
 

RTTR NEWSLETTER Fall 2011 

Graham Bread: A Recipe From The Past!   

                 

backwards in time and ignite the imagina-

tion of past events. I found this recipe for 

Graham Bread in my torn, 30 year old 

cardboard recipe box. I often baked it 

when I was a teenager, and loved it be-

cause it was simple and easy. I was keen 

to share this memory with my sons, so I 

bought the graham flour (which is a 

coarser version of whole wheat flour) and 

buttermilk.  As I was stirring and  

(Continued on page 2) 

 W hen I think of Mrs. Krutz, 

our long time babysitter, memories 

flood back of cooking with her in the 

kitchen.  In reality, it was probably 

more like me eating her baking while 

hanging out with her in the kitchen. 

Krutz was like a surrogate grand-

mother to me and my two sisters.  She 

was short, round, gray haired with a 

quick wit and a warm smile. One des-

sert she made that I loved was a thin 

cake floating in a pond of warm mol-

ten, gooey chocolate pudding. As fond 

of her as I was, my memories are en-

twined with how much I loved her 

cake.  

 Food brings back marvelous 

memories.  The taste or smell of 

something cooking can tumble you 
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mixing I found myself smiling,  reliving my life as a fif-

teen year old. The taste did not disappoint - it was just 

how I remembered. However, no one in the house 

seemed to share my enthusiasm ï they claimed not to 

like it! No  worries, I am immune to cooking criticism. I 

fancied the bread and had fun making it, and that's 

what matters when you are the cook.  Now, if I could 

find a version of Mrs. Krutzôs chocolate pudding cake 

recipe, I bet it would be a different story. 

 

g raham b read  

 
2 ½ cups graham flour 

½ cup white sugar 

1 teaspoon salt 

1 ¼ cup all purpose flour 

1  ½  teaspoons baking soda 

2 cups buttermilk 

Preheat oven to 350 degrees F. 

 

Mix all dry ingredients together in a big bowl. Add but-

termilk and stir until combined.  Spoon into one lightly 

greased loaf pan and bake 50 minutes or until cooked 

through. 

 

 

I  
n my hunt for Mrs. Kurtzôs cake I found this 

chocolate pudding recipe from the Enjoy!  

Best Of Bridge 1980....this is an adaption of 

the recipe.   

  

chocolate upside down cake  

1 ¼ cups all purpose flour 

½ cup sugar 

1 teaspoon baking powder 

 ½ teaspoon baking soda 

¼ teaspoon salt 

1 oz square unsweetened chocolate 

2 tablespoons butter 

1 egg, slightly 

beaten 

1 cup buttermilk 

1 teaspoon vanilla 

 

Topping  

1/3 cup cocoa 

½ cup brown 

sugar 

½ cup white sugar 

1 ½ cups boiling water 

 whipping cream (optional) 

 

 Preheat oven to 350 degrees F.  Lightly 

grease an 8 x 8 inch cake pan. In a bowl combine 

flour, white sugar, baking powder, baking soda 

and salt together.  Place chocolate and butter 

together in a very small saucepan and heat at a 

very low heat, stirring often until all melted. Stir 

into dry ingredients with buttermilk, egg and va-

nilla.   Pour into the greased pan.  Mix cocoa, 

brown sugar, white sugar in a small bowl.  Spread 

over top of cake batter.  Pour boiling water over 

all. Bake 45 minutes or until cake is set.  Serve 

with whipping cream or ice cream. 
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r isotto  

 
Risotto is made with Arborio rice, a high-

starch Italian-grown grain.  Do not rinse the 

rice before making risotto because the high 

starch content creates its creamy texture.  

Before adding liquids into the  risotto, always 

sauté the rice in oil (with leeks and garlic) for a 

couple of minutes or until itôs opaque.  Wine 

should be added first and then the other liq-

uids.  Keep the stock that is added to risotto 

heated on a second burner.     

 

  

 

 

 

 
 

r isotto with l oads of  

v eggies  
 

Serves 4 

2 tablespoons butter 

2 tablespoons oil 

1 leek, tops removed, chopped 

1 clove garlic 

1 zucchini diced 

12 asparagus stalks, ends removed and cut into 2ñ 

pieces 

1 red bell pepper, seeded and diced 

1 carrot, peeled and diced 

1 jalapeno pepper, seeded and diced (optional) 

1 ½ cups Arborio rice 

1 larger or two smaller tomatoes, diced 

Pinch red pepper flakes 

1/3 cup fresh basil leaves, chopped 

½ cup white wine 

4 cups chicken stock, heated thoroughly 

1 ½ cup fresh Parmesan cheese, grated 

salt and pepper to taste 

 

 Heat butter and oil in a medium-sized sauce pan.  

Add leeks and garlic and sauté two minutes.  Add zuc-

chini, asparagus, red bell pepper, carrot, jalapeno pepper 

and sauté until soft, about five more minutes.  Add rice 

and coat well.  Add tomatoes, red pepper flakes, basil 

leaves and wine. Stir until the liquid has been completely 

absorbed.  Add one ladle of hot stock and simmer, stir-

ring until it has been absorbed.  Continue to add hot 

stock one ladle at a time, stirring after each spoonful and 

adding more once itôs been absorbed.  Cook until all the 

liquid has been absorbed and the rice is tender but still 

firm (al dente) about 18-20 minutes.  Add Parmesan 

cheese and season with salt and pepper. 

Whatõs Your Shelf Life? 
 

How long should you keep apple juice in the 

refrigerator once opened? 

According to the Sun Rye® website, once 

opened, apple juice should be kept 7-10 

days. 

 If a carton is bloated or leaking 

the site claims:   ñIf the carton appears 

bloated, the product should not be con-

sumed. It is clearly an indication that there 

may have been some damage to the carton 

seal. Any compromise to the seal integrity 

allows air to enter, the carton to expand and 

juice may leak out.  
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curry  

vegetables  
Serves 4 

1 tablespoon hot curry paste 

1 teaspoon cinnamon 

1 tablespoon oil 

1 large onions, chopped 

2 potatoes, cubed 

1 clove garlic, minced 

1 tablespoon fresh ginger, peeled 

and chopped fine 

1 jalapeno pepper, seeded, chopped 

fine 

1 tablespoon tomato paste 

İ head cauliflower, cut into 1ò florets 

1 can 14 oz can diced tomatoes 

1 ¼ cups water 

1 can chick peas, drained and rinsed 

1 cup frozen peas 

¼ cup butter 

Cilantro, chopped, to sprinkle on top 

 Heat oil over medium high 

heat.  Sauté onion and garlic for 

eight minutes.  Add the rest or the   

ingredients and simmer for 15 min-

utes.  Serve with rice and cilantro 

sprinkled on top. 

c elery  ᶅa c runchy s nack  
I crunched down on my first bite and was hit with a lively wa-

tery texture mixed with a hint of salt.  Good enough for a sec-

ond bite, then a third and a fourth.  The organic celery stick 

was soon gone. 

 Celery, you say?  Since when is celery exciting to eat?  

When I think of celery the word óinnocuousô comes to mind.  

Itôs a vegetable thatôs like a doormat; itôs always there and 

rarely noticed.  Who rushes to the refrigerator in search for a 

stalk of celery to munch on?  Growing up, the only way our 

mother  got us kids to eat celery was by dressing it up ï stuffed with 

cheez whiz and a dusting of paprika or peanut butter squeezed between 

its ribs with raisins placed strategically on top. 

 It wasnôt until I tasted that stick of organic celery that I had a new 

appreciation for this stringy, hollow, green, stick vegetable.  I tried  hunting 

down locally grown celery from the farmers market to replicate my experi-

ence but had no luck.  The farmers  looked at me like I had broccoli 

sprouts hanging off my ear lobes when I asked if they grew it.  Apparently, 

celery takes a long time to grow; seeds are planted in February and bear 

fruit in the summer.  The torrential rain we had last spring was ideal for 

weeds, which is not great when growing a vegetable for six months.  In 

other words, itôs is a pain to grow. 

 Celery is a member of the parsley family.  Stalks can be eaten 

raw or used for flavouring in soups and stew-like dishes.  Look for firm 

stalks; avoid limp ones with wilted leaves.  With its high water content  

celery tends to wilt if left at room temperature for too long, so itôs best 

stored in the refrigerator. 

Salad Dressing  
 

Salad dressings are easy to make.  

Once you get into the routine, you 

will save money. Taste homemade 

dressing and you will never want to 

purchase the store bought variety 

again! 

 

1 tablespoon white wine vinegar 

1 teaspoon mayonnaise 

1 teaspoon Dijon mustard 

3 tablespoons olive oil 

Mix all ingredients together and pour 

over salad. 
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