Microwave Quiche

1 Rice Crust

3 eggs



2T flour

1/3 C. milk



1 C chopped veggies

Prepare rice crust and place in a glass baking dish in the microwave.  Microwave on high for 2-3 minutes.

Place veggies in a microwave safe bowl and pour a little water in the bottom.  Microwave on high until veggies are crisp-tender, about 4-6 minutes, rotating twice during cooking.  Drain water.

Combine flour, eggs, milk and veggies in a bowl.  Microwave on medium power (50%) uncovered until mixture begins to set around the edges, stirring every 2 minutes for 4-6 minutes.

Pour egg mixture into rice crust and microwave on medium heat for 10-12 minutes, rotating dish 2-3 times during cooking.  Let quiche set for 5 minutes before serving.

Quiche with self-forming crust

3 eggs



1 C milk, divided

¾ c flour



2 C chopped veggies

Pre-heat oven to 425

Beat the eggs well, mix in flour, add ½ c milk and blend well (it’s important for the finshed texture of the quich to add the milk in two stages).  If you have time, let this batter sit for an hour or more.  If you don’t, just let it sit while you cut up the veggies.

Stir in remainaing milk, add veggies.  Pour into a 9” pie pan (or one large loaf pan) and bake for about 30-40 minutes, until golden (the loaf pan might take longer to bake through)

Deep Fried Dofu

1 jin dofu

cooking oil.

Heat 1-2” of cooking oil in a frying pan or wok over med-high to high heat. The oil is hot enough when you put a cube of dofu in and it browns in less than a minute.  Cut dofu into piece (thinner pieces will be more crispy).  Fry dofu in batches, usually 3 batches for a jin of dofu.  Drain on paper.  Great sprinkled with salt as a snack.  Or, use in a stir-fry or jiachang dofu recipe.

Jiachang Dofu

1 jin dofu, deep fried



1 T soy souce

2 T ginger, minced or grated


1 T corn starch

4-5 garlic cloves, minced or grated

1 C water

2-3 hot peppers, finely chopped

1 T cooking oil

1 t chicken bouillion powder.

¼ C shredded carrot.

Mix and fry.

Toasted Almond Dofu Burgers

So good you won’t believe it’s dofu.

1 jin dofu





2 t minced ginger

1 garlic clove, minced



1 egg white, beaten

½ C almonds (optional but excellent)
1 T soy sauce

½ C grated carrots



1 t seaseme oil

½ C thinly sliced green onions

1 t seaseme seeds

Toast almonds by placing them in a dry skillet over medium heat, stirring them to prevent burning.  When almonds are dark brown (or have little burn spots) they are done – about 5 minutes.  Let cool then chop finely.

Wrap dofu in a napkin or paper towel and place between two plates.  Set a weight like 2 cans of corn or peanut butter on top to press the water out of it.  Leave the weights on the doufu for 1 hour (if you skip this step your burgers will fall apart.  I know; I tried it once.

Saute carrots, green onions, ginger, and garlic with a little oil over medium heat until soft, about 3 minutes.  Mix veggies, seeds, nuts, egg white, oil, and soy sauce together.  Break doufu into chunks and musch other ingredients into it.  Season with salt and pepper.  Shape into patties.

Fry over medium heat in a greased frying pan for 5 minutes on each side, or until brown.  Excellent with slices of tomato on top.

Ravioli

About 30-40 jiaozi or wonton wrappers

1 small onion (optional)

1 jin white mushrooms




1-2 t Italian seasoning

3 cloves garlic





oil for frying.

Chop the mushrooms, garlic, and onions very small (the mushrooms will shrink a lot when cooked so they can be a little bigger).  Heat about 1 T oil in your pan over medium-high heat.  Add mushrroms, fry for 5-8 minutes, stirring frequently to prevent burning.  If the mushrooms release a lot of juice, drain it.  Add garlic, onion, and seasoning.  Fry for another 3-5 minutes.  Let the filling cool a little.

Place 1-2 teaspoons of filling in the middle of one wrapper.  Sprinkle some water on the edge of the wrapper and place another wrapper on top, pressing to seal.  Continue filling jiaozi wrappers.  Allow about 6 raviolis per person.

Bring water in a big pot to a boil.  Place about 5 raviolis at a time in the pot, being careful not to crowd them.  Cook for 3-5 minutes.  Top with marinara sauce if desired (if you have left-over mushroom filling, you can put it on regular pasta, like a mushroom pesto, or spread it on toasted bread).

Roasted Eggplant Ravioli

2 medium eggplants

3 cloves garlic

1-2 t Italian seasoning

Cut the ends of the eggplant and cut them in half length-wise.  Put just a little oil, about 1 teaspoon over the cut sides.  Put them close to the broiler in your over (try turning a loaf pan upside-down in your oven and using the bottom of the pans a try for your eggplant).  Broil eggplant until soft, 20-30 minutes.  Allow to cool.  Scoop out pulp with a spoon (or cut the peel away) and chop fine.  Chop the garlic fine and saute in a little oil over medium heat for 3-5 minutes.  Add eggplant and spices; mix to combine.  Cook for 2 minutes, then allow to cool.

Follow directions for mushroom ravioli for filling and cooking.

Roasted Vegetable Pasta

1 jin tomatoes



1 small onion

2 eggplants




1-2 t. Italian spices

4 cloves garlic



potatoes (optional)

Cut tomatoes in half horizontally and eggplants in half lengthwise.  Quarter onions, leave garlic while.  Place under the broiler in your oven (you can turn a loaf pan upside-down and use the bottom as a tray.  Use foil to make a tray so wil will not run over.)  Drizzle garlic, eggplants, and onion with a little oil (tomatoes are juicy and don’t need it).  Broil tomatoes about 15 minutes, the rest about 20-25 minutes.

Let veggies cook.   Peel the skin off the tomatoes and mush to make a sauce.  Chop garlic, eggplant, and onion.  Saute veggies and spices in a little oil over medium heat about 10 minutes, or until heated through.

Rob’s Famous Amous Taters

4-5 medium potatoes, peeled and cubed

½ T black pepper

1 big red or white onion



1 garlic clove, chopped

1 T italian seasoning




1 capful oil

1 T salt

Put taters in a bowl.  Dump seasoning on top and pour oil over it.  Cover and shake.  Put in microwave on med-high, taking out every 5 minutes to check and shake.  When they are easy to mash they’re done.

OR, wrap taters tightly in aluminum foil.  Place in wok over medium heat or in oven.  To make brown  and crispy, you can leave the foil packet open and place on a tray in the oven.

Classic American Potato Salad

1 jin potatoes, peeled and diced

1/3 - ½ C mayonaise

1-2 T vinegar (to taste)



¼ c chopped onion

3 hard boiled eggs



2 celery stalks, chopped

Boil potatoes in salted water until tender but not mushy, about 8-10 minutes.  Drain water and immediately toss with vinegar.  Mash egg yolks and mix with mayonaise, onion, and celery.  Chop egg whites and add to potatoes.  Gently toss mayonaise mixture with potatoes and egg whites.  And salt and pepper to taste.  Served immediately or let flavors develop for a day or two.

South-western potato salad

Make All-American potato salad (you can omit the eggs).  Add 2-3 chopped hot peppers.  1-2 chopped red and/or green bell peppers.  ¼ c corn, chopped fresh cilantro, and cumin.

Tips for making yeast bread:

Dissolving Yeast:  Many beginner bakers are plagued by the seemingly elusive “warm water” temperture you’re supposed to use for dissolving yeast.  Yeast is actually rather forgiving.  An ideal water temperature to dissolve yeast in is between 95-115 degrees.  To get an idea of this temperature, let col water come to “room” temperature in the hot, dog days of summer when it’s close to 100 outsidel.  After an hour, the water will feel warm.  Another guide is to use water which is the same temperature as is comfortable for you to wash your hands in.  The water temperature has to be 120 which feels hot, before it will begin to kill yeast.  And, it has to be 140 degrees, which feels r eally hot, before the yeast is done in completely.

If your recipe calls for milk, especially whole milk, dissolve the yeast in a little water first.  Yeast doesn’t like to dissolve in all the fat.  To jump start it further, you can also add 1 T sugar to the water.

Different ways to let Yeast Bread Raise.

Overnight:  To have fresh bread in the morning, make your dough the night before.  After you have kneaded it, place it in a greased bowl, cover with saran, and place in the fridge overnight.  In the moring, let the dough warm to room temperature for a half hour, then punch down and shape into loaves and let rise for another ½ to 1 hour before baking.  OR, let rise once at warm room temperature.  Punch down, and shape into rolls or loaves.  Place dough (in the tins) in the fridge and cover with plastic wrap.  In the morning, let the dough warm for ½ hour then bake.

Yeast bread in a hurry:  After kneading the dough, let the dough rise in the bowl until double.  Punch down, shape into loaves, and let the dough rest for 10-15 minutes.  Place in cold over and turn oven to 400 degress.  Bake for 35-40 minutes.  Or, even faster.  After kneading the dough rest for 10-15 minutes (this replaces the first rise).  Shape into two loaves and place in a cold oven.  Turn the temperature to 400 and bake for 35-40 minutes.  The texture of this bread will be heavier than one that has risen twice, but it saves time.

Banana Bread

2 C flour



3 ripe mashed bananas

1 t baking soda


3 T milk

½ t baking powder

2 eggs

½ t salt



¼ c oil

½ c chopped nuts (optional)
1 C sugar

Beat oil and sugar together.  Add eggs, milk and mashed bananas.  Add dry ingredients.  Blend until just combined.  Pour into greased 9x5 loaf pan and bake at 350 degrees for 1 hour.

Apple Bread

 2 C flour



2 small apples

1 t cinnamon


¾ C milk

1½ t baking powder

1 large egg

½ t salt



¼ c oil

½ c chopped nuts (optional)
1/2 C sugar

Peel apples and chop small (about the size of peas).  Combine dry ingredients.  Beat together egg, oil and milk.  Toss in apples.  Blend in dry ingredients (and nuts) and mix until just combined – the batter should be lumpy.  Pour into greased 9x5 loaf pan and bake at 350 for 50-60 minutes.

Pumpkin Apple bread

Substitute 1 C cooked, mashed pumpkin for the ¾C milk in the apple bread recipe ( you can also omit the apples).

Carrot Apple Bread

Add ½-1 C grated carrots to the apple bread.

Zuchini Bread

Replace the 1 C of apples in the apple bread recipe with 1 C grated zuchini (or leave in the apples for more nutrition).

Apple, Pumpkin, Zuchini Carrot Bread

Omit the milk in the apple bread and mix everything together for a super nutritious bread.

The Best pancakes.

1 ¼ C flour




1 C milk

2 t baking powder


1 egg

1 t salt




2 T sugar

Blend dry ingredients together.  Add milk and egg; mix until just combined – batter should be lumpy! (If you over-mix your batter to be smooth, your pancakes will be flat and mealy tasting).  Heat oil over mid-low heat.  Pour batter and cook until bubbles pop and pancake looses its shine – about 4-5 minutes.  Flip and cook on other side for 2-3 minutes.

Note: This batter is thick and produces extra thick and fluffy pancakes that need to be cooked over a lower heat; otherwise, a high heat will not cook them through and they will be doughy.  If you are a thin pancake kind of person, add ¼ more milk.

Left-over better can be kept in the fridge overnight.  Thin with water or milk if too thick.

Oatmeal-Brown Sugar Pancakes.

Add 1/3 C oats to the pancake recipe, and replace the 2 T white sugar 2 T of brown sugar.

Apple Pancakes.

Add ½ C shredded or chopped apples to plain or oatmeal pancakes.  Good with nuts and cinnamon, too.

Pumpkin Pancakes

Replace ½ C milk with ½ C cooked, mashed pumpkin.  Also good with cinnamon and nuts.

Banana Pancakes 

Replace ½ C milk with ½ mashed bananas.

Steamed Harvest Bread

1 ½ C flour




1 t cinnamon

1 t  baking soda



½ c milk

½ t salt




1 egg

¾ c brown sugar

¾ c cooked mashed pumpkin or carrot OR 1 C grated carrot, apple, zuchini (or a combo).

Mix dry ingredients.  In another owl combine milk, egg, and fruit or veggie; blend well.  Mix together until just combines.  Grease 3-4 clean tin cans (like from canned corn).  Fill the cans about 2/3 full.  (If you have leftover you can fry it like a pancake(.  Cover the tops with fil that has been greased on the inside, and secure with rubber bands.

Place the cans in a large pan that is tall enough to put a lid over everything.  Fill the pot with boiling water about 2/3 of the way up the cans.  Cover, bring to a boil and lower the heat to a simmer.  Steam for 1 ½ to 2 hours, adding more water if necessary.

Note, sometimes its tricky to keep the cans upright.  You might try placing a streamer rack on top of them to keep them on the bottom (you may need to elevate them on top of foil or other short cans to get them to be the right height for them to reach the steamer rack).  You can also try weighing placed on top of them, like cans or foil filled with beans.  Or, try setting a plate over the cans or inverting a metal bowl to cover them and weigh them down.

Steamed Dumpling –Sweet or Savory.

1 ½ C warm water


1 t salt

1 t sugar




3 ½ - 4 flour

1 T dry yeast.

Dissolve yeast and sugar in warm water.  Let sit for 10 minutes.  When mixture is frothy, add flour and salt.  Mix together until dough pulls away from the side of the bowl.  Turn out the dough, which can be quite soft, onto a lightly floured surface and knead it until smooth and elastic.  Place in a lightly greased bowl and let the dough rise for 1 ½ hours.  When the dough has doubled in bulk, knock it down, turn out onto a floured kneading surface and break off ping-pong ball sized pieces of dough.  Shape these into balls and let them raise for 20 minutes.  

To cook dumplings, bring water to a boil in the bottom of your steamer or pot (a bamboo steamer is ideal).  Place the buns on the rack over the water, cover, and when the water has come to a boil again turn down the heat and steam for 30 minutes.

Savory Filling:

1 jin chicken or pork, finely chopped

1 t salt

2 large eggs





¼ C oil

¾ t msg (optional)




2 T minced ginger.

2 T soy sauce

Combine ingredients.  After dough is shaped into balls (but before they raise for 20 minutes) place a small amount of filling in the middle and bring up dough around filling, pinching to seal.  Steam for 35-40 minutes to make sure filling is cooked.

Sweet Filling:

Peel and chop and apple and sprinkle with a little cinnamon and sugar.  Fill dough the same way as for the savory filling.  Steam for 30 minutes, and top with additional cinnamon and sugar when done.

Nan (Indian Flat Bread)

2 ½ C flour




2/3 C milk

1 t salt




1 egg

1 t sugar (optional)


1 T oil

Blend dry ingredients together.  Heat milk until just warm in a saucepan or in the microwave.  Add egg and beat well.  Add to dry ingredients, along with the oil, and mix until a soft dough forms.  Knead the dough for about 5 minutes, until it’s smooth and elastic.  If you have time, you can let the dough sit and “ripen” for a few hours or overnight in the fridge.  The allows the flavors to blend and a better texture to develop.

Divide dough into small ping-pong sized balls.  Roll out thin with a beer bottle or rolling pin – it’s okay if the dough has holes.  Heat your griddle to medium-high and fry (without oil) for 4-5 minutes on the side; the bread should be brown in patches.

Left-over dough can be kept in the refrigerator for several days, so you can cook only what you need.

Nan with yeast

A lighter, more “bready” texture than the first version.

2 ½ C flour




1 t salt

1 t yeast




1 T oil

1 T sugar (oil)



1 C warm water

Mix dry ingredients together.  Add warm water and mix until a soft dough forms.  Need dough for 5 minutes, until its smooth.  Over and let rest in a warm place for 15-30 minutes, or in the f ridge for up to 3 days.  Divide dough in to small ping-pong sized balls.  Roll out thin with a beer bottle or rolling pin – it’s okay if the dough has holes.  Heat your griddle to medium high and fry (without oil) for 4-5 minutes on a side; the bread should be brown in patches.

Nan – variations

Add one or more of the following ingredients:

3 cloves garlic, minced

1 t Italian spices or cumin

Nan is also good as a quick, no-bake pizza crust.

English Muffins

¼ C warm water



1 ¾ C sour milk or yogurt, warmed

1 t sugar




6 C flour

1 t yeast

Dissolve yeast in warm water and sugar.  Let stand 5 minutes, until it’s bubbly.  Add warmed milk or yogurt.  Add 2 cups of flour and mix vigorously until combined.  Continue adding the rest of the flour, stirring in as much as you can.  Turn the dough out onto a floured surface and knead for 8-10 minutes, until dough is smooth.  Place in a greased bowl, cover with a damp towel, and place somewhere warm to rise until double in bulk, about 2 hours.

Turn out dough again, kneading out any bubbles, and let it rest for 5 minutes.  Roll out dough until it is ½ -1/4” thick, using flour to keep it from sticking.  Use a glass or a can as a cutter and cut out rounds about 3” in diameter.  Let the dough rest for about ½ hour.  Dust muffins with cornmeal if you have it.

Heat your griddle over very low heat, and grease it with butter with oil.  Place muffins on the griddle, cornmeal side down, allowing space to expand.  Cook for about 10 minutes; then flip and cook for 10 more.  Cool the muffins and split with a fork for a shaggy texture.

Doughnuts

2 T melted butter or oil


1 t baking powder

½ c sugar




½ t cinnamon

1 egg





¼ t salt

2 C flour




½ c milk

Mix dry ingredients.  Beat egg and add to milk.  Mix all ingredients together until just combined.  IF you have time, chill for 1-2 hours.  Roll out into a ½” thickness and cut into doughnuts.  Fry in at least 2” of hot oil;  Doughnuts should float.  Fry for one minute or less on each side, or until golden.  Drain and cool on paper towel.  Sprinkle with cinnamon and sugar.

Minestrone

1 medium potato, peeled and cubed

4 tomatoes, chopped

1-2 carrots, peeled and chopped


4 cloves garlic, chopped

2 celery stalks, chopped



1 med. Onion, chopped

½ c corn






2 cans tomato sauce

2 chopped red or green peppers


1 T italian spices

4-6 C water or broth




½ uncooked pasta

1 C cooked beans

Saute the potatoes in oil over medium heat for 5-8 minutes.  Add carrots, celery, peppers, onions, garlic, and tomatoes.  Cook until veggies are soft, about 10 minutes.  Pour into large pot and add beans, water or broth and tomato sauce.  Cook until flavors blend.  Add salt and pepper.  You can cook this for as little as half an hour or for 2-3 hours.  Just before serving add the pasta and cook until pasta is al dente, about 8 minutes.  (If you leave pasta in soup overnight, the pasta will absorb all the liquid in the soup.)

Cream of Potato soup

5 medium potatoes, peeled and sliced

1 small onion, chopped

2 stalks celery, chopped



½ c powdered milk (or more)

water or broth

Put potatoes in a pot of water and cook until very tender, about 10 minutes.  Save some potato chunks if you like your soup chunky.  Mash the rest of the potatoes with a fork, adding the cooking water as needed.  Saute the celery and onion in oil for about 5 minutes.  Thin the mashed potatoes with enough water until it’s the thickenss you desire.  Add the powdered milk, and salt and pepper.  Add remaining potato chunks and celery and onion.

Split Pea Soup

½ jin dried peas

2 carrots, peeled and finely chopped

1 medium onion

water or broth

For easier cooking, soak peas overnight in water.  Put peas in water nad cook until very mushy and tender, about 1 ½ hours.  Mash peas with enough liquid to make a soup.  Saute carrots and onion in oil (use butter if you have it) over medium heat for 5-8 minutes.  Add a peas.  Add salt and pepper to taste.  (This soup freezes well but tends to become thick when in the fridge, thin with more water).

Veggie chili

2 green or red peppers, chopped

1 medium onion, chopped

½ c corn





3 cloves garlic, chopped

1 small zuchini, cubed



2 cans of tomato sauce

1 carrot, chopped




2 tomatoes

1-2 t each: chili powder, oregano, cumin
hot pepper to taste

Saute veggies in a little oil until soft.  Add 4-6 C water or broth (depending on how thick you like chili) and add veggies, tomato sauce and spices.  Cook until flavors blend, at least ½ hour.

Cookie dough keeps very well in the refrigerator (up to 5 days) or freezer (up to 3 months).  That way, you can make a big batch and only bake what you need.  To prepare dough for freezing, roll into a log and wrap in plastic wrap.  When you’re ready to bake, slice off what you need.  (You don’t’ need to thaw dough from the freezer before baking; you can put the dough right in the oven).  Dough that has been chilled does not spread as much when you bake it.

Peanut Butter Cookies

1 ½ c flour




½ c peanut butter

½ t baking powder


½ c packed brown sugar

½ t salt




½ c white sugar

½ c butter




1 large egg

Cream butter with sugar until fluffy.  Add egg and peanut butter.  Mix together dry ingredients.  Add to butter mixture.  Roll rablespoonful of dough into a ball. Dip a fork into sugar or water and press down on cookie for criss-cross pattern.  Bake at 350 for 8-10 minutes.

Oatmeal cookies

2 C flour




1 C butter or margarine

2 C oats




¾ c brown sugar

1 t baking soda



¾ c white sugar

1 t salt




1/3 c milk

1 t vanilla




2 eggs

1 c raisins, nuts chips etc.

Cream butter or margarine with sugars until fluffy.  Add the egg.  Mix the dry ingredients together.  Add 1 C of the dry ingredient mix to the butter mixture.  Mix well.  Add the milk and mix well.  Add the remaining dry ingredients and the raisins, chips etc.  Drop by spoonfuls onto greased cookie sheets and bake at 350 for 8-10 minutes.

Super Yummy Pumpkin Oatmeal Chip Cookies

1 14 c flour




1 C packed brown sugar

¾ C oatmeal



¾ C white sugar

1 ½ t salt




½ C butter or margarine

1 t baking powder


1 egg

¼ t baking soda



1 C cooked, mashed pumpkin

½ C chocolate chiops


½ C each raisins and walnuts

1 t cinnamon

Cream butter and sugar until fluffy.   Add egg and pumpkin.  Mix together dry ingredients and blend together.  Add raisins, chips, and nuts.  Drop spoonfuls onto cookie sheet.  Bake at 350 for 8-10 min.

Cocoa Cookies

½ C butter or margarine

1 ¼ c flour

½ c white sugar



1/3 c cocoa

½ c brown sugar



½ t baking soda

1 egg





¼ t salt

1 t vanilla




½ c chocolate chips (optional)

Cream butter and sugar until fluffy.  Add egg.  Mix together dry ingredients and add to butter mixture.   Drop by spoonfuls onto cookie sheet.  Bake 350 for 8-10 minutes.

More deserts you can make without an oven.

Chocolate or Vanilla Cream Pie (or just pudding).

2 T flour




2 ½ C milk

3 T cornstarch



3 egg yolks

½ t salt




1 T butter

½ C sugar




1 t vanilla

2 oz baking chocolate or 1/3 C cocao blended with hot milk for chocolate cream pie.

Mix dry ingredients together in a sauce pan.  In a separate pan, heat the milk until very hot but no boiling and pour over the dry igredients, stirring frequently.  Beat the egg yolks and add some (1/3 to ½ C) of the hot milk mixture to the eggs.  Add the eggs to the rest of the custard and cook for 1 minute.   Add butter and vanilla.  Cool.

Pour into pie shell, crumb crust or serve as rich and creamy pudding.  Refriderator before serving.

Cookie Crumb Crust

1 C crushed cookie crumbs

3 T melted butter or margarine

3 T sugar (optional)

Pour melted butter over crumbs and sugar and mix.  Let set for 10 minutes for crumbs to soften.  Press into pie plate or loaf pan.

Super Easy Caramel Dip

1 Can sweetened condensed milk

Take the label off the can and place the whole, unopened can in a pan of water so the water covered the can completely.  Bring to a boil, then lower to a simmer and simmer uncovered, for 2-3 hours adding water as necessary to keep the can covered.  At the end of the cooking time, cool the can and when you open it, voila!  You will have caramel dip!  The longer cooking time makes a thicker caramel with a deeper flavor.  (The can acts as a double boiler and the sugar in the milk carmalizes).  Serve with apple slices, cookies, brownies, pudding etc.

Turtle Pie

1 can of caramel dip

1 chocolate cookie crust

1 recipe chocolate cream pie filling

½ C chopped walnuts

Spread nuts over the crust.  Top with caramel filling  Spread pudding over top and chill.

Steamed Chocolate Cake

2 ounces unsweetened baking chocolate or 1/3 cocoa powder

1 t melted butter




1 c flour

1 t vanilla





½ t salt

1 egg






1 ½ t baking powder

½ C milk





¾ c sugar

Melt chocolate and butter together (or mix cocoa with butter).  Beat the egg until light colored.  Add the sugar and beat until fluffy.  Combine dry ingredients.  Add this, alternately with milk, to the egg mixture.  Add the chocolate and butter and stir just enough to blend.

Pour batter into 2-3 greased tin cans (like from corn) filling cans about 2/3 full.  Cover top with foil that has been greased on the inside and secure with rubber bands.  Place in a pot and fill with boiling water until water is 2/3 up the side of the cans.  Cover and steam for 1 ½ hours. (See note for steamed harvest bread for how to keep cans upright).

Granola Bars

2 C oats






1/3-1/2 C brown sugar

½ c raisis (plumped in boiling water)

3 T honey

1/3 C butter





½ C nuts or seeds

Heat butter with sugar and honey until it begins to boil.  Pour over oats, raisins, and nuts.  Mix well.  Spread into an 8” square pan and bake at 350 for 20 minutes.  Cool and cut into bars.

Maureen’s Microwave Granola

2 C oats




1 T oil

1 C honey




½ C raisins, nuts, seeds etc.

Mix everything together in a microwave bowl.  Microwave on high and stir every 2 minutes for a total cooking time of about 8 minutes, or until mixture is golden brown.  (If you like extra crispy granola, cook it a little longer).  Spread on a clean dry surface (like a table or cutting board) to cool.  Break into chunks.

Stove-top version: mix all ingredients together and heat over medium heat for 5-10 minutes, stirring constantly.

