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Remembering Generational Connections HINSDALE 
FARMERS MARKET
Saturdays, May 20th–October 21st

9AM–1PM
Downtown Hinsdale • Downtown Hinsdale • Millstream Riverfront ParkMillstream Riverfront Park

APPLIANCE
MONADNOCK

You have a NEW NEIGHBOR! 
Your local service provider since 2010 

is now also your NEIGHBORHOOD 
APPLIANCE RETAILER.

Refrigerators • Freezers  
Dishwashers * Stoves • Cooktops  
Washing Machines * Dryers   
Dryer & Vent Cleaning Service

603-899-9999

DAN BULLOCK

MonadnockAppliance.com

Come visit our NEW STORE
497 US-202 #1 
Rindge, NH 03461
(near Market Basket)

Your local service provider since 2010
is now also your NEIGHBORHOOD

APPLIANCE RETAILER.

Breyers Ice Cream .............................$5.99
Banquet Poly Bag Chicken ................$5.99
Best Yet Whipped Topping 8 oz. ........... 2/$3

FROZEN

White Potatoes 5 lb. bag .................... $2.99
Baby Bella Mushrooms ...................... 2/$5
Grapefruit ......................................... 2/$3

PRODUCE

THIS WEEK’S 
HOT DEALS!

Hawaiian Punch 1 gal. ....................... $2.99
Jiff Peanut Butter 16 oz. .................... $2.99
Wishbone Salad Dressing 15 oz. ........... 2/$4
Lucky Charms 14.9 oz. ........................ $4.99
Log Cabin Syrup 24 oz..............................2/$7
Kraft Deluxe Mac & Cheese ...................2/$9
Kellogg’s Special K Bars ................... $2.99
Mt. Olive Pickles 24 oz. .......................$3.99
Progresso Kidney Beans & Chic Peas ...... 2/$3

GROCERY

Hood Sour Cream 16 oz.........................$1.99
Kraft Shredded Cheese .................... $2.99
Cracker Barrel Cheese ...................... $2.99

DAIRY

KULICK’S SUPERMARKET
Warwick Rd. • Off Rt. 10 • Winchester  
603-239-4843 • Sun.–Wed. 8a–7p, Thurs.–Sat. 8a–8p

Prices GoodPrices Good
May 12May 12thth–May 18–May 18thth

 EBT
AVAILABLE

Kayme Old Tyme Nat. Casing Franks 12 oz. pkg ... $5.39 ea.

Fresh Chicken Leg Quarters ........... $0.89/lb.

Better Cheddar Smoked Sausage 14 oz. pkg. ...$4.89 ea.

MEAT

Hungry ManHungry Man
Dinners

2/2/$$77

DELI
Carolina Turkey Breast .................. $5.99/lb.

Mozzarella Cheese ........................ $5.99/lb.

New EnglandNew England
CoffeeCoffee

$$5.995.99

Florida’s NaturalFlorida’s Natural
Orange Juice

52 oz.52 oz.

$$3.993.99

34 CYPRESS STREET | KEENE, NH | 603.355.8008 | MONADNOCKFOOD.COOP

HUGE 
SAVINGS! &Friday  May 12th 

10AM - 7PM
Saturday  May 13th

10AM - 3PM

facebook.com/keenefarmers

Gilbo Avenue,  KeeneGilbo Avenue,  Keene
Across from Lindy’s Diner

SATURDAYS 9-1SATURDAYS 9-1

Sunday, May 14th is Mother’s Day, a celebration 
in honor of all mothers. In the United States, the 
first national Mother’s Day was celebrated in 1911 
in almost every state. President Woodrow Wilson, 
in 1914, made it official, proclaiming Mother’s Day 
as a national holiday to be held each year on the 
second Sunday of May. Yet for me, Mother’s Day 
is more than cards, flowers and a national holiday. 
Rather, it’s a day of connection – a time when I call 
up memories of not only my own mother, but also my 
grandmother and even my great-grandmother. I’ve 
lived long enough now to have all those memories 
that I can call up anytime I wish to do so. And for 
that, I’m thankful.  On Mother’s Day I like to dedicate 
the cooking column to my mom, A. Elizabeth Price, 
and share with you my recollections of some of her 
favorite recipes, many no doubt inherited from her 
generational connections as well.

Roast Lamb
My mother, a great lover of roast leg of lamb, 

cooked this on special occasions a few times a year. 
She usually cooked a whole leg of lamb, but today’s 
cooks may prefer this smaller, boneless version that 
is very tender and juicy. Makes about four servings.
Ingredients:
1 loin roast of lamb (2-3 lbs.), boned, rolled and well 

trimmed of fat, at room temperature
2 tablespoons olive oil
1 teaspoon soy sauce
1 teaspoon dried rosemary
2 teaspoons dried thyme
freshly ground black pepper
1/2 cup Dijon mustard

Beat olive oil, soy sauce, herbs, and pepper into 
mustard; coat top of meat with mixture. Roast lamb 
at 450 degrees for 10 minutes. Reduce heat to 425 
degrees and cook 20 to 30 minutes longer. You should 
remove the roast from the heat at 115 to 125 degrees 
for rare, 135 to 145 degrees for medium. Note: If 
preferred, have lamb butterflied and grill over hot 
coals, about 20 minutes on each side; check for done-
ness after 30 minutes. Crust will be very brown and 
interior slightly pink. 

Deviled Seafood
This was one of mom’s favorite dishes to prepare 

when ‘the ladies’ came to play bridge or friends 
came to visit. Back in the 50s, canned seafood was 
inexpensive and more readily available than fresh, so 
this was a simple, popular dish to serve. Serves six.
Ingredients:
1/4 cup finely chopped green or red pepper
1/4 cup finely chopped onion
1/4 cup finely chopped celery
1 teaspoon Worcestershire sauce
1 can (about 6.5 oz.) drained shrimp
1 can (about 6.5 oz.) flaked crab meat 
2 cups herb-seasoned stuffing, crushed
1 cup mayonnaise

In a medium bowl, stir together all ingredients. 
Spoon into a one-quart shallow casserole or six indi-
vidual ovenproof shallow dishes. Bake at 350 degrees 
for 30 minutes. Note: Recipe may be easily doubled; 
other fish may be substituted for variety, if desired.

Rice ‘N Beef Birds
Another favorite family dish that could be pre-

pared in the morning, refrigerated, and cooked for 
dinner. “Birds” (or roulades) was a term used to 
describe stuffed and rolled pieces of thinly pounded 
meat, poultry, or fish. Serves four to six.
Ingredients:
2 lbs. thin-sliced beef round steak, cut into 4x2-inch 

strips
1 can (about 15 oz.) fried rice, Chinese style
1 tablespoon butter
1 can (4½ oz.) sliced mushrooms, drained (or similar 

amount fresh
2 tablespoons chopped parsley leaves
1/4 cup chopped onion

1-2 tablespoons oil 
1 can (10.5 oz.) beef consommé, undiluted

Cut beef into strips as directed; pound flat between 
waxed paper with a mallet. In a large skillet, melt 
butter; sauté mushrooms and onions three to four 
minutes to lightly brown. Add fried rice and parsley 
and stir to heat. Spoon mixture onto steak strips; roll 
up and fasten with toothpicks or kitchen string. In the 
skillet, heat one to two tablespoons oil and brown 
“birds,” turning to brown each side. Pour in beef con-
sommé, cover and simmer very gently for one hour.  

Sauerkraut Salad
In her later years, mom liked to serve this every 

Christmas Eve with Tourtière.  She felt it was the only 
side dish that went really well with the Canadian 
Pork Pie.
Ingredients:
1 can or jar sauerkraut (approx. 16 oz.), well rinsed 

and drained
1/2 small red onion, diced
1/2 green pepper, diced
1/2 stalk celery, diced
Dressing Mix:
1/3 cup sugar
3 tablespoons cider vinegar
2 tablespoons water
1/4 cup vegetable oil

Combine sauerkraut, onion, pepper, and celery in 
bowl. Combine dressing ingredients; pour dressing 
over sauerkraut mixture. Marinate 24 hours in re-
frigerator before serving. Salad will keep up to three 
weeks, refrigerated.

Grammy’s Rhubarb Cream Pie
The pudding-like filling for this pie, makes it dif-

ferent. You can vary the crust, from graham cracker, 
to cookie crumbs, to pastry dough; you can change the 
topping from meringue to whipped cream. But don’t 
mess with the filling!  Passed along from Grammy 
Annie Dubois, to my mother and now to me, this 
recipe is definitely a keeper – three generations can’t 
be all wrong! 
Ingredients:
1  9” unbaked pastry crust (or other choice)
2 cups fresh rhubarb, diced
3 egg yolks, beaten (save whites for meringue top-

ping)
1 cup sugar
3 heaping tablespoons flour
1½ cups milk
1 teaspoon vanilla 

In covered ovenproof dish, bake rhubarb at 350 
degrees without water until soft, but not mushy, 
about 15 to 18 minutes. Drain and cool rhubarb; put 
into pie crust. Whisk together remaining ingredients 
of egg yolks, sugar, flour, milk, and vanilla;  pour over 
and cover rhubarb with mixture. Bake at preheated 
450 degrees for 15 minutes; lower temperature to 
350 degrees and cook about 50 to 60 minutes, or 
until set when tested with a knife near center of pie. 
Cool completely and cover with meringue (three egg 
whites beaten with four tablespoons sugar); bake at 
300 degrees until meringue is browned. Or serve 
topped with whipped cream.

Nancy Adams is a native of Peterborough and 
resides in Hancock. She and her husband, Bud, have 
raised four sons. She has been featured as one of 
Yankee Magazine’s great New England cooks.

Cooking
Corner

with Nancy Adams

Tiny 
Tummies 
Needs 
Community 
Help To 
Fill A 
Truckload 
Of Cereal

Feeding Tiny Tum-
mies is asking for the 
community’s help. On 
Saturday, May 20th from 
10 a.m. to noon on the 
front lawn of Saint James 
Church at 44 West Street 
in Keene, this local non-
profit is looking to fill a 
pick-up truck with cereal 
to replenish their shelves. 
The community can drop 
off cereal donations, play 
cereal games, and eat 
some cereal snacks.                                                                                                                         

Whether it’s sent to 
schools for breakfast or 
portioned out for snacks, 
or sent home with kids for 
weekends and vacations, 
they can never seem to 
have enough. 

For those who can-
not come to this event, 
cereal donations can be 
dropped at the church 
office through the rear 
office door across from 
the municipal parking lot 
leading up to that event, 
Tuesday through Friday 
from 10 a.m. to 2 p.m.  




