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COOKIN’

Cooking
with Love
By Alicea Jones

W

hat does love
sound like? In
the McCulloch
household, love
sounds like clanging, chopping,
pounding, and scraping. Mindless
ruckus you say? Listen again. These
sounds are love gifts in the making;
spaghetti sauce, Mediterranean
salmon, and blueberry pie, to name a
scrumptious few.
Preparing good food with
healthy ingredients is how Elaine
McCulloch and her daughter Hope
show their love. “Cooking is a
practical way to nurture your family,”
said Hope.
Elaine began creating food
memories when Hope was just a
babe. She concocted her own baby
formula and yogurt. And Hope
remembers special birthdays. “I
would ask for Mom’s peach cobbler
instead of a cake,” said Hope.
Elaine and Hope have modified
some of their recipes (like adding
fire-roasted tomatoes and red wine
to their spaghetti sauce). But one
thing hasn’t changed; cooking for
the family is how they love.
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Meat Sauce (for Spaghetti)
Ingredients:
1lb lean ground beef
1 small yellow onion, finely
chopped
2 cloves garlic, finely chopped
2 Tbsp olive oil
1 cup red wine

56 oz canned crushed tomatoes
(use a combination of fireroasted and regular)
2 tsp salt
1 tsp Italian seasoning
1 bay leaf

Instructions:
1. Cook ground beef, onion, garlic and olive oil over medium heat
until no pink remains.
2. Add red wine and cook until it evaporates. Add canned tomatoes,
salt, Italian seasoning and bay leaf. Simmer for at least an hour (the
longer, the better).

Very Blueberry Pie
1. Mix to a smooth paste:
3 Tbsp cornstarch
3 Tbsp water
pinch salt
2. Bring to a boil:
1 cup fresh or frozen
blueberries
1 cup sugar
½ cup water
3. Add above paste mixture. Stir
until thickened. Let cool.
4. Add to berry mixture:
3 cups fresh or frozen
blueberries
5. Pour into 9” baked pie shell
6. Refrigerate.
7. When cold, garnish with
whipped cream or whipped
topping.

Peach Cobbler
Ingredients:
Pastry dough for a 9” pie, cut into
strips
6 cups fresh or frozen peaches
1/2 to 3/4 cup sugar
2tsp cornstarch
2 Tbsp lemon juice
2Tbsp butter, cut into small pieces

Instructions:
1. Preheat oven to 425°.
2. Place half of the pastry strips in the bottom of an oblong oven-safe
dish.
3. Combine the peaches with the sugar, cornstarch and lemon juice.
4. Pour into pastry lined dish.
5. Dot with butter, then top with remainder of pastry strips.
6. Bake in 425 oven about 30 minutes, or until the fruit bubbles and
the crust is lightly browned.

Mediterranean Salmon
Servings: 4

Ingredients:
¼ tsp salt
¼ tsp black pepper
4 salmon fillets, skinless (6
ounces each)
2 cups cherry tomatoes, halved
½ cup zucchini, finely chopped
2 Tbsp capers, undrained
1 Tbsp olive oil
2 ¼ oz canned sliced ripe olives,
drained

Instructions:
1. Preheat oven to 425°.
2. Sprinkle salt and pepper over
both sides of fish. Place fish in
a single layer in an 11x7-inch
baking dish coated with cooking
spray.
3. Combine tomatoes and
remaining ingredients in a bowl;
spoon mixture over fish.
4. Bake at 425° for 22 minutes.
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