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D A L B E Y LUMBER CO.

Dealers In

Lumber, Building Material, Paint, and

Glass

Compliments Of

ROBINSON MOTOR & IMPLEMENT CO.

Your Dealer

Sales - Service 
Phone 138 

What Cheer, Iowa

Custom Grinding Farm Supplies
“Always A Good Market”

At

MIDDLETON FEED SERVICE

Grain - Seed - Feed - Fertilizer
Phone 41 Res.

89M
What Cheer, Iowa



ENGLISH TOFFEE

2 cups sugar
1-1/2 cups butter
1/2 cup water
1/4 cup white corn syrup
1 cup almonds

Boll sugar, butter, water and syrup 
rapidly until it starts to change colox;. 
Lower flame and stir continuously 
until syrup reaches 310 degrees F. or 
until it forms a brittle ball in cold 
water and color of medium brown 
sugar. Remove from fire. Put in 
greased pan. Put syrup on sides of 
pan in a saucer so it won’t sugar.
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Funeral Service

Furniture and Floor Covering

W H Y L E ’ S

Ambulance Service
Phone 45

What Cheer Iowa

A and H BEAUTY 
SHOP

Phone 162

“Let Us Cook Up
A New Hair Style 

For You”

Arlene and Harriett

MANIONS STORE

Phone 52

Dry Goods - Notions - School Supplies

What Cheer, Iowa



RHUBARB CONSERVE WITH 
STRAWBERRY JELLO

5 cups rhubarb, cut as for pie
4 cups sugar
1 package strawberry jello

Mix sugar and rhubarb. Place over 
low heat to form own juice. Boil 10 
minutes. Remove from fire and stir 
in strawberry jello. Chill before 
serving or can be canned.



RELISH

1
1

1 cup salt
gallon ground green tomatoes 
gallon ground cabbage

1 dozen onions (ground)
1 dozen sweet peppers (ground)
12 to 16 hot peppers (chopped)
6 cups sugar
2 teaspoons dry mustard
1 teaspoon cloves, (ground)
1 teaspoon cinnamon
1 teaspoon turmeric 
1/2 gallon vinegar
1 teaspoon celery seed

Add salt to tomatoes and let stand. 
Drain the remaining vegetables in a 
cloth bag. Mix drained vegetables 
with tomato mixture.

Add sugar, mustard, cloves, cinna­
mon, turmeric and vinegar.

Boil 5 minutes. Add celery seed. 
Pour while hot into sterilized jars 
and seal. Yield 20 pints



EGG-BACON-CHEESE FILLING

4 slices of bread
1 «gg
8 stripes of bacon 
1/2 - 3/4 cup of grated cheese 
Salt If desired

Beat egg until white and yolk are 
well combined together. Add 
grated cheese and diced l?acon. Mix­
ture should be quite thick. Take 2 
table spoonfuls of mixture and spread 
on one slice of bread. Place under 
broiler and broil until the bacon shows 
signs of being cooked. Serve while hot.
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Compliments Of

DR. H. L. MONROE

Dentist

Compliments

Of

JOHN MAXWELL, M.D.

Compliments Of

DR. SPENCER G. HULL

Veterinarian



MEAL IN CASSEROLE

Grease casserole and place in 
order given. Sausage over top 
in patties. Pour tomatoe juice 
over all, cover and bake in 
moderate oven 30 minutes, remove 
lid and bake till done and nice­
ly browned. Can use hamburger 
instead of sausage.

2 meduim sized oniohs 
M- meduim sized potatoes
2 cups corn
1 pound bulk sausage
1 cup tomatoe juice 
1/2 tsp. salt
1/8 tsp. pepper



MEAT LOAF

1 1/2 lb. ground beef
1/2 lb. ground pork
1/2 tsp. onion powder
1 tsp. celery salt
1A tsp. black pepper
1A tsp. sage
1A tsp. poultry seasoning
1/2 tsp. grated lemon
U slices bread crumbed
2 eggs beaten
1 tbsp, prepared mustard
2 tbsp, tforcectershire sauce

Combine all ingredients and mix 
thoroughly. Shape into loaf, 
place into shallow pan. Spread 
top with tomatoe sauce of:
1 cup ketchup
2 tbsp, brown sugar
2 tbsp, prepared mustard
3 ake 35°'degrees F.



SLOPPY JOES

onions 
salt

3 tbsp, shortening
1 1/2 lb. ground beef
2 meduim
1/2 tsp.
1A tsp. pepper
1/2 tsp. Worcestershire sauce
1 tbsp, flour
1/2 bottle catsup
1 cup cooked tomatoes

Melt shortening in a large heavy 
skillet, add ground beef and chopp­
ed onion and cook until lightly 
browned. Add seasonings, sprinkle 
fl ur over hot mixture blending 
well. Add tomatoes and catsup. 
Let sauce simmer for 10 to 15 min. 
until thickened. Serve hot on 
split buns, buttered and lightly 
toasted. Will make about 10 
servings.







J. H. WAKE

Cream, Eggs and Poultry

Feed - Hardware

Circle Brand
O

Feeds
Phone 46 What Cheer, Iowa

WEMER & WEMER

Hog Buyers

What Cheer Iowa

SHAW IMPLEMENT STORE

Donald K. Shaw - Dealer

Allis-Chalmers Farm Machinery

What Cheer, Iowa Phone 97



LIGHT ROLLS

1 cake yeast 1/4 cup sugar 
3/4 cup water 1 tsp salt
3/4 cup milk 1 egg
1/3 cup lard 3 1/2 cup flour or

more.

Dissolve cake of yeast in 1/4 
cup of luke warm water (115°) add 
sugar, salt. Add scalded milk which 
has been cooled with the remaining 
1/2 cup of water and lard. Add 2 cup 
of flour and egg and mix. Add enough 
or more flour tell dough is right con- 
sis tancey. Put on floured board and 
knead. Let rise till double and then 
knead.again. When it has risen to 
souble bulk again make into rolls and 
when they have raised to twice the 
size bake in 400° - 425° oven 15 to 
20 minutes or until done.
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B E R G I E ’ S

“The Coldest Beer West of the Mississippi’’

What Cheer, Iowa

KINGS SUPER MARKET

A BRIARDALE Store

Fresh Fruits - Vegetables - Meats

What Cheer Iowa

CLERKIN’S TAVERN

Ice Cold

Pabst Blue Ribbon Beer

The Best Beer Served Anywhere

What Cheer Iowa



GRAHAM CRACKER DELIGHT
Roll 20 graham crackers until fine. 

Mix with 3 tablespoons butter and 4 
tablespoons brown sugar. Line bottom 
of square pan with 1/2 of mixture. 
(Save other half).

Filling:
1/2 cup milk, 1/2 cup sugar, pinch of 
salt, 4 egg yolks. Mix in top of double 
boiler and cook until It looks like 
custard. Remove from fire, cool, add 
vanilla (1 teaspoon) and 1 envelope of 
Knox Gelatine mixed in 1/2 cup cold 
water. Beat 4 egg whites and fold Into 
this mixture. Then whip 1/2 pint of 
heavy cream and fold in. Pour into 
cracker lined pan. Sprinkle remaining 
half of crackers on top and set in re­
frigerator until firm.

GRAHAM CRACKER DESSERT
16 graham crackers 
1/2 cup melted butter 
1/2 cup powdered sugar 
3 eggs
Small can Hershey’s Syrup
1/2 pound marshmallows 
1/2 cup nut meats

Melt butter, add powdered sugar, egg 
yolks, Hershey Syrup, marshmallows, 
stiffly beaten egg whites and nuts. Line 
bottom of pan with graham cracker 
crumbs, add the above filling, then add 
more crumbs on top and chill.



FRUIT PUDDING

Combine:
1 cup sugar
1 cup flour
1 teaspoon soda 
1/4 teaspoon salt 
Add:
1 well beaten egg
2 cups drained cocktail 
Sprinkle on top:
1/2 cup brown sugar 
1/2 cup nut meats

Bake 1 hour in 300 degree oven in 
an 8 x 12 pan.

DATE PUDDING

1
1
1

3 eggs beaten
1 cup sugar 
1/4 cup flour 
1/4 teaspoon salt

teaspoon baking powder
cup chopped dates
cup broken nut meats
Beat eggs and sugar until light. Add

sifted dry ingredients. Stir in dates 
and nuts. Turn into greased 8 inch pan 
and bake in pan of hot water in moderate 
oven 350 degrees for 1 hour. Serve 
warm and top with whipped cream. 
Serves 6



CHERRY PUDDING
1 —1/4 cups sifted flour
1 —1/2 teaspoons baking powder 
1/2 teaspoon salt 
1/2 cup sugar 
1/2 cup milk
2 tablespoons melted shortening
1-1/4 cups cherries

For the sauce mixture:
2 cups cherry juice or juice and water 
1/2 cup sugar
2 tablespoons butter

Sift flour once, measure, add baking 
powder, salt and l/2cup sugar, and sift 
together into a bowl. Add milk and
melted shortening; stir only until smooth.

Spread dough evenly in greased shallow 
pan, about 12 by 8 by 2 inches. Arrange 
cherries over top. Combine sauce ingre­
dients and bring to a boil. Pour over 
cherries. Bake immediately in moderate 
oven (375 degrees) for 45 to 50 minutes. 
Serve warm. _

APPLE CRISP
Peel and slice enough apples fof your 

meal (6-7) add 1/2 cup water.
1 teaspoon lemon juice 1 teaspoon nutmeg 
1 teaspoon cinnamon
Then take:
3/4 cup flour
1 cup sugar

Work this together until crumbly. Pat 
this over the apples and bake uncovered 
until apples are done. Serve hot with 
cream.

1/2 cup butter



CHOCALATE PIE

2 cups milk 
3/U cup sugar
6 tbsp flour
2 tbsp cocoa 
1/2 tsp salt
2 eggs
1 tsp vanilla

Heat milk in top of double;>boil- 
er (save a little to combine with 
sugar, flour and cocoa). Add flour, 
sugar, cocoa and salt and c ook 15 
minutes. Separate eggs. Add yolk to 
above mixture and cook 2 minutes. 
Add vanilla and cool slightly. Beat 
egg whites and add 2 tbsp sugar for 
meringne.



PECAN PIE

3 eggs, beaten slightly
1 cup brown sugar 
1/2 cup pecans
1 cup brown syrup
1/2 teaspoon vanilla

Combine ingredients, bake in a raw 
pie shell for 1 hour slow. Serve with 
whipped cream.

CHOCOLATE NUT PIE

1/4 cup soft butter
1 cup sugar 
1/4 cup flour 
1/3 cup cocoa 
1/2 teaspoon salt

Mix all together and beat in one at 
a time 3 eggs. Mix and add 3/4 cup 
dark syrup, 3/4 cup milk, 1/2 tb 1 
Cup nuts, 3/4 teaspoon vanilla. Put 
in unbaked pie shell. Bake at 450 de­
grees for 10 minutes and 325 degrees 
until done.



£

BANANA NUT BREAD

2
1
4

large bananas 
cup sugar 
tbsp shortening 
eggs 
1/2 cup sifted 

flour
1/2 cup chopped nuts

1 tsp soda
1 tsp baking powder 

tsp 
tsp 
cup2/3

salt 
vanilla 
milk

them asidesetMash bananas and 
to darken. Cream sugar and shorten­
ing and add eggs, bananas, flour, soda 
baking powder, aalt, vanilla and huts 
in that order, using the milk as neede 
Fill half full 2 loaf nans.
Bake minutes at 3f>0°



BANANA NUT BREAD
1/2 cup butter or substitute
1 cup sugar
2 eggs
1/4 teaspoon salt
1 level teaspoon soda
2 cups flour
3 bananas (crushed)
3 tablespoons sour milk
1 cup chopped nut meats

Method---Cream sugar and shorten­
ing, add eggs, salt, and bananas. Put 
soda in the sour milk and add to mix­
ture. Add flour and mix. Bake 1 hour 
at 350 degrees.

NUT BREAD
2 cups flour
1/2 teaspoon baking powder
1/4 teaspoon salt
1 teaspoon soda
1 egg
3/4 cup brown sugar
1 cup sour milk 
1/2 cup nut meats

Method: Beat eggs and sugar 
thoroughly; add sour milk andbeatwell. 
Add flour sifted with salt, baking 
powder, and soda. Stir in nut meats. 
Bake in loaf pan. For small loaf bake 
in a 325 degree oven for 45 minutes. 
For larger loaf bake in a 350 degree 
oven for 50-60 minutes. Texture and 
flavor improves after 12 hours.







Ladies Don’t Wait For Your Recipes

To Fail To Eat At

WHAT CHEER CAFE

SILK GROCERY

Phone 161

What Cheer Iowa

Compliments

Of

M. N. BROWN

B
THOMAS

What Cheer

O O S T E R S
FOODS SUPERETTE

Iowa

LES WILSON D-X SERVICE
What Cheer Iowa

MOODE & SONS HARDWARE
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CHANBERRY SALAD

1 pkg lemon Jello
2 cups raw cranberries
1 cup sygar
1 cup celery
1 cup boiling water
1 apple
1/2 cup nuts

Dissolve jello in hot water,,then 
grind cranberries and let stand with 
1 cup sugar until dissolved. Chip, 
apple, celery, nuts and add to jello. 
Stir in cranberries, add 1 cup cold 
water chill and top with salad dress­
ing



24 HOUR SALAD

2 cups white grapes
2 cups diced pineapple
2 cups orange sections
2 cups quartered marshmallows 
1A pound nut meats

Combine the well drained fruits, 
marshmallows and nuts, add the 
following dressing:

2 eggs
1A cup light cream
juice of 1 lemon
Cook in double boiler until 
thick, beat constantly

Cool, fold in 1 cup heavy 
whipped cream, pour over the 
fruit mixture and mix well. 
Chill 24 hours, Do Not Freeze.

MY FAVORITE SALAD

Cut in pieces 1/2 lb marsh- 
mellows and dissolve in 2 cups 
orange Jello (1 pkg). Let this 
cool until syrupy, break up 2 
pkgs. Philadelphia cream cheese. 
Mix in 1 small can crushed pine­
apple, 1/2 cup salad dressing, 
1/2 small bottle marochino cherrie 
cut in pieces.
Mix this with Jello mixture and 
add 1 cup cream whipped. Let 
stand until firm, cover with 1 
pkg lime jello dissolved/ *



COTTAGE CHEESE SALAD 

2 boxes Lemon jello
2 cups hot water
3A cup salad dressing
1A cup milk
1 small can pineapple
1 box cottage cheese
1 small jar of olives sliced

Combine jello and water and 
chill until slightly thickened 
then whip 
remaining 
set until

until light. Add the 
ingredients and let 
thick.

LIME WALNUT SALAD

1
1
1
1

box lime or lemon jello 
cup boiling water
#2 can crushed pineapple 
cup cottage cheese 

1/2 cup celery cut fine 
1/2 cup nut meats

Dissolve gelatin in boiling 
water, cool until syrupy. Stir 
in remaining ingredients. Turn 
into loaf pan and chill.



«««
FROZEN FRUIT SALAD

1 No. 2-1/2 can fruit cocktail
1 teaspoon unflavored gelatin
2 tablespoons lemon juice
1*3 ounce package cream cheese 
1/4 cup mayonnaise
Dash of salt
2/3 cup whipped cream
1/2 cup sugar
1/2 cup chopped nuts

Drain fruit cocktail. Soften gelatin 
in lemon juice, then dissolve over hot 
water. Blend cream cheese with may­
onnaise and salt. Stir in gelatin. 
Whip cream until stiff, adding gradu­
ally during last stages of beating. Fold 
in cheese mixture nuts and fruit cock­
tail.

Pour into refrigerator tray that has 
been lined with waxed paper.

Freeze until firm with refrigerator 
set at coldest point, setting about 4 
hours.

Turn out on platter, remove paper™* 
cut into thick slices.
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PEANUT DROP COOKIES

2 cups brown sugar
1 cup lard
2 beaten eggs
2 cups flour
1 tsp baking powder 
1/2 tsp soda
1 cup corn flakes
1 cup salted peanuts
2 cups oatmeal
1 tsp vanilla

Creain sugar and lard add well 
beaten eggs, sift together flour, 
baking powder and soda and add to the 
above mixture. Then add corn flakes, 
peanuts, oatmeal and vanilla. Drop 
on a baking bheet and bake at 35>O° 
lf> to 20 minutes.



DATE COOKIES

1 cup dates and 2 tablespoons 
water.

cup shortening
1/2 cups sugar 
teaspoons vanilla 
eggs 
tablespoons milk 
cups sifted flour

of hot

3
2
6
$ _______________
1/2 teaspoon salt
1 teaspoon soda 
2/3 cups chopped nuts

ingredients 
and vanilla 
tho roughly, then

add 
then

Combine dry 
shortening, eggs 
add milk and mix 
add dates and nuts.

Preheat oven to U75° F bake from 
to 10 minutes7

SUGAR COOKIES

4
2
1
1

cups 
cups 
tsp 
tbsp hot water

i flour 
sugar 

vanilla

1/2 tsp salt
1 cup shortening
3 eggs
1 tsp soda

' eggs, and 
in hot 
may be 

roll in

Cream shortening sugar 
vanilla, add soda dissolved 
water. Add flour and salt, 
rolled and cut or chill in : 
refrigerator and slice.

Bake in 375° oven 10 to 12 minute



CINNAMON ICEBOX COOKIES

Sift together
3 cups flour
1 tap baking powder
1/2 tsp salt
1 tbsp cinnamon 

Mix together
1 cup soft shortening
1 cup white sugar
1 cup brown sugar 

Beat in one at a time.
2 uhbeaten eggs

Add about 1/4 of flour mixture 
at a tl*e, mix well each time mix in 

3/4 cups cut nutmeats 
Shape mixture into rolls, wrap each 
in wax paper and chill until firm. 
Cut into slices, place on greased 
cookie sheet and bake in maderately 
hot oven 400° for 7 minutes or until 
drown



CHOCOLATE PIN-WHEEL COOKIE 
1/2 cup shortening 
jr/2 cup sugar
1 egg yolk 
1-1/2 teaspoons vanilla 
1-1/2 cups flour 
1/4 teaspoon salt 
1/2 teaspoon baking powder 
3 tablespoons milk
1 ounce sugar unsweetendddchocolate, 

melted
Thoroughly cream shortening and 

sugar. Add egg yolk and vanilla. Add 
sifted dry Ingredients alternately with 
milk. Divide dough In half. To 1/2 add 
chocolate. Mix thoroughly. Roll each 
half 1/8 Inch thick on heavy waxed 
paper. Turn white part on chocolate 
with chocolate extending 1/2 Inch be­
yond white part on edge toward which 
you roll. Wrap In waxed paper. Chill 
overnight. Slice, thin. Bake on un- 
greased cookie sheet in 375 degree oven 
about 10 minutes. Makes about 4 dozen 
cookies. . ,

COCONUT-ORANGE REFRIGERATOR COOKIES 
1/2 cup shortening, 1/2 cup granulated 
sugar, 1 tablespoon grated orange peel, 
1/2 teaspoon lemon extract, 1 egg, 1-1/2 
cups flour, 1/4 teaspoon salt, 1 cup 
shredded coconut, chopped, 2 tablespoons 
brown sugar, 1/2 teaspoon baking powder. 

Shape In 1-1/2 Inch rolls, chili over­
night, slice 1/4 Inch thick bake. Bake 
at 400 degrees.



DONUTS

Sift:
4 cups flour
4 teaspoons baking powder 
1/2 teaspoon cinnamon 
1/2 teaspoon nutmeg 
1/2 teaspoon salt

Cream:
1 cup sugar 
1/3 cup shortening 
5 eggs

Add:
1 cup milk

Add:
Dry Ingredients. Pat 1/3 inch thick. 
Cut and let stand a few minutes be­
fore baking. Substitute 1 cup butter­
milk with 1 teaspoon soda dissolved 
in it for milk. Reduce baking powder 
to 2 teaspoons. Substitute 3 whole 
eggs for yolks. Much better with 
yolks. Donuts will be less greasy if 
fried in oil.



BROWNIES
2/3 cup flour
1/2 teaspoon baking powder
1/4 teaspoon salt
1/3 cup shortening
2 squares unsweetened chocolate
1 cup sugar
2 eggs, well beaten
1/2 cup nut meats
1 teaspoon vanilla
Method:

1. Set oven for moderate oven or 350 
degrees F.

2..Grease an 8x8x2-inch pan
3. Sift flour once, measure, add baking 

powder, salt and sift again
4. Melt shortening and chocolate over 

hot water
5. Add sugar gradually to eggs, beat­

ing thoroughly
6. Add chocolate mixture and blend
7. Add flour and mix well
8. Also mix in nuts and vanilla
9. Spread in greased pan. Bake in pre­

heated oven for 25 minutes or until 
done.

10. Cool in pan, cut into squares or 
rectangles. Makes about 2 dozen 
brownies 4

There are a variety of things which may 
be added to your brownies. Coconut, 
peppermint, instant coffee, dates, almonds, 
also brown sugar may be added. They 
also may be prepared for tea, baked in a 
pie pan, or be served with ice cream on 
the brownies.



OATMEAL ICEBOX COOKIES

cup shortening
cup brown sugar
cup white sugar
Beat the above Ingredients thoroughly 

Add 2 eggs (well beaten), 1 teaspoon
vanilla
Sift together 1-1/2 cups flour (sifted), 1 
teaspoon soda, 1 teaspoon salt.

Add sifted dry Ingredients to the sugar, 
shortening, and egg mixture. Mix thor­
oughly, then add to this mixture 3 cups 
quick cooking oatmeal. Shape Into rolls 
and wrap In wax paper and chill In re­
frigerator. Slice and bake on greased 
cookie sheet about 12 minutes In a 375 
degree oven.

These may be rolled Into balls, and 
flattened with fork Instead of slicing. 
Peanuts, cocoa, raisins, or dates may 
be tiddcd >



Add

BATE CAKE

together:
1 cup chopped dates
1 cup boiling water
1 tlep Soda
1 tbsp better 

the above mixture cool and mix 
following:

Let
the
1 cup sugar 1 tsp vanilla
1 egg 1 tsp B. P.
1/2 c. cnopped nuts
1 1/2 cup flour

Mix in the abpve mixture and bake
3$0° for 30 minutea.

Topping,far cake 

1 cup chopped dates
1 cup sugar
1/2 cup water
1/2 chopped nuts.

Boil until thick and pour over 
bake cake.



CHOCOLATE LAYER CAKE 
Two (8 inch) Layers

Beat until frothy:
2 egg whites
Gradually beat in: 
1/2 cup sugar
Measure and sift into bowl.
1-3/4 tups cake flour
1 cup sugar
3/4 teaspoon baking soda
3/4 teaspoon salt
Add:

1/3 cup salad oil
1/2 cup buttermilk or sweetrmilk

Then add:
1/2 cup buttermilk or sweet milk 
2 egg yolks
2 squares chocolate
1 teaspoon vanilla

Pour Into greased pan. Makes 2 
layer cake. Bake 350 degrees F. 30- 
35 minutes.



DEVILS FOOD CAKE

1/2 cup butter(or subst)
1A tsp. salt
1 tsp. vanilla
1 3A cup sugar
1/2 cup cocoa
1 cup cold water
2 cup sifted cake flour
1 tsp. soda
1 tbsp, hot water
3 egg whites

Cream butter, salt, and vanilla. 
Gradually add sugar and cream.
Add cocoa and 2 tbsp, of the cold 
water. Mix well. Add sifted cake 
flour. Dissolve soda in hot water 
Fold in egg whites beaten stiff.
B ake 350 degree.



SWEET POTATO CAKE

1 1/2 cup flour
2 tsp. baking powder
1/2 cup shortening
2 eggs well beaten
2 cup hot mashed sweet potatoes
3A cup sugar
1A tsp. salt
1 tsp. nutmeg or cinnamon
1/2 cup milk
Juice of 1/2 lemon

Sift flour and baking powder, add 
shortening and beat eggs to potato 
mixture while hot. Add sugar, salt 
nutmeg,flour, milk and lemon juice.



APPLE PECAN CAKE
Mix:
1 cup white sugar 
1/2 cup shorten­

ing
2 eggs
1/2 cup brown

sugar
1 cup milk
1 cup pecan meats

Pour into pan and 
brown sugar on top. 
in 350 degree oven, 
ed cream.

1

1
1
2

1 teaspoon soda 
2-1/2 cups flour 

teaspoon baking 
powder 
teaspoon salt 
teaspoon vanilla 
cups sliced raw 
apples 
sprinkle 1/2 cup 
Bake 45 minutes 
Serve with whlpp-

1/3 cup shortening 
2/3 cup milk
1 egg, beaten
1 teaspoon lemon 

extract

PEACH CAKE
Peel 6-7 peaches, slice and arrange in 
a square pan Bxl-1/2 inches. Sprinkle 
with 1-1/2 cups sggar. Add 1 cup water 
Cook or bake until peaches are soft. 
Batter:
1- 2/3 cups flour
1 cup sugar 
1/4 teaspoon salt
2- 1/2 teaspoons 

baking powder 
Sift flour before measuring. Sift

flour, sugar, salt, and baking powder 
together. Add unbeaten egg, shorten­
ing, and milk. Beat well. Add ex­
tract and beat again. Pour over hot 
peach inlxture and bake



CHOCOLATE CAKE

2 cups sugar 
1/2 cup shortening
2 eggs
1/2 cup cocoa
1/2 teaspoon salt
2 teaspoons baking powder
2 teaspoons soda
3 cups flour
2 cups cold water
1 teaspoon vanilla

Cream together sugar, shortening 
and eggs. Sift flour, soda, baking 
powder, salt and cocoa and add alter­
nately with water.

CHOCOLATE CAKE

Sift all together:
1 cup sugar
2 cups cake flour
2 level teaspoons soda 
Pinch salt
4 tablespoons cocoa
Then add:
1 cup cold water
1 cup salad dressing
Vanilla

Beat until smooth. Bake at 350 de­
grees for 50 minutes.



PEACH CAKE

Peel 6-7 peaches, slice and 
arrange in a square pah 8byl 1/2 
inches. Sprinkle with 1 1/2 cup 
sugar, add 1 cup water. Cook or 
bake until peaches are soft.

Batter
1 2/3 cup flour
1 cup sugar
1A tsp. salt
2 1/2 tsp. baking powder
1/3 cup shortening
2/3 cup milk
1 egg (unbeaten)
1 tsp. lemon extract

Sift flour oefore measuring.
Sift flour,sugar, salt and baking 
powder together. Add unbeaten 
eg-, shortening and milk. B eat 
well-add extract and beat again.
Pour over hot peach mixture and 
bake.



BOILED FROSTING

1 cup sugar
2 egg whites
1/2 teaspoon cream of tartar
1/4 teaspoon salt
3 tablespoons cold water

Put in top of double boiler and stir, 
and have water boiling in bottom of 
double boiler and beat with electric 
beater on high speed for 3 minutes by' 
clock.

NEVER FAIL FROSTING

6 tablespoons brown sugar
6 tablespoons white sugar
3 tablespoons butter 
1/2 cup cream

Boil 2 minutes then add 9 marsh­
mallows, when melted add 1-1/2 
cups powdered sugar and beat.



TWO-MINUTE FROSTING

Put 1/4 cup brown sugar
2-1/2 tablespoons cream
2-1/2 teaspoons milk
1 tablespoon butter In saucepan and 
bring to boiling point stirring con­
stantly cool and add powdered sugar 
and vanilla to spread.
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TABLE OF WEIGHTS AND MEASURES
3 teaspoons ---------
4 tablespoon -------
5 1/3 tbsp ---------
8 tablespoons -----
12 tablespoons —
16 tablespoons —

dash

2
4

cups 
cups

1 tablespoon 
1/1+ cup 
1/3 cup 
1/2 cup 
3A cup
1 cup or 1/2 

pint.
less than 1/8 

teaspoons 
pint 
pints or 1 

quart, 
pound.
----- 1 pound

1
2

4
2
2

cups 1

1
1
2
1
1

cups flour
1A granulated sugar
cups brown sugar firmly packed 
--------------------- 1 pound.

3 1/2 cups confectioners sugar —
- -------------1 pound.
2 tablespoon butter -----
2 cups butter —- -----------
1 meduim eggs-------- --------
8-10 egg whites -------------
11+ egg yolks -------------------
Juice of 1 meduim lemon

3---tablespoons 
1/2 pound nutmeats -  - -----------

1 cup nuteats 
chopped.

ounce, 
pound 
ounces 
cup 
cup
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WHAT CHEER

Clay Products Company
Sewer Pipe

Flue Lining
Lap-Lok Coping 

Mortar Mix
Conduit Pipe

Drain Tile
Wall C oping
Fire Brick 

Fire Clay
Septic Tanks

“For the Finest in C lay - 
Call WHAT CHEER Today”

Main Office: What Cheer, Iowa Phone 102

Ask for R. D. Brown

COMPLIMENTS

OF

A Friend


