





TABLE or CONTERT
4 PuncH. .,
6 ...8& CookiEs,,,
14 ...8 CAKES & STUFF
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A J
"B Anisplatzchen ~7 John Anderson's Cookies
16 Apple Roll
M
B 13 Marchpane cake
T1 Brownies 11 Missouri Waltz Brownies
11 Butterscotch Brownics 4 Mulled Cider
C M
16 caramel Corn I7 Never Fail Pie Crust
7 Cereal Cookies 15 Next Best Thing to ST 1V
16 Cheese Cake Squares 18 Nissu
6 Chinese Almond Cookies 12 Wo Cook Peanut Butter Cookies
8 Commander De's Delectable pelites
Q
F "9 0ld Fashioned Catmeal Cookies
18 Pinnish Coffee Bread 15 Orange Chocolate Chip Scones
10 Firelizard Droppings
19 Plying Saucer Sandwich P
I2 Pfeffernusse
G 1% Plum Cheese Pie Filling
12 Galaxy Swirl Cookies 10 Pramc's Brownie Cookies
8 German Anise Cookies
8 German Anise Drops R
1 Gloog 8 Rice Krispy Peanut Butter Bars
18 Grandma Duncan's Shorthreasd 17 Ricotta Pie
b Guaranteed Fattening Cookies 5 hobinton's Punch
10 Gyngerbrede 8 Rum Balls
i 5
19 Honeycomb Cake 17 Bhaker Lemon Pie
14 Hot Fudge Sauce - T Shambleau's Outmeal-Pecan Delites
I T
"5 Instant Russian Tea Mix T4 Twenty=two Minute Cake

1E Irish Trifle
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MULLID CIDER - Mmanda Carter-Sheshan

i el k.l
16 whole cloves 16 whole allepice 2 sticks cinnamon (cracked) orange pe o
TERI i a simmer
PL all spices in one gallon apple cider (HOT juice.) Brimg ciﬁrlzz ;lgur ;
]r.eq:mtl'mr for half an hour to 45 mintes. Tawn off heat, cover TR .
it mr::-rnig?nli': Lator in the second day, strain the cider and put it in
8 ; idge

v e q Y e G L {5y 5{:[‘!}'&! eald. Tt alos works e
[ entl rmt_-ﬂj Fﬂr?_l:'l'ﬂ I:I'.‘IL; ar can Hial - :

GLOOG = Plint Mitchell

(First seen in the LOST IN SPAcE EPISODE "His Majesty Smith")

1 bottle dry red wine (750ml) , Galls "Hearty Burgendy® preferped
1/2 cup blackberry br,

3/4 cup dark raisins {ground)

2-1/2 oz, blanched, ground almords R
1/2 bsp. almond extract

10 whole cloves

1 whole cinnamon stick

Heat two cups of the wine (do not boil.) Add raising, almonds (or extract),
cloves and the cinnamon stick. Cever and let set overnight.
Strain wine mixture, and add remaining wine and brandy., Throw smy the
cloves, raisins, ete. Bottle the mixture, and set in a cool dark place to age,
When eclear (about one month) siphon the clear mixture off, leaving residue on
bottom. Rebottle, using a different botkle.
Sorve slightly chilled, A
Note: "Since STAR TREX fans have their Saurian Brandy, (A mixture of vodka,

maple syrup and orange juice] I flet it only fair that LOST IN SPACE

fans should have samething similar. Unlike Saurian Brandy, however,

GLOOG can be classified as a true Ligueur, rather than just a mixed dring.



ROBINTON'S PUKCH = Luey Takeda
———— LN

4 {6 oz) cans frozen concentrated lemonade

4 |6 oz) cans frozen pineapple juice

1=1/2 quarts watar 2 fquarts ginger ale, chilled
1l bottle (475 quart} dry chanpagne, ehilled,

Mix all inqrur:lic!ni_s, beginning with frozen juices and adding champagne
just before serving. Juices and water cian be mixed and chilled in advance.

I7 CRusHes wiTH MeRE FORCE
THAN  Any OTHER PBRANDY

INGTANT RUSSIAN TEA MIX = Janddn Carter-Sheshan

1/2 cup instant tea pesder 2=1/2 eups mogar L

4 cups Tang broeakfast dreink (orange) 2 packages lemonade mix (Wylers)
2 teamoons einnamon (greund) 2 teasooons cloves (ground)

Mix and store in airtight container unkil ready to use. Use 2-3 teagpoons
Par oup of hot water.



Chinese Almond Cookios

1
1
1
2

Cup Shortening (solid Criseco or butter)*
Cup Sugar

Egqg

T Almond extrace

2k Cupe all-purscse flour

1k
%

t&p baking soda
tsp galt

Blanched whole almonds {or Deanuts)

1.

Preheat the oven to 350°+
Cream shortening and sugar in a mixing

Sift togethor the baking soda, zalt and the flour.

- Allyson M.W. Dyar

bowl. Beat the egg and
add to the mixture along with the almond extract,

Blend thig

together with the creamed mixture to make a atiff dough .,

Take a small piece of dough and make a one inch ball.

Flatten it

With the palm of vour hand and vlace a nut in the conter,

Bake on a greased cookie sheet abouk 10 to 12 minutes or until gelden

on.the bottom and still pale on top.

fakes 24-30 cookics.

Remove te a rack to cool,

NOTE: The Chinese traditionally use lard, but the flavor is y1=14
always palatable, so ¥ou may use butter, margarine or

vegetable shortening.

GUARANTEIT FATTENING COCHIES = Jean Lambh

4 cups of catmeal

1/2 cup of peanut bukber {erunchy)
1/2 cup water

3 tablespoons cocoa

Put oatmeal, grancla and peanut butter in howl,

6r more.  BEak, They are best when they can be put into the refrigerator overmight.,

granola {(amount not speci fied)
1 stick butbter or margarine

2 cups sugar

Sob aside. Melt down IJ.tEter or
margarine, water, swgar and cocos. Bring to a boil for 1 mirute {Longer iF ligher
altit-iur-'if::i Pau.':' while still bubbling into bowl with catmeal mixbure and mis

well, Sppon out ontowaed paper lor alumimm foil) and lot sit for balf and hour

NOTE: "Do not make when raining, foggy or otherwise excessively humid, or yeu wil]
have the finest-tasting crumbe in MAmerien.®
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SHAMBLEAU'S OATMEAL-PECAN DELITES - Curtis Phillips

Curtis makes big batches of them for convention parties, and says,
“they seem kinda popular.® As sna person said of the name, "So good,
they'll suck your soul out.”

3/4 cup Crisco Butter Flavor shortening
1 cup firmly packed brown sugar {Light Brown iz the best)

1/% cup granulated sugar 3 cups uncooked sats (Quaker Datmeal)
1 eqq 1/2 tsp. baking zoda
1/4 cup Hao 14 cups of finely ground pecans

1 cup all-purpose Flour
1 tsp. salt (or not if you're cutting down on salt)

Preheat oven to 350°F, Beat shortening, suqars, eqq, water and
vanilla bogether until creamy. Add combined remaining ingredients;:
mix well. Drop by spoonfuls (and use a big spoon) onto a lightly
greased cookie sheet. Bake for 10-15 minutes - remove when cookie
edges start to turn brown.

JOHN ANDERSON'S OOOKIES

2=1/4 eups flour 243 shortening
2 teaspoons baking powder 1 m;:ﬁ;an

1/4 toaspoon boking soda 2 eggs

34 toaspoon salt 1 beagpoon vanilla
I cup bananas (about two mediz-sized ones, good and brown)
lots of chocolate chips

Mix all ingredients up thoroughly, and drop 1y teaspoonfuls ento baking sheet.
?pri.nlﬂe with sugar and cinnamon, and bake ap 4007 for 12 minotes, ﬂes about

CEREAL COOKIES = Lucy Takeda

1 Cup shortening 1 cup nuts

1 cup white sugar 1 teaspoon vanilla
l cup brown sugar 1/2 teaspoon salk
2 eqgs 1 beaspoon seda

2 cups flour 2 cups raw oatmeal
1/2 teaspoon baking powdor 2 cups corn flakes

1 cup coconut

Cream shortening and sugar. Add and blend in eggs, vanilla, salt, soda,
baking powder and flour, Stir in catmeal, coconut, corn flakes and
nuts. Drop by spoonfuls and bake at 350 for 12-15 minutes.



RICE KRISPY PEANUT BUTTER BARS = Lola Andeow

1 cup white sugar 1 cup pearut butter
1 cup shite syrup b cups Miec Krispies

Bring to a boil sugar, syrup, Take off the heat and stir in peanut butter. Pour

mixture over cereal, stir and press into cake pan.  (Use wax paper to press it down
50 you don't burn your fingers.) =,

L]

GERMAN AMISE COOKIES - De Ghysel

2 eqggs 1% cups dark brown sugar (packed)
4§ tsp. salt ¥ tsp. baking soda dissolved in
2 cups + 2 thap. sifted all-purpose flour 1 thsp. hot water
1 tbsp. whole anise seeds granulated sugar

Beat the eggs until very light, using an electric mixer set at a
medium speed. Gradually add the sugar (any soft lumps will blend
in); then continue beating for 15 minutes. The mixture should be
very thick. Stir in the salt and dissolved baking soda. Add the
flour and anise seeds; fold in until well blended.

With lightly greased hands, Fform the soft mixture into small

balls the size of hickory nuts {slightly less than 3/4-inch in
diameter). As the balls are made, place them in a pie plate which
contains a laver of sugar: then turn the balls to coat them evenly.
Arrange the caoted balls 1% inches apart on a groased cookie sheek
to allow for spreading. Bake at 375%for B-10 minutes. They will
puff up during baking, then flatten and crackle when done. They
will be soft when taken from the oven, but quickly firm up. These
cookies become crisp when stored; their flavor improves with
aging. Makes about 9 doren.

ANISPCATZCHEN (CERMAN ANISE DROPS) = De Ghysael

A thin Bavarian cookie which forms its awn erisp cap of frosting.
A classic among traditienal German Christmas cockies.

3 eggs 1 3/4 cups sifted all-purpose flour
1l cup + 2 tbsp. sugar % tsp. baking powder
1/2 tsp. =alt 1 tsp. anise extract

Beat the eggs until fluffy ({use an electric mixer akb medium spoed) .,
Gradually best in the sugar, then continue beating 20 minutoes
longer. Sift the flour with the baking powder and salt. Add to the
egg mixture and continue beating for 3 minukes at low speed. Blend
in the anise extract. Drop by teaspoonfuls onto a lightly greased
and floured cookie sheet, spacing them about 2 inches apart. Swirl
the batter with the back of the spoon to form cookies about 1" in
diameter. Let stand at room temperature overnight to set. Do not
cover.

Bake in a 325" oven For about 10 minutes, or until ereamy golden
color on bottom. (Over-boking will make these cookies hard; the
bottoms should be soft and cake-=like.) Cool on racks and store in
an airtight container. They will keep well for several weoks,
Makes about 7-8 dozen 14" cookies.



















































