Great and Secret Chefs of South County

Errata
P
age Recipe Issue
19 Crab Salad Ingredients — Add Juice of one lemon.
25 Crispy Coleslaw Directions — Add Cool for an additional two hours.
Ingredients — Change 1 10-0z can diced green chilies to 1 10-oz can
33 Green Chili Chicken and Lime Soup tomatoes with green chilies. Add 1 7-o0z can diced green chilies.
Ingredients — Change 1/2 c butter to 8 T butter, divided. Remove 1/2 c
57 Irish Fish Pie butter or margarine. ;hange last ingredient, Salt and pepper to taste,
to Salt, pepper and milk to taste.
Ingredients — Add 2 eggs. Change 2 1/2 c sour cream to 1/2 ¢ sour
67 Asparagus Spaghetti Pie cream.
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o Barbecued Spareribs Chowning’s Ingredients — Change 3 garlic cloves, minced to 2 garlic cloves, minced
Tavern
Ingredients — Change 1 T adobo seasoning to 2 T adobo seasoning.
Change For “Sofrito” to Fresh “Sofrito.” Add or more to 1 T adobo
L seasoning.
79 Fricasé de Pollo Directions — Add final instruction: Lower heat to medium/low and cook
until the potatoes are tender.
Ground Turkey and Ricotta Stuffed Ingredients — Fourth item should be Whole milk ricotta.
81
Shells
Ingredients — Change 1/2 c seasoned rice flour to 1/2 c unseasoned
87 Sambal Chicken Skewers rice vinegar. Change 1 1/4 c Sriracha to 1/4 c Sriracha.
101 Guava Barbeque Sauce Ingredients — Change 1 garlic clove, minced to 2 garlic cloves, minced.
Ingredients — Add as optional ingredients: 1/4 c wheat germ; 1/4 ¢
109 Banana Tea Bread plain Greek yogurt.
113 Colorful Rolled Sugar Cookies Ingredients — change 1/2 t baking powder to 1 1/2 t baking powder.
119 Galaktoboureko Ingredients — Change 1/2 c semolina to 1/2 c fine semolina.
Directions — Change No. 4 to Pour into pan and bake 35-40 minutes or
129 Mandarin Orange Cake until tested done with toothpick.
Ingredients — The first item should read 1 1/2 c butter or margarine.
The second item should read 2 2/3 ¢ sugar. Add Pinch of salt. Change 2
133 Winters Best Gingersnaps tsoda to 2 t baking soda. Add 2 t ginger.

Directions — Change No. 5 from Firm to Form.




