Martha Green's still cooking the way she likes it 

Author: Orlando Ramirez; The Press-Enterprise 
"Nothing scares me," said Martha Green, adding cream to a head of chopped cabbage wilting in a hot skillet. "At least not about food." 

The longtime Redlands cooking teacher expertly dropped small amounts of the cream in strategic spots so the cabbage could absorb the liquid evenly. A minor detail, but it's why she can make such a bold assessment about her cooking skills. 

The cabbage was for a pizza she demonstrated later in the evening before a group of more than 50 women, and a sprinkling of men, at the Riverside Salvation Army. 

It was a rare return to the cooking stage for Green, who had her own specialty shop and cooking school in Redlands for a number of years before closing in 1988. 

Not that she hasn't been busy. Green has forged a career as a high-powered real estate agent and recently opened Dough-Lectibles, a specialty bakery on Citrus Avenue in downtown Redlands. 

"I feel that every town needs a bakery," said Green. "Redlands is still a small town but it has no hometown bakery." 

The fledgling enterprise features artisanal breads and specialty cakes made from scratch. 

"It's the biggest challenge I've faced to date," said Green about the punishing schedule demanded by getting the bakery off the ground and maintaining her other business interests. 

This evening her focus is imparting kitchen wisdom. She and her staff have been working since early afternoon for this demonstration, a benefit for Noah's Home Subacute Care for Children, a proposed care home for medically fragile children who require technological support such as ventilators. Green is on the board of directors for the nonprofit group, which is raising funds to build the facility in Redlands. 

A native of Greenville, S.C., Green doesn't get too precious when it comes to cooking, quite unlike that other Martha. 

"I have a better personality than Martha Stewart," said Green with a laugh. "The people who I cook for are regular people. They don't have time to sling spun sugar around." 

The recipes she demonstrated that evening were quick and used convenience foods found in most homes. 

"This is not a recipe you have to fuss over," she said while preparing a raspberry kuchen. "I discovered this recipe in Bon Appetit, and I worked on it until I got it the way I wanted." 

She urged her audience to do the same to her recipes and adapt them to their tastes and needs. Green's intent was to show the versatility and creativity inherent in basic recipes, like the kuchen, which can serve as launching boards for various interpretations, particularly when it comes to using whatever is in season. 

"Think about it with strawberries or apricots," she suggested, adding that she likes to serve it with small pitchers of cream. 

Her recipe for spinach mushroom soup is an example of how delicious and convenient are not mutually exclusive. 

"I made it up one night when I was having company," she said. "And I didn't want to run out to buy fresh spinach and pinch off the stems." 

The recipe calls for frozen creamed spinach, which comes already cleaned. She cites Stouffer's brand in the recipe, but noted that Green Giant now carries the same product for less money with the same quality. 

Green confided that she is still discovering new products. 

"A new world opened up to me," she said about the frozen chopped onions used in the Assistance League Dip, a recipe given to her recently by a friend. The dish, like all the items prepared that evening, was served to the audience. 

"It's the best dip," said Green, who noted that the version she served was a combination of Monterey jack, mozzarella and Cheddar cheeses. 

The showstopper was chomeur, a dessert recipe that Green admits to hoarding for many years. 

"It's the best recipe I have," she said, adding chilled butter to sugar in a baking dish to make the bottom, caramel layer. "It's an old-fashioned dessert that every man in America will love." 

Assistance League Dip 

1 cup frozen chopped onion 

1 cup mayonnaise 

1 cup grated Cheddar cheese 

Mix together and bake at 350 degrees until bubbly. 

Spinach Mushroom Soup 

1 stick butter 

1 medium white onion, chopped 

2 packages sliced mushrooms 

2 packages Stouffer's frozen creamed spinach 

1 quart half-and-half 

1 pint heavy cream 

Salt and pepper and cayenne pepper 

Melt butter in saucepan. Saute onions over low heat until clear. Add mushrooms and saute for 5 to 6 minutes. Add spinach, either thawed or frozen. Stir until all ingredients are mixed together. Add creams. Heat until mixture almost reaches the boiling point. Add salt, white pepper and cayenne pepper. Serves 6. 

Bacon and Tomato Open-Faced Rounds 

1 can (10-ounce) Hungry Jack Flaky or Buttermilk Flaky biscuits 

10 slices bacon, cut into thirds, crisply cooked 

10 thin slices of tomato * 

1/2 cup mayonnaise 

1/2 cup chopped onion 

2 ounces (1/2 cup) shredded Swiss cheese 

1 teaspoon basil leaves 

Heat oven to 400 degrees. Separate dough into 10 biscuits. On two ungreased cookie sheets, press or roll biscuits into 4-inch circles. Form a 1/4-inch rim around edge of each biscuit. Arrange 3 bacon pieces on each biscuit. Top each with tomato slice. In small bowl, combine mayonnaise, onion, cheese and basil. Spoon over tomato, spreading slightly. Bake 11 to 16 minutes, or until crust is golden brown. 10 sandwiches. 

* If tomato slices are juicy, drain on paper towel before using. 

** To reheat, wrap loosely in foil. Heat at 350 degrees for 15 to 20 minutes or until warm. 

Teriyaki Chicken Pizza 

1 loaf bread dough, thawed 

2 chicken breasts cooked and seasoned with teriyaki sauce 

Honey teriyaki barbecue sauce 

1/2 red onion, sliced in rounds 

1/4 cup cilantro sprigs 

1 cup grated mozzarella cheese 

Spray pizza pan or stone with Pam. Use bread dough as the crust, rolling to the edge with a wooden pastry roller. Brush on the teriyaki barbecue sauce. Top with chicken, red onion rings, cilantro and cheese. Bake 20 minutes at 400 degrees or until done. 

Cheeseburger Cake 

1 pound ground beef 

1 cup chopped onion 

2 cups Bisquick baking mix 

1/2 cup mayonnaise or salad dressing 

1/2 cup ketchup 

2 tablespoons prepared mustard 

1 egg 

1 can (4-ounce) diced green chilies 

8 ounces sliced American or Cheddar cheese 

2 tablespoons sesame seed 

Heat oven to 375 degrees. Grease a 9-by-13-inch springform pan. 

Brown ground beef and onion in skillet, drain. 

Mix beef, onion, and all remaining ingredients except cheese and sesame seed. Spread half of batter in pan. Lay cheese slices on batter and cover with remaining batter. Sprinkle with sesame seed. 

Bake until edges are brown and pull away from the side of pan, 35 to 40 minutes. Let stand 10 minutes, loosen edge. Serves 10 to 12. 

Chomeur 

11/2 cups light brown sugar, firmly packed 

1/2 cup milk 

3 tablespoons chilled butter, cut into small pieces 

1 egg, lightly beaten 

4 tablespoons sugar 

4 tablespoons butter, melted 

1/2 cup milk 

1 cup flour 

1 teaspoon baking powder 

1 teaspoon vanilla 

Whipping cream for garnish 

Preheat oven to 350 degrees. In a 1-quart ceramic or glass baking dish, combine the brown sugar and 1/2 cup milk. Add chilled butter. 

In mixing bowl, combine egg, sugar, melted butter. Add remaining 1/2 cup milk and stir. 

Sift together flour and baking powder and mix into egg-milk mixture. Add vanilla and mix until batter is smooth. Spoon batter into sauce in baking dish. Do not mix or smooth out batter. 

Bake until cake is puffed and golden and knife inserted into cake comes out clean, about 50 minutes. Serve directly from baking dish, spooning sauce over individual servings. Top with any desired fruit and garnish with whipped cream. 6 servings. 

Raspberry Custard Kuchen 

11/2 cups flour, divided 

1/2 teaspoon salt 

1/2 cup cold butter or margarine 

2 tablespoons whipping cream 

1/2 cup sugar 

3 cups fresh raspberries 

TOPPING: 

1 cup sugar 

1 tablespoon flour 

2 eggs, beaten 

1 cup whipping cream 

1 teaspoon vanilla 

In a bowl, combine the 1 cup flour and salt. Cut in butter until the mixture resembles coarse crumbs. Stir in cream. Pat into a greased 13-by-9-by-2-inch baking pan. Combine the sugars and remaining flour and sprinkle over crust. Arrange raspberries over crust. 

For the topping: Combine sugar and flour. Stir in eggs, cream and vanilla. Pour over berries. Bake at 375 degrees for 40 to 45 minutes, or until lightly brown. 

Serve warm or chilled. Store in refrigerator. Serves 10 to 12. 

