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INPORTANT - Please note the following corrections
in your book,

Page Recipe Correction
6 Apricot Nut » Add 5 tsp. baking powder

Bread after the salt

10 Never-Fail Devilis 1/2 cup cocoa not

Food Cake chocolate 4

2T 0ld Fashioned 1 not 1/2 cup brown sugar
Applesauce Cake

L9 Pumpkin Chiffon Also, add: 1/2 tsp. each of
Pie cinnamon, ginger, nutmeg and
salt,

1 T. Knox Gelatin soaked in
4 T. cold 'water.




LET U3 GIVE THANKS

MORNING

Gracious giver of all good
Thee we thank for rest and food;
Grant that all we do or say
In Thy service be this day.

NOON

Father for this noondhy meal

We would speak the praise we feel;
Health and strength we have from thee
Help us Lord, to faithful be.

NIGHT

Tireless Guardian of our way
Thou hast kept us well this day;
While we Thank Thee, we request
@Gare ®ntinued, pardon rest.

Ao
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BREAD AND ROLLS

Georgia Sally Lunn
Butterscotch Nut Bread
Sour Cream Biscuits i
Rolls j
Banana Bread ‘
Apricot Bread
Nut Bread
{ Apricot Nut Bread
! ‘Ice Box Rolls

Boston Brown Bread

Waffles '
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GEORGIA SALLY LUNN

Cream well ........ LN Dt T8 % c. shortening
% c. sugar
Add little at a time ....... .++ 3 eggs beaten well
1 c. milk
Alternately With ... ccsisose59 2 c. flour

4 tsp. bak. powder

¥% tsp. salt
Bake in greased shallow pan so that Sally Lunn is about I% inch
when baked,425 degrees for 20 to 25 minutes. Serve while hot.

BUTTERSCOT®H NUT BREAD

BRAE- 5 o it il s ow s bt B 1 egg
A N e e B e v R R IR R 1 ¢, br. sugar

Iy T. melted butter
T L et W e e S LT 2ie, L tlour

Y% tsp. salt
% tsp. bak. soda

% tsp. bak. powder
Add to creamed mixture

Alternately with ........ visess A C. buttermilk
Ul R e e e R S % c. chopped nut meats
Bake one hour at 350 deg. in greased loaf pan.
Ms. ol einer
SOUR CREAM BISCUITS
My et 2 c., sifted flour
2 tsp. bak. powder
% tsp. salt
WL R i sbrebhd e T T 2 T, fat
FE L e R et SR 1 c. sour cream
%4 tsp. soda

Roll out and bake in hot oven.

Mo. Bvedevick G. Dhayer
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ROLLS
1 cake comp. yeast % c. sugar
1 tsp. salt 2 ¢. lukewarm milk or water
1 egg 7 c. enriched flour-sifted

3 T. melted shortening
1. Crumble yeast into a large mixing bowl
2. Add sugar, salt and water g
3. Add well beaten egg i
4. Add half flour, and beat well. )
5. Add melted shortening and mix in remainder of flour. Let (

rise to double it’'s bulk. Then shape into smll rolls and
place on greased pan Let rise slowly to double their bulk.
Bake in hot oven 425 degrees F. for 20 - 25 minutes. i
| e, Bertha Bowgen |
BANANA BREAD i
l 1 c. sugar % ¢. Crisco
} I tsp. soda dissolved in 1 T. sour milk ?
2 eggs ; 2 c¢c. flour 3
2 med. bananas % c. nut meats

Mix ingredients in order given and bake in a moderate oven.

Mes. Grme Bowker

" APRICOT BREAD
l c. apricots % c. cold water
% c. raisins % c. walnuts
1T, gr. orange rind % c. orange juice
2 T. melted shortening 24 c. sifted all-purpose flour
% tsp. bak. powder % tsp. soda
1 egg 1 ¢. sugar

1l tsp. salt
Soak apricots in water for 20 minutes. Put them thru food
grinder along with the raisins and nuts. Add grated orange
rind, orange juice, melted shortening and well beaten egg.
Mix thoroughly. Sift dry ingredients 3 times, then add to
apricot mixture (use any water Ieft from soaking them too.)
Mix only until dry ingredients are dampened. Bake in greased
& inch by 44 by 3 inch pan for 1 hour at 350 degrees. Good
with cream cheese for tea sandwiches.




NUT BREAD
Creant together ool s o T o s 3 T. shortening
1 c. sugar
2 eggs well beaten
B = s e e R 3% c. sifted flour
Witht e a - s S L 1 tsp. salt
4 tsp. bak. powder
Alternately with .csmseisivens B4 c. milk |
SELr A1l o505 55 sonet s Rtk i 1 ¢. chopped nuts |

Blend well and f111 greased bread pans half full. Let rise
20 minutes. Bake in a moderate oven 350 deg. for one hour.

APRICOT NUT BREAD

Wash and boil 5 min. ..... e M P4 c. dried apricots
Cream .t siss s o oy S e S 2 T. shortening

% c. sugar
7 V5 3 1 T R o T L 1 egg beaten

1 ¢. sour milk ‘

Add and sift together ..... v wsinE 2t Cagifited flour |

% tsp. soda ‘

% tsp. salt +
Fald-in 2% e O T T SR P4 c. apricots

1 c. chopped nuts

Mo, J. W. Mogruwon

Bake 25 minutes at 350 deg.

ICE BOX ROLLS
Mix in order given: % c. sugar
% c. crisco
2 cakes yeast dissolved in
1 c¢. cool water
6 c. unsifted flour
‘ 1 tsp. salt

2 beaten eggs

Piace in ice box covered. When ready to use, shape into rolls.

e, C, €. Montague

Let rise to double in size.
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.................. 2 ¢. br. sugar
1T, butter
2 eggs
2 c. sour milk
2 tsp. soda
1 c. wheat flour

» 1 gqt. graham flour
Steam for 3 hours or bake in a slow oven.

e, Effen Endres

WAFFLES

Combiine s, o e 2 c. sifted flour

4 tsp. bak. powder
Y% tsp. salt

Beat yolks and whites separately

COMDENE o i s s e s 2 egg yolks
% c. milk

6 T. melted butter
Add flour gradually. Fold in egg whites.

Edith Bifdings
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CAKES AND COOKIES

Mrs. Kirk’s Marble Cake Chocolate Frosting
Spice Cake Caramel Frosting
Ginger Bread Chocolate Drop Cookies
Devil’s Food Cake Chocolate Cookies
Spice Cake Pecan Squares
Old Fashioned Applesauce Cake Peanut Butter Cookies !
Yellow Cake Hindus Cookies
Velvet Lumch Cake Orange Cream Cookies
One Egg Cake Walnut Cookies
White Cake Peanut Butter Cookies
Christmas Cake But terscotch Cookies |
Crumb Cake Snowbal 1Is .
Upside Down Cake Raisin Cookies |
Jam Cake Coffee Cookies |
Tomato Soup Cake Cocoanut Cookies |
Maraschino Cherry Cake Old Fashioned Butter Cookies
Date Bars Old Fashioned Ginger Cookies |
Drop Cookies with Nuts Hountain Rocks ‘
Orange Cake Sour Cream Cookies
Nut Cake Grandma Little’s Ginger Cookies
Angel Sponge Cake Xmas Cookies
Fudge Cake Doughnut s
Vanilla Wafer Ice Box Cake Mashed Potato Doughnuts

Honey Cup Cakes




MRS. KIRK’S MARBLE CAKE

2 c. sugar 2/3 c. butter
Cream together and divide equally between light and dark parts.

DARK PART:
Butter and sugar mixture 2 tsp. cocoa dissolved in hot water
% c. sweet milk Y% tsp. cinnamon &
1 egg & yolks of 2 Y% tsp. cloves i
1% c. flour % tsp. vanilla

I% tsp. bak. powder

LIGHT PART:
Butter and sugar mixture 13% c. flour
% c. sweet milk 4 beaten eggwhites
% tsp. vanilla B4 tsp. bak. powder
If a third color is desired, add pink cake coloring to part of white.

Drop colors alternately in bakg@g pan. Bake in moderate oven..

WW&W

e ol i &

SPICE CAKE
1 1g. c. sugat I lump butter-size of egg
| 1 egg yolk - white for 1 c. buttermilk
| frosﬂng
1 ¢. raisins - if desired 1 tsp. soda
1 tsp. cinnamon 2 ¢. four - or little more
Mvs. Robert Hern
GINGER BREAD
| 1 c. sugar 2% c. flour
' 1 ¢. shortenng 1l c¢c. molasses
1 tsp. cinn?mon 2 eggs
pinch of cloves 1 c. boiling water
1 tsp. nutmeg 1 tsp. bak. soda

1 Cream butter and sugar, add whole eggs and beat well. Add molasses
and water, and flour sifted with spices. Bake in moderate oven.
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DEVIL’S FOOD CAKE |

% c. butter 1% c. sugar

2 eggs 1 c. sour milk

2 ¢ "flour 2 sq. bitter chocolate
Y tsp., salt 1 tsp. vanilla 2 oz.
1 T. vinegar 1 tsp. soda

Cream butter and add sugar gradually, cream thoroughly. Add

one egg unbeaten. Mix well. Add other egg unbeaten, beat two

minutes. Add milk and flour alternately, then add melted

chocolate and lastly, soda dissolved in vinegar and mix well.

Bake 375 deg. fotr 25 minutes. 4
B G Jobnston

DEVIL’°S FOOD CAKE

=5

2 c. br. sugar . i c. fat

% c. sour milk : 2 tsp. soda

2 eggs % c. BOILING water

% c. chocolate 2 c. flour

G B. Chuisty

NEVER-FAIL DEVIL’®’S FOOD CAKE

CrOaHE et I s« wioteir s« = vl Jes0 ¥ c. shortening

Add graduallypilici: « ... ool 1 c. sufiar

2 well beaten eggs
% c. chocolate

Sift together. Wi, . .ssiacices 1% c. flour
(Sift flour-then measure)

Y% tsp. salt
1 _tsp. soda
1 tsp. bak. powder
Add alternately with ...... ‘...] c. hot water to Ist mixture
L e T PN R R S SR . i Lo tsp.-vanilla

Grease pan and lLine with wax paper. Bake about 55 minutes in

Mo, Qean Bublen

moderate oven..

10




SPICE CAKE

(E Y e e R, T M e 1 ¢. wh. sugar
% c. shortening

Add sandibeata. o cam o 1% v s o5 smsn 2 eggs

STt S:diam s s S RS & 2 tsp. cinnamon
1 tsp. cloves
% tsp. nutmeg

pinch salt

1l tsp. bak. powder
1 tsp. soda

J G e i s e e S N G e 2 c. flous

Add alternately with I c. milk (sour or buttermilk) to
the creamed mixture a Jittle-ﬁt,q_timeo Bake in 2 - 8 in.
layer pans for 30 minutes at 37?degrees,

OLD FASHIONED APPLESAUCE CAKE

Cream e ons oles ore e alod sia s s ST E s % ¢c. br., sugar

Addlk, e e T e W 1 ¢. applesauce

If batter is too thick you may
add more applesauce at

Sift together and add

(A Pennsylvania Dutch Recipe)

to first mixture

Then add

Bake in a loaf tin in a rather slow oven (300 to 350 deg)
for about an hour, or 45 minutes., The batter will be quite
thick. Do not ice. Siice in thin slices and spread with

fresh butter.

aaaaaaaaaaaaaaaaaaaaaa

=

the end
,,,,,,,,, 2 c¥ flour

Mo, Befmer Herr

% c. butter (or sub.)

1 tsp. bak. soda

1 tsp. bak. powder
% tsp. allspice

% tsp. cloves

I tsp. cinnamon

I tsp. nutmeg

% ¢. chopped nuts
% c. currants

Mevs. Monthe Boddwin



ANGEL SPONGE CAKE(Przze cake at Canfield Fair for past 10 years)
1% c. egg whites (9--11 egg whites)

Y tsp. salt lc. & 2 T. sugar
6 egg yolks 1 tsp. cream of tartar
Y% tsp. vanilla - white pt. % c. flour sifted - white pt.

% tsp. orange extracf - yellow pt.
2/3 c. flour sifted - yellow pt.

Put egg whites on large platter, beat until foamy. Add salt and
cream of tarter. Beat until stiff but not dry. Carefully fold in the ®
sugar and divide the mixture in two parts. To one part carefully L:
fold in % c¢. flour, sifted 5 times, and % t. vanilla. To the other L
part fold in 6 beaten egg yolks, 2/3 c. flour sifted 5 times and
1% tsp. orange extract. P#boonfuls into ungreased angel pan,
alternating yellow and whi%e as in making marble cake. Bake 60 min.
in a slow oven (300-350 deg. F.) Invert pan, let stand 30-40 min.

be fore removing from pans
Mo, Victor . Good

YELLOW CAKE
I'% ¢, wh. sugar % c. shortening
salt 3 egg yolks
3 ¢, ftlour b4 c. milk
2 tsp. cream of tartar or 4 tsp. bak. powder
1 tsp. soda

Last thing blend in 2 egg whites beaten stiff but not dry. '

Lounvo, Herms

ONE EGG CAKE
C O 2% Sk s s e Sl Y% c. butter !
1 c. sugar
T PR D e alsia e e ale 1 egg yolk well beaten
1 c. milk
A St 3 CimEs T e o b6 5 o omisisad i 2 ¢. flour
w 3 tsp. bak. powder

I = A I RN o i g fe o et 1 egg white well beaten.
émﬂ? /& Rsert e
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WHITE CAKE
2 c. sugar % c. butter
14 c. ice water 3% c. sifted flour
4 egg whites 5 tsp. bak. powder

Flavoring
Cream sugar and butter. Sift flour and baking powder. Add
flour alternately with ice water, Fold in egg whites. Bake
in moderate oven 350 degrees. Ice with 7 minute frosting,

. SEVEN_MINUTE_FROSTING

2 egg whites L4 c. sugar
5 T. water pinch cream tartar

s, Hevman ©lson

CHRISTNAS CAKE

1% c. wh. sugar i_aﬂi>é. shortening

3 c. flour sifted 3 times 1 tsp. bak. powder

2 eggs - save 1 white 1% tsp. soda in sour milk

Put through food chopper: 1 ¢. raisins and 1 c. nuts
Bake 45 minutes. Batter is sftiff,
FROSTING

% c. sugar (pt. br. & pt. wh,)

% T. Karo 1/3 c. boiling water

Beat white of one egg, add syrup slowly, beat until it doesn’t

run. Add vanilla.
o, Steve Chuey
CRUMB CAKE  (Needs no frosting)

2 c. sugar(brown) 1 ¢. shortening
2 eggs I c. sour milk
3 c. flour 1 T. allspice

1 T. cinnamon 2 tsp. soda

(15cl only)

Beat together the sugar, eggs, sour milk and the spices and soda.

Crumb up like pie dough the following: I c. brown sugar, 3 c.

flour, 1 c. shortening, Mix with the other ingredients very
lightly. Leave out % c. of crumbs and put over top of cake dough

before baking cake. Bake in moderate oven 350 degrees,

Me. C. Montague



UPSIDE DOWN CAKE

1 c. sugar 1 egg
% c. shortening 1 tsp. bak. powder
2/3 c. milk % c. flour

Mix as ordinary cake. Line pan with peaches, apples (sweetened)
pineapple, and etc. Sprinkle with brown sugar. Cover with above.

Bake 30 to 45 min. at 375 deg. ! = e e
Edith Billings P
JAM CAKE .

2 ¢c. flour % c¢. lard

1 tsp. soda 1 ¢. sugar

Y% tsp. salt 3 egss

I tsp. cinnamon Ll ¢, jam

% tsp.cloves % c. buttermilk f
\

Sift flour, measure and sift with soda, salt and spices. Cream
lard, add suéar and cream until light and fluffy. Add eggs one
at a time, beating after each addition. Add jam and beat until
smooth. Add dry ingredients alternately with buttermilk., Bake
in oven 375 deg. for 35 min. Cool and ice with jam frosting.

JAM FROSTING
% c. jam % c. corn syrup
2 egg whites % tsp. lemon juice

Combine ingredients and beat until consistency of marshmallows.

|
Mevs. Edythe Moo |

TOMATO SOUP CAKE

1 c. wh. sugar % c. butter or shortening
; (melted)

1 10¢ can Heinz Tomato Soup - 2 cups

2% c. sifted flour 1 tsp. soda

% tsp. salt 1 tsp. cinnamon

1 ¢. raisins ‘ 1 tsp. nutmeg

I ¢¥nuts

Sift flour, soda and spices several times. Add nuts and raisins.

Stir and blend well. Add rest of ingredients in order and bake in

a loaf pan for 45 min. at 375 deg.

ICING F
Mix I pkg. (% Ib.) Philadelphia Cream Cheese with confectioner’s
sugar enough to spread on top of cake.

i mm0; mﬂnqonﬂe Ko




MARASCHINO CHERRY CAKE
SHft together . ces s oeses

Mix with mixer 2 minutes.

A e s o AT AR Ro
Mix 2 minutes.
IR i . e o e s SR

. P et

24 c. cake flour

3 tsp. bak. powder

% tsp. salt

1-1/3 c. sugar

Y% c. shortening

Y% c. cherry juice

16 maraschino cherries cut
in small pieces

% c. milk

4 unbeaten egg whites

% c. nuts chopped

Bake in 2 layers 30 minutes & 30 minutes at 375 degrees F.

DATE BARS

1% c. Cuick Oats
1l c. br. sugsi
1 tsp. soda

Mes. Leon Midlen

1% c. bread flour
% c. butter
% tsp. salt

Mix the dry ingredients together with your hands, then work

in butter.
% c. dates cut fine
1l c. water

1 c. gran. sugar
% c. nut meats--cut fine

Boil dates, sugar and water until thick - about iy minutes.
Take from stove and cool, then add nuts. Use one 12x7% pan.
Grease bottom of pan well and sprinkle with ficur. Put layer
of dry ingredients in pan (% mixture) then srread date mix-

ture on top. Press down lightly

with spoon. lalke in 3:0 deg.

oven for 30 minutes. Makes 55 cookies.

DROP COOKIES VITH NUTS =

2 c. br. sugar
1 c. butter

1 c. coffee

2 eggs

1 c. nuts

Bewtha C. Cloon

3% c. flour
1l tsp. cloves
1l tsp. cinnamon

2 tsp. soda

1 tsp. bak. powder

Cream butter and sugar, add eggs and beat. Add dry ingredients
alternately with coffee. Add nuts and drop by spoonfuls on cookie

sheet.

Me. C. G. Wevnen
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ORANGE CAKE
L% ¢, sugar
1 sm. c. shortening
2 eggs .. save one white for icing
1Y% tsp., soda in sour milk |
3 c. flour sifted 3 times
1l ¢. raisins chopped fine
1 ¢. nut meats chopped fine

. -

I% c. sour milk
1 tsp., bak. powder

1 orange rind and -all put thru food . chopper
Bake 3/4 hour. Batter isstiff. Use seven minute

icing or serve with whipped cream.
M. ¥, C. Wotler

NUT CAKE
CEBAN .o .05 0 e s s I o, o5 1on e 1 ¢, sugar
% c. butter
A R s ain s A s e I gL Yolks
AT L) ) e R s S R e i S ase s A= g Ercllour
¥ LT L T e WG g SN RO 2 tp. bak. powder
Add alternately with .......... % c. milk
5 R g B el o el 1 tsp. vanilia
Eadd a0 o Sisner s s SR 3 beaten egg whites

Bake in cup cake pans or one-layer cake pan. Frost with
pwd. sugar frosting. Moderate oven 375 deg. about 20 min.

Wis. Neol Shafer

CYORIM 5 yii s e s va0 siare s sqmnis w68 919 % c. butter or shortening
1 c. sugar

|
Adilie it o . Tl el ooss 2/3 csiwalnuts |
[
|

beaten egg - mix well

R
QL
~

c. sour milk into which
tsp. soda is dissolved

c. sifted flour
T. molasses

tsp. cinnamon
tsp. cloves I
tsp. nutmeg |

Beat well. Bake in loaf pan 45 to 50 min. in moderate oven -

| deg.
AR s, Delmen L

e NN e~

|
|
|




FUDGE CAKE
Cream

-----------

Blend with creamed

[T e
e

4 T.
1% c. sugar
& 4 sq. choc. melted

shortening

MIX UL @ it s e aosie 2 egg yolks
S Ff i ey m Y s 1% c. flour
2 tsp. bak. powder
% tsp. salt
Add alternately with.. 1% c. milk
Add ...... % r L A l tsp. vanilla
1l c¢. chopped nuts
Beat until st 5% 2 egg whites (% c.) J
N T s s S N Y ¢, sugar |
Gently cut and fold this meringue in the batter. i
Bake in oblong (8x12) cake pan 55-60 min. at 350 deg. i
M. $idas Cudt w
VANILLA WAFER ICE BOX CAKE J
Mash Fineseae s - oo v on e % 1b. vanilla wafers )
CLream o i Aoy Tt Aoy % c. butter
2 c. confectioner’s sugar
Add one at a time and
beat. wel IS it v v 4 eggs i
Put % of crumbs in botto. of pan and put creamed mixture |
over top.
COMDIEIE: & it issstsha i s st s s l c¢c. whip. cream whipped i
l ¢c. cr. pineapple i
. I e nuts ;
8 oz. chopped maraschino cherrie

Put on top of creamed mixture and put rest of crumbson top. &

Chill for 24 hours.

HONEY CUP CAKES
Cream gradually

nnnnnnnnnn

T o o T 1t o SR R B e
Add alternately with

Bake in either cup cakes or a loaf pan.

Serve with whipped cream.

M. Lecm Midler |

butter f
sugar

¥ c.
% Cs
juice & gr., rind of 1 lemon
2 eggs well beaten

2% Cis
Y
2
Y%
%

pastry flour
tsp. salt

tsp. bak. powder
c. broken walnuts

c. honey

17 ‘




CHOCOLATE FROSTING

Melt over hot water ....... en 2 T SPrY.
1 T. butter
3 oz, chocolate
POttty Libivaia Ol o R e e s o 5 T. hot milk
OVET s e o vl N s o B4 ¢, sifted pwd. sugar
DA e s e B L ey Y% tsp. vanilla

Y% tsp. salt
Add chocolate mixture and beat until smooth and thick enough
to spread. Makes enough for 2 eight inch layers.

mv(y @L’f !J;)’&i mt/{@O’?L

CARMEL FROSTING

Combine ...o.oes Rl S BRI Eaee 1/3 c. lt, br. sugar
1l tsp. vanilla
1 T, butter
1 T. milk
Cook for 3 minutes after it begins to boil.

Mo, dyfuia G. Werner

18




CHOCOLATE DROP COOKIES

Nelt oo icie S T R T % c. shortening
SETT T vstetossts 4 S e 1 c. sugar
Add =2 it e buiersaioons .. 2 eggs well beaten
3 sq. chocolate
% c. milk
Add sifted together ....... 2-cii Flour
2 tsp. bak. powder
% tsp. salt
Adds i s vesis e e % tsp. vanilla
3% c. nut meats
- Drop by spoonfuls. Bake 10 to 15 minutes. Cool, decorate with
icing.
CF O A R s i 2R = s o ahsls e s eista 2. Te Erisco
\ 1 egg yolk
| % tsp. salt
1 c. pwd. sugar
Add another cup of sugar and liguid alternately (milk or cream
to moisten) until spreading consistency. Add few drops of vanil-
o Me. Cord €. Nicobls
CHOCOLATE COOKIES
CEEaM. = i 2 el cady ssois ¢ slatite % c. shortening
1 c. br. sugar
Add WRE....... ‘ 1 egs
Combine .. .o ssietivis v ors i salt
% tsp. bak. powder
1-2/3 c. flour
! Add alternately with ...... 4i% c. scur milk
i Add to last of sour milk .4 % tsp. soda
Add "o a55 o ek s R ' 2 sq. melted chocolate

PECAN SQUARES
Melt

Blend with .. ccukeedicte. bhuis s
. L 3 O S M

......................

Drop on well greased pan by spuénfuls.

% c.

nuts
Use butter icing.

Ms. 3. W. Mogrwson

% c., butter

F e b
1 egg

sugar

Mix and let stand a few minutes.

Add and sift together

Stir in

................

.......

I c.. flour

1 tsp. bak. powder
% tsp. salt

% c. pecan meats

Spread in greased pan. Bake “and cut in squares.

19
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PEANUT BUTTER COOKIES

Morserwed By LA I T % c. peanut butter
% c. shortening
% c¢. sugar
% c. honey
1 egg
Sift todether s . S%5 s 55 ashe e * Floar

{5Esp, salt
1 tsp. bak. powder

Mix all together well. Drop by spoonfuls on cookie sheet and

flatten with fork. Bake in hot oven 12 or 15 minutes. &
S Bognad, t
HINDUS COOKIES
07T R e St W eV oo0o 1/3 ¢, shortening ;
1/3 c. sugar v
AAd . e e e 1 egg

1/3 ¢c. molasses

2 sq. melted. chocolate
Sift together and add ....,.. I c. flour
% tsp. salt
1 tsp. bak. powder
ST IR s e i 273 o BT e n s
Drop from spoon. Bake 15 minutes at 350 deg.

Me. J. W. Magruson

ORANGE CREAM COOKIES

%
R o i ek 1 S ’ sugar -
¥c. shortening
(2 S, ¢ E LT VISR e Y e 2 eggs-beating 1 in at a time
R i e S e R O L 1 orange-juice & grated rind
DITE togother ot amy.. v o2 4 level c. flour
3 tsp. bak. powder !
% tsp. salt
Add alternately with ....... ur milk

m"/&,« SQ’VE &exmm
70 WALNUT COOKIES

STEL" twice . . ¢ oos aokotul bbu o s ey 4 c. pastry flour
Y% tsp. salt
- 1 tsp. bak. powder
- I% c. Crisco 1 c. sugar
Rub crisco in with hands until well mixed
SEEDS IR oo el SRS~ S o 1 c. chopped nuts

5 beaten eggs
Roll and tut with round cutter and place walnut half in center I

of each cookie,
Me. 3. W. Mogruson ‘
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T P S M P wf RSP es % c. shortening
1/3 c. peanut butter
% c. br. sugar
% c. wh. sugar

Add: it o e e e 1 egg well beaten
KT8 5 e ey e e e e R 1% c. flour
1 tsp. soda

% tsp. salt& % tsp. vanilla
Form in small balls, press with fork and bake for 10 or 12 min.

| Ms. Gurotd Widson
BUTTERSCOTCH COOKIES

4 7 i iy e ey £ A S o G s e g 2c. br. sugar
% c. melted shortening
2 eggs

‘ Y% tsp. salt

3% c, sifted flour
1% tsp. bak. powder f
{ Add a few drops of water if necessary in order to absorb all
flour. Form into 2 or 3 rolls, wrap in wax paper and keep in
freezing unit of refrigerator until ready to use. Slice

down and bake at 350 deg.

SVOWBALLS
Beat until creamy........ ... 1 c. shortening (pt. butter)
Add Sscas Al s s o sis v ss Al Ly o . 5 T. pwd. sugar

LY % tsp. salt

% tsp. vanilla

% tsp. almond

1 tsp. water {
J 2 c. rlour

* | c. nut meats (chopped)

Form into balls about the size of walnuts. Let stand over nigh t
* in refrigerator. Bake at m about 15 min. or until nice and |
brown. Cool and roll in pwd. sugar.

Mrs. Padk Dessed
RAISIN COOKIES

COMDINE = s s ie s wss S ey 2 c. br, sugar
3% c. Crisco
(meas. Ist & then sift) 4 c. flour

1 1b. raisins

% c. nut meats
1 tsp. soda dis. in 5 T. hot water

2 eggs
pinch salt

M. Gofn Mostey

, - d /



COFFEE COOKIES

1 ¢. sugar 1 tsp. bak. powder
1 ¢c. br. sugar 1l tsp. cinnamon

Y -e. -lard 1l tsp. soda

lig

2 eggs % tsp. salt

4 c. sifted flour 1 tsp. allspice

. cold coffee % tsp. cloves i
|
2 ¢, steamed raisins and nuts

|

Drop from teaspoon on greased baking sheet. Bake in hot oven
425 degrees for 10 minutes or until done.

Mo, Hevman Ofeon
COCOANUT COOKIES

1 ¢, br. sugar 1l tsp. soda

1 ¢c. wh, sugar % tsp. bak. powder 4
1 ¢, butter or oleo % tsp. salt

2 eggs 2 c. wheaties

2 c. cocoanut 1 tsp. vanilla

2% c. flour 2 or 3 T. milk

Drop by spoonfuls on cookie sheet. Bake at 350 deg.for 15 '

minutes. M. C. Mortague
OLD FASHIONED BUTTER COOKIES

1 c. sugar 1 tsp. soda (level)

1 c. butter L tsp. vanilla

2 eggs % tsp. salt '
1 c. sour cream 1 tsp. nutmeg

Add enough flour to make a soft dough.
Cream butter and sugar, add eggs and beat 2 minutes. Add
cream mixed with soda, add flour, flavoring and chill.

® . Gma Jofmaton

OLD FASHIONED GINGER COOKIES T

L EP A s igin o5 e oo oot e B S A 1 c. shortening

1% c. br. sugar
T o s ch 5 Sibomee st . 1 egg

1 c. Duff’s Molasses
CE b A et < T B wwse 3 €. Flour

WaEth 5 %5 s 5% A R e 1 tsp. ginger .
1 tsp. cinnamon
1 tsp. cloves

Mix alternately with ........ 1 ¢c. thick sour milk

Jouwhich o000 PO S he s, T o 2 t.soda has been added

Chill over night and roll to a medium thickness and cut.

M. Robert #Hern

22
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MOUNTAIN ROCKS

Dissolve. . iiieisoness atsiaeais ol ESPe Soda
I viiasaaes R s e .. 1 c. buttermilk
Nelt o0 i Beaee b e nlard
Add to T T e ik w2t e Dr.csugar
A e siid v sielt ties S s e s 4 c. flour

2 eggs

1 1b. raisins
% 1b. currants
(English or Black Walnuts) 1% c. nut meats

Pour in soda and buttermilk.

SOUR CREAM COOKIES

Sift together..... iessseisen2 co flour -sift then measure
2 tsp. bak. powder
% tsp. soda
% tsp. salt
% tsp. nutmeg
CLERM s s iss v 'sis o S S . % c. shortening
Add gradually ........0cde0s 1 c. br. sugar
Mix until 1ight
Add and beat again .......s» 1 egg well beaten

Add dry ingredients alternately with % c. sour cream
Beat until smooth after each addition
STIT AR &% o<l ose s Sinie s swsaw - 1 c. chopped nuts

Drop by teaspoon on greased cookie sheet and bake. Makes about

6 dozen cookies. s iohn Cover
GRANDMA LITTLE’S GINGER COOKIES

3 e. fTlour 1 tsp. ginger

1 c. bak. molasses 1 tsp. cinnamon

1l c. br. sugar 1 cs lard

1 T, soda 1 c. buttermilk & pinch of

1l tsp. vinegar salt

Thicken with enough flour to roll.
Mo. Cham Werner
XMAS COOKIES

22 Graham crackers rolled 1 can. Eagle Brand milk
box or pkg. Chocolate Chips

Mix well and spread on cookie pans, well greased. Bake in mod-
erate oven for 20 min. Cut in small squares as soon as baked.

Ms. Som Canfsbedld
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DOUGHNUTS

One cup of sugar, one cup of milk,
Two eggs beaten as fine as wilk:
Sait and nutmeg (Ilemon will do)

Of baking powder, teaspoons two.
Lightly stir the flour in,

Roll on pie board not too thin.’

Cut in diamonds, twists or rings,
Drop with care the doughy things
Into fat that briskly swells

Even the spongy cells

Watch with care the time for turning,
Fry them brown just shozt of burning:
Roll in sugar, serve when cool,
Price a quarter for this rule.

Mo, Howard mQGVa

DOUGHNUTS
3 eggs 2 ¢. milk
2 c. sugar 4 tsp. bak. powder
Y% tsp. salt flavoring

Flour enough to make a soft dough.
M. Lloyd Bottin

(The potato keeps them moist)

MASHED POTATO DOUGHNUTS

Beat until light .:.:.. s osine 2 0868
Add with v s Bt o R s 1l ¢, sugar
% tsp. nutmeg
e e = e .. 1 c. mashed potatoes
Sift fogether iviasyocas o 4 ¢, flour

3 tsp. bak. powder
% tsp. salt
SEIr s sn e T % tsp. soda
IREO o vaelte s o s ot as o e e ie i I ¢, sour milk or buttermilk
Add sifted dry ingredients to the potato mixture - alternate

with the liquid,
L aG T ETT S  pe S A A  L 3 T. melted shortening
Chiil dough, roll out to % inch thickness with as little

flour on the board as is necessary to handle the dough.

3 e, @wna gp!wwﬁinl

B
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CANDIES

Caramels
Fudge covered dates
Karo fudge
Date roll
Walnut divinity fudge
Pulled mints
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CARAMELS

% c. butter 2 c. canned milk
2 c. sugar 3 2 c. -wh. corn syrup
1 tsp. vanilla few grains salt

Boil together, stirring occasionally. When syrup is very thick
(245 deg. F.) add the butter. Then add gradually so that the
mixture does not stop boiling at any time, the canned milk.
Stir constantly and cook rapidly to firm ball stage. The mix-
ture will be very thick and sticks easily at the last. Add
vanilla. Pour into greased pan without scraping the sides of
the pan. Cool thoroughly before cutting. Wrap each piece in
waxed paper. Mo, C. €. Nicolds
B FUDGE COVERED DATES
One recire of fudge 1 pkg. of dates

Cut dates in halves lengthwise and remove the pits and lay

the halves at intervals on a greased dish. Make fudge ac-

cording to any fudge recipe and drop a teaspoonful on each

half date; this must be done quickly to avoid the fudge

hardening. The hardening may be delayed by standing the pan

in a larger one containing hot water.

Mitd e Nixon

, KARO FUDGE

i Boil to soft ball stage ..... 4 c. wh. sugar
: 2/3 c. milk
2/3 c. karo
2 sq. chocolate
S [ A L e 4 T. butter
1 tsp. vanilla
ﬁ Set in cold water to cool and add 1 c. nuts and beat until
e M. &, §. Manice
I DATE ROLL
] 2 c. sugar 1 c. canned milk
1 c. chopped dates % c. chopped nuts
1l tsp. vanilla
, Mix in sauce pan the sugar and milk. Cook, stirring ocea-

sionally to soft ball stage. Add dates. Continue cooking
to hard ball stage. Remove from heat. Add nuts and vanilla.
iy " Cook without stirring until lukewairm, beat until stiff

i enough to be kneaded. Shape into long roll and wrap in

ﬁ damp cloth. Remove cloth and slice when firm.

1

. ® M. C. €, Nicolds
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CARAMELS

Botl 4 minutes . veius s so v % c. eagle brand milk
1 c. Red Label Karo Syrup
3 c. white sugar

Then  add -, vu v sudinnsss % c. E. B. milk
And boil until it forms a firm ball in cold water.
Add: 3 e s e ete cove % Ib. butter

1 Ib. walnuts
1 in. cube paraffin

Pour into buttered tins and let stand for 24 hours - then cut

Stir constantly while candy is on the fire.

WALNUT DIVINITY FUDGE

Boil 5. ivests s ome e e el 2 c. sugar
% c. water
% c. white Karo
Until it forms a soft ball in cold water
Reat antil stiff .. ...+ 1 egg white
And add it to % the syrup, beating constantly. Cook
remainder until if forms a hard ball in cold water.
Add slowly to first mixture. Beat until stiff,
7. Vo (e [ e R S e e ) 1l tsp. vanilla
1 c. walnuts

Me. C. €, Nieolls

PULLED MINTS
2 c. wh. sugar 1 tsp. vinegar
2/3 c. water 1/8 1b. butter

Cook until 260 deg. F. or a hard ball forms in cold water.
Pour into buttered pans - when cool enough to handle,
gather up into hands and pull. Add coloring and flavoring
while pulling. Use lemon, wintergreen, vanilla and pepper -
m1nt Cut in cube sigze.
&
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DESSERTS

Maple Walnut Tapioca
Prune Dainty
Butterscotch Sauce

Hard Sauce
Cherry Pudding
Plum Pudding

Date Pudding
Apple Crisp Pudding
Mrs. Endres’® Apple Crisp f

Graham Cracker Roll .
Strawberry Mousse ’
- Ice Cream Jello Dessert

Pear Whip
Tutti Fruitti Marlow
Short Cake

Cranberry Sherbert
Apricot Sherbert
Lemon Frozen Cream

Redfield Lemon Pudding

Brown Steamed Pudding
= Steamed Suet Pudding
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MAPLE WALNUT TAPIOCA
1/3 c. Minute Tapioca

?ook ,..,a,,éi..ﬁo.}..oea.... 1 pt. milk

n 2-qt. double boiler

for 15 minutes. % tsp. salt
sugar

Stir frequently.
B wiare s 5l v st ain oin o by niaes o o ate cdCRR YOIk heaten
Cook 3 minutes longer - Cool slightly and
BEHLL oo s s sy ot ia toote ooae) T G WRLOMES
1 c¢. maple syrup

Luoy Bennett

PRUNE DAINTY
Remove pits and mash ........- 1 c. dried cooked prunes
Add e o3 et AR ve s /3 cs pwd. -sugar,
Beat very Stiff iiviceiiacsonas 3 egg whites

Fold into prune mixture.
Chill and serve with custard sauce.
CUSTARD SAUCE
1 pt. milk Y% c. sugar
3 egg yolks 1 /8 tsp. salt
% tsp. vanilla
Heat milk in double boiler, beat eggs slightly, add sugar
and salt. Add hot milk. Return to double boiler and cook

until thickened, stirring constantly. Apricots may be
used instead of prunes.

Mo, Wm. Hot
BUTTERSCOTCH SAUCE (Good for ice cream topping)
1 ¢c. br. sugar % c. butter
% c. water I T. 1t. corn syrup

Boil together until it forms a hard ball in cold water.

s, Manor draque

HARD SAUCE
Beat: together :..ssecssscooses 3/4 c. pwd. sugar
1 egg yolk i
butter - size of egg
Add. isv i siae e R e e R . 1 beaten egg white

nutmeg for flavor
To be served with pudding. Let stand in refrigerator until Fand

Ms. Sobley |
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CHERRY PUDDING

2 T. butter % c. sugar
1'¢. flour 2 tsp. bak. powder
% tsp. salt % c. milk

Mix and put in baking dish. On top put 2 cups of
cherries or other fruit.
% c. sugar

3. Louise Jedaker

PLUM PUDDING
1l c. raisins 4 c. flour
2 c. suet - sm. pieces 1 tsp. salt f
1 c. sour milk 1 tsp. soda

1 c. molasses ’!

Mix all together and steam two hours.

(prace ¥ervme

DATE PUDDING
POUTD v o+ s o snnsevseecesn 1 c. boiling water
OVET ivslie antinralnRtnls: Sivivts iareoss 1 c. chopped dates
V. Vs 7 (NP aeS. [ R R Ty s R 1 T. "butter
; When cool - add batter made as follows:
I COMBIIIG - i tirits s s ssos s qo o indne 1 c. sugar
ru 1 egg beaten-pinch salt
i 4 c. flour

1 tsp. bak powder
1 tsp. vanilla
Bake as a cake in a shallow pan. When done and still

N hot, pour over the cake a dip made as follows:
! COMDIIIO o s« vis © 45 5 416 5 sis.sis 4 b e 1 c. chopped dates r
% c. chopped nuts

3/4 c. water
Cook until thick.

‘.l} % c. sugar ’

u " APPLE CRISP PUDDING

] 8 apples cut fine 7 T, butter or marg. .
}; 3/4 c. flour L ¢. br. sugar

't 1l tsp. cinnamon % c. water

ii Butter pan and add apples - then pour over the water.

i Work together the sugar, cinnamon, flour and butter

with finger tips until crumbly. Spread over apple
mixture - then bake uncovered. Serve while warm with
whipped cream or cream. Bake about 45-60 minutes at

! b 30 Mo, Howord lottace



APPLE CRISP- Mrs. Endres

1l c. flour 1 egg - pinch of salt

1 c. sugar 1 tsp. bak. powder

1 handful of sugar, cinnamon and butter for sprinkling on
apples.

Grease baking dish with butter - slice apples and sprinkle

with handful of sugar, cinnamon and butter as for apple pie.
Mix flour, sugar, bak. powder and salt with one egg and let
stand for one-klf hour. Crumble this to gether and spread on

on top of the apples. Bake.
Mo, Eden Endres
GRAHAM CRACKER ROLL

1 Ib. graham crackers rolled fine
1 Ib. dates cut fine
1 c. nut meats j

1 Ib. marshmallows cut in two
1 can crushed pineapple

Soak marshmallows in one can of pineapple. Mix all together
and roll in graham cracker crumbs. (Save % crumbs to roll it .in.)

Me. Wotdoce Midiigan

i

STRAWBERRY MOUSSE

1 T. gelatin 2 T. lemon juice

% c. cold water % c. sugar

% c. hot water dash of salt f
% c. orange juice 1 pint strawberries

1 egg white stiffly beaten
Soften gelatin in cold water, dissolve in hot water, add fruit

|
l juices, sugar and salt. Chill in oiled mold until set. Beat
’ frothy. Crush 1% cups strawberries, add to gelatin mixture. Fold
in egg white. Chill in oiled mold until set. Unmold and garnish

with remaining berries, left whole. Serve with chilled custard

sauce. n’M’ ed/m M{,ﬂ

ICE CREAM JELLO DESSERT

DESSGIvE = 4. o i e v e w se 1 pkg. lemon jello

R v s o1 s % Selints o e 1es-hot water

Molt in Jello . .q s sseiss 1 pt. ice cream - vanilla

Adell < RO e e e 1 can fruit cocktail-incl. juice

Pour into pan and when set - cut in squares and serve. May also

Mo, Wm, Hoat
31
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PEAR WHIP
DisS0IVes s otes sicseistags a's-v-oxohe 1 pkg. lemon jello
In pear juice and water enough to measure 2 cups.
Let set slightly - then beat with egg beater.

ACTCIE oot piata b le s 1Y i e e tene 1 1g. can pears diced

% c. chopped nuts
Beat: thtls oo stz s Veessssco¥ pt. whip. cream
AT L T o s abemishn S0 vihe Y. C. SUgAr

s -
Fold into jello mixture. % tsp. vanilla

Pour into molds. Can be served on lettuce with mayonnaise.

Serves 8 people. ]
Mes. Eaxd dteinen

TUTTI FRUITTI MARLOW

e A= s e s woasas s siseerns 2 alic e malle
Dissolve in it ..... atara wie e 20 marshmallows
oo
Add - i.o5iveis vivesevesses 1 c. cream whipped stiff

% c. pecans
% c. maraschino cherries
3 slices pineapple diced

1 tsp. vanilla
Put in refrigerator tray and freeze % hour. Stir and

Moo, Eduthe Myors

return to tray until frozen.

1l

!
h" SHORTCAKE

! A T s ik L legd slightlyabeaten
1 Torw8 waddlas Al ot 2/3 c. milk

I Add both to: snsiideonss ssiise 2 c. pastry flour

4 tsp. bak. powder
% tsp. salt

2 T. sugar
AL - s5tin oo todoie g e seiwsies  @T. Crisco melted

Pat out dough % inch thick. Bake in hot oven at 400 degrees
for 12 minutes.
Ms. Cart Nacotle
SHORTCAKE FOR TWO
Sift together ....c.oco00 sase W ¢, flour

1 tsp. bak. powder
1 tsp. sugar

salt
Mix I o5 als e e o LB 5 2 T. butter with finger tips
Add: e sl ixsuse sia staiaieis o 3 T. milk

Drop by spoonfuls and bake 12 minutes at 450 degrees.

Mo, 3. W, Magrusm
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CRANBERRY SHERBERT

COOK s ok s iammin s sl dle b To SO 1 gt. cranberries
J o R PR (e N 1 R 2 c. water until soft

Y. Vs (o S R R T S S T 2 c. sugar
juice of 2 lemons
1 tsp. gelatin
Dissolved in: .. imes % c. water

Freeze.

APRICOT SHERBERT
Bozil-topelher «5is crs - omins 3 c. sugar
3 c. water
NG (e A A R B L LR juice of 3 lemons
juice of 3 oranges
1 1g. can apricots strained

Freeze. Makes 2 quarts.

LEMON FROZEN CREAM

Combine:
2 eggs beaten until lemon colored
% c. sugar, added gradually to eggs until mixture becomes

thick,
% c. It. corn syrup

2 c., top milk or I ¢c. milk and I c. coffee cream

% c. lemon juice and 1l tsp. grated rind
Freeze in refrigerator until partially firm. Remove from
freezing tray and beat well with rotary egg beater. Return
to refrigerator and freeze until firm., One stirring is
sufficient and this is really smooth.

Odice Ridey

REDFIELD LEMON PUDDING

BDal s it Care s ma s 5 s ... 2 qts. bread crumbs
o o 2 s . TS A T A 1 gt. milk
o s Lo A e S TN R 1 T. butter creamed
sugar
4 egg yolks

% lemon rind and juice
Bake, using whites of eggs as meringue. Jelly may be spread
on pudding, under meringue.
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BROWN STEAMED PUDDING

Combine and steam one hour:
1 T. shortening
% c. sugar

1 c. sour milk
{ 1 egg
Serve with the following sauce:

1 T. butter

ISP flous
pinch of salt

STEAMED SUET PUDDING

Mix in order given and steam
2 c. dry bread crumbs

1/3 c. flour
2 tsp. bak. powder
% tsp. salt

% 1b. dried mixed fruit

2 c. flour

3 T. molasses
1 tsp. soda

% c. nut meats

§ % c. raisins and dates

2 c. boiling water
% c. br. sugar

M. Eflen Endres

2 hours:

1 c»s 'sugar

% c. suet

% c. milk

2 eggs

1 T, melted butter

Bo Jonee Totrtin




MEATS

Veal Paprika with Dumplings
Hamburg Casserole
Meat Balls with Noodles 4
Porcupine Meat Balls
Mint Sauce for Lamb
Drop Dumplings
Pineapple Stuffing

Ham Loaf
American Chop Suey
Sweet Ham Loaf

Chicken Loaf

Dumplings
Leg of Lamb with Herbs
Pressed Veal Loaf
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VEAL PAPRIKA WITH DUMPLINGS

4 T. shortening 2 c. water or beef broth
1 c. chopped onion 1. T. floar

3% t. paprika 1/2 c. sour cream

1 t. sugar 21bs. breast of beef

Melt shortening in a pan and brown onions slightly. Stir in
paprika and sugar. Brown veal cut in 2 inch pieces. Add water
or broth and simmer gently about p4 hours covered. Mix flour
with sour cream and stir into veal. Make dumplings, place on
top, cover tightly and cook 15 minutes longer.

HAMBURG CASSEROLE
R e e R e T 1 1b. hamburg

1 1g. onion

Put on bottom of casserole salt and pepper to taste

T P PR e ST e i S s e 1 can peas
Top: With, v wisdiaic ers vis's s i s vaath 1 can tomato soup
thznned with juice from peas
Bttt ORE e v v o e sheisen s o aiehs wlo s sts e 1 c. cracker or bread crumbs

Bake one hour.
Ms. 6. €. Johnson

MEAT BALLS WITH NOODLES
Mix together thoroughly ...... Y% 1b. ground beef

1% Ib. ground pork

% c. pet milk

% c. soft bread crumbs

2 T. finely cut onion

1% tsp. salt

1/8 tsp. pepper
When milk is absorbed, wet fingers with water and shape mixture
into small balls. Roll balls in 1% T. flour. Cook until brown
on all sides in 2 T. hot fat. Cover with a 10% oz. can condensed
vegetable or tomato soup and 3/4 c. water. Cover and cook slowly
for 30 minutes. Meanwhile boil 20 minutes or until tender, 3 c.
broken noodles in 8 c. boiling water and 2 tsp. salt. Drain -
then arrange noodles on platter leaving hollow in center. Arrange
meat balls around noodles. Keep hot. Stir into soup remaining in
pan 3/4 c. Pet Milk., Heat but DO NOT BOIL. Pour in center of

noodles. Serve at once. Serves 6.
Mus. Howord Wedlace
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PORCUPINE MEAT BALLS

L4 1bs. gr. beef 1 T, grated onion
%2 c. uncooked rice 1-10% oz. can tomato soup
I tsp. salt I can water

1/8 tsp. pepper
Select beef from neck, shank or plate and have ground. Combine
meat; rice, seasonings and onion: shape in small balls., Mix
tomato soup and water: heat. Drop in meat balls, cover and
cook slowly 60 minutes. Serves 6.

e, Minor Sprague
MINT SAUCE FOR LAMB

$ 1 ¢, sugar juice of 1 orange
Lots of chopped mint juice of ! lemon
T Eow;»e Qed@%ex
l DROP DUMPLINGS
3 ¢c. flour 3 T. melted lard
3 tsp. bak. powder 1 tsp. salt
Severt milk enough to make a stiff dough. Drop by spoonfuls in
boiling liquid and boil fro, 10 to 20 minutes. With or without

lid - Never fail.
Mo, Howord Myers
PINEAPPLE STUFFING

3 T. minced onion 1 T. minced parsley
2 T. butter 1 No. 2 can cr. pineapple
2 c. bread crumbs salt and pepper

Cook onion in melted butter until tender. Add bread crumbs and
brown lightly. Add seasonings and drained pineapple. Mix well.

Good with lamb.
Mus. Howard Myevs
®  HAMg LOAF

§ 2 1b. ham 1 egg to each Ib. of meat
‘ 1 1b. pork % c. cracker crumbs to each Ib.
of meat

Milk to mix well, Mix brown sugar and mustard spread over top
e and bake .
Mvs. Efden Erdries
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AMERICAN CHOP SUEY

1 1b. gr. round steak % c. rice

2 T. fat 1 c. celery.

1 1g. onion chopped 2 c. tomatoes

1 green pepper chopped 1 c. mushrooms & juice ’
1 tsp. salt

Brown the steak in the fat over high heat, add remaining
ingredients and cover tightly. Cook on high heat until

Me. Horvold Withero

steaming, then simmer 1 hour.

SWEET HAM LOAF

1 Ib. smoked ham ground | c.dry fine bread crumbs d
1% 1b. fresh pork 1 c. milk
2 beaten eggs 1/8 tsp. pepper

salt to taste
Form these ingredients together into one meat loaf. Bake
2 hours at 375 deg. Baste every 15 minutes with sauce made of

% c. vinegar % c. water

% c. br. sugar 1 T. dr. mustard
s, Ead dteinen

CHICKEN LOAF

1 four 1b. chicken cooked and broken into pieces

2 c. soft bread crumbs 1 c. cooked rice

% c. pimento 4 eggs beaten

1 tsp. salt % c. melted butter

3 c. broth or milk
Combine above ingredients. Put in large pan and bake in hot
water in a slow oven 1Y% hours. Serve with mushroom sauce or

with gravy. ,
3. Lowise Jedoker 3 2
DUMPLINGS
1% c. flour % tsp. salt L
3 tsp. bak. powder 1 egg well beaten

2/3 c. milk
Mix and sift together dry ingredients. Mix into dough about
the same as biscuit dough. Mix with metal spoon. Dip spoon
in gravy then lift spoonfuls of the dough and place on top
of meat. Cover and cook 15 minutes.

Me. Gunotd Widson
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LEG OF LAMB WITH HERBS

Don’t say you don’t like lamb until you’ve tasted this.

Take a leg of lamb and wipe with a damp cloth. Place in roast-
er with a small amount of water and sprinkle with salt and
wpepper. Slice on clove of garlic in three or four pieces and
place on the lamb at intervals., Sprinkle lamb with one tsp. of
mar joram, Y tsp. of thyme and Y tsp. of rosemary. Place one
bay leaf on top of roast. Roast slowly until very tender and
well browned. Serve with brown gravy and a tossed garden salad.
The above herbs may be purchased at most any market or may be
grown in your garden and dried for use in the winter.

Mo, Motha Batdwin

PRESSED VEAL LOAF

2 or 2% lbs. of meaty veal

6 or 7 soda crackers

3 hard boiled eggs

1 c. pecan meats or walnuts

Bay leaf and onion

Cook veal with bay leaf and onion until very tender. Be sure
and have a cup of liquid left. Take meat out and cool. Then
grind meat together with the 3 hard boiled eggs and the soda
crackers and nuts. Mix all together and mix the cup of ligquid
with it and press in a loaf pan. Leave in ice box over night
and slice and serve.

S o 20
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PICKLES AND PRESERVES

Orange Marmalade
Crape Marmalade
Apricot and Pineapple Preserves
Strawberry Jam
Twenty Minute Grape Butter
Catsup
Tomato Juice :
Tomato Soup 8
Tomato Jam
Pepper Relish
English Relish
Chili Sauce
Corn Salad
Sweet Chunk Pickles
Million Dollar Pickles
Sweet Pickle
Bread 2nd Putter Pickles
Watermelon Rind Pickles
Dill Picklies
Pickled Pears
Pickled Beets

P eefec /77aL
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ORANGE MARMALADE
12 oranges 3 lemons
sugar

Slice fruit fine, For every qt. of fruit add I pt. of water.,

Let stand over night. Cook gently | hour and add % c. sugar

to each cup of fruit. Seal.
e . Comidda Nizcon
GRAPE MARMALADE

3 ibs. biue grapes 1 1b., seeded raisins
2% Ibs. sugar % c. English walnuts
1 orange cut fine grated rind of I orange

Cook grapes until skins separate. Put thru sieve, add sugar,

faisins, orange rind, and boil until mixture is thick. Add
coarsely nuts 5 minutes before removing from fire and boil
briskly after adding them. Pour in jelly glasses and when

€ 7 ar 5
cool, cover with paraffin Mo foncicl ot lons
APRICOT AND PINEAPPLE PRESERVES
2 Ib. apricots l lg, can pineapple
Soak apricots over night - next morning cook and put thru
a food chopper. Combine with pineapple, then measure I c.
sugar to 1 c. mixture and cook 20 minutes. Can.

Peod, Kerr
STRAWBERRY JAM

4 c. strawberries 4 c., sugar
Me thod:

2 ¢, strawberries, 2 c. sugar, boil 5 minutes. Add re-
maining ingredients and boil 10 minutes more. Let stand

over night . Seal and paraffin. .
M. Wotdace Midligan
TWENTY MINUTE GRAPE BUTTER

Cook- 20 EmInutes B ivs o oo 000 1l qt. grapes
3 T. water
1 1b. sugar

Put through sieve and seal while hot.

Mo, M. G, Himmol
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HEINZ CATSUP

3 c. sugar # tsp. cinnamon

1 T. pepper 1 t. cayenne pepper
1 tsp. ginger (scant) 1 gt. vinegar

1 tsp. cloves % c. salt

Cook 1 peck of tomatoes until soft, drain over night, put thru
sieve and throw all juice away. Take pulp and add to above. Cook

5 or 10 minutes and seal.

CATSUP
Cook together ’til done...... % bu. tomatoes
2 or 3 medium onions
1 hot pepper
Put in a bag and let drain % hour or longer.
Put thru sieve.
. Vo |z el S W s BRI % 5 S % c. salt
2 c. vinegar
3 c. wh. sugar
3 T. pickling spice
Boil together 20 minutes and seal.

Ms. Card Nicotls

TOMATO JUICE
1 gt. tomatoes 1 slice onion
% c. water 1 stalk celery x
2 cloves

Cook and strain. Bring to a boil and add:
1 tsp. salt
1 tsp. sugar

to each quart., Seal. ’

Morgarel Shonfeson

TOMATO SOUP ,
»
1 peck ripe tomatoes 3 onions
2 bunches celery salt & pepper

Cook and put through a sieve to strain seeds from tomatoes.
Then cook 45 minutes. Make a thickening with 1 c. flour and
add. Cook 15 minutes longer and seal.

42
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TOMATO JAM
3 c. peeled tomatoes 2 c¢. sugar
2 dozen whole cloves
Boil 20 minutes and put in jars.
Eua L. ¥immel
PEPPER RELISH

12 sweet red peppers 1l ¢, ‘sugar
12 green peppers RS

1 pod hot pepper 2 c. vinegar

9 onions I T. mixed spices

Chop peppers and onions, cover with boiling water and let

stand 5 minutes. Drain, cover again with boiling water. Let

stand 10 minutes and drain. Add other ingredients. Tie spices

in a bag, cook 15 minutes and pack into jars and seal at once,
Mvs, Midlie Nixon

ENGLISH RELISH

1 doz. cucumbers )

10 green peppers ) -- Chp fine, salt to taste and

8 onions ie ) let stand awhile, then drain.
1% pk. gr. tomatoes i,

Add 2 Ibs. brown sugar, mustard seed and celery seed or (2
stalks of celery chopped) Add vinegar to cover, cook until

tender and can. ;
Ms. Chas. Guetin

CHILI SAUCE
12 tomatoes 1 tsp. cloves
2 onions 1 tsp. cinnamon
1 gr. pepper 1 ‘T-“salt
¢. br. sugar % c. vinegar

%
Peel tomatoes and onions, chop pepper, cook together until

B Mgt wistion.

thick. Seal in glass jars.

CHILI SAUCE

18 ripe tomatoes 1 tsp. cloves
2 gr. peppers 1l tsp. cinnamon
1 onion, chopped Y% tsp. allspice
1 T:. sal® I c. br. sugar

l c. vinegar
Place all ingredients in large kettle and boil slowly foxr

3 hours. Put in sterilized jars and seal at once.

Mo, Defmer Herr
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CORN SALAD

12 ears of cern 1 T. mustard seed or
1 tsp. dry mustard
1 head cabbage (small) 1 tsp. celery seed
6 peppers (red & green) salt to taste
1% c. sugar
1% c. vinegar . . . - . % c. water

Put corn, cabbage and peppers through food chopper and mix with
other ingredients and cook % hour and seal.

SWEET CHUNK PICKLES

1 pk. cucumbers (15 1bs.) Cover with salt brine (salty
enough to hold up an egg) Let stand for one week. Drain, cover
with boiling water and let stand for 24 hours. Drain and cut
in pieces. Cover with boiling water to which has been added a
lump of alum the size of a walnut and a jar of horseradish or
root. Let stand 2 days. Drain and cover with following boil-

ing syrup:
6 gts. sugar 1 pkg. celery
2 gts. vinegar 1 pkg. stick cinnamon

1 pkg. whole cloves
Let pickles stand in syrup 24 hours. Drain and bring to boil
I again and pour over pickles. Repeat this process for 4 days.
if Netfie Midligan
[ MILLION DOLLAR PICKLES

1 gqt. cucumbers, chopped )

| 1 gt. onions, chopped ) Combine ingredients, mix

t 2 qts. cabbage, chopped ) with% c. salt, let stand
4 green peppers, chopped ) 2 hours and drain

SWEET PICKLE
Wash pickles and place in scalded jars and fill with the

# Make dressing of :

{ 1l tsp. turmeric 2% c. wh. sugar "
¥ 2 T. dry mustard Y% c. flour

i 2 T. mustard seed 3 c. vinegar

ﬁ 1 T. celery seed i J ¢. water

[ Combine dry ingredients. Blend with vinegar and water. Heat ¥
j over hot water, cooking until smooth and well blended. Pour

’ over vegetables, heat thoroughly and seal.

‘ﬁ Ms. Howornd Myers

!

bt

following solution:

.
§ 4 gts. vinegar 1 tsp. saccharine
i 1 gt. water 1 tsp. mixed spices
J‘ I ¢. salt 1 sm. piece alum
{3 Mustard if desired.

Ms. R. Hudchioon
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BREAD AND BUTTER PICKLES

8 c¢. sliced pickles 2 tsp.celery seed
2 c. sliced onions 2 tsp. tumeric

2 c¢. vinegar " 1 stick cinnamon
3 c. sugar 4 green peppers

Place onions and pickles in salt water and let stand 2 hours.
Drain well and add rest of ingredients. Boil 20 minutes, no

mma;l»ﬁ%mem

Ionger. Seal.

WATERMELON RIND PICKLES
Peel rinds of one watermelon and soak overnight in 4 T.
salt to a quart of water. Make a syrup of:

3 ¢. sugar 1 tsp. cloves
1 ¢. vinegar 1 tsp. celery salt
1 tsp. allspice 1 T, mustard seed

Pour over pickles (syrup) and cook until pickles are trans-
parent. Leave set and next day heat vinegar only - do this
for 3 days. Heat pickles in vinegar and seal

DILL PICKLES
Solution:
1 qt. cider vinegar ) &
3 gts. water ) --Heat -
v 1l caf®alt )

Prepare cucumbers - wash and dry. Use only perfect ones. Place
1 sprig of dill in bottom of jar, add one or two pieces of
giglic, then pack in the cucumbers, fitting snugly. Put sprig

nice and crisp, use a pinch of

"of dill on top of filled gar and pour on hot vinegar solution.
In order to keep the pic‘

alum to each jar. Seal.

Ms. Movjonie enr
PICKLE PEARS

Select small sound pears and remove blossom end. Stick
them with a fork several times. For each qt. of pears use:

1 pt. cider vinegar 1 ¢. sugar

1 tsp. allspice 1 tsp. cinnamon

I tsp. cloves :
Boil together and when this solution begins to boil, add the

pears. Cook until tender - about 15 minutes and then seal in
jars, hot.

Ma. Bedmer Hern

-
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PICKLED BEETS -

o 27c. “Sugar. / % c. water
< P4 c.. vinegar /., Y% tsp. salt
Beets g

Cook beets and skin enough for 4 pints. Make pickling

syrup of the sugar, vinegar, water and salt. Put in-

gredients in kettle and heat to scalding. Add beets,

lower heat and cook 20 minutes. Do not boil. Put beets
| in jars, pour syrup over them and seal.

) M. Howord Myers
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PIES

Fresh Strawbeery Pie
Chess Pies
Eggnog Pie
Lemon Fluff Pie
% Pumpkin Chiffon Pie
- Pineapple Chiffon Pie
: Frozen Lemon Pie
Pie Crusts
Pie Custard
: Stick-Tight Pie
Rhubarb Pie
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FRESH STRAWBERRY PIE

1 baked pie shell 1 qt. berries
1l ¢. sugar 4. T.: Tlour -or -2 T. cornstarch
Whipped cream to top ; -
Mash I pint of the berries, add 1 c¢. sugar and 4 T. flour ( or
the cornstarch) Cook slowly until thick. Drain remaining berries
well, put on bottom of pie shell and pour cooked mixture over them.
Place in refrigerator and top with whipped cream when ready to serve.

Mo, J. W, Magruson

CHESS PIES
% c., butter 1 box dates sieeE =
1 c. wh. sugar 1 ¢. nuts :
2 egg yolks 1l c. cocoanut B!
% c. milk pinch salt : Sa g !

1 1l tsp. vanilla
Cream butter and sugar. Add to that the yolks of eggs beaten
slightly, then add dates, stoned and cut fine, walnuts chopped
and cocoanut broken. Lastly, add whites of 2 eggs beaten to a
stiff froth. Line gem pans with pie crust. Fill with mixture
and bake slowly until crust is done. Soak the cocoanut in milk.

for a short t%ee1 Serves 12,
. Mavgonie C, Hew

EGGNOG PIE b
2 tsp. unflavored gelatin % tsp. nutJ&E . -
Y% c. cold water 1 tsp. vanilla ﬂ
% c. milk Y% c, sugar
3 eggs, separated % c. whipping cream

Baked pie shell
1. Soak gelatin in water 5 minutes

2. Scald milk Beat egg yolks and blend with honey and salt, them
milk, ¥

3. Cook over hot water about 5 minutes-until custardy

4. Add softened gelatin, stirring until dissolved. Add nutmeg and

vanilla.
5. Chill filling in {efrlgerator until it is partially set-about '

20 minutes, :
6. Beat egg whites until frothy Add sugar.

7. Fold meringue into partially set custard.Pour into baked 9 in.
shell, chill for 2 hours or longer.

8. When ready to serve, if desired, spréad a thin layer of whip-
ped cream ove:r the top and sprinkle with nutmeg,

% c. honey %‘pa salt : & k

Mo, Manon é*ﬁxx}ue




LEMON FLUFF PIE
Beat very 1light i...5 4 s dianssaois 3 egg yolks
Addi i oo it e s arela oa o o 0s m a6 w4 ste il /3 des ~lemen e fuice
grated rind of I lemon
3 T. hot water
» 2 1% tsp. salt
es % c. sugar
Cook in double 1 jler until thick
‘ Add another ... .. ...0iiinas sess % c. sugar
: e e R o e sl 5 s e B »s. 3 egg whites stiffiy beaten
i Fbld into cooked mixture.
+ Fill baked pie shell and brown in moderate oven. Also good in
’ graham cracker crust.
} m",« ¥ Cb’ngI puwfz un
PUMPKIN CHIFFON PIE
L o TN s sl A hd g b n o e s vae FuegE yolks s lightly
Adt, it Dle v e Tl PERIE R R T % c. sugar
14 c. pumpkin
% c. milk
Cook until thick.
{os e (BT R SR S o AR, (o S e 3 egg whites beaten
FOWHICH <5 9\ s la s e sions »ae w1 2222.- % c. sugar has been added

Pour in baked pie shell. Top with whipped cream if desired. It is
A fine without. f
f‘PINEAPPLE CHIFFON PIE
4

1 T. gelatin 3 egg yolks and whites
separated
1/3 c. pineapple juice % c. sugar

Also y c. pineapple juice

Soak 1 T. gelatin in 1/3 c. pineapple juice. While the gelatin

is dis solving, cook in the top of a double boiler, 3 egg yaks,

Y% c. sugar and % c. pineapple juice, beating constantly with a

hand beater. When thick stir in the gelatin mixture and cool.

Fold in 3 stiffly beaten egg whites to which you have added Y

. sugar. Fill baked pie shell.
o, e Sonofd Withers
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FROZEN LEMON PIE

Vanilla wafer crumbs Whipping cream
3 egg yolks ¥ c. sugar ) Mix together
Grated rind of I lemon ¥ c. lemon juice )

Beat 3 egg whites and add 2 T. sugar. Beat into first mixture.

Add 1 c. cream whipped. Line a pan with vanilla wafer crumbs, v

fill with above mixture. Cover with additional crumbs and freeze.

Ms. Horold Withers

FPIE CRUST
1 ¢. flour 2 T. sugar
1 tsp. bak. powder 1 egg yolk l

6 T. melted butter
Sift dry ingredients, add unbeaten egg yolk, then melted butter.
Place all in a pie dish, mix and pat with a spoon or fingers in-
to place, to line a pie pan with crust. Bake at moderate temper- !
ature, Use for one crust pie only, but can be used with filling,

either before or after baking.
Mvs. Neod dhafer

FOOL-PROOF PIE FASTRY

2 ¢. flour % tsp. bak. powder

% tsp. salt 2/3 c¢. Crisco or Spry
4 tsp. cold water

Sift flour, salt and baking powder. Rub or cut in shortening un-
til mixture is like coarse meal, then lightly stir in water.
Place on board and rolil to 1/8 inch thickness. This makes a

medium sized pie and a pie shelil.
: mm@q Edythe Myers
PIE CUSTARD

3 eggs 1 tsp. vanilla 2 3
2 c. milk dash nutmeg )
% c. sugar few grains salt

Combine in order given. Pour in pie shell, unbaked. Bake 35 min. "

at 425 degrees. ¢
Camifla Nicson

STICK-TIGHT PIE

I ¢. dk. Karo syrup 2 T. "butter
% c. sugar % ¢. halved pecans
3 eggs : % tsp. vanilla

Combine and pour into unbaked pie shell. Bake in very slow oven
for one hour, the first 15 minutes a little faster.

s, HNoword Wolfoce
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HOT WATER PIE CRUST

j 20 1S e L o I e L E 1 c. boiling water
OVET 5o v o0 3708 2672 5 5 e e s 2 c¢. shortening
(lard or crisco)
When cool - add coesensssis 5 c. flour
I tsp. salt

Mix with spoon. You may have to add a little more flour.
Keep in refrigerator and use when needed.

m’l/o.~ Hﬁ }*‘LM’\/&K)H

RHUBARB PIE

2 c¢. rhubarb cut into small pieces
1 ¢. sugar
' 3 T, flour

1 egg
Line pan with plain pastry. Mix above ingredients thoroughly

——y——

and pour into shell. Cover with top crust and bake in oven
at 375 deg. for about 35 minutes.

Mo, . C. Wobler
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Frozen Fruit Salad y ,/L4 APPT e g

Cole Slaw 2 ; R . 7, aaf
Tossed Garden Salad with Herbs / * [/ ‘ :

) .8 22/
Spring Salad '; 2 *, e
Tangy Salad = R ;
Cranberry Salad / i anry Rl qo4{,

Mayonnaise 4 ';" :}4,/: s & f»«uL,Q
French Dressing v J R

Salad Dressing ' o=
Sandwich Spread

e : o ,r/, ’ "’ (e d t'“'- f‘/
/ ;é P u/,/g/,ﬁz(’ ,/ LE ///
Mestoie inie 16 Ak uatss, |
/VT/A : g4 A A P ,_/ «/" Cace A aet .r_a‘,/v 4 Aty
A st “‘("4 -'-" .:f’ ._“a, “ ol Py ot ’,"- 24 ﬂl‘
/,_/ / /\_J 'f, /‘/ L,/\( ‘!‘ T o a /‘/ ;‘/,(‘-"/, E '

w 4,62"/;,{“( D g /"/////_’ ‘74’//%&/ 5/ z’{/,«i{/icg/



FROZEN FRUIT SALAD

1 ¢. shredded pineapple 1 ¢. whipped cream
2 T. pwd., sugar I doz. maraschino cherries
Y Ib. American cr. cheese 8 marshmallows

I ¢. mayonnaise
Drain pineapple well, add sugar, cherries and marshmallows.
Soften cream cheese, gradually work in mayonnaise to make
mixture smooth, Fold in whipped cream and combine with
F fruit, Put in freezing trays, put on cherries, so when cut,

one will be on each portion
1 Mrs. Edythe Myers
COLE SLAW
[ 1 8-0z. can cr., pineapple 2 T. ch., green pepper
2 ¢, shredded cabbage 2 T. horseradish
% c. celery 3 T. mayonnaise or sal. dressg.

i Combine ingredients and chill.

‘ Mo, 3. W, Magrweon

8
: TOSSED GARDEN SALAD WITH HERBS
Cut up fresh lettuce, tomato, celery, thinly sliced onion,
and any fresh vegetables you. have on hand. Add a sprinkling of
garlic salt, one tsp. of marjormm, one tsp. of sweet basil,
‘ salt and pepper and parsley if available. Use mayonnaise with
2n oil base for dressing, or vinegar and oil with a dash of
sugar. .

; Mvs. Motho Boddwin
FROZEN FRUIT SALAD
Y% pt. whipped cream 1 pkg. Phila. cream cheese
1 can drained fruit cocktail 2 T. mayonnaise
lix cheese with whipping cream and add mayonnaise, then fruit
L and freeze.

M. Wodloce MAligan

: FROZEN FRUIT SALAD
i 1 pkg. lime jello 1% c. hot water
When set whip and add 1 1b, cottage cheese, 12 marshmalliows
: cut up. < i
1 ¢. cr. pineapple % pt. whip. cream
Freeze.

Mvs. Et,&‘.‘lg Wagner




SPRING SALAD
Dissolve .%....... R i 1 pkg. lime jello
S e T 14 c. boiling water
Cool
V3 s e e e i L o 1 c. dry cottage cheese

2 tsp. pimento - chopped
1 tsp. onion - chopped
% tsp. salt

1/3 c. nut meats

% c. mayonnaise

1 c. cream - whipped

3. Louise Yedoker

Pour into mold and chill.

SALAD
1 pkg. lime jello 1 c. cream
1 pkg. Phila Cream Cheese 1 sm. can cr. pineapple
pecans

Dissolve jello in 1 c. water and pineapple juice and cool
until it starts to jell. Mash cheese until soft - combine
cheese, pineapple, whipping cream and jello. Add nuts.

Pecrd, Herr

TANGY SALAD
2 c. chopped cabbage 1 c. diced celery
1 c. diced cooked beets % tsp. salt
% c. ch., sweet pickles Ya c. French Dressing

2 T. grated horseradish
Mix and chill.

CRANBERRY SALAD

1 pkg. gelatin % c. ch. alery
1% c. cold water % c. nut meats
1 ¢. sugar I “tsp. salt

2 c. cranberries :
Cook berries in 1 c. water for 20 minutes, stir in sugar
and cook 5 minutes longer. Pour Y% c. cold water into
bowl and sprinkle gelatin on top. Add to hot cranberries
and stir until dissolved, strain and cool, when begins to
thicken, add celery, nut meats and salt. Turn into molds
and chill.

M. Jom Campbetd
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MAYONNAISE
1 can Eagle Brank Milk 1l tsp. salt
1l tsp. dry mustard 2 eggs

Beat this together then add I c. vinegar and beat a little
more. ; y

Eloie Hidlen
FRENCH DRESSING

1l ¢. vinegar % tsp. salt :
1 sm. bottle olive oil 1 can Campbell’s Tomato Soup
P' scant c. sugar 1 sm. grated onion

Put all in a jar and shake.
Mo. Neal Shafer
SALAD DRESSING

Wiy Logethar ..c.asisssvsse 1l c. sugar
2 T tilour
pinch of salt
Al ey ST T, B ¥ e Y% tsp. prepared mustard

1 egg or 2 more yolks
% c. water

‘ Cook until creamy. % c. vinegar

| Mo, Eduithe Myero

SANDWICH SPREAD

1-70¢ can Pimentos 1 pkg. Phila. cream cheese
t 3 hard boiled eggs Iitsp. salt
4 sm. onion 1 tsp. cayenne pepper

1 T. each of flour - sugar - butter and vinegar
Put pimentos, hard boiled eggs and small onion through the
food chopper. Cook 1 T. each of flour - sugar - butter - vinegar
and 1 egg beaten. Add the cheese, salt and pepper to the above
mixture of pimentos. Mix all together.
Mus. Wobloce Widbigan
SALAD DRESSING

* % c. wh. sugar 2 eggs

i 1 tsp. salt 3% c. water
1 tsp. mustard % c. vinegar
2 T. “tleour

Put ingredients®in sauce pan as given. Cook over a slow fire
until thick.

Mis. Cyid B. Gones




VEGETARLE ‘AND CASSEROLE DISHES -
‘Corn pudding
Spanish Rice
Sweet Potato Pudding "
Orange Sweet Potatoes
Boston Baked Beans L

Harvard Beets

Asparagus Loaf
String Beans » |
Carrot Fritters
Noodle Mold B

Glazed Carrots E
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CORN PUDDING
1 pt., yellow corn 1. milk
Y% c. melted butter 4 well beaten eggs
2/3 tsp. salt 1 Ts.. sugat
4 T. flour

To mix, take flour and add a little milk, then add sugar. Beat
well then add corn and other ingredients. Turn into well
greased baking dish and bake in a moderate oven until firm

in center,

s, eve Chuey
SPANISH RICE E
/'1 C.. Lice #3 2 c. tomatoes
i 4 c. water 7 2 chopped peppers
/ 1 chopped onion : salt - pepper and
3 g butter to taste -
_ M. Meve Chuey .
SWEET POTATO PUDDING
T A R o S & sweet potatoes and mash
A e e s BN R B 1 c. br. sugar
large lump of butter
2 egg yolks
Beat thoroughly
Beat and fold in™..... veeo. 1 egg white
v 12l B e R R e et Y tsp. vanilla
Pour in baking dish. Cover with another egg white beaten
stiff or with marshmallows. Bake 30 min. in moderate oven. ¥

s, Hevman ©fson
ORANGE SWEET POTATOES

1 c. orange juice 2 tsp. grated rind
1 T. cornstarch 3 T. butter o
% c. br. sugar firmly 1/3 c. wh. sugar

packed -

Mix and cook until thick, cover cooked sweets in a baking
dish with mixture and bake 20 min. uncovered at 350 deg.

v (D o f i) i s, Clarence MeCoamick
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BOSTON BAKED BEANS (from Maine)

Place in bean pot:

2 c. Navy or Kidney beans, washed

1 medium to large onion, cleaned and whole

1/3 tsp. dry mustard

1% T. molasses

1 Ib. salt pork left on rind but cut in cubes or

squares to the rind.
Have rind side up and the pork pushed into the beans. Then
add water to fill the bean pot or at least enough so that
there is some left after the beans soak over night. Bake at
a very low temperature, adding water if and when necessary,
for one day or two depending upon the beans and the way you
like yours. These, with baking powder biscuits or fresh yeast
rolls, pickles, custard pie and coffee are the standard Sat-

urday night supper in Maine.

HARVARD BEETS
1 can diced beets % c. sugar
% c. vinegar 1 T. butter
I “T. cornstarch
Mix dry ingredients and add liquid. Cook until clear. Add
butter and beets. Keep hot until served.

e, Sormie Westervmon
ASPARAGUS LOAF

1 T. butter 4 Tsp. flour
1 tsp: salt Y% tsp. pepper
1 ¢, milk 2 c. asparagus

% c. minced creamed chicken 4 eggs
Make sauce of butter, flour and milk. Allow it to boil up
once or twice and then add chicken, seasoning, and asparagus,
and pour into the eggs which should be well beaten. Pour in-
to a buttered pan, surround with boiling water and cook until
firm in the center like a custard. Serve with extra creamed
asparagus .

Middie Nicon




STRING BEANS (Different)

I can string beans (yellow or green)
1 sm. onion or more as desired
1 sm. can (or fresh) mushrooms-button type
Hedium white sauce
Brown mushrooms qgﬂ‘diced onion in butter or drippings: add to
beans and white sauce in top of double boiler. Cook over hot

ﬂ(—?ﬁ@n n(IL’JLOﬂ.

water about % hour.

CARROT FRITTERS

1 tsp. sugar Y% tsp. bak. powder .
2 beaten eggs 2 c. mashed carrots

% tsp. salt 44 T. flour

1/8 tsp. nutmeg 1 T. butter

Mix sugar, eggs, salt, nutmeg and baking powder with mashed
carrots. Stir in flour, add butter. Drop by spoonfuls into
shallow fat and fry until lightly browned.

NOODLE MOLD
3 c¢. noodles 3% c. milk
salt and pepper 3 eggs
1 T. butter

Beat eggs slightly, add salt and pepper and butter. Last add
the milk. Butter mold well, add noodles after all is stirred
together well. Set in a pan of boiling water in oven and bake

e, Rodt. Kewn

slowly about 45 minutes.

GLAZED CARROTS
#‘ 4 1g. carrots 1 tsp. sugar 1 T. butter

Cut four large carrots into small pieces. Parboil them in salt
water, drain and put in covered cooking utensil with 1 T. butter
and I tsp. sugar. Let them simmer until they turn a darkish
golden color stirring frequently.

Ms. Jofm Cover
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