
Page Correction                                                                                                                        
V Spelling correction: Rev. Albert Verdegan and Rev. Leonard Fraher 
1 Baked Artichoke Dip: 8 oz. cream cheese was omitted 
3 Cucumber Salsa: should be 2T. parsley 
12 Cinnamon Rolls: submitted by Laura Wickre Reine (not Helen Skinner) 
14 Gum Drop Bread: Oven temp. 325 degrees, not 425. 
25 Festive Carrot Cake: should be 2 C. shredded carrots (not coconut) 
26 Oatmeal Cranberry Breakfast Bake. Incorrectly classified as a cake. 
34 Bev’s BBQ: submitted by Jerry Dietzman (not Mary Jo Byrce)  
59 Texas Tortillas are an appetizer not a Hot Dish. 
65 Chocolate Chip Cookies: 4 C. flour was omitted. 
69 Gluten Free Peanut Blossom Cookies: Bake 375 degrees 
73 Monster Cookies: add 1 C. sugar (along with brown sugar) 
76 Pumpkin Bars: for frosting use 4 C. powdered sugar 
78 Sugar Cookies: Bake 375 degrees for 8-10 min. on greased cookie sheet 
84 Ice Cream Dessert: by Bernice Cifaldi, submitted by Rosemary Cifaldi Rydberg, This 

was her favorite dessert recipe to serve guests. 
87 Pumpkin Crunch Dessert: Put 1 C. sugar in 9x13 pan. Sprinkle with dry cake mix. 

Melt 1 stick butter and drizzle over cake. Sprinkle with nuts. Bake 350 degrees for 55 
min. 

95 Calypso Coleslaw: 1-16 oz. bag shredded coleslaw. 
97 Cold Cucumber Soup not submitted by Mary Jo Bryce. 
100 Greek Salad: Omitted Dressing: 1 tsp. salt, 1 tsp. oregano, ½ tsp. black pepper, ¼ C. 

extra virgin olive oil, 2 T. red wine vinegar. 
103 Pink Fluff Salad: In a medium saucepan, boil 2 ½ C. water (not sugar). 
115 German Pancake: Temp. 425 degrees. 
133 Refrigerator Dill Pickles not submitted by Mary Jo Bryce. 
 
 

The following recipe, from page 120, was corrected and should read as follows. Submitted by 
Val Kohn. 
 
Ricotta Cheese Cakes Pastizzi (Maltese-made in Malta) 
Filling 
2 lbs. ricotta cheese 
2 eggs 
dash of salt 
Mix above ingredients together and refrigerate while making dough. 
Dough 
Mix 8 oz flour, dash of salt and blend in 6 oz margarine 
Add 6-7 T cold water and mix lightly until dough is soft. 
Sprinkle rolling pin and surface with flour and roll out dough 
Cut dough into 3-4 inch circles. Put 1 T of cheese mixture in the middle of each circle. Fold 
each circle from the  
top and the bottom to the center and squeeze the edges together so the pocket is filled. The 
horizontal ends should be formed into points. 
Note* You can substitute Pillsbury Flaky Pastry Dough for home-made flaky pastry dough. 
Place pastizzi on greased baking sheet 
Bake in a moderate oven (350-375 degrees) for about one hour.  Pastizzi should be golden-
brown color.  Best when eaten warm. 



The following recipe, page 37, was corrected and should read as follows.  
 
Chicken Cacciatore       Submitted by Mary Jo Bryce. 
 
1   2 1/2 to 3 pound ready to cook broiler-fryer chicken, cut up 
¼  C. cooking oil 
2  med. onions, cut in ¼ in. slices 
1 16 oz. can tomatoes 
1  8 oz. can tomato sauce 
1 tsp. salt 
¼ tsp. pepper 
1 tsp. dried oregano or basil, crushed 
1 or 2 bay leaves 
¼ C. dry white wine 
In skillet, brown chicken in hot oil. Remove chicken. In same skillet, cook onion and garlic till 
tender but not brown. Return chicken to skillet.        
Combine tomatoes, tomato sauce, salt, pepper, and seasonings. Pour mixture over chicken, 
cover and simmer 30 minutes. Stir in wine, Cook uncovered, 15 minutes longer or until tender; 
turn occasionally. Remove bay leaves; skim off excess fat. Ladle sauce over chicken in dish. 4 
servings. 
 
 
Below recipes were inadvertently omitted from the cookbook.  
 
Italian Christmas Fruit Cake                             In memory of my Godmother, Jessie Ritchie.   
                Submitted by Linda Allar. 
Dough 
2 c. flour 
2-1/2 tsp. baking powder 
1/4 c. Sugar 
1/2 c. Olive oil 
2 eggs 
1/4.c Milk 
Sift flour, baking powder and sugar into a bowl.  Make a well and add salad oil and unbeaten 
eggs.  mix well.  Add milk gradually.  Turn out onto well- floured board and knead in flour 
enough to make handling easy.  Roll out to about 1/8" thickness and spread with the following.   
 
Filling: 
1/2c olive oil 
1/2 c sugar 
1-1/2 tsp. cinnamon 
1-1/4 c. raisins 
1/2 cu. walnut meats (chopped fine)  
continued… 
Pour olive oil over rolled out dough and spread evenly.  Sprinkle on evenly sugar, cinnamon, 
raisins, and nutmeats.  Cut round of dough in half.  Then cut each half in thirds.  Fold edges of 
each strip over to seal in fruit.  Starting from outside strip roll up three strips, forming flat coil.  
Tie outside with string.  Roll up other three strips in another flat coil and tie with string.  Put on 
ungreased cookie sheet and bake at about 350-375 for about 35 to 45 minutes.  Let them cool 
right in the pan, to absorb any olive oil which may have cooked out during baking.   
 



 
Raisin Nut Drop Cookies 
1-1/2 c. raisins        ½ c. shortening        ½ tsp. nutmeg 
2     c. water            2 eggs.                  3-1/2 c. flour  
1-1/2  tsp. soda       2 tsp. cinnamon            dash of salt 
1-1/ c. sugar         ½ tsp. cloves 
 
Boil raisins in the water for 10 minutes.  When cool add soda.  Mix sugar, shortening and eggs 
well.  Add sifted dry ingredients alternately with the raisin mixture.  Drop by spoonful on 
greased cookie sheets.  Bake in 400 Oven for about 10 minutes.   (Note Chopped walnuts 
maybe added) 
 
Several recipes submitted by Mary Jo Bryce had her name spelled incorrectly.  
 
 
Also, we apologize for any other mistakes we may have missed.  
 
Thank you for your understanding. 
 St. Anthony CCW Cookbook committee 

 


