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PUMKIN CAKE

6 eggs
1 large can pumpkin

1 %2 cups sugar

1 tsp salt

2 tsp cinnamon

72 tsp cloves

4 tsp nutmeg

1 can evaporated milk

Mix all ingredients together with mixer.
Pour into greased 9x13 pan

Topping — 1 box of yellow cake mix
2 cup margarine — 1 cup of nuts (optional)
Mix with mixer until crumbly.
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Put on top of pumpkin mixture and press down a little with spoon.

350 degrees for 1 hour
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Anna’s not sure

the dish is recognized in Taiwan,
but it's been a family favorite
with this name.
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Formosan
Fried Cabbage
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Serves 4

Brown together in heavy saucepan or
large skillet:
4 strips bacon or %2 Ib. sauaa%;,
chopped { np preservit)
red - (h Ve

¥ medium onion, thopped < 0 )

~Drain off some of the fat. Add:
oY Y2 medium cabbage, coarsely
oo ehopped—-or!-)a..n.c,
Stir-fry over low heat until cabbage is

tender. Add: quese, )
17T. soy sauce = a
Serve over@% Baks a s go’y
5'1;21;%” with black r‘beppe P
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Cook overripe peas and add to
cooked rice with onions, garlic,
and curry seasonings.
—Kamala Misra,
Bhubaneswar, India

VEGETABLE PIZZA

Unroll 2 tubes of crescent rolls in a jelly roll pan
and press together the perforations. Bake 375 degrees
for 12 - 17 minutes.

Mix together: 1 cup sour cream
1/3 cup Miracle Whip
1 softened 8 oz. cream cheese
1 package Original Ranch salad
dressing mix

Spread above mixture over cooled crescent rolls.

Top with: Yellow, Red and Green bell peppers
Broccoli
Cauliflower
Cherry tomatoes cut into thirds

Sprinkle shredded mild cheddar cheese over the top.
If you like dill, you can add that to the cream

cheese mixture and top with any other vegetables
you like.




