COOKING FOR BEARS
THE WEST COAST EDITION
ANOTHER FAMILY COOKBOOK

Note: Not as good as the first one.

Dedicated to the Women in the Bear Family

Some of the best Bears were ones that married into the
family and they did most of the cooking.
Thank God!

A Family History
Before there were any known pictures, there was John Bear. John married Sara Rebecca Phillips. They
have three children: Henry, Leona and Amanca. Only two would make it to adulthood. Henry Alfred
Bear and Leona.

Leona would have a number of children. One of them was Goldie. Goldie is the only person of
Leona’s family that we had an information on, until Goldie’s Great Grandson Nick Salter connected
with us. Now we are in contact on a regular basis with Goldie’s family. Today, two of her daughters
remain: Barbara and Dolores was well as numerous children and grandchildren.

Above is Goldie with her brothers and sisters.

The family of Henry Alfred Bear

The picture above is almost the complete family. Only Henry Alfred Bear, is missing. When this
picture was taken, Henry was at a military medical facility in Ohio. He suffered from post-traumatic
stress syndrome. Caused by his involvement in the Spanish American War. When Henry returned, like
his father-in-law, he went to work for the railroad as an engineer. Eventually, his war wounds would
get the best of him and he would spend the remainder of his life (30 Years) in the military institution.
At the time this was written the only person still living is the child at the bottom left. Charles “Puzz”
Bear. This picture was taken in 1936. My dad (James Edward Bear) was not born until 1938.
The two in the center are Samuel & Isabel McGriff. They were the kind of grandparents that everyone
loves. Everyone who knew them had fond memories of them. Samuel retired from the Railroad. He
and Isabel, had a farm. At our family reunion, Uncle Puzz, recounted one of his fondest memories. His
memory of having stayed at the McGriff farm as a young boy.
Not only is Henry missing from this picture, but by the time this picture was taken, both of his parents
had passed away. Arthur Donald “Don” Bear told his wife Mary “Louise” that they were never very
close to the Bear Grandparents (John & Sarah).
That brings us to Sarah Bear, clearly the matriarch of Bear family at that time. She continued to take
care of her family despite her husband spending his last 30 years in a military medical facility. While
they rarely spoke of Henry, Sarah visited him on a regular basis.
I (Ed Bear) have only one memory of Sarah Bear. I was brought up to her apartment, in the living
room was a great big magnifying glass. It was explained to me that she used that so she could read the

newspaper. My great uncle took me by the hand and we proceeded into the kitchen where I met her. I
don't know if I had met her before. At this time, I was about three years old. I only remember that she
was very old. Many years later, as an adult I told my Great Uncle Bob of Buffalo NY about this
memory. He said that it was he who was with me then and that the magnifying glass wasn't that big, it
was just that I was that small.
The eldest son of Henry and Sarah Bear was Charles McGriff Bear. His middle name is the last name
of his maternal grandparents. He had a falling out with his dad, joined the navy and served on a
submarine.
Next was Isabel, named after her maternal grandmother. She would become a teacher, and marry a
teacher “Jack”, who would become a principal. They moved to Florida and had a son, Jamie. Jamie
was married a number of times, but never had any children. Isabel and Jack visited our family in
Southern California once. They were very nice, but I did not spend much time with them. I was too
young to even understand how we were related. When I was older, I called them while on a layover in
Miami. Isabel was so happy to hear from me. Sheri recalled that while growing up, Isabel would test
her on how to spell words. Isabel, Ruth and Mary of Bear family, helped to keep everyone updated on
what the family was doing.
Robert was the middle son. He would move to Buffalo, NY. Work for Wurlitzer and raise a family.
Any time anyone visited, they would play tour guide at Niagara Falls. He was always such a
gentleman. I remember during a visit. I was 9 years old. He helped guide me on how a gentleman
behaved. His wife, Ruth was part of the ladies network that kept the Bears updated on each other. On
of my favorite pictures is one of Robert, helping my Grandmother (Mary) into a chair at a restaurant.
He helped her with such joy and she was so happy.

Arthur Donald was next, but everyone called him Don. Don stayed in Franklin, married Mary Louise.
Because there we so many Mary's in the family, she went by Louise. They never had children of their
own, but adopted Sheri. They were both very successful business people. Don with Bear furniture and
Louise with the Dairy Isle and her secret recipe for chili sauce. They had other businesses. They were
partners in a restaurant called Bonanza. Everyone loved visiting Don and Louise and we would
always go to the Dairy Isle and Bonanza. We all slept in sleeping bags. We discovered fire flies and
loved going to sleep at night with rain, thunder and lightning. In the morning we would see baby
bunnies in the yard. When they visited Northern California in 1994 we all had a great time.
Unfortunately, Don had cancer and would die later that year. When we held our Bear family reunion,
our dinner took place at the Bonanza restaurant.
The Baby of the family was Chester Phillips Bear, named after Henry's maternal grandfather “Chester
Phillips”. We all owe a debt to him, as in her later years, it was he who took care their mother Sara.
He did so until she passed away. No one called him Chester. To most of us, he was Uncle Ted. Uncle
Ted was fantastic, and was especially loved by kids, yet I have never seen a picture of Ted when he is
smiling. That is too bad. He often looks sad in the pictures, but we all had so much fun with him. Ted
was a dreamer and he was always scheming how to make it rich. He was always so interesting to talk
to. Ted suffered from narcolepsy, but that did not stop him from driving! He had no license, but he
did have an old Jeep. He never hurt anyone and never got into an accident. Ted was married for a very
short time, when he was young, but it never worked out. His longtime girlfriend was Betti. Betti would
never tell anyone how old she was. Ted never had kids.

Charles Bear arrived in Oakland, California on a submarine. He met my paternal grandmother (Mary
Jean) and went AWOL. They ended up getting married after only two weeks. Many said it would not
last, but they stayed married until Charles died in 1964 and Mary never married again.

A bit about Mary Jean (Grimm) Bear. She claimed to be a direct descendant of the Grimm brothers. It
must be true, because that would be so cool! Mary could type 90 words a minute on a manual type
writer. She was so good that she was a legal secretary to the lawyer the defended Fatty Arbuckle. She
didn't care what the jury said. Grandma said he was guilty!
Charles and Mary had three kids and did this in the midst of the Great Depression. They lost their
house and for a time they were squatters. Charles worked for the railroad whenever he could, and
supplemented his income at one point by panning for gold. The war department never held a grudge
against Charles for going AWOL between WWI and WWII. Charles became a Yard Master for
Southern Pacific. During WWII, they asked him to go to Europe to help run the railroads, but Charles
had too many dependents and declined the offer.

My dad told me that one time, two guys attached Charles at the Railroad yard. Charles was well over
six feet and very strong. He took both of them on and won!
Eventually Charles not only took care of his family, but bought a house in Oakland and a cabin in Santa

Cruz. Charles was always the center of attention. He was quick whited and people loved to listen to
him. I only have two memories of him:
The first was when I was very young. Maybe two or three. We are visiting my grandparents’ house
and they put me down with my grandpa (Charles) to take a nap. Charles always slept during the day,
because he worked nights. I remember that he was wearing suspenders. I remembered that in the
cartoons, that whenever someone wore suspenders, someone pulled them way and let them go so that
they snapped. It was always very funny. I remember pulling them back and letting go. I don't
remember anything after that. I am told that he let out a yell and people rushed in and extracted me
before any real harm could come to me.
The second memory would be the last time I would see him alive. My parents told me that we were
going to visit Grandpa at the hospital, because he was going to die the next day. I remember he was
laying in the bed. I don't remember him saying anything. Grandpa never made it to sixty. He died of
lung cancer caused by smoking cigarettes. He did not die all at once. He would lose a lung before he
would lose his life. Such a tragic shame. All of his siblings would live into their eighties. The ills of
smoking would stay with me throughout my life. As a kid, when I would find cigarettes, I would throw
them in the trash can, even if it was not my house. I wanted people to live. For my Eagle Scout
project, I did a safety project which raised money. That money went to the American Cancer Society. I
did not get to spend very much time with my grandfather, but I loved him dearly and I carry my
memory of him with me always.

Charles and Mary had three sons:

Charles Arnold Bear. The family called him Puzz. It was not until I was an adult that I realized his real
name was Charles and not Puzz. His nick name came from his mother who was fond of a cartoon, with
a character named “Puzz”. Puzz is very gifted, sort of a Renaissance Man. He is a musician and most
notably for his skill with the French Horn, which be played in the Oakland symphony. He was also a
painter. They always had a VW bus. Each time he bought one, he would convert it into a camper
himself. He married Joyce, raised four children: Christine, Charles “Hank”, Mary Ruth and Carol.
They lived in Sacramento, where he still has a duplex. Puzz and Joyce had a small house in Dunsmuir
on the Sacramento river. Joyce passed away in 2016.
Donald Robert Bear would marry Marion and have three children:

Bonnie, Nancy and Donald. They raised them in Hayward, California. I always thought Uncle Don
was very cool. As a young boy, I remembered that he worked as a Milk Man for Carnation. Don was
very athletic. You would often see him playing ball with the kids in his neighborhood. Mostly, Don

was the kindest soul and the most honest man I have ever known. My dad (his brother Jim) told me of
the time that the three brothers went to the store. While returning home, Puzz discovered that they had
been given 10 cents too much change. It was Don, who insisted that they go back to the store and
return the extra change. Don was very active in his church and even when their church went through
tough times, Don would always teach Sunday school, even if that was only to one student. Sadly Don
died of Leukemia in 2010. The family came together to mourn his loss at his funeral. I am sure that
Uncle Don is in heaven, because if he is not, then the rest of us do not stand a chance.

James Edward Bear

James was the Baby of the family. He married Laura and had five children: Ed (me), David, Susan,
Bobby and Becky. Jim served in the US Army and was stationed in West Germany. That is why I was
born there. About half of us spent most of our time growing up in Southern California and the other
half spent more time growing up in Pleasant Hill, in the San Francisco Bay area. Jim was a real family
man, active in Scouting and very proud of his kids. He is a natural born sales person and has a real gift
for public speaking. Today he is semi-retired and lives with his youngest daughter Becky in Hayward,
California. He teaches Spinning Classes for 24 Hour Fitness.

Sarah Bears Orange Cookies

You might be inclined to say that including a recipe from Sarah Bear is cheating and you would be
right; but she is from WESTERN Pennsylvania and without her, there would be no West Coast Bears.
One of my favorite stories, is when I took my daughters Lila and Ceci to visit the East Coast Bears. We
were visiting Nancy and her mom, my Great Aunt Ruth. Here five generations of the family came
together to bake cookies.
Generation 1 – Sarah Bear provided the recipe.
Generation 2 – Aunt Rust judged the cookies.
Generation 3 – Nancy Chief Baker and it was her idea.
Generation 4 – Ed consumer
Generation 5 – Lila and Ceci assistant bakers
When the cookies were all done, and they had cooled down enough, we all sat down to enjoy them.
Nancy looked at her mom as asked her. “Well mom, how are they?”. Aunt Ruth replied “They are
good. They are very good. They are exactly the same has hers (Sarah), but hers where better.” We all
laughed and while it sounds funny, it could not be more true.

Sarah in 1903

Grandmas Waffles

Mary Jean Bear
One joy that I remember when staying over at my grandmother was how we would make waffles
together using a waffle iron. She took the recipe right off of the Bisquick box.
Ingredients:
2 cups Bisquick
1 1/3 cups milk
2 tablespoons vegetable oil
1 egg
Procedures:
Preheat your waffle iron. Spray with Pam.
Stir ingredients until blended.
Pour onto center of hot greased waffle iron; close lid.
Bake about 5 minutes or until steaming stops. Carefully remove waffle.
Don't use Log Cabin or Aunt Jemima syrup. Use real maple syrup. I prefer grade B and so does Alton
Brown. It has more character. That is what Alton says, and I believe everything he says.

For many of us, Mary was Grandma. Her husband, Charles McGriff Bear, died at an early age back in
the sixties. Mary would live a long life and finally passed away in 1996 at the age of 91. During all
those years, she was the West Coasts Bears link to our East Coast relatives. She stayed in touch with
Ruth, Louise and Isabel. She would update us on what was going on. She and the other ladies of the
Bear family kept us together. If it wasn't for these amazing women, we would have split into two
families by now and not know much, if anything about each other.

DeDionisio Family Spaghetti Sauce and Meatballs

Leona May Baer was born on May 1, 1889, in Clarendon, PA (Warren County). Official records show she spelled
her last name “Baer” though it seems others in her family changed the spelling to “Bear.” Legend says she was a
phenomenal cook – apparently anything she cooked tasted amazing. Unfortunately, she didn’t pass her recipes
down to others in the family, so these recipes were lost.

Her granddaughter Barbara Owens married at age 19 and in her own words “didn’t know how to cook anything.”
But because she married into an Italian family (she married Benjamin DeDionisio), she learned a lot from her
mother-in-law. Therefore, our family got a bit Italian influence.

Barbara learned this recipe from her mother-in-law and passed it down to her daughter (my mom), who passed it
down to me. Every Italian family has their own sauce recipe – this is how we make ours! As you can see, the
steps are a bit “loose” – feel free to experiment and play around as you like.
Spaghetti Sauce
1 29 oz can of Contadina tomato sauce
2 15 oz cans of Contadina tomato paste
4 cloves of garlic – minced
1/2 Vidalia onion – chopped
3/4 tablespoon dried oregano
1 tablespoon dried basil
3 tablespoons sugar
Put the tomato sauce into a pot and turn the stove on low. Fill the same can 90% with water and stir that in. Add
the tomato paste. Fill both tomato paste cans all the way with water and stir it up. Add garlic and onion, then
basil, oregano, and sugar. Add (raw) meatballs* if using them. Simmer on low for 1 hour (stirring to make sure it
doesn't burn at the bottom). Turn off the stove and let sit for a few hours.
* Adding meat will make the flavor too!
Meatballs
1 lb 92% ground beef (1 lb makes about 12 meatballs)
1/2 cup of Italian breadcrumbs
1 egg
1 stale piece of Italian bread (make sure it’s stale!)
2 tablespoons of Parmesan cheese
Salt, garlic salt, and pepper to taste
Put bread into a bowl and cover with water (enough so that the bread falls apart and is completely mushy – but not
too much or else they will fall apart!). Add the meat and mix them together. Add everything else and keep mixing
them together. If it's too loose, add more breadcrumbs.

Dolores Wetherby

Sausage and Pasta
Dolores is the daughter of Goldie. Goldie is the daughter of Leona, who is the sister of Henry Alfred
Bear. Here is one of her favorite recopies.
Ingredients:
1 lb. sweet or hot Italian sausage
2 cups whole wheat Fusilli pasta
12 oz. canned Tomato sauce
1/2 cup of water
3 cups of fresh Spinach.
Preparation:
Slice sausage into 1" slices, in large frying pan till brown
Add Tomato sauce and water
Cook on medium heat for 5 minutes - add cooked pasta - stir together - lay spinach on top.
Cover pan & cook on low heat till Spinach is wilted.
Serve with crusty Italian bread and a good red wine. You can adjust ingredients to your taste, add
spices, etc. since we have been adjusting our recipes using less spices.

Arroz con Pollo
(Rice with Chicken – Peruvian Style
By Carmen Bear and he mom Lina Sing

Ingredients:
1 large yellow onion
1 clove of garlic
½ of a Roma tomato
1 bunch of cilantro (remove stems)
½ bottle of light beer
½ wax chile pepper
2 whole chicken breasts
1 cup of peas
½ red bell pepper
¼ teaspoon of ground cumin
½ cup of vegetable oil
Salt and pepper
4 cups of rice
Procedures:
Rinse the rices once. In the blender put the cilantro, beer and blend together. Cut up the chicken into
bite size pieces and season them with salt and pepper. Warm up the oil in a cast iron skillet and fry the
chicken pieces until they are golden brown.
Dice the onion and tomato. Smash the clove of garlic In a separate pan, fry the onion, tomato and
garlic using some of the left over oil from the chicken until the onion is translucent. Season with salt,
pepper and cumin. Add the pieces of chicken into the pan with the vegetables. Cut the wax chile into
pieces (no vein or seeds) into the pan with the chicken and vegetables. Add the cilantro/beer mix into
the pan. Bring the liquid to a boil and then simmer for 5 minutes. Add 2 cups of water and the cup of
peas and let it simmer until the chicken is cooked all the way through.
Cook the rice in a separate pot, or rice cooker using cups of the liquid that you have made from beer.
Season with salt to taste and add one tablespoon of oil from the fried chicken. Cut the red bell pepper
into slices and place on the top of the rice before it is cooked. Serves 4.

Laura's Coffee Cake

2 Cups of flour
¼ teaspoon of salt
1 teaspoon of baking powder
Combine
½ Cup of sugar
Mix ½ Cup of shortening until well blended.
Beat 1 egg
Add ½ Cup of milk, stir, add to mixture
Pour in 9 inch baking pan
Topping:
2 Tablespoons melted butter. Pour on batter.
2 Tablespoons sugar, sprinkle on top
Sprinkle with ground cinnamon
Bake about 30-35 minutes until golden brown.

Susan's Peanut Butter Cookies
Oven preheat 375ºF
½ cup granulated sugar
½ cup packed brown sugar
½ cup peanut butter
1 cup butter or margarine, softened
1 egg
1 ½ cups flour
¾ teaspoon baking soda
½ teaspoon baking powder
¼ teaspoon salt
Mix sugars, peanut butter, shortening, butter and egg in large bowl. Stir in remaining ingredients
Shape dough into 1 1/4-inch balls. Place about 3 inches apart on ungreased cookie sheet. Flatten in
crisscross pattern with fork dipped into sugar.
Bake 9 to 10 minutes or until light golden brown. Cool 5 minutes; remove from cookie sheet. Cool on
wire rack.

Pumpkin Cake for Jake!
Preheat oven to 350° F
2 cups flour
1 3/4 cups granulated sugar
1 tablespoon baking powder
1 1/2 teaspoons ground cinnamon
1 teaspoon salt
1/2 teaspoon ground nutmeg
1 cup pumpkin
1/2 cup vegetable oil
3 large eggs
1 teaspoon vanilla extract
Mix together and bake for 40-50 minutes

Chef Don Bear

You see, we actually have a real chef in the Family. Chef Don Bear. So here is his take on Paella.

Don Bear’s Backyard Paella (Serves 6-8)
Summertime in Seattle brings long days (daylight until 10:00 on some nights in June) and this is a fun
recipe to do when friends come over and you’re all outside and hanging around the barbecue. When
it’s done, the pan goes directly from the grill to the table. I generally like to use local ingredients and
would encourage anyone doing this recipe to do the same. The one ingredient you might not want to
change is the rice. The Valencian style rice (I use a brand called “La Bomba”) is pretty amazing and
worth the effort (and expense) to find it at your local high-end grocery store. You can also order it (and
everything else you could want for traditional Paella preparation) at this place:
http://www.spanishtable.com/mm5/merchant.mvc?Screen=SFNT&Store_Code=TST
Cheers!

Equipment Needed:
1 Grill (Kettle style 18” & Larger or a large Gas Grill will work too)
1 - 13 ½” Paellera (Paella pan or a very large frying pan 13” or larger – see photos)
1 set of good bbq tongs
Ingredients: (in order of use)
4 Tablespoons Olive Oil
One chicken cut into 10 pieces (breast halves cut in half)
One large onion, diced
One clove garlic, minced
12 oz Chorizo (if in casing, remove and discard casing)
2 cups Valencian rice
One large pinch, saffron steeped in ½ cup, white wine
½ Teaspoon smoked paprika
One can of diced tomatoes with liquid (15 oz can)
One quart, chicken stock
12 – 20 prawns (20-25 size), peeled and deveined
12-18 small clams or mussels, cleaned.
2 Tablespoons (or more) Italian Parsley, chopped
Lemon wedges (for garnish)
A note about the ingredients: If you take 30 minutes before your guests arrive and prepare all of
these items into small bowls or plates, you will make your paella cooking experience much more
pleasant. I put all my bowls on a baking sheet and carry it out to the barbecue with me – my “TV chef
moment”.
Method:
Take a large pinch of saffron, place it in a small sauce pan and toast it over a low flame until the aroma
begins to come out. Add the ½ cup of white wine into the saucepan and then bring the wine to just
boiling. Take it off heat and let the saffron/wine mixture steep until needed.
Heat coals as you normally would for the barbecue - enough to mostly cover the bottom of your
barbecue in a single layer. When coals ash over, place your pan on the grill above the coals and allow
it to pre-heat for a few minutes.
Add Olive Oil to pan. Place cut chicken pieces carefully in pan (it could splatter a bit) skin side down
and cook until well browned on all sides, turning as needed.
When chicken is well browned on all sides, remove chicken to a plate nearby. Add onions to the now
empty pan and sauté a few minutes. Add garlic and sauté about 30 seconds. Add Chorizo and cook
while breaking up sausage into small pieces with tongs or a big spoon.
When sausage, onion, and garlic mixture is cooked, add the rice and stir until the rice is coated. Cook
for a couple of minutes.
Add wine/saffron mixture, diced tomatoes, paprika, and chicken stock. Stir gently and bring to simmer.
Add chicken back into pan. Pour any accumulated “juices” from chicken into the pan with it. Allow
mixture to cook without stirring for ten minutes.

Add Prawns to pan, pushing them down into rice mixture if possible. Cook for five minutes.
Add clams or mussels (or both!) to pan and cover barbecue with lid. Cook for another five minutes or
until clams and mussels have opened up – discard any that don’t open.
Using pot holders, bring Paellera to table (place a towel of trivet underneath pan to save your table) and
garnish with fresh parsley and lemons. Serve with crusty bread, and a green salad.
Enjoy!

Laura's Chuck Roast
Serves 4-6
3 pound chuck roast
1 or 2 large onions halved
6 potatoes halved
6 large carrots cut in 3 or so pieces
Salt, pepper & garlic to season roast
1 8 ounces of tomato sauce
½ cup of water
Brown meat in oil in cast iron skillet.
Add onions and top meat with tomato sauce and water in pan.
Cover and simmer for 2 hours.
Check now and then, add a little more water if necessary.
Add carrots,
10 minutes later add potatoes.
½ hour or when meat and veggies are tender remove from cast iron skillet.
Add a little more water and bring to a low boil and thicken to make gravy.
Mix corn starch and water to thicken.

Bonnie's Recipes

Hello. My name is Bonnie Bear. I am the oldest daughter of Don and Marian Bear. I believe I met
some of you several years ago at the Bear family reunion in Franklin, PA. I came away from that
reunion feeling better connected with the Bear family back east. When dad was alive, he spoke highly
of you all and, would quite often reflect on the good times he had in his travels back east to see you.
My cousin, Ed Bear and his wife, Carmen, invited our family to share Thanksgiving dinner at their
home this year. Along with the invite, Ed asked us if we could bring along a favorite recipe(s), to share
with our Bear family members back east.
Just to let you know I am single, and for that reason I tend to eat out a lot or at least buy a lot of already
prepared foods. Despite this I do have a couple of favorite recipes that I have made for family
gatherings, and have received many a compliment on them. Here are two that I would like to share
with you.
The first recipe is taken from a book I purchased many years ago. The book, “California Culinary
Academy – 30 Minute Meals” caught my eye not only because the picture on the cover look so
appetizing, but because the title also spoke to me. I am not the fastest cook in the kitchen, so I felt this
was a God send. I have made several recipes from this book, and they have all been good. I use the
Almond-Grape Slaw quite often because it is fast and simple.
I hope you enjoy it.
Bonnie.

Almond-Grape Slaw

Ingredients:
1 medium head (2 ½ lbs) green cabbage
¼ cup each plain yogurt and mayonnaise
1 to 2 teaspoons honey
½ cup seedless red or green grapes halved
1 tablespoon lemon juice
¼ cup slivered almonds
¼ teaspoon celery seed
¼ teaspoon salt
1/8 teaspoon freshly ground black or white pepper
Slivered almonds (for carnish, optional)

Procedures:
In a small mixing bowl, mix together yogurt, mayonnaise, honey, lemon juice and seasonings.
Wash and drain cabbage, shred and place ina mixing bowl. Add grapes. Fold in mixed ingredients, and
chill at least an hour.
Ad slivered almonds just before serving (if desired)
Note: I usually double this recipe if serving more than 4 people.

Barbecued Spareribs

This recipe was one my mother, Marian Bear, would serve our family on special occasions. It was one
of Dad's (Donald Bear) favorite entrees. It is a bit on the spicy side, but quite yummy. Enjoy!
Ingredients:
2 to 3 lbs. Of ribs (mom used country ribs)
1 ½ teaspoon salt
¼ teaspoon of pepper
¼ teaspoon of paprika
¼ teaspoon of chili powder
¼ teaspoon of poultry seasoning
1 small onion
18 ounces can tomato sauce
1 ½ cups of water
1 teaspoon of sugar
Procedures:
Trim any excess fat from ribs. Line a larger shallow baking pan with foil, and place the ribs in the pan
so they are in a single layer, if possible. Measure seasonings and spices and mix together. Sprinkle
generously over ribs on both sides. Slice onion over top and pour tomato sauce over all. Add water
and sprinkle sugar over sauce. Bake in a moderate over (325 degrees) for 2 to 2 1/5 hours or until very
tender. Baste and turn ribs over several times during cooking. Add more water if necessary, but sauce
should be thick enough to cling to meat with done.
Makes 4 servings.

Pumpkin Bread

Here is a recipe I usually use at the Thanksgiving holiday. This recipe was given to me by my Aunt
Bernie (on my mother's side of the family).
Ingredients:
3 cups of sugar
1 cup of salad oil
2/3 cups water
4 eggs
2 cups of pumpkin
3 ½ cups of flour
1 ½ teaspoons of salt
1 teaspoon of cinnamon
½ teaspoon of nutmeg
2 teaspoons of soda
½ to 1 cup of walnuts
Procedures:
In a large bowl, mix the sugar and all of the liquids including eggs and pumpkin. Let sit for 5 minutes
until the sugar melts. Put all the dry ingredients together and add to the liquid ingredients, 1/3 at a
time. Mix well with mixer. Add nuts and stir in. Bake at 350 degrees for 1 hour.
Makes 2, 9 x 5 x loaves. The bread will freeze if wrapped in foil.

Dave's Creamy Escargot Soup

Ingredients:
1/2 cup butter
1 tablespoon all-purpose flour
5 green onions, chopped
2 cups chicken broth
3/4 cup thinly sliced celery
1 tablespoon chopped fresh parsley
1/2 teaspoon ground black pepper
2 tablespoons cornstarch
1 quart milk
1 cup sour cream
1 (7 ounce) can escargots, cut in half, save the liquid
Procedures:
Melt the butter in a large saucepan over medium-high heat. Whisk in the flour, and cook for 3 minutes,
whisking constantly. Whisk in the green onion, and cook for 1 minute more. Pour in the chicken broth,
celery, parsley, and pepper; bring to a simmer, and cook 5 minutes, stirring constantly. Dissolve the
cornstarch in a little milk, and add to the simmering soup along with the remaining milk. Cook,
whisking frequently, until the soup has thickened and has returned to a simmer, about 8 minutes.
Whisk in the sour cream and the liquid from the can of escargots; return to a bare simmer, and cook for
5 minutes. Stir in the halved escargots, and cook for 1 minute more until warm.
Serves 8

Aunt Dora's Wedding cookies from Reva Bear

There are a lot of variations on this cookie recipe, here's the version that has been served at every
wedding, baby shower, and graduation in my family:
Ingredients:
4 c all-purpose flour
1/2 c confectioner's sugar, plus more for coating baked cookies
1lb Crisco shortening, butter flavored
2 tsp cinnamon
2 Tbs vanilla extract
4 Tbs water
2 1/2 c pecans, chopped into small pieces
Procedures:
Cream shortening and sugar until smooth. Beat in vanilla and water. Combine the cinnamon and flour.
At low speed gradually add the flour mixture. Mix in the pecans with a spatula.
Shape the dough into 1 1/2 inch crescents. Continue to dust hands with flour as you make more
cookies.
Bake at 350 degrees for 8-10 minutes. When cool enough to handle but still warm, roll in additional
confectioner's sugar. Cool on wire racks.
Makes 6 dozen

Reva's Shredded Tex-Mex Crock-Pot Chicken
We served this shredded chicken as a topping for taco salad at our fiesta-themed rehearsal dinner. It
would also be good in soft tacos.
Ingredients:
4 boneless, skinless chicken breasts
1 1/4 teaspoon cumin
1 tablespoon chili powder
1/2 teaspoon coriander
1/4 teaspoon paprika
1 1/2 teaspoon salt
1/2 teaspoon black pepper
1/3 c chicken broth
1/3 cup (packed) cilantro leaves, chopped
2 limes
1 large onion, chopped
1 jalapeno, seeded and minced
4 garlic cloves, minced
1 tablespoon olive oil
Procedures:
Heat the oil in a medium sized saute pan. Add the onion and saute for 5 minutes. Add the cumin, chili
powder, coriander, paprika, and garlic and saute two more minutes. Deglaze the pan with the chicken
broth making sure to scrape up any browned bits. Turn off and set aside.
Sprinkle the chicken with salt and pepper. Add to crock pot. Squeeze the lime on top, add the cilantro,
jalapeno, and pour the onion and garlic mixture over top.
Cook on low for 3-5 hours, or until cooked through (different crock-pots cook at varying heats) and
tender. Remove chicken breasts from the crock pot, shred and place in a bowl. Scoop out the onions
and add to the chicken. Depending on the amount of juices produced, you may want to add some or all
of the juice back to the shredded chicken.

Black and Blue Beary Jam

½ Portion of blackberries (picked from the backyard)
½ Portion of blueberries (picked from the grocery store)
Lemon juice
Get a big pot of water boiling on the stove. Inside should be your jars and rings for the lids. You do
not want to boil the seals. Set them aside.
Put the blackberries into the blender with half of the lemon juice. Blend until smooth, then strain
through a wire mesh sieve.
Put the blue berries into the blender with half of the lemon juice. Blend until smooth.
Into a good size pot, pour the black and blue berry liquids, add one pad of butter, the pectin and bring
to a rolling boil. Stir frequently.
Pour in the sugar, while stirring. Bring back to a rolling boil for one minute.

In n Out Burger with Fries and a Soda

Anthony Bourdain said that In n Out was the only chain restaurant worth a darn. I think he said darn.
Food often goes back to our childhood. We like the things we enjoyed as kids. Comfort food. Many
of us grew up in Southern California, where In and Out first started. You have no idea how happy we
were when they finally came to Northern California where my family now lives and we have one only
a mile and a half from where we live.
Ingredients:
About $6.00 or $7.00 per person to be fed. I really never pay attention.
One car running, with enough gas to get there and back.
Procedure:
Get everyone's order, then proceed to the drive-thru. An employee will greet you before you ever get to
the menu with the speaker. That is because everyone knows the menu and the drive thru line is always
long. These places are popular!
When you place the order, forget what you were told, order everyone a Double Double, well done, with
grilled onions, fries and a Diet Coke. After all, we have to watch our waist lines.
While driving home, do not eat anyone's fries but yours, or your family will get angry with you.

Mom's Modified Bread

Ingredients:
½ cup of milk
3 tablespoons of sugar
2 teaspoons of salt
3 tablespoons of margarine
1 ½ cups of warm water
1 packet of yeast
2 cups of unsifted whole wheat flour
3 ½ cups of unsifted white flour
Procedures
Scald milk, stir in sugar, salt and margarine. Cool to lukewarm. Measure warm water into large bowl
add yeast and stir until dissolved. Add lukewarm milk mixture and three cups of flour. Beat until
smooth. Add enough flour to make a soft dough.
Turn out onto lightly floured board. Knead until smooth and elastic about 8-10 minutes. Form into a
smooth ball. Place in greased bowl, turning to grease top.
Cover; let rise in warm place, free from draft, until doubled in bulk, about 1 hour.
Punch down. Divide dough in half. Shape each into a loaf. Place each into a greased 9 x 5 x 5 bread
pan. Cover: let rise into double size for 15 minutes.
Bake in oven 400 degrees for about 30 minutes. Remove from pan and let cool.

Lila's French Toast

Ingredients:
4 eggs
2/3 cup milk
2 teaspoons of cinnamon
4 tablespoons of vanilla extract
8-10 THICK slices of 2-day-old bread (maybe a bit stale)
butter
powdered sugar/cocoa mix
Procedures:
Beat eggs, milk, vanilla and cinnamon together. Whisk until well blended. Pour into a shallow bowl.
Dip each slice of bread into the egg mixture, allowing the bread to soak up some of the mixture. Melt
some butter (or use vegetable oil) over a large skillet on medium high heat. Add as many slices of bread
onto the skillet as will fit at a time. Fry until brown on both sides, flipping the bread when necessary.
Serve hot with butter, maple syrup, fresh fruit or dust with powdered sugar or cocoa mix with chocolate
chips as desired.

Ceci's Ceviche

WARNING: DO NOT USE METAL COOKWARE TO PREP ANY OF THE FOOD OTHER THAN FOR
CHOPPING/DICING PURPOSES. THEY WILL TARNISH WITH FROM THE ACID OF THE CITRUS JUICES!!

Prep/"cook" time: Approximately 35-45 minutes. Serves: 6
Ingredients:
1 lb of frozen/fresh raw deveined shrimp
6 oz of fresh/imitation crab meat
4 - 5 limes
4 large lemons
1 large whole white/yellow onion
5 - 6 roma tomatoes
2 serrano peppers
1 cup of fresh cilantro
1 tsp of salt
1 tsp pepper
1 tsp accent seasoning
1/2 tsp tapatio
1 ½ tsp aji amarillo (Peruvian yellow chili paste)
1 pkg of tostadas
Directions:
1. Remove tails from raw shrimp and boil until they begin to turn pink (3-5 minutes, they will finish
cooking with the citrus juices).
2. Cut onion in half and cut long ways into strips, do NOT dice.
3. Dice tomatoes.
4. Dice serrano peppers very finely (leave seeds) and mix into a large bowl with onions and tomatoes.
5. Squeeze the limes and lemon juice into the large bowl with the vegetables.
6. Chop the shrimp and crab into approximately and mix into bowl.
7. Add salt, pepper, accent seasoning, tapatio and aji amarilo, mix well. Adjust seasoning to taste for
spice and flavor.
8.. Finely chop the cilantro and gently mix in.
9. Refrigerate for approximately 30-45 minutes, dish is best served cold but can be consumed
immediately after preparation.
10. Serve on tostada and enjoy!

Scones
Ingredients:
2 cups of white flour
4 teaspoons of baking powder
¾ teaspoon salt
1/3 cup sugar
4 tablespoons butter
2 tablespoons lard
¾ cup cream
1 egg from the back yard.
Handful of shelled walnuts
Handful of chocolate chips or dried cranberries
Procedures:
Pre-heat oven to 375 degrees
In a large mixing bowl .combine flour, baking powder, salt and sugar. Cut in butter and lard. In a
separate bowl mix cream and beat the egg. Add walnuts and chocolate chips or dried cranberries.
Instead of turning dough on a floured surface and cutting, I prefer to use a muffin pan. I like the
texture better.

Beef Jerky for the Troops

I made beef jerky and sent it to my nephew when he was stationed in Kuwait. Every week, we sent a
“Care Package” and each week, I would put out an empty box to be filled by the end of the week. We
contributed to care packages for the sons and daughters of our friends that served as well. One of their
favorites was beef jerky. Often times, we bought it, till I learned from Alton Brown to make my own.
Here is the recipe with my modified instructions.
Ingredients:
2 pounds of flank streak
2/3 cup Worcestershire sauce
2/3 cup soy sauce
1 tablespoon honey
2 teaspoons black pepper
2 teaspoons onion powder
1 teaspoon liquid smoke
1 teaspoon red pepper flakes (Left over from Roundtable Pizza)
Thinly slice the meat with the grain, into long strips. Place the meat along with all the ingredients into
a zip lock bag. Place in a bowl in the refrigerator for 6 hours.
Remove the meat and pat dry. Take a box fan. Lay it on its back and jack it up with blocks. Cover the
fan with a layer of cheese cloth and place the strips of meat on the cheese cloth. Run the fan for 8 to 12
hours or until it is dry enough.

Peanut Bear Butter
Adapted from a recipe from Alton Brown
Ingredients:
15 ounces shelled and skinned salted roasted peanuts
1 teaspoon salt
1 ½ teaspoons honey
1 ½ teaspoons peanut oil

Procedures:
Shell salted roasted peanuts. Make sure you get the little paper thingies off of the peanuts until you
have 15 ounces. Put the peanuts, salt and honey in the food processor. Scrape down the sides of the
bowl, start processor again and drizzle in the peanut oil. My food processor is not big enough, so I
make small batches, then put them together in a larger bowl. I mix them together with a wooden
spoon, then add honey, and salt to get that right combination of sweet and savory. If the peanut butter
is too thick, then add more peanut oil.
You can not can peanut butter at home. Water bath is not sufficient, no matter how long you boil it.
Botulism can survive till about 217 Fahrenheit. The problem is that boiling water is only 212 degrees.
You can use a pressure caner to get above 217, but the USDA does not publish degrees and duration for
home canning peanut butter.
When you serve your peanut butter, either let the peanut butter come to room temperature, or spread it
on something warm like toasted bread or an English muffin. Goes really well with jam.

Pizza
I used to love pizza. Almost any kind of pizza. California pizza is known for it's great toppings,
especially since has have easy access to some of the best produce in the USA. On a trip to NYC, I
made the mistake of going to John's Pizza near Times Square on West 44th Street. John's has dual coal
ovens, which you can no longer install in NYC. John's has vaulted ceilings, stained glass and some
cool murals. John's was originally a Catholic cathedral.

All I had was a simple plain cheese pizza, but when I bit into it, I heard angels. Oh my gosh. I figured
I would eat maybe half, because it was so good, but next thing you know, I had consumed the entire
pizza.

I returned home to California. I remember having pizza again and being so disappointed. What was
the deal with the crust, sauce and cheese? My neighbor Paul let me have a slice of pizza that he made.
This was the closest I have tasted to that NYC pizza. So Carmen bought a pizza stone, and Paul
showed me how to make pizza using Alton Brown's recipe, which has been slightly modified.
Ingredients:
2 tablespoons sugar
1 tablespoon salt

1 tablespoon olive oil – plus extra to brush the crust with
¾ cup warm water
2 cups all purpose flour
1 packet instant yeast
Mozzarella cheese
Rague Sauce with some tomato paste added
Procedures:
Pre-heat oven to 500 degrees with the pizza stone on the bottom of the stove. Remove all racks.
Mix water, flour, sugar, salt and yeast together. Mix by hand until you have a ball of dough. Brush on
some olive oil, place dough in a bowl, cover with a towel and let rise for an hour, or put in the
refrigerator in the morning and take it out in the evening when you are ready to make pizza.
Divide the dough into two halves. Roll out on a slightly floured surface. Lightly coat a pizza paddle
with corn meal and place the dough on it. That way it will slide off the pizza paddle when you place it
in the oven.

Pinch the edges to form a lip all around the crust of the pizza and brush lightly with olive oil. Put
desired amount of sauce and place mozzarella cheese slices on the sauce. If you want additional
toppings, so ahead, but you will need to let it bake a bit longer depending on what toppings you put on.
Place the pizza in the oven on the pizza stone using the pizza paddle. Bake for 7 minutes. Remove and
cool for 3 minutes before slicing and serving.

Ralph “Paul” Bourey's Clam Chowder
Ingredients:
1 strip of cut into small pieces
½ Cup Chopped Celery
½ Cup Chopped Onion
1 Bay leaf
1 Cup diced Potatoes in ½ cubes
8 oz. Clam juice
2 6.5 oz chopped clams in their juice
4 Tablespoons Butter
4 Tablespoons Flour
1 Cup Milk
Salt & White Pepper to taste.
Procedures:
Use a medium saucepan sauté bacon for 2 minutes on medium heat. Add the onion and celery and
sauté with the cover on at medium/low heat for 10 minutes. Stir often. Add clams in juice, the clam
juice and the Bay leaf. Heat covered on medium heat till it reaches a medium simmer. Uncover and
simmer for 10 minutes while stirring occasionally. Add potatoes and simmer for 5 minutes.
In a small sauce pan melt the butter and add the flour. Simmer on low heat for 2 to 3 minutes while
stirring occasionally. Increase the head to medium/high and pour the milk in slowly, stirring constantly
until it thickens. Then reduce the heat and still bubbling sauce for 1 minute. Take it off of the heat and
stir for 10 to 20 seconds more. Add to the clam mixture and stir together completely. Salt and white
pepper to taste. Add pepper sauce if desired. Let chowder rest for 10 minutes.

Bunuelos
Ingredients:
1 Large Egg
4 Tablespoons of Sugar
8 Tablespoons of Flour
1/2 Cup of Milk
1 Teaspoon of Baking Powder
Procedures:
Add wet ingredients to the dry and mix with a wooden spoon in bowl until thoroughly mixed and the
dough is this and sticky.
***Prep instructions and syrup recipe to be submitted***
1 Fig leaf from your fig tree in the back yard.

Home Made Baileys Irish Cream
Diana (Cobos) Campbell and her family are very close friends of ours. I first met Diana at Charter Oak
High School, where she became famous. Due to Title 9, she was allowed to compete on the mens swim
team and became the very woman to letter varsity in men's swimming. She had many nick names such
as Giggles, but most of us just called her Cobos and I still do to this day.
Diana raised three amazing kids, Ben, Marina and Zoe) who often try to single handedly change the
world. I would not be surprised if they succeeded.

The affects of drinking Cobos's Baileys Irish Cream

Cuba Libre
Cuba Libre or Free Cuba should only be made with Cuban Rum. While Cuban Rum can not legally be
imported into the USA at this time, we must make our drinks with it. My brand of choice is 7 year old
Habana Club. It is my way of sticking it to the man!

Ingredients:
One Bottle of Cuban Rum
One chilled can of Coke or Diet Coke
Ice
Wedge of lime
Procedures:
Use a real Coca Cola glass. It really is the best. Fill with ice. Pour most of the rum over the ice. Pour
Coke over the ice slowly at an angle so it doesn't foam up too much. Split the wedge of lime and run it
along the rim of the glass. I don't know if it does any good. Set the wedge of lime so it is hanging off
the rim of the glass. Pour the little bit of rum that is left in the shot glass on the top of the beverage.
Never serve this drink without trying it yourself. Naturally once you have done this, this drink is
contaminated and you will have to make another. Keep tasting them until you have it just right!

Not a Peanut Butter Cup
Ingredients:
Home made peanut butter
Ghiradelli Milk Chocolate Squares
Normally I prefer dark chocolate, but when it comes to “You got peanut butter in my chocolate” or
“You got chocolate in my peanut butter”, milk chocolate reigns king.
Procedures:
Home made peanut butter, needs to be kept refrigerated, so take some out and bring it to room
temperature. Spread liberally on each of the chocolate squares and place on a plate. Now take the
plate and run off so you can eat them all before anyone can catch you.
Hint: serve with an ice cold Diet Coke on the rocks.

Pulled Pork
Thank you Alton Brown!
Ingredients:
¾ cup of molasses
12 ounces of pickling salt
2 quarts of bottled or filtered water
6 to 8 pound Boston Butt – which is actually a shoulder
Procedures:
Pour the water into a large pot, add pickling salt and molasses and mix thoroughly. The reason you use
pickling salt is because the dissolves easily enough even in cold water. Place the Boston Butt into the
brine. Make sure the meat is completely covered by the brine.
The recipe calls for a rub, but I no longer use one. I have this killer BBQ sauce from a restaurant called
“Hog Wild” in Wichita, Kansas. The rub and sauce don't mix very well.
Keep the Boston Butt in the brine overnight. 12 hours is best, then remove and pat dry.

Pre-heat your home made smoker to 210 degrees. Place Boston Butt in smoker for 10-12 hours at 210
degrees. Check meat after 10 hours. Meat is ready when it falls apart easily when pulling with a fork.
Wrap with aluminum foil and let rest for 1 hour. Pull with two forks. Serve BBQ sauce on the side.

Make a pulled pork sandwich by placing a liberal amount of pulled pork on a toasted onion bun, with
coleslaw and BBQ sauce. If there is any left over the next morning, fry up some diced potatoes, red
bell pepper and onion along with the left over pulled pork for a wonderfully smokey pulled pork hash.

Karen's “Thank You Sister” Dinner

My neighbor Karen has lived across the street from us, even since we moved in. She has had some bad
luck with fires. In fact, since we lived here, there house has caught fire a total of three times. After, the
first fire, Karen and her daughters moved in with her sister, while the house was being repaired. Karen
would come over to my house, because in the early 1990's not a lot of people had Internet access, but I
did. Karen would come over and chat on her little group called #41plus. During one of these visits,
Karen told me that she really needs to do something nice for her sister to show her how thankful she is
for letting her family stay with her. The liquor cabinet was right behind the computer, so I said, I can
send you with a bottle of wine. I asked her “What are you making for dinner?”. She replied, “Grilled
cheese sandwiches and Campbell's soup”. I had to tell her, “I'm so sorry, I don't have any wines with a
screw top. No Thunderbird, no Ripple”.
Grilled Cheese: Take slices of Wonder Bread and apply butter on one side. Place a slice of Kraft
Singles in between two slices of bread. Place butter side down on iron skillet on medium heat. Flip
when golden brown on one side. When golden brown on both sides, plate the sandwich.
Open can of Campbell's Chicken Noodle Soup, add water if needed, heat as needed and serve.
We finally decided on a nice Chardonnay, properly chilled.

