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JOSEPH MOTORS

CHRYSLER-PLYMOUTH
SALES and SERVICE

General Car, Truck and
Tractor Repairing

Phone 96 — Gene Huggins, Mgr.

TRACTORS and IMPLEMENTS

Case “77” Modern Machines
DelLaval Separators and Milkers
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Quality merchandise at
Highly Competitive Prices

Phone 170



MILROY’S
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GENERAL MERCHANDISE
PHILLIPS 66 PRODUCTS
DELICIOUS SHOMONT ICE CREAM
PETER PAN BREAD

J. J. MILROY

Proprietor

Phone 15F13, Hopkinton Buck Creek



FARMERS CREAMERY COMPANY

MAKERS OF

Fancy Creamery Butter & Cheese

Phone 48W —_—— Ryan

When you want the best in food . . .

Come To

BILLINGS GROCERY

PHONE 93 HOPKINTON

“We Want Your Eggs”



IRecipes

Cracker Jacks: 8 to 10 quarts of popcorn; 1/3 cup molasses;
1 tsp. vanilla; 1 cup sugar; 1/3 cun boiling water; 1 tablespoon
vinegar; % tsp. cream of tartar; 1 tbsp, butter; small pinch of soda.
Add cream of tartar when it begins to boil; add soda when done.
Boil until hard when tried in cqld water. —Mrs. Deo V. Butler.

Fudge: 2 c. white sugar; 2 c. brown sugar; 1 c¢. white syrup;
1 ¢. cream; 2 tbsp, cocoa.
Boil until forms soft ball in water. Leave cocoa out for fudge
roll and add 1 cup nuts and 1 cup dates, 1 cup cocoanut.
0 —Gladys Wilson.

Peanut Brittle: Boil until it hairs, 2 cups sugar, 1 cup syrup,
% cup water. Add 2 cups raw peanuts. Stir over a very hot fire
until syrup is a light golden brown. Add 1 tablespoon butter. Re-
move from fire and stir in gently 1 level teaspoonful soda. Pour
on large platters to make y4 inch thick. Let cool and crack in

pieces. —NMiildred Thompson.
[ ]

Velvet Fudge: Mix two cups sugar, 3 tbsp, cocoa and 1 cup
milk. Add 3 tbsp, butter without stirring, until mixture forms a
soft ball when tried in cold water. Remove from fire, add 1 tsp.
vanilla and set aside to cool. When cool beat mixture until it
begins to keep its shape. Add 1 cup nuts. —Mildred Thompson.

Nut Bars (Candy): Centers—3 cups seedless raisins; Vi cup
fondant; % cup nut meats.

Caramel—2/3 cup sugar; % cup white syrup; 1% cup cream;
IVz T. butter; 14 t. salt; % t. vanilla.

Coating—1 Ib. chopped walnut meats.

To make centers: Put raisins and nut meats thru food chopper,
using fine cutter. Flavor part with almond and the rest with
grated orange peel. Form into small balls, using not more than
a teaspoonful for each.

To make caramel: Cook together sugar and syrup and half the
cream to a good boil, then add remaining cream and butter. Stir
constantlY to keep from burning. Cook until it forms a medium
hard ball when tested in cold water (240 degrees F.). Remove
from fire, add salt and vanilla, and set in a pan of hot water
off the fire. Dip the centers into the hot caramel one at a time,
lifting each out and putting it in a pan containing chopped nuts.
With the fingers help it collect the nuts and then place on oiled
paper to harden. —Dorothy Moulton.
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“NATURE’'S FINEST FOOD

Hopkinton Co-op. Creamery Co

H. M. Reeve, Mgr. Phone 159 i

COMPLIMENTS OF

HOPKINTON LOCKER PLANT

C. G. Wallace, Mgr. Phone 83



Pop Corn Balls: 1% cup shelled pop corn; 1 c. sugar; % c.
water; 1 teaspoon vanilla and 1 teaspoon vinegar; add 2 table-
spoons molasses; y2 t. salt; butter size of hen egg.

Boil until brittle in cold water. —Florence Bacon.

PASTRIES

Cakes, Pies, Cookies, Etc.

Tomato Soup: % bu. tomtatoes; 1 med. size bunch celery; 14
bay leaves; 10 large onions; 50 whole cloves; 4 med. green peppers.

Cook well and put through sieve.

Make sauce of: 2 cups flour; 2 cups brown sugar; y2 cup salt;
Va Ib. butter—and thicken tomato mixture. Seal while boiling hot
in sterilized jar. Dilute soup one-half with either water or milk
when ready to serve. —Elsie Winch.

Tomato Juice: Wash and remove all bad spots from 2 quarts
of ripe tomatoes; 1 cup celery; y2 cup onion; Vi large pepper; 2 bay
leaves; 2 tablespoons sugar.
¢ Ct:ook well; put through sieve; seal hot in sterilized jars; salt to
aste.

Plain Waffles: 2 cups flour; 2 cups milk; 2 eggs beaten separate-
ly; 3 tsp. baking powder; teaspoon salt; 4 tbsp, melted butter.

Sift flour, salt and baking powder into mixing bowl. Beat yolks
well and add milk and beat, adding this to the flour, slowly beat-
ing until smooth, then add melted butter and stiffly beaten egg
whites. —Pearl Wilson.

Devils Food Cake: 2 cups sifted flour, 1 tsp. soda, y2 tsp. salt,
% cup_ butter or lard, IW2 cup sugar, 3 eggs, Vz cup sour milk,
2 heaping tbsp, cocoa, 2 tbsp, sugar, y2 cup boiling water.

Mix as for any plain cake, adding chocolate mixture with flour
and milk. —Dorothy Sill.

Frosted Creams: % cup sugar; Vz cup butter; 1 cup sour milk;
2 eggs; 1 cup molasses; 1 tablespoon soda; 1 tablespoon cinnamon;
3 cups flour.

Mix and spread in flat pans. When done frost with either boiled
or powder sugar frosting. —Mrs. Tom Wilson.

L)

Burnt Sugar Cake: Beat 2 eggs in a bowl, add 2 cups sugar, 1
cup sour cream, 1 tbsp, burnt sugar, 1 tsp. vanilla and a pinch of
salt. Mix well. Sift 2 cups flour with tsp. soda and add to above
mixture. Mix in well. Bake in loaf or layers in 350 degree oven.

—Dorothy Sill.
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GIFT SHOP

Dr. Hess Farm Remedies — Patent Medicines

Paint and Wallpaper

(Formerly Gearhart Drug, Hopkinton)

Dry Goods — Ready-To-Wear — Shoes

"Where Qualify Is Economy"

Hopkinton Phone 200



Frosted Creams: 1 cup sugar; 1 cup molasses; 14 cup butter;
1 tsp. soda; 1 tsp. cinnamon; 2 cups flour; 1 cup sour buttermilk.

Just stir up ingredients, but have only 14 inch thickness in pan.
Cool and frost. —Hazel Saathoff.

Apple Sauce Cake (Sugarless): 214 c. flour, 1 t. soda, 1 t. cin-
namon, Vz t. nutmeg, Wz t. cloves, 1 t. salt, % c. lard, 1 egg, 1 c.
molasses, 1 c. apple sauce, 1 c. raisins.

Cream lard and molasses and beat vigorously. Beat egg into
mixture. Sift dry ingredients, add to creamed mixture; add raisins.
Bake 45 min. at 350 degrees.

Devils Food Cake: Use large cup syrup; 2 eggs well beaten; \z
cup sugar; 1 cup corn syrup (hight or dark); 1 cup sour cream, add
1 tsp. soda; % cup Hershey cocoa, fill cu'p with boiling water, stir
and add 1 tsp. soda; 1 tsp. vanilla; 2 level cups flour. Bake in oven
at 350 degrees. —Ilone Thomspon.

White Cake: P/2 c. sugar; 14 c. shortening; 1 c. water; 214 c.
flour; 2 tsp. baking powder; 1 tsp. vanilla; 3 egg whites.

Cream shortening, add su%ar gradually. Sift flour once, then
measure. Sift together with baking powder and pinch salt three
times. Add flavoring, then egg whites, not beaten too stiff. Bake
in layers at 375 degrees for minutes. —Opal File.

Apple Sauce Cake: 1 cup sugar; Vz cup fat (any kind); 1 tsp.
cinnamon,; 14 tsp. salt; 14 cup chopped walnuts; 1 cup raisins;
2 tbsp, warm water; 1 tsp. soda; 214 cups flour; P/2 cup applesauce.

Cream sugar and fat, add applesauce, salt, cinnamon, walnuts,
dissolve soda in warm water and add. Sift flour several times and
add last. —Mrs. Hazel Saathoff.

White Caramel Cake: - 14 cup butter or lard; 1Vz cup sugar;
4 egg whites; 214 cups flour; 1 cup water; 2 tsp baking powder;
1 tsp. lemon extract; 1 tsp. vanilla extract.

Mix whichever method you prefer. —Dora Dighton.

Chocolate Ice Box Cake: 2/3 cup butter; 114 CUBS sifted pow-
der sugar; 2 oz. semi-sweet chocolate; 2 egg yolks, beaten; 14 tsp.
almond extract; 14 tsp. vanilla extract; 2 egg whites, beaten stiff;
lady fingers or cookies.

Cream butter and add the sifted powder sugar, add the well
beaten egg yolks, mix well. Add melted chocolate, which has been
cooled slightly. Add extracts and fold in the stiffly beaten egg
whites. Line bottom and sides of pan with split lady fingers or
crushed cookie crumbs. Then pour chocolate over lady fingers or
cookies. It is very good to add cocoanut or nuts. Put in refrigera-
tor to chill over night. Serve with whipped cream.

—NMrs. Tom Wilson.

Crushed Banana Cake: 114 cup sugar; 14 cup butter; 3 or 4
bananas, crushed; 3 egg yolks; 4 large t SP, sour cream; 1 tsp. soda,
level; 1 tsp. baking powder; 2 cup cake flour; 3 egg whites, beaten
and folded in last. —Mrs. Tom Wilson.
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COMPLIMENTS OF ?

NORTH EASTERN IOWA'S

LARGEST DEPARTMENT STORE

MCELLIOTT'S
Bottled Gas Service

“SERVICE WITH A SMILE”

Call Us for Your Gas Stove Installation

Phone 77 Ryan, lowa
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Chocolate An%el Food: 11 egg whites; P/2 tsp. cream tarter;
1% cups sugar; V4 cup cocoa; % cup cake flour; 1 tsp. vanilla.

Sift ¥2 cup of the sugar with the flour several times. Sift the other
cup of sugar with the cocoa. Beat eggs until creamy, then add
cream tarter. Beat until stiff like angel food. Add pinch of salt.
Add sugar and cocoa mixture, then fold in the flour. Add vanilla.
Bake 1 hour in angel food pan. —NMrs. Tom Wilson.

Marachino Cherry Nut Cake: 2¥4 cugs sifted cake flour; ¥2 tsp.
salt; 3 tsps, baking powder, sifted with the flour; ¥2 cup shortening;
1 cup sugar; % cup milk; 14 cup marachino cherry juice; 16 mar-
achino cherries.

Cream sugar and shortenin?_, then add liquid. Cream together,
add flour and baking powder. Last add % cup nut meats and cher-
ries. Bake in two layers 30 minutes. Put together with either boil-
ed frosting or powder sugar. Add some cherry juice and several
cherries cut fine. —NMrs. Tom Wilson.

_lce Box Dessert: Mix ¥ Ib. marshmallows with 1 cup shredded
pineapple. Let stand 1 hour, then mix in 1 cup whipped cream,
% cup marachino cherries, quartered. Add P/2 tbsp, powder sugar.
Mix In small angel food cake torn in pieces, spread in pan and
let stand in refrigerator over night. May be cut in squares or
served in sherbert glasses. —Mrs. Tom Wilson.

Peanut Butter Cookies: | cup shortening; 1 cup white sugar;
1 cup brown sugar; 2 eggs; ¥2 cup peanut butter; 2¥2 cups flour;
4 tsp. baking powder; ¥2 tsp. salt; 1 tsp. vanilla.

Cream shortening and sugar. Add e%gs, peanut butter, salt,
vanilla and mix well. Add sifted flour and baking powder. Roll in
balls and press down with fork. Bake in 375 degree oven until
light brown. —Hazel M. King.

Soft Chocolate Frosting: 4 squares unsweetened chocolate;
1¥4 cups cold milk; 4 T flour; 1 cup sugar; 2 T butter; 1 t. vanilla.

Add chocolate to milk and beat. Beat smooth. Sift flour with
sugar, add a small amount of chocolate mixture, stirring smooth.
Return to pan, cook until thickened, add butter and vanilla. Cool
and spread on cake. All measurements are level. —Dora Winch.

Recipe for Quarreling: Take a root of sassafras and steep in
a pint of water and put in a bottle and when your husband comes
in to quarrel, fill your mouth with it and hold until he goes away.
This is a sure cure. —NMrs. Tom Wilson.

Best Ever Syrup Chocolate Cake: 1 cup corn syrup (either light
or dark; ¥2 cup shortening, any kind; ¥2 cup cocoa; 1 egg; ¥4 tsp.
salt; 1 tsp. soda; 1 tsp. vanilla; ¥ cup sweet milk; P/2 cup cake
flour; % cup boiling water.

Cream shortening well, add syrup. Stir well, add cocoa and beat
until creamy. Add egg, well beaten. Stir well again. Sift flour and
salt and add alternately with milk. Add soda dissolved in boilin?
water. Put in any shape pan. Bake 40 min. —Mrs. Tom Wilson.



J. Howard Reed Lumber Co.

DELHI
]

Building Materials of All Kinds

Minnesota Paints — Fencing
o

“Your patronage will be appreciated”
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DELHI SAVINGS BANK

DELHI, I0WA



Pecan Pie: One cup pecans; 3 eggs; % cup sugar; 1 cup dark
brown corn syrup; 1/8 tsp. salt; 1 ts;}zl. vanilla; Vt cup melted but-
ter or other fat. Beat the eggs and the sugar and the syrup. Then
add salt and vanilla, and last he melted butter. Place the pecans
in the bottom of an unbaked pie crust. Add filling and bake slow-
ly in a moderate oven 350 degrees for 50 or 60 minutes.

—NMrs. Tom Wilson.

Fudge: 2 cups white sugar; 2 cups brown sugar; 1 cup syrup;
1 cup Cream; 2 T cocoa.

Blend all ingredients and let stand until dissolved. Place in
stove, cover until the mixture comes to a full rolling boil. Finish
uncovered with stirring. Cook to soft ball stage in cold water.
Remove from heat, add 1 tsp. vanilla. Let cool until lukewarm, then
beat until creamy. —Dora Winch.

Borden’s Sweet Milk Frosting: 2 squares (2 oz.) unsweetened
chq{colate; 1 1/3 (15 oz. can) Borden sweet condensed milk; 1 tbsp,
water.

Melt chocolate in top of double boiler. Add sweetened milk and
stir over rapidly boiling water 5 min. until thick. Remove from
heat. Add water. Cool. Spread on cold cake. Makes enough for a
big loaf or 3-layer cake. —~Pauline Thompson.

Ginger Creams: 2/3 cup shortening; 1 cup brown sugar; 1 cup
molasses; 2 eggs; 1 cup warm water; % t. soda; % t. cinnamon-
1 t. ginger; % t. salt; 4 cups flour (or a little less).

Cream shortening and sugar. Add molasses and. eggs and mix
thoroughly. Add soda dissolved in warm water. Sift dry ingredi-
ents with three cups of flour and keep adding flour until a stiff
batter is formed. Spread one-fourth inch in thickness on a greased
cookie sheet and bake in a 375 degree oven for 15 minutes. Ice
thinly and cut in 2 inch squares. —Hazel M. King.

Boston Cream Pie: 3 eggs; L cup sugar; 1V2 cup sifted flour;
1 tbsp, baking powder; 2 tbsp. milk.

Bake in two layers in a very hot oven.

Filling: 1 pint milk; 1 cup sugar; % cup flour; 2 eggs.
~ Mix sugar and flour and beaten eggs together and then pour
into boiling milk. Flavor to suit taste. You can sprinkle with a
little sugar or cocoanut or jelly. —Mrs. Tom Wilson.

Chocolate Chip Pie: 13 graham crackers, rolled fine; y4 cud
sugar; 4 tbsp, butter.
pieMix together. Line pie dish. Save some cracker crumbs for top of
Filling: 25 marshmallows; % cup milk; 1/8 tsp. salt; 2 oz. semi-
sweet chocolate, chipped; 1 cup whipped cream; 1 tsp. vanilla
Melt marshmallows in milk in double boiler and cool. Add whip-
ﬁed cream, salt and vanilla, and chipped chocolate. Pour in gra-
am cracker crust. Chill over night. —Mrs. Tom Wilson.



"Bowl For Health's Sake"

Pete Holm, Mgr. Hopkinton

TAYLOR IMPLEMENT CO.

ALLIS CHALMERS
APPLIANCES

SALES and SERVICE
0

PHONE 42X HOPKINTON
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Whipped Cream Cake: 3 egg whites, beaten stiff; 1 cup whipped
cream; % cup cold water; 1 tsp. vanilla; 114 cups sugar; 2 cups
flour; 3 tsp. baking powder; 14 tsp. salt.

_ Fold beaten egg whites and whipped cream. Add water and van-
illa. Sift dry ingredients together, add to cream mixture. Bake in
two layers. —NMrs. Deo V. Butler.

Butterscotch Frosting: 1 cup brown sugar; 3T shortening; 14 t.
salt; 2 T butter.

Place in pan and boil, stirring. Add 14 cup milk and boil three
minutes. Take from stove and add IVi cup sifted powdered sugar
and beat until thick. All measurements are- level. —Dora Winch.

Chess Pie: 1 unbaked pie shell; Vi cup shortening; 3 eggs;
1 cup sugar; 14 t. salt; 1 cup chopped nuts; 1 cup seedless raisins.
Cream shortening and sugar until fluffy. Add eggs, one at a
time, beating well. Blend in nuts and raisins, add 1 t. vanilla.
Pour into unbaked pie shell. Bake in oven 350 degrees for 45
minutes. Serve hot or cold. —Dora Winch.

Raisin Cream Pie: 2 cups milk; 2 egg yolks; 1 cup raisins,
soaked over night and then simmer; Vz cup syrup; 14 cup sugar;
2 tbsp, corn starch; 1 tbsp, butter.

Pour into baked pastry shell. Cover with meringue made of
2 egg whites and 2 tbsp, sugar. —Mrs. Deo V. Butler.

Pumpkin Pie: 1 cup sugar; 1 tsp. ginger; 1 tsp. cinnamon; Vz tsp.
salt; 114 cups strained pumpkin; 2 eggs; P/2 cups milk; 14 tsp. nut-
meg.

Mix Slégar, cinnamon and salt together until there are no lumps.
Then add to the pumpkin and mix thoroughI?/. Beat the eggs until
light and add to this mixture. Add the milk last. Mix well and
pour into a pastry shell. Sprinkle 14 tsp. nutmeg on toF. Bake in
a hot oven for 10 min., then reduce heat and cook until done.

—Dora Dighton.

Graham Cracker Pie: 13 graham crackers (rolled fine%_; 1 cup
sugar; 1 tsp. baklnP powder; Vz cup dates (seed and cut fine); 14
cup nuts; pinch salt; 3 egg whites (beaten, added last).

Mix altogether and put in greased pie_pan and bake in a mod-
erate oven until brown. Serve with whipped cream.

Apple Pandoudy: 7 or 8 apples; Vz cup sugar; 14 tsp. cinnamon;
% tsp. nutmeg; 14 tsp. salt; 14 cup light molasses; 14 cup water;
3 tbsp, butter:

Line deep pan with pie crust and sliced apples. Cover with
sugar mixed with the spices. Add rest of ingredients. Top with
pie crust. Bake in hot oven 425 degrees F. for 45 min. Reduce to
slow 325 degrees heat. Bake until apples are tender. Serve with
cream. —NMinnie Moulton.



EAT
SHOMONT

THE MOST DELICIOUS

IGE CREAM

Milroy Store Dinner Bell Cafe
Buck Creek Hopkinton
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HOPKINTON



Shoo-fly Fie: One 9-inch pie shell; % cup molasses; % tsp. soda;
% c. boiling water; 2¥4 cups flour; 6 tbsp, shortening; % cup brown
sugar; % tsp. cinnamon.

©

Pecan Pie: 3 eggs, slightly beaten; 1 cup Karo; 1/8 tsp. salt;
1 cup sugar; 2/3 cup pecan meats; 1 tsp. vanilla.

Mix together all ingredients, adding nut meats last. Pour in 9-
inch pie plate lined with pie crust. Bake in slow oven until silver
knife blade inserted in center of filling comes out clean.

—NMiildred Thompson.
©

Apple Rings: Core but do not peel fine red apples and slice
them crosswise in quarter inch slices. Cover with a syrup made
of 1 c. sugar to ¥2 cup water, 1 T. red coloring (or 10c worth of
red cinnamon drops) and bring slowly to boiling point. Do not
boil as apples may go to pieces; when apples can be pierced with
a toothpick, remove from fire and let stand in syrup to absorb
sweetness and color. Serve them around the edge of a platter of
roast pork, pork chops, sausages, etc. —Hazel Saathoff.

©

Date Pudding: 1 cup sugar; ¥2 cup butter; 1 cup dates; 1 cup
walnuts; 1 t. soda; 1 cup boiling water.

Stir together and let cool; then add 1% cup flour and 1 t. baking
powder. Bake 15 min. —Hazel Keith.

0

Steam Pudding: 1 egg well beaten; add 1 cup sour cream
with 1 tsp. soda; 1 cup molasses; spk. salt; 2 cups flour. Mix in or-
der and steam 1 hour.

Sauce for Pudding: Put ¥2 cup butter, 2 rounding tbsp, flour
and 1 cup sugar on back of stove. Stir occasionally until a deep
brown. Add 2 cups hot water, ¥4 tsp. nutmeg; 1 tbsp, vinegar.

—Ilone Thompson.

Date Pudding: 1 T. butter; 1 egg; 1 cup dates; P/2 cup flour,
% t. vanilla; 1 cup sugar; 1 cup hot water; 1 t. soda; ¥2 cup nut
meats.

Cream butter, add sugar, cream well. Add unbeaten egg. Beat
well. Add soda to hot water, pour over dates and let cool. Add
flour and date mixture alternately. Add vanilla. Bake 35 min.
in moderate oven. Serve with whipped cream. —Dorothy Sill.

©

Pecan Pie: 1 cup light corn syrup; 3 tablespoons sugar; 1 table-
sp(%on b'tjtter; 2 eggs slightly beaten; 1 teaspoon vanilla; 1 cup
nut meats.

Mix syrup, sugar and butter. Heat just to boiling point. Add
slightly beaten eggs. Add vanilla and nuts. Line an 8-inch pan
with pie pastry, pour in filling. Bake in overn (450) 10 minutes.
Reduce heat (325), continue baking 30 minutes. —Minnie Moulton.

Raisin Pie: Wash *4 cup raisins, put on to boil with 1 cup
syrup, light or dark, and ¥2 cup of water. Boil until raisins are
one, then add ¥2 cup apricot butter, 1 tbsp, butter. Put between
crust and bake. —Pearl Wilson.



COMPLIMENTS OF

FRANK IRISH HARDWARE

PHONE 77 HOPKINTON
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Lemon Pie: <(Makes two pies). 2 CUBS boiling water; 4 table-
spoons cornstarch: put in top of double boiler; 4 egg yolks (whites
for top); 2 cups sugar (scant); juice of two lemons and rind of one,
lump of butter: add last.

Make paste of cornstarch and cold water, add boiling water.
While this is cooking take egg yolks and sugar, make paste and
add to above. Let cook, last add juice, rind and butter.

—NMiildred Thompson.

Custard Pie:_ 5 eg%s; ¥4 cup sugar; 3 cups rich milk; ¥2 tsp.
salt; 1 tsp. vanilla; 1" tsp. nutmeg.

Beat eggs only until well mixed, add sugar and rest of ingred-
ients. Pour in unbaked pie shell and sprinkle with nutmeg.
Bake in quick oven for 10 min. Then finish in slow oven for 40
min. Let cool slightly and then grate ¥2 square chocolate and
spread lightly.

II?utter Scotch Pie: 1Vz c¢. brown sugar; % c. cake flour; Vt tsp.
salt.

Mix the above ingredients. Add to this 2 c. milk, let come to a
boil. When cooked add 2 e%g yolks beaten after taken from stove.
Add 1 tsp. vanilla, 2 tbsp, butter and ¥4 c. nut meats. Top with
meringue and brown in oven. —Florence Bacon.

Graham Cracker Dessert Pie: 18 graham crackers groll); ¥ c.
melted butter: mix and line Bie pan, save ¥2 c. for top; ¥2 c. melted
butter. Cook: 1 c. sugar, 4 tbhsp, cornstarch, cool; 1 c. water. When
cool add: 1 c. crushed pineapple; 2 egg whites (beaten stiff).

Pour into pie pan and cover with remaining ¥2 c. crumbs. Chill
in ice box or refrigerator. Cut and top with whipped cream.
This is nice when you want pie and don’t want to start up oven
on hot days.

Burnt Sugar Cake: 1 c. sugar, 1 c. butter, whites of two eggs
beaten, 1 c. milk, 2 c. flour.

Beat 5 minutes, then add 2 tbsp, burnt sugar, 1 tsp. vanilla,
Eolks of 3 eggs. Beat again. Add % c. flour, 2 tsp. baking powder.

eat, bake and frost.

Frosting: P/2 c. sugar, ¥2 c. water, 2 tbsp, burnt sugar.

Boil until threads, then add to whites of 2 beaten eggs.

—Pearl Wilson.

Marshmallow Cream: 1 cup_ white corn syrup, 1 egg white,
beaten, 1 tsp. gelatin, softened in 2 tbsp, water.

Cook syrup and 2 tbsp, water till firm ball stage when tested
m cold water. Pour over beaten egg white. Add softened gelatin
and 1 tsP. vanilla. Beat until light. Put in jar. Use any time to
frost, rolls or cake. —Minnie” Moulton.

Graham Cracker Cake: 1 cup sugar, 1-3 cup butter, 1 cup milk
1 cup graham cracker, roll and sift, 1 cup flour, 2 tsp. baking pow-
der, 1 tsp. vanilla, whites of 4 eggs, add last. —Neva Thompson.
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Ice Box Checkerboard Cake: % cup butter, 1 cug powdered
su%ar, cream; add 4 egg yolks; 1 tsp. vanilla; 4 egg whites beaten
stiff; 4 tbsp, granulate su?ar; % cup chopped cocoanut; % cup
nuts; 6 tbsp, cocoa; 30 vanilla wafers.

Beat 4 e(?é] whites and add sugar. Fold into yolk mixture, divide
in half. Add cocoa to one-half of the mixture and nuts and cocoa-
nut to the other. Place crumbs in bottom of pan, then white mix-
ture, crumbs next dark mixture, and crumbs. Place in refrigerator.
Serve with whipped cream. —NMildred Thodpson.

Ginger Bread: 2-3 c. shortening, 2 c. flour, 2-3 c. boiling water,
% tsp. soda, 2-3 c. molasses, 1 tsp. baking powder, 1 tsp. ginger
2 tsp. cinnamon, 2-3 c. sugar, 1 egg.

Pour boiling water over shortening, add beaten egg and sugar,
then molasses. Mix dry ingredients and sift to other mixture.

—Florence Bacon.

White Nut Bread: 3 cups flour, 4 tsp. baking powder, 1 tsp. salt,
Ef) cup sugar, % cup nut meats, 1 egg, P/2 cups milk, 2 tbsp, melted

utter.

Sift flour once before measuring. Sift baking powder, salt, sugar,
together. Add nuts to flour mixture. Add beaten egg to milk and
combine thoroughly with flour mixture. Add shortening, pour into
well greased pan and let stand 20 minutes. Bake 65 to 70 minutes.

—Neva Thompson.

Blue Ribbon Cake: P/2 cup sugar, V2 cup butter, 1 cup cold
water, 2% c'up Swan Down cake flour, 5 tsp. baking powder, 4
egg whites.

Beat butter and sugar thoroughly, add egg white last.

—NMrs. Deo V. Butler.

“Old Faithful” Devils Food: P/2 cups flour, 1 cup sugar, % cup
cocoa, 1 egg, 1 cup sour milk, 5 or 6 tbsp, melted butter \Saccording
to size of tbsp.), 1 rounding tsp. or 2 level tsp. soda, Vi cup hot
water.

Mix flour, sugar, cocoa together. Then add egg and sour milk
after you have mixed well. Add melted butter, mix again. Dis-
solve soda in hot water, and mix again, give last minutes stir.
Pour in greased pans, bake in medium hot oven. —Dora Dighton.

Devils Food Sandwiches: P/2 cup sugar, % cup butter, 3 eggs,
1 cup milk, 6 tbsp, cocoa, 2 cups flour, 1 tsp. soda, 1 tsp. vanilla.

Cream butter, add sugar and beaten yolks of eggs. Dissolve
cocoa in part of hot milk and cool. Sift soda and flour, add alter-
nately with milk. Add flavoring, pour in ?reased pan and bake
in loaf. When done, cool and split and fill with seven-minute
frosting. —Mrs. Tom Wilson.

Cup Cakes: 1 cup su%ar, 1-3 cup butter, cream; vanilla, 1 cup
milk, 1 2-3 cups flour, 2 tsp. baking powder, 2 egg whites and
pinch salt. —Pauline Thompson.
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DREW’S

READY-TO-WEAR

Manchester — Maquoketa — Monticello

D. R. KRUEGER, Manager C. F. WILSON, Buttermaker

FARMERS MUTUAL CO-OPERATIVE
CREAMERY ASSOCIATION
FANCY CREAMERY BUTTER AND EGGS
Dealers In

PAINTS, TIRES, EGGS, FLOUR,
FEED, COAL, SALT, SEED

BOARD OF DIRECTORS

Walter E. First, President; R. W. Reggentine, Vice-
President; Henry Recker, Treasurer; Gerhard Freese, Sec-
retary; Leo Ament.

Sand Spring, lowa



White Sugarless Cake: 2-3 shortening, 1% cup white syrup,
3 tsp. baking powder, ¥2 tsp. salt, 2 tsp. vanilla, 3 cups cake flour,
sifted before measuring, 3 egg whites (unbeaten), 2-3 cup sweet
milk, 4 grains saccharin.

Put saccharin in milk to dissolve. Sift all dry ingredients to-
gether four times. Cream shortening, add syrup a little at a time,
beating well. Add Vi of ingredients. Beat well, add egg whites
one at a time, beating well after each white. Add milk alternate-
ly with remaining dry ingredients and vanilla. The beating is the
secret of this cake. Makes a large cake. —NMinnie Moulton.

o

Chocolate Malted Milk Cake: 1 egg, 1 cup sour cream, 1 tsp.
vanilla, ¥2 tsp. salt, 1 tsp. soda, 1 cup sifted flour, I¥z cup sweeten-
ed chocolate malted milk powder (i)lain may be used). Mix well,
beat well adding the flour. Bake in layers or loaf pan 25 min.

Chocolate Peanut Butter Frosting: ¥4 cup butter, 14 cup peanut
butter, cream or chunk style, pinch of salt, 1 ¢. chocolate malted
milk powder, enough hot water or hot cream to moisten dry in-
gredients, ¥2 tsp. vanilla.

Mix all together. Set over low heat about 5 min. until creamy.
Beat until cool. Spread on cake. —Minnie Moulton.

Devils Food Cake: 2 eggs, 1 c. sugar, 1 c. sour cream, 1 cup
flour, 3 tbsp, cocoa, 1 tsp. vanilla, 1 tsp. soda.
Stir well and bake. —Gladys Wilson.

Burnt Sugar Cake: 1 cup sugar, ¥2 cup butter, whites of 2 eggs,
beaten, 1 cup milk, 2 cups flour, 2 tbsp, baking powder.

Beat 5 min. Then add 2 tbsp, burnt sugar, and 1 tsp. vanilla,
yolks of 2 eggs, and beat again. Bake and frost with the following:

Burnt Sugar Frosting: P/2 c. sugar, ¥2 cup water, 2 tbsp, burnt
sugar.

Stir and add 2 egg whites and boil for 7 min. in double boiler.
Add vanilla and cool and frost. —Gladys Wilson.

Cup Cakes: Mix and sift together 1 pkg. butter scotch pudding
mix, ¥4 cup brown sugar, 1 cup flour, ¥2 tsp. salt, 2¥2 tsp. baking
powder, 1 tsp. cinnamon and ¥4 tsp. nutmeg. Add 1 egg, ¥2 cup
milk, ¥4 cup melted shortening. Beat well, add ¥2 cup raisins.
Bake in paper cups set in gem tins about 20 min. at 375 degrees.

—NMrs. Sadie Milroy.

Mocha Cake: 2 cups sugar, 1 cup shortening, 2 eggs, ¥2 tsp.
saItLHZ cups sour milk, 2 tsp. soda, ¥2 cup cocoa, 3 cups flour, 1 tsp.
vanilla.

Cream sugar, salt and shortening. Add well beaten eggs. Sift
flour, soda and cocoa together. Add alternately with sour milk.
Beat well. Add vanilla, (makes three layers).

Frosting: 1 cup brown sugar, dash salt, dash cream of tarter,
1 egg white, 3 tbsp, water.

Mix ingredients in order given. Cook like seven minute frosting
using double boiler, beating constantly with egg beater. When
frosting forms peaks, remove from stove and add 1 tsp. vanilla.

—NMrs. Clarence Bacon.



CECIL L. GOETTSCH

Furniture Funeral Director
Qaulity Service — Ambulance Service Day or Night
Phones 89W — 89J Hopkinton

JAMES LOCKER SYSTEM

Complete Home Locker Service
Custom Butchering

Frozen Fish — BIRDSEYE Frozen Foods

“I'm the bird to see for complete frozen food service'

RYAN COGGON CENTRAL CITY
Phone, 62W Phone, 3739 Phone, 79J2
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White Cake: 114 cup sugar, 14 cup butter, 4 egg whites, 1 cup
milk, 3 cups flour, 3 tsp. baking powder, vanilla, salt.

Cream SLéIgar and butter, add vanilla, salt. Sift flour and baking
powder, add milk alternately with flour to sugar. Beat egg whites
and fold in. Makes a 3-layer cake. —Pauline Thompson.

Dark Spice Cake: 114 cup sugar, 1 cup lard or butter, 1 cup
sour milk, 1 cup raisins, 2 eggs, 1 tsp. cinnamon, 1 tsp. nutmeg,
1 tsp. soda, 1 tsp. baking powder, pinch salt, 2 cups flour, 1 square
chocolate or 2 tbsp, cocoa.

Cook raisins and chocolate or cocoa with a little water for a few
minutes. Add sour milk and soda. Mix sugar and shortening well.
Add eggs and beat again. Mix with cooked part. Add flour sifted
with baking powder, salt and spices. Add nut meats if desired.

—NMarie Bacon.

Red Devils Food Cake: 1% cups sugar, 1% cups sour cream,
3 eggs, dash of salt, 1 tsp. vanilla, 14 cup cocoa, 14 cmr) boiling
water, 3 cups flour, not sifted. —Myrtle McCorkle.

Sunshine Cake: 1 cup cake flour, 1 tsp. cream of tartar, 1 cup

sugar, 5 tbsp, water, 6 eggs, 1 tsp. lemon juice or extract.
ift flour and cream tartar four times. Boil sugar and water to-
?ether as for frosting. Add syrup to beaten whites. Beat thorough-
ﬁ/' Beat yolks and add to whites. Beat again, add flavoring. Fold
our in carefully. Bake 40 minutes in ungreased angel food tin.
—Hazel Wilson.

Chocolate Cake—2 cups cake flour, 14 cup cocoa, 114 tsp. soda,
scant tsp salt: mix and sift these ingredients; 14 cup shortening,
2 eggs unbeaten (a(dding one at a time), P/4 cup honey, % cup
water, vanilla. Mrs. George Rutan, Cedar Rapids.

Malted Milk Cake: P/2 cuB malted milk powder, 1 cup flour,
14 tSﬁ) salt, 1 tsp. soda, 2 well beaten eggs, 1 cup sour cream, 1 tsp.
vanilla.

Sift dry ingredients; beat eggs, blend iin cream, vanilla, blend in
dry ingredients, beat 2 minutes. Bake in moderate oven. All mea-
surements are level. —Dora Winch.

-

Burnt Sugar Cake: Vz cup butter or cooking fat, 1 1-3 cup
sugar, 1 cup cold water, 3 egg yolks, caramel syrup, IVz cups flour,
3 tsp. baking powder, 1 tsp. vanilla, 3 egg whites.

Cream fats and sugar well, add water and well beaten egg
yolks. Add rest of ingredients in order named.

Caramel Syrup: Put 14 cup sugar in skillet and melt over
hot fire. When melted and brown, add 1-3 cup of cold water. Cool
before using. 2 tbsp, of this syrup may be saved to add to any
boiled frosting for flavoring and coloring. Bake cake in 3 layers.

—Elsie Winch.
o]

Peanut Butter Frosting: 2 tbsp, butter, 14 cup peanut butter,
3% cup confectioners sugar, about 6 tbsp, cream.

Blend butter and peanut butter together. Add sifted sugar and
enough cream to make frosting soft enough to spread.



PAT'S GROCERY

DORAN P. FLANNAGAN

Fresh Fruit — Vegetables — Fine Meat
Self-Service

Phone 8 Hopkinton We Deliver

For More Eggs and Good Fried Chicken

Remember LUX (HIX

Every LUX hen should lay for you at least 100 eggs a
year more than the average hen, for they come from trap-
nested stock. This means an additional profit of at least
$3.50 a hen.

All gualifying LUX R.O.P. hens averaged 254 eggs each
Ihast year. At 40c per dozen, this is an income of $8.50 per
en

Are E/J ur_hens doing as well? If not, it is time for you
to try LUX Chix.

Lux Leghorn Land Farms

Hopkinton



Nut Cake: 1 cup sugar, Vi cup butter, 1 tsp. vanilla, 1 cup
rlnilk, 2 cups flour, 3 tsp. baking powder, sift; 4 egg whites (beat),

cup nuts.

Cream sugar, butter, add vanilla, add milk and flour alternately.
Add nuts and last beat egg whites stiff and fold in. Bake in mod-
erate oven.

Christmas Fruit Cake: 2 cups butter, 2 cups brown sugar,
8 egg yolks (use whites later), 1 cup sour milk, 1 cup apple juice
or cider, Y2 cup molasses. Mix in order given.

Fruit mixture: 1 pound raisins, Y2 pound currents, figs, dates,
red cherries, pineapple and nut meats. Yi J)ound each lemon peel,
orange peel and citron. Mix together and mix well with 2 cup
flour. Add to cake mixture. Add 4 cups flour, sifted with 2 tsp.
cinnamon, 1 tsp. nutmeg, Ya tsp. cloves.

Last add well beaten egg whites. Steam 3 hours and bake 1-hour
iin moderate oven. —Elsie Winch.

Red Devils Food: Oven 350 degrees, time 25 minutes. 1 cu
sugar, 2 eggs (beaten), 4 tbsp, shorteniing, Ya cup sour milk, Ya
cup boiling water, 2 squares bitter chocolate, P/a cup sifted cake
flour, 1 tsp. baking powder, Ya tsp. salt, 1 tsp. soda, 1 tsp. vanilla.

Cream sugar and shortening until light. Add eggs. Beat thor-
oughly. Add flour, baking powder and salt, which have been
sifted together alternately with the sour milk. Pour the boiling
water into the melted chocolate. Mix quickly. Add soda to choco-
late and stir until thick. Cool slightly. Add to cake batter and
mix thoroughly. Add vanilla. Frost with peanut butter frosting.

—Dorothy Moulton.

Chocolate Cake: 1 cup corn syrup, Y2 cup shortening, V2 cup
cocoa, 1 egg, % cup sweet milk, 1 tsp. vanilla, 14 tsp. salt, 1Y2 cup
cake flour, 1 tsp. soda, Y2 cup boiling water.

Cream shortening with syrup. Add cocoa and beat until creamy.
Add egg and beat again. Add milk and vanilla. Sift flour and salt
and beat well. Add soda dissolved in hot water. Bake in a greased
pan in a 350 degree oven.

Frosting: Beat 1 egg white and Y2 cup syrup with a rotary egg
beater over hot water until very stiff. —Hazel M. King.

VXhite Cake: 1 cup sugar, 1 tbsp, butter (rounded), cream to-
gether.

Break 2 egg whites in a cup and fill up with milk. Sift together
1% cup flour and 2 tsp. baking powder. Add alternately with milk
to creamed mixture. Add vanilla. Beat 10 minutes. Bake in loaf
or layers in a 350 dgeree oven. —Hazel M. King.



COMPLIMENTS OF

HANK and PEARL WILSON

GROCERIES

BUCK CREEK

COL. JOE HERARD, Auctioneer

Phone 87 Cascade, lowa
MODERN METHODS — POSITIVE RESULTS
SATISFIED CLIENTS — TERMS ON REQUEST
FARM SALES — REAL ESTATE — FURNITURE

Write Me! See Mel Phone Me!
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COOKIES

Krispie Goodies: 1 cup butter melted, 1 cup cocoanut, 1 cup
nutmeats, 1 pkg. Rice Krispies, 36 marshmallows.

Put butter and marshmallows in double boiler and melt to-
ether. When melted mix in cocoanut and nut meats. Put in
uttered loaf pan. © —NMrs. Tom Wilson.

Paris Cookies: 2 cups brown sugar, 1 cup melted butter, 3%
cups flour, ¥2 cup cocoa, 1 cupdpeanuts, chopped, 1 cup sweet milk,
1 tsp. soda, 1 tsp. baking powder.

Mix and drop by teaspoon on greased cookie sheet. Use any
kind of frosting. —NMrs. Tom Wilson.

0

Date Filled Cookies: 1 cup white sugar, % cup brown sugar,
1 cup shorteniing, 3 eggs, 1 tsp. soda, pinch salt, 1 tsp. vanilla,
4 cups flour.

Cut fine 1 pound dates, add % cup sugar and % cup water.
Cook to paste and cool. Divide cookie dough into two parts.
Spread with date filling and roll like jelly roll. Let stand over-
night and cut into slices. Bake in quick oven. —Florence Bacon.

Date Pin Wheel Cookies: 1 cue shortening, 2 cups brown sugar,
3 eggs well beaten, 4 cups flour, Vz tsp. salt, % tsp. soda.

Cream shortening, add sugar, add eggs. Beat well and add re-
maining ingredients. Chill, divide dough, roll ¥4 inch thick and
spread with the following which has been cooled:

2 ¥4 cups dates, 1 cup white sugar, 1 cup water, 1 cup nut meats,
cook in euce pan until thick. Cool, spread on dough, roll up, chill,
slice and bake. o —Hazel Wilson.

Mince Meat Cookies: 1 cup shortening, 2 cups brown sugar
(firmly packed), 2 eggs, ¥2 cup liquid (mince meat juice or coffee),
3¥2 cups flour, 1 tsp. soda, 1 tsp. salt, 2 cups mincemeat (drained
1¥4 cup nut meats (chopped).

Cream shortening and sugar together, then add eggs and liquid.
Beat horoughly. Add flour, soda, salt, and beat again. Now mix
in mince meat and nut meats. Drop by spoonfuls on é;reased
cooky sheet. Baking time 15-18 minutes. Oven temp. 400 degrees.
Makes 7 or 8 dozen cookies. —Dorothy Moulton.

Chocolate Cookies: 1 pound Hershey’s sweet chocolate, 3 squares
Baker’s unsweetened chocolate, 1 pinch salt, 1 tsp. vanilla, 5 cups
Corn Flakes, 1 cup nut meats.

Melt chocolate, together with vanilla and salt. Stir in flakes,
and nuts and drop on oiled sheets and chill. —Pauline Thompson.

Ranger Cookies: 1 cup brown sugar, 1 cup white sugar, 2 tbsp,
lard, 2 tbsp, butter, 2 eggs, 1 cup cocoanut, 2 cups oatmeal, 2 cups
corn flakes, 2¥2 cups flour, 2 tsp. baking powder, 1 tsp. salt.

Cream sugar, lard and butter. Then add beaten eggs. Mix the
other ingredients and add to above creamed ingredients. Shape
in balls and mash down with a fork and bake. —Hazel Saathoffff.



DR. J. W. THOMPSON
DENTIST
Phone 60 Teske Bldg.
MANCHESTER

Office Hours: 8 A. M. to 5 P. M.

“A GREAT YIELDING CORN”

HENRY WENGER, Agent
Masonville, lowa

Turner's Cafe and Tavern

GOOD FOOD — FRIENDLY SERVICE”

PHONE 8 RYAN

CLOVER FARM STORE

ROY KEEGAN, Owner

Phone 7 Ryan



Orange Cookies: 1 cup butter, P/2 cu‘p brown sugar, 2 eggs
beaten, 1 cup sour milk, 3 cups unsifted flour, 2 tsp. baking pow-
der, 1 tsp. soda, 1 tsp. vanilla, grated rind of orange. —Opal File.

Orange Cookies: 1 cup butter, 1% cup brown sugar, 2 eggs,
1 cup sour milk, grated rind of two ranges, 3 cups flour (not
sifted), 2 tsp. baking powder, 1 tsp. soda, 1 tsp. vanilla.

Cream butter and sugar, add beaten eggs, then milk and soda,
flour and baking powder, and last vanilla and orange rind. Drop
and bake in moderate oven, frost with confectioners sugar to
in balls and mash down with a fork and bake. —Hazel Saathoff.

Ice Box Cookies: 1 cup butter, 2 cups brown sugar, 3 small
eggst,), X]z tsp. soda, % tsp. cream tartar, 3 cups flour, nuts or dates,
or both.

Mix and mold on your meat board and let stand in cool place
to stiffen. Slice thin and bake as desired. —Dora Dighton,.

Boston Cookies: P/z cup sugar, 1 cup butter, 3 eggs, 1 tsp. soda,
1 tsp. cinnamon, 2-3 cut hot water, 3% cups sifted flour, y2 tsp.
salt, 1 cup chopped nut meats, 1 cup rainsins, seeded.

Mix well. Drop by spoonful on greased baking sheet. Bake in
medium hot oven. —Dora Dighton.

L)

Raisin Filled Cookies: 1 cup sugar, 1 egg beaten, % cup short-
ening, Vz cup milk, 3% cups flour, 2 tsps, cream tartar, 1 tsp. soda.

Roll out cookies thin, cut two for each cookie.

Filling: /i cup sugar, % cup water, 1 tsp. flour, 1 cup ground
raisins.

Cook until thick. Put 1 spoonful between two cookies. Bake in
moderate oven. —Minnie Moulton.

Lemon Sweet Cookies: 21/2 cups sugar, 1 cup shortening, 1 pint
sweet milk, 5¢c worth of oil of lemon, 1 ounce carbonate of am-
monia.

Beat the sugar and shortening together until well creamed; add
well beaten eg?. Puverize the ammonia, dissolve in the sweet
milk. Add oil of lemon. Stir in flour until stiff to roll out. Knead
well, roll out. Cut with cookie cutter. Bake in quick oven. These
cookies keep fresh for weeks. —NMiinnie Moulton-

Honey Cookies: 1 cup sugar, 1 cup honey, 1 cup shorteniing,
1 tsp. vanilla, 1 tbsp, soda in % cup cold water; 14 tsp. nutmeg.
ix in order given. Add flour enough to roll into balls. Nuts ma

be added. Bake in a moderate oven. All measurements are level.

—Dora Winch.

L)

Knapsack Cookies: 1 cup white sugar, 1 cup brown sugar, 1 cup
lard, &2 tsp. soda, 1 tsp. bakin gpowder, 2 eggs, 2 cups flour, 2 cups
Rice Krispies, 2 cups rolled oats, 1 cup cocoanut.

Cream sugar and lard. Sift flour with soda, baking powder, and
oats and Krispies. Add eggs to sugar and lard. Add cocoanut and
flour mixture. All measurements are level. —Dora Winch.



MONTICELLO, I0WA

Groceries and Fresh Meats

Shoes — Men’s Clothing
A Complete Stock of Ladies Ready-To-Wear
Coats — Dresses — Hats

For Best Service at Least Cost
Insure in the Farmers Mutual Insurance Association
of Castle Grove, lowa
Over 86,500,000.00 of risks in Force

F. C. Cramer, president W. D. McLaughlin, Vice-Pres.
S. M. Hosford, secretar Chas. M. Luett, treasurer
W. F. Hintz, Steve McDowell and Cletus Goedken, directors i

JESS HUGGINS

Shell Products — Wrecker Service — Auto Repair
“Your One Stop Service”
PHONE 54 HOPKINTON

COMPLIMENTS OF

A. L Schemmel Drugs

PHONE 12 RYAN



Brown Sugar Cookies: 2 eups brown sugar, 2 eggs, 1 tsp. van-
illa, 2 tbsp, hot water, 1 tsp. soda dissolved in hot water, 1 cup
shortening, pinch of salt.

Cream sugar and shortening. Add eggs and heat well. Add
hot water with soda, salt and vanilla and enough flour to make
a dough soft enough to roll out and cut. —Hazel M. Kiing.

(o]

Ranger Cookies: 1 cup fat, 1 cup white sugar, 1 cup brown
sugar, 2 eggs, 2 cups flour, ¥2 tsp. baking powder, 1 tsp. soda,
¥2 tsp. salt, 1 tsp. vanilla, 2 cups oatmeal, 2 cups Wheaties or Rice
Krispies, 1 cup cocoanut. Drop by spoonfuls on greased baking

sheet. —Dorothy Sill.

e

Raisin Filled Cookies: 1 cup sugar, ¥2 cup butter, ¥2 cup cream,
sweet or sour, 1 tsp. soda, 1 tsp. baking powder, 1 tsp. cream tartar.
Filling: gri_nd 1 Cup raisins, add 1 cup sugar, ¥2 cup water, 1
tsp. flour. Boil together. Roll dough, then cut out, put mixture
between and bake. —Pearl Wilson.

e

Dream Bars: Combine ¥2 cup of brown sugar and 1 cup flour.
Mix in ¥2 cup butter until crumbly. Press mixture into bottom of
an ungreased baking pan. Bake in a moderate oven 15 min. then
cool. Beat 2 eggs, 1 tsp. vanilla, and 1 cup of brown sugar thor-
oughly. Sift together 2 tbsp, flour, % tsp. salt and 1 tsp. baking
powder and mix with 1 cup of chopped nut meats, ¥2 cup raisins,
and 1 cup cocoanut. Add to egg mixture. Pour this batter over
the previously baked crust and bake for 25 minutes in a moderate
oven. Cool in the pan and cut into bars. —Pearl Wilson.

Filled Ice Box Cookies; 1 cup white sugar, 1 cup brown sugar,
1 cup shortening, 3 eggs, 4 cups flour, 1 tsp. soda, 1 tsp. vanilla.
Cream shortenin%, add sugar and eggs and beat thoroughly.
Sift soda, salt and flour and add to the first mixture. Roll out to
one-half inch in thickness and spread with the following filliing:
1 Ib. dates (cut in small pieces), 12 cup sugar, ¥2 cup water.
Cook until thick and cool. Spread on dough and roll like a
jelly roll. Set in cool place overnight. Cut in thin pieces and bake.
—NMrs. Deo Butler.

Paris Cookies: 2 cups brown sugar, 1 cup melted butter, 3 cups
sifted flour, ¥2 cup cocoa, 1 cup peanuts or walnuts, 2 eggs beaten,
1 cup sweet milk, 1 tsp. soda, 1 tsp. baking powder.

Drop from spoon or greased cokkie sheet. Use plain or frost and
sprinkle with cocoanut. —NMinnie Moulton.

Soft Molasses Cookies: 1V2 cups brown sugar, 1 cup lard, add
2 eggs, 1 cup molasses and beat well; sigt together 5 cups bread
flour, 1 tsp. soda, 1 tsp. salt, 1 tbsp, brown ginger, add to rest.

Now add 1 cup boiling water very gradually and beat well.
Drop by spoonsful on greased pans and bake in hot oven.

—Dora Dighton..



Stoddard's Blacksmith
& Welding Shop

“You Break It — We Fix It”
HOPKINTON, IOWA

COURTESY OF

Farmers and Merchants
Savings Bank

MANCHESTER, IOWA

For Lines of Value and Durability—
Come and Visit Our Store

STEWART—WARNER
RADIO and RADIO PHONOGRAPH
Loop Furniture and Appliance Store

BOTTLE GAS SERVICE
Monticello Phone 98 Hopkinton Phone 196

COMPLIMENTS OF

Jay Boots Barber Shop

HOPKINTON
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Sour Cream Cookies: 1 cup brown sugar, ¥ cup white sugar,
2 eggs, ¥2 pint sour cream, 1 cup shortening, 1 tsp. soda, 1 heaping
tbsp, baking powder, flour to stiffen. —Dora Dighton.

Peanut Butter Cookies: Vi cup butter, % cup lard, 1 cup white
sugar, 1 cup brown sugar, 1 cup peanut butter, 2 eggs, 2% cups
flour, 2 tsp. soda, % tsp. salt.

Form into ball size of walnut. Flatten with a fork. Bake in a
moderate oven. —Gladys Wilson.

Orange Cookies: 1 cup butter, P/2 cup brown sugar, 2 eggs,
1 cup sour milk, 3 cups flour, 2 tbsp, baking powder, 1 tsp. soda,
1 tsp. vanilla, grated peel of 2 oranges and juice of 1 orange.
Cream butter and sugar. Add beaten eggs and sour milk with
soda dissolved in it. Stir well. Add rest of Ingredients and drop by
spoonfuls on greased cookie sheet. Bake. Frost with powdered
sugar and sprinkle with nuts. —Gladys Wilson.

Honey Frnit Bars: % cup flour, % tff' baking powder, ¥ tsp.
salt, % cup chopped dates ﬁor other dried fruit), ¥ cup nuts,
2 eg%ts well beaten, 3 tbsp, melted shortening (lard), % cup honey.

Sift flour, baking powder, salt, with fruit and nuts; beat egﬁ;s,
add honey and shortening combined with dry ingredients. Mix
well. Pour into well greased pan lined with wax paper. Bake 35
min. Sprinkle with powdered sugar. Cut when cool. —Elsie Winch.

Peanut Oatmeal Ice Box Cookies: 1 cup lard (¥2 cup butter, ¥2
cup lard), 1 cup white sugar, 1 cup brown sugar, 2 eggs g‘tt)eaten ,
1 tsp. vanilla; P/2 cups flour, 1 tsp. soda, 1 tsp. salt, sift; Add:
3 cups quick cooking oatmeal, ¥2 cup ground peanuts.

Mix in order given. Make into 2 rolls. Chill overnight. Slice and
place halved peanuts on top of each. Bake on ungreased pan in
moderate oven. —Dorothy Flannagan.

Chocolate Nut Cookies: 2 cups brown sugar, 1 tbsp, lard, 2 eggs,
(beaten), 1 cup sour milk, 1 tsp. vanilla. Sift 3 cups flour, 1 tsp.
soda, 1 tsp. baking powder, 1 tsp. salt, ¥2 cup cocoa.

% cup nuts or halved peanuts. Mix in order given. Drop from
teaspoon on greased tin. Frost, when cool, with white powdered
sugar frosting. Place a halved peanut in center.

. —Dorothy Flannagan.

Pineapple DroF Cookie: 2 cups white sugar, 1 cup lard, 1 cup
crushed lF()ineapp e (well drained), 1 cup nut meats, 2 tsp. vanilla,
2 tsp. baking powder, % tsp. soda, ¥4 tsp. salt, 4 cups flour.

—Elsie Winch.

L)

Molasses Cokkies: 1 cup su?ar, 1 cup lard and butter (mixed),
1 cup molasses, 1 cup sour milk or ¥2 cream, 2 eggs, 2 drops al-
mond extract, 1 tsp. ginger, 1 tsp. cinnamon, 2 ts‘p.s. cocoa, ¥> tsp.
nutmeg, V2. ts?. mace, 1 tsp. vanilla, pinch of salt, 4 cups flour, 4
tsps, soda in flour.

Mix and let set over night in a cool place. In the morning roll,
and cut. Bake in hot oven. —Florence Bacon.



THE C & S. STORE

READY-TO-WEAR and DRY GOODS
“COURTESY and SERVICE”
PHONE 597 MANCHESTER

SAUSER'S HARDWARE

APPLIANCES GIFTS HOUSEWARES
PAINTS — STOVES
“A Farm Supply Store’

PHONE 29 RYAN

L V. WARE & SON

GENERAL MERCHANDISE and HARDWARE
PHONE 25 RYAN

SAUSER HARDWARE

MAYNARD C. MILLS, Owner
DelLaval Milkers — Separators
General Electric Appliances
Stoves and Ranges
PHONE 140 MANCHESTER



JELLIES and JAMS

Home Canned Fruit Cocktail: 15 fresh peaches, 15 fresh pears,
2 cans pineapple, 3 bunches green grapes, red cherries.

Make syrup of 1 cup sugar to 1 cup water or pineapple juice.
Put diced fruit in pint jars and cover to neck with syrup.  Put
lids and rubbers on but do not screw on. Place in pan and place
in oven for 30 minutes at 250 degrees.

Grape Jelly: 1 gal. ripe grapes. Wash and drain in colander,
put on low flame. Boil until thoroughly cooked. Strain and use.
2 cups of juice, 3 culps of sugar. Have juice boiling hot. Then
add sugar (do not boil after adding sugar). Take off stove and
stir until sugar is dissolved. Then pour into glasses and let set.
Grape Juice: 2 cups grapes. Put into 2 qt. jar with V2 cup
sugar. Fill jar with boiling water. Seal, set until ready to use.
—Pearl Wilson.

Pear Conserve: 12 Bartlett pears, chopped; P/2 cup crushed
pineapple; 1 orange, juice and rind grated; 8% cups sugar.; 1/3
oz. bottle maraschino cherries.

Peel and chop pears, add pineapple, orange juice, rind and
sugar. Let stand overnight or several hours. Then cook slowly
until thick, add chopped cherries and seal. —Hazel Wilson.

Strawberry Jam: To each quart of strawberries, add 2 tbsp,
vinegar, boil 3 minutes. Then add 4 cups of sugar and boil for
8 minutes. Put in crock or dish and let stand for 24 hours, stir
often. Put in jars without heatiing seal. Don't make too much at
a time. Many use this for other fruits, too. —Grace Minehart.

HN



“What Will Your Next Picture Be?”

Whatever It Is—Baby, Children, Family Group
Generation or a Wedding Picture
make your appointment well in advance at a Studio
that is interested in serving you.
Why not phone us for an appointment?

Ventura and Ruth Photo Studio
Hopkinton, lowa
(Our Studio Is Closed Every Friday)

COMPLIMENTS OF

DR. W. S. O’BRIEN
VETERINARIAN
PHONE 75 RYAN

WHEN IN CEDAR RAPIDS
SHOP AT

CRAEMER'S

Established in 1893

EASTERN IOWA'S
MOST MODERN
DEPARTMENT STORE

SPAIGHT IMPLEMENT STORE

TRACTORS — I. H. C. TRUCKS

Phone 71 : Manchester



SALADS

Salad Dressing: % cup vinegar, % cup water, 2 tbsp, butter,
2 tbsp, flour, ¥2 cup sugar, ¥z tsp. mustard, 1 tsp. salt, 3 eggs.
Beat eggs first, add other ingredients. Cook in double boiler.
—Dorothy Sill.

24-Hour Salad: 1 large can pears, 1 large can pineapple, % Ib.
marshmallows cut in small pieces.

Prepare mayonnaise, using 1 beaten egg, juice 1 lemon, ¥4 cup
sugar, 1 tbsp, corn starch, ¥2 cup water. Cook in double boiler
until thick. Cool and add ¥2 pint cream whipped, pears and pine-
apple diced and marshmallows. Let stand in refrigerator 24 hours
before using. —Opal File.

Salad: Large can fruit cocktail (drained%, 1 cup cubed cream
cheese, 20 diced marshmallows, ¥2 pint whipped cream, 1 tbsp,
salad dressing. . ]

Mix altogether and let stand at least 3 hours in refrigerator
before serving. —Opal File.

Date Salad: 1 pkg. lemon jello, 1 cup cream, whipped, add
cream to jello, 14 cup mayonnaise, 1-3 oz. cheese cut fine, 1 cup
crushed pinapple. . ]

Maraschino cherries may be added. Pour into mold and chill.
Serve on lettuce. —Hazel Wilson.

Cheese Salad: 1 pkg. lemon jello, 1 can fruit cocktail, 1 10c pkg.
Philadelphia cream cheese, 1 large can condensed milk.

Drain cocktail. Heat juice to boilin% point. Dissolve jello in hot
juice. Cream the cheese with the milk. When blended add jello
slowly, stirring constantly. Add fruit and chill. —Hazel Wilson.

Pea Salad: 1 pint drained peas, 3 diced hard cooked eggs, 1 cup
diced cheese, % cup diced sweet pickles, salt and pepper to taste.
Rub bowl with clove of garlic (do not use garlic). Use just

enough salad dressing to bind salad together. L
—NMinnie Moulton.

Twenty-Four Hour Salad: 1 can pears, 1 can pineapple, % Ib.
marshmallows cut in small pieces. Prepare mayonnaise using ¥
cup sugar, 1 thsp, cornstarch, 1 egg, ¥2 cup water. Beat egg well,
juice of one lemon. . ] ]

Stir altogether and cook until thick. Let mayonnaise get cold,
then edd % pint whipped cream to diced fruit and mayonnaise.
Make this 24 hours before serving and keep on ice or in_cool
place. It will keep several days. —Gladys Wilson,

Corn Salad: 4 quarts corn, 1 large head cabbage, 2 onions, 2
green peppers and 1 red pepper, P/2 Ib. sugar, 2 gts. vinegar.
Cook all together until corn is tender. Add ¥4 cup mustard seed
and 1 tbsp, celery seed. Seal while hot in sterilized jars. .
—Dora Winch.



COMPLIMENTS OF

Roy Davis Barber Shop

HOPKINTON

Enrich Your Soil With

LIME
DALEGRWARDS

PHONE 2HARDWARE HEADQUARTHRIPKINTON

BOB and BILL

HOPKINTON PHONE 18

MAKE YOUR APPOINTMENTS WITH

lone's Beauty Shoppe

Phone 71 Hopkinton
MRS. IONE HIMEBAUGH. Proprietor



Cranberry Salad: 1 qt. raw cranberries, 2 cups sugar, 1 cup
diced celery, 1 cup cold water, 1 cup chopped nuts, 2 oranges, 1
head lettuce, 2 tbsp, gelatin.

Grate yellow rind from oranges, remove the remainder of the
skin and put the cranberries and oranges through food chopper.
Add the sugar and boil mixture for 2 min. Then dissolve gelatin
in cold water and combine with the last mixture. Cool slightly,
then add celery and nuts. Pour in molds. Serve on lettuce leaf
with or without dressing. —Hazel Saathoff.

Overnight Salad: 1 cup chopped dates, 1 cup chopped nut meats,
1-3 cup whipping cream, 1 cup cubed marshmallows, 10 large
graham crackers.

Mix cream, dates, then nut meats and marshmallows. Add the
crumbed crackers and let stand overnight. Cut in squares and
serve. —Hazel Saathoff.

Sunset Salad: (Serves 90;. 8 pkgs, lemon gelatin, 3Vi cups boil-
ing water, Vi cup vinegar, 3 qts. pineapple juice or plain water,
3 gts. finely grated carrots, Vi No. 10 can crushed pineapple,
drained, 2 level tsp. salt, mayonnaise.

Dissolve gelatin in boiling water. Add vinegar and pineapple
juice or water. Chill. When gelatin thickens a little, add carrots,
pineapple, and salt. Pour into shallow pans and chill until firm.
Serve on lettuce leaf. Garnish with mayonnaise. Cut salad in
squares with knife dipped in hot water. —NMrs. Lucy Beitz.
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Franklin Furniture Co.

MANCHESTER — IOWA

COMPLIMENTS OF

IRMSCHER'S STORE

PHONE 17 DELHI



PICKLES

Tomato Catsup: 8 qts. tomato pulp, ¥z qgts. vinegar, 7 cups
sugar, ¥2 cup salt, 2 cups onions, 1 tsp. cinnamon, ¥ tsp. ginger,
¥4 tsp. red pepper.

Cook for 15 min. éafter putting through sieve). Stir in 1 cup of
cornstarch moistened with cold water and add. Boil until corn-
starch is cooked and thickened. Bottle and cap.

—NMiildred Thompson.

Sweet Apple Pickles: 1 pint vinegar, 1 pint sugar, one stick
whole cinnamon, whole cloves to suit taste.

Put apples in above mixture and let boil until done. Put lid on
kettle while apples and juice are boiling. —Gertrude Wilson.

Sweet Cucumber Pickles: Select crisp, fresh cucumbers 3 to 4
inches long. Wash and cover with scalding brine made in propor-
tion of 1 cup coarse salt to 9 cups water. Add weighted lid so that
every cucumber is well submerged in hot brine. Let stand 7 days,
draining pickles and changing to new scalding brine every other
da¥. This amounts to 3 brines.

he 7th day drain cucumbers and cut in half lengthwise. Cover
with fresh boiling water and let stand 24 hours under weighted lid.

The 8th day drain cucumbers, cover with scalding alum water,
using 1 tbsp, powdered alum to 1 gal. water. Let stand 24 hours.

Drain cucumbers, rinse well and drain again. Cover with hot
syrup solution, add weighted lid, let stand 24 hours. Drain syru
from cucumbers 3 more times, 24 hours apart. Heat syrup to scald-
ing each time and make sure that everg cucumber is well covered
with liquid. The last day pack cucumbers in clean, hot jars and
fill with scalding syrup, seal and store.

Syrup proportion: 5 pints vinegar, 8 cups sugar, 1% o0z. mixed
pick-ling spice, 1 oz. broken stick cinnamon or cassia buds.

To Sulphur Apples: Fill market basket partly full with sliced
apples, then hang in an open barrel over 2 tbsE, sulphur. Put on
a hot stove lid for 20 minutes. Cover barrel tightly so fumes can-
not escape. Put in stone jar. When jar is full cover with a cloth.
These apples will keep all winter. —Mrs. Sadie Milroy.

Dill Pickles: Put 1 bunch dill in bottom of 2 qt. jar. Fill par
with cucumbers. Add ¥2 cup vinegar, 2 tbsp, coarse salt, pinch of
powdered alum and one more bunch of dill. Fill jar with hot
water and seal. —Gladys Wilson.

Dill Pickles: Put a large head of dill and a grape leaf in bottom
of a fruit jar. Pack in washed cucumbers. Boil together 2 qts.
vinegar, 2 qts. water and 1 scant cup salt. Pour while hot over
pickles and seal. —Hazel M. King.

Dill Pickles: Fill two gt. jar with clean pickles and dill, 2 tbsp,
salt, 1 cup cold vinegar. Fill jar with cold water and seal.

—Ruby Richardson.
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LET “YOUR DAILY BREAD” BE

KLEEN-MAID BREAD

FRESH DAILY AT ALL FOOD STORES

ALTSTADT & LANGLAS BAKING CO.
WATERLOO, I0WA

Headquarters For

SPEED QUEEN WASHERS
EDDY STOKERS
PERFECTION MILKING MACHINES
ROUND OAK FURNACES
ROPER and ACORN GAS RANGES

HOME HARDWARE and APPLIANCE

Phone 212—Hopkinton
JIM SMITH ARCHIE BEITZ

COMPLIMENTS OF

Long's Department Store

PHONE 68 MONTICELLO

COURTESY OF

Phone 55 Delhi



Ice Box Pickles: Slice cucumber in long strips, cover with ice
water. Let stand 2 hours or longer.

Boil 1 gt. vineg'ar, 1 cup sugar, 1 scant cup salt, 1 tsp. mustard,
celery seed, place slice of onion in each jar or stalk of celery.
—~Pauline Thompson.

Million Dollar Relish: 1 qgt. dried cucumbers (not peeled), 1 qgt.
chopped cabbage (not too fine), 1 gt. onion chopped, 3 green pep-
pers (cubed), 1 cup salt and enough cold water to cover and stand
overnight. Then scald in same brine in morning. Drain well.

Put over all drained material: 3% cups sugar, IV2 pts. vinegar,
3 tbsp, mustard seed, 3 tbsp, celery seed. Mauke sauce by cooking
in_double boiler: 1 cup flour, % cup dry mustard, 1 large tsp. tum-
eric, 1 pt. vinegar.

o Combine all ingredients and cook 15 min., can and seal. About
pints.

Miscellaneous

Barbecued Spareribs: Use meaty spareribs and cut into pieces.
Place 3-4 Ib. ribs in roaster. Sprinkle with 2 tbsp, salt and a dash
of pepper. Cover with two large onions sliced. Then make a
barbecue sauce by blending 1-8 tsp. paprika and % tsp. black
pepper, 1 tbsp, chili powder, % cup catsup, % cup water. Pour
over meat and onions. Bake slowly for 2 hours.

Homemade Soap: From the rough tallow and grease for each
6 Ibs. of fat, add 1 can of lye, which has been dissolver in 2% pts.
water. Both the melted fat and the dissolved lye should be about
70 degrees. When poured together stir this mixture until it reaches
the consistency of honey. Pour into wooden boxes or granite
pans and allow to ripen a month or so befre using. —Pearl Wilson.

Uncooked Soap: 1 can Lewis lye, 5 Ibs. grease, if lard 4% Ib.,
V2 cup gasoline, % cup borax, 1 pt. cold water. Dissolve borax in
water. Add lye, then add melted lard or tallow. Add gasoline and
ammonia when commenced to set. —Mrs. Tom Wilson.

Helpful Hints; To keep rugs from slipping and curling, sew a
fruit jar rubber underneatth on all four corners.

Avoid the pesky job of washing black boards by keeping a cloth
dampened with furniture poilsh handy. It leaves no streaks.
—Pearl Wilson.

Canned Apples for Pie: Wash, peel, and (?uarter apples. Pack
into clean sterilized jars and cover with cold water. Place on
cover and bring the water just to a boil. Remove from fire and
let the g‘ars cool in this. They will keep all winter and procede
for fresh apple pie when ready to use.



COMPLIMENTS OF

THE HOLLY SHOP

223 2nd Ave. S.E. Cedar Rapids

DELHI EYSTEM

AND
G. E. APPLIANCES

HOWARD PRUESSNER, Properietor

COMPLIMENTS OF

Lightfoot's Sweet Shop

HOPKINTON

MAKE OUR STORE YOUR HEADQUARTERS
WHILE IN MONTICELLO

Ricklefs Dry Goods Store

Dry Goods, Floor Coverings and Gifts

MONTICELLO, IOWA
Phone 85



BREADS and ROLLS

Pancakes: 3 cups sour milk, % tsp. soda, 2 tsp. baking powder,
1 tsp. salt. Add flour to make bat;er not too thisk. —Pearfl Wilson.

Doughnuts: 1 cup sugar, 2 eggs, cream well and salt. % cup
cream, fill cup up with milk. 3 tsp. baking powder® nutmeg and

vanilla. o —Pauline Thompson.

Raised Doughnuts: At noon soak % cake yeast in a pint of
potato water. In evening add flour to the consistency of gravy
(about 1 pint). Let stand in warm place until next morning
Then place 1% pts. flour, % cup lard and 1 cup sugar, a little salt
and rub these dry ingredients together. Then add yeast and one
egg and enough water to make a dough not quite as stiff as bread
dough. Let rise and .work down. When it raises again roll out %
inch thick on floured board. Drop in hot fat and fry slightly slower
than ordinary doughtnuts.

Quick Nut Bread: 2 cups flour, Vz cuh) sugar, 4 tsp. baking
powder, 1 ts;O). salt, 5 tbsp, shortening, 1 whole egg, yolk of 1 egg,
1 cup milk, % cup nut meats.

Mix and sift flour, sugar, baking powder and salt. Work in
shortening as for biscuits. Then add egg and e%g yolk well beaten.
Milk and chopped nut meats. Beat thoroughly and turn into a
buttered bread pan. Let stand 20 minutes, then bake 40 or 50
minutes. —NMrs. Tom Wilson.

0

Bohemian KolacheS: 6 cups flour, 2 cups milk, 14 cup luke-
warm water, 3 tbsp, sugar, 1 egg, 1% cakes compressed yeast, 2
tsp. salt, quantity of cooked prunes.

Dissolve the yeast in lukewarm water, scald milk. Add sugar,
shorteniing, beaten eggs, and salt. When cool knead in flour. Let
stand until double in bulk. Then shape in small rolls. Stone your
prunes, mash well and add sugar to sweeten. Place a heaping
tablesppon of this prune mixture on every roll which has first
been flattened out by hand or take a spoon and make a round
hole in toB roll in which to place the prune mixture. Let rise
again double its bulk. Bake. When done frost with powdered
sugar. Place marachino cherries on top of prune mixture.

o —Martha Wilson.

Pineapple Nut Bread: 2 beaten eggs, ¥z cup sugar, % cup
melted and cooled butter, 2 cups flour, 3 tsp. baking powder, 1 tsp.
salt, 1 cup chopped nut meats, 1 cup crushed pineapple (not
drained).

Beat eggs and sugar together, add butter. Sift flour once through
measure. Sift flour, baking powder and salt together. Add to first
mixture, then nut meats and pineapple and beat. Pour in loaf pan
and bake in moderate oven 350 degrees 1 hour —Opal File.

Banana Bread: 1 cup sugar, Vz cup shorteniing, 2 cups flour, Vz
cup nut meats, 1 tsp. baking powder, 1 tsp. soda, 1 tsE. salt, 4 large
mashed bananas, 2 eggs. —Thelma Dolley.
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“MAKE OUR STORE
YOUR STORE”

E. M. HUGHES

Ready-To-Wear and Dry Goods
MANCHESTER — IOWA

WALTER ROSSMAH

“THE MAIN STREET JEWELER”

Watch Repairing — Diamonds — Watches
Silverware

MANCHESTER, I0OWA

COMPLIMENTS OF

Jeanette's Gift Shop

MANCHESTER, IOWA



Corn Meal Muffins: 1 cup corn meal, 2 eggs, ¥2 cug sugar, ¥2
cup shortening, 2 cups white flour, 1 cup sweet milk, ¥2 tsp. salt,
3 tsp. baking powder.

Add su?ar and salt to beaten eggs, then corn meal and shorten-
ing and flour. —Mrs. Tom Wilson.

Orange Nut Bread: 3 cups sifted flour, ¥2 cup sugar, ¥2 tsp.
salt, 4 tsp. baking powder, 1 cup nuts, 1 cup dates or dry orange
peel, 1 eqgg beaten, 1 cup sweet milk.

Sift all dry ingredients, add nuts, orange peel. Add egg with
milk.JPut in greased pan. Let stand 30 minutes. Bake in moderate
oven 45 minutes or until done. —NMinnie Moulton.

Nut Bread: 1 cup sugar, 1 banana crushed, ¥4 cup butter, ¥i
cup lard, 5 large tbsp, sour cream, 1 tsp. soda, 2 eggs, 2 cups flour,
1 tsp. vanilla, 1 cup nut meats, ¥4 tsp. salt.

Stir in order given and bake around 45 minutes in a moderate
oven. —Gladys Wilson.

Oatmeal Bread: 1 cup quick oatmeal, 2 cups boiling water,
¥2 cup sugar, can use part syrup, 2 tbsp, shortening, 1 tsp. salt.
Let cool. 1 cake soft yeast dissolved in ¥2 cup water with part
of above sugar, 5¥2 cups flour. Mix altogether, mixing in flour
until stiff. Let rise until light. Mix down and let rise again. Shape
into loaves, 2 or 3. Bake in 325 degree oven for 50 min.
—Emogene Thompson.

Orange Nut Bread: 3 cups flour (sifted), % cup sugar, % tsp.
salt, 4 tsp. bakin powder, 1 cup nuts, 1 cup dates or orange peel;
1 eg%, 1 cup sweet milk.

Sift dry ingredients. Add nut meats and orange peel, add milk
and beaten egg. Put in greased pan, let stand 30 min. and bake
45 min. in moderate oven. —Gladys Wilson.

Buns; 2¥2 cups milk, ¥2 cup sugar, 2 cakes compressed yeast,
2 eggs, 1 cup water, % cup butter and lard, 2 tsp. salt.
eat milk and water to boiling point. Remove from fire, add
sugar, salt and shortening and well beaten egg. When lukewarm,
add ye%st that has been dissolved in ¥2 cup lukewarm water.
Mix stiff or soft dough. Let rise and knead down. Let rise, then
make into loaves. —Mrs. Tom Wilson.

Banana Bread: 1 scant cup sugar, 2 eggs, 2 tsp. (level) baking
powder, 1 tsp. soda, ¥4 tsp. salt, ¥4 cup hot water, 1 tbsp, butter,
2¥2 cups flour, 2 mashed bananas, ¥2 cup nut meats.

Cream butter and sugar, add beaten eggs, bananas, then soda
in the water, flour and baking powder. Bake 40 minutes in slow
oven. Bake in loaves. —Hazel Saathoff.

Steamed Brown Bread: ¥2 cup white sugar, ¥2 cup molasses,
3 scant _cups graham flour, ¥ cup corn meal, 1 egg, 2 cups sour
milk, pinch salt, heaping teaspoon soda in each cup sour milk.

Put in greased tins. Set in cold water to steam and after it
starts to boil, boil for 1V2 hours. Take out and turn upside down,
until bread falls out. —Florence Bacon.
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ROFF DRY GOODS STORE

“A Safe Place To Trade”

PHONE 121 MANCHESTER

Kehrli & Kehrli Garage

Ford Cars — Trucks — Tractors
PHONE 73 RYAN

Henkel's Skelgas Store

— Dealers In— ;
SKELGAS — GAS REFRIGERATION — STOVES .I

AUTOMATIC WATER HEATERS ?
Phones 211 — 33 Manchester |
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Soft Gingerbread: % cup sugar, ¥ cup shortening, 1 cup mo-
lasses, 1 tsp. ginger, 1 tsp. cloves, 1 tsp. cinnamon, 2 tsp. soda in
1 cup boiling water, 2¥2 cup flour. 2 well beaten eggs added at the
very last. Bake in a moderate oven. —Gladys Wilson.

Hot Water Gingerbread: 1 cup molasses, 1 tsp. soda, ¥2 cup
melted shortening, ¥2 tsp. salt, 2 cups flour, ¥2 tsp. ginger, ¥2 tsp.
cinnamon, ¥4 tsp. nutmeg, ¥4 tsp. cloves, ¥2 cup boiling water.

Sift dry ingredients together. Mix and beat well and bake 20
or 30 minutes. Serve with whipped cream. —NMrs. Tom Wilson.

Coffee Cake: 1 cake compressed yeast, 1 tsp. sugar, ¥2 cup
warm water, let stand 10 minutes. Scald ! cup milk, cool, add
yeast, P/2 cup flour, 2 tbsp, sugar, let rise 1¥2 hours.

Cream ¥2 cup sugar, ¥4 cuE utter, 2 eg?s, add slgonge and 2 cups
flour, vanilla and nutmeg. Let rise until light. Put in pans and
bake. Use brown sugar or sour cream or any topping you like.

—Pauline "Thompson.

Refrigerator Rolls: 2 cu;s boiling water, 5 tbsp, lard, 2 tsp.
salt, 2-3 cu sugar, 2 eggs, 2 cakes compressed yeast, 8 cups flour.

Add lard and salt to water. Cool until lukewarm, add yeast
which has been broken into small pieces. Add 2 tbsp, sugar. Beat
well. Add 3 cups flour. Beat 3 min. Add remaining ingredients.
Sprinkle top with cold water. Cover and store in refrigerator.
When rolls are to be made break off bits of dough, shape and
place on greased shallow pan. Let rise until doubled in size (about
3 hours is required). Bake 15 min. in moderate oven. This dough
will keep one week in stored in cold place. —Dora Dighton.

Oatmeal Bread: 2 cups oatmeal, 3 cups boiling water, ¥2 cup
molasses, % cup sugar, 1 tbsp. salt.

(To be mixed stiff with white flour.? Pour boiling water over
2 cups oatmeal, molasses, sugar and salt. Soak yaest, when above
mixture is cool, add yeast. Fix this at noon and let stand until
evening. Mix up stiff and let stand until morning. Make into
4 loaves. Let rise and bake. —Mrs. Clarence Bacon.

Banana Bread: 1 cup sugar (¥4 or ¥2 cup syrup may be used),
¥2 cup shortening, 2 eggs, ¥4 cup nut meats, 3 ripe bananas, crush-
ed, 2 cups flour, 1 tsp. soda (in flour).

Cream shortening and sugar, add eggs and beat. Crush bananas
and add. Then flour, soda and nut meats. Vanilla. Bake in narrow
greased loaf pans at 350 degrees for 40 min. —Mrs. Clarence Bacon.

Brown Bread: 2 eggs, 1 cup molasses, 1 cup sugar, 4 cups
buttermilk, 5¥2 cups graham flour, 4 tsp. sola, salt. Steam 2¥2 to
3 hours. —Mrs. Deo V. Butler.

Buns: 2 cups scalded milk, 2-3 cup shortening, 1 tsp. salt, 2-3
CUF sugar, 1 cup warm water, 2 cakes compressed yeast, 2 e%?
yolks, 2 beaten egg whites folded into batter, flour, not too stiff.

—NMrs. Deo V. Butler.



Farmers Produce Company

Highest Market for Poultry and Eggs
PHONE 4 HOPKINTON

FOR PERFECT COOKING USE

THERMOGAS

“THE PREFERRED BOTTLE GAS”

Spahn & Rose Lumber Co.

Complete Building Service

PHONE 9 HOPKINTON

COMPLIMENTS OF

Monticello Tax Service

M. E. McCRABB MONTICELLO
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Cherry Nut Bread: Take 3 cups of your bun sponge, add Y2
cup of maraschino cherries cut up, Y2 cup nut meats, chopped, 1
cup raisins. Mix stiff. Let rise and knead down, then put in loaf
gan. Just before putting in oven, spread with 3 tbsp, cream,

tbsp, brown sugar, Ya tsp. cinnamon, or frost with powdered
sugar when baked. —Mrs. Tom Wilson.

L)

All-Bran Prune Bread: 2 cups All-Bran, 2-3 cup juice from
cooked prunes, 2-3 cup buttermilk, Ya cup sugar, 2-3 cup chopped
cooked prunes, 1 egg, P/4 cup flour, Y4 tsp. salt, 1Y2 tsp. soda,
1 tsp. shortening, Y2 cup nut meats. .

Soak All-Bran in juice from prunes and buttermilk. Cream
sugar and shortening. Add eggs and beat well. Add All-Bran
mixture. Sift flour with salt and soda, add to first mixture with
prunes and nuts. Stir only until flour diappears. Bake in greased
pan in moderate oven lhour 20 minutes. Makes one large loaf.
All measurements are level. —Dora Winch.

Feather Rolls: 6 cups sifted flour, Y2 cu‘p sugar, Y2 tsp. salt,
1 cup shortening (part butter), 3 eggs, slightly beaten, 1 cup milk,
scalded, 1 tsp. lemon flavor, 1 cake yeast, Yi cup warm water, jam.

Scald milk and cool to lukewarm. Sift flour, sugar and salt. Cut
in fat as for pastra/. Combine eggs, milk,dyeast softened in luke-
warm water. Add to dry ingredients and beat horoughly. Place
in greased bowl. Cover, let rise double. Place bn floured board and
knead for 1 minute. Roll dough to Yi inch thick, cut in squares.
Place tsp. jam in center of square, pinch corners together and turn
rounded side up in muffin tins, greased. —Dora Winch.

Never Fail Doughnuts: To 4 cups flour add 4 level tsp. baking
powder, 3 heaping tsp. cornstarch, and Y2 tsp. salt. Sift three times.
Cream 2 tsp. lard with 1 cup sugar, then with 1 cup milk. Add
alternately to the sifted flour mixture. Turn out on a well-floured
board and roll Y2 inch thick. Let stand a few minutes, then fry.

—NMrs. Tom Wilson.
o

Doughnuts: 1 egg (beaten), 1 large cup sugar, 4 tbsp, melted
shortening, 1Y2 cup sour milk, 1 tsp. soda, 1 tsp. baking powder,
nutmeg and vanilla, 4 scant cups flour, pinch salt.

Beat egg, add sugar and shortening. Add soda to milk and stir
ood. Sift nutmeg, bakiing powder and salt in flour. Mix enough
lour until a soft dough, or good enough to handle. Fry in hot fat.

—Florence Bacon.

Corn Meal Muffins: % cup corn meal, 1Y4 cup flour, 2 tbsp,
sugar, 1 cup sweet milk, Y2 tsp. salt, 2 tbsp, shortening, melted,
4 tsp. baking powder. ] . .

Sift dry ingredients to%ether. Add milk and shortening. Put in
greased muffin tins and bake in fast oven. —Florence Bacon.



DESSERTS

Company Dessert: Cream ¥2 cup butter, ¥2 cup_ sugar; add 4
e(];g yolks.” Sift 1 cup flour, 1 tsp. baking powder, pinch salt. Add
alternately 5 tbsp. milk.

Spread in two 8-inch layer pans, well greased and floured. Beat
4 egg whites until stiff, add 1 cup sugar gradualle/. Spread over
each layer. Cover with choEped nuts. Bake half hour in slow
oven. Cool, put layers together with custard filling or whipped
cream.

Custard Filling: 2 tabsp. sugar, 1 tbsp, corn starch, salt, 1 egg
yolk, 1 cup milk. Cook until thick, add vanilla.

—Pauline Thompson,
0

Fresh Strawberry Dainty: 1 pint fresh strawberries, ¥ cup
milk, % Ib. marshmallows, ¥ cup sugar, 1 cup whipping cream,
1-3 Ib. vanilla wafers.

Dissolve marshmallows in milk over low flame. Cool and fold
in crushed and sweetened berries with ¥2 cup sugar. Fold in stiffly
whipped cream. Place ¥2 of wafers in 2 quart tray, pour mixture
over them and add rest of wafer crumbs. Freeze in refrigerator
several hours. —Mildred Thompson.

Berry Kuchen: Sift 2 cups flour, ¥2 tsp. salt, 3 tsp. baking pow-
der. Cut in 4 tbsp, shortening. Blend in 1 well beaten egg and %
cup milk. Put dough into greased baking pan.

Mix 2 cups sliced fruit with % cup brown sugar, dash with
cinnamon. Arrange fruit over dough.

Beat 1 egg slighRX. Blend ¥4 tsp. salt, ¥2 cup sugar, 1 tbsp,
cornstarch, vanilla. Mix until smooth and pour over fruit. Dot with
butter. Bake 30 to 35 minutes in moderate oven. —Dora Winch.

Apple Pudding: Mix in order given: 1 cup sugar, 1 tbsp, butter,
1 tsp. baking powder, 1 cup flour, 1 egg, ¥4 tsp. salt. Stir in 2 cups
raw apples, sliced. Spread in a _Ioafdpan and sprinkle with cin-
namon and bake. Serve with whipped cream. —Gladys Wilson.

Glorified Rice: 1 pint whipping cream, 1 cup powdered sugar,
1 cup pineapple, % cup maraschino cherries, 1 cup boiled rise, ¥2
boxed gelatine, ¥2 cup pineapple juice, heated, 1 tbsp, vanilla.

Whip cream, add sugar. Soak ¥2 box gelatine in 2 tbsp, cold
water. Add pineapple juice, then add pineapple and cherries and
rice to cream and sugar. Put in a loaf pan. Set in refrigerator on
ice. When readx to serve cut in slices and serve with whipped
cream. Looks like brick ice cream and tastes better.

—Pearl Wilson.

Date Pudding: 1 cuP dates, 1 cup brown sugar, 1 cup flour, 1
tbsp, butter, ¥2 cup milk, ¥2 cup nuts, 2 level tsp. baking powder,
2 level tsp. cinnamon. Mix and drop into the following mixture:
Syrup: 1 cup brown sugar, 2 cups boiling water, 1 tbsp, butter.
Mix and bring to a boil in pan you are going to bake in. Then drop
in the above. Drop by spoonsful in boiling syrup and bake in oven
20 minutes. —Neva Thompson.
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Ice Cream: 20 marshmallows, 1 cup whipping cream, 1 tsp.
vanilla, % tsp. salt, 1 cup milk.

Melt marshmallows in milk in double boiler. Cool and add
whipped cream, vanilla and salt. Freeze in ice cube trays in re-
frigerator.

Suet Pudding—1 cup suet, chopped .fine; 1 cup sweet or sour
milk, 2 cups seeded raisins, 1 cup molasses, 2 cups flour, 1 cup cur-
rants, 1 tsi). soda, cinnamon, cloves and nutmeg.

Steam 2 hours. Serve with lemon sauce. Two cups water, 1 cup
sugar. Boil, stir in 1 tbsp, cornstrach or flour, 1 tsp. butter, lemon
flavor. —Pearl Wilson.

Graham Cracker Roll: 1 small box graham crackers (minus 4),
1 pound dates, 1 pound marshmallows, V2 pound walnut meats,
1 Bint whipped cream.

oll crackers and nuts, and mix. Cut dates and marshmallows
and combine the whipped cream. Mix all together and shai)e into
roll. Take remainingi 4 crackers and roll finely. Cover roll with
crumbs. Put in a cold place, let stand over night. Slice and serve
with whipped cream. —Gladys Wilson.

Ice Cream: 1 pint whipping cream, 1 pint milk, 1 cup sugar,
2 beaten eggs. ) o .
Beat eggs well, add milk and sugar. Stir in whipped eream,
1 tbsp, vanilla. Freeze in freezer. It will make 2 quarts. .
—Gladys Wilson.

Ice Cream: Dissolve 1 pkg. junket in lukewarm water. Mix
2 3t5 cream, 5 gts. milks, 4 cups sugar, 3 tbsp, extract. Warm
and add junket. Let set until thick and freeze. Makes 2 gallons of
ice cream. —Ruby Richardson.

Date Pudding: Pour 1 cup hot water over 1 cup date ground
and add % tsp. soda. Let cool. 1 cup sugar, 1 egg, ¥4 tsp. salt, 1 tsp.
vanilla, 1 tbsp, butter, P/2 cup flour, ¥2 tsp. baking powder.

Add the above mixture and bake until done. Then spread with
the following which has been cooked: 1 cup dates ground, ¥2 cup
water, % cup sugar, ¥2 cup nut meats. Serve with whipped cream.

—NMrs. Tom Wilson.

Pineapple Fluff: 1 cup crushed pineapple, drained, 1 cup cream
WhiPpe , 8 marshmallows, cut fine. Fold pineapple and marsh-
mallows into whipped cream. Let stand two hours. This serves six.

—Mrs. Tom Wilson.

Graham Crax Roll: 1 Ib. box graham crax, minus 4 for rolling,
1 Ib. dates, 1 Ib. marshmallows, ¥2 Ib. nuts (1 cup), 1 pint thick
cream whipped.

Roll crax and nuts and mix. Cut marshmallows and dates and
combine with the cream. Mix well and shape into 2 rolls.

Roll 4 crax fine and roll the roll in crumbs. Put in a cold place
overnight. Slice and serve with whipped cream. —Dora Dighton.

Hot Fudge Sauce for Ice Cream: One square chocolate, 1 tbsp,
butter, 1-3 cup boiling water, 2 tbsp, corn syrup, ¥2 tsp. vanilla,
1-8 tsi). salt, 1 cup sugar.

Melt chocolate, add butter and blend. Add boiling water very
slowly bring to a boil. Add sugar and corn syrup and boil five
minutes. Add vanilla and salt. Serve hot. —Mrs. Tom Wilson.
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VEGETABLES

Candied Sweet Potatoes: 6 sweet potatoes, Vi cup water, 2 tbsp,
butter, 1 cup brown sugar or I'/a cups syrup.

Put sugar and butter and water on the stove to boil. If you use
syrup do not use the water. Pare sweet potatoes, slices and drop
in syrup, cook until tender. —Mrs. Tom Wilson.

Sauerkraut in Jars: Fill gt. jar with shredded cabbage. Add
1 tsp. salt, 1 tsp. sugar to 1 quart jar. Have water boiling hot, then
fill jar with boiling water. Run case knife around inside jar so
water soaks through cabbage. Seal tight and set away. Will be
ready to use in about 2 weeks. —NMrs. Pearl Wilson.

Canned Sauerkraut: Fill jar with shredded cabbage, add 1 tsp.
salt. Then fill the jar with boiling hot water. Seal and set away
for about 2 weeks. Then it is ready to use. —Gladys Wilson.

Rice-Hamburg Casserole: 2 cups cooked rice, Vz Ib. hamburger,
1 green pepper (small) chopped fine, 2 onions, chopped fine, Vz
cup celery, chopped, 2 cups canned tomatoes, salt and pepper to
taste, 3 tbsp, butter. . ) .
Fry the hamburger in the butter until brown. Place rice in
large bowl and stir in hamburger. Add the rest of ingredients and
stir lightly. Season to taste and place in a well greased casserole.
Bake 30 minutes or longer until browned on top..
—Mildred Thompson.

Corn and Oysters: 2 cups cream style corn, 1 cup oysters, 1 cup
coarse cracker crumbs, 1 egg, 2-3 cup milk, butter, grated cheese.
Mix Ii(I;htIy, cover with grated cheese and dabs of butter. Bake
in a well buttered pan in‘a medium oven until mixture is brown.
—Pearl Wilson.



' H. B. SILL

REAL ESTATE BROKER
| Phone 6 Hopkinton

“SELLS THE BEST PEOPLE
THE BEST LANBS”

and they are located right here in lowa.”

The following is a report for the year 1946:

There’s the proud story of lowa’s food
production. More corn than any other state or
foreign country . . . more oats than any other
state . . . more hogs than any other two states
... first in poultry and eggs . . . first in butter
and fourth in milk production . . . first in corn-
fed cattle ... the list is endless.

Surely lowa’s rich lands are a beacon of
hope in a hungry world.



COMPLIMENTS OF
CITIZEN’S STATE BANK

“A bank large enough to serve you and
small enough to know you.”

PHONE 1 HOPKINTON

COMPLIMENTS OF

EARL H. DeSHAW, M. D.

PHYSICIAN and SURGEON

MONTICELLO



