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granddaughters ask me, “Lela, may we have the recipe?” 
(Lela is what the grandchildren call me!)

As a wife and mother, together with my husband Ed, I al-
ways wanted to instill in our children and grandchildren 
the importance of a united family since the opposite caus-
es fear, anxiety and uncertainty about the future, especial-
ly in the children. A strong family provides a pool of love, 
commitment and honesty to grow up true to godly values 
so we can serve God and others.  

The environment and rituals of the kitchen and dining 
room are where the family comes together naturally. It is 
always a joy to think that after a hard day’s work we can 
all have a good time around the table. That is when family 
traditions are built that help us understand who we are 
and where we come from, and define us as a family. 

In this book you will find typical Argentine specialties, as 
well as some Italian dishes that we enjoy eating since it is 
part of our heritage on Ed’s side. We also take pleasure in 
French cuisine from my side of the family, and of course 
you will also see some classic American dishes. These are 
recipes for simple everyday meals that anyone can pre-
pare, whether you prefer ready to serve food or to make 
it from scratch. This is not a diet book but a collection 
of some of our favorite recipes and memorable stories 
and photos from meals and ministry trips, plus some key 

principles to strengthen the family. 

May God’s blessing be poured 
upon you and your loved ones as 
you cook, pray, have fun and eat! 

~ Ruth Palau Silvoso

Welcome to our Home!
This book is the result of questions people usually ask, 
such as: What dishes do you like best? What do you do 
around the house as a family? How do you balance family 
and ministry, or family and work? 

Since family is most important to all of us, I organized 
my answers under four themes: prayer, ministry, food 
and fun. Why? Because of what they have in common: 
the family that eats, has fun, prays and ministers togeth-
er stays together! We have to eat every day, so it is good 
to put enthusiasm and thought into cooking and eating 
since God gives us everything to enjoy. It is also the time 
of the day when we get everybody around the same table, 
giving us an opportunity to catch up, pray, have fun and 
talk about everything. 

We have wonderful memories of conversations, laughter 
and fun at dinnertime. When our daughters were grow-
ing up, we made it a point to always eat together. Our 
girls were welcome to bring friends over, too. Birthdays 
were special celebrations, making it a memorable day for 
everyone, and more so for the birthday person. Now that 
they are married and have families of their own, we cele-
brate every holiday together with traditions held dear by 
our children and grandchildren, including some special 

dishes. I am always 
blessed when our 
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Traditional English Scones
Cinnamon Rolls (or Plain Dinner Rolls)

Cheese Souffle
Morning Smoothie

Company Eggs
Canadian Granola

Breakfast
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EAT BREAKFAST LIKE A KING

 
There may be something to the old 

adage, “Eat breakfast like a king, 

lunch like a prince, and dinner like a 

pauper.” 

It is very important to start the day 

with a healthy breakfast, and that’s 

something Ed and I try to do. 

We like oatmeal with raisins, cin-

namon, organic flaxseed and chia, 

and sometimes we have yogurt 

with berries. Twice a week we have 

scrambled eggs or a hardboiled egg 

with olive oil and a slice of toast. 

We usually include orange juice or a 

smoothie.

Cheese Souffle

Ingredients
2 tbsp butter
2 tbsp flour
¾ cup milk
¼ lb sharp Cheddar cheese, grated
1 tsp Worcestershire sauce 
Pinch of salt and cayenne pepper
2 large eggs (extra egg white recommended)

Preparation
Pre-heat oven to 350°. In saucepan, melt butter over 
low heat and add flour. Stir with wooden spoon until 
blended. Continue cooking, approx. 2 min. Heat milk in 
a separate pan. Add milk to butter and flour mixture all 
at once and stir vigorously with whisk. Continue stirring 
and heating to thicken mixture. 

Add cheese a handful at a time, stir until melted. Season 
to taste with salt, Worcestershire sauce, and cayenne 
pepper. Remove from heat and add egg yolks one at a 
time. Set saucepan aside and let cool. Beat egg whites 
until they stand in peaks but not to dryness. Cut and 
fold egg whites into cheese sauce with whisk. 

Pour into lightly greased casserole dish (loaf pan works 
for this size recipe). Bake at 350° for 30-35 min. 
Note: Recipe doubles beautifully. When doubling, bake 
for approx. 45-50 min.

Serves: 2

Morning Smoothie

Ingredients
1 banana
1 cup berries, fresh or frozen 
(strawberries, blueberries, etc.)
1 cup coconut water
1 tsp vanilla
1 tbsp hemp protein powder

Preparation
Blend all ingredients for 1 min.

Serves: 2
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Serves: 10 Serves: 6-8

Spinach Dip in 
French Bread Round

Ingredients
1 Round French Loaf for Bread Bowl
1 10-oz pkg frozen chopped spinach, thawed & 
drained
1 1.8-oz pkg dry leek soup mix
1 ½ cup sour cream
1 cup mayonnaise (brand of your choice)
Optional: chopped green onions, water chest-
nuts, garlic

Preparation
Cut top off the Round French Loaf and remove 
bread from inside, cutting the bread into cubes. 
Set aside and save the exterior Round Loaf to 
fill with dip later. Mix all dip ingredients to-
gether and chill for 6 hrs in refrigerator. Place 
inside the round. Use cubed bread for dipping.

Chili Queso Dip

Ingredients
1 8-oz pkg sharp Cheddar cheese, grated
1 8-oz pkg Pub cheese, grated 
1 8-oz pkg cream cheese
1 ½ pints sour cream
1 7-oz can or jar chili salsa (mild, medium or 
hot…your preference)
1 4-oz can diced green chiles (jalapeño)
2 oz chopped olives
2 oz chopped pimentos
1 medium onion, minced
¼ tsp garlic powder
½ tsp chili powder
Salt and pepper

Preparation
Mix first five ingredients thoroughly, add 
remaining ingredients and stir gently.

Great for Super Bowl Sunday!

HEALTHY ALTERNATIVE: You can replace frozen spinach with one bunch of fresh. Cook until wilted, drain and 
squeeze out liquid, then chop.
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Nicoise Salad

Ingredients
6 small potatoes, washed and quartered
1 lb fresh green beans, trimmed
3 tbsp red wine or rice vinegar
2 tsp Dijon mustard
Salt and freshly ground pepper to taste
6 tbsp good olive oil
1 head Boston lettuce, washed, dried and torn in 
medium to large pieces
2 large ripe tomatoes, washed and cut in 8 wedges
5 hardboiled eggs, peeled and halved
1 6-oz can albacore tuna, drained and in pieces
½ cup Nicoise olives (or your favorite ones)

Preparation
Place potatoes in cold salted water and boil just 
until tender; drain. Before cooking beans, get a 
bowl large enough to hold the beans generous-
ly, fill with cold water, add a few ice cubes and 
set aside. Place beans in boiling salted water for 
2-3 min until bright green but still crisp or al 
dente, drain and immediately pour the beans 
into the ice water which will stop the cooking 
and keep them bright green. Combine vinegar, 
Dijon, salt, pepper and oil. Drizzle a little oil 
over the beans and potatoes and gently toss to 
coat. 

Arrange on a platter first the lettuce, then the 
potatoes and beans. Next arrange the tomatoes 
and eggs around the edges. Top with the tuna 
and olives. Cover with dressing and sprinkle 
generously with salt and pepper.

I remember when we were in Nice (where this salad originated), in the south of France by the Riviera, and eating the best Nicoise ever. 
We wanted to have it every day for lunch! Our daughter Marilyn brings it in Summer to accompany Ed’s yummy barbecue in our backyard.

Serves: 4-6
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Argentine Empanadas

Ingredients
Dough ingredients:
6 cups white flour
2 eggs
1 cup milk
1 cup water (or substitute milk with 2 cups water)
1 tbsp salt
1 tbsp vegetable oil

Filling ingredients:
6 tbsp vegetable oil
1 large onion
2 lbs ground/minced beef
Optional: 1 cup raisins
½ cup chopped green olives
4 chopped hard boiled eggs
Salt, pepper, oregano, cumin, paprika to taste
½ cup broth as needed if filling is too dry
1 cup oil for frying

Option: Empanadas can also be brushed with olive 
oil and baked in the oven on a greased baking sheet 
at 350° until brown, about 15-20 min. 

Preparation
Place flour on counter and fold in beaten eggs 
in center, then salt, oil, milk and water. Knead 
dough thoroughly. Roll dough flat with a roll-
ing pin or pasta machine. Rolling the dough 
will help achieve a smooth and fairly thin 
dough, about ¼” thick. Lay dough flat on the 
counter and using round cookie cutter (or cup 
with wide rim) cut as many circles as possible.

Filling: in medium saucepan sauté the chopped 
onions with oil over medium heat. Once the 
onions are soft, add the meat and brown. Add 
raisins (optional), olives and eggs. Add salt, 
pepper and the rest of the seasonings. Place 
spoonful of meat filling onto each circle of 
dough. Fold the dough over to close the em-
panada and press edges. Heat vegetable oil in a 
deep frying pan. When hot, begin frying em-
panadas. Size of pan will determine how many 
can be fried at a time. 

Remove empanadas from heat when golden 
brown. Serve hot and enjoy!

Serves: 6-8
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Carrots

Ingredients
2 cups carrots, cut up in small pieces
1 cup mayonnaise
3 tbsp horseradish
½ cup bread crumbs
½ small onion, grated

Preparation
Mix all ingredients together, place 
in a baking dish and cook at 350° 
for 20 min.

Tuna Stuffed 
Tomatoes
A good side dish! Great for summer.

Ingredients
4 large tomatoes
2 cans (6 oz) tuna
⅓ cup mayonnaise
1 tbsp lemon juice
½ cup cooked rice
2 tsp finely chopped onion
½ tsp salt
½ tsp pepper

Preparation
Cut tomatoes in half. Scoop out pulp 
from tomatoes (you can save the 
pulp to use in sauce or in another 
meal). Drain tomatoes face down. 

Combine remaining ingredients and 
mix. Then fill tomatoes and keep 
in refrigerator until ready to serve. 
Decorate the tops with mayonnaise 
and olives if you’d like.

Serves: 2-4Serves: 4

HEALTHY ALTERNATIVE: Instead of mayonnaise, you can use vegenaise, an egg-free mayonnaise 
that is very tasty.
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Norma’s Famous 
Chocolate Chip 
Cookies

Ingredients
1 cup white sugar
1 cup brown sugar
1 cup butter, melted
2 tbsp water 
2 eggs
3 cups rolled oats 
1 ½ cups flour 
1 tsp baking soda 
16 oz chocolate chips (semi-sweet or milk 
chocolate)

Preparation
Heat oven to 350°F. In a large bowl, mix 
both sugars and melted butter together until 
blended. Stir in water and eggs until light and 
fluffy. Stir in oats, flour, and baking soda; stir 
in chocolate chips. Drop dough by rounded 
tablespoonfuls onto ungreased cookie sheet, 
about 2 in apart. Bake 10 to 12 min or until 
golden brown. Cool slightly; remove from 
cookie sheet to wire rack.

Fresh Lemon Bars 
(Kelly’s Bars)

Ingredients
1 cup butter
½ cup powdered sugar
1 tsp vanilla
2 cups flour
4 eggs
2 cups sugar
Zest of one lemon
6 tbsp fresh lemon juice
¼ cup powdered sugar for topping

Preparation
Pre-heat oven to 350°. Generously grease a 9x13 
pan. In mixing bowl, combine butter, ½ cup 
powdered sugar and vanilla and beat until fluffy. 
Gradually add flour, mixing until well combined. 
Spread evenly in pan and bake for 20 min.

While crust bakes, in a bowl combine eggs, sugar, 
lemon zest and lemon juice. Stir to blend (don’t 
beat) and pour mixture over baked crust layer. 
Return to oven and bake until topping is set and 
lightly browned (18-20 min). Sift additional pow-
dered sugar over warm bars to generously coat. 
Cut into bars. Remove when cool.

Kelly is an amazing young lady who lived with us 
for three years. She used to make these often!

Our son-in- law Benjy’s mother, Norma, 
was so fun and always brought delicious 
desserts to our family gatherings. This is 
her famous recipe.
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they are grateful for. For other celebrations, we do im-
promptu shows, sing, and dance…my favorite is when 
we all dance together to  the lively Jewish songs.

Eating is a good way to keep up with traditions. Our 
children love traditions!

Psalm 34:8 says, “O taste and see that the Lord is good.” 
God’s recipe for happiness is guaranteed. The Psalm-
ist urges us to try the Lord (like you would try a tasty 
dish), and see for yourself. We should also be more 
than eager to “taste” the Lord.

Marilyn wrote this in a cookbook she gave me for my 
birthday one year:

Dearest Mommy,
You taught me to enjoy 
cooking delicious food for 
my husband, family and 
friends (like you!). I love you 
and praise the Lord for giv-
ing me the best mami in the 
world (I want to be more 
like you).
Love,
Marilyn

On Memorial Day and the 4th of July, the menu includes 
“Choripanes,” a typical barbecued Argentine sausage 
served on French bread eaten as a sandwich. Then Ed 
places the wonderful cuts of beef on the grill and the la-
dies prepare a variety of salads and side dishes to accom-
pany the meat. 

In Argentina, barbecuing is a male thing. Men are very 
protective of that turf and they take pride in serving the 
“Asado,” as it is called, sizzling.

For Thanksgiving, Christmas and New Year’s, our cel-
ebrations are indoors since it’s Winter in the Northern 
Hemisphere, but they remain centered around home-
made food, fun, and expressions of our faith through 
song, prayer and testimonies. 

On Thanksgiving, Ed always reads an inspirational story 
about the pilgrims with the kids sometimes dressed up in 
typical costumes. It’s great to hear everyone share what 

Celebrations & Holidays
When you gather around the table, go beyond simply 
saying grace and add praise and worship to it, and while 
eating the food, do it joyfully since God has given every-
thing for us to enjoy. And don’t forget to praise the hands 
that prepared it. 

One of the traditions that Ed instituted was that when the 
food was set on the table, he and the girls (and guests if 
they were present) would shout: “Viva la Cocinera!” and 
clap. This means, “Three cheers for the Cook!” in Spanish. 
I always enjoyed that.

For Easter, we usually prepare a tea party in the backyard 
so we can enjoy the beautiful spring weather. We read 
Scriptures and sing “He Lives,” one of our favorite songs/
hymns.







...The path of the righteous is like the light 
of dawn that shines brighter and brighter 

until the full day.
PROVERBS 4:18

The smiling faces of loved ones are bright stars that
illuminate our path through the twilight of life...




