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Introduction

Boston is the most populous city, as well as the capital of the Commonwealth of Massachusetts. It is home to the Boston Red Sox baseball team as well as the New England Patriots NFL Football team and the Boston Celtics Basketball team.

Boston was a colonial town and has a lot of American heritage and history surrounding it, including the famous Boston Tea Party where Americans boycotted a tax from England on imported tea by throwing shipments in to the Boston Harbor.

Being a seaport city, Bostonians enjoy a variety of seafood dishes such as lobster, clams and shrimp. New Englanders enjoy a traditional soup containing fish, clams or corn known as “chowder.” Who hasn’t heard of “New England Clam Chowder?” But chowder comes in other forms besides Clam Chowder such as corn or fish.

Other traditional dishes that are popular the world over that have originated from Boston are Boston Baked Beans and Boston Cream Pie. There are many foods from this culturally rich city. This cookbook has captured a wide variety of the traditional Boston, Massachusetts dishes for you to enjoy.


Boston Cream Pie

Ingredients:

6 tbsps. butter, softened

2 tbsps. all-purpose flour

1 1/2 cups cake flour

2 tsps. baking powder.

1/4 tsp. salt

3/4 cup white sugar

2 eggs

1 tsp. vanilla extract.

1/2 cup milk

1/2 cup light cream.

1/2 cup milk

1/4 cup white sugar

1 pinch salt

4 tsps. cornstarch

2 eggs

1/2 tsp. vanilla extract

3 (1 oz.) squares semisweet chocolate

2 tbsps. butter.

1/4 cup light cream.

1/2 tsp. vanilla extract.

1/2 cup confectioners' sugar

Directions:

	Preheat oven to 375 degrees F (190 degrees C). 
	Grease and flour two 9 inch round cake pans. 
	Sift the all-purpose flour, cake flour, baking powder and salt together and set aside. 
	In a deep bowl cream 6 tbsps. of the butter with 3/4 cup sugar until light and fluffy. 
	Beat in the 2 eggs, one at a time, then beat in the 1 tsp. vanilla extract. 
	Add the flour mixture alternately with the 1/2 cup of the milk in 3 additions, Beating the batter smooth after each addition. 
	Divide the batter between the 2 prepared pans. 
	Bake at 375 degrees F (190 degrees C) for 15 minutes or until cakes begin to shrink away from the sides of the pans and centers spring back when lightly touched. 
	Turn the cakes onto wire racks to cool. 


Filling Directions:

	Combine the 1/2 cup light cream with 1/4 cup of the milk and cook over medium heat until bubbles begin to form around the edge of the pan. Immediately add 1/4 cup of the sugar and the salt, stirring until dissolved. 
	Remove the pan from the heat. 
	In a small bowl, combine 1/4 cup of the milk with the cornstarch and whisk to remove lumps. Whisk in the 2 eggs. 
	Add the hot cream mixture in a thin stream, whisking constantly. 
	Return to the mixture to the saucepan, bring to a boil, and cook over low heat, stirring constantly, until the custard thickens and is smooth (about 5 minutes). 
	Remove from heat and stir in the 1/2 tsp. vanilla and allow to cool to room temperature. 


Chocolate Frosting Directions:

	In a heavy saucepan over low heat, stir the chocolate pieces and 2 tbsps. butter until they are completely melted. 
	Remove from the heat and, stirring constantly, add the 1/4 cup light cream in a thin steady stream. 
	When mixture is smooth, stir in the confectioners' sugar and beat vigorously. 
	Stir in the 1/2 tsp. vanilla. 


Assemble Cake:

	Spread the cooled filling over one the cooled cakes and place the second cake on top. 
	Pour the chocolate frosting evenly over the top allowing it to spill down the sides. 



Boston Brown Bread

Ingredients:

1 cup all-purpose flour

2 cups whole wheat flour

1 tsp. baking soda

1/4 tsp. salt

1 cup molasses

1 1/2 cups buttermilk

2/3 cup raisins

Directions:

	Preheat oven to 375 degrees F (190 degrees C). 
	Grease a 9x5 inch loaf pan. 
	In a large bowl, stir together all-purpose flour, whole wheat flour, baking soda and salt. Mix in molasses and buttermilk. 
	Stir in raisins or currants. 
	Pour batter into prepared loaf pan. 
	Bake for 1 hour in the preheated oven, or until a tester inserted into the center of the loaf comes out clean. 



Boston Baked Beans

Ingredients:

2 cups navy beans

1/2 pound bacon

1 onion, finely diced

3 tbsps. molasses

2 tsps. salt

1/4 tsp. ground black pepper

1/4 tsp. dry mustard

1/2 cup ketchup

1 tbsp. Worcestershire sauce

1/4 cup brown sugar

Directions:

	Soak beans overnight in cold water. Simmer the beans in the same water until tender, approximately 1 to 2 hours. 
	Drain and reserve the liquid. 
	Preheat oven to 325 degrees F (165 degrees C). 
	Arrange the beans in a 2 quart bean pot or casserole dish by placing a portion of the beans in the bottom of dish, and layering them with bacon and onion. 
	In a saucepan, combine molasses, salt, pepper, dry mustard, ketchup, Worcestershire sauce and brown sugar. 
	Bring the mixture to a boil and pour over beans. 
	Pour in just enough of the reserved bean water to cover the beans. 
	Cover the dish with a lid or aluminum foil. 
	Bake for 3 to 4 hours in the preheated oven, until beans are tender. 
	        Remove the lid about halfway through cooking, and add more liquid if necessary to prevent the beans from getting too dry. 



Boston Iced Tea

Ingredients:

1 gallon water

1 cup white sugar

15 tea bags

1 (12 fl. oz.) can frozen cranberry juice concentrate

Directions:

	Put water in large pot, and heat on high until boiling. 
	Add sugar and stir until dissolved. 
	Add teabags and let steep until desired strength is acquired. 
	Stir in cranberry juice concentrate, and allow to cool. 



Chicken Boston

Ingredients:

1 cup thousand island salad dressing

1 cup pineapple-apricot preserves

1/4 cup grated onion

1 (1 oz.) package dry onion soup mix

1/2 tsp. cinnamon

1 whole chicken, cut into 8 pieces, washed and patted dry

4 large potatoes, peeled and halved lengthwise

Potatoes Russet

Directions:

	Preheat oven to 300 degrees F (150 degrees C). 
	In a bowl, stir together the thousand island salad dressing, pineapple-apricot preserves, grated onion, dry onion soup mix, and cinnamon until well blended. 
	Place chicken in a large, oiled baking dish. 
	Arrange potato halves around the edges of the pan, fitting chicken and potatoes tightly together in a single layer. 
	Brush sauce over chicken, coating completely. 
	Cover with aluminum foil. 
	Bake in the preheated oven for 40 minutes. Increase oven temperature to 375 degrees F (190 degrees C) and remove foil. 
	Continue baking 15 minutes more, or until potatoes are fork-tender and chicken is no longer pink in center. 
	Both should have a beautiful golden brown glaze. 



New England Clam Chowder

Ingredients:

4 slices thick bacon, diced

1 tbsp. butter

2 med leeks, white and light green part only, sliced in half lengthwise, rinsed and then diced (3 cups)

1 med. shallot, peeled and minced (4 tbsp.)

1 cup sweet onion, diced

2-4 med. carrots, peeled and diced (1/2-1 cup)

4 stalks celery, diced (1 cup)

4 large cloves garlic, peeled minced

2/3 cup dry white wine

1 and 1/4 cups milk

3 large bay leaves

5-6 fresh Thyme sprigs

2 1/2 lbs. red skinned potatoes, chopped into 1” pieces

6 cups clam juice (reserved liquid from the canned clams plus 2-3 8oz bottles of clam juice to equal 6 cups total)

1 cup half and half

4 lbs. chopped canned clams

1 tsp sea salt

1/2 tsp ground black pepper

Garnish Ingredients:

4 tbsp. flat leaf Italian parsley, chopped

Reserved bacon pieces

Steamed manila clams

Directions:

	If using canned clams, drain the clams with a strainer over a bowl. Measure the liquid and add bottled clam juice to reach cups. 
	In a large stock pot or Dutch oven, sauté the bacon until crispy and the fat is rendered out. 
	Remove the bacon to drain on paper towels and strain the bacon fat into a measuring cup. 
	Return the pot to the heat and add back in 2 tbsps. of the bacon fat and the tbsp. of butter. 
	Add in the leeks, shallot, onion, carrots and celery. Saute until the leeks start to caramelize, stirring frequently, about 7 minutes. 
	Add in the garlic and stir another minute. 
	Add in the white wine and stir until its absorbed. 
	Add in the milk and potatoes and stir. 
	Add in the bay leaves, fresh thyme and clam juice. 
	        Bring to a boil, cover the pot, lower heat and simmer for 30 minutes. 
	        Remove the thyme sprigs and bay leaves. 
	        Transfer 2-3 cups of the chowder to a blender, making sure there are plenty of potatoes in the mixture, and blend until smooth and thick. Transfer back to the pot and stir well. 
	        Add in the chopped clams and the half and half. 
	        Cover and keep on low for another 30 minutes. 
	        Taste the chowder and season with sea salt and pepper. Ladle into bowls and garnish with bacon, parsley and steamed clams if desired. 
	        Serve hot with crusty bread, wine and hot sauce. 



New England Sweet Potato and Corn Clam Chowder

Ingredients:

1/2 cup water

1/2 cup white wine (or more water)

12 littleneck clams, cleaned

1 cup clam juice, fish stock, or more water

2 slices bacon

1/4 cup chopped onion

1 tbsp. flour

1 cup sweet potato, peeled and cut into 1/2-inch dice

1/2 cup heavy whipping cream

1/2 cup milk

1 cup sweet corn

Salt, to taste

Directions:

	In a large pan, bring the wine and water to a boil. 
	Gently add the clams and cover with a lid. 
	Cook until the clams start to open, about 5-10 minutes. 
	As they open, remove them with a slotted spoon. 
	Discard any that don't open after about 20-30 minutes. 
	Cool completely then remove the clams from their shells and reserve in a bowl. 
	Strain the liquid leftover from the clams through a fine mesh strainer then measure. You should roughly have 1 cup. 
	Add clam juice, fish stock or water to equal 2 cups broth. 
	Reserve. 
	        In a large pot, cook the bacon over medium high heat. 
	        Once cooked on one side, flip and finish cooking the other side. 
	        Transfer the bacon to a plate. When cool, chop into pieces. 
	        There should be enough bacon fat left to cook the onions. 
	        If not, add some olive oil. 
	        Cook the onions until soft, about 5 minutes. 
	        Add the flour and stir. 
	        Slowly add in the clam broth, stirring well, and bring to a simmer. 
	        Add the potatoes and cook until soft but not mushy, about 10-15 minutes. 
	        Add milk, cream, chopped bacon, corn, and deshelled clams. 
	        Taste and season with salt if needed. 



Oyster Stew

Ingredients:

1 pint fresh oysters with their liquid

1/2 stick butter

1 green onion, chopped

2 tsp. chopped fresh parsley

1/2 tsp. Worcestershire sauce

1/4 tsp. Tabasco sauce

Salt and pepper, to taste

2 cups milk

Oyster crackers

Directions:

	In a saucepan, combine all ingredients except milk. 
	Heat over medium-low heat just until edges of oysters curl (about 10 minutes). 
	In another saucepan, scald the milk. 
	Stir in to other ingredients. 
	Serve immediately. Pass oyster crackers. 



Lobster Bisque

Ingredients:

3 Tbsp. butter

1 cup chopped white or yellow onions

1/2 cup chopped carrots

1/2 cup chopped celery

3 garlic cloves, minced

3 tbsp. tomato paste

3 tbsp. flour

2 cups seafood stock

1 cup white wine

1/4 cup cognac or brandy (optional)

12 oz. chopped lobster meat

1 tsp. smoked paprika

1 bay leaf

1 sprig fresh thyme (or 1/2 tsp. dried thyme)

1/4 tsp. cayenne

1/2 cup heavy cream

Salt and freshly-ground black pepper

Directions:

	In a large stockpot, melt the butter over medium-high heat. 
	Add the onions, carrots, celery, garlic and tomato paste, and saute for 5 minutes or until the onions are cooked and translucent. 
	Sprinkle the mixture with flour, and stir to be sure that it evenly coats the veggies. 
	Saute for 1 minute. 
	Add the seafood stock, white wine, cognac, lobster meat, paprika, bay leaf, thyme and cayenne, and stir to combine. Cook for 30 minutes over medium-low heat, stirring occasionally to prevent the bottom from burning. 
	Remove the bay leaf and sprig of thyme. 
	Stir in heavy cream, and season if needed with extra salt and pepper. 
	Puree the soup using a blender. 



Seasoned Oyster Crackers with Old Bay

Ingredients:

1 (9 oz.) package oyster crackers

1 tbsp. Old Bay Seasoning

3-4 tbsps. vegetable oil

Directions:

	Preheat oven to 350F. 
	Mix Old Bay and oil in a small dish. 
	Place crackers in a medium-sized bowl, pour mixture over crackers and toss until all crackers are coated. 
	Bake for 10 minutes. 
	Remove from oven, allow to cool. 
	Serve and enjoy. 



Cod Fish Cakes

Ingredients:

For the fish cakes:

1 1/2 pounds rehydrated salted cod (or fresh cod)

1 gallon of milk (if using salted cod)

1 pound russet potato peeled

4 tbsps. unsalted butter

1 tbsp. extra virgin olive oil

1 cup diced sweet onion such as vidalia

1/2 cup diced celery

2 garlic cloves minced

2 eggs

2 tbsps. minced fresh parsley

1 cup heavy cream

1/2 cup potato flakes (dry mashed potato mix)

Few shakes Tabasco

1/4 tsp. freshly ground black pepper

Salt to taste (if using fresh cod)

Breading and Frying Ingredients:

2 cups corn flour or fish fry mix

3 eggs

1/3 cup milk

2 cups bread crumbs

Vegetable oil for frying

Lemon for garnish

Directions:

	If you are using salted cod instead of fresh, rinse all visible salt off the fish and rinse again for several minutes. 
	Soak the cod in 2 quarts of milk under refrigeration for 24 hours. 
	Rinse off milk and cod thoroughly and soak in another two quarts of milk under refrigeration for another 24 hours. 
	Rinse off milk and cod thoroughly again and flake. 
	Discard the milk. Soak flaked cod in water for an hour and rinse again. 
	If you are using fresh cod, cut into small pieces. 
	Place cod in a large bowl. 
	Bring water to a boil in a medium pot and place whole peeled russet potatoes into water. Boil for 10 minutes then shut off heat and let them sit in the hot water for 30 minutes. 
	They will be partially cooked at this point. Cool completely. 
	        Using a cheese grater, grate potatoes and add to bowl with flaked cod. 
	        In a medium sauté pan over medium heat, melt butter in oil. 
	        Add onions and celery and sauté 3-5 minutes until onions are translucent. 
	        Add garlic and cook for one more minute. 
	        Cool before adding to fish and potato mixture. 
	        Add cooled onion and celery mixture to cod and potatoes. 
	        Add in all other fish cake ingredients. Mix to combine. 
	        Place mixture in the refrigerator to firm up. 
	        Remove chilled mixture and form into 14 even sized patties. 
	        Place them on a parchment lined sheet tray and freeze overnight. 
	        Thirty minutes prior to service, heat oil in a cast iron skillet to 350 degrees. 
	        Oil should be deep enough to cover the fish cakes. 
	        Preheat oven to 325 degrees. 
	        Place corn flour in a bowl. 
	        Mix eggs and milk in a second bowl. 
	        Place breadcrumbs in a third. 
	        Dip the frozen fish cakes in the corn flour and shake off excess. Then dip it in the egg wash then into the bread crumbs. Shake off excess. 
	        Place in the hot oil and cook in batches for 1-2 minutes until brown and crispy. Hold on sheet pan as you fry. 
	        Place sheet pan in oven and bake for 30 minutes or until an internal thermometer reaches 140 degrees. 



Cheesy Baked Stuffed Cod

Ingredients:

1 1/2 lbs. fresh cod or haddock

¼ tsp. Kosher salt

Few grinds of black pepper

4 slices Muenster cheese

2 sleeves of Ritz Crackers

Juice from half a lemon

Zest from half a lemon

1 tsp. garlic powder

1/8 tsp white pepper

1 tbsp. dry parsley flakes

¼ tsp. paprika

1/8 tsp. Worcestershire sauce

8 tbsps. butter, melted (1 stick)

½ cup milk

½ lemon cut into four wedges

Directions:

	Preheat oven to 425 degrees. 
	Spray a baking pan with non-stick cooking spray and place the fish fillets (or pieces) in pan. 
	Season the fish with salt and pepper. 
	Place the slices of Muenster cheese evenly over the fish. 
	Crush crackers into a medium-size bowl (Helpful tip: 
	Crush them right in the sleeve and then pour into the bowl). 
	Add in the lemon juice, lemon zest, garlic powder, white pepper, parsley flakes, paprika, Worcestershire sauce and melted butter. 
	Mix to combine. 
	Gently pile cracker mixture over fish. Try to leave the stuffing loose and not packed down. 
	        Pour milk around fish but not over. 
	        Place lemon wedges in milk next to fish. 
	        Cover with a piece of parchment paper and then cover with foil, sealing tightly around the edges. 
	        Bake covered for 15 minutes, then remove the parchment and foil and bake uncovered for five more minutes. 
	        Cooking time may vary depending on the thickness of your fish. 
	        Fish is done when it flakes apart with a fork. 



New England Fish And Chips

Ingredients:

1 1/2 lbs. fresh cod

2 cups flour, divided

1 1/2 tsps. baking soda

½ tsp. salt

1/4 tsp. freshly ground black pepper

2 tbsps. malt vinegar

1 tbsp. honey

¼ cup dark ale beer

2 tbsps. sweet pickle juice

1 ½ cups unsweetened lemon/lime seltzer

2 russet potatoes, skin on and sliced into thick fries or wedges

Canola oil for frying

Directions:

	Cut the cod into strips about 8-10 inches long and about 2 inches around. 
	Roll the cod strips in a half cup of flour in a medium bowl. 
	Shake off excess and set aside. 
	In a medium to large bowl, place the remaining 1 ½ cups of flour, baking soda, salt, pepper, vinegar, 
	Add the honey, beer, and pickle juice. 
	Beat with a whisk as you pour in the lemon lime seltzer until the batter is the consistency of a light pancake batter. 
	Set aside. 
	Roll the cut potatoes on paper towels until dry. 
	Heat oven to 250 degrees. 
	        In a cast iron skillet, fill ¾ full with Canola oil. 
	        Heat the oil to 325 degrees using a candy thermometer to check the temperature of the oil. 
	        Cook the fries in two batches just until cooked but not browned, about four minutes per batch. 
	        Set aside on a plate, they will be crisped later. 
	        Bring the oil to 350 degrees F. 
	        Dip the floured cod into the batter and with tongs, let drip slightly, then lay the battered fish into the hot oil gently. 
	        The fish will rise after a few seconds so don’t drop the whole piece in, just hold half in while the submerged half rises, then let the other half gently slip into the oil. 
	        Cook on one side and then flip using tongs or spider; about four to five minutes total. 
	        Cook in batches so the temperature of the oil does not drop too far. 
	        As each batch cooks, place on a sheet pan and hold in the oven. 
	        Once the last piece is cooked and the temperature of the oil is back up to 350 degree, drop in half the fries and cook until crisp. 
	        Place on the pan with fish and salt as they come out of the oil. Cook the second batch of fries and place with the rest on the pan. 



Lobster Mac and Cheese

Ingredients:

1 pound pasta

6 tbsps. butter, divided

¼ cup all-purpose flour

? tsp. cayenne pepper

3½ cups whole milk

3 cups fontina cheese, shredded

1 cup sharp cheddar cheese, shredded

8 oz. tub of mascarpone cheese

1½ cups fresh breadcrumbs

2 tbsps. butter

Kosher salt

1 small clove garlic, pressed or minced

1-2 tsps. lemon zest

1 lb. cooked lobster meat, cut into bite size chunks

Parsley, chopped, for garnish

Directions:

	Preheat oven to 350 degrees F. 
	Cook the pasta to package directions in salted water, make sure the noodles are al dente. 
	Drain and set aside. 
	While pasta is cooking, prepare the cheese sauce. Melt 4 tbsps. of butter in a large saucepan or dutch oven over medium heat. 
	Add the flour and whisk to combine. 
	Add the cayenne pepper and cook over medium-low heat for about 3-4 minutes, whisking, until the flour mixture becomes light brown in color. 
	Add the milk while whisking and cook over medium heat for about 5 minutes or until the sauce thickens, whisking often. Lower the heat to and cook for about 10 minutes, whisking occasionally. 
	While cheese sauce is cooking, prepare the breadcrumb topping. Melt 2 tbsps. of butter in a small fry pan over medium high heat. 
	Add the garlic and cook for 30 seconds or until fragrant. 
	        Add the breadcrumbs and raise the heat to high and toast for about 1 minute before stirring. 
	        Continue until the bread crumbs become toasty. 
	        Stir in the lemon zest and season with kosher salt and remove from heat to cool. 
	        Once the sauce has thickened, remove from heat and stir in the mascarpone until melted. 
	        Add the fontina and cheddar cheese and stir to melt. 
	        If the cheese isn't melting, turn the burner on low and heat until the cheese melts and becomes smooth with the sauce. 
	        Add the drained pasta to the sauce and stir to combine, getting the cheese in all of the nooks and crannys of the pasta. Gently fold in the lobster meat. 
	        Spoon the pasta into a 9 X 13 baking dish or 6 - 8 2 cup gratin dishes. 
	        Sprinkle the bread crumb mixture on top of the pasta and bake for about 15-20 minutes or until the pasta is bubbly and lightly browned on top. 



New England Lobster Roll

Ingredients:

2 cups chopped, cooked lobster

2 tsps. mayonnaise

Salt and pepper to taste

1/2 tsp. grated lemon zest

1 wedge of lemon juice, squeezed

2 New England Style buns, toasted

Directions:

	In a medium bowl, mix lobster, mayonnaise, salt, pepper, lemon zest and juice. 
	Divide lobster mixture between two toasted buns. 
	Serve and enjoy! 



Beer-Steamed Clams

Ingredients:

2 dozen little neck clams

2 tbsps. olive oil

3 cloves garlic, minced

1 bottle dark brown beer

2 tbsp. butter

1 pinch kosher salt

Directions:

	Fill large bowl (or your sink) with cold water and add your fresh clams. 
	Let your clams soak for at least one hour. 
	Changing out the water at the 30 minute mark. 
	If the clams are dirty on the shells give them a little scrubbing. 
	Once your clams have soaked it's ready to start the sauce. 
	In a large skillet over medium heat add olive oil. 
	Once the oil is warm add minced garlic and sauté for about 30 seconds until garlic is fragrant. 
	Add in clams and beer. Put a lid on the skillet and let the clams steam until they pop fully open. 
	Once clams have opened add to a large serving bowl. 
	        If any of the clams did not open throw them away. 
	        Add in the butter and the heavy pinch of kosher salt. 
	        Give the sauce a stir to combine and pour over the clams. 
	        Serve with a slice of crusty bread and enjoy. 



White Clam Pizza

Topping Ingredients:

TOPPING:

2 tbsps. butter

1 large shallot, peeled and minced

1 large garlic clove, peeled and minced

1 cup chopped clams, drained

2 to 3 tbsps. chopped fresh Italian parsley

freshly ground black pepper

cornmeal for dusting

olive oil for brushing

1/3 cup grated fresh Parmesan

1 pizza dough ball (store bought or your favorite recipe)

Directions:

	Place your oven rack on the bottom rack, and preheat the oven to 450 degrees F. 
	Prepare the topping: In a medium skillet, melt the butter over medium-heat. 
	Add the shallots and saute for 4 to 5 minutes, until softened. 
	Stir in the garlic and saute for another minute. 
	Turn off the heat and stir in the clams and parsley. Let cool. 
	Roll out pizza dough into a circle. Move to a cornmeal-dusted baking sheet or pizza stone. Brush with olive oil and give it a few pricks with a fork. 
	Bake for 8 to 10 minutes, just until the pizza begins to get golden brown. 
	Pull out the pizza dough and set it on the heat-resistant surface. 
	Use a slotted spoon to add the clam mixture to the top of the partially-baked pizza and spread evenly around almost to the edges. 
	        Sprinkle on the Parmesan cheese, and finish it off with a few grinds of pepper. 
	        Return to the oven to bake for an additional 7 to 8 minutes, or until the pizza is sufficiently golden on the edges and the dough is cooked through. 
	        Remove from the oven, let sit for a few minutes, then slice and serve. 



Parker House Rolls

Ingredients:

3 cups all-purpose flour

2 1/2 tsps. instant yeast

3 tbsps. sugar

1 1/4 tsps. salt

1/4 cup potato flour or 3/4 cup instant mashed potato flakes

3 tbsps. butter

1 cup milk

1 large egg

3 1/2 to 4 tbsps. butter, melted, for brushing on rolls

Directions:

	In a large mixing bowl, or in the bowl of an electric mixer, combine all of the ingredients (except the 3 tbsps. melted butter at the end), mixing to form a shaggy dough. Note: to speed the rising process, whisk together the milk and egg, and heat gently just enough to remove the refrigerator chill; then add to the remaining ingredients. 
	Knead the dough, by hand (10 minutes) or by machine (7 to 8 minutes) until it's smooth. 
	Place the dough in a lightly greased bowl or 8-cup measure (so you can track its rising progress). Allow it to rise for 90 minutes; it'll become quite puffy, though it probably won't double in bulk. 
	Note that the dough takes quite awhile to get going; after 1 hour, it may seem like it's barely expanded at all. But during the last half hour, it rises more quickly. 
	Transfer the dough to a lightly greased work surface. 
	Divide it in half. Working with one half at a time, roll or pat the dough into an 8" x 12" rectangle. 
	Brush the dough all over with a light coating of the melted butter. You'll have butter left over; you'll need it for the other half of the dough, as well as for brushing on top of the baked rolls. 
	Cut the dough in half lengthwise, to make two 4" x 12" rectangles. Working with one rectangle at a time, fold it lengthwise to about 1/2" of the other edge, so the bottom edge sticks out about 1/2" beyond the top edge. You'll now have a rectangle that's about 2 1/4" x 12". 
	Repeat with the other piece of dough. 
	        Cut each of the rectangles crosswise into four 3" pieces, making a total of 8 rolls, each about 2 1/4" x 3". 
	        Place the rolls, smooth side up, in a lightly greased 9" x 13" pan. Repeat with the remaining piece of dough, making 16 rolls in all. You'll arrange 4 rows of 4 in the pan, with the longer side of the rolls going down the longer side of the pan. Gently flatten the rolls to pretty much cover the bottom of the pan. 
	        Cover the pan, and let the rolls rise for about 45 minutes to 1 hour, until they're puffy but definitely not doubled. Towards the end of the rising time, preheat the oven to 350 degrees F. 
	        Bake the rolls for 20 to 25 minutes, until they're golden brown and feel set. 
	        Remove them from the oven, and brush with the remaining melted butter. Pull them apart to serve. 



Creamy Cranberry Pie

Ingredients:

1 refrigerated pie crust

18 oz. frozen cranberries

1 cup plain Greek yogurt

1 cup sugar

1/4 cup flour

1/8 tsp salt

Toppings Ingredients:

Whipped cream

Powdered sugar

Vanilla ice cream

Directions:

	Preheat oven to 450 degrees F 
	Line a 9 inch pie plate with the single pie crust. 
	Bake pie crust for 10 minutes. 
	Remove from oven and let cool. 
	While pie crust is cooling, allow frozen cranberries to thaw 15-20 minutes. 
	Heat oven to 350 degrees F. 
	Mix together the Greek yogurt, sugar, flour and salt. 
	Add the semi-thawed cranberries and stir. 
	Transfer filling to pie crust and spread evenly. 
	        Cover with foil and bake for 1 hour. 
	        Remove foil and continue baking for 10 minutes. 
	        Remove from oven and let cool for 2 hours. 
	        Serve with a dollop of whipped cream and a generous dusting of powdered sugar. 
	        Or top with a scoop of vanilla ice cream. 



Irish Coffee

Ingredients:

3-4 oz. Irish whiskey, to taste

8 oz. fresh-brewed coffee

2-4 brown sugar cubes, to taste (or 2-4 tsp brown sugar)

1/4 cup whipping cream

To Garnish

Chocolate Shavings (optional)

Directions:

	To warm coffee cups, fill with almost boiling hot water. 
	Whip the cream until thick, but not stiff; it should still be able to run off of a spoon. 
	Pour the warm water out of the coffee mugs. Fill 3/4 full with coffee, add the brown sugar and stir til dissolved. 
	Add the whiskey and stir to combine. 
	Hold a spoon upside down over the coffee and gently pour the cream over the back of the spoon, allowing it to gently pool on top of the coffee; filling to the top of the mug. 
	Do not stir. 
	Garnish if desired with chocolate shavings. Sip and enjoy! 



Halibut Chowder

Ingredients:

2 pounds of halibut fillets, bones removed, cubed

2 large potatoes, cubed

1/2 cup celery, chopped

1 cup onions, finely diced

1 cup bell peppers, chopped

1/4 cup carrots, finely chopped

5 cups vegetable or chicken broth

2 cups milk

3–5 tbsps. flour, depending on preferred thickness

6 tbsps. butter (or margarine)

2 cups cheddar cheese, shredded

Salt and pepper, to taste

Directions:

	In a medium-sized pot, melt a couple of tbsps. of butter over medium heat. Sauté the onions until softened, add the potatoes, and cook for another 10 minutes. 
	Add the rest of the vegetables, and cook for 5 more minutes. 
	Add the broth, salt and pepper, and bring to a boil. Lower the heat, and add the halibut. Allow to simmer for about 5 minutes. 
	Add the milk slowly, stirring continuously. Then add the flour and the remainder of the butter, and stir until the mixture thickens. 
	Cook for another 8 minutes. 
	Stir in the cheese until it melts. Serve immediately. 



Garbage Can Clambake

You don’t have to live on the coast to enjoy a good old-fashioned New England clambake. All you need is a garbage can that is not galvanized.

Ingredients:

Non-galvanized garbage can

Clams

Lobster

Irish Potatoes

Hot dogs

Eggs

Corn on the cob

Vinegar

Salt

Seaweed

Directions:

	The ultimate in "garbage can" clambakes is lobster, Irish potatoes, hot dogs, eggs, corn on the cob, and clams. 
	In the bottom of the can put a limited amount of water depending on the amount of food and seaweed to be added above, usually 2 to 3 inches. 
	Add 1 cup vinegar and several tbsps. of salt. 
	Next, place a 2-inch cake rack in the can, covered well with seaweed. This keeps the lobsters out of the water. 
	Place the can over a robust fire to bring the water to a boil. 
	Put the lobsters in, back side up, then alternate thin layers of seaweed with potatoes, hot dogs, eggs, corn, and finally clams. 
	Cover tightly. 
	The potatoes, hot dogs, eggs, and corn can be wrapped loosely in cheesecloth to make them easier to remove after cooking. 
	You can also use a wire basket made for the clams, which gives them freedom to open and lets you see more readily when they are open, which is your signal that the bake is done. 
	        Cooking time varies, depending on the amount of food and seaweed, from 1-1/2 to 2 hours or until the clams open. 
	        Never pack the can so tightly with food and seaweed that you prevent the steam from permeating all layers. 
	        Be sure to maintain a healthy fire. 



Steamed Clams With A White Wine Butter Sauce

Ingredients:

50 fresh littleneck clams

2 tbsps. olive oil (or enough to coat bottom of pot)

4 garlic cloves, chopped

2  shallots, diced

1/2 cup white wine

8 oz. jar clam juice

Flat-leaf parsley, chopped

1/2 cup melted unsalted butter (1 stick)

Lemon slices, hot sauce and a good crusty bread

Directions:

	Rinse clams well with cold water and scrub away any sand or grit. Clams should feel clean, not gritty. 
	Heat oil in a large pot equipped with a lid, over medium heat. 
	Add shallots and garlic and saute until translucent and fragrant, 2-4 minutes. 
	Add the wine and whisk all together. 
	Carefully add the clams and clam juice to the pot, cover and allow the clams to steam for about 8 minutes or until the clams open. Discard any clams that do not open. 
	Remove steamed clams and all juices to a large serving bowl or serve right in the pot. 
	Pour the melted butter over the clams. 
	Sprinkle the top generously with parsley. 
	Serve with lemon slices, hot sauce and nice crusty bread on the side. 



New England Blueberry Betty

Ingredients:

3 cups blueberries

2 tbsp. lemon juice

2/3 cup brown sugar

1/2 cup flour

1 cup quick oats

2/3 cup melted butter

3/4 tsp cinnamon

1/4 tsp. salt

Directions:

	In a 9 inch square baking dish place cleaned blueberries. 
	Sprinkle with lemon juice. 
	Mix the rest of the ingredients together. 
	Spread on top of blueberries. 
	Bake at 375 degrees F for 30 minutes. 



New England Lobster Casserole

Ingredients:

1 1/2 lbs. lobster

4 tbsp. butter

4 tbsp. sherry

4 tbsp. brandy

3-4 tbsp. flour

Salt

Paprika

3/4 tsp. dry mustard

1 pt. all purpose cream

5 pieces bread, crust removed

Directions:

	Cut lobster into bite size pieces, saute lightly. 
	Make a sauce of butter, flour, dry mustard, salt, paprika and 1/2 of the cream. 
	Mix with seafood and add bread which has been cut into small cubes. 
	Add reserved cream to give medium thickness. 
	Add sherry and brandy. 
	Pour into flat baking dish. 
	TOPPING: Process one stack of Ritz crackers until crushed fine. Mix with stick of melted butter and heat until lightly brown. 
	Spread over casserole. 
	Bake at 325 degrees for 20 minutes until top is brown and bubbling. 



New England Wild Blueberry Cobbler

Ingredients:

1 pt. wild blueberries

1/3 cup water

1 cup white sugar

1 tsp. grated lemon rind

1 cup flour

1/4 cup brown sugar

1 tsp. baking powder

1 1/2 tbsp. cinnamon

1/3 cup butter

Directions:

	Preheat oven to 350 degrees. 
	Combine wild blueberries, 3/4 cup white sugar, water and lemon rind in a baking dish. Bring to a boil and simmer for 2 minutes. Meanwhile, combine reserved 1/4 cup white sugar with brown sugar, flour, baking powder and cinnamon. 
	Cut in butter until mixture is crumbly. 
	Sprinkle crumbs over blueberry mixture. 
	Bake approximately 25 minutes or until top is brown. 
	Serve warm with heavy cream or vanilla ice cream. 



New England Blueberry Muffins

Ingredients:

1/2 cup vegetable shortening

1 1/4 cup sugar

2 lg. eggs

1/2 cup milk

2 cup flour

2 tsp. baking powder

1/2 tsp. salt

1 1/2 cup blueberries

Directions:

	Cream vegetable shortening with the sugar. 
	Add the eggs and mix well. 
	Add the milk and mix well again. Sift into the first mixture, the flour, baking powder and salt. Mix by hand. 
	Fold in the blueberries very gently. Fill muffin tins to the top. 
	Sprinkle each muffin with sugar. 
	Bake in a 375 degree F oven for about 30 minutes until golden brown. 



Lobster Quiche

Ingredients:

1 cup lobster meat

1 cup shredded Swiss cheese

1/3 cup minced onion

4 eggs

2 cup light cream

1/2 tsp. salt

1/8 tsp. cayenne pepper

1 dash of parsley flakes

1 (9 inch) unbaked pastry shell

Directions:

	Preheat oven to 425 degrees. 
	Sprinkle lobster, cheese, and onion into shell. Beat eggs. 
	Pour cream into eggs and add seasonings and parsley flakes. 
	Pour into shell. 
	Bake for 15 minutes at 425 degrees, then reduce heat to 300 degrees. 
	Bake 35-45 minutes or until knife comes out clean when inserted one inch from the edge. Let quiche stand 10 minutes before serving. 



Baked Scallops

Ingredients:

2 lbs. scallops (sea or bay)

1 cup crushed Ritz (or similar) crackers

1/4 tsp. freshly ground black pepper

1/4 tsp. garlic salt

1/4 cup grated Parmesan cheese

1/2 cup (1 stick) salted butter, melted

1 tbsp. freshly squeezed lemon juice

1 tbsp. dry vermouth

1 lemon slice, for garnish

Chopped fresh chives for garnish

Parsley for garnish

Directions:

	Preheat the oven to 325 degrees F. 
	Set a rack to the second-to-top position. 
	Wash the scallops and pat dry. 
	Arrange scallops in a 9- by 13-inch baking dish. 
	In a small bowl, stir together the cracker crumbs, garlic salt, and pepper. 
	Sprinkle the scallops evenly with the cracker crumb mixture, then the Parmesan. 
	Pour the butter over all, then sprinkle evenly with the lemon juice and vermouth. 
	Cover the dish with foil and bake for 20 minutes, then remove foil and bake an additional 10 minutes. 
	Turn the heat up to "broil" and, with the oven door ajar, brown the top for an additional 2 or 3 minutes, keeping a constant eye on the dish to avoid burning. 
	        Serve, garnished with a slice of lemon and fresh chopped chives or parsley. 



Shrimp In Wine Sauce

Ingredients:

1 lb. shrimp, cooked, peeled, and cleaned

3/4 cup chopped onion

3/4 cup sliced mushrooms

1/4 cup butter, melted

3 tbsp. flour

1 cup chicken bouillon

1/2 cup sour cream

1/4 cup dry white wine

Rice, toast points or pastry

Directions:

	Thaw frozen shrimp. 
	Cook onion and mushrooms in butter until tender. 
	Blend in flour. 
	Add chicken bouillon gradually and cook until thick, stirring constantly. 
	Add sour cream, wine, and shrimp. 
	Heat, stirring occasionally. 
	Serve over hot fluffy rice, toast points, or in pastry shells. 



Boiled Shrimp

Ingredients:

8 qts. water

2 (24 oz.) bottles or cans of beer

1 lemon cut in half

1 cup Old Bay seasoning

3 lbs. red potatoes washed and cut in half

1.5 pounds of Kielbasa or smoked sausage cut into 3 inch lengths

6 ears of corn cleaned and cut in half

2 lbs. large shrimp unpeeled and deveined

Directions:

	In a large stock pot combine water, beer, lemon and Old Bay seasoning. 
	Bring to a boil. 
	Add potatoes. 
	Bring back to boil and cook for 12 minutes. 
	Add the Kielbasa and cook for 5 minutes. 
	Add the corn and cook for 7 minutes 
	Add shrimp and cook for 4 minutes. 
	Remove all pieces to a large platter and serve. 



Boiled Lobster

Ingredients:

Whole live lobster

Melted butter

Lemon

Directions:

	Place the live lobsters in a kettle containing about 3 inches of briskly boiling salted water. 
	Cover immediately. 
	From time water boils again, allow 18 to 20 minutes. 
	Serve whole lobster, either hot or cold, with a side dish of melted butter and lemon. 



Corn Bread

Ingredients:

1 cup flour

1/4 cup sugar

1/2 tsp. salt

1 cup milk

1 cup cornmeal

4 tsp. baking powder

1/4 cup vegetable oil

2 eggs

Directions:

	Mix all ingredients together only enough to moisten. 
	Bake in quiche pan or cupcakes at 400 degrees for 20 minutes or until golden brown. 
	Needs watching. 



Dirt Pudding

Ingredients:

2 sm. pkg. instant vanilla pudding

3 1/4 cup cold milk

8 oz. cream cheese

1 cup confectioners’ sugar

1 lg. container whipped topping

1 1/4 lb. pkg. Oreo cookies

Directions:

	Mix thoroughly pudding and milk. 
	Add cream cheese, confectioners’ sugar and whipped topping, one at a time, mixing thoroughly after each ingredient. 
	Roll Oreo cookies fine. 
	Line a new plant pot with foil or plastic wrap. 
	Layer cookie crumbs ("dirt") and pudding mixture, ending with "dirt" on top. 
	Refrigerate. 
	Add artificial flowers. 
	Serve with new clean trowel. 



Lobster Stew

Ingredients:

1 lb. lobster meat, freshly picked

1/4 lb. butter

1 1/2 qt. milk

Directions:

	Melt butter in a fry pan. 
	Let lobster meat simmer in the butter, cooking the lobster slowly. 
	The meat should get very juicy and there should be no butter left in the fry pan. 
	As the lobster meat absorbs the butter, heat the milk slowly, not letting it boil. 
	When the lobster meat is finished, it should be beet red. 
	Add the lobster to the milk. 



Blueberry Molasses Cake

Ingredients:

1 egg

1/2 cup sugar

1/2 cup melted butter or oil

2/3 cup molasses

1 cup hot water

1 tsp. baking soda

1/4 tsp. salt

2 1/2 cup flour

2 cup blueberries

Directions:

	Beat egg, sugar, melted butter and molasses. 
	Add flour, soda, salt alternately with hot water. 
	Fold berries coated with 2 tbsp. flour into cake. 
	Pour in greased 8x12 or 9x13 pan and bake at 350 degrees for about 45 minutes. 
	Sprinkle with powdered sugar. 



Potato Candy

Ingredients:

3/4 cup cold mashed potatoes

4 cup confectioners' sugar

4 cup shredded coconut, chopped

1 1/2 tsp. vanilla

1/2 tsp. salt (optional)

4 sq. baking chocolate

Directions:

	Mix potatoes plain with confectioners' sugar. 
	Stir in coconut and vanilla; blend well. 
	Press into 1 large or 2 small pans so that candy will be about 1/2 inch thick. 
	Melt chocolate over hot water. (Do not allow water to boil - double boiler). 
	If chocolate gets too hot it may be streaky when hardened. 
	Pour chocolate on top of candy. 
	Cool and cut into squares. 



New England Johnnycakes

Ingredients:

1 1/4 cups milk

1 tbsp. butter

1/2 cup flour

1 cup cornmeal

2 tbsps. granulated sugar

1 tsp. baking powder

1 tsp. salt

1 egg, lightly beaten

Directions:

	Heat the milk with the butter until the mixture begins to simmer. 
	Combine the flour, cornmeal, sugar, baking powder, and salt. 
	Whisk to blend. 
	Add the hot milk mixture to the dry ingredients and stir to blend. 
	Whisk in the beaten egg. 
	Drop onto a hot, greased griddle or drop in an iron skillet and fry until golden brown on both sides. 
	Serve hot with butter and syrup as for pancakes, or serve them as bread with butter. 



Shrimp Casserole

Ingredients:

1 lb. cooked shrimp, peeled and deveined

3 tbsp. butter

3 cloves minced garlic

1/2 tsp. dried thyme

1/2 tsp. salt

1/2 tsp. freshly ground black pepper

2 tbsp. flour

2 cup light cream

1/3 cup dry sherry

Juice of 1 lemon

10 wheat crackers, crushed and mixed with

1 tbsp. melted butter

Directions:

	In a heavy saucepan, melt butter. 
	Add garlic, parsley, thyme, salt, and pepper; saute lightly. 
	Add flour and mix well to make paste. 
	Slowly pour in cream, stirring constantly. Continue stirring over medium heat until thick. 
	Remove from heat and stir in sherry and lemon juice. 
	Arrange shrimp in dish; pour sauce over shrimp and top with crumbs. 
	Cover and bake at 350 degrees for 15 to 20 minutes until bubbly. 
	Remove cover and brown under broiler. 



Whoopie Pies

Cakes Ingredients:

2 cups all-purpose flour

1/2 cup Dutch-process cocoa powder

1 1/4 tsps. baking soda

1 tsp. salt

1 cup well-shaken buttermilk

1 tsp. vanilla

1 stick (1/2 cup) unsalted butter, softened

1 cup packed brown sugar

1 large egg

Filling Ingredients:

1 stick (1/2 cup) unsalted butter, softened

1 1/4 cups confectioners sugar

2 cups marshmallow cream such as Marshmallow Fluff

1 tsp. vanilla

Cakes Directions:

	Preheat oven to 350 degrees F. 
	Whisk together flour, cocoa, baking soda, and salt in a bowl until combined. 
	Stir together buttermilk and vanilla in a small bowl. 
	Beat together butter and brown sugar in a large bowl with an electric mixer at medium-high speed until pale and fluffy, about 3 minutes in a standing mixer or 5 minutes with a handheld, then add egg, beating until combined well. 
	Reduce speed to low and alternately mix in flour mixture and buttermilk in batches, beginning and ending with flour, scraping down side of bowl occasionally, and mixing until smooth. 
	Spoon 1/4-cup mounds of batter about 2 inches apart onto 2 buttered large baking sheets. 
	Bake in upper and lower thirds of oven, switching position of sheets halfway through baking, until tops are puffed and cakes spring back when touched, 11 to 13 minutes. 
	Transfer with a metal spatula to a rack to cool completely. 


Filling Directions:

	Beat together butter, confectioners sugar, marshmallow, and vanilla in a bowl with electric mixer at medium speed until smooth, about 3 minutes. 
	Assemble pies: 
	Spread a rounded tbsp. filling on flat sides of half of cakes and top with remaining cakes. 



New England Corn Chowder

Ingredients:

1/2 cup diced bacon

4 med. potatoes, peeled and chopped

1 med. onion, chopped

2 cups water

3 cups cream-style corn

2 tsps.

Salt ground black pepper to taste

2 cups half-and-half

Directions:

	Place the bacon in a large pot over medium-high heat, and cook until crisp. 
	Drain and crumble, reserving about 2 tbsps. drippings in the pot. 
	Mix potatoes and onion into the pot with the crumbled bacon and reserved drippings. 
	Cook and stir 5 minutes. 
	Pour in the water, and stir in corn. 
	Season with salt and pepper. 
	Bring to a boil, reduce heat to low, and cover pot. Simmer 20 minutes, stirring frequently, until potatoes are tender. 
	Warm the half-and-half in a small saucepan until it bubbles. 
	Remove from heat before it boils, and mix into the chowder just before serving. 



New England Bean Dip

2 cups canned kidney beans, drained

1 small onion, minced

1/2 cup mayonnaise

1/2 cup sweet pickle relish

1 pinch dry mustard

1 dash Worcestershire sauce

1/2 tsp. white horseradish

1/8 tsp. garlic powder

1/8 tsp. salt

1/8 tsp. ground black pepper

Directions:

	Rinse the kidney beans, and set aside to drain. 
	In a medium bowl, stir together the onion, mayonnaise, relish, dry mustard, Worcestershire sauce, horseradish, garlic powder, salt and pepper. 
	Gently mix in kidney beans until coated with dressing. 
	Refrigerate until serving. 



New England Crab Cakes

Ingredients:

1 lb. crabmeat

1/2 cup dry bread crumbs

1 egg, beaten

1 tbsp. mayonnaise

1 tsp. prepared Dijon-style mustard

1 tsp. Worcestershire sauce

1 tbsp. Old Bay seasoning

2 tbsps. butter

Directions:

	In a medium size bowl, combine the bread crumbs and the crab meat. 
	Stir the beaten egg, mayonnaise, mustard, Worcestershire and Old Bay Seasoning. 
	Lightly mix these ingredients being careful not to overwork the crab meat. 
	Form into 8 round, flat crab cakes. 
	Heat butter in a skillet over medium heat. 
	Fry the cakes on each side until crusty and golden brown. 



Graham Bread

Ingredients:

1 1/2 cups buttermilk

2 tbsp. melted butter

2/3 cup 100% pure maple syrup

2 tsp. baking soda

1/2 tsp. salt

1 1/3 cups graham flour

1 1/3 cups unbleached bread flour, sifted

Directions:

	In a large bowl, mix in the order listed, without overmixing. 
	Bake in a greased loaf pan in a preheated 350 degrees F oven for 45-50 minutes. 



Crab-Stuffed Corn Muffins

Ingredients:

Cooking spray

8 oz. cooked crabmeat

1/2 cup grated pepper Jack cheese

1 1/2 tbsps. mayonnaise

1 tsp. Asian chili paste (sambal)

1 tsp. fresh grated lemon zest

1/4 tsp. Worcestershire sauce

Salt to taste

1 cup all-purpose flour

1 cup cornmeal

1/2 tsp. salt

1/2 tsp. baking soda

2 eggs

1 cup buttermilk

1 tbsp. minced green onion

1/2 cup melted butter

1/4 cup grated pepper Jack cheese

Directions:

	Preheat oven to 375 degrees F (190 degrees C) and lightly spray a 12-cup muffin tin with cooking spray. 
	Combine crab meat, 1/2 cup pepper Jack cheese, mayonnaise, chili paste, lemon zest, and Worcestershire sauce together in a large bowl. 
	Season with salt. 
	Cover and refrigerate until ready to use. 
	Whisk flour, cornmeal, salt, and baking soda together in a large bowl. 
	Stir in eggs, buttermilk, green onion, and melted butter; whisk until combined. 
	Divide batter evenly in the prepared muffin tin, reaching 3/4 full. 
	Tap the pan on the countertop to remove any air bubbles. 
	Scoop 1 to 2 tbsps. of the crab mixture into the center of each muffin. Lightly press the crab mixture into the batter. 
	        Top each muffin using 1/4 cup pepper Jack cheese. 
	        Bake in the preheated oven until golden brown, 25 to 30 minutes. 



New England Cottage Pie

Ingredients:

1 lb. lean ground beef

1 onion, diced

3 carrots, diced

2 tbsps. all-purpose flour

1/2 tsp. ground cinnamon

1 tbsp. Italian seasoning

2 tbsps. chopped fresh parsley

1 1/2 cups beef broth

1 tbsp. tomato paste

Salt and pepper to taste

4 potatoes, peeled and diced

1/4 cup butter, softened

1 cup milk

1/4 pound shredded Cheddar cheese

Directions:

	Preheat oven to 400 degrees F (200 degrees C). 
	To Make Meat Filling: 
	Place a large skillet over medium heat. 
	Crumble in ground beef and saute 1 minute. 
	Add onion and carrot, then continue to saute until meat is no longer pink and onion begins to brown, about 5 minutes. 
	Mix in flour, cinnamon, mixed herbs, and parsley. 
	In a small bowl, combine beef broth and tomato paste. 
	Mix together, then add to beef mixture. 
	Add salt and pepper to taste. 
	        Lower heat and simmer mixture for 15 minutes, stirring occasionally, until almost all of liquid has been absorbed. 
	        Spoon mixture into a 9 inch pie plate. 


Topping Directions:

	Place diced potatoes in a medium saucepan. 
	Cover with water and place over high heat. 
	Allow to come to a boil. 
	Boil for 15 minutes, or until potatoes are tender. 
	Drain. 
	Mash potatoes until smooth, then add butter or margarine, followed by milk. 
	Whip until fluffy. 
	Add salt and pepper to taste. 
	Spread potatoes over beef filling. 
	        Sprinkle with grated Cheddar cheese. 
	        Bake in preheated oven for 25 minutes, until top is browned and cheese is bubbly. 



Clam Chowder Meatloaf

Ingredients:

cooking spray

2 lbs. lean ground beef

1 (19 oz.) can New England clam chowder

1 large onion, chopped

2 eggs

1 stalk celery, finely chopped

3 tbsps. bread crumbs

1 pinch dried parsley

Salt and ground black pepper to taste

Directions:

	Preheat oven to 350 degrees F (175 degrees C). 
	Spray a small roasting pan with cooking spray. 
	Combine ground beef, 1/2 can chowder, onion, eggs, celery, bread crumbs, parsley, salt, and pepper in a bowl; mix until smooth. 
	Mound meatloaf mixture in the prepared roasting pan. 
	Cover pan with aluminum foil. 
	Bake in the preheated oven until no longer pink in the center, about 1 hour. 
	Remove from oven; pour remaining 1/2 can chowder over top and sides of meatloaf. 
	Return uncovered pan to the hot oven; bake until an instant-read thermometer inserted into the center should read at least 160 degrees F (70 degrees C), about 30 minutes more. 



Snickerdoodle Sandwich Cookies

Ingredients:

Parchment Paper

1 cup butter, softened

1 3/4 cups sugar, divided

1 tsp. baking soda

1 tsp. cream of tartar

1/4 tsp. salt

2 eggs

1 tsp. vanilla

3 cups all-purpose flour

1/2 cup chopped pecans, toasted

1 tsp. ground cinnamon

1/2 tsp. ground nutmeg

Frosting Ingredients:

2/3 cup butter, softened

8 cups powdered sugar, divided

1/4 cup milk, plus more as needed

1 tsp. ground cinnamon

1 tsp. vanilla

Directions:

	Preheat oven to 375 degrees F. Line two cookie sheets with parchment paper. 
	Beat the butter with an electric mixer on medium to high speed for 30 seconds in a large mixing bowl. 
	Add 1 1/2 cups sugar, baking soda, cream of tartar, and salt. 
	Beat until combined, scraping the sides of the bowl occasionally. 
	Add the eggs, one at a time, beating after each addition just until combined. 
	Beat in the vanilla. 
	Beat in as much of the flour as you can with the mixer. Using a wooden spoon, stir in any remaining flour and the pecans. 
	Cover and chill about 1 hour or until the dough is easy to handle. 
	Combine 1/4 cup sugar, cinnamon, and nutmeg in a small bowl. 
	        Shape dough into 1 1/2-inch balls. Roll the balls in the sugar mixture to coat. 
	        Arrange 2 inches apart on the prepared cookie sheets. 
	        Flatten the dough balls slightly. 
	        Bake 8 to 10 minutes or until edges are firm and bottoms are very light brown. 
	        Let cool on the cookie sheets for 2 minutes. 
	        Slide the parchment paper with baked cookies on it to wire racks and let cool completely. 
	        Once cooled, slide the parchment paper onto a work surface. 
	        Spread cinnamon buttercream frosting onto the flat side of half of the cookies. 
	        Top with remaining cookies, flat-sides down. 
	        Cinnamon Buttercream 


Frosting Directions:

	Beat butter with an electric mixer on medium speed in a large mixing bowl until smooth. 
	Add 2 cups powdered sugar, beating well. 
	Beat in 1/4 cup milk, cinnamon, and vanilla. 
	Gradually beat in 6 cups more powdered sugar. 
	Beat in 2 to 4 tsps. more milk until the frosting is of spreading consistency. 



Boston Bacon Fatties

Ingredients:

2 pounds sweet Italian sausage, casings removed

1 oz. finely-grated Parmigiano-Reggiano cheese

32 slices thick-cut bacon, about 3 pounds

1/2 cup packed, drained marinated artichoke hearts, chopped

1/2 cup marinated sun-dried tomatoes, drained and chopped

1/2 cup roasted red bell pepper (from a jar), chopped

Directions:

	Soak the wood chips in water for at least 30 minutes. 
	Prepare the grill for indirect cooking over low heat (250 degrees F to 350 degrees F). 
	Mix the sausage and cheese thoroughly but gently. Divide the meat into two equal portions. 
	Lay a large sheet of wax paper on a work surface. On the wax paper, using half of the bacon slices (eight slices going in one direction and eight in the other), weave a tight square, as if you are making a lattice piecrust. The finished size should be about 11 by 11 inches (don’t be afraid to stretch the bacon strips a little to fit). 
	Lay a large sheet of wax paper on another work surface. 
	Press one of the meat portions into an 8-inch square. About 2 inches from the side nearest you, arrange half of the artichokes, half of the tomatoes, and half of the peppers in parallel, horizontal lines, leaving about 1 inch at each end. 
	Roll up the sausage tightly around the fillings, and then pinch the ends to seal everything in. 
	This should look like a small meat loaf. 
	Place this meat loaf at the edge of the bacon weave closest to you. 
	        Using the wax paper underneath the bacon to help, roll the bacon blanket around the sausage, tucking the ends in as you go. Set aside, seam side down. Repeat with the remaining ingredients, making a second wrapped fatty. 
	        Drain and add the wood chips to the charcoal or to the smoker box of a gas grill, following manufacturer’s instructions, and close the lid. 
	        When smoke appears, grill the fatties over indirect low heat, with the lid closed, until an instant-read thermometer inserted into the thickest part of the meat registers 155 degrees F, 1½ to 2 hours. 
	        Remove from the grill and let rest for 10 minutes (the internal temperature will rise 5 to 10 degrees during this time). 
	        Cut into 1-inch-thick slices and serve right away. 



Cod Fish Cakes

Ingredients:

For the fish cakes:

1 1/2 pounds rehydrated salted cod (or fresh cod)

1 gallon of milk (if using salted cod)

1 pound russet potato peeled

4 tbsps. unsalted butter

1 tbsp. extra virgin olive oil

1 cup diced sweet onion such as vidalia

1/2 cup diced celery

2 garlic cloves minced

2 eggs

2 tbsps. minced fresh parsley

1 cup heavy cream

1/2 cup potato flakes

3 shakes Tabasco

1/4 tsp. freshly ground black pepper

Salt to taste (if using fresh cod)

For the breading and frying:

2 cups corn flour or fish fry mix

3 eggs

1/3 cup milk

2 cups bread crumbs

Vegetable oil for frying

Lemon for garnish

Directions:

	If you are using salted cod instead of fresh, rinse all visible salt off the fish and rinse again for several minutes. Soak the cod in 2 quarts of milk under refrigeration for 24 hours. 
	Rinse off milk and cod thoroughly and soak in another two quarts of milk under refrigeration for another 24 hours. Rinse off milk and cod thoroughly again and flake. 
	Discard the milk. 
	Soak flaked cod in water for an hour and rinse again. (If you are using fresh cod, cut into small pieces.) 
	Place cod in a large bowl. 
	Bring water to a boil in a medium pot and place whole peeled russet potatoes into water. Boil for 10 minutes then shut off heat and let them sit in the hot water for 30 minutes. 
	They will be partially cooked at this point. 
	Cool completely. 
	Using a cheese grater, grate potatoes and add to bowl with flaked cod. 
	        In a medium sauté pan over medium heat, melt butter in oil. 
	        Add onions and celery and sauté 3-5 minutes until onions are translucent. 
	        Add garlic and cook for one more minute. 
	        Cool before adding to fish and potato mixture. 
	        Add cooled onion and celery mixture to cod and potatoes. 
	        Add in all other fish cake ingredients. Mix to combine. 
	        Place mixture in the refrigerator to firm up. 
	        Remove chilled mixture and form into 14 even sized patties. 
	        Place them on a parchment lined sheet tray (one that will fit in your freezer) and freeze overnight. 
	        These can stay frozen for up to a month if sealed properly. 
	        Thirty minutes prior to service, heat oil in a cast iron skillet to 350 degrees. Oil should be deep enough to cover the fish cakes. 
	        Preheat oven to 325 degrees. 
	        Place corn flour in a bowl. 
	        Mix eggs and milk in a second bowl. 
	        Place breadcrumbs in a third. 
	        Dip the frozen fish cakes in the corn flour and shake off excess. 
	        Then dip it in the egg wash then into the bread crumbs. 
	        Shake off excess. 
	        Place in the hot oil and cook in batches for 1-2 minutes until brown and crispy. 
	        Hold on sheet pan as you fry. 
	        Place sheet pan in oven and bake for 30 minutes or until an internal thermometer reaches 140 degrees. 
	        Garnish with lemon. 



Clam Chowder Dip in a Bread Bowl

Ingredients:

1 (15 oz.) can clam chowder

8 oz. cream cheese, softened

1 cup freshly grated Parmesan

1 clove garlic, minced

Juice of 1/2 lemon

kosher salt

Freshly ground black pepper

1 boule, top part removed

Dried parsley, for garnish

Saltines, for serving

Directions:

	Preheat oven to 350 degrees F. 
	In a large bowl, combine clam chowder, cream cheese, Parmesan, garlic, and lemon juice and season with salt and pepper. 
	Transfer mixture to bread bowl and place on a baking sheet. 
	Bake until completely warmed through and bubbly, 20 to 25 minutes. 
	Garnish with dried parsley and serve with saltines. 



Massachusetts Chili

Ingredients:

3 tbsps. vegetable oil

2 large onions, chopped

1 green bell pepper, chopped

4 cloves garlic, minced.

1/2 pound lean ground beef.

1/2 pound beef stew meat, diced into 1 inch pieces

1 (28 oz.) can crushed tomatoes

1 (14 oz.) can beef broth.

1/2 pound dry kidney beans

2 1/2 tbsps. chili powder

1 tsp. Italian seasoning

1 tsp. salt 2 tbsps. brown sugar

Directions:

	Heat oil in a large stockpot over medium heat. 
	Saute onions and bell pepper until tender. 
	Add garlic, ground beef and stew meat and cook until the meat is no longer pink, about 10 minutes. 
	Add the tomatoes, beef broth and kidney beans to the stockpot, cover and bring to a boil. 
	Let the mixture boil for 4 to 5 minutes then stir in the chili powder, Italian seasoning, salt and brown sugar. 
	Simmer uncovered for about 2 hours, or until the chili thickens and beans are tender. 



Deep Fried Lobster

Ingredients:

2 cups cornmeal.

1/2 cup all-purpose flour

Salt and pepper to taste

1 tsp. ground cayenne pepper

1 tsp. garlic powder

1 tsp. onion powder

4 lbs. fresh lobster tails, cleaned and halved but still in shell

2 quarts oil for deep frying

Directions:

	In a gallon sized plastic closeable bag combine, cornmeal, flour, salt, pepper, cayenne, garlic powder and onion powder. 
	Shake well. 
	Place one half of a lobster tail at a time in to the bag. 
	Shake to coat the tails completely. 
	Heat vegetable oil in a deep fryer or large skilled to 365 degrees F (180 degrees C). 
	Place one coated lobster tail at a time into the oil. 
	Cook until the lobster turns white and the coating is lightly browned. 
	Let the fried tails dry on paper towels. 



Deep Fried Oysters

Ingredients:

2 quarts vegetable oil for deep frying.

1/2 cup all-purpose flour

1 tsp. salt.

1/2 tsp. ground black pepper

12 oz. shucked oysters, drained

2 eggs, lightly beaten

3/4 cup fine bread crumbs

Directions:

	Heat deep fryer to 375 degrees F (190 degrees C). 
	Combine flour, salt and black pepper. Dredge oysters in flour mixture, dip in egg and roll in bread crumbs. 
	Carefully slide oysters into hot oil. 
	Cook five at a time until golden brown, about 2 minutes. 
	Drain briefly on paper towels. Serve hot. 



Cape Cod Cocktail Meatballs

Ingredients:

2 pounds ground beef

1 cup bread crumbs.

1/4 cup chopped fresh parsley

2 eggs

2 tbsps. grated onion

2 tbsps. soy sauce.

1/4 tsp. garlic powder

1 (16 oz.) can jellied cranberry sauce

1 1/2 cups ketchup

2 1/2 tbsps. packed brown sugar

1 tbsp. lemon juice

Directions:

	Preheat oven to 375 degrees F (190 degrees C). 
	Mix ground beef, bread crumbs, parsley, eggs, grated onion, soy sauce, and garlic powder in a bowl until thoroughly combined. 
	Pinch off about 2 tsps. of meat mixture per meatball and roll into small meatballs. Arrange meatballs in a large, deep baking dish. 
	Bake in the preheated oven until meatballs are browned, about 25 minutes. 
	Drain excess grease. 
	Combine jellied cranberry sauce, ketchup, brown sugar, and lemon juice in a saucepan and place over medium heat. 
	Stir the sauce until cranberry sauce has melted and brown sugar has dissolved. 
	Pour the sauce over meatballs and bake until sauce forms a glaze and meatballs are no longer pink inside, 25 to 30 more minutes. 



Cranberry Muffins

Ingredients:

1 1/2 cups all-purpose flour

3 tsps. baking powder.

1/4 tsp. salt.

1/4 cup white sugar

1/4 cup vegetable oil

1 egg, beaten

1 cup orange juice

1 tbsp. orange zest

1 1/2 cups chopped cranberries

Directions:

	Preheat oven to 400 degrees F (200 degrees C). 
	Grease and flour muffin pan, or use paper liners. 
	Sift together flour, salt and baking powder. 
	Set aside. 
	Beat oil and sugar together until light. 
	Add egg and beat until smooth. 
	Add orange juice and grated zest. 
	Add flour mixture and stir just until mixed. 
	Fold in cranberries. 
	        Fill greased muffin pans 2/3 full. 
	        Bake at 400 degrees F (200 degrees C) for 20-25 minutes. 



Crustless Cranberry Pie

Ingredients:

1 cup all-purpose flour

1 cup white sugar

1/4 tsp. salt

2 cups cranberries

1/2 cup chopped walnuts.

1/2 cup butter, melted

2 eggs

1 tsp. almond extract

Directions:

	Preheat oven to 350 degrees F (175 degrees C). 
	Grease one 9 inch pie pan. 
	Combine the flour, sugar, and salt. 
	Stir in the cranberries and the walnuts, and toss to coat. 
	Stir in the butter, beaten eggs, and almond extract. 
	Spread the batter into the prepared pan. 
	Bake at 350 degrees F (175 degrees C) for 40 minutes, or until a wooden pick inserted near the center comes out clean. 
	Serve warm with whipped cream or ice cream. 



Cranberry Sauce

Ingredients:

1 cup white sugar

1 cup orange juice

1 (12 oz.) package fresh cranberries

Directions:

	In a medium saucepan over medium heat, dissolve the sugar in the orange juice. 
	Stir in the cranberries, and cook until they start to pop (about 10 minutes). 
	Remove from heat, and transfer to a bowl. 
	Cranberry sauce will thicken as it cools. 



About the Author

Laura Sommers is The Recipe Lady!
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