
Cooking in 
Quarantine

RECIPE BOOK



APPETIZERS 
TARTAR SAUCE 
ingredients:
Tartar Sauce
4 Tbsps mayo
Dash lemon juice
Dash Worcestershire Sauce
3 tsps sweet pickle relish

Mix all ingredients together and serve
with fish. 

instructions:
1.



entrees
TUNA CAKES 
ingredients:
1 5 oz can chunk light tuna
1 egg
1/2 finely chopped small onion
Dash lemon juice
2 dashes Worcestershire sauce 
1/4 cup bread or cracker crumbs

Mix all ingredients together and form
into patties.  
Fry on medium heat in a skillet.  
Let brown before turning.  
Serve with tartar sauce on a bun with
shredded lettuce.

instructions:
1.

2.
3.
4.

HAM & GREENS POT PIE
W/CORNBREAD CRUST
ingredients:
4 cups chopped ham                                  
 2 tbs oil
3 tbs self-rising flour                                        
3 cups chicken broth
1 (16 oz) pkg frozen seasoning blend        
 1 (16 oz) pkg frozen greens                
1 (16 oz) can black-eyed peas (drained)    
½ tsp dried crushed pepper

   Sauté ham in hot oil over medium heat
for 5 minutes. 
Add flour, stirring constantly. 
Add chicken broth, stirring constantly until
broth thickens. 
Bring mixture to boil and add seasoning
blend and greens; return to boil and cook
15 minutes. 
Stir in black-eyed peas and crushed red
pepper. 
Spoon hot mixture into the skillet or
lightly greased 13” x 9” baking dish.
Spoon cornbread batter over hot mixture. 
Bake at 425 degrees for 20-25 minutes or
until cornbread is brown.

instructions:
1.

2.
3.

4.

5.

6.

7.
8.



DESSERTS
QUARANTINE COOKIES
ingredients:
½ cup Crisco
½ cup Butter
1 cup sugar
½ cup dark brown sugar
2 eggs
2 tsp vanilla
2 ½ cup self-rising flour
1 cup chopped nuts
2 cups Heath toffee bits

Cream together Crisco, butter, and
both sugars
Add eggs and vanilla
Add flour
Stir in nuts and toffee bits.
Bake at 350 for approx. 15-17
minutes.

instructions:
1.

2.
3.
4.
5.


