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Sileeis Recie for Happiness
Begin with a successful and challenging career as the co-director of the Notre Dame Legal Aid Clinic.
Add three beautiful children.

Drop in ane loving husband.

Spice liberally with non-stop volunteer and community-service activities.

Whisk with marathon running,

Combine with an uabridied sense of compassion for those less fortunate — especially children.

Fold in a love of gardening.

Mix in a tremendous talent for authentic lealian cooking.
Stir in a hefty dose of irrepressible energy.

Sprinkle with a dash of humor.

Serve immediately!



Us > am. The piereing
sound of the alarm clock
is silenced by one swift
motion of her hand.
“After hours™ {or Eileen
Doran '86 J.D., co-direc-
tor of the Notre Dame
Legal Aid Clinie, begins

as she heads out the door
for a brisk, five-mile run with a small group
ol loval and dedicated running friends.
Once back at her home, she and her hus-
band Pat '83,°86 J.ID. begin the task of
wresthing their three young children
Colleen {age 8}, Kevin {age 5) and Brian

‘b months) - out of bed and oft to school
and day-care. Before heading to the clime
for a hectic day of counseling low-income
clients, making court appearances, supervis-
ng students and teaching a course in
children’s rights, Faleen glances at the cal-
endar taped to the refrigerator and wcked
n between Colleen’s spelling est and
Kevin's latest art project: housing develop-
ment corporation board mecting, soccer
practice, and a pre-Cana counseling ses-
sion. Peneiled in on the side: “monthly
dinner club - HERE!”

lor many, the thought of planning
and preparing a meal for cight guests would
be overwhelming Tor most, the thought of
putting together a dinner party in one after-
noon is downright crazy. Unless, of course,
vou happen to come (rom a family of nine
children and have a passion for anthentic
Talian cuisine.

Lor Lileen Doran, 1Cs all part of the
routine in a typical day. In additon o her
work in the elinic, Lileen serves on a num-
ber of commitees and local boards in the
South Bend area. She and Pat also volun-

A RECIPE FOR SUCCESS:

teer as pre-Cana counsclors to voung
couples contemplating marriage in the
Catholic Church. Lileen is the homeroom
mother {or Colleen’s third-grade class at St

Joseph Llementary School, and even finds

time to he a “soccer mom™ every Tuesdayv
and Thursday.

Lileen’s commitment o “serving” oth-
ers lakes on a diflferent dimension, however,
when she walks into the kitchen of her his-
toric and stately home ou the St Joseph
River. “I came from a huge familv™ savs
Lileen. “The heart of our home was m
the kitchen.” Lileen’s mother and grand-
mother spent hours in the kitchen making
luscious pastas, breads, pies and cookies,
“It took more than two hands to feed us
all. T guess vou might say [ learned 1o
cook out of sheer necessity.”

In fact, Eileen began taking cook-
mg “lessons”™ from her grandmother
when she was only seven vears old.

“N1i lived right next door. I'd usually
run over to her house after school look-
g for something to cat. I'd spend
hours n her kitchen kneading dough
and {illing capelletti. Those aficrnoons

I not only learned alot about Tralian
cooking, but I'learned a lot about life,
00!” If she played her cards right,
she'd even be allowed 1o stay and cat
some of the creatons, “I remember as a
child trying to decide at whose house we
wanted to eat. We'd check out the menu
at Mom’s and then decide if were going to
opt for an alternative at Nini'’s.”

Anvone who has ever visited the
Doran home knows that Eileen has carried
on the fanmuly cooking tradition. On any
given day, vou might fiud {reshly made
tortelle drying on the counter, the smell of
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fresh basil being added to a pesto, or the
sweetwafting aroma of Nini's torta recipe
haking in the oven. “Ive never really
thought of mvsclf as a “gourmet” cook,”
savs Lileen. T pride myself more on being
referred o as an “authentic” Iralian cook.”
To that end, Eileen shops regulariy at the
farmer’s market in South Bend and at a lo-
cal ltahan grocery to buy the freshest avail-
able ingredients for her pastas and pastries.
The basil, thyme and oregano are grown in
lier own backvard, “Itakes a bitof time o
put it all together, hutits a lot of fun, wo.

[ usually recruit the entire family o get mto
the act.”

Grandmother Nini’s Combine flour, sugar and baking
powder in large mixing bawl. Using a
pastry mixer, add butter and blend
until it forms a coarse mixture. Add
anise extract to eggs, beat lighty.
Incorporate egg mixture into fiour
mixture using hands. Work dough with
hands until smacth consistency, Add
chopped almonds. Pat into a 13x9x2
pan. Bake {-1/2 hours at 300
degrees. Cut into diamond-shaped
pieces. Great with coffee! Cover with
plastic or fail and keep in o cool, dry
place. Keeps for several days.

special Torta recipe:

6 cups of flour

3 cups of sugar

6 tsp. baking powder

112 Ib. butcer

12 tsp. anise oil or 3 tsp. anise extract
3 eggs and 4 egg yolks

| Ib. blanched chopped almonds

With all of the prefabricated, {recze-
dried microwave “meals” created in an
effort to save time, it might be wise to step
hack and take a lesson [rom Grandmother
Nin. “My daughtey; Colleen, loves to help
stuff the capelleus,”
funny,” she adds. “We talk a lide about
recipes and Talian cooking, and a lide
about life.”

Now . .. that sounds like a reeipe for

says Lileen. “Ids

suceess . .. and happiness.



