Chocolate-caramel turtles

2 cups sugar

2 cups dark corn syrup

1 cup butter (not margarine)


2 cups cream

180 pecan halves (3 cups)

1 pkg semisweet chocolate



Line a baking sheet with foil.  Butter the foil.  Arrange the pecans on the foil in groups of three, or just singles.

Dissolve over low heat  in a large, heavy pan sugar, corn syrup, butter, and 1 cup of cream.  Cook over moderate heat, stirring constantly, to just under the firm-ball stage, 245 degrees.  Remove from heat, and very carefully add remaining cream.  Cook to the firm-ball stage, 245 degrees.

Drop 1 teaspoon of caramel onto each pecan.  Let stand 'till firm.  Melt chocolate in small saucepan.  Spread over caramel.  Chill.



Zucchini pie

1 small zucchini, grated, no skin

2/3 cup sugar

2 tsp cinnamon

1 tsp ginger
1 tsp nutmeg

3 eggs

2/3 cup evaporated milk

1/2 cup milk

Use blender to make zucchini smooth.  In a mixing bowl, combine zucchini, sugar, cinnamon, ginger and nutmeg.  Add eggs.  Gradually stir in evaporated milk and milk.  Mix well.

Pour in 9" pie shell.  Cover edge with foil.  Bake 375 degrees for 25 minutes.  Remove foil and bake another 25 minutes or more until a knife inserted comes out clean.



Conch Cioppino

1 cup fish fillets

1/2 cup green pepper (1/2 of one pepper)

1/2 cup chopped onion

1 clove garlic, minced

1 Tbsp cooking oil

1 16-oz can tomatoes, cut up.

1 8-oz can tomato sauce
1/2 cup dry sherry (red or white)

3 Tbsp snipped parsley

1/4 tsp dried oregano

1/4 tsp dried basil

1/8 tsp salt

1 cup conch with 2 cups juice

6 shrimp, cut up (4-1/2 oz)

In a large saucepan cook green pepper, onion and garlic in hot oil until tender.  Add tomatoes, tomato sauce, wine, parsley, oregano, basil, salt and dash pepper.  Bring to boiling; reduce heat.  Cover and simmer 20 minutes.  Cut fish into 1" pieces and add.  Add undrained clams and shrimp.  Bring to boiling; reduce heat.  Cover and simmer 5 to 7 minutes or until fish flakes easily with fork.  Makes 5 main dish servings.

