar

START HERE. Have on hand about 3 cups of creamy rice pudding.
T you don't have g local supplier, consult our recipe entitled
)

“creamy rice pudding” ( Check index, write page number here
This should be done in advance.

THEN make one pan di spagna recipe ]Crom “Zuppa inglese american-
izata.” (Check index , write page number here ) But bake the
batter ina 972 inch springform pan at 325°F gbout 4 hour. Check
using stabbing cake Test.

- T VO

When done remove from oven,

cool |5 minutes and remove

from pan. Cool completely on
a rack.

samaral cake fester




SURGICAL PROCEDURE, From one cake, let there be 3 layers of uniform
thickness, nosmall miracle. A Magic Khife® and a cake lif‘('er' may prove
very helpful atthis step. A cake lifter is like a (2inch version of a compact
disk used to SeparaJre the cut layers, a sort ojf noncom pact: disk ifHOu will,
I]C you don't have one, anadd record P’nasecl out by an addition to your
real and (slowly at- these Prices) growing compact disk collection will work.
just as well. However, it is advisable o have a separate discwasher ®
for fhe converted aake liffer. A video sized laser dns%a is even better but a
bit costly. What's that ¢ No Magic Kmfe either ¢ A Magic
Knife ® is a sharp serated imee with g cu-H'lng guide something i like a
power hand saw except it's adjusfuble | from PaPemLHm cucumber slices
to fat cake layercuts. A nonMagic Knife ® can be substituted, but
you've got to have q level hand or you'll end up with a Mobius strip

cake . (IﬁSideJo‘ee for mathematicians.) Both these items are Personalh_,j
(mported German gadgets so dom't expect fo see them at your lo cal
mall. Call Peap\e's Express.

ASSEMBLY. Place botfom layer on cake plate and sprinkle reservedly with
straight or watered down Kahlda, depending on mood.  Spread half rice
pudding on fop. Sprinkle generously with cinnamon . Repeat procedure
with second layer (on same cake Plalre). Repeat procedure with third
lager but abort at rice pudding stage, since no more remains, IJC
more Than Y2 o #4 cups Kahlda hqvefoumd their way irfto the
cake by this poirﬂ”, it can be declared [egally irmtoxicated in the state
of New Jersey. Do not allow cake to drive. Throw it in the drunk
tonk to cool down overnight. Your fridge is an even better ideq .

IMBIBING. When ready fo serve or slightly before | being sure not-to
let the cake out too scon for goed behavior (“how many cakes are
troublemalkers .?)) sprinkle gemerously with dry topping ir)gredierﬁ’s
mixed in and dispersed from a powdered sugar shaker. If necessary,
administer the balloon test to departing driving guests.
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why pumpkin pie? (cheesecake!)

e 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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Whg Pumphin pie.?

Most dirtbag americans like dr bob have never heard
of Frangelico. But its a word fhat obviously has class and
that's what- we were |ooking for in The pre—T“dqx:; season — 4
pumpRin cheesecake with class. So we gave it a 'trg. Called up
fhe state liquor store. " Yup, we got it. 15 bucks.

For hazelnut liqueur 1

Not cheap, like us. What's a
hazelnut anyway © Never seen
one on an icecream sundae.
Nayoe the squ'mrre\s hoard '‘em
o drive up the price 3

With a little luck maybe
we'll think up a way fo
use up the stuff afterwards, eh? -

Afterwards suddenly everybody's a connoisseur (like " can a sewer"
pronounced with a British accent). "where's the Frangelico? T can't
taste the Frangelico. © dr bob still doesn't know what the shuff
tustes like having forgotten fo try some in the baking phase. Even if
you can't foste the Frangelico, or don't even know what it tastes like,

or never heard of it, fhis cake has got somethin' you'll want to feed your
face ]COF sure. This Thanksgiving or next, don't be caught™ with an
ordinary pumpRin pie. Whip up one of these gquys the sunday before -
i+ gefs beffer with age. "Serve no cake before its time. " Better yet,
don't serve itatall. Eaf it yourself. And be thonkful youve got frlends

like dr bob.
CRUST 24 gingersnaps (cookies) TOPPING 16 oz sour cream

3 foblespoons sugar V4 cup sugar
Vi cup melted butfer (unsalted) V4 cup Frangelico



FILLING

|G 0z cream cheese , softened 1 teaspoon cinnamoen

2/4 cup firmly packed brown sugar Yo teaspoon ground ginger
5 eggs V4 feaspoon nutmeg

1 teaspoon vanilla Y4 tedaspoon ground cloves
Y2 cup Frangelico 4 1602 can unsweetened

=olid pqc'R pump‘Rin

CRUSTING At first we were gonna switch o a different crust, thinking
we didn't like gingersnaps, although unable to reaall ever having eaten one.
To our surprise , they turned out to be great cookies, especially with milk.

No milk here, however. Just throwthe cookies and sugaririfo a blender and
pulverize 'em. Breaking them up a litfle by hand on the way in helps a

lithe. Then mix together with the melted butfer using a fork and press
the result orto the bottom of @ 9-inch springform pan and cram into
the freezer while you're doing The Filling,

FILLING Beat the cheese until fluffy like always, adding the sugar and
then the eggs one by one, beating umtil smosth. Then blend in the
vanilla , spices and liqueur, followed by the pumpkin, carefully removed
from its can naturally.  Pour info the precrusted pan and bake about
45 minutes in the certer of a preheated 350°F oven, until the cake
begins to brown and Pull away ]Crom the edge of the pan. The center
will still be soft but don't worry. ( What? Me worry ?)

TOPPING At this Poirﬁ’ you should have already mixed the hpping
up. Don't panic, it only fakes a minute. Slide the cake rack outof the
oven far enough Fo pour the topping over the cake and spread around
evenly starting at the edges. Then slide it back in for about 10 minutes
until the edges beginto bubble. Remove  cool and refrigercﬁ'e.

SERVING  Waif af least a day before cligging in. Then let it sit out
about half an hour if you have the PaJrlence. The first couple of days
The gingersnap crust will be PreH'g S\‘Tﬁ: . but then i+ will begin 1o [oosen
up and coze. This is a sign the f{cwor has matured. Watdn our\‘]%rdﬂppihg_
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credible carrot cake
o 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
4 )

Once upon a time dr bob could
not accept \;egeﬁub\es in his
baked goods. “"What ? Carrots
in my caRe T Come on. Zucchini
in my bread ? Give me g break,
Pumpkin instead P Getout of here! "
Vegetubles belong nextto the
mashed potatoes, right ¥ And
pumpkins in Thanksgiving pie.

dr bob is now an SDWM who would consider selling his own
grandmother for a great carrot ake. (Sorry, Gram.) The D caused
him 1o seriously reconsider the Tole of vegetables in his life , among
other ‘H‘ﬁngs, V69e1'ab'les in his baked goods are now obo.g.

"What 7 Lima bean muffins for St. Ritrick's Day 7 Hey, why not 7
Wel| , maybe not all vegetables.

“What ¢ [eeR cheesecake 7...  Takeoff, hosehead !
(ie., this is an unqccegkuble ideq)

(1]



The “oil" carrot cake recipe is PreH-B standard with some variatons
showing up N the optional ingredierts. Note that major truth in
deer'Hzmg pmb\ems do not allow carrots to be considered opﬁonql-

We have given measures for both 274 and ﬁaH recipes depending om
the baking mode. The matching of recipe o bafaing mode fol\ouds an unbreakable
aarrot coke principle (UCCP): no part Offhe cake should find itself so ﬁir‘
Sfrom The cream cheese icing that it is possible fora ﬁrizﬁz// of ﬁnfshed product
1o be ingested without cortaining each component.  Afterall, itis the nch
writrast of these two flavors thal makes the magic of carrot ake.

The full recipe should be baked as a sheetcake so the
thickness of the single layer will not violate the UCCP. The #4
recipe baked in a springform pan must be cut irto two layers and
iced in between to satisfy the UCCP. The situation is a bit ambiguous
in bundt pan mede due to fhe iced hole, but the cooking team
Prefers lagering it anyway just 1o be on fhe safe side. Note that
observance of the UP in the recipe./ baking mode selection |eads 1o
a curious crossmatching of the recipe size for the cake and iclng.

Tf you are unable fo note this | continue reading anyway.

The measures given for the batter additives are meant to be
suggestive.  Rabbit type rodents will Probabia wart 1o jncrease the
carrofs, but one should probably observe [imits of 3 and 4 cups
respecfively o avoid havingfo remame the result.  Nut gathering
rodents will be Tempted o chh up the amourt of chopped nuts. An
idea worth considering is to divide ”Hﬁisft‘grEdiet-ﬁ‘ into a jine\\:j chopped
component for general flavor and a coarsely ChoPPecl Compooeﬁ‘i‘ +o
more direcHy 1dentify its presence. This adds crumchability to the cake.
Pineapp'ne lovers May wanf more crushed PineqPP\e-—duumg A the whole
Doz can is a Pardonab’ie oHeﬁse_ Worms may convert this to CIPP\E'
cake by an obvious substitution.



CAKE CHART

wet batter
base

dry batter
SJriﬁerier

batrer
additives

3/4
|
| %2
3
| V2.
|
| 72
| V2

Full unit ingrediert
[ 72 cup(s) corn oil

2 cups sugar

4 €995

2 cups flour

\ Teaspoon salt

2 teaspoons  baking seda

2 feaspeons  baking powder

|3 teaspooris)  cinnamon

2, 32 teas poon nutm €g

3 cups lightly packed grated carrots
} cup chopped walnuts or pecans
2‘/’3 cup r‘G"SRnS (OP’HOF‘)O‘>

Y (1) %/3(6) cup (02) well drained crushed pineapple (opt oan

CREAM CHEESE ICING CHART

34 Sull unit

6 & 0Z
3 0Z

! teaspoon

6
2 272 cups
1
1 | feaspoon

ingredient
unsalfed butter
Cream cheese
sifted powdered sugar
vanillag

groted orange peel

BAKING AND ICING CHART

cake recipe

4

Full

baking mode baking time Icing recipe
9 Y2 in springform pan 70-75 min Ffull
9%-10in bundf pan 55-60 min full (lagered)

9x 13 in rectangular pan 45 min

3/, (uncut)
3



CAKE: Start by greasing and flouring your chelce of baking pan
and then setr oven fo 350° F.  Consult baking and icing chart o)
select recipe size. Ina large bowl stir together the sugarand oil
and successively beatin the eggs. In a medium bowl sift fogether
the dry ingredients and then resift+ o The wet batter a bit at g
fime | blending well with each additton. Mix 1 the additives. Pour
info baking pan and place in oven. Consult baking and icing charf
for approximote baking time but fest center by the usual sticking
cake test (Sﬁck it with a sharP instrument™ done Ef comes out CKG‘Q"7>. In
bundt pan baking mode one must reinterpret " cenfer” 1h an obvious
way. Cool completely on a rack . (/‘\f‘l‘er IS minutes remove from
sPr(ngform or bundt Paﬁ.)

TCING: Beat together the softened cream cheese and butter.  Siftin
+he Pouudered sugar a bit at q fime | blending urntil smoot, and blend
in the vanilla and grated orange peel.  Apply fo cake. (Use your

imagination.)

Miscellaneous Comments: The aarrot cake improves in flavor wrfh
severul days aging. Refmigerute but serve at room ‘emperature.  Also
Jcreezab\e i:fyou want fo save a piece for Mom or a f\ahre sugar
high fix. Freezing can also save lomely cooks from overdosing.
Microwaving a piece is mota bad idea even f not frozem. Tastes
great warm. The only trick is Pulithg out be]%re tHhe icing [f'qvufflies.
T was just kidding beﬁ:rt' , 6ram.

Am T still in the will ?



I-21 credible carrot cake (postscript) Page 1 of 2

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 [-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
e 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.
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florerifine chicken rice

Over the years we have learned that adding spinach foq
dish often leads to an exotic mame that has something to do
with Florence, THoly.  Llike Suprémes de Volaille a la Florentine,
that's French, not our language, or Fillet of Blowfish Florentine,
that's English of course, both dishes being something with spinach,
or Stufato di anguilla alla fiorenting , that's Ttalian for " what,
eel stew again?,"  but surprise — no spinach,
and Baccala alla fiorenting — white fish and 1Mo spinach

or just La fiorentina — broiled steak, no spinach .
So what gives 7 (rhetorical quest on)

Anyway , this isq Prejtlrg good recipe,
An almost elegant one dish meal for
two (or more , forthose capable of
muH‘iPliCaﬁOﬁ) Don't serve it with
any white wine that comes in a gallon
jug. Start by making sure youve
got the following stuff on hand,
none of it frozen.

2 teaspoons butter elegant chicken ¥

1 fablespoon finely chopped shallots

1 or 2 pair of boneless chicken breasts

salt and pepper

/2 cup dry white wine

/2. cup chicken broth (= 4 chicken
bullion cube in beiling water)

O oz fres'n spinach
1 cup water

salt and pepper

/8 teaspoorn nutmeg
1 tablespoen butter

2. tablespoons butter

2 tablespoons flour 1 cup rice
1 cup heavy cream 22 cups water
1 egg yolk, beaten and abused salt fo tuste

1 cup grated gruyere or parmesan cheese 1 +easpoon butfer



As you can see there are four main items here. Chicken,
spinach, rice and cream sauce. Five if you den'f wanng slight-the cheese .
We used gryyere. Shallots are like a cross between garlic and onons.
We grate '‘em. But watchout. They give off tear gas under stress.

Ready 7
Saute fhose sngllots inthe butter. Then satf and pepper those breasts
and slap them irfo the pan PreHg side up, with the wine and broth.
Bring to a boil and let simmer covered for [0 or IS minutes urfil the
meat is cooked through.

Meanwhile | moving rig‘rﬁ‘ Cl|on9 , boil the water and throw inthe
spinach , stirring to gef them befter acquairted. Five minutes should
do the job. Then druin in a colander and press all the liquid out. Chop
the spinach. Melt the butter in ansther pan urtil brown and throw
in the spinach and spices. Cook urhil heated through. We forget this
step and justadded the spices later.  Stay loose,

Meanwhile | geﬂ‘lng back to the chicken, remove the breasts,
cover them and leave on stove someuwhere to retain warmth. Drain
the liquid from the chicken pan and save for lgter.  Add the butter
and when melfed stir in the four until smooth , then stirin the
chicken HcLuid. Simmer gbout 5 more minutes after -i%ic‘rzen'lng.

Stir in the cream and ok 2 more minutes.  Stir inthe egg yolk
quickly and remove from heat:

Now turn on the broiler. The rice should be done by now.
The rice we forget to tell you fo start while ﬁ\espfnad\ was boiling.
(Simmer about 15-20 minutes.) Next fime read ahead.



Put the rice in a flat baking dish and cover with half of the grated
dheese. We used a9 inch diameter porcelin quiche dish. Mix them up
a little if you wart, Then cover evenly with the spinach. Then [aythose
breasts on top and pour on the cream sauce. Top with the rest of the
cheese and slide under the broilec until the cheese bubbles. Then
remove and serve. Brown cheese s a clear signal o possible guests

that you screwed up the easiest part, so watch it

This dish can be improved by adding an Ttalian ﬁ‘ouchj:‘
arborio rice , making a creamy risotto bed for the chickem and
spinach to lie on, (This Is like geing from o Futon to a heated
warer bed.) Of wurse PO self respecting Ttaliam would serve g
dish with spinach, rice and chicken actually Toudning each other
or the same plate so we cannot pass s oﬁ as " Pollo alla

fiorenting ! (e spinach would certuinly have to go.) No, France
takes the credit for this one. And as usual | we toke the blame,

* Ttis well known *that real THalian cuisine (s great stuff | and less well
krown that * Thalan cooking in America is lousg.“ (Ph;’/adef)dq;}qlhczufrear fo/;/:%)

So pretend youre in Bologna , an Thallan city known for its cuisine, unrelated
to the shuff we stHck betweer skwosshy white bread here in America.
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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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risoffo (rice italian style)

No, you don't have to go to THaly to enjoy
THalian style rice. You don't even have fo
- search Tfalian markets for special Ttalian
"arborio" rice. Besides, notall of us are
lucky enough to live within an TCBM flighit
fime of South Philly (Yo!) or the North End
or Litle Thaly. And for these of us who do,
where do you park when you get there ?
(No problem Hfor an LCBM | but the bobmobile
S B has major problems n this depqr‘i'mer—r\‘.)

SOJ'uS\" think thick and creamy and you're ha\quﬂ there . What?
Thick and creamy rice ¥ If that sounds wierd to you , you have
yet o experience the delicious Possib‘u\iﬁes ordinqry rice can offer.
Iis not just that dull white grainyg stuf§ that sticks together in
Chinese restaurants and doesn't in most American kitchens except

by accident.  Rice |ikes cheese and vegetables and wine and
moisture,

Tsn't it hard to S\‘e‘P out fﬂom under
that driving hot shower in +he morning?
Think how the rice feels when you
evaporate all the water!

Ouch.

So give It a try. You wen't regret it
Besides, this is an offer you cant refuse.
The drbob enforcer squad gives its
Persona\ guarartee. Don't make us back
itup, if you know what T mean.




some general comments.  Ttalian "arboric” rice is a shortgrained
rice (the grains are short, compared to the ones which are long) which
is ideal for risctto buf must be substituted by a longgrained
Amertcan rice because of cooking chamcteristics. The wisdom is, use
Carclina long grained rice, or even Uncle Ben's converted rice, althaugh
Uncle Ben's doesn't sucR up water as good (well). Note that conversion
is not a religious expertence here, folks — it just means the rice got
worked over to refuin more of the stuff that's good for you. Brown
rice fanatics can consider adapting these recipes fo the longer oking
fimes of brown rice. We haven't since were not, atthough we probably
should be. TIf you're in a jam, even generic rice In a unmarked
Plashc ba9 will Probabh_ﬂ work | as our experience has revealed.

thirst satisfaction. Every cup of
rice will suck up from 2”2 fo 3 cups
of boiling water. We start by 9€H‘1n9
dbout 3¥2 cups going im a big teapot
ona backburmer, but once it gets
active, reduce the heaf to the barely
boiling point or you may cme up shert,

. (No surprise, water evaporates under
- duress.)
phqse. one. 1 cup rice 3 or 4 Tablespeons bulfer
1 medium onion V2. cup demnt white wine (op’ﬁon)

Most versions of risctto start the same way. Take one medium
onion , maybe on the smallish side of medium, and grote it with one
of those vertical cheese graters that looks Iike a long Per:ﬁ:m'\‘ed cow
bell with no clanger. Saufe the onion in about 3or 4 tablespeons of
| butter urtil tender , about 5 minutes, Then stir in the rice ard
continue moving it around for doout a minute o wake it up.
As a humanitarion gesture , throw inthe wine fo Rill the pain.
(Ignore pleas for mercg.) Cook ancther minute or so until absorbed.



T youre gonna Yoss in 0“‘3""‘"‘“9 later which will overpower s
subHe addition fothe flavor, you might as well skip fhis last
s%ep.

phqse Two. 372 cups water , barely boiling but eager
1 chicken boullion cube
ophonql Hrowins (see ADDinS )

Throw In 2 72 cups of nearly boiling water and the bouillon cube.
(You may hove noticed the nt shifﬁng Posi-Horw N "bouillon” — we read
the package to get it right, but it still looks —ﬁmn\j. French, a language

we gave up on because of the sPel\in9.) St around | bﬁhg +o a bail
and simmer uncovered about 20 minutes | stirring occasionally. Watch
towards the end {hat the Mce stays creamy and flowing when stirred.
Add in more woter i_f necessary ‘o maintain this stote.

Conventional wisdom is, you are supposed o add in the water
hol—fo cup to a cu ata Hime depeﬂding on how much rice you started
with (4 to 2 cups). If you are not lazy (as indeed we offen are.) ,
add 1 ap f\'rs\‘ and then as the rice gradually absorbs the water,
add anofher Par'hd\ cup and so on, rnaizfnca sure the rice is still
creamy af the end of this Phase. Rurists will know the fime 1s up
using the “al dente " tuste test, an acquired skill , not just for PaS\'Cl.
They would Pmbabl\j even use redl chicken stock instead of our
pathetic bouillon cube and boi\ing water. But how many tmes have you
looked in 'l‘He‘]q‘idge and ‘fbur‘so\ dhicken stock. As -fE;r‘ the fastre test,

shlp it and use a timer.

Phase three. Remove from heat. Addin a hb\espoon of butter, saltand
pepper fo taste and ot east Y2 cup freshly grated parmesan cheese
(absdu‘relﬂ none of the fake stuff is allowed | ). Cover but serve within
minufes, Timing is crifical — i won't wait fill youre ready, so plan well.
Remember it will ‘S\‘lﬂ&n up o litfle in this brﬁef Period beﬁzre hi‘H‘ing your plate,
so its befler fo end phase two foo creamy than Mot



ADDins o If you thrown « little sa‘ffror\ in phase fwo and str

"

around , you get 4o call this * I"ISO‘PTO milanese . The

dr bolo team lmPor‘\'s the S?u{:f dirt cheap ff—om Traly so
we have no Prob\ern with this, but when you check out the outragecus
price at your supermarket | you may pass on Hhis option. You can also
throw in a lithe oeam or ha\f and ha\f‘ N Phage Hree [f Hhats no
Pro\o\em -for your diet

0 If you don'f mind shorteuts, adding 1N anywhere J%m half o a

full can of cream of  celery seup, preheoted without liquid | lets you call

i+ “chedat risotto con sedano.’ Ha\]cq con o]C condensed Soup 11 the ﬁnge
is easily forgopren so we offen throw in the whole can . This may be

00 much ]%r your tuste. You can also dheat with other creamy condensed
Soups. Crt’amof mushroom /shrimp / chicken, S\?tP the wine ‘H')Oug'm

8 Tfyou hold the parmesan, saltand pepper, but sHr in some butter

(a few Jm‘o\egpoons} and gbout 'na\JC a cup of f)nhr‘)q cubed aboutq crhimeler
ona side ( 373 1nch ‘fﬁr‘ diehard Ameﬁcans), gou can call i+ “risot con
:f;rﬂ‘inq " but you have fo pronounce it like you were +elh'n5 a conehead
fo “phone Tina! While weire on the subjeck, risoffo is "ree-zote-toe
Va bene ¢

D You may also op‘\' ]Cor Asolte con =ucchini.  Saute up a CUJP\EO}C
namow zucchini thinly sliced crossways and toss'em i dunng phase
two or even together with the onton. T you're lazy | Jus\‘gmﬁe lem

up faw and throw The suckers in uncooked dunng Phqse fwo — ﬁ\eg'-\

cok with the rice.  Once you decide you like this shuff | you can frack
down new \varatons i Trallan cokbooks : plum tomatoes, mushrooms,
asparagus , spinadn, gorgonzola ;| meat broth and red wine, salmon

Cream sauce ,..., USe your imagination.



phase four. The dr bolo team hos‘mverﬂed a )Coolproof method of
reviving leftover risotfo. Boil g IHHe water in a silversione ﬁyirB
pan and break up the nisofto (refngemtor rigamortis has se-\“m) wrtn
a spatula  massaging 1t a bt uohil it relaxes and gets creamy again,
You only need enough water o momentarily retum the risofto 1o a
I\quid state beﬁvreﬁﬁe excess water fakes a hike. Tf you goof with
Fo0 Mmudh water | no PT‘C)\o\em) sy simmer it away. And then enjoy.

Or else.

| bobmobile on South Ph‘.l\\ﬂ Eigh‘ﬂ) Street Runway qwqi'h'r)g
gate parking instructions {rom ground froffic control
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wedding mistake
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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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thanks to a ISread asa 150 at Kinko's Copies
an oversupply o:f the latest installment
of the unfinishable drbob cooking feam cookbook
“ What |, ME Cook? " *
was created.

why not™ buy half their mistake ard give them away
atthe wedding? Brilliant {dea , bob.

At least the recipiertt guests won't have fo sfick this
momerto N a closet (a desk drawer perhops, or
even guiH- free disPosa\... )

e f":c.ﬂagemeh%._

ot de oo enterprises

We hope you e*rz'loged our miid\g unconvenfional wedding event
and continue to enjoy this Po’renﬂal\\j memorable momento

Cﬁ}& 19/10/ 91\
b — fi/ﬂg
— i{ i \ /
U

¥ ©1984 bobsani 275 brynmawrave F-8 BM, PA (9010

—
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hassling with hazelnuts
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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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nQSS“ng wﬂ'h hQ'iean'\-S (dare we make a simillar alliteration with fi\ber‘l's.?)
250°F, 10-20 minutes , roll over for even bake, rub off skins

Not many people have had hands on experience with lhazelnuts,
ocaasionally called Filberts. (What? A SChiJEophrEmc nut?) Not
many people even redlize there Is experfence 1o be had. A few

brave pecple have learmed the hard way.

According 1o some unwritten law, hazelhuts are rarely sold
in a “ready fo use" format like most other nuts. Like your
walnuts and your peanuts and your almends and your pecans and
your whatnots. (Nots?) A lotof these nuts come wrihy shells,
without shells | roasted with skins, roasted wihout skins | unroasted,
sliced, ground , slivered, chopped and geverally conventertly
processed for your individual needs. Not hazelnuts, They only get
shelled. Their Jﬂgh\“ lithe P!S\')eaded skins are le\f‘\' undisturbed.

So your average unsuspecting amateur spots a great
hazelnut recipe calling for toasted hazelnuts without skins, reads
the nnocert \OO\Eing instruckions foradnieving this state and says
"No big deal” or " Plece ofca‘i?:e " or some other such (Dhm5e
picked at rondom £rom the category of Famous Last Words.

This is a hassle to be avelded a¥-all costs. Getyour mother-in-law
to do it for you. Ruban ad in the paper. Sell secrets 4o the



Russians, (:fapanese.?> Po ang%in\g*o get out of this, IA none of
these alternatives work , constder abandoning the recipe that got you
info this.  Tfyou remain committed (theyire worth iF) | bake the
hazel nuts acrorcl{ng-fo't‘ne obove sxﬁr\P\e insiruchons,

By the way , rolling over means the hazelnuts notyou, Thists
nota stuptd pet frick. They need help o do this, And (0-20
minufes (we say gre them the full sentence) means check these
guys dlong the way o make sure | They don't bum. Who knows
when your oven mightt go  berzerk. An oven thermometer helps.
Even if they donT ook bumed , the skims will faste that way ,

which ts wh&j ﬂﬁeg have fo go, n case you were wondering.

Vi

&9
PR B

Europeans use arms jnstead of fingers, Buf proper technique is impou—l-urd‘...

Next comes “rubbing off the skins.’ (Sqwirrel Ciy )
ey dort just fall off. You have o work of-if. Only abouta trd of
the nuts give up mostof their skin easily. The rest are a challenge.
F\rslrof all , they have just been removed from a 350°F oven and
those litthe suckers are bot! We surmise onthe basis of hindsight
that 5 minutes 1 the freezer might make them more manageable but
wewe aways been oo 'lmpa"(ier\'\‘ to watt.  Rubber gloves might work
but there never seem¥o be any on hand . (On hand,ge‘i"ﬂ'?) The most
eﬁec’n\}e tecdhmque isfo take a handful and cup Them in your
hands 1h a praying  postiion (the hands notyou) and rub them
back and @r‘ﬁ"\ Q\Ong the direchion of Your ﬁ'ngers, \Qeepfng pressue



on the nuts sothe frichon among them pulls off the skins,

The next mest effechve method is +o put the same amount of nuts in
athide Ritdhentowel and pretend the Towel isn'tthere. The frichion
(s notas effechve bufthe insulaling facior more than compensates.
And ajq-er“*\f\e \‘E\rs\'go ak the nuts ‘Hﬁeg are almost \‘ead\__j ]%'r‘ a Second
‘i‘owe\f!‘Ee un '_for‘ flnd\ C\eo.nuP_

Some of the skins Just refuse 1o come off. A fingernail can
help but somehimes the gein looks hike s ?am-‘red on. Liberate those

nuts or ignore them. What are afew skins ongway, O roast Hwice
as many nufs as you need and go withy the COOPem‘\‘Ne ones. Save

the resi*fc:r‘ a “withskns® T’G‘C\Pe Be sure none of the (ocose skins
Qccompany your Auts o The nexdtr .Slrage, COW\PFE'SSEO\ ai- hoses
work great :F:)r‘ those of you baking N your garage. Leat blowers
would Probaldg be overkill,




So you've reached the grinding stage. Butthe hassle
\shJ\\‘ over, You CQﬁ"“JUS\' "rlnr*om a“‘\"he nu+S i) 'ﬂwe b\ender‘ and
leave ton g while without nskin 9 the acctdental produc:\'fon o f a
tose relahve of chunky peanut butter. Do afmost a half cup
ara fime and use the pulse button until most of the nuts have gven
up- Then Pu\\ them out loosening wrt a (sze, or 5ome+\’im9.
Throw the b\g chunks 1n the next batch,

NEVER SAY DIE! These are not cooperufive nuts NS
walnuts . They restst all the way to the oven and bey ond |
(No surf'ender‘,) They have a secret weapon, Oil. FOV@(QMP\E)
s o cheesecabe crust with butrer and sugar and cookie crumb
company fhey sweat some Rind of organic superglue Hrat will
seep out of an inaltenhive spngfom pan and begin burming
onthe bo\'\ro-nofgmr oven. Se’rhhg off the smoke detrector every
Hme. A cookie sheet under the pan saves you from dea‘nhﬁ wrih
the oveny deaner. mﬂsgem'ﬁ_q tHhe Pm\o\em ‘o C\cqnmg the sheet
The smoke dekector wi N skl go oﬁg‘ Attis Pon’ﬁ- gou may try
real superglue fo seal the pan.  But this will lead Jo problems
if your guests dislike scoops of cheesecake rathecthan slices.,

DOth this in q/uun‘\ﬁ'\'\j and SCLU\‘YTE’\ing away tHhe over?roduc‘hc;r)
inthe fndge saves f-&ure hassles. Totell thetridh| maybe weire
exaggeruhing. Shghtly.
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hazelnut cheesecake

e 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 1b butter (1 stick)
1 1/2 ¢ vanilla wafers, crumbed
1/2 ¢ ground toasted hazelnuts
1/4 ¢ sugar
batter
2 1b cream cheese (4 8oz packages)
1 1/2 ¢ sugar
pinch of salt
2 T Frangelico liqueur
4 large eggs
1/2 ¢ ground toasted hazelnuts
topping
2 ¢ sour cream
1/4 ¢ sugar
1 t Frangelico liqueur
2 T ground toasted hazelnuts

instructions

1. Toast and skin enough hazelnuts to make 1 ¢ 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 ¢ 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 ¢). Pour into crust and bake 50 minutes in a preheated 350° F oven. Remove for 10
minutes.

4. Mix sour cream, sugar (1/4 ¢), 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?

. 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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HAZELNUT CHEESECAKE (the best)

What? Ancther cheesecake P Haven't we had enough ¢
Let's think about that. First of all we are terribly Pr{vileged on the world
Scene 1o even be able to consider that question. (Push the guilt buttons,
bob.) Pulting this thought convenierfly aside, let's face real fucks.
we privileged folks quickly tire of the same old thing. Spoiled rotten
and fickle to boot, you might say. And cheesecakes , like marriage N
the divorce age, are no exception. This parficular one arrives like o

aPn‘mgh‘me romance , with the promise oac longterm fi’delﬂy.

Cheesecake . We all know the risks.  As rich as rich gets when
dore right . A sinful self-indulgent health hazard.  Diet disaster.
But hey , i+ not a daily stople , justan occasional treat.

So why all this fuss.  Consume with a nearly clean conscience,
And share The residual guilt by pushing it on your friends.
But remember, thin slices. This one is the best. DonT ruin it

b9 overdosin g.

Backgrounc/. A few Americans  kRnow of Frungelico, an impor*i‘ed Thalian
hazelnut liqueur we like fo stick in cheesecakes. Fewer know of nui‘ellq&?

a somewhat sinfu\ dnocolate-hazelnut spread thatis q Popu\arjur}bfood
stuple in the Tialian diet, available here in hard 4o find Thalian markets orin
Sood binge departments of overpriced stores like Bloomies. American
tourtsts in Thaly soen discover the universally avallable icecream Flavor "nocciola”
(hazelnut), yum. In fact the hazelnut seems to be the nut of choice there.
American chelce nuts are organized by the NRA | Theyire called gun nuts,



So lets get starfed:

[ cups fme{g ground crumbs from Nabisco 'Nilla Wajers
or your favorite brand varilla wafers

V2 cup ground toasted hazelnuts [recipe'io’m\t 1cup plus 2‘l‘qblespoons]
Z! cup sugar

FILLING: 2 lbs cream cheese (4 Qoz packages ~ 9009 " Eu.rope)
[ 2 Cups sugar (f\- 3509)
2 tablespoons  Frangelico liqueur

Y2 cup ground toasted hazel nuts
pinch of salt
4 large eggs

TOPPING: 2 Cups sour cream
1/4 Cup sugar
1 teaspoon Frangelico liqueur
i TablcsPoons ground toasted hazelnuts

TJN\E LEONe about 2 V?. hours j:r-om stat to fihish. This can be

corsider‘c.b\g reduced by doing up the nuts ahead of T me i~ g
large quantity. Recipe ready hazelnuts cut the hime by 40 minutes,-



CRUST. Begin by masting and skinning the hazelnuts as described i~
Hassling with Hozelnuts. Allow dbout 50 minutes for this stage. Preheating
the oven dbout 10 minutes. F?DGSIﬁng about 20. Frichon treatment about 10,
Grinding about 5. Woitting time at the begihning can be used fo crumb the
cockies . Then leave the bulter fo melt overa mimimum heat burner, This
allows the crust ingredients fo be mixed immediately  when the nuls are
ready. Padaing and pressing the side walls  (heightabout ¥4 Inches ) —
5 minutes , muybe (0. lets face i, One houris already down the tubes.
Use a 10 inch ungreased springform pan.

BATTER uP! The batrer ParJr is standard . Nudge the room '\-emFeru‘\'ure
cream dheese around a bit uwith the sugar. ( Shck iron the wam stove
during the crust 'S\‘age: ‘o sof\'em 'Ef heCeSSur‘B_j Themn go o electnce

beaters. When soft add everything but fhe eggs and blend unftil smooth.
Trhen do the eggs one ar a hime ar minimum becr\‘erspeed ‘o avotd -
sarewing up the batterdo-air ratio. We usua\\g hold the nuts i\ last

and gertly incorporate.  Then pourinto crust.  Place in preheated

350° oven. (Qe—Pre—\'\eod'ed , To be “\'Echnico\. CooY forge‘k“ans or you

lose more ‘h‘me)

BAKE OFF, 45 minutes , 50 if the cold S\'U]Cf comes rigH-Oud' OJC +he
fridge. ©0do something useful during this part. - When the time 1s
up, remove for |0 mihutes. Tgnhore the jiggling center. Leave the
ovenon. Mix up the topping. After fthe f:q\\ (0 winutes, spread
over the top , sprinkle wth hazelnuts, and reinsert in oven for
another |0 minutres. Remove and place directy on q rack i fhe

fridge. For a quick dnill down, avoiding unprety cracks.

WAIT. At least overmg‘n‘\“. This he\Ps the ]Clowors relax.
Take it from us.  This onels worth uua'r\-m9 for.



CAUTION, No matter how many cheesecakes you may have done, there
is always room for distrachion. Check the recipe at each cructal 8+eP
to see if you threw 1 all tre rtgh’f‘ Sjruﬂ:_ We a\mOslrforQO'\' the €ggs on
this one dur‘iﬁg one teskrun. Tk seemed o litHe Sh'ger- than usual but
it was only the accidertul egg S‘ghjn'ng at the batter dumplh9 stage thai-
saved us.  The next Tme we remembered the sugar ﬁgr the cyust.
After it was already pressed n place. We Sprm‘g‘xed a IitHe around to
Com?ensa\‘e, Never panic. The guests will never knrow.

SERVING TIPS, If you fake this fo a large gathering of humans,
don't et it out of your sight once the meal has sfarted. Our first trial
was nhaled while our backs were turned. Small consolation Hhat

all the guilty parfies raved about it Let it sit (stand?) af room
ﬁem\pen:ﬁ‘u.re a liffle fo SoJQren'H- up before chow down time. And make
sure you really dodo it the day before fo erensifB the jc'lq\;or_

(Doo doo 7 )
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an even better cheesecake
[guavaberry/lingonberry]

e 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 ¢ finely graham cracker crumbs
[better: 1 1/2 ¢ g.c.c. plus 1/2 ¢ ground hazelnuts]
[if unavailable: 1 1/2 ¢ finely ground vanilla wafer cookie crumbs plus 1/2 ¢ ground
toasted hazelnuts]
1/4 ¢ sugar (60g)
filling
2 Ibs cream cheese (4 80z packages US, 900g Philadelphia Euro)
1 1/2 ¢ sugar (350g)
2 T guavaberry liqueur
pinch of salt
4 large eggs
70z Swedish lingonberry preserves (200g, half an IKEA jar)
topping
2 ¢ sour cream
1/4 ¢ sugar (60g)
1 t guavaberry liqueur
2 T ground toasted hazelnuts (optional)
units
1 t=1 teaspoon
1 T =1 tablespoon
1 ¢ =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: 20z guavaberry, 10z coconut cream, 30z 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.]

Ilustrations
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.
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ancther even befter cheesecake

WHAT ? ANCTHER ONE 7

Thdidnt occur 1o us that the hazelnut cheesecake could be so
easily cutdone. Buf the dr beb vacation team bought this guavaberry
liqueur down in St Martin-thgltin the Carribean (whichway do you
pronounce it 7)-and we had fo figure out what to do with the stuff
besides making guavaberry coladas. Actudlly Sint Maarten since we
made the buyon the Dutth side. Great drink by +he way. Just
substitute the rum 1h a pina colada ard you're 1n business.

This guavaberry liqueur is some Rind of guavaberry in rum
concoction only made in Sint” Maarten if you can frust the
advertising hype. Needless to say, s not on the State of
Pennsyluania Stute Liquor Authority official shopping | ist. But
if you live in a _]Creeen+erprtse booze stute, don't get your hopes
up. They don't seem to even botherexporting.  They Just

wait for the daily cruise ships 7© unload, or for the honeymooners
milling around in the fime-share shark infested waters, or the
already bitlen time-shareees, or the remaining fourist category.
Tis q small island so soomer or later body walks by +he s|r7<>]:f’F
Like wedid. Also convenienty sold at the awport duty free shop

where we Piched up an extra botfle,

o S e
- e

* Sint Maarten Guavaberny Cempany NM., 10 Frontst , Philipsburg, Sint Maarten, DutchWestTndies



Of course, once back In the USeofA i+ was tvo late to inquire
if‘\‘he guavaberr"ies also come in solid j%rm That's where the

Swedes he\?ed out, Theyve imported q itHe bitof Sweden for
fhe lucky consumers Iiving near Philly and Ballmore. ITiis called

TKEA and we all proncunce '+ wrong. (Ee-kay-uh i Eurcpe.)
They sell fhese great lingonberry preserves that have to be
second cousin to the guavaberry. (Maybe the Vikings were info
Carribean crutses h')o.) Theyire great for bre«abfas\- with ralsins,
sliced bananas, crumbled swedish crackerbread and ﬁjil\milb
(like plain yogurt but thatis anctherstory ). They're also outof

reach :ﬁor most americans.

For those of us who can finger both ingredients, weve got
a cheesecake money cant buy, the

SWEDEN meets SINTMAARTEN Cheesecake
Too long huh? Okay, (lmgonberry d‘)eeseche) for short.

Or if you prefer (guavaberrg cheesecake ) which is what this

became one occasion whren LKEA sdd out s \ihgonberrg preserves
when our mverf\‘orﬂ was down to enough for one more ptece of toast |
Another {ree market failure.



from hazelnut to lingonberry

SUBSTITUTE CRUST MODIFY FILLNG & TOPPING
2 cups graham cracker crumbs Frangelico hazelnut
YV4A-cup sugar li queur —>
G tdolespoons (¥4 stick) bulter guavaberry liqueur

or margarine, melted

This is just a simple variation of the hazelnul Cheesecake. First can
the usual crust. This hozelnut Prepqrorh'oh business is fof‘ the birds.
(Squirrels ?) We pulled out the graham cracker crumbs  from the closet where
they'd been sHting through Two years of wnovative crusts and did a
standard  crumb crust Af’mr“ pressing the crust in P\ace exactly as
inthe hozelnut crust, substitute guavabermy liqueur for the
Frangelico in Hhe batrer and 1m the sour cream ‘\TD\')Ping. T leads
to a nice pink color, particularly sutted to Valerhne's Pay, for

which a  hazelnut crumb heart shape spnn\a\ed on The Topping 1s a
mce touch (ke 10 the army, " if you go’ﬁ'ern... ). Other crumbs
may do If you dont.

Meanwhile back at the filling stage the same adwice applies ¥o
the hazelnut crumbs. I‘E you QO'HEM ,use'm. Af-‘rer‘ pour‘ed isto the
crust, spoon eut olf a botHe (the 1410z = 400g size, metric
of courseg o_g— lir}gonberry preserves 9\091:31#\3 tHhem a Spoonqu\ at
atime on the fop of the balrer bef)re baking. Thenuse a
knife o swirl fthe glops, I mean gldbs | or is it gobs —whatever—

into the batter fora marbled e\ffec\-_
Remw‘oer, SMQ\\ Pieces and 9\\}6 the rest away.

Postscript. Affer-all this fuss about hazelnuts , drbobS mom (yes, he has one
'h:o) found Dlhmmd®of CQ“fOr‘n[q rcipe reqdy Chopped hazelnhuts 1h a
rural NY sfate supermarket, yust once. drbobs two Boz bags have joined
+he hall closet food museum, protected ﬁom use by fearof exhtinchon. If you
wartHo revive the spedes, wrlte Diamond Walnut Growers The PO Box (727
Dept W Stockton (A 95201, But donT menhon us.



Post-Postscript.

Okay, we confess. We ripped off the hazelnut
cheesecake recipe from Mother \Nonda@\ls
Sirstedihion Cheesembkes and other Goodies.
Aneven cornier handle thae dr bobj buT
entirely deserved if yudged on the merts of
her recipes,
She wos ‘rnwk?ng her new edrhon in g |ocal
independent bookstore boobslgr{mg wrth
no bake cheesecalee samples | just like they
do in supermarkets, We,_just sortof
stumbled 1to 1+, Did an unsolicited
product endorsemerst JO.S'r like 1 supemar‘hejrs
onTV. Gota book sighed. S0 buy it.

IKEA US.EAST
Plymouth Commons
Plymoutia Meeting
PA 19462

don't write,

‘s still cash and carry
only.
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strawberry risotto?

e 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 ¢ 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 40z 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.
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Strawberry Risstto ©

Although we haven't quite been able 1o duplicate some of The
superb risotfos wetve enjoyed 0 Ttaly, perhaps the bestone we
hove done ourselves is strawberry risefto.  Of course if you're
anything like we used to be, your immediate reaction is " What ?
Strawberries in g rice dish that's not a dessert 7 " (Accom\?an'\ecl
by s}aePJr'\ca\ facla\ exPressthS and Possib\9 irnPo\ ite body gesmres.)
This is the flip side of our original prejudice against vegetubles
in baked goods and warrants The same faJre Forgeﬁ' it! For
the purposes of fnis recipe, the strawberry is an honerary
vegetable.

honorary vegetable award ; with disserting tomato

We had had strawberry risefto several times in Thaly before
discovering a risotto cookbook 1n an ir}depehderﬁ‘ bookstore in the
yupple section of kansas City, MO. The first recipe we looked up
was strawberry rsatfo and immediately bought the book upon
fthdin_g i+, Thus rais‘m_g bg severa) Ponh'\s our undoub{-edlg
unwarranted East Coast opinion of life In that city.



Well, don't take our word for W+ Try this one next time J(resh
Strawberries come your way. They don't even have to be PreH-\j
\Ooh'lﬁg. But if‘fhey‘l‘c lepica\ us SuFermqrbe‘f berries , 30u‘\l warf
to core them 1o remove the hard white intertors, Apple corers wor|
work here unfor*hzna'\-ely ; unless your berries were harvested neara

Department of Defense ruclear Weapons. pouweY plant-run by GCE

(“we bring good Hthings fo life... n). We uS‘uqug quarter them
lengﬂm{ge ond fhen slice out the hard inner edge. No \eqf9
Par"’rs please .

2 TqblesFom5 unsalted bulfer | cup rice (arborio ;f ?ossib‘.e>
i 1z cup ﬁne\ﬁ minced onion 2 3‘& CU’\?S Sith:r"ing bro’H'\
/3 cup di ced strawbernes (chicken , meat, VegzhHe or combo)
Ve cup Marsala wine (we Pu::fer <o
drg) or cognac | Tablespoor*: unsalted buter
we (or Some cream

ZTc{b‘lesPoons grated parmesan
cheese (we Prﬁfer more)

Okay, this 1s a sfandard Hsoffo as discussed at length previously.
Eosy as 1I22-3 Saute’ the onlon in buller a couple minutes unhl
soffens up then add the strawbernes and continue cooking urtil they
relax irto the mixdure. Then add the Marsala and cook until the
liquid is reduced to about-a tablespoon (guess). Then add the rice
and shir up thoroughly withy wooden krithen implemerﬁ'. Next add the
simmering broth abour 2. cup at o Time until each s absorbed, for
about 20 minufes cooking Time . Save the last Y4 cup brotiy
o add with the bulter and parmesan at the end and stir fogether
Stirring wouldrt hurt during the waler suchon phase either

Serve (eq'\‘) immediately. Once you've tried ‘1‘\‘) Bou'll be

convinced.
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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.
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Quick Pastasparagus

Orrechielte is a greajr litHle pasta undeservedly unknown in
America. Tt looks like a rolled up condom for minibumans but the offtcial
translation 15 " little ears” and &S 91‘&0[\- with o sxﬁ\P(e Fomdto sauce
(no“rfrom ajarl.) and lots offreshly 9m+ed Parmigiano. TFor SomeH\'mﬂ
really different though you might try the ﬁl\owing cheap frick when
you're :feeh‘ns \Q'ZB_

Cock 4 bunch of thin aSparugUsS any way You can. Since Hhey will
get chopped wiio 4 indy pleces and dumped in the sauce, the cooking
method | offen quite parfi cular tfbr aspoiragus, doeesn't really matter
As long as they end up soft. Maybe we dnould list the ingredien'% :ﬁr'slr
Cray .

asparagus

Py safe sex ¢

1 buncn high quality thin asparagus , withy Hght fips
4 pound orrechietre imporfed De&CCo>

1 can cream Of celery soup

1 con cream of.shr'imp soup

pepper to taste , freshly groted
lots of frcsh\y grated parmigiano , at least 73 cup maybe more

Meanwhile cook the orrechiette al denfe. Should fake [0-12 minutes
maybe |5 at full boil. Have the two cans of condensed soup mixed and
heating up on ancther burner. Grute the dheese, Chop the cooked
asparagus and dump i fre heated soup. Avoid reading the satt levels
onthe Soup Can labels.  When the poLerq is done  ((judgement cal\), drain
and return fo pot wrth sauce and mix In the cheese. [hat's i+, Serves
4 hungry PeoP\e as a main dish., More if less than main or if lack
of hunger strikes,  Did we forget the pepper?
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not just bean soup (carrots!) (and pasta
sauce)

e 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.
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hot just bean soup (carrots!)

when dr bob was a kid X Cqmpbe“'s Bean and Bacon soup was
his fovorite, He used to slurp up the liquid part, carefully saving the
beans fora squishy white bread bean sandwich. Those were the days.
Of course all soups came In cans, and most of them were Campbell's.
T+ never occurred to him fhat one could actually make soups from
scratch. Or that one should read the label on those canned Soupsi
[ Sattcity!]

0Of course growing up brought an awareness Hhat one could make
Seups without a can operer, but tHhat i+ was still probably oo much
effort. Only recently was this myth shaftered by experience, The
dr bobo cooking feam, led by the initiative of ms ani, began with
some great and incidertally 'neaHJﬂy cream soups from the (S5th
anniversary revised edition of The Moosewood Cookbook,

However, ms ani was sick with the flu on this one occasion soon
after tne Big Move o the new corporate headquarters. dr bob knew
Soup was a good idea, and offered to hunt and forage ata local
Supermar"'ree‘\' for some of the stuff. But he Easily renounced Hnis
suggestion (laziress, what else?) at ms ani's rejechion of the offer
(:6u1"oj: SuiH' at bel‘n9 rest:ohs'lbie for the con-i'empla"red JOurﬁeg), Then



bob remembered the latest women's magazine food spedal snatched ot the
dheckout line — a bean and Pc‘h'\‘o Soup had causH‘ his eye during his

speed scan for potertially promising recipes. Invertorying the required
ingredients, only celery was missing. No big deal—just increase The carrots!
And be did i}, urths some minor modifications, all in a pretiy painless 40
minute time slot.  The result: delicious, realling dhildhood memories
of‘lhe old bean soup days but wth a new Twist. Cartols. Thus
Jughfging the $3.50 spertonthe mag, whidy after closer examnaiion
only yielded fwo seup recipes as the realishically usable harvest | ene

shl} left urtried.

their name: POTATO BEAN SouP ourname: CARROT BEAN Soup
(and pasta sauce )

their ingredient list: our ingredient list:
Y2 cup sliced celery 2 s\nlb§ celery } food processed
2 medium carrots, shredded @ 4 medium carrots together (fine)
1 clove garlic, minced 1 ormore very large cloves garlic, pressed
2 t margarine , melted 2 t bulter melted (margarice is p(asﬁc,ncfl'ﬁ)od!)
4 cups chicken broth [ 4 cups vegetable broth
3 medium potatees , peeled 3 medium potatoes, peeled and cutup in
and cut up (abour 3 cups) @ small preces (Who measures potatoes by"f“:l?e
cuPa
2 T snipped fresh dill or dried 2. T fresh dill , cho ed
dillweed (weeds? in ourfood? s. PP

1 150z can cannellini o great @ [ 1 1502 (4259) can cannellini beans

northern beans , drained approximately (more if you like beans)
Y2 cup lower calorte dairy sour B2 cup lower calorle dary sourcream
cream or plain nonfot yoghurt or plain nonﬁer Yoghut
17T al purpose Flour @ 4 T dll purpose four
Vg T pepper 78 T pepper (we never measure this—
H_ L4 d we grlﬁd“‘ ;.h dll‘EC’Hg )
some Satt, l.f esire some satt »lf desired

L



their instructions: our instructions:
CDOlR Ond Sht‘ ce\erg ) CGIT'OJPS, Cmd —[T—“-Ou_‘ “\'he quro‘{'s Qr‘)d Celerg [r“fl'O_{'hE food

garlic in a large saucepan over processor fﬁaPPmPﬁQ+€\9 chopped segments and
medium heat for 4 minutes or till let-her rip ! Fress a big (ortwo regular) garlic
tender: cloves) ir7fo the melted butter (Facgarine isnow
Carefully stir in broth, potatoes, and out!) and dump inthe carrot/celery fragments
dill. Heat Yo boiling ; reduce heat. (did we accldentally use a Fubespoon of butrer 7).

Simmer covered for 2010725 minutes Saute 5 minutes or So.
ortill poratoes are +erder. With the ‘
back of a spoon, lightly mash about Meanwhile fsr-e ap 4 cups of waterin a
ha\fof fhe potatoes N e broth. teapotand when bouhng , dissdve about 2t
Add the druined beans tothe potato  to AT of concentrated vegetade bouillon
mixfure. (this fime we copied the spélling from the iqbe{]
: —no MSG please— Iy the water and qdd to
Sfir fogether sour ceam or yoghuet, e carrot/celery pot with The fresh chopped

—f\our", Pep?er‘}ond SqH', ideSEr‘ECl) di H' S[ﬁnmer COVCVE'd qmﬂ— ZO mmtﬂ‘es ("{'ES“{"
in a small bowl; stir into (TG\'O*'O potatves for doneness).

mixture . Cook and stir til _
thickened and bubbly. Cookand Stir together ingredierﬁ 9rouP@ N aQ
stir 1 minute more. MakRes 4106 Loy and dump half info hoif Hne soup mture

main-dish servings. and V8 can of beans already wai‘Hng 0 your

blender /food processor (the Vitamix super-

bender is our preferred industrial strength
Soup pureg-er ). Pured till smosth and
expel into g new potr. Repeat once , then
adding fhe restof the beans directly fo fhe
puree” . ( We like nomf:d‘ yoguct but when
we had a Ffull falr Souc cream fo use up , It
went i insread. )

Cook and stir il thickened a bit. Actually
you may find it already Tthick enough . Just
make sure its heated through. We didthis
up (O advance an hour o fwo and had to add
maybe a hoiftup of hot water fo thin & out g
bit.  Use your Taste and judgement

their nutritional info per serving: our nutritional info:

280 cal, 69 fotul fat (24 sat. fab), Duh ...
4“\9 ChO]IeS'\'GFQ\ . 1035 mg sodium NOIH'Ju'Sﬁ- a mihu"r_ell Where did all that
. . ’ salt come from —this outdoes Campbell's.
48 g carbo., € g d‘e{b@ fiber, l6g pro,, And such precise numbers when The
DAILYVALUE: [13% vit A, 7% vitC, serving size hos a 40% uncertamty !
3% calcium . 7% iron Who arethey kidding ? (Mostofus, prdm\o\y.)



the trouble
with sPaghe‘m'

and POS’\'U sauce °©

Sure. Ifits prefty thick, & makes a great cream sauce for pasta,
1§ you have a couple bowls leftover, maybe a cup and o half or
fwo, add it to some. al dente cooked Pashq wrth about a half cup or
so of freshly grated parmeggiano and some freshly ground pepper.
Serve with more \fres\nlﬂ grou.md pepper- We used a small open curled
Pas\‘a, gnOCC'heHl sard{; but this could work with cavaleli or
orrecchietfe or even long pasta like fe%ucmhe or qugheffjri.

Healthwise it crudnes classic “alfredo” sauce.

Bythe way, fr‘eshb ground pepper is also a good idea on each
serving n the more ruddionadl soup mode. Andif you cauBh+%e “h"

that slipped into the ybghurt /yegurt above , s opfional. We checked.
Though we still lose poirts for inconslstency.

*__’L pound , fhe standard US dry pasta Po.dfaagmg Size





