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D E D I C A T I O N - 1966

To Flora and Theodore Duquette, Pioneers who “builded better than they knew.”

DEDICATION – 1999

For Mom, at whose funeral Rea said, “I want to thank you for imbuing me with God and all the things of God….You are always in my dreams, and always I come home to Littlefield and there is a light burning and you are waiting for me.,”  We hope Eleanor and Henry have a light burning for all of us and are waiting for us.  Surely Eleanor’s prayers alone will bring us “home”.

Foreword - 1967
The reason this cookbook came into being is that as a Duquette-by-marriage, I heard some old-timey stories of life in northern Michigan, and was impressed with the variety of ways present-day Duquettes pursue life, liberty and happiness.  Too, for several years I’ve been attending densely populated Duquette family picnics, and surreptitiously sampling different cooking.  I liked the food and liked hearing what else these people made.  Sitting there, listening in the summer of 1966, I thought the life and times and cooking habits of this group ought to be printed, at least for family consumption, and fortunately, most of you were willing to contribute.  Thank you for helping the book come to fruition, and I hope you enjoy it.  (I hope there are not too many mistakes, but please let me know of those you find).

Here is a key to the abbreviations used in the recipes:

Qt. = quart

T. = tablespoon

t. = teaspoon

C. = Cup
Lb.  = pound

Kathleen A. Hauke

Kingston, Rhode Island

September 26, 1967

Forward for Revised Edition - 1999
Alice Shrag said all her children and grandchildren yearned for copies of the Duquette Family Cookbook, so here it is.  We have removed grandmother Flora King Duquette from the cover and replaced it with the newlywed Eleanor Anne Duquette and Henry George Hauke, circa winter 1923-1924.

Richard has tried to bring the Family Tree up to date according to information he collected in 1997 and which was updated in 1999 with the help of Alice.  This revision would serve as a supplement to the family history which Caroline Burns Sheridan launched in 1997 after the death of her grandmother, Eleanor Hauke, in 1993.

We have removed the pages of addresses from the original DFC since they are outdated and some of the persons listed are now deceased.  We have inserted addresses for the descendents of Eleanor Anne Duquette and Henry George Hauke according to the best information we were able to procure up to August 15, 1999.

Rea came up with photos out of the past of her and her siblings’ beloved parents and we have included them in the revision.

We dined at the Sheridans’ table recently and enjoyed some heavenly potato salad which Boots (Margaret) said she had tried to make “the way Mom used to.”  

We asked her to put the recipe down for our Cookbook revision:

Boot sand Mom’s Potato Salad

10

New Potatoes or Red Potatoes, boiled

  4

Small Green Onions
  1

Small Cucumber

  4

Radishes

  1

Stalk Celery

  4

Eggs, hard-boiled



Salt and Pepper



Celery Seed

2
t.
Prepared Mustard



Salad Drssing (not mayonnaise)

Dice potatoes and thinly slice onions, cucumber, radishes, celery and eggs.  Add salt, pepper and celery seed to taste.  Add mustard and enough salad dressing to moisten.  Mix well.

Alice Says, “Mother was an excellent cook and her children associate food with comfort, well-being, happiness and health.  Our evening meals shared with Mom around the dinner table, were times of lively interaction.  Mom used recipes handed down from her mother, incorporating them into her menus along with her own newer recipes.  We loved them all.”
Alice began writing her memoirs this last year of the 20th century and has graciously consented to allow the editors to present her story from earliest memory to the time of her marriage to Bill Shrag.  It adds color and richness to the information we were able to cull for the last edition of  the cookbook.  To read the memoir, turn the cookbook upside down.

--Kathleen A. Hauke, Editor

DUQUETTE FAMILY BIOGRAPHY

“The family is one of nature’s masterpieces.”






--George Santayana

Several years before the close of the 19th century, there lived in Pequaming, Michigan, a young man, Theodore Duquette.  He was born in 1874 to Edward Duquette and Anna des Jardin (or Dejardin) of Hull, Quebec, Canada.  Theodore was living, in Michigan with his uncle, Joseph Duquette.  Theodore’s mother died when he was about 15.  His cousin, (Uncle Joseph Duquette’s daughter) was married to a fellow named Peter King.
These complex relationships established the circumstances around which Theodore came to be involved with the girl named Flora Duqettte whose picture bedecks the cover of this book.

Flora King, born in 1876, grew up in Mineville, New York, and probably went through 8th grade there.  She moved from Mineville, New York to Lowell, Massachusetts, where she worked in a fabric mill.  During her vacation from the mill, she went West to visit her Uncle Peter King in Pequaming, Michigan.  There she met young Theodore Duquette, her Uncle Peter King’s cousin-in-law.

Theodore was characterized by his fondness for music and singing, Flora by her love of books and reading.  These two young folks fell in love in Pequaming and were married

there on December 26, 1896.  It is this couple and their descendents whom we are honoring with this cookbook.

Flora and Theodore Duquette’s marriage was to be blessed with six children and 15 years of happiness in northern Michigan before tuberculosis weakened and then killed the effervescent, family-loving Theodore.  Following his death, the still-young widow (Flora was then 35) and her six children experienced hard times.  The greatest happiness the children knew had passed.

Theodore and Flora’s first child was Eleanor Anne (now Hauke) who arrived on  November 26, 1897 in Pequaming.  Eleanor was an only child until the 20th century.  French was the only language spoken in her home so that was her native tongue until she started school.  These three Duquettes, mother, father, and daughter, lived in Pequaming until the summer of 1898.  Theodore then was working for the Hebard Brothers Lumber Company of Pennsylvania.  Lumber companies were cutting out the good timber in northern Michigan.  Then the government was giving out the cleared land for homesteading.
Theodore and Flora decided to homestead in an area now know as Pelkie, Michigan, and Theodore built a log cabin on his land.  Later, they bought 40 acres nearer the main road, and Theodore built another house, where Edward, Emil and Alice were born.  Edward arrived January 22, 1900, Emil on June 23, 1901, and Alice came on March 24, 1903.

Mrs. Peter King, (Theodore’s cousin and Edward and Eleanor’s aunt by marriage), 
and Mrs. Peter King’s mother, Mrs. Joseph Duquette (Eleanor’s aunt and Godmother), and a woman named Grace Scribner, came to help Flora when Flora gave birth to her babies.  Eleanor was an alert little girl and she remembers Grace Scribner as being selfish, that Grace would fix herself something to eat but nothing for the children.  Eleanor spoke well at age 2 (in French) and she remembers telling Grace, “Te fol, Grace” (“You’re crazy, Grace”).  Eleanor now says she was a very perky and sassy little dark-haired girl.  She would always correct Grace Scribner as Grace worked, telling Grace how her mother did her work.
Flora’s parents, the children’s King grandparents, came from Massachusetts about this time, to live in Michigan.  Alice (now Fournier) was the baby in the Duquette family then and the King grandparents thought she was perfectly wonderful.  Eleanor admits, “Of course, she was a cute baby.”  The King family always remained especially fond of Alice.

Miner’s consumption took Grandfather King shortly.  Later Grandmother King and her remaining children moved to Houghton, Michigan.

Theodore and Flora’s house in the village they later named Pelkie had two rooms downstairs and one room upstairs.  The room upstairs was the boy’s bedroom and all the children’s playroom.  Flora raised vegetables and Eleanor remembers, “Grandmother King had a beautiful kitchen garden.”  They stored carrots, potatoes, cabbage, apples in the cellar.  They raised pigs and chickens and hunted deer for

venison so had fresh meat.  In summer it was harder to get fresh meat so they ate much salt pork then.  There were few fish in their diet because people had little time to go fishing.  However, Eleanor does remember some “speckled beauties” (trout).

The Theodore and Flora Duquette family built their next house in the center of town near the railroad, established the post office in one part of their house, and gave a name to the small town, calling it Pelkie, after an early settler.  On the railroad, such freight as lumber, cabbages, and potatoes were shipped to St. Paul, Minnesota.  In the fall, deer hunters came from Houghton, Calumet, Michigan and St. Paul, and shipped their killings back home from Pelkie.
There was lots of firewood – much hardwood around.  That and sufficient warm clothing enabled the family to survive the terribly cold northern Michigan winters.  Chippewa Indians lived near Pequaming, Baraga.  People could tell where the Indians lived because they had no wood piled up around their houses.  

<Diagram>

Flora is the one who ran the Post Office.  She was like a secretary to the whole town because most of the people in town were still illiterate and she had to write their letters and send their orders to Sears Roebuck and Montgomery Ward.  Flora was very literate.  Her uncle, Peter King, and his wife passed books and magazines on to Flora.

Helen (now Boudreau) was born in this Pelkie house on March 15, 1905.  Florence (now Collins Borton) arrived there on December 24, 1906.  Flora and Theodore later had a son, Arthur, who died at age one.  Alice recalls, “I remember neighbors preparing him for his funeral.  He had beautiful dark, curly hair and looked like an angel in his long, white dress.  His little coffin (probably made by Papa) was garlanded with wild flowers picked and made by neighbor girls.  He was buried in the King lot in Baraga in it must have been the year 1908 or 1909.”
All these Duquette children, except Arthur, are still living, as this cookbook is contructed.

Eleanor remembers here father, Theodore, as resembling her son, Francis Hauke, “although Frank has broader shoulders.”  With his interest in music, Theodore was a good entertainer.  He took organ lessons as a youngster but when he grew up he played the guitar and mouth organ (with a frame to hold it), at the same time.  He could sing character songs.  Eleanor’s face lights up as she recollects, “He bought the first phonograph in town, an early model Edison.”

Helen says, “My first memories were of my father playing his new Edison record machine, the first one around that part of the country.”  Helen goes on, “My brother, Emil would dance to the music, and my sister Alice and I looked on, thrilled.  This Edison had a big, beautiful red horn and played records that were cylinder in shape and very fragile.  Some of the selections played were Red Wing, Silver Threads Among the Gold, Golden Slippers, and Over the Waves”.

Helen recalls playing in the swamp that was near the house.  “My brothers had built a raft with logs and many hours were spent riding on this crude, delightful raft.”

And, “Father built us a most unusual swing.  It had a large, square platform and was held up by chains attached to each corner and hooked up to a sturdy frame.  It held about 10 children at one time.  Children from all over the neighborhood would join us in our pretend travels as we swung on this great swing.”

Asked what games they played, Eleanor reports the fun they all had with jumping rope, Pompon Pullaway, Duck on a Rock, Ring around the Rosy, and with jacks.

Helen remembers Christmases in that house, “the big, beautiful tree that had been cut down in the nearby forest.  Oranges were hard to get but we always had one in our Christmas stocking.  To this day, the smell of fresh oranges takes me back to those Christmases of long ago.”

Flora and Theodore’s oldest child, Eleanor, made her first communion in April, 1910.  This marked the turning point in her religious life and a turning point in her family’s life too.  For the children, who had been so dependent on their father, were to see him lose his strength and life.  Their mother, Flora, was to become the dominant figure of authority in the family, the mainstay.
A few months after Eleanor’s first communion and Theodore’s illness began, Flora gave up the Post Office and the family moved to Detroit where Theodore worked in the construction of the Hudson Motor Company.  Helen says, “I remember leaving this happy home to come to Detroit.  I was too young to realize why.”  In early 1911, the family moved to Canada because Theodore’s people were there, in Hull, Quebec, across the river from Ottawa.  In May, 1911, the family returned to Pelkie.  Helen says, “Father was gradually getting weaker and weaker and he must have wanted to get his family back to the United States as I am sure that he knew he was going to die.”  Helen goes on, “He was so sick but he built a house so we would have some place to stay.”

Eleanor remembers when Theodore was in his final illness he laid on a scaffold in the sun working.  Towards the end, he was in bed most of the time.

Theodore died just before Christmas of 1911, at the age of 37.  Theodore was buried on his youngest child, Florence’s, 5th birthday.  The family drove the 10 miles to the
Baraga burial ground, plat of Peter S. King, with a team and a sleigh.  It was a long, bitterly cold drive.  The undertaker buried Theodore and the sexton of the cemetery was there.  No priest was there and no requiem mass was said then because it was Sunday and Christmas Eve.

The family returned from burying him to a cold, bleak house.  Eleanor now knows how hard it must have been for their mother, who was only 35 at the time.  But Flora was very brave and capable.  The children did not feel the same sense of loss over their father’s death that some children might feel whose mothers are not so self-reliant as Flora.  Flora made the best of everything she had.  She did bread-baking and sewing to support her family.

Florence tells, “As I remember, after Father passed away, Edward and Emil worked on neighboring farms to earn a little money to help mother with finances.”

Helen says, “Our brothers were about 10 and 12 years old then and helped mother with the problem of keeping food on the table and wood in the woodbox.  They were little fellows but they worked hard cutting wood, working in the fields and doing any chores they could.  They kept the fires going in the country school near us and also the stoves in the house.  This was no simple job.  The wood had to be cut and carried in  and a great deal of wood was used as the winters were long and very cold.  I can still remember the eerie howling of the wolves foraging for food.”

Flora kept her children immaculate.  Eleanor still remembers the number of hours Flora spent washing and ironing her six children’s clothing.  She took care of the little, nearby, one-room public school, with the help of Emil and Edward heating it.
When it was time for high school, Eleanor attended Baraga High School, working fro her room and board in the home of the Michael Ryan family (the Ryan’s had five children.  Noreen Osterman was a Ryan daughter whom Eleanor was to visit 50 years later, in 1964.)  The county defrayed some of the expenses of high school.  Eventually all Flora’s children attended high school, Edward starting Baraga High School while still in northern Michigan.  Emil went to night school in Detroit.

Florence relates, “In 1916 we moved to Lake Linden.  Eleanor worked at a local hardware store and Edward and Emil worked for a copper mining company.  No child labor law was in effect at that time or this would not have been accomplished.”

Edward joined the U.S. Marines in early 1918.  Eleanor moved to Detroit in May, 1918, and stayed with the Lester Berdan family until the rest of the Duquettes reached Detroit in the fall of 1918.  Mrs. Lester Berdan was the sister of the Mr. Pelkie after whom Flora and Theodore named the town of Pelkie, Michigan.  The Duquettes stayed with the Berdans for a few months until they rented a flat of their own.

Alice remembers, “Our first year in

Detroit we lived in a spacious flat over an upholstery  shop on the corner of Canfield and Beaubien St. owned by Leo Ziske.  He lived in what we thought was a mansion, across the street, where we girls spent many many pleasant hours with his four daughters.  I still remember the clothespin dolls they made for us with the little painted faces and little gathered dresses.  Incidentally, there’s still a Leo Ziske upholsterer listed in the Detroit phone book.”
“I was in the first grade in what was then Cathedral School on John R.,” Alice recollects.  “It’s now St. Patrick’s.  We walked across fields with cows grazing all around.  It was only a few blocks from downtown and is very run-down now, but it was lovely then, at least in my young eyes,” Alice tells.  “Every pay day we were given a penny and would run to a little neighborhood store where we bought penny ice cream cones.  Even the clip-clop of the horses’ hoofs and the different peddlers calling their wares, was sweet music to us.”

Eleanor, Emil and Alice were working in Detroit then, and all contributed to paying the rent and other expenses.  Eleanor worked at Parke-Davis in shipping and she hated it.  Then she worked at the Peninsular State Bank until her marriage.  That bank folded in the depression.

Emil was employed by the American Radiator Company.  Later he went to the Ford Motor Company in a challenging position as plant manager in the branches.  He remained with Ford until his recent retirement. Ed went to Ford when he got out of the Marines.

Alice was to work for the J. L. Hudson Company, then for Michigan Bell.  Helen and Florence were attending Cathedral School.  They by then lived on Second Avenue near Prentice where there are now all commercial buildings.
In Detroit, Flora stayed at home.  She did lots of sewing.  Eleanor remembers she got one yard of white material at Hudson’s to make one of her children a coat and the saleslady said, “You’ll never get a coat out of that,” and Flora said, “Well I’m going to try,” and she made a beautiful coat.

Emil was the first to marry – pretty Mary Cogley, in June 1922.  Eleanor says of Emil as a young bridegroom, “He was such a nice guy.”  During the sixties, Mary died and Emil married Gay Raymond and they live on Casco Bay, Long Island, Maine.

Alice was next to marry, Christopher John Fournier, in August, 1922.

In June, 1923, Edward married Cleo Sawyer (whose father was a convert to Catholicism before he died.)

Helen and Eleanor had a double wedding when they married Clement Alton Boudreau and George Henry Hauke respectively, in December of 1923.  Henry Hauke was on crutches due to a recent accident.  Helen was somewhat young when she was married and most of her 12 children have married young also.  Henry Hauke died on February 11, 1955.

Florence married John Patrick Collins

In July, 1928.  John Collins died one month after Henry Hauke, on March 13, 1955.  Richard Hauke considers both John Collins and his father Henry Hauke wonderful men and fathers.  He thinks their deaths quite shook the younger generation, in a way marking the end of carefree childhood for the grandchildren of Flora Duquette.  Florence has since married Ralph Borton.
Flora King Duquette had a flat of her own after all her children were married.  A few girls rented rooms from her.  She did child care and some housework to support herself.  She lived with Helen to help with the babies part of the time.  She went to all her children’s houses when they had babies.

Flora was a very sincere Catholic.  She gave all her children their religious training.

In later years, Flora enjoyed two or three trips to Denver, Colorado, to visit her mother, Grandmother King, who moved there when Uncle Peter went there to cure his tuberculosis.  Peter’s wife died in Denver, leaving a young baby.  Grandmother King and Aunt Henrietta went to Denver to help Uncle Peter with his children.  Then Aunt Henrietta married , when she was in her forties, after Grandmother died.  Henrietta had been a spinster.  Uncle Peter recovered from tuberculosis and had a truck farm and marketed for others , because he was trustworthy.  He remarried, a very fine woman, Ellen, still living in an old folks home.

Flora very much enjoyed her trips to Denver.  She had her first stroke while in Denver.  She recovered, returned to Detroit, and kept her own apartment for a while.  She still did some babysitting.  Then she lived with her daughter, Alice Fournier, and had another stroke.  She was sick eight days in the new Mt. Carmel Hospital and died in the hospital in early January, 1943.  She was buried in Holy Sepulchre Cemetery in Detroit.

The family begun by Theodore and Flora Duquette now numbers more than 150 descendents.  They are spread all over the United States, live varied lives, work in diverse jobs.

The Duquettes have more qualities in common than their pleasure in eating.  The majority of them have bad eyes, but healthy, strong bodies.  Most of them are weight watchers to some extent.  They are hard workers, responsible, taking their duties seriously.  Most of them enjoy nature, beauty in any form, man-made or divine.  Most of them have a strong belief in the Lord.  Another characteristic is a feeling of family warmth and love of children.  They are fun-loving.   They enjoy each other’s company at least as much as the company of any non-Duquette.
Asked for short descriptions of their families and activities some rather salubrious responses came in.

Clement and Helen Boudreau said “This gang of ours lies to get together and sing, dance and play guitar, banjo, drums and 

accordion.”

Jack and Alice Fournier’s family interests are their children.  Phyllis, with her six children, is very active in school, church and scouting.  She teaches Sunday school and Bible school.  She’s a good organizer.  Tom has eight children.  Besides traveling for his company,  he attends night classes two evenings a week at Eastern Michigan University, expects to get a degree in nine years at which time he’ll give up the push of industry and either write or teach.  That’s his ambition as of today,” Alice Fournier says.

In telling about his family himself, Tom Fournier doesn’t commit himself quite so boldly to what he is going to do for the next nine years but takes a today-view of what his family does now.  “Ours is a happy, well-balanced family in which each member enjoys the fact that we are a large family.  Our interests and activities are extremely varied because we respect each others privacy and don’t believe in family regimentation.  Some of us bowl, some play golf, some dance, some sing, some read, some garden, some cook, some play musical instruments, and some just putter around.  We all enjoy each other.”
George Hauke went to college via the night school route at University of Detroit.  His wife Pat and four children cheered on graduation night as he walked down the aisle in his cap and gown.  George’s son, David, now 18, has a job he enjoys tremendously, working for his uncle in the tire business.  He is quickly paying off the cost of his green Mustang.  Pat Hauke decided “if you can’t lick

them, join them,” so she is a convert to beer-drinking, camping out, and hiking on Isle Royale.  She and George love to entertain, especially their families.

Carole and Gerry Duquette report from their new location in Oklahoma, “Our interests are camping and fishing.  This southwest offers some lovely places.  Pre-school religion classes occupy us.  We started classes at Epiphany, in Detroit, in ’63 and expect to start them here as soon as we are permanently located.”

Roy Boudreau says, “My greatest interest is music.  My wife and I like skiing in winter and water sports in summer.  Diane (my wife) is a swimming instructor and this yea is teaching our 8-month-old daughter, Kim, to swim.”

Kirk Shrag may become rich and famous with the band he and two other boys launched a year ago.  Kirk bought his drums with money earned from his paper route.  Kirk’s band won third prize in a Detroit-city-wide band contest in June of this year, so father Bill Shrag says he’s going to become their manager so that he can become rich too, and then spend more money on his two favorite foods, beer and wine.
Frank Hauke married a lovely German girl, Ilse Seyfried, a former Physical Education teacher.  She keeps up in her field by doing gymnastics in the privacy of her home, Frank says.  Asked whether he might come home and find Ilse standing on her head, Frank reported, “Yes, that’s possible.”

Frank collects old clocks, and Ilse has a fondness for pewter.  They both like music and literature and their three-year-old son, Christopher.  The whole family likes riding with Frank in his smooth Porsche.
Tom and Kathryn Collier drive a Porsche too, keeping other cars at a distance so it won’t get a scratch.

The Collier and Powers families have swimming pools in their backyards.  Bob Powers comes home each day in the hot summer, climbs into the pool with his children and finds immediate refreshment from his labors.

Mary Ann Uetz told us, “Joe and I are very active in our Human Relations Council as well as all other phases of Christian commitment, on a parish level.  We do volunteer work in the inner city as well as with retarded children, and are adult advisors for our parish teen club.  We both love to read, and talk (of course), mostly to each other.  We have tried to teach the children to have great regard for every human being and I guess you could say most of our family activities center around this theme.”

Perhaps Uncle Duke, Emil Duquette, is proof that life begins at 60.  With his bride, Gay Duquette, he lives on a beautiful and serene island in Maine, reachable only by ferry and populated in the winter by 35 families.  Gay tells, “In this day of so much unrest and chaos, this is a haven, we love it more each passing day.  We look out upon a dear little harbor and then on to the wide open ocean with the ebbing and flowing of the tides.  Across the street from us is a 
natural marsh where the shore birds nest and come to feed at low tide.  Each day we feel privileged to be living here.  We have little traffic to contend with at any time.  Duke has 50 lobster traps which he fishes in the summer time and enjoys greatly.  Our home is nearly 100 years old.  It is so cozy and we think, lovely.

Eleanor Hauke also attests to the fact that life begins at 60.  She’ll be 70 this November and in the last 10 years has traveled over nearly the whole United States, to Germany, to Central America, and to Expo ’67 in Canada.  She says she’s going to settle down when she gets old.

Perhaps Rose Marie Powers gets to the heart-of-the-matter of what the Duquettes have most in common when she told the main interests of the Powers family, “We all like what is associated with the mouth, --eating and talking, talking, talking.”

Christopher Morley (a non-Duquette) wrote in Rhymes for the Tender-Hearted:

“Timid roach, why so shy?

We are brothers, thou and I,

In the midnight, like thyself,

I explore the pantry shelf!”

Let’s now move into the recipe section and discover just what the Duquettes do eat.

DRINKS

CRANBERRY PUNCH

1 ½ 
C.
Sugar

4
C.
Cranberry Juice

4
C.
Pineapple-Grapefruit Juice

2
Qt.
Dry Ginger Ale

Mix in punchbowl.  May be served as is for children’s punch or add vodka or gin for adults.  Very good at showers or graduation.

Bert and Jean Phillips

RUM PUNCH

10
bottles

White Wine

2
lb.

Brown Sugar

2
Qt.

Orange Juice

1
Qt.

Lemon Juice

10


Sliced Bananas

2


Fresh Pineapples, cut or chopped

Place the fruit juice, rinds, bananas, pineapple and wine in a crock with the sugar.  Cover and let stand overnight.  In the morning, add six bottles of light rum and 1 bottle of Jamaica rum and 1 bottle of Crème de Banana.  Let stand until just before the party.  Strain into a punch bowl with ice as needed.  Taste for seasoning and add either sugar syrup or lemon juice as you desire.  Number of people this will serve will depend on how much they drink!

Janice Duquette

HOMEMADE PEACH BRANDY (1 gallon)

2
Qts.

Peaches (4#) scrubbed

1
Lb.

Yellow Corn Meal

1
Lb.

Raisins

5
Lbs.

Light Brown Sugar

1
Gal.

Water

1
Cake

Fleischmann’s Yeast

Slice ;peaches into a 5-gallon crock made of pottery.  Include pits.  Add corn meal, raisins, brown sugar, water and yeast.  Mix well.  Keep in warm place 9 days, stirring once daily.  Do not stir for two days.  Strain and siphon into a large gallon bottle.  Do not seal tightly and let rest for 40 days.  Then siphon into wine bottles.  Seal and put in cool place for storage.

This is not our recipe.  We borrowed it from a friend.  It was such fun to make ans so goo we thought some of you would like to try it.  Makes a nice gift.  We doubled the recipe!

Gerry and Carole Duquette

IRISH COFFEE




Granulated Sugar

½


Lemon

2
oz.

Irish Whiskey

1
oz.

Kahlua or other coffee liqueur

2
T.

Whipped Cream

1
dash

Green Crème de Menthe

1
C.

Hot Coffee

Equipment Needed:  1 candle, 1 Irish Whiskey glass or large cup

Rub lip of glass with lemon, then dip glass in sugar to coat heavily.  Caramelize sugar by rotating glass lip over candle flame until sugar is well burnt.

Pour whiskey in glass.  Add HOT coffee.  Then  add Kahlua.  Float whipped cream on top and our dash of green crème de menthe over top.


The perfect after-dinner drink!  Sip slowly.  One or two after dinner is plenty.

Tom and Joan Fournier

APPETIZERS

CHEESE BALL

1
3 oz.

Package of Cream Cheese

½
C.

Crumbled Blue Cheese

1
2 ¼ oz. can
Deviled Ham

¼
C.

Pecans, chopped fine


Dash

Onion Juice




Parsley

Mix together first five ingredients then roll in chopped parsley.  Refrigerate.  Serve with crackers.

Phyllis and Ray Dembowski

MEAT BALLS APPETIZER

1
Lb.

Ground Beef

¼
t.

Pepper

1
t.

Salt

¼ 
C.

Ketchup

1
T.

Worcestershire Sauce

¼ 
C.

finely chopped onion

½
C.

corn flake crumbs

½
C.

PET milk

Shape into tiny balls then place in 13” X 9” pan.  Bake in 4000 oven about 15 minutes.  Serve with hot barbecue sauce (like Open Pit).  Can be made ahead of time and reheated in low oven with sauce spooned over them.

If you have ever spent precious moments browning meat balls in a skillet on an “entertaining” day, you’ll realize what a blessing this recipe is.  There’s not even any turning.

Phyllis and Ray Dembowski

MARINATED SHRIMP APPETIZER (1 qt.)

½
C.

Vinegar

¼
C.

Salad Oil

1
t.

Salt

2
T.

Chopped Dill Pickle

2
T.

Parsley, chopped

2
T.

Onion, chopped


Dash

Tabasco Sauce


Dash

Garlic Juice

1 ½


Fresh Shrimp - medium to large size

Cook, shell, and clean shrimp.  Put in 1 quart jar with tight-fitting lid.  Combine rest of ingredients and pour over.  Refrigerate, at least overnight, shaking the jar every time you think of it.  Drain marinade off (or most of it).  Serve to shrimp lovers instead of dips and chips.  Don’t forget to provide toothpicks

Excellent gift for friends at Christmas, in pint jars.  Keeps well for a week, refrigerated.

Phyllis and Ray Dembowkski

MAIN DISHES

LIVER WITH APPLE SLICES (Serves 2)

2
pieces 

Calves Liver

4
slices

(1/8” thick) Peeled Apple

½
C.

Milk

2
T.

Flour

1 ½ 
T.

Butter

½ 
C.

Water

Wash liver and soak in milk for about 15 minutes.  Dip in flour (both sides) and fry lightly in butter.  Place apple slices on liver, add a little water and cover.  Simmer over very low flame for 10-15 minutes

Note:  Liver should be salted on the plate, just before eating.  Salting it before toughens it.

Serve with mashed potatoes and peas.

Ilse and Frank Hauke

REAL GOOD SWEDISH MEAT BALLS

2 ½ 
Lbs.

Hamburger

½
Lb.

Ground Sweet Sausage or Pork

½
C.

Ground Onion

1
T.

Salt

2


Eggs

3
T.

Butter or Margarine

1
C.

Rolled Oats

¼
t.

Black Pepper

1 ½ 
C.

Milk

Combine all ingredients except butter.  Mix lightly but thoroughly.  Shape mixture in ¾” balls.  Brown lightly.

Helen and Clement Boudreau

AUNT CLEO’S PASTIES

3
C.

Flour

1
C.

Suet, ground fine

¼
C.

Lard
1
t.

Salt

6-7
T.

Cold Water

1 ½ 
C.

Diced Beef




Turnips (or carrots)




Onions




Butter

Work or blend the lard into the flour with a pastry blender.  Add the suet which has been ground through a food chopper with the finest chopper.  Work in with the flour mixture.  Add cold water to make a soft dough, just a little but more moist than ordinary pastry dough, but not as soft as biscuit dough.

Divide the dough into four pieces and roll each piece out to about the size of a dinner plate and on one half of the rolled out dough build up the ingredients as follows:  ½ inch layer of finely chopped potatoes (season these with salt and pepper).  Follow with thin layer of sliced turnip (or carrots).  Next, a very thin layer of chopped onion.  Cover this with about ¼ of the cubed meat and season once more.

Add a piece of butter about the size of a walnut to the top of the built up ingredients.  Fold the uncovered portion of the dough over the filled portion and crimp the edges.

Make a 1” slit in the top of the dough and place prepared pastry on a greased cookie sheet and place in oven.  Bake at 4000 for one hour.

These are wonderful for picnics, buffet suppers, and are a meal in themselves.  Serve with pickles, sliced tomatoes or jello salad.

Cleo and Edward Duquette

AUNT HELEN’S PASTIES (Makes 24)

Coarse grind, chop or cut in cubes:

2
Lbs.

Onions (about 7)

1
Lb.

Carrots (1 package)

10
Lbs.

Potatoes

3
Lbs.

Chuck

Season with:

5
T.

Salt

1
t.

Pepper

Make crust with:

9
C.

Flour

3
C.

Shortening

4 ½
t.

Salt

Lightly sprinkle in a little at a time, about:

2
C.

Water

Use 1 C. of mixture and 1/3 C. of dough for each pasty.  Roll out the dough in circle like a pie.  Put mixture on ½ of the circle.  Fold other half over and roll edges together to seal.  Prick top with a fork.  Bake 1 hour at 3750.

Use catsup if desired.  Serve pasties with cabbage slaw.

History:  Pasties were originated in mining town in northern Michigan.  The first people to make them were English cousin Jacks or Jennys, to put in the miners’ lunch pails.  They wanted something nourishing and yet easy to handle by the grimy miner.  The recipe I have submitted is quite different from the original.  It’s my own version and is the way the man of this house prefers them.

Helen M. Boudreau

HEAVENLY MEAT LOAF (Serves 8)

1
Lb.

Ground Chuck

or any two-pound combination of ground

½
Lb.

Ground Veal


beef and pork

½
Lb.

Ground Pork

2


Eggs, beaten

4
T.

Ice Water
6
T.

Grated Onion

½
t.

Freshly Ground Pepper

½
t.

Garlic Powder

½
t.

Thyme

2
T.

Salad Oil

2
C.

Canned Tomato Sauce

Turn oven on and set at 4250 (hot)

Mix all the ingredients (except oil and tomato sauce) together lightly with a fork.  Shape into two loaves.  Grease the bottom of a 13” X 9” baking pan.  Place the loaves in it.  Bake 20 minutes.  Pour off some of the grease if its too oily.  Then put tomato sauce over the loaf and reduce heat to 3500 (moderate).  Bake 45 minutes longer, basting frequently.

This dish may be made with all beef if pork and veal are prohibitively expensive.  This recipe came from Myra Waldo’s cookbook, 1001 Ways to Please a Husband.

Richard and Kathleen Hauke

HAMBURGERS AND NOODLES (Serves 4)

2
C.

Medium Noodles

1
Lb.

Ground Chuck

1 ½ 
t.

Salt

¼
t.

Monosodium Glutamate

½ 
t.

Pepper

2
T.

Grated Onion

4
T.

Ice Water

8
T.

Oil or Shortening

Cook noodles according to the directions on the package.  Drain and chill.

Mix the meat, salt, pepper, monosodium glutamate, onion, and ice water together lightly with two forks.  Shape into 8 patties.

Heat 4 T. oil in a skillet.  Cook the patties to desired degree of rareness, about 3 minutes on each side for rare, 5 minutes for medium, and 7 minutes for well done.  Remove to a heated platter.

Add the remaining oil to the skillet and quickly brown the noodles.

Sounds like a budget-stretching recipe but that’s not its main characteristic.  It tastes scrumptious even on payday.

Richard and Kathleen Hauke

DOUBLE-QUICK MEAT LOAF AND GRAVY DUET

Serves 6-8

2
Lbs.

Ground Beef

1 ½ 
oz.

Dehydrated Onion Soup Mix

10 ½
oz.

Condensed Mushroom Soup

Heat oven to 3500.  On a 22” to 24” strip of aluminum foil, mix beef and onion soup thoroughly, being careful not to tear foil.  Form into loaf and pour undiluted cream of mushroom soup over loaf.  Wrap loosely in foil.  Place on baking sheet.  AS this loaf bakes, the meat juices combine with the mushroom soup to make a wonderful brown gravy to serve over rice, noodles, or potatoes.  Bake 1 hour and 20 minutes.


Emil and Gay Duquette

BUFFALO

1 ½
Lbs.

Ground Beef

1


Onion

½


Green Pepper

1
C.

Macaroni, uncooked

1
Can

Tomatoes

1
Can

Tomato Sauce (optional)




Cheddar Cheese (optional)




Salt and Pepper

Fry ground beef, onion, and green pepper.  Add salt and pepper to taste, and tomatoes (and tomato sauce, if used).  Cook macaroni, noodles or elbow spaghetti.  Drain and add to the meat mixture.  Simmer.  Cheddar cheese may now be or not be added.

This recipe got its name from Eleanor Hauke’s children when they, as silly diners, were trying to figure out what kind of meat their mother had made this concoction out of.  It was their favorite dish.

Alice and Bill Shrag

FLEISCH-FONDUE

(A Do-It-Yourself Dish for 4 People)

4
Pc.

Beef  Filet

1
Qt.

Oil

White Sauce

1 ½ 
T.

Butter

2
T.

Flour

1
C.

Milk

1


Bouillon Cube dissolved in water


Dash

Dry Mustard

½
t.

Curry Powder

Spices and Condiments:  (Chop very fine and place on relish dishes)

Paprika

Parsley


Olives

Mushrooms

Onions


Almonds

Capers

Cut beef filet in 1” cubes, salt and pepper them and place in serving dish.  Preheat oil to sizzling point, then pour in copper chafing dish and place over alcohol burner on low flame.  Have individuals stick piece of filet on fork, submerge in oil and let cook to own’s taste.  While meat is cooking, serve white sauce.  Offer condiments and spices and let each person mix a sauce to his own liking.

Serve with toast, vegetable and salad.  This is a Swiss-German recipe and can be much fun, especially with a good dry, red wine.  

Equipment needed:  Fondue forks, a copper chafing dish (2 qt. size) and an alcohol burner.

Ilse and Frank Hauke

OVEN STEW (4 Servings)

2
Lbs.

Stew Beef (cut up)

2
T.

Flour

1
t.

Salt

¾
t.

Pepper

¾
t.

Paprika

2
8 oz. cans
Tomato Sauce

2
T.

Oil in 3 qt. casserole

4


Small Carrots, sliced

4


Small Onions

1
C.

Diced Celery

1


Soup can of Water

Sprinkle beef with flour and seasonings.  Toss with oil in 3 quart casserole.  Bake uncovered at 4000 for 30 minutes.  Stir once then add vegetables seasoned with ½ teaspoon each of salt and pepper.  Pour tomato sauce blended with water over all.  Cover and bake at 3500 for 1 ¾ hours.

Florence and Ralph Borton

TARRAGON BEEF STEW (6 Servings)

2
T.

Olive Oil

3
Lbs.

Boned Stew Beef cut in 1 ½” cubes

1
C.

Beef Bouillon

2
t.

Sugar

½
C.

Tarragon Vinegar

2
t.

Dried Tarragon

1
4 oz. can
Button Mushrooms

¼
C.

Chopped Onion

2
T.

Flour

¼
C.

Water




Hot Buttered Noodles

Heat olive oil in a large saucepan.  Add beef and brown over moderate heat.  Combine bouillon, sugar, tarragon vinegar, and dried tarragon.  Pour over meat.  Add mushrooms and chopped onion.  Cook and simmer 2 ½ hours or until meat is tender.  Blend four and water.  Stir into mixture and simmer until thickened.  Serve hot over noodles.

Margaret Burns

GASTON BEEF STEW

Use a basic recipe for beef stew (such as one on page 34) and add to it bay leaves and salt pork.  This recipe serves a large crowd and is a great hit with the men (says George Hauke).

Pat and George Hauke

SHISH-KA-BOB, GREEK STYLE (Serves 8)

1


Leg of Lamb cut in 2” squares (remove all fat)

½
C.

Olive Oil

1
C.

Wine Vinegar

1
clove

Garlic

1
pint

Cherry Tomatoes

10


Small Onions

2


Green Peppers

1
t.

Oregano




Salt and Pepper

Place meat, vinegar, garlic, one onion (chopped) in large bowl and marinate for 48 hours, the first 6 hours at room temperature, the other 42 hours in the refrigerator.  The day you plan to have this dish, cut green peppers in 1” strips and onions in halves.  Place on skewers in layers.  First the meat, then tomato, green pepper, onion, and continue in this fashion until each shish-ka-bob is the size desired.  Barbecue on spit until meat is tender.

If people are ravenously hungry this recipe may serve as few as 4 people.  Our son, Mike, is engaged to Patricia Damios, the only Grecian to become part of our family.  Mike has tested this recipe and approved it whole-heartedly.  It may seem like a lot of preparation is required but the shish-ka-bobs are worth all the effort.

Edward and Cleo Duquette

SURPRISE CHICKEN (Serves 4)

2
C.

Corn Flakes

1


Chicken (cut in pieces)

1
stick

Butter

1
Pkg.

Lipton’s Dry Onion Soup Mix

Wash chicken in slated water.  Dip each piece into melted butter, then roll in corn flakes crushed fine.  Lay pieces on aluminum foil and sprinkle package of onion soup flakes over chicken.  Seal with foil and bake at 3500 for 1 - 1 ½ hours.

This is really delicious chicken and goes well with scalloped potatoes and green salad.

Marie Raymond

TURKEY TURNOVERS

Pastry:

3
C.

Flour

1
C.

Crisco

1
t.

Salt

½
C.

Cold Water (approximately)

Filling:

3
C.

Cubed Turkey

1
C.

Green Pepper, chopped fine

½
C.

Onions, chopped fine

½
C.

Pimento, chopped fine

1
can

Cream of Mushroom soup, undiluted, or equal amount of medium 






white sauce

Mix together all filling ingredients and set aside

Prepare pastry and roll out to size of small plate.  Fill one-half of pastry with filling, fold over unfilled half and crimp edges

Serve with cranberries or salad

Edward and Cleo Duquette

CHICKEN JAN THOMIAN (Serves 6)

4


Chicken Breasts-boned and halved




Lime Juice




Garlic Powder

1
sm. Can
Mandarin Orange sections

1
med. Can
Pineapple Chunks

2


Large Green Peppers (quartered)

2


Firm Tomatoes (wedged)

Rub boned chicken pieces with fresh lime juice and sprinkle lightly with garlic powder.  Dip each piece into batter.  Drop a few pieces at a time into hot oil (deep enough to cover) and fry at 3600 about 4 minutes or until crisp and lightly browned.  Remove, drain on paper towels, keeping warm.  Place chicken in an attractive shallow baking dish.  Drain (saving liquid) mandarin orange sections and pineapple chunks; arrange fruit over chicken.  Pour sauce over and around chicken and fruit.  Bake in 4000 oven 15 minutes; add peppers and tomatoes; baste vegetables with sauce and bake five minutes longer until chicken is tender and vegetables richly glazed.

Batter:

1


Egg

1
C.

Flour

1
C.

Milk

1
T.

Peanut Oil

1
t.

Salt

¼
t.

White Pepper

Blend together until smooth

Sauce:

2 ½
C.

Pineapple Juice

½
C.

Mandarin Orange Juice

3
T.

Soy Sauce

1
T.

Orange Marmalade

1
t.

Powdered Ginger

2
T.

Lemon Juice

2
T.

Brown Sugar

2
T.

Corn Starch

Bring the above ingredients to a boil; cook two minutes or until clear and slightly thickened.

Rice:

3
C.

Instant Rice

1 ½ `
C.

Orange Juice

1 ½
C.

Water

1
sm. Can
Water Chestnuts

1
t.

Salt

2
T.

Grated Orange Rind

Bring to a boil; stir; cover and allow to stand 10 minutes.  Fluff with fork before serving.

Serve with lettuce salad, hot rolls and butter, coffee ice cream with crème de cacao.

Although this is rather time consuming to prepare, it is well worth the effort.

Janice and Tom Duquette

CHICKEN CACCIATORE (As prepared by a Frenchman)(Serves 4)

½ 
C.

Cooking Oil

3
Lbs.

Frying Chicken, cut-up

2


Medium Onions, sliced

2
cloves

Garlic, chopped fine

1
Lb.

Canned Tomatoes

3
oz.

can Tomato Paste

3
oz.

can Tomato Sauce

1
t.

Salt

¼
t.

Pepper

½
t.

Celery Seed

1
t.

Oregano

2


Bay Leaves

½ 
C.

Red Wine

Heat oil in a large skillet.  When oil is hot enough to sizzle a drop of water, add chicken pieces and brown slowly turning once with tongs.  Remove chicken from skillet and cook onions and garlic in the oil until tender, but not brown.  Combine the remaining ingredients , except wine, in large bowl.

Return the browned chicken to the skillet and add the sauce.  Cover skillet and simmer 45 minutes.  Be careful not to let the sauce bubble too hard.  Stir in wine and cook chicken 20 minutes more, uncovered.  By this time chicken should be fork-tender and sauce look like chili sauce.  Discard bay leaves and skim off excess fat.  Arrange chicken on large platter and ladle sauce over it.

Put excess sauce in serving bowl for those who like “lots of juice”.  This chicken goes particularly well with boiled noodles which have been mixed with a little butter and parmesan cheese while still hot.

This recipe was cut out of the March 1961 edition of Ladies Home Journal and modified to suit the varying and unsophisticated tastes of the T. J. Fournier family.  It is guaranteed to please anyone with an appetite

Tom and Joan Fournier

OVEN-BAKED CHICKEN WITH HONEY MUSTARD SAUCE

Chicken Parts - amount determined by the size of the family

Oleomargarine

Corn Flake Crumbs

Salt and Pepper

Sauce:

1
C.

Honey

½
C.

Boiling Water

3
T.

Mustard

Wash and remove skin from chicken.  Dip in melted oleomargarine, then into crumbs and place on greased cookie sheet.  Pour any extra oleo over top and salt and pepper to taste.  Bake in 3500 oven for about 45 minutes.

Sauce:  Mix mustard and water thoroughly then add honey.  Spoon over chicken and return to oven for 10 minutes.  Have extra sauce to serve at the table.

Serve with buttered rice, banana and pineapple salad, hot rolls and a green vegetable.  We love the sauce similar to that served with egg rolls but not as hot, and I tried this just for fun one day.  Now the family won’t eat it any other way.

Carole and Gerry Duquette

 SWEET AND SOUR PORK CHOPS

4-6 


Pork Chops

1 ½ 
t.

Salt 


Pinch

Garlic Salt

¼
C.

Water

1


Chicken Bouillon Cube (optional)

1
C.

Hot Water

½ 
t.

Worcestershire Sauce

1
t.

Soy Sauce

1/3
C.

Pineapple Juice

2
T.

Vinegar

¼
t.

Mustard

1


Small Can  Pineapple Cubes

½


Green Pepper

1


Tomato

½
C.

Celery

4
C.

Cooked Rice

Brown chops and season with salt and a little garlic salt.  Add ¼ C. water, cover and simmer 30 minutes.  Remove chops, pour off excess fat. Combine in frying pan:  sauces, vinegar, pineapple juice, mustard, water and bouillon cube.  Thicken this gravy with four and water.  Cut green pepper in strips, cube tomato and cut celery quite fine.  Add chops and vegetables to gravy.  Cook about 10 minutes.  Serve over hot cooked rice.

Margaret Burns

HAM ROLL-UPS (12)
½
Lb.
Diced Ham or “Treet”

½
Lb.
Cheese, diced

2

Hard Boiled Eggs

½
C.
Onions

½
C.
Pimento

3
T.
Salad Dressing

½
C.
Chili Sauce

Mix in bowl, put on hot dog buns, wrap in foil.  Twist ends up like ear of corn.  Bake in 4000 oven for 15 minutes.  Serve while hot.  Put each individually wrapped bun on plates.  Delicious served with baked beans and tossed salad.

Carol and Tom Evans

TOURTIERE, or PORK PIE (Serves 6)

1 ½ 
Lb.
Ground Lean Pork

1

Small Onion, minced

½
C.
Boiling Water

1 ½ 
t.
Salt

¼
t.
Pepper

¼
t.
Sage


Pinch
Ground Cloves

3

Medium Potatoes

Pastry for 2-crust 9” Pie

In heavy sauce pan, combine pork, onion, water, salt, and spices.  Cook over low heat, covered, for about 45 minutes.  Boil and mash potatoes.  Mix into meat mixture and cool.  Line deep 9” pie plate with pie crust.  Fill with cooled meat mixture, then top with crust.  Slash top crust and bake in 4500 oven 10 minutes.  Reduce heat to 3500 and bake 30 to 40 minutes.

This is my mother’s recipe which she got from her mother.

Gail L. Boudreau

(Editor’s note:  Richard hauke ate pork pie at Montreal’s Champs Elysee Restaurant when at Expo 67.  He asked for the recipe saying, “I haven’t had this since my grandmother used to make it.”  Told to return in the morning when the chef would be there, Richard got lost trying to make a left turn, soon found himself in Vermont so didn’t get recipe.  Then on reaching home he found Gail’s recipe on the pile of recipe contributions.  He made it and loved it.)

DELECTABLE PORK CHOPS

Pork Chops (any amount you need)

Thin Onion Slices

Thin Lemon Slices

Brown Sugar

Catsup

Salt and Pepper

Heat oven to 3250.  Season chops with salt and pepper.  Place in large baking pan (such as broiler pan).  Top each with onion and lemon slice, 1 T. brown sugar and 1 T. catsup.  Cover with foil and bake 1 hour.  Uncover and bake 30 minutes, basting occasionally.

Very nice with Hot Fruit Compote (see page xx)

Alice and Jack Fournier

DOGS ON A STICK

Prepare two hot dogs for each person.  Cut each hot dog into three pieces.  Thread hot dog pieces and chunks of canned pineapple wrapped with bacon alternately on skewers.  Grill over hot coals.

I found this recipe in Jack and Jill.

Katy Hauke

CHICORY A LA JACQUELINE

(Casserole serves 2 persons)

4
pieces
Chicory

4
slices
Cooked Ham



Lemon Juice

1
C.
Fresh Mushrooms

2
T.
Butter

1
T.
Chopped Onions

1/3
C.
Sour Cream



Parsley

Cut out the bitter end parts of the chicory.  Wash thoroughly, as sometimes sand hides under tight leaves.  Boil in salt water about 20 minutes.  Cooking water might be changed twice to avoid a bitter taste.  Roll cooked chicory stalk in slice of ham, sprinkle with lemon juice and place in baking dish.

While vegetable is boiling, prepare mushroom sauce:  saute diced mushrooms and onions in melted butter, cover, place over very low flame until tender (15-20 minutes).  Season with salt, nutmeg.  Mix in sour cream and then pour sauce over ham rolls.  Sprinkle parsley over it and bake in moderate oven 15-20 minutes.  For added zest, put a little vermouth in mushroom sauce.

Serve with toast and lettuce salad.

I received this recipe from my friend named Jacqueline in Strasbourg, France.

Ilse Hauke 

PORK CHOP CASSEROLE WITH LOTS OF BROWN GRAVY

(Serves 3, 2-chop eaters, or 6, 1-chop eaters)

6

Pork Chops

2

Medium Onions, sliced

2

Medium Tomatoes, sliced

2
T.
Green Pepper, chopped

1
t.
Salt

4
T.
Flour*

1 ½
C.
Hot Water*

* Adjust quantities of these items to suit yourself.  If you like lots of gravy increase them.  If you don’t like gravy (or are fat) cut them down.

Brown chops wells in large skillet.  Drain them on paper and place them in large, shallow casserole.  Arrange slices of onion and tomato on each chop and sprinkle with green pepper.  Set casserole aside while you make the gravy.

Gravy:  Stir salt and flour into fat left in skillet and cook over low heat until it looks rich and light brown.  Remove from heat and SLOWLY stir in water.  Put back on low heat and stir constantly until gravy looks smooth and thick.  Pour over chops in casserole, cover, and bake at 3500 for about one hour.

This should be served with rice or potatoes depending upon price of potatoes at time of cooking.  It is a recipe particularly good for growing children with insatiable appetites.  This recipe has a unique history.  It was concocted on Sunday when we had pork chops for dinner and couldn’t get a majority to agree on how they should be fixed.  The secret of success in this recipe is to stir water into the flour mixture SLOWLY.

Tom and Joan Fournier

MOCK CHICKEN PIE

4

Potatoes

3-4

Carrots

1
C.
Peas

1
can
Tuna



Biscuit Dough

Cook potatoes in jackets.  Peel and dice potatoes.  Add cooked peas and carrots.  Make 2 C. cream sauce, add tuna.  Combine all ingredients.  Season to taste.  While hot, top with biscuits, made from Bisquick or from scratch.  Bake about 20 minutes in 4000 oven.

Eleanor Hauke

CHOPSTICK TUNA (Serves 4-5)

½
C.
Cashews

1
can
Cream of Mushroom Soup (add ½ C. Water)

1
can
Tuna Fish, drained

3
oz.
Chinese noodles (set half aside)

1
C.
Celery, diced

1
sm. Can
Mandarin Oranges, drained

Mix half of the Chinese noodles and cashews, soup and tuna fish in casserole.  Toss lightly.  Place in 10” X 6” X 1 11/2” ungreased casserole.  Put rest of the Chinese noodles over the top.  Bake at 3750 for 15 minutes.  When heated through, place mandarin oranges on top.

Margaret Burns

TUNABURGER (for 8)

1
can
Tuna Fish

1
can
Mushroom Soup

1
t.
Green Pepper, minced

1
t.
Onion

Mix all ingredients in bowl.  Fill hamburger buns and brush top of bun with butter or oleo.  Cook on cookie sheet in 4000 oven for 10 minutes.  Delicious, easy, economical.

Jean and Bert Phillips

CHOPSTICK CASSEROLE (4 Servings)

1
C.
Tuna, Shrimp or Chicken

1
can 
Condensed Mushroom Soup

¼
C.
Water

3
oz.
Chow Mein Noodles

1
C.
Celery, sliced

½
C.
Salted Cashews

¼
C.
Onions, chopped


Dash
Pepper

Combine soup and water.  Add chow mein noodles, tuna, celery, nuts, onions, and pepper.  Toss lightly.  Put into ungreased casserole or 10” X 6” X 1 ½” baking dish.  Sprinkle remaining noodles on top.  Bake in 3750 oven for 20 minutes.

Clement and Helen Boudreau

SHRIMP CASSEROLE (Serves 6)

3
T.
Butter or Margarine

2
t.
Flour

½ 
t.
Salt

2
C.
Milk

1
Lb.
Cooked Shrimp

8
oz.
Cheddar Cheese, shredded

6

Sliced, Hard-boiled Eggs

Make 2 cups of cream sauce by melting butter or margarine, then blending in flour, and salt.  Add milk gradually.  Then put cheddar cheese in.  Alternate layers of hard-boiled eggs and cooked shrimp with sauce in a 1 ½ qt. greased casserole at 3500 for 20 to 25 minutes.

A small portion of onion soup mix may be added to sauce if desired.  If sauce becomes too thick, thin it with milk

Florence and Ralph Borton

BAKED OYSTERS (Serves 3 to 4)

1
pint
Oysters

½
Lb.
Mushrooms

3
T.
Cream plus liquid from oysters



Buttered Cracker Crumbs

Cover bottom of dish with buttered crumbs.  Alternate oysters and cut up mushrooms.  Season with salt and pepper.  Add cream and liquid from oysters.  Top off with buttered cracker crumbs.  Preheat oven to 4500.  Bake a good half hour.

Emil and Gay Duquette

BAKED STUFFED LOBSTER (Serves 4)

1
C.
Bread Crumbs (prepared, seasoned)

1
C.
Cracker Crumbs (saltines or Ritz)

1
t.
Poultry Seasoning

½
t.
Salt


Dash
Pepper

1
t.
Parsley Flakes

2
T.
Melted Butter



Boiling Water (just to moisten)

4

Lobsters

Mix in above order and allow to stand awhile.

Boil lobsters for 8 minutes.  Always start with cold water and start counting 8 minutes when water begins to boil.  (about 1 to 2 inches of salted water).  When lobsters are cool enough to handle split down center being careful not to cut all the way through.  Tomale (liver) may be removed if desired and put in stuffing.  Also, an extra lobster may be cooked, meat removed and cut up into dressing.  Stuff lobster with dressing, add more melted butter over dressing.  Bake in oven at 5000 until dressing gets brown and rather crispy.  About 18 minutes.

Serve with tossed salad, potato chips and hot rolls.

Emil and Gay Duquette

FISKEGRALING (Serves 6)

This dish smelled so good when our Norwegian neighbor, Ingeborg Skaland, was cooking it, we asked her for the recipe and this is it as she gave it to us.

1
Lb.
Fish (use any kind of boiled or raw fish)

½
Stick
Margarine

5
topped T.
Flour

2
C.
Milk

2

Eggs

1
t.
Salt

½
t.
Nutmeg

Make a sauce of melted margarine and flour.  Mix into milk small amounts, and stir well, until it is a thick paste.  Cook a little and put in 2 egg plums.  Mix all together (remember spices).  If you have leftover vegetables put in too.

The two egg whites have to be beaten well and put into the mix.  Pour the whole into a baking pan (large bread pan).  Cereal or something crispy has to be strewn over.  Put into the oven and bake it for ¾ of one hour about 3500, or little more.  Serve with melted butter and potatoes or what you want.

Richard and Kathleen Hauke

OPEN-FACED TOMATO SANDWICHES (Serves 6)

6
Slices
Firm Bread



Butter, softened

6
Slices
Mozzarella or Provolone

2
Large
Tomatoes

1/8
t.
Black Pepper

1
T.
Butter, melted



Salt to taste

½
t.
Oregano



Grated Parmesan Cheese

18

Anchovy fillets

Spread one side of each slice of bread with softened butter.  Cover each with a slice of mozzarella or provolone cheese.  Wash tomatoes and cut into six ½ inch slices.  Place one on each of the sandwiches.  Combine oregano, black pepper and butter;  brush over tomato slices.  Sprinkle with salt and parmesan cheese.  Top each sandwich with 3 anchovie fillets.  Place under broiler until cheese has melted and is bubbly.  Serve hot, garnished with parsley.

Richard and Kathleen Hauke

NELLIE’S POPOVERS (Makes 8)

2

Eggs

1
C.
Milk

1
C.
Flour

¼
t.
Salt

1
T.
Butter, melted

Set the oven at 4500.  Butter muffin pans or 8 large custard cups.  Blend together all of the above ingredients making eggs frothy first.  The mixture should look like heavy cream.  Fill the pans or cups enough to make 8 popovers.  Bake 20 minutes then reduce heat to 3500 and bake 20 minutes longer.  Serve immediately.  Delicious with butter or butter and jam.  It’s a good breakfast on Sundays because it doesn’t fill you up.  Came from Fanny Farmer Junior Cookbook.

Nellie Hauke

SOUPS, SALADS, SAUCES

MARYLAND OYSTER STEW (Serves 2-3)

1
C.
Diced Potatoes

1
pint
Oysters

1
pint
Milk


1
C.
Tomatoes

¼
t.
Soda

Cook diced potatoes, add warm milk.  Heat oysters until edges are frilly and add to milk.  Add soda to tomatoes and combine with potatoes, milk, and oysters.  Heat all together and add 1 T. butter, and salt and pepper to taste.  Cook potatoes in salted water.  Serve with oyster crackers, Hi-Ho’s or similar crackers.

Eleanor Hauke

CHILLED CUCUMBER SOUP (Serves 8)

1

Onion, sliced

1
T.
Corn Oil

3

Cucumbers, sliced

1
t.
Cornstarch

3
C.
Chicken Stock or canned broth

1 ½
t.
Salt

¼
t.
Pepper

½
t.
Sweet Basil

¼
C.
Dry Vermouth



Chopped Chives or Parsley

Saute onion in heated oil for 5 minutes.  Add cucumber, cornstarch, blended with a small amount of stock, the remaining stock, salt, pepper and basil.  Stir and bring to a boil.  Cover and simmer for 25 minutes.  Force through sieve or blender.  Stir in vermouth and chill.  Serve topped with chives or parsley in chilled bowls.

We think this must be slenderizing.

Richard and Kathleen Hauke

PRESIDENT KENNEDY’S FAVORITE ONION SOUP (Serves 6)

10
oz.
Onions, finely sliced

2
oz.
Butter

1
t.
Flour

2 ½ 
pints 
Beef Stock



Salt and Pepper to taste



French Bread



Swiss  Cheese, shredded



Additional Butter

Cook the onion and butter in a heavy pot.  When they are nicely browned, sprinkle with a spoonful of flour.  Allow to brown a little longer, then add the beef stock and the salt and pepper.  Cook for 15 minutes.  Slice the bread into ¼ inch thickness, butter lightly, and then brown in oven.  Put onion soup in casserole and put croutons on top, then a layer of shredded Swiss cheese and a small piece of butter.  Put under broiler until golden brown.

After the inaugural ball, January 20, 1961, President Kennedy went to Paul Young’s restaurant and ate two bowls of this, his favorite onion soup).

We found this recipe in White House Menus and Recipes.

Richard and Kathleen Hauke

OVEN PEA SOUP 

1 
Lb.
Split Peas (unsoaked)



Ham Bone

1

Onion

2

Cloves

1
T.
Salt

1

Bay Leaf

1
clove
Garlic

1
stalk
Celery

1

Carrot

Start oven at 3500.  Put in large pot or casserole the ham bone, peeled onionstuck with the cloves, salt, bay leaf, garlic clove, celery stalk and carrot.  Pour in two quarts water and peas.  Cover and bake two hours.  Discard bones, onion, carrot, celery, bay leaf, etc.  Sprinkle with parsley flakes and sour cream if desired.  Also, if desired, add cubed potatoes or rice.

Rea and Bob Powers

MACARONI SEA SHELLS SALAD (Serves 6-8)

2 ½ 
C.
Uncooked macaroni sea shells

1 ½
C.
Celery, diced

2
T.
Onion, finely chopped

2
T.
Parsley, cut fine

1 ½
t.
Salt

1

Pimento, diced  (optional)

¼
t.
Celery Seed

2
T.
Lemon Juice

2
T.
Sugar

½
C.
Salad Dressing

Cook macaroni.  Rinse with cold water.  Drain and chill.  Combine all ingredients.  Chill and serve on salad greens with garnish or parsley and tomato.  

This tasty recipe may be used as a substitute for potato salad.

Rose Marie and Bob Powers

HEAVENLY GUACAMOLE SALAD (Serves 8 decent eaters or 2 over-eaters)

4

Ripe Avocadoes

2

Tomatoes

1

Onion, small

1
T.
Wine Vinegar or Lemon Juice

1
t/
Salt

Dice tomato, avocado, and onion.  Macerate with mortar and pestle, in blener or dice finely.  Chill briefly and serve on lettuce leaves.  It will get brown if you make it too long before serving it.

A popular Mexican salad, incalculably rich in calories.  Good with Mexican food and beer.  Texas-born Josie Bedard first introduced us to this.

Richard and Kathleen Hauke


KATY’S POTATO SALAD (Serves 6)

6

Large Potatoes, cooked

¼
t.
Salt

1
C.
Celery, sliced

¼
C.
Onion, minced

¼
C.
Pickle Relish

3

Hard-boiled Eggs

¼
C.
French Dressing

½
C.
Mayonnaise



Crisp Lettuce Leaves

Cut potatoes into cubes and place them in a large salad bowl together with salt, celery, onion, pickle relish, and chopped hard-boiled eggs.  Add French dressing, toss gently and chill.  Just before serving, fold in mayonnaise .  Serve on crisp lettuce leaves.  

The reason I like this recipe is because if you make a mistake, it doesn’t taste bad.

Katy Hauke

PHILLIPS BEAN SALAD 

Drain one can of each:



Green Beans

Red Kidney Bean



Yellow Beans

Lima Beans (optional)

Dressing:  

¼
C.
Cut Green Pepper

½
C.
Minced Onion

½
C.
Salad Oil

½
C.
Vinegar

¾
C.
Sugar

1
t.
Salt

¼
t.
Pepper

Mix everything together and let stand overnight.  This large recipe is good served with cold cuts.

Jean and Bert Phillips

POWERS BEAN SALAD

Drain one can of each and place in a large bowl:



French Cut Green Beans

Red Kidney Beans



Cut Yellow Beans


Garbanzo Beans

Add to them:

½
C.
Minced Onion

½ 
C.
Minced Green Pepper

Shake in jar and add to the beans:

½
C.
Salad Oil

½
C.
Cider Vinegar

¾
C.
Sugar

1
t.
Salt

½
t.
Pepper

This recipe is different from Jean’s.  You can experiment to see how you like your beans.

Rose Marie and Bob Powers

GERMAN POTATO SALAD
8

Potatoes, peeled and sliced
½
Lb.
Bacon, fried and crumbled

2

Onions, sliced

¼
C.
Sugar

1
t.
Dry Mustard

2
T.
Flour

1 ½
t.
Salt



Pepper

1
c.
Water

½
C.
Vinegar



Parsley

Slice potatoes into large pan.  Fry bacon and crumble.  Saute onions in bacon grease.  Mix sugar, flour, mustard, salt and pepper into small sauce pan, add water and vinegar slowly.  Add bacon, parsley, and onion and heat.  Pour dressing over sliced potatoes in large pan and bake covered in oven for 1 ½ hours at 3500.  Stir occasionally.

Alice and Bill Shrag

FRESH BROCCOLI BAKE (Serves 6)

1
3 oz. pkg.
Cream Cheese

1 ½
C.
Milk

2

Eggs

1t.

Lemon Juice

½
t.
Salt

¼
t.
Nutmeg

1
T.
Chopped Parsley

3
C.
Broccoli, cooked and chopped

Blend cream cheese and milk.  Add eggs, lemon juice, salt and nutmeg.  Stir in parsley and broccoli.  Pour into 9” X 5” loaf pan, which has been well-buttered.  Bake at 3250 F. for one hour.  Serve with bacon or ham.

Dianne and Claude Squires
WILTED LETTUCE SALAD (for 4)

1
head
Lettuce

4
slices
Bacon

2
t.
Flour

1
C.
Sour Cream

1
t.
Salt

2
t.
Sugar

2
T.
Vinegar

Wash, dry, and tear lettuce into pieces.  Fry the bacon until crisp, drain but reserve 2 T. of the fat.  Stir the flour into the fat; gradually adding the sour cream, stirring constantly.  Cook over very low heat for 5 minutes.  Stir in the salt, sugar, and vinegar.  Mix well.  Pour the hot sauce over the lettuce; toss lightly anc crumble bacon on top.

From 1001 Ways to Please a Husband.

Richard and Kathleen Hauke

SAUERKRAUT SALAD

2 ½
Lb.
Sauerkraut

2
C.
Celery, chopped

1
C.
Onion, chopped

1
jar
Pimento, chopped

1
C.
Green Pepper

2
C.
Sugar

½
C.
Vinegar

Drain sauerkraut, reserving half of the juice.  Combine all ingredients (don’t be alarmed at the amount of sugar).  Add reserved juice.  Mix well.  Store in tightly covered container in refrigerator.  Keeps for weeks and weeks!!!

Use as a relish for any meat or as a salad substitute.  Sauerkraut and cole slaw haters love it.

Phyllis and Ray Dembowski

STRAWBERRY AND CREAM SQUARES SALAD (Serves 9)

2
pkg.
Strawberry flavored gelatin

2
C.
Boiling Water

2
10 oz. pkgs.
Frozen Strawberries

1
13.5 oz. can
Crushed Pineapple, drained

2

Large, Ripe Bananas, diced

1
C.
Dairy Sour Cream

Disasolve gelatin in boiling water, add strawberries, stir until thwed.  Add pineapple and bananas.  Pour half of mixture into 8” X 8” X 2” pan.  Chill until firm.  Spoon sour cream over chilled layer, spreading evenly.  Pour remaining gelatin mixture carefully over sour cream, chill until firm; cut into squares.  Garnish each square with sour cream and whole fresh strawberries, if desired.

From Home =Service Department, Michigan Consolidated Gas Company

Rea and Bob Powers

LIME JELLO SALAD (Serves 8)

1
pkg.
Lime Jello

1
C.
Hot Water

1
sm. Pkg.
Cream Cheese

1
C.
Coffee Cream

1
C.
Crushed Pineapple, drained

Set jello slightly.  Whip together cream cheese and coffee cream.  Add pineapple.  Combine with jello and whip.  Make in square cake tin or in jello mold.  Creamy, smooth delicious salad.

Carol and Tom Evans

COMPANY COTTAGE POTATOES (Serves 8)

12

Good-sized Potatoes

1

Large onion, diced

1

Green Pepper, diced

1
sm. Jar
Pimento, diced

1
slice
Fresh Bread, cut into cubes

8 
oz.
Cream Cheese

Cook potatoes with skins on.  Cool.  Dice in ½” cubes.  Mix well together with rest of ingredients.  Season to taste.  Put in large casserole.

Pour over ½ C. butter or oleo melted.  Add milk halfway up potatoes.  Cover with crushed corn flakes.  Bake 1 ½ hours at 3250.

Very unappetizing while being mixed (I use my hands) but I have yet to serve this to any guest without raves - especially men.

Phyllis and Ray Dembowski

HOT FRUIT COMPOTE (Serves 8)

1
C.
Prunes

1
sm. Can
Pear Halves, drained

1
sm. Can
Peach Halves

1
sm. Can
Pineapple Cubes

2
C.
Applesauce

1
t.
Cinnamon

½
t.
Ginger

½
t.
Nutmeg



Juice of ½ Lemon



Rind of Lemon, chopped

Mix altogether and place in covered casserole.  Bake in 2500 oven at least one hour.  The longer it bakes the better it is.  Other fresh or canned fruits may be substituted.  Serve hot with meat or fowl.

Alice and Jack Fournier

MOTHER AND GRANDMA DUQUETTE’S FRUIT SALAD DRESSING

3
T.
Sugar

1
t.
Flour (heaping)

¼
t.
Salt

1

Egg, beaten

2/3
C.
Pineapple

½
C.
Vinegar

Blend all together and cook over low heat until thickened.  Add 1 T. butter or margarine.  This does not get real thick.  It can be used on any fruit.

Florence and Ralph Borton

PINEAPPLE SAUCE (to put over sliced ham)

1
C.
Brown Sugar

1
T.
Cornstarch

1
C.
Pineapple Juice

1
T.
Butter

Mix sugar and cornstarch in saucepan.  Add juice and butter.  Boil 3 minutes.  Makes 1 ½ C. sauce.

Gives just the right touch to a holiday meal.

Bert and Jean Phillips

CUCUMBER RELISH (6 Pints)

2
Qts.
Cucumbers, chopped

1
Qt.
Onions, chopped

1
head
Cabbage, chopped

Put one good handful of salt on this mixture and let stand overnight.  In the morning, add 3 chopped red peppers.  Drain well.   Make a mixture of:

1
Qt.
Vinegar

1
C.
Sugar

3
t.
Turmeric

3
t.
Celery Seed

3
t.
Mustard

Heat mixture and thicken with flour.  Then add pickle mixture.  Bring to a boil and seal in jars.

This was my Grandmother Brandow’s recipe.  It was passed down to my mother, and it is now in its thirkd generation.  It’s our favorite relish, better than anything we’ve bought.

Diane and Ray Boudreau

GRANDMA STOCK’S OLD IRISH CHILI SAUCE (Makes 6 pints)

1
peck
Red Tomatoes

10
medium
Onions

3

Red Peppers

3

Green Peppers

4
T.
Salt

2
Lb.
Sugar

3
C.
White Vinegar

1
t.
Cayenne Pepper

4
t.
Ginger

2
t.
Cloves

4
t.
Cinnamon

1
t.
Nutmeg

1
t.
Allspice

Scald and peel tomatoes.  Add other ingredients.  Cook until thick, approximately 3 ½ hours. Seal in sterilized jars.

Pat and Sonny Boudreau

DESSERTS

QUICK CARMEL FROSTING (for one 8” cake)

½
C.
Butter

1
C.
Brown Sugar, packed

¼ 
C.
Milk

2
C. or less
Powdered Sugar

1
t.
Vanilla

Melt butter in saucepan.  Add brown sugar and cook for two minutes, stirring constantly.  Add milk, stir and cook until mixture comes to a boil.  Cool.  Add powdered sugar and beat until of spreading consistency.  Add Vanilla.

Helen and Buddy Boudreau

COCONUT CUSTARD PIE 

2
C.
Milk

¼
C.
Sugar

2
T.
Cornstarch

¼
t.
Salt

1
C.
Flaked Coconut

3

Eggs, lightly beaten

1
t.
Vanilla

1

baked 9” Pie Shell

½
C.
Heavy Cream, whipped (with ½ t. vanilla and 2 T. confectioner’s sugar)

Scald milk in medium saucepan.  Combine sugar, cornstarch, and salt.  Mix thoroughly.  Stir into scalded milk; bring to a boil, stirring.  Cook over low heat, stirring constantly for 4 minutes.  Combine a small amount of mixture with beaten eggs; return to saucepan.  Cook over low heat until mixture thickens (2 to 3 minutes).  Cool.  Add Vanilla.  Pour filling into cooled baked pie shell.  Spread whipped cream over filling.  Cover with Coconut.

Margaret Burns

BETTY’S BLOND BROWNIES

1
C. 
Flour

½
t.
Baking Powder

1/8
t.
Baking Soda

½
t.
Salt

1
t.
Vanilla

½
C.
Nuts (if desired)

1/3
C.
Butter or Margarine

1
C.
Brown Sugar

1

Egg, slightly beaten

1
T.
Karo syrup

½
pkg.
Chocolate Chips

Sift dry ingredients and set aside.  In saucepan, melt butter and sugar and then let cool.  When cool, add egg, vanilla, and syrup.  Add flour mixture to this and pour in greased pan.  Sprinkle chips on top.  Bake at 3500 for 20 minutes.  

For a large family, I double the recipe and make in a large cake pan.

Carol and Tom Evans

CHOCOLATE DROP COOKIES

1
C.
Brown Sugar

½
C.
Butter or Oleo

1

Egg, beaten

¼
t.
Salt

½
C.
Sour Milk



Walnuts, if desired

Sift together:  1 ½ C. flour, 5 T. Cocoa, ¼ t.
Baking Soda and ¼ t. Baking Powder

Cream butter and sugar.  Add egg.  Add sifted ingredients and milk and mix together.  Add nuts.  Drop by spoon on greased tin.  Bake in 3500 oven  10 to 12 minutes. Frost immediately with a confectioner’s sugar frosting.

Jean and Bert Phillips

MOLASSES CRINKLES (4 dozen)

¾
C.
Soft Butter

1
C.
Light Brown Sugar, packed

1

Egg

¼
C.
Molasses

2
t.
Soda

1
t.
Cinnamon

1
t.
Ginger

½
t.
Cloves

¼
t.
Salt



Granulated Sugar

Cream butter and brown sugar.  Add egg and molasses.  Sift dry ingredients together and add to creamed mixture.  Mix well.  Chill.  Roll 1” balls and dip in granulated sugar.  Put 3” apart on lightly greased baking sheet.  Sprinkle each cookie with 2 or three drops of cold water.  Bake in 3750 oven 8 to 10 minutes.

Eleanor Hauke

MOTHER’S LEMON PIE

½
C.
Sugar

4
T.
Flour


Dash
Salt



Juice and grated rind of 1 lemon; use more juice if you like

2

Eggs

2
C.
Hot Water

1
T.
Butter

4
T.
Sugar

1/8
t.
Cream of Tartar

Mix sugar, flour and salt.  Add lemon and egg yolks.  Mix well and add water.  Cook over low heat until mixture thickens.  Add butter to hot mixture.  Pour into baked crust.  Top with meringue.  To egg whites add dash of salt, 1/8 t. cream of tartar.  Beat until stiff and mix in 4 T. sugar.  Bake in 3250 oven until brown.

Eleanor Hauke

CREAM AND FRUIT PIE

½
pint
Whipping Cream

1
lg. pkg.
Cream Cheese

1
can
Blueberry or Strawberry Pie Filling

1
C.
Powdered Sugar

½
t.
Vanilla

Bake and cool pie crust.  Whip cream and set aside.  Whip cream cheese, sugar and vanilla.  Fold into the whipped cream.  Put into pie shell. Cover with canned fruit.  Refrigerate for 2 hours or more.  Men love this.

Jean and Bert Phillips

CHEESE CAKE DELIGHT (Serves 12-15)

1
pkg.
Lemon Jello

1
C.
Hot Water

2
lg. pkgs.
Cream Cheese

1
pint 
Whipping Cream

1
t.
Vanilla

1
C.
White Sugar

1
T.
Lemon Juice

Crust for 9” X 13” Pan:  Mix 1 ¼ C. graham crackers crumbs, ¼ lb. of butter, melted, and 3 T. white sugar.  Put in bottom of buttered pan.  Bake at 3500 for 8 minutes.

Mix jello and hot water.  Set aside to cool.  Blend cream cheese, sugar, lemon juice and vanilla until creamy.  Add cooled jello until well blended.  Whip 1 pint of whipping cream until stiff and fold into first mixture.  Pour into cooled crust and refrigerate several hours or overnight.

The absolutely greatest, most luscious cheesecake. Easiest too.

Mary Anne and Joe Uetz

STRAWBERRY SNOW PIE

Bake and cool one 9” pie crust

¾
C.
Milk

2 ½
C.
Miniature Marshmallows

2
sm. Pkgs.
Frozen Strawberries, thwed and drained

½
pint
Whipping Cream

Heat milk to boiling point, add marshmalows and stir over medium heat until marshmallows melt.  Remove from heat and cool thoroughly.  Whip cream.  Fold strtaberries into cooled marshmallow mixture, then fold in whipped cream.  Pour in pie shell and refrigerate for about 4 to 6 hours at least.  Delicious on a hot summer day.

Mary Anne and Joe Uetz

POOR MAN’S CAKE 

2
C. 
Sugar

1
Box
Raisins

5
T.
Shortening

2
C.
Boiling Water

1
t.
Ground Cloves

3
C.
Flour

1
t.
Soda

2
t.
Cinnamon

1
t.
Salt

1
pkg.
Chopped Walnuts

Bring sugar, raisins, shortening, and water to a boil.  Simmer for 15 minutes.  Cool (overnight, if convenient).  Combine this mixture with the remaining ingredients and stir until blended.  Place in two greased loaf pans.  Bake at 3250 for 1 hour and 10 minutes.  

This originally-German recipe came from my great-grandmother Schaefer.  Serve with brandy sauce.

Nancy and James Boudreau

ORANGE OR LEMON PUDDING CAKE
1
pkg.
Yellow Cake Mix

1
pkg.
Instant Lemon Pudding

4

Eggs

¼
t.
Lemon or Orange Peel

¾
C.
Corn Oil

¾
C.
Orange Juice or water

Glaze:  1 C. powdered sugar, 1 T. melted butter, 3 T. fresh orange or lemon juice

Beat eggs thoroughly until thick and yellow.  Add cake mix, pudding mix, corn oil, juice or water and peel.  Beat 5 minutes.  Put into ungreased 9” angel food pan.  Bake 50 minutes at 3500.  Cool and dust top with sifted powdered sugar OR while cake is still hot, pierce with fork and put glaze on it.  Cake may be cooked in 9 ½” X 13 greased and floured pan, in that case 35-40 minutes.

Diane and Roy Boudreau

KING FAMILY PUMPKIN PIE

2
C.
Canned Pumpkin

1
C.
Sugar

½
t.
Salt

1
t.
Cinnamon

1
t.
Ginger

1
pint
Scalded Milk

2

Large Eggs

Measure pumpkin in large bowl. Add to it the sugar, salt, spices, milk and well-beaten eggs.  Cool before filling  a large pie plate which has been lined with pastry.  Bake in moderate oven 3500 to 3750 about 40 minutes.

This is a King family recipe.  The original called for sieved pumpkin but I can’t magine anyone doing that anymore.

Alice and Jack Fournier

GRANDMA DUQUETTE’S LEMON FLUFF (Serves 6)

1
C.
Sugar

1 ½
T.
Flour

¼
t.
salt

1
C.
Milk

2

Eggs

1/3
C.
Melted Butter


Juice and Grated Rind of 1 Large Lemon

Mix dry ingredients, add beaten egg yolks, lemon, milk and butter.  Mix well and fold in beaten whites.  Set baking pan in pan of hot water and bake 40 minutes, in 3500 oven.

This is a combination of cake and lemon sauce.  The cake rises to the top.

Alice and Jack Fournier

BEST BROWNIES FOR LARGE FAMILIES, A BEGINNING BAKER OR JUST PLAIN BROWNIE LOVERS

1
C.
Shortening

4

Eggs

2
C.
Sugar

2
t.
Vanilla

4
sqr.
Baking chocolate

1 ½
C.
Flour

1
t.
Baking pOwder

1 ½ 
t.
Salt

1
C.
Chopped Nuts

Melt shortening and chocolate together in large, heavy saucepan over low heat.  Cool.  Add eggs, sugar, and vanilla.  Beat well.  Add flour, baking powder and salt which have been sifted together.  Add nuts.  Mix well.  Pour in greased 13” X 9” X 2”pan.  Bake at 3500 for 30-35 minutes.

These are fudgey rather than cakey.

Phyllis and Ray Dembowski

ORANGE CAKE

1
C.
White Sugar

½
C.
Shortening

2

Eggs

1
t.
Salt

1
C.
Sour Milk

1
t.
Soda

2
C.
Flour

1
C.
Raisins

½
C.
Walnut meats



Rind of 1 orange

Cream sugar and shortening.  Add eggs.  Put soday into sour milk.  (If you do not have sour milk, add 1 T. vinegar to sweet milk).  Add flour alternately with milk to other ingredients.  Put raisins and nutmeats through food grinder once and orange rind twice.  Add last.  Bake at 3750 for 35 minutes in long, greased oblong pan.  While cake is still hot, pour juice of orange blended with ½ C. sugar over it.  This can be set aside whiel cake is baking.

Florence and Ralph Borton

SWEET POTATO PIE (two 8” pies)

2
med. Cans
Sweet Potatoes

½
C.
Brown Sugar

¼
lb.
Butter, melted

¼
t.
Cloves

12 

Marshmallows

½
t.
Cinnamon


Pinch
Salt

4

Eggs

Drain off half of the juice from the sweet potatoes and pour in large bowl with sugar, butter, cloves, salt, and cinnamon.  Mash with potato masher.  Whip eggs in separate bowls, then add to mixture and mash together.  Pour in two pie plates.  Arrange six marshmallows on top of each.  Bake in 3500 oven for 40 minutes.

This recipe comes from a cook who collects old New England recipes.

Therese Pratt

PRESIDENT JOHNSON’S PECAN PIE

½
C.
(1 stick) Butter

1
C.
Sugar

1
C.
Dark Corn Syrup

½
t.
Salt

1 ½
t.
Vanilla

3

Eggs

2
C.
Chopped Pecans



Unbaked 9” pie crust

Allow butter to stand in a covered medium mixing bowl at room temperature until it is extremely doft.  Add sugar, corn syrup, salt and vanilla; with a sturdy hand rotary beater or mixing spoon, beat until thoroughly blended.  Add eggs and beat gently just until blended.  Fold in the pecans.  Pour into pie crust.  Bake in a moderate oven 3750 oven on the rack directly below the center rack until top is toasted brown and filling is set in the center when pie is gently shaken -- 40-50 minutes.  Pastry edge should be browned and the bottom pastry a pale gold.  If the top of the pie gets very dark toward the end of the baking time, place a tent of foil over it.  Cool on wire rack.  If desired, serve with unsweetened whipped cream.

Richard and Kathleen Hauke

FRESH FRUIT DELIGHT

Sprinkle powdered sugar over fresh pineapple chunks and strawberries.  Top with grated coconut and a sprig of mint.

I got this recipe from Jack and Jill and I love it but Nellie doesn’t because she doesn’t like coconut or nuts.  Andrew doesn’t like it because he doesn’t have any teeth and can’t eat it.

Katy Hauke

HEAVENLY BEER CAKE (9” 2-layer cake)

1
pkg.
Duncan Hines Devils Food Cake Mix



Beer (for liquid called for in cake mix)

1
t.
Baking Soda

¼
C.
Vegetable Oil

Follow recipe for devils food cake on box of cake mix.  Instead of any other liquid, use beer in the same amount.  But be sure to add 1 t. baking soda.  After mixing thoroughly, beat or stir in ¼ C. vegetable oil for a richer, moister cake.

When the cake has cooled, frost it.

This cake will be moist and have wonderful texture.  You may also use this technique for spice cake, caramel cake, honey cake, ginger cake and ginger bread.  I obtained this recipe on a premarital tour of the Joseph Schlitz Brewing Company in Milwaukee.  The cake is simple, somewhat costly, but heavenly.

Kathleen A. Hauke

HEAVENLY LEMON COOKIES (4 Dozen)

1
C.
Butter or Margarine

1
C.
Sugar

2

Eggs

3
C.
Sifted Flour




Sugar

1
t.
Soda

1
6 oz. can
Frozen Lemonade Concentrate, thawed

Cream together butter and the 1 cup sugar.  Add eggs; beat until light and fluffy.  Sift together flour and soda, add alternately to the creamed mixture, with one-half cup of the lemonade concentrate.  Drop dough from a teaspoon two inches apart onto ungreased cooky sheet.  Bake cookies in a hot oven (4000) about 8 minutes or till lightly browned around the edges.  Brush hot cookies lightly with remaining lemonade concentrate.  Sprinkle with remaining sugar.  Remove cookies to cooling rack.

Richard and Kathleen Hauke

APPLE CRUMB PIE (one 9” Pie)

2/3
C.
Sugar

1/
t.
Salt

¼
t.
Cinnamon

¼
t.
Nutmeg

1

unbaked 9” pie shell

¾
t.
Grated Lemon Rind

1
T.
Butter

6-8

Green Apples, pared and sliced

Blend sugar, salt, spices, lemon rind, and butter or margarine.  Toss apples in mixture.  Arrange in pie shell.

SUGAR CRUMB TOPPING

¾
C.
Light Brown Sugar, firmly packed

¼
C.
Granulated Sugar

¾
C.
Sifted Flour

¼
t.
Salt

½
C.
Butter or Margarine

Blend sugars, flour, salt, and butter or margarine.  Spoon topping over apples.  Bake in hot oven 4250 15 minutes; reset oven temperature control to 3500 and bake 35-40 minutes.

When we were in Costa Rica apples were imported and expensive so we substituted native pineapple for apples and used less sugar.

Richard and Kathleen Hauke

CHRISTMAS FUDGE

4 ½
C.
Sugar

1
can
Evaporated Milk

5
oz.
Hershey Bar



Nuts

1
lg. pkg.
Chocolate Chip

1
8 oz. jar
Fluff

2
t.
Vanilla

Cook sugar and milk 4 ½ minutes stirring constantly in very large bowl.  Break up candy bar and add all other ingredients.  Pour the hot mixture over and stir till melted.  Pour into buttered bowl or pan.  Keep refrigerated.

Very easy to make.  A little expensive but it makes a wonderful gift to wrap in little packages and give to people you like to remember over the holidays.

Jean and Bert Phillips

GRANDMA DUQUETTE’S BUTTERSCOTCH CREAM PIE

1
C.
Brown Sugar

1 ½
C.
Milk


Pinch
Salt

3

Eggs

1
T.
Butter

1 ½
T.
Flour, heaping

1
t.
Vanilla

Mix dry ingredients.  Add beaten eggs, reserving 2 whites for meringue.  Add milk and butter and cook in heavy saucepan, stirring constantly until thick.  Add vanilla.  Fill cooled pie shell.  Top with meringue and brown.

Alice and Jack Fournier

SUGAR AND SPICE, SOUTHERN STYLE

1

Egg White, slightly beaten

2 ½
T.
Water

¾
C.
Granulated Sugar

¾
t.
Salt

1
t.
Cinnamon

½
t.
Cloves

¼
t.
Allspice

¼
t.
Nutmeg

3
C.
Whole Walnuts or Pecan Halves

Start heating oven to 2500.  Mix together all ingredients except nuts.  Dip nuts in mixture.  Arrange in single layer on greased cookie sheet.  Bake 45 minutes or until golden and crusty.  Makes 3 cups tasty nuts for cocktail parties or holiday parties.

Diane and Claude Squires

BLUEBERRY CAKE

½
C.
Butter

2
C.
Sugar

2

Eggs, beaten

1
Qt.
Floured Blueberries

3 ¼ 
C.
Flour

½
t.
Soda

1
t.
Cream of Tartar

1
C.
Milk

Cream butter.  Add sugar and cream again.  Add eggs, blueberries.  Sift flour with soda and cream of tartar.  Add alternating with milk.  Bake in loaf pan at 3500 oven for 35-40 minutes.  Sprinkle lightly with sugar when ready for oven.

This cake will keep for weeks in aluminum foil in refrigerator or freezer.  It will stay moist.

Helen and Frank Sobek

LEMON SPONGE (4 Servings)

1
C.
Sugar



Juice of ½ Lemon



Grated Rind of 1 Lemon

¼
t.
Salt

1

Egg White, beaten

1
T.
Butter

1

Egg Yolk

2
T.
Flour

2
C.
Milk

Combine sugar, lemon juice, rind, and salt.  Cream together with butter, egg yolk and flour, then add milk gradually.  Lastly fold in stiffly beaten egg white.  Grease a 1 qt. casserole or pan.  Place in pan of hot water.  Bake at 3500 for 45 minutes.

Florence and Ralph Borton

LEMON CAKE PUDDING

¼
C.
Flour

1
C.
Sugar

¼
t.
Salt

1 ½
t.
Grated Lemon Rind

1/3
C.
Lemon Juice

2

Egg Yolks, beaten

2

Egg Whites, stiffly beaten

1
C.
Milk

Sift together first three ingredients.  Add the lemon rind and juice to flour mixture.  Beat egg yolks until lemon colored.  Add milk to them.  Stir the liquid into the flour mixture.  Fold in the egg whites.  Put into 1 qt. casserole.  Set the casserole in a larger pan of water (about halfway up the side of the casserole).  Cook in 3500 oven for 50 minutes.  Top will be tender cake, underneath is a delicious tangy sauce.

Edward and Cleo Duquette




Index to Recipes

Apple Crumb Pie


74
Aunt Helen’s Pasties


30
Aunt Cleo’s Pasties


29
Baked Oysters


49
Baked Stuffed Lobster

50
Bean Salad


57
Best Brownies


70
Betty’s Blond Brownies

65
Blueberry Cake


76
Broccoli Bake


58
Brownies


70
Buffalo


33
Butterscotch Cream Pie

75
Carmel Frosting, Quick

64
Cheese Ball


26
Cheese Cake Delight


67
Chicken Jan Thomian


38
Chicken Cacciatore


40
Chicory a la Jacqueline

45
Chilled Cucumber Soup

53
Chocolate Drop Cookies

65
Chopstick Tuna


47
Chopstick Casserole


48
Christmas Fudge


75
Coconut Custard Pie


64
Company Cottage Potatoes

61
Cranberry Punch


23
Cream and Fruit Pie


67
Cucumber Relish


63
Delectable Pork Chops

44
Devil’s Food Cake, Heavenly

73
Dogs on a Stick


44
Duquette’s Fruit Salad Dressing
73
Fiskegraling


51
Fleisch Fondue


34
Fresh Fruit Delight


72
Fudge



75
Gaston Beef Stew


36
German Potato Salad


58
Grandma Duquette’s Butterscotch

Cream Pie


75
Grandma Duquette’s Lemon Fluff
70
Chili Sauce


63
Ham Roll-ups


42
Hamburgers and Noodles

32
Heavenly Beer Cake


73
Heavenly Lemon Cookies

73
Heavenly Guacamole Salad

56
Heavenly Meat Loaf


31
Homemade Peach Brandy

24
Hot Fruit Compote


61
Irish Coffee


25
Katy’s Potato Salad


56
King Family Pumpkin Pie

69
Lemon Sponge


77
Lemon Cake Pudding


77
Lemon Cookies


73
Lime Jello Salad


60
Liver with Apple Slices

28
Macaroni Sea Shells Salad

55
Marinated Shrimp Appetizer

27
Maryland Oyster Stew

26
Meat Balls


28
Mock Chicken Pie


47
Molasses Crinkles


66
Mother’s Lemon Pie


66
Nellie’s Popovers


52
Open-faced Tomato Sandwiches
52
Orange or Lemon Pudding Cake
69
Orange Cake


71
Oven Stew


35
Oven Pea Soup


55
Oven-baked Chicken with

Honey-Mustard Sauce


41
Pasties


       29-30
Peach Brandy


24
Phillips Bean Salad


57
Pineapple Sauce


62
Poor Man’s Cake


68
Pork Chip Casserole


46
Powers Bean Salad


57
President Kennedy’s Onion Soup
54
President Johnson’s Pecan Pie
72
Rum Punch


23
Sauerkraut Salad


59
Shish-Kebob


36
Shrimp Casserole


49
Strawberries and Cream 

Squares Salad


60
Strawberry Snow Pie


68
Sugar and Spice - Southern Style
76
Surprize Chicken


37
Swedish Meat Balls


28
Sweet and Sour Pork Chops

42
Sweet Potato Pie


71
Tarragon Beef Stew


35
Tourtiere, or Pork Pie


43
Tunaburger


48
Turkey Turnovers


37
Wilted Lettuce Salad


59
KING FAMILY TREE
From Rev. Clifford King, brother of Flora King Duquette, Richard Hauke obtained a family tree showing Flora’s lineage dating back from her parents, Josweph Michel Roy and Flave Forget, to ancestors as early as 1648.  We cannot present it here pictorially as it would be too large a piece of paper.  So here are the facts on the tree.

FLAVE FORGET

Was the daughter of

Louis Forget called Latour, born 1807, died 1906 (age 99), and Marie Henriette Charbonneau.  They were married July 26, 1841 at Ste. Melomie d. Sillebout, District of Joliette.

Louis Forget’s parents were Louis Forget of Vadenois, and Madeleine Michaud who were married in 1812 at Ste. Elisabeth.  Marie Henriette Charbonneau’s parents were Jean-Baptiste Charbonneau and Genevieve Charron called DuCharme.

The parents of Louis Forget, widower of Vadenois, and Madeleine Michaud wer Antoine Latur and Elizabeth Roch or Laroquebrune married in 1757.  The parents of Madeleine Michaud were Germaine Michaud, born 1755 and Rose LeBel, born 1757, who were married in 1776 at Kamouraska.
The parents of Jean-Baptiste Charbonneau were Jean-Baptiste Charbonneau and M.

Angelique Botino who were married in 1785 at St. Cuthbert.  The father of Genevieve Charron was Charron called DuCharme.  The parents of M Angelique Botino were Pierre Bautineau and Angelique Mournaise who were married Jan. 7, 1760 at Lavaltrin.  The parents of Jean-Baptiste Charbonneau were Jacques Charbonneau and Marie Laporte.  The father of Pierre Bautineau was Maturin Marie Bautineau of the parish of Don’t or Oudon, diocese of Nantes, in Bretagne.
The parents of Angelique Mournaise were Francois Mournaise, a soldier, born 1749 and Angelique Sere, who were married Aug 17, 1730, at St. Laurent, near Montreal.  The parents of Marturin Marie Bautineau were named Bautineau and Aubron.  Francois Mournaise was the son of a Mournaise of Toulouse in Langedoc.  Angelique Sere ws the daughter of Andre Sere and Marie Anne Broilard, who were married May 3, 1706 at Quebec?

Rose LeBel(b. 1757) was the daughter of Nicolas LeBel and Marie Madeleine Sirois, who were married Nov. 23, 1743, in Riviere Oeulle.  Germain Michaud was the sone of Etienne Michaud, b. 1726, and Marie Nadeau, who where married in 1751.  The parents of Marie Madeleine Sirois were Francois Sirois and Marie Anne Riboutot, who were married Nov. 28. 1713 at Riviere Ouelle.  The parents of Marie Anne Riboutot were Jacques Riboutot and Marie Boucher, who were married in 1675.  The parents of Francois Sirois were Jean Sirois called Duplessis and Marie Angelique Dumont.

The parents of Nicolas LeBel were Nicholas LeBel and Marie Madeleine Michaud, who were married in 1716 at Riviere Ouelle.  The parents 

of Germain Michaud were Etienne Michaud, b. 1726, Marie Nadeau, who were married in 1751.
The parents of Etienne Michaud were Francois Michaud and Marie Dionne.  The parents of Marie Nadeau were married in 1729, and the parents of one of them were married in 1695.  The parents of Francois Michaud were Pierre Michaud and Marie Ancelin, who were married in 1667.  The father of Marie Dionne was Jean Dionne.

Antoine Latour was the son of Antoine Latour called Forget, was the son of Pierre Latour called LaForge, called Forget, and Marie E. Bayard, who were married in 1705.  The parents of Marie E. Bayard were Baillard and Pelletier.

If anyone can figure all that out and draw it into the form of a family tree, please let us see it.

Now we shall explore the parentage of Joseph Michel Roy, the other parent of Flora Duquette, Rev. Clifford King, and the others.

JOSEPH MICHEL ROY

The parents of Joseph Michel Roy were:  Louis Roy, and Adelaide Jolivet called Mitron, who were married Jan. 12, 1829, at St. Roch de l’Achigan.  Louis Roy was the son of jean Roy and Charlotte Moreau called Duplessis, who were married Nov. 15, 1788, at Repentigny.

Louis Roy’s wife, Adelaide Jolivet called Mitron, was the daughter of Jean-Baptiste Jolivet Mitron and Josette Richard, who were married in 1809 at St. Roch de l’Achigan.  Josette Richard was the daughter of Ambroise Richard and Josette Bernier, who were married about 1760.  Jean-Baptiste Jolivet called Mitron was the son of Jean-Baptiste Jolivet and Marguerite Martel, who were married in 1772 at L’Assomption.  The parents of Charlotte Moreau called Duplessis were Joseph Moreau and Marie Amable Migneron, born 1750, who were married Jan. 22, 1770.

The parents of Jean Roy were Pierre Roy, born 1729, and Agathe Roy, called LaPensee, who were married in 1758.  The parents of Marguerite Martel were Marguerite Janot dit LaPensee Tachopelle and Jean Martel, who were married Sept. 18, 1746.  The parents of Marguerite Janot were Jacques Janot and Marguerite Dufresne who were married 29 Nov. 1718 at Pointe aux Trembles.  The parents of Marguerite Dufresne were Jean-Baptiste Dufresne and Marie Renee Merstur? Who were married in 1693 at Pointe aux Trembles.

The parents of Jacques Janot were Pierre Janot and Catherine Tessier, who were married in 1694.  The parents of Jean Martel were Joseph Alphonse martel and marguerite Gronieer, who were married in 1701 at L’Assomption.  The parents of Marguerite Gronier were Nicolas Gronier and Marie Boette, married in 1676.  The parents of Joseph Alphonse Martel were Honore Martel and Marguerite L’Admireault, who were married in 1668.
The parents of jean-Baptiste Jolivet werer Joachim Jolivet and Marie Bayard, who were married in 1719 at Montreal.  The parents of Marie Bayard were Jacques Bayard (a soldier) and Marie Valade, who were married Nov 23, 1694 at Charlesbourg.  The parents of Marie Valade were Guillaume Valade and Francois Anceline, who were married in 1669 at Quebec, perhaps the first family marriage in North America.  The parents of Jacques Bayard were Francois Bayard and Marie Madeleine Degon.  The parents of Joachim Jolivet were Aime Jolivet and Anne Fiset, who were married in 1690.

Anne Fiset was the daughter of Francois Abraham Fiset and Denyse Savard, who were married in 1664.  Marie Amable Migneron, born 1750, was the daughter of Pierre Migneron, born 1715, and Marie Josette Monet, who were married in 1748.  Pierre Migneron was the son of Pierre Migneron and Marie Anne Charon, who were married in 1698.  Marie Anne Charon was the daughter of jean-Baptiste Charon and Ann D’Anneville, who were married in 1669.  Pierre Migneron was the son of Laurent Migneron and Anne St. Denis, who were married in 1667.  Joseph Moreau was the son of Charles Moreau, born 1710, and Marie DesChamps, who were married in 1746.

The parents of Marie DesChamps were Antoine DesChamps, and Catherine Lefebvre.  The parents of Catherine Lefebvre were Michel Lefebvre and Catherine Trotier, who were married in 1683 at Champlain.  The parents of Antoine DesChamps were Pierre Huneau called DesChamps and Catherine Beauchamp, who wre married in 1686.  The parents of Charles Moreau were Jean Moreau and Agnes Richard, who were married Dec. 1, 1703

The parents of Agnes Richard were Guillaume Richard and Agnes Tessier, married in 1648.  Their marriage is the earliest item in this family tree.  Jean Moreau was the son of Jean Moreau and Suzanne Pied.
The parents of Agathe Roy called LaPensee, were Jean-Baptiste Roy and Marguerite Masta, who were married in 1727.  The parents of Marguerite Masta were Toussaint Masta and Marie Therese LeClerc, who were married in 1702 at St. Francois de Sales.  The parents of Marie Therese LeClerc were Guillaume LeClerc and Therese Hunauk, who were married in 1676 at Montreal.  The parents of Toussaint Masta were Mathorin Masta and Antoinette Ealay, who were married in 1665.

The parents of Jean-Baptiste Roy were Francois Roy and Catherine Plumereau, who were married June 7, 1698 at Lachine.  The parents of Catherine Plumereau were Julien Plumereau and Jeanne Garbier.  The parents of Francois Roy were Jean Roy and Francois Bovett, who were married in 1659.  Pierre Roy, born 1729, was the son of Jacques Roy, born 1695, and Marie Marguerite Bertrand, who were married in 1719.

The parents of Marie marguerite Bertrand were Pierre Bertrand and Anne Ethier, who were married April 17, 1697, at Repentigny.  The parents of Anne Ethier were Leonard Ethier and Elisabeth Godilloy, who were married in 1670 in Montreal.  The parents of Pierre Bertrand were Bertrand LaLonge and Marguerite Herve.
The parents of Jacques Roy were Joseph Roy and Marguerite Martin, who were married 

Aug. 16, 1694 at Quebec.  The parents of Marguerite Martin were Pierre Martin and Anne Poitrin, who were married in 1670.  The parents of Joseph Roy were Francois Roy and Xainte Martin from St. Jean de Montierneuf of the bishopric (l’eveque de) of Portiers in France.

And that ends the family tree.

Descendents of Flora and Theodore Duquette

Eleanor Anne Duquette married George Henry Hauke and they begot:

George Henry Hauke



Oct. 11, 1924

Rose Marie Hauke Powers


April 3, 1926

Francis Edward Hauke


Sep 28, 1928

Richard Louis Hauke



April 28, 1930

Alice Loretta Hauke Shrag


Nov. 11, 1932

Kathryn Ann Hauke Collier


June 11, 1938

George Henry Hauke married Jean LaTrechia Teahan and they begot:

David Henry Hauke



March 3, 1949

Christine Ann Hauke



Aug 2, 1950

Mark Edward Hauke



July 31, 1954

Timothy John Hauke



June 14, 1958

Rose Marie Hauke Powers married Robert James Powers and they begot:

Marguerite Eleanor Powers


Sept 27, 1952

Theresa Frances Powers


March 12, 1955

Robert Henry Powers



May 22, 1957

Sheila Marie Powers



Feb 14, 1959

Megan Marie Powers



Nov 26, 1960

Martin Xavier Powers



Mar 14, 1964

Shannon Aline Powers


Oct 19, 1966

Francis Edward Hauke married Ilse Bertha Seyfried and they begot:

Christopher Francis Hauke


Nov 11, 1964

Richard Louis Hauke married Kathleen Armstrong and they begot:

Katherine Emma Jane Hauke


Oct 19, 1960

Nellie Maura Hauke



Aug 9, 1962

and adopted

Andrew Martin de Porres Hauke
       b.  Jan 8, 1967

Alice Loretta Hauke married William Shrag and they begot:

Kirk William Shrag



Dec 22, 1951

Michael John Shrag



Feb 15, 1953

Stephen Richard Shrag


May 5, 1954

Thomas Shrag




June 11, 1955

Keith Shrag




Oct 5, 1956

Jeanne Marie Shrag



Aug 16, 1958

Suzanne Shrag




Jan 5, 1962

Daniel Shrag




Jan 27, 1966

Margaret Mary Hauke married Louis H. Burns and they begot:

Caroline Burns



Aug 8, 1958

“Boots” and Lou are now divorced
Kathryn Ann Hauke Collier married Thomas H. Collier and they begot:

Colleen Collier



Dec 30, 1959

Loretta Ann Collier



July 21, 1961

Edward J. Duquette married Cleo Sawyer and they begot:
Theodore Stillman Duquette


Feb 5, 1925
Edward Laurence Duquette


Aug 21, 1926

John Alger Duquette



Aug 23, 1928

Charles Thomas Duquette


Sept 1, 1932

Gerald Robert Duquette


Sep 4, 1934

Jean Paul Duquette



March 30, 1937


(Died March 24, 1937)

David Arthur Duquette


May 20, 1940

Mary Alice Duquette McGuire

March 11, 1942

Michael James Duquette


May 30, 1943

Theodore Stillman Duquette married Delores McKeown and they have these children:

Donna Marie Duquette


Feb 11, 1957
Edward Duquette



Jan 1, 1962

Kathleen Duquette



Oct 13, 1964

Edward Laurence Duquette married Noreen Canady and their children are:

William Duquette



Feb 11, 1954

Cathey Anne Duquette


Feb 6, 1958

Robert Edward Duquette


March 23, 1962

John Alger Duquette married Patricia Dunaway and they begot:

Cynthia Brigid Duquette


Jan 4, 1957

Amanda Maureen Duquette


Mar 17, 1958

Patrice Marie Duquette


Mar 26, 1959

Tamara Louise Duquette


June 4, 1962

Charles Thomas Duquette married Janice Woodhull and they begot:

Richard Lawrence Duquette


Aug 21, 1956

David Thomas Duquette


Sept 27, 1957

Paul Edward Duquette


Nov 6, 1960

Pamela Rene Duquette


Apr 24, 1964

Gerald Robert Duquette married Carole Barnett and they begot:

Gerald Edward Joseph Duquette

Aug 28, 1959

Marie Noelle Duquette


Dec 24, 1960

Matthew Mark Duquette


Aug 11, 1966

David Arthur Duquette married Susan Wheeler and they begot:

Jennifer Allene Duquette


Aug 10, 1967

Mary Alice Duquette married Patrick James McGuire and they begot:

Holly Patrice McGuire


Oct 1, 1966

Emil Louis Duquette married Mary Cogley and they begot:

Margaret Mary (Marie) Duquette Raymond
May 4, 1923
Therese F. Duquette Pratt


Aug 4, 1928

Helen J. Duquette Sobek


Feb 12, 1930

Mary Cogley Duquette is now deceased and Emil Duquette is now married to Gay Raymon Huden Duquette
Marie Duquette married Nicholas William Raymond and they begot:

Victoria Marie Raymond


Jan 22, 1949

Ray Charles Raymond


Dec 15, 1949

Richard Duquette Raymond


June 12, 1954

Mary Ann Raymond



Nov 26, 1957

Robert Christopher Raymond


April 12, 1965

Therese F. Duquette Pratt has five children:
Michael Pratt




May 18, 1950

Susan Pratt




Jun 23, 1951

Cindy Pratt




May 13, 1953

Joseph Pratt




Nov 3, 1961

Mary Beth Pratt



March 17, 1963

Therese is divorced from Paul Pratt

Helen J. Duquette Sobek is married to Francis Sobek and they begot:

Diane Sobek




Apr 17, 1952

Francis Duquette Sobek


April 30, 1953

James Sobek




Sept 26, 1955

Thomas Sobek




Nov 8, 1958
Nancy Gay Sobek



Mar 6, 1961

David Sobek




Jun 12, 1964

Mary Alice Duquette married Christopher John Fournier and they begot:
Phyllis M. Fournier



Aug 10, 1923

Thomas J. Fournier



Jun 27, 1925

Phyllis M. Fournier married Raymond Richard Dembowski and they begot:

Mark Dembowski



Feb 16, 1950

Chris Dembowski



Apr 29, 1951

Janie Dembowski



Sep 11, 1955

Elizabeth Dembowski



Jun 22, 1957
Peter Dembowski



Apr 15, 1961

Phillip Dembowski



Jun 11, 1965

Thomas James Fournier married Joan Mary Dundon and they begot:

Julie Ann Fournier



Apr 3, 1947

Mary Alice Fournier



Mar 24, 1948

Thomas James Fournier


Aug 28, 1950

Timothy John Fournier


Jan 5, 1952

Gay Marie Fournier



Apr 6, 1953

Amy Joan Fournier



Sep 27, 1954
Joseph Patrick Fournier


Mar 18, 1957

Stephen Peter Fournier


Jan 12, 1959

Helen Marie Duquette married Clement Alton Boudreau and they begot:

Elizabeth Marie Boudreau Bitner

Sep 28, 1924

Clement Alton Boudreau, Jr.


Sep 9, 1926

Carole Therese Boudreau Evans

Dec 25, 1928

Jean Alice Boudreau Phillips


Aug 9, 1930

Mary Ann Boudreau Uetz


Mar 13, 1932

Aileen Helen Boudreau MacQuesten

Sep 15, 1934

James Edward Boudreau


Oct 5, 1939

Joyce Marie Boudreau Kopins

Dec 29, 1941

Theodore Louis Boudreau


Feb 12, 1942

John Christopher Boudreau


Feb 3, 1943

Roy Thomas Boudreau


May 7, 1945

Gail Lorraine Boudreau


Nov 13, 1947

Elizabeth Marie Boudreau married John L. Bitner and they begot:

John Bitner




Dec 1, 1958

James Bitner




Apr 6, 1961

Clement Alton (Sonny) Boudreau, Jr. married Patricia Stock and they begot:

Kathy Boudreau



Nov 21, 1948
Michael Boudreau



Mar 22, 1950

Chris Boudreau



Nov 24, 1952

Kevin Boudreau



Jul 26, 1956

Julie and Mark Boudreau (twins)

Jun 10, 1964

Carole Therese Boudreau married Thomas C. Evans and they begot:

Tom Evans




Sep 19, 1948

Ronnie Evans




May 13, 1951

Linda Evans




Oct 9, 1952

Karen Evans




Oct 30, 1956

Chris Ann Evans



Oct 5, 1958

Michael Evans




Jun 30, 1961

Patrick Evans




Aug 11, 1964

Jean Alice Boudreau married Bert Phillips and they begot:

David Phillips




Sep 6, 1948

Phyllis Phillips



May 3, 1950

Susan Phillips




Oct 23, 1952

Mary Ann Phillips



July 17, 1956

Chris Phillips




Aug 29, 1961

June Phillips




Jun 5, 1965

Mary Anne Boudreau married Joseph Edward Uetz and they begot:

Denise Elizabeth Uetz



Apr 22, 1960

Dianne Michele Uetz



Dec 5, 1961

Paul Joseph Uetz



Feb 2, 1963

Karen Marie Uetz



Jan 19, 1964

Aileen Helen Boudreau married Russ MacQuesten and they begot:

Daniel MacQuesten



Apr 26, 1956

Terri Lynn MacQuesten


Feb 28, 1960

Tammy MacQuesten



Feb 21, 1962

James Edward Boudreau married Nancy Stevenson and they begot:

Nancy Boudreau



Aug 27, 1961

Jim Boudreau




Aug 3, 1963

Robert Boudreau



Aug 5, 1965

Joyce Marie Boudreau married Howard Kopins and they begot:

James Kopins




Sept 11, 1960

Patrick Kopins




March <blank>, 1962

Jean Kopins




Jul 4, 1964

Gregory Kopins



Feb 14, 196<blank>
Theodore Louis Boudreau married Janice Lees and they begot:

Kelly Ann Boudreau



Dec 19, 1962

Joseph Boudreau



Dec 24, 1964

Michelle Boudreau



Aug 17, 1965

Theodore Louis Boudreau, Jr


Aug 31, 1966

Roy Thomas Boudreau married Diane Klump and they begot:

Kimberly Blanche Boudreau


Dec 5, 1966

Florence Duquette married John Patrick Collins and they adopted:

Dianne M. Collins


     b.
Dec 18, 1934

Michael J. Collins


     b. 
Nov 10, 1938

John Collins died March, 1955 and Florence is now married to Ralph O. Borton

Dianne M. Collins married Claude H. Squires, Jr. and they begot:

Laura M. Squires



Apr 12, 1957

Paul A. Squires



May 12, 1959

James F. Squires



Aug 24, 1960

Robert H. Squires



Dec 3, 1965

Michael J. Collins married Judith G. Lloyd and they begot:

Michael J. Collins, Jr.



Dec 24, 1958

LuAnn Collins




Oct 13, 1961

Tina Marie Collins



Mar 5, 1966

CURRENT ADDRESSES OF LIVING DUQUETTES
Eleanor Hauke

16555 Schaefer, Apt 22

Detroit, Mich. 48235

Rose Marie Powers

563 Sunningdale 

Inkster, Mich. 48141

Richard Louis Hauke

3 Diane Drive

Kingston, RI 02881

Margaret Burns

255 Gerald, Apt. 15

Detroit, Mich. 48203

George H. Hauke

17380 Sumner

Detroit, Mich. 48240

Francis Edward Hauke

7331 Spring Court

Boulder, Colo. 80302

Alice Shrag

16843 Littlefield

Detroit, Mich. 48235

Kathryn Collier

15025 Ashton

Detroit, Mich. 48223

Edward J. Duquette

16570 Hartwell

Detroit, Mich. 48235

Thomas Duquette

24646 Lyndon

Detroit, Mich. 

Mary Alice Duquette McGuire

15745 Strathmoor

Detroit, Mich. 48227

Jack Duquette

26638 Clairview

Dearborn Heights, Mich. 48127

Gerald Robert Duquette

Colorado

Emil L. “Duke” Duquette

Long Island, Maine 04050

Therese F. Pratt

3851 N. 51st Street

Phoenix, Ariz.  85018

Marie Duquette Raymond

849 Stonehaven Dr.

Walnut Creek, Calif. 94598

Helen J. Sobek

8021 E. Avalon

Scottsdale, Ariz.

Mary Alice Fournier

2126 Coolidge, Apt. 106

Troy, Mich. 48084

Thomas James Fournier

1000 Grant Street

Ypsilanti, Mich. 

Phyllis M. Dembowski

295 Chandler

Romeo, Mich.

Helen M. Boudreau

16560 Hartwell

Detroit, Mich.  48235

Clement A. Boudreau, Jr.

15435 Whitcomb

Detroit, Mich. 48227

Jean Phillips

16631 Sorrento

Detroit, Mich. 48235

Aileen MacQuesten

12045 Averill

Utica, Mich.

Joyce Kopins

21875 Ontago

Farmington, Mich. 48024

Elizabeth Bitner

17379 Melrose

Southfield, Mich.

Carol Evans

9583 Dixie

Detroit, Mich. 48239

Mary Anne Uetz

4122 Tulane

Dearborn Heights, Mich. 48125

James E. Boudreau

17207 Tracey

Detroit, Mich.  48235

Theodore Boudreau

16510 Snowden

Detroit, Mich.  48235

Roy T. Boudreau

Imperial Mobile Village, Lot 322

Grand Ledge, Mich.

Florence D. Borton
15104 Fielding

Detroit, Mich.

Michael J. Collins

1390 Spring Road, Route 3

Saginaw, Mich. 38601

Dianne M. Squires

6038 E. 55th Street

Tulsa, Okla. 74135


