RECIPES FROM THE GARDEN

from Donna Trump

Rhubarb Cake
                                                                                                                                                                                                                                              Cream 1/2 cup margarine, 1 1/2 cups brown and                                              

white sugar total, 1 tsp. vanilla, 1 egg, 1 cup sour milk*.                                  

Mix 2 cups flour, 1 tsp. soda, 1/2 tsp. salt.

Add to creamed mixture.

Fold in 4 cups finely diced rhubarb.                                                                       

Mix 1/2 cup sugar and 1 tsp. cinnamon and sprinkle on top.

Bake at 350 degrees for 30-40 minutes in greased and                                     

floured 9x13 pan.                                                                                                      

*Sour milk can be made by adding 1 tbsp. lemon juice.  

Baked Acorn Squash

Cut squash in half and take out seeds and pulp.

Turn upside down in baking dish and cook at
350 degrees for 45 minutes.  Turn over and add
1 tbsp. margarine and 1 tbsp. brown sugar to 

each half and mix.

Fried Carrots

Cut 6 large carrots in uniform rounds or sticks.

Brown in 2 tbsp. margarine for 20-25 minutes      

or until carrots are tender.  Salt and pepper to

taste.   Be careful not to burn as the sugar content                                                                                                                                                            

in carrots is high and they will burn easily, but  do
let them carmalize to make tasty sweet.

Zucchini Cookies                                                                                                      

Cream together  1/2 cup margarine, 1/2 cup sugar,                                        

1/2 cup brown sugar, 1 egg.  Add 1 cup grated raw                                              

zucchini.                                                                                                                    

Mix 2 cups flour, 1 tsp. soda, 1 tsp. cinnamon, 1/2 tsp.                                  

nutmeg, 1/2 tsp. cloves, pinch of salt.  Add to                                                   

creamed mixture.                                                                                                    

Stir in 1 cup chopped walnuts and 1 cup raisins.

Bake at 325 degrees for 15-20 minutes.

Quick Salad

Combine cucumber slices, small onion, tomato &

zucchini slices.  Toss with 1 tbsp. mayonnaise and

1 tbsp. lemon juice.  Salt and pepper to taste.

Sweet Corn Muffins
Mix 1 1/2 cups flour, 2/3 cup sugar, 1/2 cup corn

meal, 1 tbsp. baking powder, 1/2 tsp. salt.  Combine

1 1/4 cups milk, 2 large lightly beaten  eggs, 1/3 cup vegetable oil, 3 tbsp. melted margarine.  Add to dry ingredients until just mixed.   Pour into 18-20 paper muffin cups.  Bake at 350 degrees for 18-20 minutes.

Zucchini Bread                                                                                                         

Beat 3 eggs, 2 cups sugar, 1 cup oil, and 2 tsp. vanilla.                                                  Add 2 cups grated zucchini.                                                               Mix 3 cups flour, 1 tsp. soda, 1 tsp. salt, 1 tsp. baking                                             powder, 2 tsp. cinnamon and  stir in to wet ingredients.                                                                                                                                               Grease 2 loaf pans.  Bake at 325 degrees for 50-60 min.                                                    

Turn out after cooling slightly. 

Rhubarb Dream Bars 

2 cups flour, 3/4 cup powdered sugar, 1 cup  margarine.  Use pastry cutter and combine.  Press into 9 X 13 pan  and bake at 350 degrees for15 minutes.

Blend 4 eggs, 1 1/2 cups sugar, 1/2 cup flour, 

1/4 tsp. salt, and 4 cups finely chopped rhubarb.

Pour over hot crust and bake 40-45 min. at 350 

degrees.  Cool and cut in squares.

Fried Green Tomatoes                                                                                        

Wash green tomatoes and cut off ends.  Slice 1/4 " thick.                                                                                                                                                           

Melt 2 tbsp. margarine in 12" skillet.                                                          

Coat both sides of tomato slices with flour,                                      

then beaten egg, then fine soda cracker crumbs.                                         

Lay out in skillet.                                                                                               

When skillet is filled, turn up heat and brown.                                               

Add 2 more tbsp. margarine, turn tomatoes and brown.                                                Reduce heat, cover, and simmer for 20-25 minutes or until tomatoes are soft on the inside.                                                                                                                                                        

Green Tomato Salsa (may be frozen or canned)

Coarsely blend enough green tomatoes to make 12 cups,

3 large jalapenos (do not seed), and 1 large yellow onion;

finely chop 10 sprigs of cilantro; add 1/2 tsp. garlic powder, 2 tsp. salt, 1/2 tsp. chili powder, 1/2 tsp. black pepper.  Add 1 cup lemon juice.  Simmer until desired consistency. All ingredients may be adjusted for taste except the lemon juice.   If canning, follow the latest guidelines from the Asotin County Extension office.
