Some of Flossie’s Recipes

A. Scallions:

1.  Chop 2 bunches of scallions, both green and white parts.

2.  Mix in cup, 10 minutes before serving: 

1 teaspoon of salt, 

½ teaspoon of pepper, 

3 teaspoons of sugar, 

vinegar, to 1/8” over top of above, 

sour cream to the 6 oz. mark.

B. Cucumbers:

1.  Slice, very thin, 2 cucumbers.

2.  Salt, lightly, one layer at a time, in a bowl.

3.  Let stand 4 hours at room temperature.

4.  When ready to serve, squeeze the water out of the cucumbers by hand, very hard, and put them back in the bowl.

5.  Add a few onion rings, cut thin.

6.  Add the same dressing as for scallions.

Alternate dressing - Mix in a cup:

1.  3 teaspoons of sugar.

2.  1 small crushed garlic clove, mix well with the sugar.

3.  Vinegar to cover.

4.  A little oil to get floating spots (about 1 teaspoon).

5.  ½ glass of water.

6.  A little pepper.

C. Tomato Gravy:

1.  Dump a #2 can of stewed tomatoes with celery, onion and green peppers (Del 
Monte’s) into a pot.  If necessary, cut the tomatoes into ½ to 1” squares.

2.  Add 1 medium onion chopped fine.

3.  Optional: Add 1 small green pepper chopped fine.

4.  Salt and pepper.

5.  Bring to a boil then turn down low, add a lid and simmer for ½ hour.

6.  Put 4 table spoons of flower in a cup and mix smooth with water.

7.  Add more water to the paste to get ½ cup.  (6 or 8oz. cup?)

8.  Bring tomatoes back to a slow boil and then stir in the flower mixture.

9.  Let cook 10 minutes.  Stir occasionally.

D. Cooked Green Peppers (Great on sandwiches):

1.  Deseed and cut into wide strips, 4 or 5 green peppers.

2.  Add 2 or 3 tablespoons of oil to a frying pan.

3.  Set heat to medium.

4.  Add one layer of peppers.

5.  Sprinkle liberally with salt, pepper and sugar.

6.  Repeat steps 4 and 5 to get 3 layers.

7.  Cover and cook 5 minutes.

8.  Put the bottom layer on top and cook another 5 minutes.

9.  Put the bottom layer on top, lower heat to medium-low (still want a little sizzle).

10.  Cook uncovered for another 20 to 30 minutes.  Mix occasionally.


