Aunt Gracie's Cheesecake

1 3/4 cup Graham Cracker Crumbs
1/3 cup butter melted
1 1/4 cups sugar
3 eight ounce packages of cream cheese softened
2 teaspoons Vanilla Extract
2 eggs

1 cup dairy sour cream
Optional: 1 can cherry pie filling. OR you can use
fresh fruit as garnish or serve plain.
In bowl, combine crumbs, butter and 1/4 cup sugar.
Press this mixture on bottom and 1 1/2 inches up side
of 8 or 9 inch springform pan (Aunt Grace prefers 8") .
Set aside.
:
In bowl of electric mixer, on high, beat cream cheese, remaining sugar (1 cup), and vanilla unti1 creamy. Beat in eggs one at a time.  Blend in sour cream. Spread in prepared pan.
Bake at 350 for 60 to 70 minutes or until center is set. TURN OVEN OFF - leaving door slightly ajar. Leave cheesecake in oven for 1 hour longer.  Remove from oven. Cool completely. Chill 4 hours in refrigerator. Remove side of pan.  Serve with Cherry Pie filling, fresh raspberries, or even chocolate sauce.  ENJOY!!!!
MOM'S TOMATO SAUCE FOR LASAGNA

1/4 cup Extra Virgin Olive Oil 

2-4 garlic cloves, chopped
1  large yellow onion, chopped
2  cans (28 ounces) chopped tomatoes (can use whole and break up)
1 can (6 ounces) tomalo paste
1/4 cup red wine
Oregano, thyme, salt, pepper, crushed red pepper
1 green pepper or two small jalapenos

In large heavy saucepan, heat olive oil. Add garlic, onion, 1/2 teaspoon of crushed red pepper. Saute for 5 minutes over low-medium heat or until onion is transparent. Stir in canned tomatoes. When oil rises to the top, add the tomato pasle and red wine. Stir in other spices and cut up green or jalapeno peppers. Simmer for one lo two hours. Do not allow sauce to become too thick to use in No-Boil Lasagna recipe!
Enjoy!
BAKED TILAPIA WITH TOMATOES AND OLIVES

Ingredients (serves 6):
6 tilapia fillets (swordfish steaks also work well)
1/4 cup extra virgin olive oil

4 sprigs of fresh thyme (or 1/2 to 1 tsp dried)

3 tomatoes, chopped

1/2  cup chopped green and kalamala olives
1/4 tsp dried hot red pepper flakes
2 cloves garlic chopped
2-3 scallions chopped
1 tablespoon lime juice

Preheat oven to 400 degrees.

Oil lightly a shallow baking pan large enough to hold fillets in one layer.
In a bowl stir together the oil, thyme, tomatoes, olives, red pepper flakes, garlic, scallions, and lime juice. In prepared dish, arrange fillets skin side down.
Season with salt and pepper and spoon tomato mixture over.
Bake uncovered in middle of oven for 15 to 20 minutes or until fish flakes.
SASHA'S FENNEL & RED PEPPER CASSEROLE
Ingredients (serves 4-6 as a side dish):
2 TBS fresh parsley



2 TBS Olive Oil
2 TBS pine nuts - toasted

1 medium onion, chopped
Parmesan Cheese (optional)

2 cloves garlic minced
2-3 Fennel Bulbs, chopped

1/2 tsp salt
2 roasted red peppers, chopped
1/4 tsp each pepper and rosemary
1/4 tsp fennel seeds, crushed

1 TBS fresh rosemary
1/2 cup fine bread crumbs (optional)
Preheat oven to 350 degrees. Saute onion, garlic, fennel, thyme, and seasonings in olive oil until onion is softened. Stir in red pepper, parsley, and pine nuts. Remove from heat and transfer to baking dish. Cover with bread crumbs and parmesan cheese (if desired). Bake for 20 minutes.
SHADES OF GREEN PASTA
12 artichoke hearts (I used a can, about 15 ounces)
6 ounces spinach Fettucine
3 medium leeks sliced (1 cup)
2 cloves garlic chopped
2 tablespoons olive oil
1 cup shelled peas (I used frozen)
1/2 cup chicken or vegetable broth
1/4 cup dry white wine
1/2 cup fresh parsley
Thin slices of fresh Parmesan Cheese
**Cook fettucine. Meanwhile, in skillet cook and stir leeks and garlic in hot oil about 5 minutes, add artichoke hearts (if using canned). If using frozen artichokes, thaw before adding. Cook another minute, add peas, broth, and wine. Bring to a boil. Simmer 5 minutes. Toss with fettucine, parsley, and a generous portion of Parmesan Cheese.
CHOCOLATE CARAMEL OAT SQUARES

1 1/2 cups all-purpose flour


1 1/2 cups old-fashioned oats
3/4 cup firmly packed brown sugar
1/2 teaspoon baking soda
1/4 teaspoon salt

3/4 cup chilled unsalted butter cut into pieces
1 twelve ounce pack semisweet

1/2 cup evaporated milk
chocolate chips



14 ounces of caramels

Preheat oven to 350 F. Combine flour, oats, sugar, salt, and soda in food processor. Add butter and cut in using on/off turns until crumbs begin to stick together. Press all but 2 cups of crumb mixture into bottom of 9x13 inch baking pan. Sprinkle chocolate chips over. Set aside.
Bring evaporated milk to simmer in heavy medium saucepan over medium heat. Add caramels and stir until melted and smooth. Pour caramel mixture over crust. Sprinkle reserved 2 cups crumb mixture over. Bake until edges are golden brown 15-25 minutes. Cut around pan sides to loosen. Cool completely. Cut into squares. Refrigerate until well-chilled. Store in cool place or refrigerate.
LEMON SOUFFLE
1 cup sugar
1/4 cup flour
1/4 tsp salt
3 tbs lemon juice
1 tsp grated rind         2 eggs
1 cup milk
1 tbs melted butter

Stir together sugar, flour, salt, lemon juice, and lemon rind. Separate eggs, beat yolks with milk and butter. Add to lemon mixture. Beat egg whites until stiff. Fold together. Turn mixture into ungreased high sided 1 Vi quart dish. Place in a pan with an inch of hot water. Bake at 325 F for an hour. 

