My Special Recipe
As teachers we are always looking for that extra way that, at first, sounds off the wall to students, but really has a much deeper meaning in the long run.  During our first class meeting for CEP807, Dr. Dickson went through our assignments and explained each one so that we were all starting to get ideas as he spoke.  The one assignment that sounded out of context at the time was the recipe assignment.  He simply wanted all of us to share one of our recipes.  Sounded simple enough but why in the world would anyone want one of my recipes?  And to post it on my website?  This would surely doom my chances of getting a new job if anyone found it.  Well, guess what?  Deeper meaning……….  Recipes are a part of each person.  They are who we are.  And choosing one to share that identified me as me was difficult at first, but ended up being pretty easy.  You see, two years ago my grandmother passed away.  She was my last living grandparent and the family cook at that.  Her name was Lucille but she answered mostly to Grandma Lu.  I was lucky enough to spend a couple years getting dropped off in the mornings at Grandma Lu’s house before school.  She lived in her kitchen and loved it.  She didn’t know what Hamburger Helper was and had a hard time using boxed cake mixes.  Everything was made from scratch in her kitchen.  I had realized that Grandma Lu had a knack for making some “special” dishes that wouldn’t ever be the same if someone didn’t learn her craft.  As I grew older this became more and more apparent as she cooked less and less due to health.  There were two especially good dishes that MUST be passed to the future generations.  My mother and I decided to learn them.  She learned the Mac & Cheese recipe and I learned the Macaroni Salad recipe.  After a year or two of making the dish as my official “bring to every summer function” dish, I got Grandma Lu’s approval.  She approved but the real test would come from my father.  He had eaten her Macaroni Salad for over 50 years and it was one of his favorites.  Finally, at one of our summer family get-togethers, he remarked that I had done a very nice job on the Macaroni Salad and wanted to take the leftovers home.  Since that day, I have always been put in charge of Macaroni Salad and still send the leftovers home with Dad.
I have decided that Grandma Lu would have been proud to share her Macaroni Salad recipe.  She always made time to jot down recipes for her friends.  So now it’s my turn to make a few friends.  Here’s Grandma Lu’s Macaroni Salad recipe.  I hope you and those you choose to have surround you, enjoy this as much as my family does.  It’s our culture and our comfort food.  From my kitchen to yours………………………

Grandma Lu’s Macaroni Salad
1 – 1 ½  lbs of cooked macaroni *

½ lb of cubed cheese – I have used Colby, Colby-Jack, and Mild Cheddar in ¼” cubes
1 Green Pepper cubed

1 bunch of Green Onions – cut the white bulbs off and dice until it looses some thickness

1 jar of Pimentos – dice if not already

Mix all of the above in an appropriate size bowl then make the following sauce.  Here’s where it gets tricky…….

Put about 2-3 Cups of Miracle Whip in a blender (you can use a hand held blender—I  even use my new Magic Bullet).  Add a good squirt of yellow mustard, ground pepper, salt, and roughly ¼ - ½ Cup Whole milk.  (I have used 2% but don’t go less than that).  Mix until consistency is thick but pour-able.  You might have to adjust the Miracle Whip amount or milk amount because I don’t actually measure these amounts.  This was how Grandma Lu made it.  She didn’t measure anything—therefore, neither do I.  These are all just “guess-timates”.   Remember when you are adding the salt and ground pepper, that you are adding enough for the entire dish.  I sometimes sprinkle some on the top when I’m done mixing it together.  Just for the presentation part.  Once the sauce is added to the salad, cover and refrigerate a couple hours.  Hint:  Try to make it ahead (even a full day) so that you don’t have to skip the refrigeration part.  This is when everything is blended and the taste is absorbed into everything.
Again, I hope you enjoy this recipe as much as my family and extended family does.

* - Cooking macaroni is pretty easy but Grandma Lu always insisted that you boil the water first and then turn off the burner, add the macaroni, and let it sit for about 20 minutes.  I don’t always do it this way but this WAS one of her hints to success.  I often thought she did it to save on gas since she did live through the depression era.  Time didn’t really matter to her and I’m always trying to get the most out of each minute. :~}
Whatever you do---DON’T FORGET THE SQUIRT OF MUSTARD!  This is actually the secret.  I don’t like mustard, so when I started making this, I would omit it.  WRONG!  You don’t taste it and it takes a bit of the zing out of the Miracle Whip.  It DOES make a huge difference.

