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So, what isthis anyway?

A couple of years ago Little Feat drummer Richie Hayward’s son
Sev had a bad automobile accident and suffered atraumatic brain
injury (as well as other injuries). Sev has fought long & hard and
has regained considerable ground ... there’s still farther to go but
we have him walkin’ and talkin’ and laughin’ and that’s testimony
to the hard work and sacrifice he and his family have invested.
The costs for dl this care are huge in terms of both time and
money, and life being what it is there’s only so many hours in a
day and only so much money in the bank.

That’s where this cookbook comes in: we all can’t make the
accident never happen (if only) or increase the number of hoursin
aday but we can do alittle something to add to the money in the
bank, so we’ve cooked up some recipes and are spreading them
around for a small sum. A lot of fans have chipped in their fav
formulas and deepest culinary secrets to fill these pages ... even
the band has added a stew or two, particularly the lovely Shaun
who is a master of the pots as well as the pipes ... so, dig in and
when yer mouth ain’t full spread the word ...

All proceeds go to the Severn Hayward Rehabilitation Fund.

hank(us)

Sev and poppaRichie
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Almond-Bacon-Cheese Cr ostini 1

contributed by Ginger McBride

1 French baguette 1/4 cup sliced ailmonds,

2 slices bacon, cooked and toasted

crumbled 1 Thbs. chopped green

1 cup shredded Monterey onions

Jack cheese 1/4 tsp. salt

1/3 cup mayonnaise Garnish: toasted sliced al-
monds

- Slice baguette into 36 (1/4 to 1/2-inch) dlices; place, cut side
down, on an aluminum foil-lined baking sheet.

- Bake at 400 degrees for 5 minutes or until lightly browned.

- Combine bacon and next 5 ingredients; spread on bread slices.
- Bake at 400 for 5 minutes or until cheese melts. Garnish, if
desired, and serve immediately.




Bagnacalda

contributed by Pat Simmons (Chi)

1 stick of butter 1/2 pt of whipped cream
3 bunches of garlic can also add some veggy
1 can of anchovies ( | leave broth

these off)

melt butter, mince garlic, mash anchovies in bottom of pan with
fork. Brown and add whipped cream.... simmer about 20 min-
utes. Dip with bread and celery, etc.

Richie & Marc Joseph



Billy’s Cream of Carrot Soup

contributed by Bill Payne

2 cups carrot pieces 1/3 cup butter
1 medium onion 1/2 cup water
1 1/2 cups milk 2 Tbs. flour

1 cup chicken stock 1/2 cup cream

- Put carrots, onion, milk and chicken stock into blender and
process 1 cycle at Liquify. Drain through colander, reserving
liquid.

- Saute vegetables in butter, water and cook until tender. Put
half the reserved liquid, vegetables, butter and flour into blender
(cover) and process at Blend until smooth.

- Pour into saucepan, add remaining liquid and cook slowly
about 10 minutes, stirring constantly.

- Just before serving add cream and season to taste.

- Makes 4 servings.




4 Hot Crab Dip (an Eastern Shore favorite)

contributed by Cherri Sparenberg (2R)

2 cups crabmest 2 Ths. minced garlic

1 cup sour cream 1/2 tsp. ground pepper (or to
1 pkg (8 0z) cream cheese, taste)

softened 1/2 tsp. dill weed (or more, to
1 cup milk (or buttermilk, as taste)

preferred) 1 Tbs. (or more, to taste) Old
1 cup mayo Bay seasoning

1 cup shredded Monterey 1/4 cup grated Parmesan
Jack cheese (reserve for topping)

1 cup white cheddar, shred-

ded

If blue crab claw meat is available (frozen is fine), | think it
makes for the tastiest dip, but anything except the fake stuff will
give it a nice flavor. Also, Old Bay is preferred, but if not
available, a caun (seafood) spice will do (just NOT crab
*boil*).

- Preheat oven to 400 degrees.

- Lightly grease 8x8 baking pan.

- In alarge bowl, combine ingredients. Stir until well mixed.
Pour into pan, top with Parmesan cheese and bake until top is
crusty (15-20 mins).

Serve asiswith crackersimmediately or pour in hollowed round
sourdough or pumpernickel loaf with bread pieces for dipping.
Variations include the addition of 1/2 cup of capers and/or 2 (8
0z) cans of chopped artichoke hearts per personal preference. |
never make this exactly the same way twice, but it is always
gobbled up to the last hit.



Mia's Corn Chowder (San Francisco)

contributed by Grammie D
1 red onion 5 red potatoes or 2 baking
1 Ths. garlic potatoes cubed
1/2 cube butter 4 cups veggie broth
1 can white or yellow corn 2 Ths. flour
1 can creamed corn -- or 4 1/2 cup cream
fresh ears big pinch of parsley

- Carmelize onion and butter, add garlic and sauté.

- Put broth in medium pot and bring to a low boil. Add potatoes
to boiling broth... Add carmelized onion/butter and parsley.

- When potatoes are ailmost done, add corn. Let cook slowly for
10 more minutes then add flour mixed with cream, continuing to
stir and keeping SMOOTH.

PERFECT FOR A COOL DAY AND OH! SO YUMMY .....




Not your average Hard Boiled Eqags

contributed by Cherri Sparenberg (2R)

6 eggs (or more) choice of:

1 Ths. mayonnaise horseradish

dry mustard (jar ok too) dill

paprika Old Bay
cajun spices

- For a standard display/serving plate*, boil 6 eggs.

- Drain and cover with cold water (twice) to cool and simplify
peeling. Crack once or twice on counter, and roll to loosen pedl.
If need be, run under water to keep peel from sticking.

- Slice eggs in half lengthwise and dump yolks into a small bowl
and place whites on plate. Add large tablespoon of mayo to
yolks and mix to creamy consistency. Add %z tsp of dry mustard
(if using jar mustard, reduce mayo slightly).

- Now for the fun: add your choice of *one heaping teaspoon
Horseradish *several shakes of dill weed *one heaping tsp of
Old Bay (or your favorite Cajun) seasoning to mayo mix. Fill
whites with mix. Sprinkle with a bit of paprika for presentation.

*Boil a dozen eggs, divide mayo and mix with seasonings
separately for a variety — and to accommodate larger crowd or
container.



Shaun’s Baked Artichoke Dip 7

contributed by Shaun Murphy

1 8 oz. container whipped 4 0z. (1/2 cup) fresh grated

cream cheese parmesan cheese
8 0z. mayonnaise 1 large can artichokes,
drained

- preheat oven to 350°
- mix ingredients together thoroughly and place in an oven proof
3 cup glass container. bake till golden, about 20 -25 min.

- serve with crackers or crudities




Shaun's Curried Pumpkin Soup

contributed by Shaun Murphy
2 Ths. (1/4 stick) butter 1 Tbs. dark brown sugar
1/4 cup finely diced onion 1/2 tsp. nutmeg
3 Ths. flour salt and pepper to taste
1 1/2 Tsp. madras curry 1 cup milk (lowfat, or 1/2 &
powder 1/2)
2 -14 oz. cans chicken broth minced chives or parsley
1- 15 3/4 oz. can solid (opt.)
pumpkin

- Melt butter in a 3 quart saucepan over med-high heat. Add
onion and saute until translucent, about 5 min.

- Mix in flour and curry powder and cook until bubbly, about 2
min.

- Remove from heat and gradually stir in the broth. Add pump-
kin, brown sugar, s. & p., and nutmeg. Cook over medium heat,
stirring constantly until thickened.

- Blend in milk and continue cooking until warmed through; do
not boil.

- Ladle into bowls. Sprinkle with the chives or parsley (opt.)
Serve immediately with crusty bread!

Serves 4-6



Attack of the Killer Prawns

contributed by Howard Burke

butter. (atablespoon +) little feat’s mango mojo hot
olive oil (abit morethanata-  sauce (atablespoon? more! )
blespoon+)

16 large prawns (you may
call them shrimp but get the
20-25 count)

- peel and de-vein the little buggers if they are not already pre-
pared. make sure they are completely thawed and just chilled
(no pre-cooked stuff please).

- place a large saute pan (or grandma’s iron skillet) on medium
heat. put the butter and olive ail in the pan and bring to heat
(melting) them together and then add the mango mojo .......
(use a whisk or the back of a fork to blend as you heat)... turn
up the heat just a bit...and then..

- add the prawns and toss until done........ (you can just stir
them until ready if you don’t want to try the pro-pan-toss like
ont.v.) cook the shrimps until they are opaque (look it up) and
serve. *

it’s a good idea to taste one before you serve them...just to
make sure you have them right. add mango mojo plus salt
and pepper to taste.






