“A friend of mine, Olivia Hawken was looking after our 3 kids while
we went to an aunt’s funeral. Jane was about 5 years old, standing on
a stool in the kitchen watching Olivia peel potatoes. Olivia put the
potato peeler down and took a knife to get the “eyes” of the potato
out. Jane then suggested that she should simply use the end of the
peeler since that was what is was for! Olivia often remarked about a
5 year old telling her how to peel potatoes!”

Kay Nicol (Jane’s mother) on when it all began!

Foreword by Victoria Haenel

Anyone who has ever experienced one of my Mom’s meals readily agrees
that should she choose to do so, she could create an extremely successful
business in the catering industry. From preparation to presentation, she puts
five-star meals together seemingly with ease.

She creates a delicious dinner for two, plans effortlessly a big family feast or
throws a lavish 4-coutse dinner for business associates with most
discriminating taste. A collection of family recipes has grown over the years
into a full scale set of “cookbook worthy” culinary gems.

My main motivation for putting this exceptional cookbook together has
become by now very apparent. I love my Mom very much and plan on
preserving the family tradition. I also want to share something with her that
is an important part of her life. Only recently have I begun to understand
what she enjoys about being creative in the kitchen.

Under my mother’s guidance and encouragement (plus a little teasing), my
culinary skills have improved (I am now able to coddle an egg — a feat which
at first I was certain was a misprint in the cookbook — who ever heard of
“coddling an egg”; see on page 154 under Cooking Terms.)

Although anytime we host a dinner party, there is inevitably a panicked long
distance phone call back home on how to fix something or interpret
something else, or merely to ask what a particular cooking tool was.

My mom probably remembers long ago when I was about 21 and made
lasagna for the first time — who knew that the noodles had to be precooked?
My most recent, a springform pan. Was the dish going to leap onto a serving
plate for me, maybe perform a double somersault?
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For those who are “kitchen-
challenged” (you know who
you are), the following little
anecdote will not only show
you that ANYONE can
S i 2 eventually put together a great
B R s o e meal but hopefully give you a
few laughs as well about rough
beginnings.

Believe me, you can become efficient in the kitchen, learn to enjoy the
pleasures that come with a wonderful meal, a trait that at first seemed to have
somehow skipped a generation as the following newspaper clipping I
received, rightfully suggests ... thanks again Dad! At that time the cartoon
described pretty much the extent of my cooking skills.

Well, I got the hint, time has passed, and ...? I am cooking! So, there is still
hope for everyone.

The following recipes are a sample of some of her family favourites that are
simple enough for a novice such as myself and will ensure a great meal
without splurging the kids” education funds or chaining you to the kitchen
for days at a time.

Enjoy!

Five-star meals in a flash;
it’s gourmet, but YOU cooked it. ™



P.S.

Aside from her great skills in creating culinary delights, Jane is an
accomplished artist as illustrated with a sample of her sketches throughout
this book of her memories from where she grew up in Owen Sound,
Ontario.

Impeccable interior design abilities, exquisite stained glass pieces and
magnificent paper tole works are displayed throughout her home (and that of
many of her family members) showcasing a true artist a heart.
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Appetizers

Salads
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Dilly Dip

Crab Mouse

Smoked Salmon Cheeseball
Cranberry Feta Pinwheels
Pepper Poppers

Cheese Spread

Crab Morney

Cold Pizza

Salmon Mousse

Pate

Knortr Spinach Dip

Hot Crab Dip

Tangy Meatballs
Mushroom Filling

Baked Spinach Artichoke Scoop
A Bundle of Brie

Crabby Mushrooms
Parmesan Rounds
Guacamole

Three Cheese Dip
Spinach Dip Mix
Tapenade

Artichoke Dip

Rich Asparagus Soup
Awesome Lobster Chowder
French Onion Soup

Cream of Mussel Soup
Sherried Oyster and Brie Soup
Corn Chowder
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Mussel and Sweet Potato Chowder 30

Tomato Vegetable Soup with Tortellini 31

Chicken Noodle Soup
Clam chowder

.............................................................................

Strawberry and Spinach Salad
Caesar Salad Dressing

Citrus Poppy Seed Salad
Vegetable Salad

Broccoli Salad

Honey Mustard Dressing
Green Jelled Salad

Creamy Cucumber Salad
Baby Greens in Frico Cups
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SAUCES tuvviiiiiiiiiiiiiiiiiiiii i it 41
Creamy Dill Wine Sauce

Meat Marinade 42
The Ultimate Chocolate Sauce 43
Bread Sauce 43
Raisin Sauce
Rum Sauce 44
Caramel Sauce 45
S 7 47
Cannelloni 48
Lasagna 49
Pasta with Smoked Salmon Vodka Sauce 50
IS T=72 % 0 Yo X 51
Salmon Phyllo Coulibiac 52
Seafood Fondue 53
Roasted Cod and Shrimp Provencal 54
Salmon Soufflé 55
Vegetables .oouiiiiiiiiiiiiiiiiiiii e .57
Vegetable Strudel
Roasted Asparagus 58
Green Bean Casserole 59
Roast Garlic Mashed Potato Gratin
Asparagus Supreme 60
Stuffed Mushroom Caps 61
Sweet Potato and Carrot Crisp 62
Onion Rings 63
Mushroom Casserole
Sliced Baked Potatoes 64
Parsnip and Pear Puree 65
Turnip and Apple Bake 66
Homestyle Baked Beans 67
Amazing Veggie Burgers 68
Maple Roasted Roots 69
Red Onion Flowers 70
Brussel Sprouts with Brown Butter, Lemon & Almonds
Zesty Beet Casserole 71
Sliced Onions and Potatoes in Foil
Molokau Carrots 72
Scalloped Onions 73
L0 5 1 T3 =) o 75
Pecan Crusted Chicken
Chicken Casserole 76
Amaretto Chicken 77

Colonial Chicken with Broccoli or Asparagus 78
Red Pepper Stuffed Chicken with Wine Cream Sauce 79

Cutried Apples and Chicken 80
Chicken Tetrazzini 81
Chicken Breast Diane 82

Honey Soy Chicken Legs or Thighs 83
Chicken Supreme 84



Turkey Crunch Casserole 85
Chicken Supreme in Béarnaise Sauce 86

Chicken Pie # 1 87
Chicken Pie # 2 88
Chicken Parmesan 89
S0 91
Pork Tenderloin with Mushroom Stuffing and Pan-seared
Onion and Apples 92
Pork Medallions in Wild Mushroom Sauce 94
Spinach and Bacon Stuffed Pork Loin Roast with White
Wine and Rosemary Cream Sauce 95
Sweet and Hot Pepper Glazed Pork Loin Roast 96
Pork Medallions with Vanilla Rum Cream Sauce 97
Pork Tenderloin with Shiitake Cream Sauce 98
Barbecue Ribs 99
S 101
Chili 102
Meatballs in Tomato Sauce with Fresh Basil 103
German Sauerbraten (Sour Roast) 104
Chili Con Carne 105
Frosted Meat Loaf 106
Meat Loaf Ring 107
Cabbage Rolls 108
Veal Scaloppini with Shallot Cream Sauce 109
Eggs & Cheese ...covviiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiciiii i, m
Brunch Strata
Pineapple Upside-Down French Toast 112
Breakfast Quiche 113
Portobello Mushroom Caps with Poached Eggs and Salsa 114
Broccoli and Cheddar Quiche with Mashed Potato Crust 115
Pickles, Preserves & Jams .....covviiiiiiiiiiiiiiiiiiiiiiiiiiiiiiieeiinn, 117
Tomato Ketchup
Mustard 118
Chili Sauce
Dill Pickles 119
Pickled Beets
Tomato Marmalade 120
Hot Pepper Jelly
Heavenly Rhubatb Jam 121
Cranberry Claret Jelly
Hot Dog Relish 122
Zucchini Relish 123
Icicle Pickles 124
Peach Orange Marmalade 125
Mint Jelly 126
COOKIES vuverrniietnnieeeenneeeeuneeessseeesssesessseesssssssssssessssseasanones 127

Lace Cookies

The Ultimate Chocolate Chip Cookie 128
Peanut Butter Cookies

Nana’s Short Bread 129



Dad’s Cookies

“Stick” Cookies 130
Chocolate Slices
Marshmallow Squares 131
Brownies
Date Balls 132
Chocolate Hazelnut Butter Crisps
Oatmeal Cookies 133
Christmas Cake Cookies
Whipped Shortbread 134
Death by White Chocolate 135
Ginger Molasses Crinkles 136
Spicy Raisin Crinkles 137
DESSEItS wuvnuiiiiiiiiiiiiiiii i e
Frozen Orange Cream Crepes with Warm Orange Sauce 140
Amaretto Fruit Dip 141
Kama Sutra 109 (Sex in a Pan) 142
Cherty or Blueberry Supreme
Butter Tarts 143
Frozen Berry Buche de Noel 144
Pecan Pie 145
Icky Sticky Date 146
Lemon Loaf
Banana Bread 147
ReESOUICES «enuvinniiiiiiiiiiii e,
Cooking Terms 152
Dry and Wet Measuring Tips 163

Dry Measure Conversion Table

Liquid Measure Conversion Table

Oven Temperature Conversion Table 165
More Liquid and Dry Conversions 166

Five-star meals in a flash;
it’s gourmet, but YOU cooked it. ™
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