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Cooking is the art of making foods
into acceptable, palatable, nutritious
and attractive dishes.

Many exciting dishes have been prepared over the
years by both men and women. People throughout
the world have always shared their best recipes for
their favorite foods with their relatives, friends and
neighbors.

On June 18, 2010, the 2nd Annual Senior Citizen
Cook-off Competition is being held for senior
citizens of Greene County. It is sponsored by the
Greene County Department for the Aging. The
hope of this cook-off is to broaden your sense of
community, and to share your cooking creativity
and exchange culinary conversation.

Since the first cook-off in 2009 was such a success,
we decided to bring it back annually. Senior
citizens from all five of our senior centers are
encouraged to participate. Judging is in three
categories — Appetizers, Main Entrée Dish and
Dessert. Prizes are awarded for 1%, 27d and 34 place
winners in each category, as well as a “Best of
Show” award for each category. In addition, each
participant receives a Certificate of Recognition.



We wish to give recognition to all who helped make
this cook-off a success - the contestants who so
willingly prepared their own special dishes, the
panel of judges who contributed their time and
expertise, and the businesses who donated the
prizes. This event is indeed a blend of community
resources.

The Senior Nutrition Program is part of the Greene
County Department for the Aging. We operate five
Senior Service Centers throughout Greene County
and serve approximately 350 noon meals daily. We
are a non-profit organization that offers support
services for people age sixty and over so they can
live independently and out of institutions.

Greene County Department for the Aging
Thomas Yandeau, Director

Tezera Hoovler, Nutrition Coordinator



THANK YOU

MASTER of CEREMONIES:
Vincent Seeley
Village of Catskill President

Thomas Yandeau
Director, Greene County Department for the Aging

and Department staff
Cortney Carlsen, Aging Services Coordinator
Tezera Hoovler, Nutrition Services Coordinator
Danielle Kane, Aging Services Specialist, Nutrition
Ruth Pforte, Volunteer Services

JUDGES
N. Y. S. Assemblyman Peter Lopez

N. Y. S. Senator James Seward
Greene County Legislator Forest Cotten

Kara Thurmond
Columnist Catskill Daily Mail,
“An Hour in the Kitchen”

Anne Marie Moran
Director, Washington Irving Senior Center
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COMMUNITY CONTRIBUTORS:
We wish to acknowledge the following businesses
who generously donated to this event:

Bob & Sherri Radio Show
Culinary Institute of America
Kevin Forbes, CDPHP
Koch’s Restaurant
Paula Dean Enterprises
Price Chopper
Quarry Steak House
Red’s Restaurant
Rivertown Thrift Shop
Martha Stewart Enterprises
TJH Electric
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CONTESTANTS:

Judy Bond
Thomas J. Ferraro
Nicola Ferriero
Muriel Gardner
Marjorie Gildersleeve
Theresa Greco
Martha McPartland
Lee Musacchia
John Sclaera
Pearl Smith
Charlotte Svidro
MaryAnn Tompkins

Karla Tyson












HOT SAUSAGE DIP
Submitted by Pearl Smith

Ingredients:
¢ 11lbs ground beef

e 1]bs Jimmy Dean Sausage (or if prefer,
Hot Sausage)

e 2]bs Velveeta Cheese

e 16 oz can Crushed tomatoes

e 1jar Jalapefios

Brown ground beef & sausage, drain off fat
Cut Velveeta into cubes

Place everything in a crock-pot on high

Cook until all is blended & then switch to low

Serve with scoopable chips







CHICKEN SALTIMBOCA

a la ROMANA
Submitted by Nicola Ferriero

Ingredients:

e 4 boneless chicken breasts

e 11b each of cooked spinach & sliced
mushrooms
3 hard boiled eggs
4 tbsp butter
1 tsp flour
1 tsp Kitchen Bouquet
1/4 1b Prosciutti
3 oz Marsala wine or a dry white wine

e 1 cup chicken stock
Instructions:
Cut each boneless chicken breast into 4 pieces
and pound until %/4” thin. Dredge each piece of
chicken in flour
Put a spoon of butter in frying pan and melt
lightly. Place each piece of chicken in frying
pan and cook each side, about 1 2 minutes.
Remove from pan and place on side.
Add into the frying pan the wine, chicken stock
and sliced mushrooms. Let it reduce over the
flame for about 5 — 10 minutes.
Roll butter in flour and then add to frying pan.
Add a drop or two Kitchen Bouquet for color.
Add chicken pieces to frying pan and lower
flame.
On a platter, layer spinach, chicken slice, hard-
boiled egg and prosciutti. Pour sauce from
frying pan over entire dish.




EGGPLANT PARMESAN

Don’t worry about calories!
Submitted by Thomas J Ferraro

Ingredients:
e 2eggplant

Virgin Olive Oil

1/2 clove garlic

4 large eggs

/2 cup milk

Flavored bread crumbs
2 cans crushed tomatoes
15 can tomato paste

2.5 pinches of fresh parsley, oregano and
basil

11b shredded mozzarella
e Parmesan cheese

Instructions:

Take skins off eggplants and slice thin. Heat
pan with olive oil and fresh garlic, chopped
thin, until garlic is hot.

Mix eggs and milk together and then dip
eggplant into mixture and then into
breadcrumbs to coat. Place in hot garlic oil and
heat until golden brown. Allow to drain on
paper towels.

Mix crushed tomatoes and tomato paste in pot
and simmer on stove for about 20 minutes.
Stir in parsley, oregano and basil. Continue to
simmer for about 15 minutes.



Layer on a pan, the sauce, then eggplant, and
then mozzarella. Repeat until all gone.

Bake in 375° oven until cheese is melted and
golden brown. Sprinkle top with parmesan
cheese.




LENTIL SOUP

A good meatless dish — very healthy,
low-calorie and good for Lent!

Submitted by John Scalera

Ingredients:
e 2 cups lentils

8 cups water

1 cup chopped onion

2 gloves garlic, minced

1 cup chopped carrot

1 cup chopped celery

/4 cup olive oil

1 teaspoon salt

1/2 teaspoon each, pepper & oregano
1 small can tomato paste

2 bay leaves

3 tablespoons wine vinegar
1/4 1b Ditalini pasta

Wash and pick over lentils; soak overnight in 2
cups of water.

In soup kettle, sauté onion, garlic, carrots and
celery in olive oil. Add lentils, 6 cups of water,
salt, pepper, oregano, tomato paste, and bay
leaves. Bring to a boil. Cook 2 V2 to 3 hours
until lentils are soft. Remove bay leaves. Thin
with water if necessary. Cook Ditalini pasta
until soft. Drain and add to lentils & mix.

Yields 8 servings.




CALICO BEAN CASSEROLE
Submitted by Karla Tyson

Ingredients:
/2 Ib ground round or ground turkey

/2 Ib diced bacon or diced turkey

1 cup chopped onion

15 cup catsup

2 tsp salt

2 tsp prepared mustard

4 tsp cider or white vinegar

3/4 cup firmly-packed light brown sugar
1 3 oz can pork & beans

115 oz can drained garbanzo beans
115 oz can drained kidney beans

110 oz pkg frozen lima beans, thawed
under hot water

Cook beef, bacon and onion in large skillet
until meat loses color and onions are tender.
Drain off excessive fat.

Stir in catsup, salt, mustard and vinegar
Combine remaining ingredients in a 3-quart
casserole. Stir in meat mixture.

Cover casserole and bake in 350° oven for 40
minutes or until bubbly.

May garnish with strips of crisp bacon.




RAVIOLI STEW
Submitted by Theresa Greco

Ingredients:
e Olive oil

Salt & Pepper

1 large onion

3 cloves garlic

2 lbs Stew Beef

1 cup tomato sauce

/2 1b Button Mushrooms

1 cup tender peas

2 bags Cheese Ravioli

2 cups Swanson Beef Broth (Low Salt
preferred)

In pan with olive oil, add the beef, which
has been dusted in flour

Lightly brown beef then add onion & garlic,
sauté lightly

Add sauce, mushrooms, peas & broth
Cook all together until meat is tender on
low heat. Do not overcook.

Remove from heat

Cook ravioli separately. When soft, drain
and add to the beef mixture. Cook
approximately 10 minutes more.

Serve with red wine, hard rolls, a green
salad and dessert.







SWEET NUTTY CRESCENTS
Submitted by Charlotte Svidro

Ingredients:
5 1b Butter

2 cups flour

2/3 cup sour cream

Egg, separated into yolk & white
Apricot Lekvar

Nut Filling:
e 1/ cup sugar
e 1/ ]bs mixed nuts, crushed

Instructions:

Mix all ingredients with exception of apricot,
egg white and nut mixture into dough and
refrigerate.

Cut dough into 4 pieces and roll into circles.
Then cut in half creating eight wedges.

Fill each wedge with apricot Lekvar and nut
filling mixture.

Brush with egg white and spread nut mixture
over it.

Bake at 425° for about 20 minutes.




FRUIT BARS
Submitted by Judy Bond

Ingredients:
e 1cup flour

1 tsp. Baking Powder
/2 cup butter

1 egg, well beaten

1 tsp milk

Your choice of fruit spread
Topping:
1 cup white sugar
2 cups coconut
3 tbsp. butter
1 egg beaten
1 tsp vanilla

Bar Instructions:

Mix the bar ingredients together and pat into
an 8 x 8 greased pan. Cover with your choice of
fruit spread.

Topping:

Mix well and spread over fruit spread layer.
Bake at 350°F for about 30 minutes.

Let cool completely before cutting into squares.




CHEESECAKE
Submitted by MaryAnn Tompkins

Ingredients:

e 11/ cups graham cracker crumbs
e 1cup sugar

e 1/4 cup melted butter

e 3 — 8 oz packages cream cheese

e 8 ozsour cream

e 2 tablespoons lemon juice

e 1tspvanilla

[

3 large eggs

Beat cream cheese & sugar until fluffy

Add sour cream, lemon juice, and vanilla. Beat
on high speed for 5 minutes.

Lower speed and add eggs, one at a time, and
beat 1 minute.

Pour batter into 9” spring form pan lined with
graham cracker crumbs

Bake at 3250 for 45 minutes, then turn off oven
and let cake remain in oven for 2 hours.
Remove from oven and cool. After cooling,
refrigerate at least 4 hours before serving.

Top with favorite fruit and enjoy.




LEE6 S SPECI ALT DESSER
Submitted by Lee Musacchia

Ingredients:
e 1/ ]oaf sliced stale white bread (break

into pieces and place in bowl)

1 dozen eggs (beaten)

2 cans evaporated milk

1 tsp. Vanilla

1 tsp. Lemon

1 Y2 cups of sugar (to taste)

1 cup of raisins

/2 cup minced nuts (either walnuts or
pecans)

e A few chopped cherries for color

Pre-heat oven to 375 degrees

Mix all ingredients very well and refrigerate for
at least an hour.

Place the mixture into an oblong pan. Then,
place the pan into a larger pan of water.

Bake for at least an hour or until golden brown.
Top with whipped cream.

Serve warm or cold.




PECAN BLUE CAKE
Submitted by Muriel Gardner

Ingredients:

1 cup pecans

1 /2 cup vanilla pudding
4 cups black berries

2- 1lb cake

3 tbsp brown sugar

1 cup strawberries

I can whipped cream

Bake cakes until golden brown.

Spread the brown sugar on cakes while warm.
Spread the mixture of vanilla pudding and

black berries onto cakes
Put whipped cream on top of the cakes.
Sprinkle with pecans and strawberries.




LEMON DELIGHT
Submitted by Martha McPartland

Ingredients:

e 1/ cup margarine, softened

e 1cup flour

e 2/3 chopped walnuts

e 1 cup confectioners sugar

e 8 ozcream cheese

e 1 container Cool Whip

e 3 cups milk

¢ 2 small packages instant Lemon pudding

Combine margarine, flour and nuts into a
dough

Press into 9 x 13 pan

Bake 15 minutes at 3750, allow to cool

Whip together sugar, cream cheese and one
cup Cool Whip and spread on top of baked
crust

Mix milk and pudding mix and pour on top of
cheese mixture

Top with remaining Cool Whip and then
sprinkle with crushed walnuts

Chill until ready to serve




HUNTERO6 S CAKE
Submitted by Marjorie Gildersleeve

Ingredients:

6 eggs

2 cups flour

2 cups sugar

/4 tsp salt

1 tsp vanilla

1 cup nuts

1 cup chocolate chips

Instructions:
Beat all ingredients, except for nuts & chocolate
chips, together with electric mixer.

Fold in nuts & chocolate chips

Pour batter into greased & floured pan and
bake at 350° until toothpick comes out clean




SPICED FRESH BLUEBERRY CUP

Submitted by Karla Tyson

Ingredients:

Y4 cup sugar
12 cup water
1/2 tsp fresh lemon juice
1 stick cinnamon
3 whole cloves
Dash of salt
2 cups fresh blueberries
Fresh mint

Instructions:
Place sugar, water, lemon, cinnamon, cloves
and salt in saucepan

Bring to boil, continue boiling for one minute

Pour syrup thru sieve over washed berries and
chill

Serve in sherbet glasses

Can garnish with fresh mint




GREENE COUNTY
DEPARTMENT FOR THE AGING
SENIOR SERVICE CENTERS:

ACRA:

Acra Community Center
Old Rte 23B

Acra, NY 12405
622-9898

ATHENS:

Rivertown Senior Center
ond & Warren Street
Athens, NY 12015

945-2700

CATSKILL:

Washington Irving Senior Center
15 Academy Street

Catskill, NY 12414

943-5820 (Dining Room)

COXSACKIE:

Knights of Columbus Hall
Mansion Street
Coxsackie, NY 12051
731-8901

JEWETT:

Jewett Municipal Building
Route 23C

Jewett, NY 12444
263-4392

YOUR AREA AGENCY ON AGING

GREENE COUNTY
DEPARTMENT FOR THE AGING
411 Main Street » Catskill, NY 12414
(518) 719-3555 * aging@discovergreene.com

“Where Caring People Help”




