
DELTA KAPPA EPSILON FRATERNITY 
Delta Chi Chapter at Cornell University 
Office of the Alumni Historian 
 
 
∆Χ of ∆ΚΕ Special Study #02: Delta Chi Chapter Cookbook, 1963-1987 
 
This document describes Deke House cookery as it was practiced during the post World War II 
period and particularly during the days when Mrs. Florence Vina Lansdowne ruled the Deke House 
kitchen.  
 
Mrs. Lansdowne, or "Flo" as she was known to generations of Dekes, served as the Deke House 
Cook from 1963 to 1987. She was honored by the Fraternity for her loyal service at a banquet held 
in Ithaca on Homecoming Weekend, 10 October 1987.1 
 
Over one hundred and fifty brothers attended this gala farewell for the lady who devoted over 
twenty-four years of her life to 13 South Avenue. The following recipes were perfected during her 
tenure. Several were contributed by brothers having a culinary inclination. 
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Apple Jack   
This 1974 recipe was transcribed from a 3″ x 5″ ink manuscript file card that included the 
annotation, “For football warmer!!” 
 
 1  quart light rum 
 1  gallon apple cider 
 2   tablespoons allspice 
 2   large cinnamon sticks 
 3  tablespoons butter 
 
Mix ingredients in a large pot and heat to moderate temperature. 
 
Makes five quarts. 
 
 
Carlton's Hamburger Casserole   
This circa 1966 recipe is attributed to the mother of Brother Gary Roger Carlton '68. 
 
 1   pound lean ground beef 
 4   medium sized chopped onions 
 2   cups chopped celery 
 1   can condensed mushroom soup 
 1   can condensed tomato soup 
 1¼ cups water 
 1¾ cups chow mein noodles 
 1  teaspoon chili powder 
  salt 
  pepper 
 
Preheat oven to 375 F. 
 
Cook ground beef, onions and celery together in frying pan over moderate flame. Combine this 
mixture with both of the condensed soups, water, 1½ cups chow mein noodles and chili pepper. 
Season with salt and pepper to taste. 
 
Pour mixture into two quart casserole dish. Add remaining chow mein noodles to top of mixture. 
Cover and bake for 45 minutes. 
 
Serves six. 
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Cherry Dessert   
This circa 1966 recipe is attributed to the mother of Brother Gary Roger Carlton '68. 
 
 20 square graham crackers rolled fine 
 ½  stick butter 
 ¼  cup granulated sugar 
 
Preheat oven to 375 F. 
 
Blend rolled graham crackers, butter and sugar. Pat into an 8″ x 12″ pan. Bake for eight minutes and 
cool completely. 
 
 8  ounces cream cheese 
 ½  cup powdered confectioner's sugar 
 2  cans prepared cherry pie filling 
 ½  pint whipping cream 
 
Beat cheese and sugar with mixer until fluffy. Beat whipping cream and fold into cheese mixture. 
Smooth this mixture over the graham cracker crust. Top with cherry pie filling that is thickened by 
draining off some of the constituent liquid. Chill. 
 
Serves eight. 
 
 
Chicken Weadon   
This recipe is attributed to Brother Donald Alford Weadon, Jr. '67. It was transcribed from a 4″ x 6″ 
ink manuscript copy in his hand.2 
 
 8  split chicken breasts 
 1  quart light cream 
 1  quart sherry (cream or regular) 
 1  pint brandy 
 6  cups prepared rice with curry 
 
Preheat oven to 350 F. 
 
Bone and skin chicken. Massage pieces in brandy (or marinate for thirty minutes) and drain. Season 
with salt and pepper. Sauté in butter and sherry until brown. Place chicken pieces in a flat baking 
pan. Pour sherry over chicken and then add cream. Bake pieces in flat pan, basting regularly until 
chicken is tender. 
 
Serve chicken on bed of rice. Spoon remaining sauce over chicken. 
 
Serves eight. 
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Cranberry Ham   
This recipe is attributed to Brother John Birne Dubeck '71. It was transcribed from a 3″ x 5″ ink 
manuscript file card. 
 
 1  5-pound canned ham, approximately three inches thick 
 2  cups crushed cranberries 
 1  cup brown sugar or honey 
 ¼  cup whole cloves 
 
Preheat oven to 350 F. 
 
Mix cranberries and honey (or sugar). Cut ham into two slices, each about 1.5 inches thick. Place 
one piece on bottom of aluminum foil lined baking pan. Cover with one half of cranberry mixture. 
Place second slice on top. Score and stud with cloves. Pour remainder of cranberry mixture on top. 
Bake for one hour, basting occasionally. 
 
Serves eight. 
 
 
Date Nut Bread 
 
 3½ cups sugar 
 9½ cups white flour 
 8  teaspoons vanilla 
 8  eggs, beaten 
 5  cups quartered dates 
 5  cups chopped nuts 
 6  cups boiling water 
 8  teaspoons baking soda 
 8  tablespoons melted butter 
 
Preheat oven to 350 F. 
 
Steep dates in water for five minutes and drain. 
 
Cream sugar and butter together. Fold in eggs and then add dates. Combine baking soda with flour 
and blend into date mixture. Add nuts and vanilla. Pour mixture into greased cake pans and let sit for 
twenty minutes. Bake for one hour. 
 
Makes five loaves. 
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DKE Milk Punch   
This is a traditional Deke House beverage served on the Sunday morning of major party weekends.3 
This recipe was transcribed from a decorative 3″ x 5″ ink manuscript file card. However, other 
formulations are equally legitimate, and Milk Punch was not unique to the Deke house.4, 5 
 
 6  quarts eggnog 
 2½ gallons vanilla ice cream 
 1 quart bourbon 
 1 cup cognac or rum 
 3 tablespoons nutmeg 
 
Mix eggnog and ice cream, using a potato masher to fragment the latter. Add alcoholic ingredients, 
blend thoroughly and sprinkle nutmeg on top. 
 
Serves sixteen. 
 
 
Haydn's Punch   
This recipe is attributed to Brother Thomas Joseph Pniewski '71. It was transcribed from a 3″ x 5″ 
ink manuscript file card that included the annotation, "Tons of sugar required." Brother Pniewski 
was a musicologist and the concoction is presumably named after the composer, Franz Joseph 
Haydn (Austrian, 1732-1809). 
 
 1  pint fresh orange juice or juice from six oranges 
 3  quarts light rum 
 1  gallon burgundy (E. & J. Gallo Winery) 
 3  quarts champagne (Party Chef brand, now unavailable) 
  sugar 
  lemon juice 
  Tom Collins mix 
 
Combine measured ingredients. Add sugar, lemon juice and Tom Collins mix to taste. Mix 
thoroughly. 
 
Serves: twelve. 
 
 
Pferd's Chicken BBQ Sauce   
This recipe is attributed to Brother Frederick Harold “Pferd” Vorhis, Jr. '66. 
 
 ½ cup cooking oil 
 1 cup cider vinegar 
 2 tablespoons salt 
 1½ teaspoons poultry seasoning 
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 ¼ teaspoon white pepper 
 1 egg 
 
Beat egg, adding oil slowly. Continue to beat mixture while adding remaining ingredients. 
 
Produces adequate quantity of sauce to baste six chicken halves. 
 
 
Pistachio Allogoose Pudding Dessert    
This recipe is attributed to Mrs. Frederick A. Lee of Orange CT.  
 
 1½ cups white flour 
 1¼ sticks (5 ounces) margarine 
 ¼ cup chopped pecans or walnuts 
 3 cups milk 
 2 packages JELL-O® brand pistachio instant pudding mix 
 1 cup confectioner's sugar 
 2 8-ounce packages of cream cheese 
 1 12-ounce container of COOL WHIP® 
 
Preheat oven to 350 F. 
 
Crust. Blend with pastry cutter until crumbly: flour, margarine and most of the chopped nuts (reserve 
some of the nuts). Pat mixture into 9” x 13” inch greased pan. Bake for approximately twenty 
minutes. Allow to cool to room temperature. 
 
Cheese Layer. Beat until creamy the confectioner’s sugar and the cream cheese. Add one-half of the 
COOL WHIP to mixture and spread over crust.  
 
Pudding Layer. Beat together the pistachio pudding and milk for two minutes. Spread over cheese 
layer. 
 
Frost with remaining COOL WHIP. Sprinkle with reserved chopped nuts and chill. 
 
Serves eight. 
 
 
Pledge Cake With Sprinkles 
 
 1 cup sugar 
 3 tablespoons cocoa 
 1 cup salad dressing (with vinegar) 
 2 cups flour 
 2 teaspoons baking soda 
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 1 teaspoon vanilla 
 1 cup hot water 
  salt 
  icing 
  sprinkles 
 
Preheat oven to 350 F. 
 
Sift salt, sugar, cocoa and flour into bowl. Mix soda with water and add to sifted ingredients. Add 
salad dressing, vanilla to mixture and blend thoroughly. Bake for 45 minutes. Allow to cool, then ice 
and decorate with confectioner's sprinkles. 
 
Serves sixteen. 
 
 
Potato Salad 
 
 ½  pound diced bacon (7-8 slices) 
 ¾  cup chopped onion 
 1 cup chopped green pepper 
 6 cups cooked potatoes, cubed 
 ¾ cup mayonnaise 
 ½ cup chopped pimento 
 ¼ cup prepared mustard 
 ¼ cup sugar 
 1 tablespoon salt 
 1 teaspoon black pepper 
 ¾ cup chopped celery 
 ¾ cup pickle relish 
 1 can chopped pickles with 2 tablespoons of juice (optional) 
 
Cook bacon, onion and green pepper until bacon is crisp. Drain, add remaining ingredients and toss 
lightly. To serve heated, wrap in a double thickness of aluminum foil and heat on grill or in moderate 
oven for 20 to 30 minutes, turning occasionally. To serve cold, chill in a refrigerator for a few hours. 
 
 
Ranger Cookies   
This recipe is attributed Brother Lloyd Sandy Brunk, Jr. '73 who allegedly obtained it from a book 
entitled Columbia Cooks with Fun and Flavor. 
 
 1 cup shortening 
 2 cups white flour 
 1 cup brown sugar 
 1 cup white sugar 
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 1 cup coconut 
 2 cups corn flakes 
 2 cups oatmeal 
 2 eggs 
 1 teaspoon baking powder 
 1 teaspoon vanilla 
 2 teaspoons baking soda 
 
Preheat oven to 350 F. 
 
Blend shortening and both sugars into a cream. Add eggs and beat well. Stir in remaining 
ingredients. Drop on greased cookie sheet. Bake for 15 minutes. 
 
Makes eight dozen large or twelve dozen small cookies. 
 
 
Stuffed Cabbage à la Pinter   
This recipe is attributed to Brother Franklin Thomas Pinter '71. It was transcribed from a pencil 
manuscript on 8½″ x 5½″ stationary carrying the legends (1) "VERBAL ORDERS DON'T GO- Say 
it in Writing," and (2) ”PINTER BROS., INC., Carls Path, Deer Park, Long Island.” 
 
 
 1 pound fresh lean pork, chopped 
 1 pound fresh lean beef, chopped 
 ½ pound smoked pork, chopped 
 5 eggs 
 1 cup rice 
 5 onions, chopped 
 1 heaping teaspoon salt 

¼ can tomato paste with brown flour (in oil) or 1 large can tomato juice or 2 cans Hunts 
tomato sauce 

 2 pounds sauerkraut 
 1 small head green cabbage (core removed) 
 2 quarts water 
 
Put salt in ball of cabbage. Cover in boiling water for 15 minutes. Drain and separate leaves. 
 
Combine meat, eggs and rice. Form the mixture into lozenges and wrap each with a cabbage leaf. 
Line a large pot with interleaved layers of sauerkraut and the stuffed cabbage rolls. Boil tomato paste 
(or sauce) mixture with water and salt. Add a second quart of water to this liquid and pour over 
contents of pot. Simmer for 2½ to 3 hours. 
 
Serves eight. 
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Triple Orange Salad   
This circa 1966 recipe is attributed to the mother of Brother Gary Roger Carlton '68. 
 
 1 11-ounce can mandarin oranges 
 2 3-ounce boxes orange JELL-O® 
 1 #2 can crushed pineapple 
 1 6-ounce can frozen orange juice concentrate 
 
Drain juice from oranges and pineapple. Combine and add enough water to make two cups of 
mixture. Bring to a boil and pour over Jell-O powder. Stir mixture until powder dissolves. Combine 
orange juice concentrate with enough water to make two cups of well mixed liquid. Add this to 
orange and pineapple mixture. Pour mixture into 9 x 11 inch dish and chill. 
 
Serves six. 
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Notes 

1“Flo Lansdowne Departs DKE,” The Delta Chi Deke, December 1977, p. 3. Mrs. Lansdowne was again honored at a 
House reception on 10 June 2006. 

   2 Chef de Cuisine Weadon's E-mail to HWF, 13 September 2005.  “Most recipes change with the years to suit 
changing tastes and attitudes towards food.   When confronted with the apparently original transcribed recipe, my 
heart almost clogged...er...stopped.  If done according to the alleged bill of ingredients, the dish would either (a) 
detonate in a ball of flames, or (b) swim onto the plate in a sea of spirits.  But the chicken would be very tasty.  I 
have plumbed, as it were, my recollections and can attribute the alleged recipe to either (a) a DKE-inspired over 
application of alcohol from the "more is better" school of classical cooking, or (b) an erroneously transcribed 
element in the cornucopia of ingredients.  By my calculations and recollections, this recipe was actually created 
without casualties at DKE at my hand, and I recall feeding pretty much the entire house as a consequence.  So the 
recipe can be properly performed by inserting a "2" before the "8" in the quantity of chicken breasts or a "1" if you 
use double breasts.”  

Another fix recommended by the Environmental Protection Agency and leading explosives experts is to modulate 
the quantity of spirits.  For smaller gatherings, let say eight, one would use about a half cup of brandy to marinate, 
and a pint of cream and a pint of sherry (about one cup). However for the kamikaze food enthusiast who desires a 
touch of danger with his gourmandize, use the recipe as written! 

    3DKE Fraternity Check #398 (not cashed) payable to Psi Upsilon Social Account, 2 Forest Park Lane, Ithaca NY, for 
"Milk Punch Party, May 1960." This is the earliest known reference to Milk Punch. 

    4Jim Hanchett, "That Old House," Cornell Magazine, XCVII, 7, March 1995, pp. 44-51: “And the partying was 
intense. Just before dawn on Sunday, all unused booze from the fraternity rathskeller along with a few quarts of ice 
cream, a few gallons of milk and a sprinkling of nutmeg would appear in a milk can. Voila! Milk Punch. It would be 
consumed to get hearts started for breakfast.” 

    5Karl M. Rice '70, letter to HWF, 22 December 1988. “I don't know that there was ever a specific recipe; milk 
punch was really a drink of opportunity. We'd get very besotted, and then very hung over, and would crawl down to 
the kitchen as quietly as possible to break into the freezer. [Brother David Austin] O'Day '69 was usually Steward 
and he (wisely, but ineffectively) kept it locked. We would liberate any ice cream in the freezer, put it in a huge 
soup kettle, and throw in some milk, perhaps about as much as there was ice cream. We would then lug the vat 
upstairs and break into the liquor cabinet to liberate whatever was left over from the night before. Given a choice, 
we would use a mixture of rum and whiskey, probably "blended" or "American" whiskey, but never scotch. 
Bourbon worked for the whiskey. Given enough liquor, we would probably use about the same amount as there was 
ice cream, thus making the brew one third liquor. We'd then be confronted with the problem of getting the ice cream 
to melt since the freezer kept it rock solid. Various methods were used. Ideally, but rarely, this problem would be 
addressed before the ingredients were mixed. I remember that using Flo's cleaver to break up the hard ice cream was 
helpful, albeit dangerous. Anyway, the resulting potation was just the thing. The milk and ice cream soothed the 
stomach enough to help you keep it down, while the liquor, as the "hair of the dog that bit you," eased the other 
hangover symptoms. Back then, the prevailing wisdom was that the best cure for a hangover was never to sober up, 
or, failing that, to get drunk again.”  
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