RECIPES USING FOOD STORAGE INGREDIENTS
MEXICAN CHICKEN

4 cups cooked chicken pieces (or boil and de-bone one fryer).

2 cans cream of chicken soup.

1 can chicken broth (use 11 ounces of it)
1-8 oz. jar Cheese Whiz (or 8 ounces Velveeta, cubed)

1 can (4 oz.) chopped green chilies

½ teaspoon minced onion flakes (or 2 Tablespoons grated onion)

1 teaspoon-2 Tablespoons (to taste) chili powder

2 Tablespoons Pimento slices
1 (13 ounce) bag Doritos corn chips

In a saucepan mix the first eight ingredients and simmer for 15 minutes, stirring often.  Pour sauce into baking dish over crushed Doritos.  Top with crushed Doritos.  Bake Approx. 30 minutes at 350°.   Serves 8-10

Note:  I leave the pieces of chicken fairly large.  When using canned or bottled chicken, do not add until simmering is complete.  For the broth, when using home bottled chicken, I pour the juices off of the chicken into an empty soup can and fill it up with water.  When using fresh chicken, I omit the canned broth and fill a soup can with broth from the cooked chicken.  I use about ¾ of the bag of Doritos.  I layer more Doritos on the bottom of the pan.  
Note:  The corn chips could be crushed and sealed by a vacuum sealer in a jar until ready to use.  This recipe can be served over toast points if Doritos are unavailable
I pressure can this sauce in quart jars at 10 pounds pressure for 90 minutes.

CHICKEN BROCCOLI BAKE
2 cans cream of chicken soup

2 Tablespoons minced onion flakes (when using fresh onion, sauté in butter)
4 cups diced cooked chicken

3 cups freeze dried re-hydrated then drained, chopped Broccoli 
   (or 10 ounces fresh, or frozen, cooked and chopped finely)

2 cups cooked rice

2 Tablespoons lemon juice concentrate 
1 cup cheese, grated (I use Velveeta if cheddar is unavailable)

Mix all of the ingredients.  Put in 13 X 9 inch pan or a 2 qt. casserole.  Top with toasted bread cubes which you have sautéed in butter (or use commercially prepared bread crumbs).  

Bake at 350º for 25-30 minutes.
Note:  Lemon juice concentrate needs shaken frequently or the solid particles settle to the bottom and clump.
CHICKEN POT PIE
Two unbaked pie crusts

1/3 cup butter


1/3 cup flour

1 Tablespoon onion flakes

1 Tablespoon chicken bullion (1 cube)

½ teaspoon salt

2 ½ cups water

1/3 cup milk powder 
2 cups cooked and cubed chicken

1-2 (14.5 ounce) cans peas and carrots (or 10 ounces frozen)
Heat butter on low.  Stir in flour, onion, bullion, salt, and pepper.  Add liquids and milk powder (stir to dissolve).  Boil one minute.  Stir in chicken and vegetables.  Place in unbaked pie crust and top with 2nd crust.  Cut slits.  Bake at 425° for 40 minutes.

Note:  This recipe was originally given to me by Karen Scholl and has been modified to include only food storage items (powdered milk, and canned vegetables).  Karen’s recipe calls for 1 ¾ cups water and 2/3 cup milk.
NEVER FAIL PIE CRUST

(I got this recipe from Debi Reading and have used it for years)

4 cups flour



         

1 Tablespoon sugar

½ teaspoon salt

1 ¾ cups Crisco shortening

1 Tablespoon vinegar

1 beaten egg (or egg substitute—see below)
½ cup cold water (decrease water by scant ¼ cup if using gelatin egg substitute)
Combine flour, sugar and salt.  Cut shortening into mixture until pieces are the size of peas.  Blend in vinegar and egg.   Sprinkle over enough of the water to moisten. (You don’t have to add the entire ½ cup.)  Roll into 3 or 4 balls (I usually chill it for awhile).  Fill and bake at 400° for 30 minutes or follow recipe directions.

EGG SUBSTITUTE

Stir 3 Tablespoons cold water into 1 teaspoon unflavored gelatin.

Add 2 Tablespoons plus 1 teaspoon hot water and stir.  You may need to decrease the liquid in your recipe by ¼ cup.

Note:  Use gelatin from a beef source.  This substitute can be used in most recipes for baked goods which call for eggs.   
Bob’s Red Mill makes “Egg Replacer” which uses only 3 Tablespoons water.  It is more expensive and has a much shorter shelf life.  I find the gelatin a bit easier to use.  If the recipe does not call for water, the Egg Replacer works better. 
PLAIN PASTRY
Recipe submitted by Jill Bailey (taken from the Better Homes and Gardens Cookbook she received as a wedding gift in 1971)

For one single-crust pie or 4 to 6 tart shells:

 

1 1/2 Cups sifted all-purpose flour

1/2 tsp. salt

1/2 Cup shortening

4 to 5 T. cold water

 

For one 8, 9, or 10-inch double crust or lattice-top pie, two 8, 9, or 10-inch crust pies, or 6 to 8 tart shells:
 

2 Cups sifted all-purpose flour

1 tsp salt

2/3 Cup shortening

5-7 T. cold water

 

Sift flour and salt together; cut in shortening with pastry lender till pieces are the size of small peas. (For extra tender pastry, cut in half the shortening till like cornmeal.  Cut in remaining till like small peas.)  Sprinkle 1 tablespoon water over part of mixture.  Gently toss with fork; push to side of bowl.  Repeat till all is moistened.  Form into a ball.  (For double-crust and lattice-top pies, divide dough for lower and upper crust and form into balls.)  Flatten on lightly floured surface by pressing with edge of hand 3 times across in both directions.  Roll from center to edge till 1/8 inch thick.

    To bake single crust pie shells:  Fit pastry into pie plate; trim 1/2 to 1 inch beyond edge; fold under and flute edge by pressing dough with forefinger against wedge made of finger and thumb of other hand.  Prick bottom and sides well with fork.  (If filling and crust are baked together, do not prick).  Bake at 450 degrees for 10 to 12 minutes or until golden.

    For lattice-top pie: Trim lower crust 1/2 inch beyond edge of pie plate.  Roll remaining dough 1/8 inch wide with pastry wheel or knife.  Lay strips on filled pie at 1-inch intervals.  Fold back alternate strips as you weave cross strips.  Trim lattice even with outer rim of pie plate; fold lower crust over strips.  Seal; flute edge.

    For double-crust pie:  Trim lower crust even with rim of pie plate.  Cut slits in top crust.  Lift pastry by rolling it over rolling pin; then unroll loosely over well-filled pie.  Trim 1/2 inch beyond edge.  Tuck top crust under edge of lower crust.  Flute edge of pastry as desired.

    If edge of crust browns too quickly, fold strip of foil around rim of crust covering fluted edge

HAMBURGER (SHEPHERD’S) PIE
Spread on the bottom of a 9 inch square baking pan or in a 2 quart casserole:

1 pound ground beef (canned or browned) with one small, chopped

onion (or 2 Tablespoons onion flakes). If using canned or bottled ground beef, drain off most of the liquid, sauté onion flakes in small pan with the meat for a few minutes.  
Top the above with one 14 ½ oz. can green beans (drained).

Spread one can Tomato Soup (concentrated) over the beans.

Whip one raw egg (or egg substitute) into 2 ½ cups mashed potatoes. I prefer Potato
      Pearls but you may use instant potato flakes, or cooked, mashed potatoes.
Spread the above potato mixture over the soup.

Top the potatoes with grated cheese (use Velveeta if cheddar is not available—see note).

Bake at 350° for 20-30 minutes until heated through well and soup is bubbly.    
Serves 4-6

Note:  A double recipe fits in a 9 X 13 pan.  If using gelatin egg substitute, decrease water in the potatoes by ¼ cup.   If using Velveeta instead of cheddar cheese, add it the last 5 minutes of baking time.
BEEF OR CHICKEN CURRY
Submitted by Missy Kelso—Makes approximately 6 - ¾ Cup servings
1 Tablespoon Butter or oil

1 cup onion (or re-hydrated equivalent onion flakes)
1 pint canned ground beef, beef stew, or chicken (2 cups—one pound if fresh)

Broth from the above canned product (if not fresh)
4-5 teaspoons curry powder

1 teaspoon garlic powder

1 8 ounce can tomato sauce

2- 14oz. cans mixed vegetables, drained (generally I use 1 bag frozen mixed

    vegetables—fresh or re-hydrated will work as well)

Salt and pepper (to taste)


Sauté the onion in butter or oil.  If you are using onion flakes you may just add them to the mix and skip this step.  Add together in a frying pan or small stock pot onion, beef or chicken, curry powder and garlic powder. Heat the ingredients on high.  This will make the spices come alive and flavor the dish better.  Next add the tomato sauce.  Continue to heat on high.  Add in the mixed vegetables.  Continue to heat on high for a few minutes.  Turn down the temperature and allow the curry to simmer until it thickens.  Add salt and pepper to taste.  Serve over cooked rice.
Note: If you are short on water don’t drain the vegetables and reduce the amount of water the recipe calls for. 
EASY BEEF AND VEGETABLE SOUP
 By Missy Kelso


1/2-1 pint stew meat



1cup green beans
1 small onion




1cup corn
1 bell pepper




1 can red beans
1/2  small cabbage shredded


1 small can tomato paste



1 cup lima beans



garlic powder to taste
Water





parsley to taste
salt and pepper to taste

 

Put in a stock pot and cook until vegetables are tender.

Simple variations - add barley or noodles; use canned tomatoes instead of paste.
If you are using canned vegetables, use 14-16 ounces. You are using the whole pint of stew meat just drain the vegetables and add the whole amount in.

“MEGA” SPAGHETTI SAUCE

4 bay leaves

1 large onion, chopped

4 large (29 ounces each) cans tomato sauce

4 cans (14.5 ounces each) stewed or diced tomatoes

3-4 large (12 ounces each) cans tomato paste

4 lbs. hamburger

1 Tablespoon oregano (crushed, dry leaves)

¾ Tablespoons basil (crushed, dry leaves)

½ Tablespoon thyme (crushed, dry leaves)

4 cloves garlic (minced)

Salt and pepper (to taste)

Mushrooms (optional—to taste)

Brown Sugar (optional—to taste)                    

Brown the meat and onion together.  Add the rest of the ingredients (except sugar) and simmer several hours, stirring occasionally.  Near the end of the cooking times, I add several Tablespoons brown sugar.  Remove bay leaves before serving.  Serve over spaghetti noodles or your favorite pasta.
Note:  This recipe can be cut in half or in fourths.  I bottle this sauce in one quart jars in my pressure canner or freeze it.  One quart will serve 3-4 people.  Make sure to remove the bay leaves before putting the sauce in jars or freezing it.  In the summer, I often raid my neighbor’s herb garden and get fresh herbs to use.  When I have fresh, ripe tomatoes in my garden, I use those in place of the canned (remove skins).  I also use this sauce to make Lasagna.
Refried Bean Soup (serves 6-8)

(recipe from the WIC program – Commonwealth of Kentucky)

1 small onion finely chopped

1 large clove garlic, peeled and minced or ½ tsp. garlic

   powder

1 can (28 oz.) crushed tomatoes

1 can (30 oz.) nonfat refried beans (Spicy, Vegetarian or

   regular)

1 can (14 ½ oz.) low fat chicken broth


Stir together onion, garlic and tomatoes.  Heat to boil.  Boil 5 minutes.  Stir in refried beans and broth.  Simmer (lower heat- do not boil) for 15 minutes stirring occasionally.  

Serve with optional toppings:  Green chilies, cilantro, tortilla chips, grated cheese, low or non fat sour cream.

CHICKEN STEW

1 whole chicken boiled and de-boned, removing skin (or 4 cups canned or

   bottled chicken)

Save broth from boiled chicken, straining if necessary.   You need about 5-6

   quarts of liquid.  Use broth from canned chicken and add water to it.  

Into broth add:

1 large onion diced (or onion flakes equivalent) 

½ large stalk of celery, sliced (leaves and heart included—or dehydrated equivalent)

Approximately one pound carrots peeled and chopped (or use canned)

1 large bell pepper, diced (or dehydrated equivalent-optional)

6-8 potatoes peeled and diced (fairly large chunks)

(red potatoes hold up longer in the stew-or use canned potatoes)

The chicken meat, cut into bite size pieces.  (If using bottled or canned

 Chicken, you may wish to add this after simmering).

Salt and Pepper to taste                              

Simmer together for at least one hour. More water may be added to broth if needed.  Noodles or dumplings may be added before serving.  See Dumpling recipe (to follow).  The Dumplings make a kind of gravy in the stew.
Beef variation:  Substitute beef chunks for chicken. I flour, and brown the beef chunks in a small amount of oil before adding water.  Stew beef at low temperature for longer than you do the chicken.  If using bottled or canned beef, you may wish to add it later after simmering.  I sometimes add a small amount of Thyme (to taste) and usually add Greek seasoning to taste (optional).

FLUFFY DUMPLINGS

3 Cups flour





4 teaspoons baking powder



1 ½ teaspoons salt

1 ½ Cups milk

1/3 Cup oil

Sift dry ingredients together.  Add milk and oil.  Stir only until blended.  Drop in boiling liquid by spoonfuls.  Cook uncovered for seven (7) minutes.  Reduce heat.  Cover and cook 10 more minutes.  Serve immediately.  (10-12 servings)
CORN BREAD AND MUFFIN MIX

4 cups flour

4 cups cornmeal (I grind popcorn in my grain mill to make cornmeal)
1 cup + 2 Tablespoons non-instant milk powder

    (or 2 cups instant non fat dry milk)

¾ cup sugar

¼ cup baking powder

1 Tablespoon salt


Put all ingredients in large bowl and mix with hands, lifting mixture and letting it fall through fingers.  Store the mix in an air tight container in a cool dry place for up to three months.   Makes about 9 ½ cups.  

To use:  Melt ¼  cup butter in 8 or 9 inch square pan while preheating oven to 425°.  Tilt pan to grease bottom and sides.  Beat 1 egg (or egg substitute) and 1 cup water (3/4 if using gelatin egg substitute) with fork in mixing bowl until blended.  Add 2 1/3 cups Corn Bread mix and the melted butter.  Stir just to blend.  Pour into pan and bake about 20 minutes (8 inch pan may need to bake longer).

Corn Muffins:  Prepare batter as for Corn Bread and spoon into 12 greased medium muffin cups.  Bake as directed.

Vegetarian Bean Soup

(Dallas Morning News “Taste” section  February 7, 2007)

2 (14-ounce) cans fat-free vegetable broth

1 cup water

1 pound bag frozen mixed vegetables

1 (14 ½ -ounce) can no-salt-added stewed tomatoes with

    juices

½ cup broken angel-hair pasta (in 1-2 inch lengths)

1 (15-ounce) can no-salt-added kidney beans

1 (15-ounce) can no-salt-added black beans

1 teaspoon Italian seasoning

½ teaspoon garlic powder

¼ cup parmesan cheese


Pour broth and water into a 4 ½ quart Dutch oven or soup pot.  Place the pot over high heat.  While the liquid is heating, add frozen vegetables, stewed tomatoes and uncooked pasta.  Cover the pot and bring to a boil.


While soup is heating, drain and rinse both cans of beans.  When soup boils, uncover and stir well. (scrape pasta off bottom if necessary)  Add beans, Italian seasoning and garlic powder.  Reduce to medium high or medium heat, maintaining a moderate boil.  Stir frequently and cook until pasta is tender, about 5 minutes.  Reduce heat to low and add parmesan cheese.  Stir occasionally and simmer for 5 minutes to develop the flavor.  Serve at once, or continue to simmer on low until ready to serve.  Makes 6 servings

Per serving: Calories 227 (5% fat) Fat 1.2 grams (less than 1 gram saturated) Cholesterol 3mg   Sodium 425 mg. Fiber 14 grams  Protein 13 grams 

Senate Bean Soup
This soup has been served in the restaurant of the US Senate for many years.  It was so popular that one period when it did not appear on the menu, a legal mandate was created insuring it’s presence at all times.

1 package of Great Northern Beans or Navy Beans

1 smoked ham hock

1 onion, chopped

3 stalks celery, chopped

2 cloves garlic, minced

1 medium potato, chopped

1 teaspoon nutmeg, optional

1 teaspoon oregano, optional

1 teaspoon basil, optional

1 bay leaf, optional

Salt and pepper

Tabasco, (optional)

Parsley, chopped


Soak beans overnight in 1 quart of water.  Drain and discard water.  Put beans in a large pot with 2 quarts water and ham hock.  Cover and simmer for 2 hours.  Add potato, onion, garlic and spices.  Simmer 1 hour.  Remove ham hock and cut up meat into pieces.  Remove 1 cup beans and some liquid and puree in blender.  Add chopped meat and puree back to soup.  Heat, season, and garnish with chopped parsley.
Tina Spellman’s Sloppy Joes

1 large can (28 ounce) Bush’s Baked Beans—BBQ flavor

1 large can (28 ounce) Bush’s Baked Beans—onion flavor

1 small can (6 ounce) tomato paste (Tina prefers Contadina)

1-2 pounds ground beef

Brown and drain meat.  Mix tomato paste into hot meat while still in the skillet on the heat.  Transfer to pot.  Mix in beans.  Warm up and serve on hamburger buns.
Meat Loaf 

1 beaten egg



1 onion minced

¼ cup cold water


2 tsp. salt

½ cup dry milk powder

¼ tsp. pepper

2 pounds ground beef

¾ cups uncooked cracked wheat or oats

¼ cup catsup

Mix all the above ingredients except catsup.  Form into loaf pan.  Top with catsup.  Bake at 350 degrees for one hour 

then 325 degrees for ½ hour. Chopped celery and green pepper may be added if desired.

Note:  I crack the wheat or oats in a small hand mill.

“Eggless Egg Salad” (from Mori-Nu Tofu)

1  10 ounce package Mori-Nu Lite (firm) Tofu

1 teaspoon apple cider vinegar

1 teaspoon honey or other natural sweetener

2 teaspoons mustard

½ teaspoon Turmeric

2 Tablespoons diced celery

2 Tablespoons onion

1 teaspoon chopped parsley

dash paprika

dash pepper                                     

Crumble tofu into a small bowl.  In a separate bowl, combine vinegar, mustard, honey and turmeric.  Mix thoroughly and pour over crumbled tofu.  Add celery, onion parsley, paprika and pepper.  Mix thoroughly.  Refrigerate approximately 30 minutes to allow flavors to meld.  Makes three ½ cup servings. 

Tofu Fruit Shake

2 cups liquid White Tofu Drink*

2 ripe bananas

1 cup frozen strawberries

½ teaspoon vanilla

3 Tablespoons pineapple juice concentrate (optional)

Place in blender and blend 30 seconds. 

Yeild: 3 ½- 4 cups

(Bring to class with small 4oz. cups to  serve sample size servings)

* White Tofu Drink Mix available at Moons Bookstore.                      









Pancakes (one large batch using powdered milk)

5 Cups flour

4 Tablespoons baking powder

4 Tablespoons sugar

2 teaspoons salt

2/3 Cup powdered milk

4 beaten eggs

½ Cup oil

4 + Cups water

Blend all ingredients together, cook on hot griddle.
Pancake Mix 
Mix together and store in airtight container:

15 Cups flour (5 lbs.)

2/3 Cup baking powder

2/3 Cup sugar

2 Tablespoons salt

2 Cups powdered milk

To Use:

3 Cups mix, 2 beaten eggs, 2 cups water, 4 Tablespoons oil

Blend ingredients together and cook on hot griddle.

Basic Mix (original Master Mix developed at Perdue University)

5 lbs. flour (20 cups)


2 ½ Cups powdered milk

¾ Cup baking powder


3 Tablespoons salt

2 Tablespoons cream of tartar

½ Cup sugar

2 lbs. vegetable shortening (4 2/3 Cups)

Mix dry ingredients.  Cut in shortening until mixture looks like cornmeal. 

Store in airtight container in a cool dark place.   

To make:

Biscuits (1 ½ doz.)  3 Cups mix, scant ¾ Cup water.   Mix until blended.  Knead 10 strokes.  Roll out and cut dough.  Bake at 450°  for 10 minutes

Pancakes  (18 med.)  3 Cups mix, 1 egg, 1 ½ Cups water.  Beat until blended.  Cook on hot griddle.







Waffles (6) 3 Cups mix, 1 egg, 1 ½ Cups water 2 + Tablespoons oil.    

Blend as above.  Follow Manufactures directions for cooking.  

Muffins  (1 dozen)  3 Cups mix, 2 Tablespoons Sugar, 1 egg, 1 Cup water

Mix until moistened.  Bake in greased muffin pan at 425°   for 25 minutes.

Gingerbread  (8”X 8” pan)  2 Cups mix,  ¼ Cup sugar, 1 egg, ½ Cup water,

½ Cup molasses, ½ teaspoon cinnamon, ½ teaspoon cloves, ½ teaspoon ginger

Blend dry ingredients together.  Blend liquids together.  Add alternately to dry

ingredients.  Bake in greased and floured pan at 350°  for 50 minutes

Drop Cookies  (4 doz.)  3 Cups mix, 1 Cup sugar, 1 egg, 1/3 cup water, ½ teaspoon vanilla.  Blend and drop.  Bake at 375°   for 10-12 minutes.  

Oatmeal Cookies  (4 doz.)  Same as above but add 1 teaspoon cinnamon, 1 Cup oats, ½ Cup raisins. May use ½ Cup nuts and/or chocolate chips in either recipe. 

Yellow Cake  (2  8” layers)  3 Cups Mix, 1 ½ Cups sugar, 2 eggs, 1 cup water. 

1 teaspoon vanilla  Mix dry ingredients and wet ingredients separately.  Add 

alternately.  Bake in greased and floured pans at 375° for 25 minutes.   
Chocolate Cake (2  8” layers)  3 Cups Mix, 1 ½ Cups sugar, ½ Cup Cocoa,  
 2 eggs, 1 cup water, 1 teaspoon vanilla.  Mix dry ingredients and wet ingredients separately.  Add alternately.  Bake in greased and floured pans at 375° for 25 minutes. 
GRANOLA

Mix together:

12 Cups old fashioned rolled oats

5 teaspoons salt

3 Cups wheat germ



¾ Cup brown sugar

2 ½ Cups flaked coconut

4 ounces sliced almonds

Mix together and drizzle over above:

1 ½ Tablespoons vanilla



¾ Cup oil

1 Cup water





½ Cup honey

¾ Cup Applesauce

Spread onto large jelly roll pans.  Bake at 250 º stirring occasionally until browned (approximately 2 hours).

Note:  I usually add sunflower seeds (4 ounces or to taste) and often add a small amount of flax seed. 

Orange Julius 

3 Cups orange juice

1 cup powdered milk (dry)

¼ cup sugar

Combine in blender and add 9 ice cubes one at a time.

APRICOT/PINEAPPLE YOGURT SMOOTHIE

1 cup plain yogurt

½ cup pineapple chunks (or 3 slices pineapple or 1/3 cup crushed pineapple)

½ cup freeze dried Apricot Dices

Sugar or sweetener to taste

Blend well.  You may substitute any fresh, frozen, canned or dried fruit.  I ordered Apricot Dices and needed a way to use them up.   I often freeze the pieces of fruit I put in my smoothies.  I especially like frozen bananas and berries.  The above recipe can be made from ingredients out of my pantry shelf with the exception of the yogurt which must be refrigerated.

YOGURT

2 cups non instant milk powder

1 can evaporated milk (optional) 

6 cups water

2 packages yogurt starter 

Heat the water to about 180°F.  Dissolve the milk powder in the water.  Add evaporated milk if you wish.  Follow directions on the package of your starter and cool to the specified temperature.  Pour mixture into two 1 quart bottles.  (You will have extra milk which can be chilled and used later.)  Add a package of starter to each bottle according to directions.  You may use several ounces of previously incubated yogurt you have made from starter in each bottle. (Follow the directions for that particular starter.) Stir to mix.  Heat your oven to 150° F.  Turn the oven off and open the door to cool it for a few seconds.  Turn on the oven light.  Put the jars in the oven near the light.  Close the oven door.  Leave to incubate for the amount of time specified on the package.  Chill in refrigerator to stop the incubation and before eating.

Note:  This is very concentrated milk wise.  You can count each ½ cup of yogurt as if it were 1 cup milk.  You may also use less milk powder if you wish.  You may need to inform your family that the oven is in use so they will not turn off the light or pre-heat the oven for baking something else.

Pinto Bean Fudge

(from Basic Food Storage Cookbook put out by the 

     Carrollton Home Storage Center)

1 cup cooked, soft pinto beans, drained and mashed or the reconstituted equivalent of re-hydrated refried beans.

¼ cup milk

1 Tbsp. vanilla

2 pounds powdered sugar

6 ounces unsweetened chocolate

6 Tbsp. butter or margarine

Chopped nuts (optional)

In large bowl stir beans and milk together, adding enough milk to resemble mashed potatoes in consistency.  Stir in vanilla.  Melt chocolate and butter and stir into bean mixture.  Add nuts.  Gradually stir in powdered sugar to get it well blended.  Spread onto lightly buttered 9-inch baking dish or form in two 1 ½ inch rolls.  Chill one to two hours.  Cut into pieces.  Keep refrigerated 
