Fresh Fruit Ice Cream

3 cups (1-½ pints) Half-and-half

1 can sweetened condensed milk

1 cup pureed/mashed fruit


1 Tbsp vanilla extract

Food coloring (optional)



In an ice cream freezer, combine all ingredients; mix well.  Freeze according to manufacturer's instructions.  Freeze leftovers.

Vanilla ice cream:  Omit fruit and food coloring.  Increase half-and-half to 4 cups.  Proceed as above.

Refrigerator-freezer method:  Omit half-and-half.  In a large bowl, combine sweetened condensed milk and vanilla; stir in 1 cup pureed or mashed fruit and food coloring.  Add whipping cream.  Pour into 9x6 container; cover.  Freeze 6 hours.



Quakertown Pie (Shoo fly pie)

1 cup brown sugar

3 Tbsp flour

½ cup molasses

1 beaten egg

2 cups hot water
Crumbs

2 cups flour

¼ cup lard

½ cup butter

1 cup brown sugar

Mix and bring to a boil.  Add 1 tsp soda.  Cool and pour into 2 unbaked pie shells.  Top with crumbs.  Bake 350 degrees for 30 minutes.



Snapper soup

5 chicken bouillon cubes

Salt and pepper

Turtle meat

2 chopped carrots

2 chopped onions

1 stalk celery, chopped

1 can consommé

1 can tomato soup
Dash of ground cloves

Dash of allspice

Dash of garlic powder

1 tsp Worcestershire sauce

1 tsp sugar

Several sprigs parsley

½ cup dry sherry

Juice of 1 lemon

Cook 4 cups water, bouillon, turtle meat, salt and pepper to taste, until meat is tender.  Remove meat from broth, cool and cut from bones into small pieces.

Brown vegetables (except parsley) in butter in Dutch oven.  Add 1 quart turtle broth, soups, ½ can water, and everything else.  Simmer 'til vegetables are done.

Mix 1 cup cold milk and 2 Tbsp flour until smooth.  Add to soup along with  1 quart turtle meat.  Serve with additional sherry.

