








Carol Tomoko Matsukawa 
Hang Loose & Happy Travels Our beloved Carol the "BEST" Wife, Mother, 
Sister, Aunt, and Best Friend You were taken from us unexpectedly on April 
20th, 2010.We miss you dearly, but rejoice in the fact you are totally at peace 
and are now making the ultimate journey. Although you are away traveling, 
you are forever in our hearts and on our minds. You are an amazing lady - and 
like the fine wines you enjoyed, you grew better over time. And while most 
people slow down with age, every year you became stronger, faster, smarter, 
and more loving. We are eternally grateful for your unconditional love, and all 

that you've given us (and the dogs Timothy, River, Taylor, Foxy Lady, Poco, 
Sunny and Beaver) We truly cherish the time we've had together, and are 

looking forward to the day we are with you again. Until then HAPPY 
TRAVELS! Love , Shig, Andy, Jon, Joi, River and Timothy J. A Memorial 
Service will be held Wednesday, April 28, 2010, 6:0 0 pm at the Japanese 
Church of Christ, 268 West 100 South. Please join us for a reception 
immediately following the service. IF POSSIBLE PLEASE WEAR HAPPY 
COLORS AND SMILE BECAUSE CAROL'S LOVE IS WITH YOU! J 

Directors, Neil O'Donnell & Sons. 



MUSHROOM-BACON PARTY PATE Yield: 1 Loaf 
2 Ib Mushrooms (fresh),chopped very fine 
1/2 lb Bacon ( or more, to taste) 
2/3 c Onion, chopped very fine 
2/3 c Celery, chopped very fine 

4Eggs 
8 oz Cream cheese at room temperature 
1/2 c Parsley, chopped very fine 
2 c Dry bread crumbs 
I ts Salt 
1 ts Rosemary, dried 
1 ts Oregano, dried 
1/4 ts Black pepper, ground 
Fry the bacon and crumble it as fine as possible. Reserve some of the grease. 
Chop the mushrooms, onion, celery and parsley as fine as possible. A food 
processor works best, but you can do it by hand if need be. Saute the onion and 
celery in the bacon grease until soft, then remove from the grease and drain. 
Meanwhile, beat the cream cheese slightly, and then beat in the eggs. Add all 
other ingredients to the eggs/cheese mixture. Mix thoroughly. 
Grease a large loaf pan or two small, line with foil, and then grease the foil. Pat 

the mixture into the loaf pan and cover loosely with foil. Bake for 11/2 hours at 
400 degrees F. 
Let cool completely before serving. This pate is actually best when refrigerated 
before serving. Serve with crackers, or with bread cut into shapes with cookie 
cutters. To make this a more elegant buffet dish, garnish the top with a thin 
layer of aspic. 

Mushroom Shrimp Puffs Makes approximately 3 dozen Puffs 
24 oz baby bella mushrooms rough chopped 

10 oz raw shrimp, peeled and deveined 
3/4 cu diced celery 
1/2 cu diced white onion 
1/4 cu chopped green onion 
2 hard boiled eggs finely chopped 
3 Tb fresh cilantro chopped 
1/4 cu mayo 
1/4 cu sour cream 
5 tsp lemon juice 
3 Tb Homade Brand Chili sauce 
4 garlic cloves minced 
4 Tb unsalted butter divided 
1 Tb olive oil 



Salt and Pepper 
PUFFS: 
I cu water 
1 stick unsalted butter 
I cu flour 
4eggs 
Saute shrimp and garlic in 1 Tb butter and I Tb olive oil until light pink, cool 
and chop. Saute chopped mushrooms in 3 Tb butter in non stick skillet covered )
until they start to release liquid. Uncover and continue to cook until 
mushrooms are soft and most of liquid is gone, remove from heat and cool. 
Mix chili sauce, mayo, sour cream and lemon juice. Combine onions, celery, 
cooled mushrooms, eggs, cilantro, and shrimp in large bowl with chili mixture. 
Season with salt and pepper to taste. Mushroom mixture can be made one day 
ahead and refrigerated. 
FOR PUFFS: Bring 1 cup water to boil and add I stick butter and stir until 
melted. Slowly add I cu flour, stirring until a ball forms, remove from heat and 
allow mixture to cool about I min. In separate bowl beat 4 eggs. Stir beaten 
eggs into flour mixture and mix well until mixture becomes very stiff. Drop 
mixture by teaspoon foil onto greasedbaking sheet and bake in 400 degree 
oven until puffs are lightly browned, about 15-18 minutes. Remove and allow 
puffs to cool. Cut top of puff and stuff with about 1 Tb mushroom/shrimp 
mixture. 
Recipe. by Pat and Wes Glenn 

Mushroom Terrine Bill and Cindy Thomas 
This is a good way to use your dried hedgehog mushrooms, though any dried 
mushrooms will work. You will need mushroom pieces and mushroom powder 
for this recipe. 
To make the proper size mushroom pieces, put a half cup or so of dried 
mushrooms in a strong plastic bag and work them over with the smooth side of 
a meat tenderizer or a rolling pin until they are crushed to small chips about the 
size of rice grains. Re-hydrate the mushroom pieces for several hours before 
assembling the terrine. Use a few tablespoons of water, meat stock, wine, or 
brandy, in any combination. Put the mushroom pieces in a small bowl and add 
just enough liquid to cover them. Cover the bowl and put it in the refrigerator 
until you are ready to make the terrine. 
To make mushroom powder, put dried mushrooms in a coffee bean grinder and 
process them to a fine powder. Make some extra mushroom powder and keep 
it in ajar, its great added to gravies and sauces. 
To fill two small (3"x 5"x 2") loaf pans: 
2/3 cup ground veal 
2/3 cup ground pork 
3 teaspoons mushroom powder 
3/4 teaspoon salt 
a pinch each of: nutmeg, garlic powder, dried parsley, dried thyme 



2/3 cup heavy cream 
I egg 
1/2 cup dried mushroom pieces ( see above) re-hydrated in beef stock and 

brandy 

4--6 slices bacon 
Place the ground meats, mushroom powder, salt, spices, cream and egg in a 
food processor and process for minute or so until the mixture is smooth and 

elastic. Use a rubber scraper to push mixture around and make sure there are 
no lumps of unprocessed meat. 

Transfer mixture to a bowl and fold in the mushroom pieces and their soaking 
liquid. 
Cut bacon strips in half and line the bottoms of two small loaf pans with bacon. 

Spoon meat mixture equally into pans. Bang pans on counter a couple of times 
to settle mixture. Cover top of mixture with bacon slices. Cover pans tightly 

with foil. 

Bake I 1/2 hours at 325 degrees. Remove pans from oven and cool on rack for 
I hour, then chill overnight in refrigerator. Unmold, cutting around pan edges 
if needed (loaves shrink considerably). Place terrine on cutting board and slice 
like a loaf of bread, then arrange slices on a serving platter. Garnish with 
pickles, serve with crackers or bre.ad. 

Stewed Pork and Mushrooms Jery & Susanne Hazelton 

2 pounds boneless pork shoulder 

Several hands full of dried assorted mushrooms 
l quart boiling water (for reconstituting mushrooms)
l medium onion, chopped Dash Angostura bitters

1/4 cup Vermouth Canola oil for browning meat
Salt and Pepper to taste
2 tablespoons Bisto (or any other) gravy mix
Pour boiling water over Mushrooms, set aside until cool. Cut pork into Bite
sized pieces, season with salt and pepper, brown in small batches in pan coated
lightly with canola oil, set aside. Brown onion in same pan, deglaze with
vermouth. Strain the reconstituting liquid through a coffee filter or several
layers of cheesecloth into a stewpot, add all of the other ingredients except the
Bisto, simmer until tender (2-3 hrs.). Mix gravy mix with a small amount of

cool water, stir into mixture simmer until gravy is thickened.

Savory Stuffing Bites 
½ cup melted butter 

4 eggs, beaten 
2 tablespoons chopped fresh parsley 
2 cloves minced garlic 

2 cups chopped mushrooms 
I cup chopped onions 
½ cup grated parmesan cheese 

2 cups herb seasoned stuffing mix 



Preheat oven to 350 degrees. 
Mix the first seven ingredients well. Place the stuffing mix in a zip lock bag 
and roll or pound to reduce the size of the cubes. Mix all together. 

Shape into 1 to 1 1/2 inch balls. Place on a cookie sheet. Bake 15 to 20 minutes 

till lightly browned. 




