


Friends of Calligraphy is pleased to share member recipes, 

some of which were enjoyed during our  

50 years hosting workshops, holiday parties, annual 

general meetings, and other events.  
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Baked Feta Pasta

Chicken Wing Marinade

Chinese Steamed Whole Fish

Christmas Foamy Sauce

Cranberry Walnut Pie

Deaver Cookies

Dot’s Trifle

Fresh Berries With Orange Cream

Gran’s Chocolate Cake

Helen’s Scones 

Improvising With What You Have

Lemon Sugar Cookies

Mac & Cheese Crisp Bundt

Margaritas

Marinara Sauce

Marinated Blue Cheese

Mochi Peanut Butter

My Salad Dressing

Painter’s Delight

Robert’s Seven Layer Cookies

Savory Noodle Kugel

Shrewsbury Biscuits

Soba Noodle Salad

Spiced Pecans

Spinach Lasagna

Thumbprint Cookies

Tofu Avocado Salad

Triple Ginger Cake
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	 2	 cups uncooked pasta		  Fresh basil 
	 1	 6 to 8 ounce block of feta cheese 	 1	 tsp oregano 
	 24 	 ounce cherry tomatoes		  Crushed red pepper flakes, to taste 
	 2	 cloves fresh garlic, minced or chopped		  Salt 
		  Olive oil		  Pepper

First, preheat your oven to 400 degrees. Fill a large pot with 4 – 6 quarts 
of water and bring to a boil. Drizzle olive oil in a baking dish and add 
the cherry tomatoes. Add some salt and pepper and stir the tomatoes 

until they are coated well with the oil.

In the center of the tomatoes, add your block of feta cheese. It’s ok 
if your tomatoes are touching each other — you want everything snug 

while it’s baking. Drizzle everything with more olive oil and add the 
oregano and some more black pepper to the top of your feta cheese.  

Bake in the oven at 400 degrees for 30 minutes.

While the feta cheese and tomatoes are baking, make your pasta. Once the water is boiling, salt 
it generously. Add about 2 cups of dried pasta, or half of a 1lb box, to the boiling water and stir. 
Cook according to directions. Before draining, reserve about ½ cup of your starchy pasta water — 
you may need this later.

Peel and chop/mince your fresh garlic cloves. Use fresh or dried basil leaf for garnish.

After 30 minutes of baking, turn your oven up to 450 and bake another 10 minutes so the cheese 
and tomatoes brown nicely. You just want them slightly browned, baked and bubbling. Then  
remove the baked cheese and tomatoes from the oven. 

Mix in the fresh minced garlic and red pepper flakes so the garlic cooks in the hot cheese and 
tomato mixture. Then stir in the pasta.Top with the fresh basil pieces. If your pasta mixture seems 
too dry, add in a little of the reserved pasta water until it has a creamy, saucy consistency. Enjoy 
this cheesy, fresh and easy pasta dish!

NANCY THOMPSON
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C A MILLNER
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DEANNA JAY CHU NIM
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JERRY LEHMAN
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Filling

	 2 	cups whole cranberries 

	 ½ 	cup white sugar 

	 ½ 	cup chopped walnuts

Topping

	 2 	cups whole cranberries 

	 2	 eggs 

	 1	 cup sugar 

	 1 	cup flour 

	 ½	 cup melted butter 

	 ¼	 cup melted shortening (or vegetable oil)

Grease pie plate and spread cranberries. Sprinkle with sugar and nuts.

In separate bowl, beat eggs well. Add sugar gradually. Add flour, butter, and 

shortening. Pour over top of berries.

Bake in preheated 325-degree oven for approx. 1 hour 15 minutes or until  

topping is golden brown.

SUE ROSENOF
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GEORGIA DEAVER
CALLIGRAPHY BY MEREDITH KLEIN
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continuted
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Purchase one pound cake, cut into ¾" chunks (When I do not have the pound 

cake, I just put the mixed fruit and cream mix in a dish and add a wafer, lace or 

a sugar cookie on the side… The cream mix is good for a few days in the refrig-

erator, ready to eat but the mixed fruit needs to be eaten within the day.)

	 		  Combine: 8 ounces softened cream cheese 

	 		    2 tablespoons of lemon juice 

2 teaspoons of lemon zest 

1 cup of sugar

Fold in: 1 cup of heavy cream, whipped

Prepare fruits: strawberries, blackberries,  

	 			   raspberries… save a few for top decoration

			   1 small can of drained pineapple chunks 

			   1 can of drained mandarin oranges

			   Add the prepared fruit to 3 tablespoons of cooled, melted  

			   currant jelly in 2 tablespoons of water, kirsch or triple sec

Arrange one layer of fruit chunks in the bottom of a glass bowl, add a layer of 

mixed fruits in jelly, and then a layer of the whipped cream with cream cheese. 

Repeat and continue layering until you have a layer of cream on top. Decorate 

with saved fresh fruit pieces. (Be aware of the fruits that can be seen on the 

outside of the glass bowl.) 

DOROTHY YUKI
THIS RECIPE IS FROM 1980s — I TOOK IT TO A FEW FOC HOLIDAY PARTY EVENTS
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	 ½	 cup sugar 

	 2	 teaspoons grated orange rind 

	 ½	 cup orange juice 

	 1	 cup heavy cream (whipping cream) 

		  Strawberries

Combine the sugar, orange rind and orange juice in a small saucepan. Bring to a 

boil, stirring only until the sugar dissolves. Simmer 10 minutes without stirring. 

Cool competely. (I usually do this part in the morning and leave the syrup on 

the stove until ready to do the whipped cream.)

Whip cream until hard peaks form. Gently fold in the orange syrup. This makes 

enough for at least 8 servings. Keep in fridge until ready to serve. (Note, some 

of the syrup may go to the bottom of the bowl. Just refold it into the whipped 

cream before serving.)

Cut up strawberries and add a bit of sugar.

Serve cream over strawberries.

NANCY THOMPSON
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THEA LYNN PAUL
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HELEN FUNG
CALLIGRAPHY BY MEREDITH KLEIN
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A couple of days ago, I tried a new recipe, 
a pasta dish without meat, but with 
caramelized onions and mushrooms 
added to penne pasta and broth. It 
sounded good. When I put in the 
ingredients in the amount shown in 
the recipe, my mind nudged me that 
there was too much broth. Those little 
nudges I get occasionally that tell 
me “watch out, stop, go back, think 
again,” are important to me and 
something I often ignore. That nudge 
was right. Too much broth left the 
meal pretty bland.

I didn’t want to waste all the food I had prepared so I thought of ways to change the 
recipe. I remembered a recipe for Mostaccioli, another pasta dish similar to lasagna. 
I poured off most of the broth and stirred sauteed crumbled hamburger and my 
homemade tomato sauce into the remaining broth, pasta, caramelized mushrooms, and 
onions. I placed half of the pasta and meat sauce in a greased pan. I combined ricotta 
cheese with an egg, parmesan cheese, oregano, salt, and pepper and topped the pasta 
mixture with the cheese. I added another layer of pasta, meat sauce, and ricotta. I 
topped it all with shredded mozzarella, covered the dish with foil, and baked the dish 
for about 20 minutes at 350 degrees. I removed the foil and baked for another 5 to 10 
minutes until the sauce bubbled on the edges. I ran it under  
the broiler to brown the tops a little.

This recipe was written as part of a post for my blog, Postcards in the Air. I didn’t turn this recipe into a tradi-
tional one with portion sizes because the whole thing was improvised. https://marthaslavin.blogspot.com

MARTHA SLAVIN
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LAURA BERNABEI
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EVELYN ELDRIDGE

Ingredients

	 3½	 ounces cheese Doritos, 	 8¾	 ounces cheddar, grated 
		  crushed to a fine crumb 	 7	 ounces fontina 
17¾	 ounces macaroni 	 2	 whole eggs	  
	 1½	 ounces butter	 8¾	 ounces mozzarella, sliced 
	 1½	 ounces plain flour	 1¾	 ounces mozzarella, grated 
	20¼	 fluid ounces milk		

Directions 
Grease a bundt pan with a generous amount of butter and then add most of the crushed Doritos, 
reserving a handful for later. Move the pan around so that they stick to the butter and coat the 
whole inside of the pan. Set aside.

Cook the macaroni in a large saucepan of boiling salted water for 8–10 minutes. Drain well and 
set aside.

Preheat the oven to 355°F.

Melt the butter over a medium heat in a large saucepan. Add the flour and stir to form a roux, 
cooking for a few minutes.

Gradually whisk in the milk, a little at a time. Cook for 10 – 15 minutes to a thickened and  
smooth sauce.

Remove the sauce from the heat, add the cheddar and the fontina and stir until it is well  
combined and melted. Add the eggs and stir to combine.

Add the macaroni to the sauce and mix well. Transfer half to the bundt pan and press down well.

Add slices of the mozzarella around the whole of the bundt pan and then top with the remaining 
pasta and sauce.

Pack down and flatten with a spatula or the back of a spoon then sprinkle over the mozzarella  
and Doritos and place the dish in the oven for 25 – 30 minutes.

Cook until the cheese is browned and bubbling. Leave to cool for 10 – 15 minutes then turn the 
pan over to remove from pan and serve in slices.

FROM TASTEMADE: WWW.TASTEMADE.COM/RECIPES/MAC-CHEESE-CRISP-BUNDT.
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SUE GREENSETH
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SUE GREENSETH
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	 ½	 pound crumbled bleu cheese 

	 ½	 medium red onion, chopped 

	 ½	 cup finely chopped parsley 

	 1/3	 cup olive oil 

	 1	 tablespoon lemon juice 

	 1	 tablespoon red wine vinegar 

	 2	 cloves garlic, minced 

	 ½	 teaspoon dry mustard 

	 ¼	 teaspoon fresh cracked pepper 

		  water crackers

Layer the first three ingredients in an 8 or 9-inch dish. Combine remaining  

ingredients and pour over the layered ones. Cover and refrigerate 2 – 3 hours  

or overnight. I often double this recipe.

JANE EWING
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JANET GLESSNER
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NANCY NOBLE
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KAZ TANAHASHI
CALLIGRAPHY BY MEREDITH KLEIN
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DEAN ROBINO
THIS IS A RECIPE FROM A FRIEND BACK IN MY WORK DAYS, SAVED BECAUSE IT’S BOTH DELICIOUS AND EASY. 
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	 2 	medium onions, chopped

		  oil and/or butter to sauté onions

	 1 	 lb wide egg noodles

	 ¾ 	stick of butter, cut into chunks

	 4 	eggs, beaten

	 1 	teaspoon salt

	 ½ 	teaspoon pepper

	 1 	cup sour cream or plain yoghurt

	 ¾ 	lb cottage cheese or ricotta

	 1 	bunch parsley, finely chopped

	 2 	bunches scallions, chopped (whites and greens)

	 ½ 	cup grated parmesan cheese (or 1 full cup, divided,  

		  if adding to noodles as well as to topping)

Preheat oven to 350 degrees. Boil water for noodles. Butter or oil a 9" x 13" baking dish. 

Chop and slowly sauté the onions until very soft and sweet. 

Cook and drain the egg noodles. Transfer them to a large mixing bowl, add the butter 

and stir to melt.

Mix together the eggs, salt, pepper, sour cream (or yoghurt), and cottage cheese (or 

ricotta) into the noodles. Add the sautéed onions, parsley, and scallions (and the extra 

½ cup parmesan if desired).

Spread in the greased baking dish. Sprinkle ½ cup parmesan cheese on top and bake at 

350 degrees, 30 – 45 minutes until lightly brown on top.
“Share with good friends and family”  

– Zoë Ostrow

MICHAEL STARKMAN
MODIFIED FROM A RECIPE FROM ZOË OSTROW, WORCESTER MASSACHUSETTS
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BARRY MORENTZ
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MIYA CARPENTER
DOROTHY YUKI ’S  DAUGHTER,  TRIVIAL PURSUITS CHEF FOR MANY YEARS

Makes 12 lunch sized portions —1 to 1½ cups each  
of the following

Sugar snap peas sliced on the diagonal (about ½ inch)
Red bellpepper thinly sliced
Shredded carrot

	 English or Persian cucumber, quartered and sliced 
Fresh shitake (or use dried and reconstituted),  

   	 	 thinly sliced 
	  2 to 3 bundles of soba noodles* (Japanese buckwheat 	
	 noodles), cooked according to the package and rinse  
	 until cool, *romaine can be substituted if you want to  
	 omit noodles
		  2 cups thinly shredded green cabbage
		  Kewpie deeply roasted sesame dressing (or Kraft  
		  or Girard’s Asian toasted sesame dressing)

Toss all in large bowl then top with 
	 1 cup chopped cilantro
	 ½ cup green onion sliced thinly on the diagonal
	 Honey roasted cashews or almonds (whole, pieces, slivered or 				 
		  chopped, however you prefer)
	 Toasted wonton strips (found next to croutons at grocery stores)

Add-on protein options
	 Shredded rotisserie chicken (breasts or thighs)
	 Grilled salmon
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	 ½	 cup (1 stick) butter 

	 2	 large egg whites 

	 ¼	 tsp. salt  (optional) 

	 ¾	 cup sugar 

	1¼	 tsp. ground cinnamon 

		  generous grating of nutmeg 

	 4	 cups pecan halves  

Preheat over to 325 degrees F.

Melt butter in large heavy rimmed baking sheet, spread evenly.

Beat egg whites (and salt) until just foamy. Gradually add sugar, cinnamon, and 

nutmeg, beating just until blended — do not overbeat, mixture should be runny. 

Add pecans and stir to coat.

Spread pecans in baking sheet, as close to a single layer as possible. Stir and 

turn over with spatula every 10 minutes until pecans are crisp and butter is  

absorbed, about 30 – 40 minutes. Slide spatula under pecans to loosen in pan, 

and then cool on baking sheet until crisp, about 2 hours.

Store airtight for as long as you can hide them.

MIMI MUELLER
RECIPE BASED ON ONE FROM SOUTHERN L IVING MAGAZINE
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		  Prep Time: 20 mins				    Servings: 12 
		  Cook Time: 1 hr 15 mins			   Yield: 1 9x13-inch lasagna 
		  Additional Time: 15 mins  
		  Total Time: 1 hr 50 mins

Ingredients
	 9	 lasagna noodles	 10 	 garlic cloves, minced		   
	 1	 teaspoon salt	 16 oz 	 grated mozzarella cheese 
	 2 	 tablespoons olive oil	 16 oz 	 frozen chopped spinach 
	 1	 tablespoon dried oregano 	 3 cups	 tomato pasta sauce 
	 2	 cups fresh mushrooms, chopped	 16 oz 	 ricotta cheese 
	 ½	 bunch fresh basil leaves, chopped	 2 cups 	 grated Parmesan cheese 
	 1	 onion, chopped	 1 	 egg 
	 ½	 teaspoon ground black pepper 

Directions
Gather all ingredients. Preheat the oven to 350 degrees F (175 degrees C).

Bring a large pot of lightly salted water to a boil. Place a steamer basket over it and steam the 
spinach for 20 minutes. Squeeze out any excess liquid, allowing it to drain into the pot. 

Heat olive oil in a skillet over medium-high heat. Add mushrooms, onions, and garlic and cook 
until onions are tender; drain excess liquid into the water in which the spinach was steamed.

Remove the steamer basket from the pot, replacing it with a pasta basket. If necessary, add more 
water. Add lasagna noodles and cook for 12 minutes; drain.

Combine ricotta, mozzarella, egg, salt, oregano, basil, pepper and 1 cup of parmesan in a large 
bowl. Add cooled mushroom mixture and spinach; mix by hand or with an electric mixer.

Oil a 9x13-inch baking dish. Spread 1 cup of pasta sauce in the bottom of the dish. Lay 3 lasagna 
noodles on the pasta sauce. Spread 1/3 of the cheese-spinach mixture over noodles. Repeat layers 
two more times, sprinkle with remaining parmesan, then cover with aluminum foil.

Bake in the preheated oven for 1 hour. Cool 15 minutes before serving.

RAOUL MARTINEZ
THIS RECIPE WAS ADAPTED FROM ALLRECIPES’  SPINACH LASAGNA RECIPE
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CAROL DUBOSCH
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EVELYN ELDRIDGE

Ingredients

	11	 ounces silken tofu, cut into cubes 

	 1	 large avocado 

	 1	 teaspoon lemon juice 

	 ¾	 teaspoon salt 

	 1	 teaspoon sesame seeds 

	 2	 teaspoons sesame oil 

	 1	 scallion minced 

		  handful of cilantro

Directions

1. Put the cubed tofu in a sieve or colander over a bowl to allow excess water 

to drain for at least 1 hour. This keeps the salad from getting watery.

2. Cut the avocado in half, remove the pit, then peel and cube the avocado. Put 

the avocado in a nonreactive bowl and toss with the lemon juice to prevent it 

from changing color.

3. Add the drained tofu, salt, sesame seeds, sesame oil, and scallions. Gently toss 

to distribute all the ingredients evenly. Top with cilantro and serve.

Yield: 4 servings
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BARBARA LANDE
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