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Dedication






Granny’s
Kitchen Recipes is dedicated to all of us who remember the days of
hanging out in each of our own grandmother’s kitchens. My granny
was an awesome cook, and the smell of her kitchen could make anyone
melt upon entry, but I will never forget the one-gallon glass
pickle jar that sat on her counter full of chocolate covered
marshmallow cookies.















































Converting
Recipes from Imperial to Metric






The
publishing and marketing of cookbooks largely caters to the
imperial system of measurements. Recognizing that measures such as
pints, quarts, and gallons in the United States means a quantity
vastly different in other areas of the world, this cookbook has
been designed to provide both the Imperial measure and Metric
measure required in each recipe.






It must also
be stated, that we live in an era where prices rise and packaging
as well as the contents therein is shrinking. What may have once
been a 10.5 oz. can of condensed soup may very well be today a 10
oz. can of condensed soup. For this reason, the recipe measures
included in this book should often be seen as approximate. A cook
can increase or decrease portions based on his or her personal
taste.












Imperial to
Metric Conversion Chart











WEIGHT






0.5 oz. = 14
g.

1 oz. = 28
g.

2 oz. = 58
g.

3 oz. = 86
g.

4 oz. = 114
g.

5 oz. = 142
g.

6 oz. = 170
g.

7 oz. = 198
g.

8 oz. (1.2 lb.)
= 226 g.

9 oz. = 256
g.

10 oz. = 284
g.

11 oz. = 312
g.

12 oz. = 340
g.

13 oz. = 368
g.

14 oz. = 396
g.

15 oz. = 426
g.

16 oz. (1 lb.)
= 454 g.

24 oz. (1 ½
lb.) = 680 g.






LIQUID






0.5 oz. = 15
ml.

1 oz. = 30
ml.

2 oz. = 60
ml.

3 oz. = 85
ml.

4 oz. = 115
ml.

5 oz. = 140
ml.

6 oz. = 170
ml.

7 oz. = 200
ml.

8 oz. = 230
ml.

9 oz. = 260
ml.

10 oz. = 285
ml.

11 oz. = 310
ml.

12 oz. = 340
ml.

13 oz. = 370
ml.









































Oven
Temperatures






150 F = 65
C

 160 F = 70
C

175 F = 80
C

200 F = 95
C

225 F = 110
C

250 F = 120
C

275 F = 135
C

300 F = 150
C

325 F = 160
C

350 F = 175
C

375 F = 190
C

400 F = 205
C

425 F = 220
C

450 F = 230
C

475 F = 245
C

500 F = 260
C















































Appetizers
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Stuffed
Mushroom Caps
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Note: Recognizing that measures such
as pints, quarts, and gallons in the United States means a quantity
vastly different in other areas of the world, this recipe has been
designed to provide both the Imperial measure and Metric measure
required in each recipe.






It must also
be stated, that we live in an era where prices rise and packaging
as well as the contents therein is shrinking. What may have once
been a 10.5 oz. can of condensed soup may very well be today a 10
oz. can of condensed soup. For this reason, the recipe measures
included here should be seen as approximate measures. A cook can
increase or decrease portions based on his or her personal
taste.






Shopping
List:

1 tbsp. or 15
g. finely chopped onion

1 tbsp. or 15
g. butter or margarine

1 can
devilled ham

¼ cup or 60
g. of soft bread crumbs

¼ tsp. or
1.25 g. of salt

¼ tsp. or
1.25 ml. of Worcestershire sauce

1 ½ cups or
350 g. of fresh mushroom caps







Directions:

In a sauce
pan, melt the butter or margarine.

Sauté the
chopped onion until translucent but not brown.

Add to the
sauce pan the devilled ham, crumbs, salt, and Worcestershire
sauce.

Remove the
stems from the mushroom caps.

Invert the
mushroom caps, and stuff with a spoonful of the ham mixture.

Place the
stuffed mushroom caps into a shallow baking dish.

Brush the
tops with left over melted butter or margarine (melt additional
butter or margarine for this purpose if necessary).

Set under a
pre-heated broiler for 5 to 8 minutes.

Serve while
hot.







Spice of Life
Nut Mix
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Note: Recognizing that measures such
as pints, quarts, and gallons in the United States means a quantity
vastly different in other areas of the world, this recipe has been
designed to provide both the Imperial measure and Metric measure
required in each recipe.






It must also
be stated, that we live in an era where prices rise and packaging
as well as the contents therein is shrinking. What may have once
been a 10.5 oz. can of condensed soup may very well be today a 10
oz. can of condensed soup. For this reason, the recipe measures
included here should be seen as approximate measures. A cook can
increase or decrease portions based on his or her personal
taste.






Shopping
List:

Cooking
spray

1 cup or 240
g. untoasted walnut halves

1 cup or 240
g. untoasted pecan halves

1 cup or 240
g. unsalted, dry roasted almonds

1 cup or 240
g. unsalted, dry roasted cashews

1 teaspoon or
5 g. of salt

1/2 teaspoon
or 2.5 g of freshly ground black pepper

1/4 teaspoon
or 1.25 g. of ground cumin

1/4 teaspoon
or 1.25 g. of cayenne pepper

1/2 cup or
120 g. of white sugar

1/4 cup or 60
ml. of water

1 tablespoon
or 15 g. of butter







Directions:

Preheat oven
to 350 degrees F (175 degrees C).

Line a baking
sheet with aluminum foil and lightly coat with cooking spray.

Combine
walnut halves, pecan halves, almonds, and cashews in a large
bowl.

Add salt,
black pepper, cumin, and cayenne pepper then toss to coat.

Heat sugar,
water, and butter in a small saucepan over medium heat until the
butter is melted.

Cook for 1
minute and remove from heat.

Slowly pour
butter mixture over the bowl of nuts and stir to coat.

Transfer nuts
to the prepared baking sheet and spread into a single layer.

Bake nuts in
the preheated oven for 10 minutes.

Stir nuts
until the warm syrup coats every nut.

Spread into a
single layer, return to the oven, and bake until nuts are sticky
and roasted, about 6 minutes.

Allow to cool
before serving.








Traditional Cheese Ball
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Note: Recognizing that measures such
as pints, quarts, and gallons in the United States means a quantity
vastly different in other areas of the world, this recipe has been
designed to provide both the Imperial measure and Metric measure
required in each recipe.






It must also
be stated, that we live in an era where prices rise and packaging
as well as the contents therein is shrinking. What may have once
been a 10.5 oz. can of condensed soup may very well be today a 10
oz. can of condensed soup. For this reason, the recipe measures
included here should be seen as approximate measures. A cook can
increase or decrease portions based on his or her personal
taste.






Shopping
List:

1 lb. or 450
g. of grated sharp cheddar

8 oz. or 230
g. of softened cream cheese

½ cup or 120
g. of chopped pecans

Garlic powder
to taste







Directions:

Blend the
softened cheeses and garlic powder until smooth and even in
color.

Add the
pecans and blend in evenly.

Form into a
ball and roll into the ball a light dusting of chili powder.

Refrigerate
until ready to use.

Remove from
refrigerator 1 hour before being used.

Serve with
your favourite crackers or Melba toast.







Simple
Hummus
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NOTE: Recognizing that measures such
as pints, quarts, and gallons in the United States means a quantity
vastly different in other areas of the world, this recipe has been
designed to provide both the Imperial measure and Metric measure
required in each recipe.






It must also
be stated, that we live in an era where prices rise and packaging
as well as the contents therein is shrinking. What may have once
been a 10.5 oz. can of condensed soup may very well be today a 10
oz. can of condensed soup. For this reason, the recipe measures
included here should be seen as approximate measures. A cook can
increase or decrease portions based on his or her personal
taste.






Shopping
List:

15 ounce or
an close to 420 g. can garbanzo beans, drained, liquid
reserved

1 clove
garlic, crushed

2 teaspoons
or 10 g. ground cumin

1/2 teaspoon
or 2.5 g. of salt

1 tablespoon
or 15 ml. of olive oil







Directions:

In a blender
or food processor combine garbanzo beans, garlic, cumin, salt and
olive oil.

Blend on low
speed, gradually adding reserved bean liquid, until desired
consistency is achieved.







Salmon
Pate
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Note: Recognizing that measures such
as pints, quarts, and gallons in the United States means a quantity
vastly different in other areas of the world, this recipe has been
designed to provide both the Imperial measure and Metric measure
required in each recipe.






It must also
be stated, that we live in an era where prices rise and packaging
as well as the contents therein is shrinking. What may have once
been a 10.5 oz. can of condensed soup may very well be today a 10
oz. can of condensed soup. For this reason, the recipe measures
included here should be seen as approximate measures. A cook can
increase or decrease portions based on his or her personal
taste.






Shopping
List:

1 lb. or 450
g. canned red salmon

8 oz. or 224
g. of packaged cream cheese

1 tbsp. or 15
ml. of lemon juice

2 tsp. or 10
g. of horseradish

1 tsp. or 5
g. of grated raw onion

¼ tsp. or
1.25 g. of salt

¼ tsp. or
1.25 ml. of Worcestershire sauce

¼ tsp. or
1.25 ml. of hot sauce

6 tbsp. or 90
g. of chopped pecans

2 tbsp. or 30
g. of chopped parsley or parsley flakes (fresh is better)







Directions:

In a mixing
bowl, combine and beat the first 6 ingredients until the mixture is
smooth and evenly mixed.

Place the
mixture into a small round bowl.

Cover with
clear plastic wrap and place into the fridge.

Lay out a
piece of wax paper on the counter and spread out a layer of nuts
and parsley flakes.

Roll the ball
in the nut and parsley mixture until evenly coated.

Place the
ball onto your desired serving dish, and set back into the
refrigerator to chill once again.

Remove from
the refrigerator about 15 minutes before serving and line the side
of the dish with your choice of crackers and/or Melba toast.












Pinwheel
Wraps
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Note: Recognizing that measures such
as pints, quarts, and gallons in the United States means a quantity
vastly different in other areas of the world, this recipe has been
designed to provide both the Imperial measure and Metric measure
required in each recipe.






It must also
be stated, that we live in an era where prices rise and packaging
as well as the contents therein is shrinking. What may have once
been a 10.5 oz. can of condensed soup may very well be today a 10
oz. can of condensed soup. For this reason, the recipe measures
included here should be seen as approximate measures. A cook can
increase or decrease portions based on his or her personal
taste.











Shopping
List:

2 (8 ounce)
or 448 g. packages cream cheese, softened

1 (1 ounce)
or 28 g. package ranch dressing mix

2 green
onions, minced

4 (12 inch)
flour tortillas

1/2 cup or
120 g. of red bell pepper, diced

1/2 cup or
120 g. of diced celery

1 (2 ounce)
or 56 g. of canned sliced black olives

1/2 cup or
120 g. of shredded Cheddar cheese







Directions:

In a
medium-size mixing bowl, combine cream cheese, ranch dressing mix,
and green onions.

Spread this
mixture on each tortilla.

Sprinkle red
pepper, celery, black olives, and cheese (if you'd like) over the
cream cheese mixture.

Roll up the
tortillas, then wrap them tightly in aluminum foil.

Chill 2 hours
or overnight.

Cut off ends
of the rolls, and slice the chilled rolls into 1 inch or 2.5 cm.
slices.







Shrimp Party
Buns
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Note: Recognizing that measures such
as pints, quarts, and gallons in the United States means a quantity
vastly different in other areas of the world, this recipe has been
designed to provide both the Imperial measure and Metric measure
required in each recipe.






It must also
be stated, that we live in an era where prices rise and packaging
as well as the contents therein is shrinking. What may have once
been a 10.5 oz. can of condensed soup may very well be today a 10
oz. can of condensed soup. For this reason, the recipe measures
included here should be seen as approximate measures. A cook can
increase or decrease portions based on his or her personal
taste.






Shopping List:

1 can of
shrimp, deveined

½ cup or 120
g. of chopped green bell pepper

½ cup or 120
g. of mayonnaise

½ cup or 120
g. of grated cheese

1/8 cup or 30
g. of minced onion

Fresh buns of
your choosing







Directions:

Cut open buns
and set out.

Onto each
half bun, with a spoon, spread a spoonful of the mixture on
evenly.

Place buns on
a cookie sheet.

Set the sheet
of buns under a pre-heated broiler for one minute or longer and
serve while warm.

(This recipe
works well with canned tuna or salmon as well, and a platter of
shrimp, tuna, and salmon topped buns makes for a nice seafood
variety.)












Crispy
Zucchini Chips
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Note: Recognizing that measures such
as pints, quarts, and gallons in the United States means a quantity
vastly different in other areas of the world, this recipe has been
designed to provide both the Imperial measure and Metric measure
required in each recipe.






It must also
be stated, that we live in an era where prices rise and packaging
as well as the contents therein is shrinking. What may have once
been a 10.5 oz. can of condensed soup may very well be today a 10
oz. can of condensed soup. For this reason, the recipe measures
included here should be seen as approximate measures. A cook can
increase or decrease portions based on his or her personal
taste.











Shopping
List:

2 medium
zucchinis, cut into 1/4-inch or 6 mm thick slices

1/2 cup or
120 g. seasoned dry bread crumbs

Pinch of
ground black pepper

2 tablespoons
or 30 g. of grated Parmesan cheese

2 egg
whites







Directions:

Preheat the
oven to 475 degrees F (245 degrees C).

In one small
bowl, stir together the bread crumbs, pepper and Parmesan
cheese.

Place the egg
whites in a separate bowl.

Dip zucchini
slices into the egg whites, then coat the breadcrumb mixture.

Place on a
greased baking sheet.

Bake for 5
minutes in the preheated oven, then turn over and bake for another
5 to 10 minutes, until browned and crispy.







Colorful Party
Cheese Ball
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Note: Recognizing that measures such
as pints, quarts, and gallons in the United States means a quantity
vastly different in other areas of the world, this recipe has been
designed to provide both the Imperial measure and Metric measure
required in each recipe.






It must also
be stated, that we live in an era where prices rise and packaging
as well as the contents therein is shrinking. What may have once
been a 10.5 oz. can of condensed soup may very well be today a 10
oz. can of condensed soup. For this reason, the recipe measures
included here should be seen as approximate measures. A cook can
increase or decrease portions based on his or her personal
taste.











Shopping
List:

16 oz. or 448
g. of packaged cream cheese

8 oz. or 224
g. of grated cheddar cheese

1 tbsp. or 15
g. of chopped pimiento

1 tbsp. or 15
g. of chopped green bell pepper

1 tbsp. or 15
g. of finely chopped onion

1 tsp. or 5
ml. of Worcestershire sauce

1 tsp. or 5
ml. of lemon juice

Dash of
cayenne pepper

Chopped or
flaked parsley

Chopped
walnuts (optional)

Chopped
pecans (optional)







Directions:

In a bowl,
combine and blend the cheeses.

Add into the
bowl the remainder of the ingredients, and mix until evenly
blended.

Shaped the
mixture into a ball.

Lay out a
sheet of wax paper.

Onto the wax
paper, spread out a layer of parsley flakes, copped pecans
(optional), and/or chopped walnuts.

Roll the
cheese ball into the parsley and nut mix to coat evenly.

Set into the
refrigerator for about 1 hour before serving.

Remove from
the refrigerator about 10 to 15 minutes before serving, and line
the dish with your favorite crackers or Melba toast.








Cinnamon Candied Almonds
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Note: Recognizing that measures such
as pints, quarts, and gallons in the United States means a quantity
vastly different in other areas of the world, this recipe has been
designed to provide both the Imperial measure and Metric measure
required in each recipe.






It must also
be stated, that we live in an era where prices rise and packaging
as well as the contents therein is shrinking. What may have once
been a 10.5 oz. can of condensed soup may very well be today a 10
oz. can of condensed soup. For this reason, the recipe measures
included here should be seen as approximate measures. A cook can
increase or decrease portions based on his or her personal
taste.






Shopping
List:

½ cup or 120
ml. of water

1 cup or 240
g. of white sugar

1 tablespoon
or 15 g. of ground cinnamon

2 cups or 475
g. of whole almonds







Directions:

Combine the
water, sugar, and cinnamon in a saucepan over medium heat then
bring to a boil.

Add the
almonds.

Cook and stir
the mixture until the liquid evaporates and leaves a syrup-like
coating on the almonds.

Pour the
almonds onto a baking sheet lined with waxed paper.

Separate
almonds using forks.

Allow to cool
about 15 minutes.







Shrimp Mold
Dip
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Note: Recognizing that measures such
as pints, quarts, and gallons in the United States means a quantity
vastly different in other areas of the world, this recipe has been
designed to provide both the Imperial measure and Metric measure
required in each recipe.






It must also
be stated, that we live in an era where prices rise and packaging
as well as the contents therein is shrinking. What may have once
been a 10.5 oz. can of condensed soup may very well be today a 10
oz. can of condensed soup. For this reason, the recipe measures
included here should be seen as approximate measures. A cook can
increase or decrease portions based on his or her personal
taste.






Shopping
List:

¼ cup or 60
g. of soft butter

8 oz. or 224
g. of packaged cream cheese

¼ cup or 60
ml. of real lemon juice

2 tbsp. or 30
g. mayonnaise

1 tsp. or 5
g. of salt

2 dashes
black pepper

2 dashes
Worcestershire sauce

½ to ¾ cups
or 120 g. to 180 g. of finely chopped celery

1 small
finely chopped onion

2 cups or 480
g. of shrimp, deveined and chopped







Directions:

In a large
bowl, mix all of the ingredients above.

Grease a
salad mold ring.

Press the
mixture into the salad mold ring, leveling off the top with a
spoon.

Refrigerate
until firm.

Select a
platter, and place the platter inverted across the top of the salad
mold ring.

With one hand
securely on the platter, and another hand securely on the bottom of
the salad mold ring, flip the mold and platter upside down,
allowing the salad to slip free of the mold ring and onto the
platter.

Chill until 5
to 10 minutes before serving.







Baked Sweet
Cinnamon Potato Chips
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Note: Recognizing that measures such
as pints, quarts, and gallons in the United States means a quantity
vastly different in other areas of the world, this recipe has been
designed to provide both the Imperial measure and Metric measure
required in each recipe.






It must also
be stated, that we live in an era where prices rise and packaging
as well as the contents therein is shrinking. What may have once
been a 10.5 oz. can of condensed soup may very well be today a 10
oz. can of condensed soup. For this reason, the recipe measures
included here should be seen as approximate measures. A cook can
increase or decrease portions based on his or her personal
taste.






Shopping
List:

2 sweet
potatoes, peeled and thinly sliced

1 tablespoon
or 15 ml. of melted butter

½ teaspoon or
2.5 g. of salt

2 teaspoons
or 10 g. of brown sugar

1/2 teaspoon
or 2.5 g. of ground cinnamon







Directions:

Preheat oven
to 400 degrees F (200 degrees C).

Grease two
baking sheets.

Arrange sweet
potato slices in a single layer onto baking sheets.

Stir together
butter, salt, brown sugar, and cinnamon in a small bowl; brush onto
sweet potato slices.

Bake in
preheated oven until edges curl upwards, about 20 to 25
minutes.







Homespun Fresh
Veggie Dip
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Note: Recognizing that measures such
as pints, quarts, and gallons in the United States means a quantity
vastly different in other areas of the world, this recipe has been
designed to provide both the Imperial measure and Metric measure
required in each recipe.






It must also
be stated, that we live in an era where prices rise and packaging
as well as the contents therein is shrinking. What may have once
been a 10.5 oz. can of condensed soup may very well be today a 10
oz. can of condensed soup. For this reason, the recipe measures
included here should be seen as approximate measures. A cook can
increase or decrease portions based on his or her personal
taste.






Shopping
List:

1 tbsp. or 15
g. of horseradish

1 crushed
clove of garlic

½ cup or 120
g. of chili sauce

Pinch of dry
mustard

1 tsp. or 5
g. of lemon juice

1 cup or 240
g. of salad dressing

Pinch of
cayenne pepper







Directions:

In a glass or
metal mixing bowl, blend together all the ingredients listed above,
and refrigerate overnight to allow flavours to mix.

The same
night, prepare your vegetable pieces by cutting cauliflower,
broccoli, carrots and celery into serving sizes.

Place the
vegetables into a coverable dish, and add just enough water to
cover the vegetables.

Place the
vegetables into the refrigerator overnight.

Before
serving, place the vegetables into a strainer in a sink to allow
the water to drip off.

Scoop the dip
into a serving bowl and set the bowl onto a platter.

Line the
edges of the platter with your previously arranged fresh
vegetables.

Serve.
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