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From Aunt OllvJa's Kitchen 

Although a year seems a long time when w_e look forward to 
a particular pleasant happening 12 months in Jtie' future, time 
takes on a different perspective when we look back. And, as 
we grow older and look back, even many years seem to 
become compressed and to have passed in too short a span of 
time. "Can it," we ask ourselves , "possibly be 40 years since 
I was a bride?" The reason time telescopes, of course , is our 
own f~ulty memories coupled with the fact that during much 
of our lives, not much out-of-the-ordinary happens. We spend 
most days routinely and are contented to do so. Repetition 
translates to security in• our experience. 

During a year, however, each week is marked by a special 
quality; those qualities, in themselves, become routine in 
time. Some things, like January's lengthening days, -follow 
exactly the same pattern, year after year; other things, equal­
ly as dependable, like the phases of the .moon, vary from year 
to year. And while weather is never entirely predictable, 
nearly every year brings a January thaw. Uncle Henry used to 
say the thaw would come in the third week of the month , but 
sometimes it was early, sometimes late. In all honesty, there 
have been Januarys with no thaw at all, just as there have 
been Januarys without even a freeze. But such occurrences 
are rare, and this ye·ar's pattern will probably be quite nor-
mal. • 
• Cooking practice today has changed considerably sine~ 
Aunt Olivia presiaed·iri'lier large , cheerful kitchen; modern 
appliances do make., wo~k easier. One thit1g t~_at never 
changes, though, is-our desire for three square meals a day 
and the need fo adjust menus to seasons, as well as to fami­
ly's appetites. Cucumber and watercress 'sandwiches are 
hardly a suitable choice for lunch on a chilly January day, for 
example. A better . selection might be Salmon Casserole as 
Aunt Olivia prepared it to yield four servings·. -
I 15-oz. tin pink salmon . .4 eggs 
4-8 slices French bread· ~ 1/2 t. thyme 
2 C. shredded Monterey 1'/4 t. salt 

,Jack cheese 1/8 t. caye_nne 
2-1/2 C. milk 

D~ai!l canned salmo~;· disc~rd liquid. Slice enough b~ead 1/2" 

3 lightly beaten eggs I/ 4 C. minced onion 
1 C. coffee cream I C. grated Swiss cheese 
10 slices crisp-fried bacon 1/ 4 t: salt 
3 T. prepared mustard Pinch of pepper 

One unbaked 9" pastry shell 

Preheat oven to 375°. Beat eggs , add cream , crumble in•the 
bacon, and st ir in all the rest of the filling ingredients . Pour 
into pie shell .(if frozen, thaw shell before• filling). Bake 40 
minutes until ·bJa·de o'f_ knife inserted in center comes out 
clean. , Bacon-Cheese Pie, as Aunt Olivia called it, serves .six 
when accompanied by a tossed green sal~d and sliC:ed 
tomatoes . Should there·bea ny left over, refrigerate and serve 
cold or reheat in a toaster oven. Cut into bite-size wedges, 
Ieftover pie niakes a•r~1ctf .*ppetizer :· • • • \J , 

Speaking of appetizers ; 1ie re's a versatile favorite J?f ''!he 
Lovells; one th~t m~ y7~e r,~e~~re_i:I ~s ~ c_anape, Oiafran1·~tan_~ 
alone as · a main luh~H~oh'J course with cole slaw, and that 
makes · a hearty s i.de d_ish if the mea'.t' course is jus.t a. bit 
skimpy. Spinach Supreme turns spinach-haters into spinach­
lovers! 

1 pkg.iresh or frozen spinach 1/4 C. fine-chopped chives 
f 8-oz. pkg~ cream cheese • .Several slices French bread 

- Gra~_t;d Parmesan Cheese 

thick to fit snugly into bottom of a greased 8" square casser- .Cook spinach. Drain .in· a sieve., squeezing out excess liquid. 
die dish or baking pan . Flake s_almon in bit-size pieces at\d· T~rn onto wooden chopping Board and chop coarsely. In the 
gistribute ev·enly_ ove~;br~aq slic_!!s. Scatter half of the cheese . <=top of a double boiler, ~ elt._the·crea'm ch~ese. St ir in chopped 
over the salmon . Bearthe eggs·, add milk and seasonings, and ··--c!J ives . (If you have no chi yes~ use 2 T .,m_i,nced scalliops:) f.dd 
mix thoroughly. 'Slo"".'.IY pot1r over fish. Sprinkle ~est <?f c,tie~s·e. sp'inach . Slice French brea'd -1 ! 2' ' thick and b~tte: on~ side,. 
on top. _ • : Spread buttered side w_ith ·- cheese . mixture, . spri~~le w.ith 

. ln a baking pan somewhat larger than the casserqle _!}ish, Parmesan, and arrange in ~ si"ngle layer on a baking sheet. 
ptit 1" of water. Pl;ce casserole in larger pan. Bake·in'· a· pre• Run under the broiler ·until' lig~t_ly ~rown: ,Serve pronto. 
heated 300° oven for_ ·/1,TI .. h~ur and 15 minutes. _ReJI'!OVe from Would you like to try a·diffe~ent dip-and-chip?',When Uncle 
oven and allow·· to ·:stani:l , for another 15 mmu~es before Henry was a young man aJ\d before he and Aunt' Olivia were 
serving. . married , he saile9 as _mate · _aboard a coasting schooner to 

Any canned fi~h . (tU.Q.a, crab, shrimp, lobster) or Ie~_-over various ports along the ·eastern seabo~rd. On one such 
cooked turkey or chicken can be substituteo for salmon . In a voyage, a young -~eainan wf)o ca·me ·originally from Macon ; 
pinch, double the quantity of cheese and omit meat entirely. Georgia, joined the crew. He and Uncle Henry became fast 
Still delicious . _ friends and when the _ship put into Uncle Henry's home port, 

Aunt. Olivia often served a bacon and cheese casserole that he invited.his friend to come home to "meet ' livey, my love, 
closely resembles a dish now to be found on many _French and herlovely sister, Cara" (my mother). The southerner had 
restaurant menus and called Quiche Lorraine. - heard a· good deal about both young ladies during the long 

by Lydfa Lovell 

hours of standing watch and he accepted the invitation 
promptly. 

His visit was a grand success even though Cara's betrothal 
io my father· (which had been announced during Uncle Hen­
ry' s absence at sea) put th'e kibosh on any budding romance 
between her and the Georgian. For Olivia, Henry's guest was 
a welcome source of information about preparing foods in 
ways ne~ to her. Well before she married, Olivia's interest in 
cooking blossomed and one thing she learned from the 
Georgian was to make these chips. The dip evolved later. 

Toasted Yam Chips are best served with Aunt Olivia's Yam 
Dip. Mix up the dip first and refrigerate it several hours so 
flavors blend . 

1 8-oz. pkg. cream ·cheese at room temperature 
I 4-oz. pkg. blue cheese at room temperature 
1 C. sour cream 
3 T. chopped fresh parsley 
1/.4 t. caraway seeds or, if preferred, 1/2 t. celery seed 

Cream cheeses and sour cream together until smooth. Stir in 
parsley and seeds. Cover and keep cool. 

The Chips? Just as easy. 
3 peeled raw yams 1/4 C, vegetable oil 

Cut raw yams into l / 8" slices.-Brush both sides with vegeta­
ble oil. Arrange c;hips in a single.layer on an ungreased cookie 
sh~et: -Bakei ar- ·.850° for 12 ·minutes. Flip and bake as long 
agaih-imtil -both'sfdes are lightly toasted and center is tender. 
Serve·wariri-'6i- 1colo'; • • ; .. ' · •.•• ' 
''If you fry'yain-:chips with yam;chip=dip and like them, you 

may also find Yam Cookies are to your taste. These are ric·h 
cookies with only a hint of yam flavor, but their popularity 
continues among Lovells as -it has for generations. Uncle 
Henry would settle for a few of these for dessert almost any 
time .' Makh' about four dozen cookies. 

2 small yams, 3/ 4 C. mashed 3; 4· C. old-fashioned oatmeal 
1 / 4 C. butter or margarine, raw 
.' s_ofteited . I t. baking soda 

1/2_C. 'pac½e~ d~rk br~wn,s11g~rl/4 t. mace . . 
2.J~rge eggs _ ._: '.: ·.i .. :. I ~~ t. sal\ . ..-, -; ,.·. 
1 t. vanilla i;xtract ··. . _. ¾ (;. coarsely broken pecans . 
3/ 4 C. flour J/4 C. chopped pitted dates 

Boil ya'i:i1s in water 45 minut~s until fork-tender; cool , peel , 
and niash. In a medium bowl, cream shortening and brown 
sµ gar.-until light ,. add eggs one at a time , beating after each, 
and.add vanilla . Beat in mashed yams. In a larger bowl , com• 
bine. flour . oatmeal. baking soda, mace, and salt. Add wet 
mixture to dr.y .ingredients. stirring thoroughly. Mix in nuts 
and dates : Drop by tablespoonfuls onto a greased cookie 
sheet. Bake at 350° 10 to 12 minutes until lightly browned. 
Cool on rack . 

Whether the weather brings freeze or thaw, you can look 
ahead to heany meals in January, February and March. Later 
on when balmier seasons arriv_e, you may anticipate lighter 
fare ... Bon appetit. 


