


For Any Heating Problem
Green Colonial

Has the Answer

The Green Colonial Oil-Fired
Air Conditioner

Green Colonial

STOKERS
OIL BURNERS
BLOWER UNITS

Furnace Repairing

HATEVER your heating
W problem, whether the fuel
is coal, oil or gas—depend on
Green Colonial and Petersen’s
Sheet Metal Works for the one
right answer.

Nearly 70 years of heating ex-
perience is behind every Colon-
ial product. And the expert as-
sistance of Green Factory En-
gineers is available at any time
for any Denison heating prob-
lem.

This firm has been heating
homes with Green Colonial pro-
ducts for 24 years. Dozens of
satisfied customers will recom-
mend our work and our mer-
chandise. Let us tell you who
they are.

PETERSEN'S

SHEET METAL WORKS

jast Lincoln Way

Phone 39. Res. 575

DENISON, IOWA
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If You Have Any Beauty Problems
CONSULT

Blossom’s Beauty
Shop

—for—
Coiffures, Waves and Manicures

Phone 225

First Nat'l. Bank Bldg. Denison, lowa

Economy Meat Market

and JACK SPRAT FOODS

The Kind of Our Labels
Meat Tell
We Handle What is
Means in
QUALITY The Can

CHAS. JEDELE Proprietor
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Fidelity

Whole Wheat Pancake Flour in
a Class by ltself

The specially prepared WHOLE
WHEAT flour of which FIDEL-
ITY is made supplies an abun-
dance of food energy not found in
ordinary pancake flour.

We give more for many foods but
no food gives us more.

Doud Milling Company

H. L. FITCH, Manager PHONE 185

Gold-Bond

Breakfast Syrup

Superior Quality
Fully Guaranteed

A Pure Rock Candy Cane
and Maple Syrup

At Your Grocer
—Mfg. by—

Gold-Bond

Products Co.

Denison, lowa

1907 — THIRTY ONE YEARS UNDER SAME OWNERSHIP — 1938
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Breads
. MAGIC BUTTER ROLLS
sifted bread flour 2 cakes compressed yeast
1t salt 1 T. sugar

c. butter or other 3 eggs

shortening 1 t."vanilla
c. milk 1 c. chopped almonds
c. hot water % c. granulated sugar

To iy2 cups_flour add salt and_butter, blending as for pie crust. Dis-
solve yeast in milk, water and sugar. Add tog first m&ture, beat un-
til smooth.  Cover, let stand 20 minutes. Add beaten eggs, beat vig-
orously. Fold_in remaining flour, add vanilla, stir until smooth. Tie
dough”loosely in squares of cheese cloth, drop into pan of warm wat-
er 1 hour until it rises to top of pan. Place dough on platter, cut in

small pieces, roll in sugar and chopped almonds. Twist into figure,
lace In, Wefl-greased pan, let stand 5 minutes, bake in hot oven 10
0 15 minutes.
—MRS. WYLLIS R. WALKER.
. TWO HOUR ROLLS
1'4 cakes Fleishmann’s yeast % c. melted butter
dissolved in little warm % c. sugar
water 1t salt
% g.ggrgllk scalded and cooled 5 ¢. flour, or enough to handle

Let raise one hour. Make into rc s, let raise one hour and bake.
—MRS. LOUIE EVERS.

BUTTER HORN ROLLS

1 cake compressed yeast Add 1 c. warm milk, % c.

1 T. sugar su%ar, 3 well beaten eggs
Work to wet stage and a little salt

% c. fat 4 c. sifted flour

Mix together well and let rise overnight, In the morning, place on
board, knead a little. Cut in half, Roll each piece as nearly round
as possible and about 14 inch thick, Cut like pie into 16 pieces (8
pieces to a half). Beginning at broad and roll up to small end. Put
on buttered sheet, Let raise and bake about 20 min. Makes 32

rolls.
—MRS. HENRY LAFRENTZ,
—MRS. G. H. GRAU.
. PENNY ROLLS
1 cake Fleishmann’syeast. 'A c. sugar
Soak % hour in A c. 1t salt
lukewarm water 2 level T. butter
Add l2 C. Iu.Iflswarm water, 2 level T. lard
c. mi

Flour to make soft dough. Let stand overnight (room temperature)
and make into rolls. Let rise 3 or 4 hours. Bake in quick oven.
Makes 3 dozen clover leaf rolls. Dough can be kept in ice box and

used as desired.
—MRS. C. L. DUCANDER.

—AHART DAIRY—

MILK and CREAM

“Makes the Best Meal Better”
Phone 681W Denison, lowa
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PARKER HOUSE ROLLS

4 c. potato water Rounded T. salt
% can condensed milk 2-3 ¢. sugar
1 well beaten egg 1 cake Maca or compressed
Large Vz c. butter or other yeast
shortening

Put all ingredients togiether. Add enough flour to make a sponge as
for bread.” Let rise till very light, about 2 hours. Then add enough
flour to make a soft dough:. 8\Iot_ quite_as stiff as for bread). Set
in warm place to raise twice its size. Then make into rolls.” Bake
in oven 450 degrees. Have potato water and flour warm. Melt

shortening.
—MRS. W. C. ROLLINS.
NUT LOAF
% Ib. dates or raisins 3 T. melted butter
1 ¢. boiling water 2 c. flour
% c. brown sugar 1 ¢. nut meats
1 1 t. flavoring

e
Pour bogltllan water over dates and add soda. Mix all ingredients to-
gether. Then add nuts and flour.

—MRS. TENHULZEN.

COFFEE CAKE

1% cakes Fleishmann’s yeast % t. mace .

1 ¢. milk scalded and cooled 1Vz c. mixed. fruit

1 T. sugar (Citron, raisins, currants)
3 c. sifted flour % t. salt

% c. butter 3 eggs

1 c. sugar

Dissolve yeast and 1 T. sugar in the milk. Add 1% c. flour. Cover
and set aside to raise until light. Then add all the other ingredients
and let raise until light in the pans you wish to bake it in. "Bake in

moderate oven.
—MRS. BESSIE SIEMER.
—MRS. A. A. NAHNSEN.

DANISH COFFEE CAKE

FILLING— 2 t. cinnamon
Vz_c. brown sugar 2 T. melted butter
2 T. flour % c. chopped nuts

Mix sugar, flour and cinnamon.  Blend in melted butter. Stir in
nuts. Mix well. Use as filling and topping for Coffee Cake.

Coffee Cake

1% c. flour % c. shortening
3 t. baking powder 1egg .

% t. salt % C. milk

% c. sugar 1 t. vanilla

Sift flour, baking powder, salt and sugar together. Cut in shortening
until mixture is_fine like for pastry. “Add beaten egg and milk, then
vanilla. Beat just enough to mix well. Pour half the batter in
reased pan and cover with half the filling. Add the remaining bat-
er and cover with filling. Bake 25 to 30 min. in quick, moderate
oven 375 degrees. Bake In 6x10 inch baking pan.
—MILDRED VIRTUE.

A Good Recipe for SECURITY is to let the

Bliesman Insurance Agency
Serve YOUR Insurance Wants
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RAISIN BREAD

1 pt. sweet milk % c. sugar

2 egg%s well beaten 1 t. sal

4 c. Tlour 4 t. baking powder
2 ¢. raisins % t. soda

2 T. butter

Sift together flour, baking powder, soda and salt. Rub the butter
into the sugar, stir in the beaten eggs. Add the prepared flour and
milk alternately.  Add the raisins (if they are dry or hard, they
must be steamed soft.) Mix thoroughly. Divide the batter in two
greased pans. Let raise at least 15 min. Bake in moderate oven.

—MRS. J. HENRICHSEN.
DATE BROWN BREAD

1 c¢. white flour 1 c. chopped dates
2 ¢. wheat graham flour 1 ¢. chopped nuts
1 c. sugar 1% c. sour milk
1t salt 1t. baking soda

Sift above together 2 times. Then add and mix in the dates and
nuts. Make a hole in center. Add milk and soda, mix well. Put
in buttered pan. Let stand 30 min. and then bake 60 min.
- MRS. MARTIN SAGGAU.
—MRS. ELDOR LEHFELDT.

REFRIGERATOR ROLLS

1 ¢. hot water 1 cake compressed yeast
1t salt . 2 T. lukewarm water
2% T. shortening 1 egg beaten

% c. granulated sugar 3% to 4 c. sifted flour

Combine hot water, salt, shortening and sugar. Cool to lukewarm
and add yeast softened in lukewarm water.” Add egg and y2 flour
and beat ‘well.  Stir in more of the flour (enough_to make a dough
easily handled.) Grease top of dou%h and cover with wax paper and
a towel held in place by rubber bands. Cut off dough as needed let-
ting stand in warm room_ for 1 hr. before using. Shape into rolls
and let rise until double in bulk. Bake in hot oven (425 degrees)
for 12 to 15 min. Makes about 18 medium sized rolls.

—MRS. IRMA BOHN.
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FEATHER ROLLS

1 c. milk ) 1 egg

2 baked or boiled potatoes 1 yeast cake

1 T. butter 2 ¢. flour
1t salt

Put potatoes through ricer. Dissolve yeast cake in lukewarm milk,
add beaten egg, salt, and melted butter. Add flour and potato and
beat. Let rise for 2 hrs. Use just enough flour to handle on board
knead well and replace in %reas_ed pan to rise double in bulk. Rol
to % in, thickness. Cut with biscuit cutter. Place in greased pans.
When light, bake. Brush with melted butter just before removing

from oven.
—MRS. HUGO GEBERT.
NATURE’S BREAD

1 pk%{ Maca Yeast eggs .

2 ¢. Kellogg's All Bran 1 large T. shortening
1 cup rolled oats 2 c. Tukewarm milk

2 ¢. wholewheat flour 1 c. raisins, figs or nuts
1 ¢. honey or brown sugar (ground)

1t. salt
Put bran, oats and flour in bowl, add milk and yeast, dissolved in
milk. Let soak 5 min. Add honey, salt and eggs. Let rise 1 hr.
in soft stage, add white flour to make a stiff dough. Mix well and
place in 2 bread nans. Let rise several hours in Tairlv warm place
until 3 times original size. Bake 50 to 60 min. in medéurTALk}E'lt:)oven.

. JULE KAKE .
1 1-3 c. scalded milk 3U c. sifted flour
2-3 ¢. sugar eggs o
1 c. butter 1% c. small raisins _
% t. cardamon seed 2-3 c¢. finely diced citron

_ 1 cake compressed yeast . . .
Dissolve sugar and allow butter to melt in scalded milk. Cool until
lukewarm. ~Crush cardamon seed with a rolling pin. Dissolve yeast
in cooled milk. Add cardamon seed, 1'£t. flour and eggs to milk and
beat with egg beater until smooth. = Allow to double in bulk, then
beat with egg beater. Add remaining flour and knead in mixin
bowl. When very smooth, add raisins and citron. As soon as frui
is well mixed info dough, put into 2 buttered loaf pans. Allow to
double in bulk. Bake in_moderate oven about 45 min. 6 to 8 hrs.
are needed for making this cake.

—MRS. MAX ROEH.

RYE OR WHOLE WHEAT BREAD
Soak 1 yeast cake 1 hr. in % c. warm water with 1 t. sugar. Then
add 2 gts. potato water, 1 T. salt and enough flour to make a soft
sponge. Set this in the evening. In the morning take 2 c. warm
water, 1 T. salt, 3 T. melted butter, mix and ﬁut in sponge. To this
add 7 c. rye or whole wheat flour and 14 c. white flour. This should
make a stiff dough. Let rise, then form into loaves and let these

rise. This makes 6 loaves.
—MRS. BERTHA LUETJENS.
CINNAMON COFFEE CAKE

1% c. flour legg |

1% t. baking powder 2-37C. milk

% c. sugar % c._chopped dates or more
4 T. butter if desired

1% t. cinnamon % c. brown sugar

Sift flour, baking powder and sugar together. Cut in butter. Beat
egg. add to milk and beat into dry ingredients. Add chopped dates.
Sprinkle top with brown sugar and cinnamon. Bake in moderate

oven 40 min.
—MRS. ALBERT FARLEY.
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BRAN NUT BREAD

2 c. cooking bran (Pillsbury) % c. chopped nuts

2 ¢. white Tlour % . dates. ]

% c. sugar ' 1% c. sour milk or buttermilk
t. sa

1 t. soda
Mix in order given. Let rise 20 min. and bake 45 min. in moderate

oven.
-MARGARET WESTCOTT.
—MISS VAN ZEE.
QUICK NUT BREAD
le 4 c. flour i
2 c. sugar ! 1 ¢. nuts chopped fine
1 c. milk 4 t. baking powder

Mix and put in pans. Let rise 20 min. before you put it in the oven.
Bake 50 min. in slow oven
—MRS. C. B. POLLARD.

DATE BREAD
1 c. dates 1 eg%
1 ¢. boiling water 2 c. tlour
1 T. shortening 1 t. soda
1 ¢. sugar % c. chopped walnuts

% t. salt o vanilla
Cut up the dates in a mixing bowl. Add the boiling water and short-
ening, and let the mixture cool. Then add the remaining ingredients
and pour into a greased pan. Bake about 35 or 45 min.
—MRS. OTTO JOHANNSEN.
—MRS. A. G. DANNELS.

BAKED BOSTON BROWN BREAD

2 eggs 1t salt

% C. sugar 2 T. melted butter

% c. dark Karo syrup 2% c. coarse rye-graham flour
2 ¢. sour milk 1% c. white flour

2 t. soda
Bake in 3 tall 1 Ib. cans with tight lids. Just take lids part way off
till bread is cold, then remove from cans. Slice thin.
RS. M. J. MOMSEN.

CINNAMON BREAD

1 egg % t. salt
% to % c. sugar 4 t. baking powder
% c. milk 2 ¢. white flour

3 T. fat
Beat the eggs in a mixing bowl, add milk and sugar. Melt fat and
add to_egg mixture the sifted dry ingredients. Pour into a greased
pan 9 in. square. Mix 2 T. sugar and % t. powdered cinnamon.
—MRS. CLARENCE LUVAAS.

FOR QUALITY. .. WE NEVER MISS

Eight years as producer and distributor of
Natural Golden Guernsey Milk and
Cream in Denison

LYON DAIRY

The Table Milk for Your Home
State Tested Herd Phone 287J
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BANANA BREAD

1% c. sugar 2 c. flour

% c. butter 1 ¢. mashed bananas
2 eggs, well beaten % c. chopped nuts
4 T. sour milk 1 t. vanilla

1 t. soda inch salt

Mix in order given and bake in loaf. Bake 1 hr.
—MRS. EARL CAPEL.

SPOON BREAD

4 eggs. 2 T. melted shortening
2 ¢. milk 2 t. baking powder

1 _c. white cornmeal 1t. salt

1 T. sugar

Scald milk and salt in double boiler and pour gver corn meal. Cool.
Add sugar and eggs, beaten separately. ' Stir in baking powder and
last the melted shortening. Beat well.” Bake in moderate oven about
45 min. Spoon and serve with butter.

—MRS. R. S. CASSADAY.
ORANGE NUT BREAD

1 large orange 1 t. vanilla

boiling water 1 beaten egg

1 c. raisins or dates 2 ¢. flour

1 t. soda 1 t. baking powder

1 ¢. sugar . % t. salt

2 T. soft shortening % c. chopped nut meats

Squeeze juice from orange in a cup measure and fill with boiling
water. Put orange rind through food chopper and.add. enough rais-
ins or dates to make 1 cup. Place fruit mixture in bowl and pour
over this the oran%e juice and boiling water. Stir in soda, sugar,
shortening and vanilla. Add beaten egg and flour sifted with baking
powder and salt. Beat thoroughly and stir in nut meats. Place in
8reased loaf pan and bake in moderate oven for 1 hr. Cool in pan

efore slicing for sandwiches.
—MRS. MELVIN LEAHY.
BANANA NUT BREAD

% c. butter 2-3 ¢. mashed bananas
c. sugar % c. chopped walnuts

1 qu . 2 c. flour,

3 T. sour milk % t. baking powder

% t. soda

Mix butter and_sugar together, add whole egg and beat, briskly. Add
soda to sour milk and mix with above mixture, then add mashed ba-
nanas and_chopped nuts. Add flour and baking powder sifted. Mix
well. Put in bread pan and bake 45 min. in moderate oven.

—MRS. EDW. REIMERS.

Fri“idaires and Fritidaire Stoves
Philco Radios and Other Household Appliances

Denison Implement Co.
J. M. Wansing Phone 741 J. C. Hanigan
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PEANUT BUTTER BREAD

3 c. flour
6 t. baking powder (level)
% c. sugar

Sift flour, baking powder, and salt three times.

1% t. salt
1% c. milk
2-3 ¢. peanut butter.

Beat all ingredients

until smooth; pour into buttered bread pan and let stand % hr.
Bake in moderate oven about 50 min.

—HARRIET KING.

HONEY PRUNE NUT BREAD

1 c. honey
1 c. butter
% c. brown sugar
2 eggs, well beaten
2% c. milk
1 c¢. mashed, prunes (stewed
. and drained)
Mix butter

honey “and sugar, creaming well.

3 t. salt

2 ¢. cornmeal

1% c. whole wheat flour

2% c. white flour

1 t. soda

6 t. baking powder

2 . nut meats

Add beaten eggs.

Combine ali the dfy ingredients and add alternately to the first mix-
ture with the mashed prunes and milk. When thoroughly mixed, di-
vide batter and bake in 2 loaves for 1 hr. 15 min. in moderate oven.

—MRS. H. E. QUALHEIM.

FRUIT NUT LOAF

2 ¢. whole wheat flour
2 c. white flour

1t salt

1 t. baking powder

1 t. soda

% c.. chopped dates

Mix dry ingredients, add fruit and nuts.

le
1 cg%oney

2 c. sour milk

1 T. shortening

1 ¢. nut meats

1 c--ralsins .
Combine honey, sour milk,

slightly beaten egg add to the dry ingredients and stir thoroughly.

Pour into oiled bread pan and let stan

oven 1 hr.

15 min. Bake In a moderate

—MRS. H. E. QUALHEIM.

DATE MUFFINS

% c. butter
1-3 ¢. sugar
le

% C. milk
Cream butter and sugar.

1% c. pastry flour
2% t. baking powder
% t. salt

% c. dates . .
Add beaten egg. Sift dry ingredients.

Add alternately with milk. Bake in quick oven.

—MRS. GLOTFELTY.

FIDELITY GEMS

2 c¢. Fidelity Whole Wheat
Pancake Flour
1 T. sugar

1% c. cold water or part milk

2 T. melted butter .
Chopped nuts or raisins can
be added

Fill gem pans 2-3 full and bake at 375 degrees for 15 or 20 min
—MRS. H. L.

FITCH.

MAPLE SYRUP MUFFINS

le
1 c.g%nilk

% c. maple syrup

2 c. flour
4 t. baking powder
% t. salt

c. butter
Beat egg light, add milk, syrup and melted butter, mix well. Sift
flour once before measuring, then add 4 t. baklnfglf)owder and salt
ull.

and stir in the liquid mixture. Fill gem cups 2-3

400 degrees for 20 min.

Bake in oven
—MRS. H. L. FITCH.
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) . BRAN GEMS
Mix 1 c. white flour butter size of a walnut
1 ¢. wheat bran (melted
1 c. sweet milk 1 egg, well beaten
1 t. baking powder p|ncg salt
—MRS. EMMA LUNEY.
RAISIN BRAN MUFFINS
1 c. bran 1 T. melted fat
% c. flour % c. seeded raisins
4 t. baking powder % c. milk
% t. salt 1 egg
1% T. molasses % C. nuts

Mix and sift the dry fine ingredients, stir in the bran, add the molas-
ses, the-melted faf, raisins andmfik gradually. Then add the
well beaten egg and bake in muffin tins in a hot oven.

—MRS. BAUMAN.
BROWN BREAD
1 c. white flour 1 ¢ nuts
2 ¢. wheat graham flour 1t.soda
% . fju ar l105-salt
_C. dafes tc. sour milk
Let rise 30 min. and bake 55 min.
—MRS. H. B. CARLYLE.
—MRS. H. H. SWARTWOOD.
BISCUIT MIX
8 c. flour 4t salt
4 T. baking powder iy2 c. lard

Mix dry ingredients. Cut in lard. Store in a cqvered container in
the ice’box.” Use the same as any prepared biscuit mix.

—MRS. RUBY BOSECKER.
GINGER BREAD

2 c. flour (sifted) % t. salt

2 t. baking powder 1-3 c¢. butter

% t. soda % c. sugar

2 t. ginger 1 egg (Unbeaten)
1 t. cinnamon 2-3 ¢. molasses

% c. sour or butter milk
Cream butter, add sugar. Then cream, add egg and beat well, then
molasses. Add flour with salt, spices, baking powder and_soda alter-
nately with milk and beat well. - Bake in moderate oven 50 min.
—MRS. MARTIN BRETTHAUER.

GINGER BREAD

% c. soft butter 1 c¢. nutmeats, raisins or
% c. sugar currants

1 c. sorghum 2 ¢. flour

1 ¢. sour milk 2 eggs

1 t. ginger 1 t. cinnamon

2 t. soda (level)

Dissolve soda in a little hot water, i i
SOV Sora I A st Put all ingredients together and
—MRS. STUMP.

Is a necessity, not a luxury—durin

A Telephone an emergency it is a treasure ang

well worth the money.
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GLORIFIED GINGER BREAD

2 c. flour 1 t. cinnamon
. % c. shortening 1 t. ginger
Mix together as pie crust. Then save % mixture for top of cake.
Then add 1 c. sour milk % c. sorghum or molasses
1 t. soda 1 egg

After placing in pan, add the % c. flour mixture, a little powdered
sutk;ar and more cinnamon may be added to this if desired to top of
ca

e and bake in quick oven.
—MRS. ALLEN LYON.
REAL CORN BREAD

% c. sugar 1 c. flour

3 T. melted butter 1 t. cream of tartar
1 egg . % t. soda

1 ¢ milk 1t salt

1 c. yellow cornmeal
Cream sugar. and butter, add the s!ightly beaten eggs. Sift dry in-
8red|ents times and to this add milk and carmel mixture. Bake in
X9 pan about 45 min.
—MRS. W. J. WIGES.
—MRS. JOHN HENNEY.

CHOCOLATE NUT BREAD

1 cake compressed yeast 1 c. nut meats

2 eggs well beaten 2 squares melted chocolate
1 ¢. sugar ) 1 T. vanilla

2-3 c¢. butter and lard mixed 2 level T. salt

Mix nearly as stiff as for white bread. Let rise, then put in bread
tins to rise more than double size. Bake in slow oven 1% hrs.
—EMMA NEUBAUM.

Good Recipes and
Good Cooks . ..

Are very essential for obtaining, satisfactory re-
sults from Cooking,, Baking,, Canning and Pre-
serving, but most essential of all, is the Quality,
Purity, Strength, Freshness and Condition of the
necessary ingredients used in your cooking and
baking operations. The outcome will depend
entirely on what you put in.

To insure satisfactory results, order your
Cooking and Baking supplies from

The Balle-Brodersen Co.

Phones 15 and 96 Grocery Department
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CHEESE BISCUITS

2 . sifted flour 2 T. butter or other shorten-
2 t. baking powder ing
12 t. salt 1 ¢. grated cheese

2-3 c. sweet milk

Sift flour once, add baklngdpovyder and salt, and sift again. Cut in
shortening and cheese. Add milk and stir carefully unfil ail flour is
dampened, continue stirring until mixture forms a soft dough. Turn
on floured board and knead 30 seconds. Roll % in, thick and cut
with 1% inch biscuit cutter. Bake on ungreased baking sheet in hot
oven 12 or 15 min. Makes 2 doz. small biscuits.

—MRS. HATTIE WOODFORD.

QUALITY GROCERIES

COUNCIL OAK STORE

Your Friend at Meal Time

Fresh Fruits Fresh Meats
PHONE 747

BARTCHER FUNERAL HOME

Ambulance Service
Phone 384 Denison, lowa
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Cakes

SOUR MILK ORANGE CAKE

1 c¢. sugar 2 c. flour

% c. butter 1t soda
1 egg . 1 ¢. sour milk
1 t. vanilla

Extract juice from one orange. Grind 1 c. raisins, 1 c. pitted dates,
% c. nuts and 1 orange rind. Divide in two parts. Add one-half to
cake. Cream sugar and butter. Add egg and vanilla. Beat well.
Sift flour once and then measure. Add soda and sift, then add sour
milk and flour, add % fruit mixture. Bake in moderate oven 45 min.
When cake is done remove from oven and while still hot pour orange
juice over it. When cold frost with icing made with remaining fruit
mixture, powdered sugar, cream, vanilla, a little butter and beat it

well. Spread on cake.
—MRS. WALTER KRUTHOFF.

ANGEL FOOD
11 egg whites 14 t. salt
1 tumbler sugar 1 t. cream of tartar
1 tumbler flour 1 t. vanilla

Beat egg whites with the salt until foamy. Then add cream of tar-
tar, Continue beating until stiff but not drv. Add sugar graduall
which has been sifted 5 times. Then vanilla. Add the flour whic
has been sifted 5 times. Bake in ur]ﬁreased pan in a slow oven about
1 hr.  When done invert cake tin till cool.

—MRS. INEZ DOBSON.

BANANA NUT CAKE

% c. butter or substitute 1 c¢. milk

1% c. sugar 1t vanilla

3 c. cake flour 4 level t. baking powder
3 eggs

Mix and sift dry ingredients _three times, cream shortening, add sug-
ar, then beaten’egg yolks. Beat hard until light and fluffy, add mi

and_dry ingredients alternately, beating after each addition. Add
vanilla“and fold in stiffly beaten egg whites. Bake in 2 large or 3
small layers in moderately hot oven (375 degrees) about 30 minutes.

Pineapple-Banana Filling

1 large banana % c. sugar o

2-3 c._canned crushed % c. canned pineapple juice
pineapple. water to make right consis-

2 t. lemon gmce tency

3 T. com starch

Mash banana; add crushedJ)ineapple and_lemon juice. Mix together
com starch and sugar; add pineapple juice, cook until thick and
smooth, stirring constantly. Add first mixture and cook 2 minutes
longer. Remove from firé, cool and spread between layers of cake.
Add % cup nuts if desired. Enough for 1 three-layer Cake.

—MRS. JOHN STRISSEL.

J. V. Barborka Co.

—Your Jewelers—
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MASHED POTATO CAKE

2 c. flour 14 c. melted chocolate iadd
1 c. butter little butter to melt)
4 eggs beaten separate % c. milk
1 c¢. mashed potatoes 2 t. baking powder
1 t. vanilla
Frosting
% c. melted chocolate 3 T. melted butter
62 sguargsg add milk about 1-3 c.
0 c. powdered sugar

Cream these together until smooth and thick enough to spread.
—MRS. A, P. FRAHM.

FLORIDA FRUIT CAKE

1 c. dried apricots 1-3 ¢. candied orange and
% c. butter lemon peel

‘11 gggr]gisins %% c. Cﬁndle% citron
1-3 ¢. candied cherries V2 t_C'sgltOppe pecans

% c. sugar 2 c. flour

Soak apricots over night and drain well. Cream butter and add sug-
ar gradually, cream Tight. Add well beaten eggs and blend Mix
chopped fruit and nutS, then add to batter. Sift flour once and
measure, then sift with salt. Add_to cream mixture_until well blend-
ed then pour into well greased ring mold. Bake in slow oven for
172 to 2 hours. Makes about 3 Ibs.

—MRS. HAROLD BERGSTADT.

ORANGE CAKE
Vz ¢. butter 2 eggs .
1 c. sugar 2-3°¢. milk_
2 ¢. cake flour 1 t. flavoring
3 t. baking powder
Cream butter and sugar. Add beaten egg yolks and mix well. Sift
] Measure, add baking powder and sift again. Add alternately
with milk to first mixture. Add flavoring. TFold in stiffly beaten
egg whites and bake m 2 layers. Put to%ether with orange filling

and cover with boiled icing or seven minute frosting.
Orange Filling L
1 £' sugar 3 €. lemon juice
. flour 4 €. water
grated rmd 1 orange 1 egg
c- orange juice 2 t. butter

Mix ingredients in order given. Cook 10 minutes in double boiler
stirring frequently. Cool before spreading between layers.
—MRS. HAROLD WELCH.

LELAND'S CASHWAY

—A HOME OWNED STORE—
Yours for Service and Quality

In with the City Meat Market
WE DELIVER Phone 8.
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BLITZ KUCHEN

2 c. sugar 1 t. baking powder

1 c¢. butter 1 t. vanilla

% c. milk 4 eggs

1 c. flour 2 c. apricot jam or fresh
1 ¢. chopped nuts peaches

% c. maraschino cherries

Blend butter with 1 c. sugar, beat in egg yolks one at a time. Add
milk and flavoring. ~Sift Tlour and baking” powder together and add
to mixture. Spread in 2 buttered and ~floured layer cake tins.
Sprinkle with chopped nuts. Make a_stiff meringue with whites of
eggs and 1 c. of the sugar. Spread this over cakes and bake in mod-
erate oven. When baked spread top of one cake with jam or
peaches and turn other layer onto this upside down so that the jam
Is between the 2 meringues. Cover cake with sweetened whipped
cream and garnish with chopped maraschino cherries.
—MARIE TAMM.

MY FAVORITE BUTTER CAKE

1 c. sugar 2 c. flour

% c. butter 2 t. baking powder
3 eggs 1 t. vanilla

1 c. milk

Cream butter and sugar, add eggs, vanilla and milk. Add baking
powder to flour then to cream mixture. Bake in moderate oven us-
ing long cake pan. Cover with chocolate frosting.

Frosting
2 T. butter %_t. vanilla
1 c. powdered sugar 2 T. cocoa
1-3 ¢. milk

Cream butter, sugar and milk, then add _enou?h more powdered sugar
to makedpaste, then add cocoa. If this is not thick enough add more

powdered sugar.
—MRS. BULA M. PITHAN.

WHIPPED CREAM CAKE

3 egg whites % c. cream

1% c. sugar 2 t. baking powder
2 c. flour % c. cold water

% t. salt 1 t. vanilla

Sift sugar, flour, salt and baking powder 2 times. Add cold water

and stir well. Whip % c. cream, beat 3 egg whites, mix and fold

into mixture. Add vanilla and bake in moderate oven for 45 min.
—MRS. HERMAN SCHINKEL.

Crumb Cake
1 c¢. brown sugar 1% c. oatmeal
% c. butter 1 t. soda

1% c. flour

Mix flour, sugar, oatmeal and soda. Work in butter like pie dough.
Put % of mixture in loaf pan and spread with filling. Put rest of
mixture on top and bake in moderate oven. Serve plain or with
whipped cream.

Date Filling
% c. sugar % c. water
% c._dates 1 T. flour

Cook until thick.
—MRS. M. J. SMITH.
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CRUMB CAKE
2 c¢. brown sugar 1 t. cinnamon
% c. lard 1 ¢. sour milk
2 c. flour ) 1 t. soda
1 heaping t. baking powder 1 egg

_ 1t cloves or nutme(% . .
Mix brown sugar, lard, flour, baking powder, cloves and cinnamon
until crumbly as for pie crust. Save % c. of mixture to put over top
of cake. To the rest of mixture add sour milk, soda and egg. Place
thi(s in pan and sprinkle the % c. of mixture over top. Bake as loaf
cake.

—MRS. PAUL WEATHERBY.

PINEAPPLE UPSIDE DOWN CAKE

% c. shortening 2-3 ¢. milk

1 c. sugar 1 t. vanilla

3 eggs 1 c. brown sugar

2 c¢. flour 8 slices pineapple
3 t. baking powder 8 maraschino cherries
% t. salt walnuts if desired

Cream shortening and sugar, add well beaten eggs. Sift flour once
before me_:asurl_nﬁ. Sift flour, baking powder and salt and add alter-
nately with milk, add vanilla and mix well. Grease pan or skillet
well ‘with butter and line_ with brown sugar. Place in pan sliced
pineapple, well drained, with maraschino cherry in center and wal-
nut meats if wished around pineapple. Pour cake batter over pine-
apple and bake 40 or 45 minutes in moderate oven. When cake is
done turn pan upside down but do not remove it for few minutes to
allow butterscotch mixture to run down over cake. Serve with

whipped cream. Serves 8.
—MRS. THEO. FEDDERSEN.

SPICE CAKE
2 eggs 1 level t. soda
1 c. butter 1 t. cloves
1 c. sugar 1 t. nutmeg
% c. cold water 1 t. cinnamon
2 scant c. flour 1 t. vanilla
1 c¢. chopped raisins 1 t. lemon extract
% c. chopped nut meats
Combine in order given and | in moderate oven.

—MRS. AUGUSTA HAMLEY.

RICHARDSON BROTHERS

Bonded Abstractors
Farm Loans Insurance
Denison, lowa

A. G. DANNELS

Plumbing & Heating
Skelgas Camel Oil Burners

Denison, lowa Phone 280
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SPICE CAKE WITH RAISIN FILLING

% c. shortening

3 t. baking powder

IVz c. brown sugar % t. salt

2 egos . 1 t. cinnamon
tit. vanilla % t. cloves
'l c. sour milk 14 t. nutmeg
1£ t. soda 14 t. allspice

2 c. cake flour
Cream shortening, suglar, add egg yolks and vanilla and mix until
smooth. Add sour milk or buttermilk in which soda has been dis-
solved and then add flour sifted with baking powder, salt and spices.
Beat only till smooth.  Add beaten egg whites and pour into 2
greased pans and\bake in moderate oven about 25 minutes. Cool and
put together with raisin cream filling and frost.

Raisin Cream Filling

1 ¢. sugar 1 c. ground raisins

2 T. corn starch 2 T. butter

1 c. milk 14 t. vanilla

4 egg ¥o|ks_ ] 14 t. salt ) )
Beat egg yolks with spoon in double boiler. Add sugar mixed with

corn starch and salt, then milk, raisins and butter. Cook over med-
ium fire until very thick, cool and place between layers.

—MRS. C. R. SCHLUMBERGER.

GOOD LITTLE SPICE CAKE

1 t. soda in milk
1 t. cinnamon

1 c. sugar
14 c. butter or lard

3 eggs (put in whole) 1 scant t. cloves
1 c. sour milk

o . 2 c. flour
Add dates, nuts or raisins as desired.
—MRS. RICHARD ELY.

APPLE SAUCE CAKE

2 T. hot water
1 t. cinnamon
% t. nutmeg

1 c. sugar
% c. butter
1 c. sweet apple sauce

le % t. salt
2 cggflou_r 1 t. soda
_ 1 c. raisins .
Mix as other cake mixture except add hot water before the flour.
Frosting
2 ¢. powdered sugar 1 T. butter

2 T. cocoa 3 or 4 t. hot coffee

—RUBY BERYL ODELL.

When you've tried these ‘‘receipts’’
And you'll find them good,

Try Welch’s Cafe—

And | think you should.

WELCH'S CAFE

Denison, lowa
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HOT MILK SPONGE CAKE

4 eggs 1 c. sweet milk
2 c. sugar 2 level T. butter
2 c. flour 1 t. vanilla

2 t. baking powder 14 t. salt

Beat eggs until light and fluffy. Add sugar 1 c. at time and beat
thoroughly, add vanilla and sifted flour, baklnlg owder and salt.
Heat to boiling milk and butter and add gradually to above mixture.
Bake in moderate oven.

—MRS. FRED BOETTGER.

DIVINITY CAKE

% c. shortening dash of salt
2 C. sugar 1 c. milk
3 c. sifted flour 6 egg whites
3 t. baking powder 1 t. vanilla

Cream shortening until soft. Blend in sugar. Mix and sift flour,
baking powder and salt and add to first mixture alternately with
milk. ~ Fold in egg whites beaten stiff but not dry, add vanilla.” Turn
into 2 greased layer pans and bake in moderate oven about 25 min-
utes. Cool and frost with Divinity Frosting.

Divinity Frosting
1 c. sugar 1 t. vanilla

pinch cream of tartar 14 c¢. chopped maraschino
% c. water cherries
2 egg whites 14 c. chopped nuts

Combine sugar, cream of tartar and water and cook to hard ball
stage. Beaf egg whites until stiff but not dry. Very slowly pour
syrup over egg whites beating constantly until thick. “Fold in” vanil-

1a, cherries and nuts, frost cake.
—MRS. HUGO SCHRAMM.

PRUNE CAKE
1 c. sugar 2 level t. allspice
% c. butter 2 level t. soda
3 eggs % t. cloves
% C. sour cream 314 c. flour
2 level t. cinnamon IV2 c. chopped_prunes
2 level t. nutmeg 14 c. prune juice

Cream butter and sugar until smooth, add eggs 1 at a time beating
each in well. Add cream, spices and flour to make a soft dough.
Makes mixture thicker than for ordinary cake. Last add chopped
%itr?ngd prunes and prune juice and the soda. Bake in 2 square cake

Filling
14 c. sour cream 1 t. butter
% c. sugar 1 c. chopped nuts
14 c. raisins

Cook in double boiler until thick, cool and add nuts, flavor and
spread between layers.

Icing
2 T. butter 2 T. boiling water
14 t. vanilla 14 t. lemon extract
114 c¢. powdered sugar
Cream butter, add extracts and boiling water, then slowly add pow-
dered sugar beating constantly. Spread on top and sides of cake.
—MRS. PAUL GODBERSEN.
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BURNT SUGAR CAKE

% c. butter 1 t. vanilla

1% c. sugar 3 c¢. cake flour

2 egg Yo S 2 t. baking powder
1 c¢.”cold water 2 beaten egg whites
3 t. carmel

Cream butter, add sugar, egg yolks and_carmel. Sift dry ingredients
and add alternately with water. Fold in egg whites. This makes 2
large layers or about 3 doz. cup cakes.

Carmel
To 1% cu_?_s sugar cooked until it smokes and is burnt looking, add
% cup boiling water. Put in glass jar to keep.

Carmel Icing
2 c. sugar . . 1 T. carmel or more
1 c. cream or rich milk
Cook until soft ball forms on cold plate, cool, then flavor and beat
until creamy enough to spread.
—RUBY BOSECKER and MRS. C. W. WHEELER.

TEN MINUTE CAKE

2 c. cake flour 6 egg whites
2 C. sugar 2 t. baking powder
inch salt 1% t. vanilla

c. boiling water
Sift 6 times flour, su%ar and salt, add boiling water and beat smooth.
Beat egg whites, baking powder and vanilla until stiff. Fold into
first mixture and bake in long shallow pan, ungreased, in hot oven
for 10 minutes.
—HELEN ALBERT.

QUEEN MARIE CAKE

1% c. sugar 1 c. sour milk

% c. butter 2 c. flour

3 eggs 3 T. cocoa

1 t. soda 1 c. chopped nuts

Beat eggs separately adding whites last, cream sugar and butter and
PUt soda in the sour milk. Combine all and bake. Use any pre-

erred frosting.
—MRS. J. B. LYON.
TIP-TOP CAKE

2 c. brown sugar 2 1-3 c. flour

% c. butter 1 t. baking powder
2 egg yolks 1 t. cloves

1% c. sour milk 1 t. cinnamon

11 vanilla % t. salt

1 t. soda

Mix all together and cover with 2 egg whites stiffly beaten with 1
cup brown sugar. Cover with nut rneats and bake in slow oven 1 hr.
MRS. JULIA LYON.

CRONK’S CAFE

Home Cooked Meals
Lincolnway ; ; ; ; Phone 642.
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SPICE NUT CAKE

2 c. flour Vz c. chopped_ nut meats
Vz t. soda % c. shortening

Vs t. salt % c. brown sugar

2 t. baking powder 2 eggs .

1 t. cinnamon 1 ¢ sour milk

% t. cloves 1 t. vanilla

14 t. nutmeg

Sift flour, soda, salt, baking powder and spices together. Reserve
14 c. flour mixture to dredge nuts. Cream shortening and_sugar, add
eggs one at a time, beatlr]g_I thoroughly after each addition. Add
flour mixture alternately with milk and beat well. Add floured nuts
and vanilla. Bake in greased pans lined with wax paper in moder-
ate oven for 25 or 30 minutes. This makes 2 nine inch layers or
large loaf. Ice with favorite icing.
—MRS. A. B. WOOD.

MAPLE NUT CAKE

% c. shortening Vz t. salt

1 c. light brown sugar 2 t. baking powder
2 egg yolks 1 c¢. chopped nuts
% c. milk 1 t. vanilla

1% c. flour

Cream shortening with sugar, add egg yolks, mix well and add milk.
Sift together, flour, salt and baking powder and add to above mix-
ture, mix in flneI?/ chopped nuts, ~preferably pecans, and vanilla.
Bake .in greased loaf pan in moderate oven 35 minutes. Cover top
and sides with maple icing.

Maple Icing
% t. butter 1% c. confectioner’s sugar
2 T. hot milk % t._ maple flavoring

Add butter to hot milk then add sugar until it_ makes smooth paste,
add maple flavoring and spread on cake. Sprinkle with nuts while
icing is still warm.

—MRS. FRANK HAIN.

GRAHAM CRACKER CAKE

1 c. graham cracker crumbs 2 t. baking powder

1 c. flour % c. shortening

1 c. brown sugar 1 t. vanilla .

2 eggs 1 ¢. nut meats or raisins

1 s%%nt c. milk

Use ordinary cake procedure in assembling.
—MRS. H. KAPLAN.

LUNDQUIST BROTHERS

QUALITY SHOES REPAIRING

Protection . . . Comfort . . . Value
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BURNT SUGAR CAKE

12 c. butter 1 t. vanilla

1 c suH?r 3 ¢. cake flour

2 egg yolks 2 t. baking powder
1 c¢.”cold water 2 beaten egg whites
3 t. carme

Cream butter, add sugar, egg yolks and_carmel. Sift dry ingredients
and add alternately with water. Fold in egg whites. This makes 2
large layers or about 3 doz. cup cakes.

Carmel

To iy2 cups sugar cooked until it smokes and is burnt looking, add
% cuap boiling water. Put in glass jar to keep.

Carmel Icing
2 c. sugar i i 1 T. carmel or more
1 c. cream or rich milk
COQII< until soft ball forms on cold plate, cool, then flavor and beat
until creamy enough to spread.
—RUBY BOSECKER and MRS. C. W. WHEELER.

TEN MINUTE CAKE

2 c. cake flour 6 egg whites
2_C. sugar 2.t. baking powder
inch salt Ji”2 t. vanilla

c. boiling water
Sift 6 times flour, su%ar and salt, add boiling water and beat smooth.
Beat egg whites, baking powder and vanilla until stiff. Fold into
Flrst ixture and bake in long shallow pan, ungreased, in hot oven
or 10 minutes.
—HELEN ALBERT.

QUEEN MARIE CAKE

1% c. sugar 1 ¢. sour milk

% c. butier 2 c. flour

3 eggs 3 t. cocoa

1 t. soda 1 ¢. chopped nuts

Beat eggs separately adding whites last, cream sugar and butter and
Peurtreg)?a m the sour milk. Combine all and bake. Use any pre-

rosting.
—MRS. J. B. LYON.
TIP-TOP CAKE

2 c. brown sugar 2 1-3 c. flour
% c. butter 1 t. baking powder
2 egg yolks 1 t. cloves
1% c. ‘sour milk 1 t. cinnamon
1 t. vanilla % t. salt
t. soda

Mix all together and cover with 2 egg whites stiffly beaten with 1
cup brown'sugar. Cover with nut meats and bake in slow oven 1 hr
—MRS. JULIA LYON.

CRONK’S CAFE

Home Cooked Meals
Lincolnway ; ; ; ; Phone 642.
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SPICE NUT CAKE

2 c. flour % c. chop{)ed_ nut meats
% t. soda % c. shortening

Vs t. salt % c. brown sugar

2 t. baking powder 2 eggs ]

1 t. cinnamon 1 c.sour milk

2 t. cloves 1 t. vanilla

% t. nutmeg

Sift flour, soda, salt, baking powder and spices together. Reserve
% c. flour mixture to dredge nuts. Cream shortening and sugar, add
elggs one at a time, beating thoroughly after each addition. Add
flour mixture alternately with milk and beat well. Add floured nuts
and vanilla. Bake in greased pans lined with wax paper in moder-
ate oven for 25 or 30 minutes. This makes 2 nine inch layers or
large loaf. Ice with favorite icing.
—MRS. A. B. WOOD.

MAPLE NUT CAKE

% c. shortening % t. salt

1 ¢. light brown sugar 2 t. baking powder
2 egg 'yolks 1 c¢. chopped nuts
% . milk 1 t. vanilla

IVz c. flour

Cream shortening with sugar, add egg yolks, mix well and add milk.
Sift together, flour, salt and baking powder and add to above mix-
ture, mix in flnel?/ chopped nuts, ~ preferably pecans, and vanilla.
Bake .in greased loaf pan in moderate oven 35 minutes. Cover top
and sides with maple icing.

Maple Icing
% t. butter V{Z c. confectioner’s sugar
2 T. hot milk t._ maple flavoring
Add butter to hot milk then add sugar until it_makes smooth paste,
add maple flavoring and spread on cake. Sprinkle with nuts while

icing is still warm.
—MRS. FRANK HAIN.
GRAHAM CRACKER CAKE

1 c. graham cracker crumbs 2 t. baking powder

1 c. flour YZ c. shortening

1 ¢. brown sugar t. vanilla o

2 eggs 1 ¢. nut meats or raisins

1 s%%nt c. milk

Use ordinary cake procedure in assembling.
—MRS. H. KAPLAN.

LUNDQUIST BROTHERS

QUALITY SHOES REPAIRING

Protection . . . Comfort . . . Value
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DATE CAKE
1% c. boiling water 1 egg
1% c. seeded dates 1 c. sugar
1 t. soda 1% c. Tlour
% c. butter 1 t. vanilla

Pour water over dates and let stand to soften. In another pan beat
eggs and  salt, vanilla and sugar. Add flour and baking powder.
ombine both mixtures.

Frosting
1 c. dates 1 t. butter
% c. water 1t salt
1 c. sugar U c. nuts

Boil sugar and water until it forms soft ball in water, beat, then add
dates, flavoring, nuts and butter. Spread on cake.

—MRS. C. M. HEDGES and MRS. ELIZABETH RACHWITZ.
HOT MILK CAKE

2 ¢. sugar 7 egg whites
2 c. cake flour vanilla
1 t. baking, powder 1 t. cream of tartar
1 c. hot milk
Sift flour, measure then sift with sugar and baking powder 3 times.
ac”™ haot and vanilla. Beat egg whites until foamy and

add cream of tartar then beat until stiff. ~Fold into other batter and
bake. Start in slow oven and gradually increase heat.

—MRS. H. W. PITHAN.
PERFECT WHITE CAKE

2-3 ¢. butter 2 ¢. sugar

% c. egg whites 3 t. baking powder
3 c. flour ) 1 c. milk

1 t. lemon flavoring 1 t. vanilla

U t. salt

Cream butter until like whipped cream, add 1 c. sugar and cream
thoroughly. Milk and flour are added alternatelly, the salt and bak-
ing powder sifted with the last 12 c. flour. Fold in the egg whites
beaten stiff and combined with 1 c. sugar. Bake in layers or loaf.

—MRS. FRED BOETTGER.
BANANA CAKE

1% c. sugar iy2 c¢. sour milk
¥ ¢. butter 1"t. soda

2 eggs 2 t. baking powder
2 mashed bananas 2 c. flour

Creari? fsg(?daer dapacétputter, add other ingredients with egg whites beat-

en st
—MRS. JOHN HOLTOREF, SR.
BLACK WALNUT CAKE

2 c. sugar 1 c¢. walnuts

% c. butter 1 f. lemon extract
4 eggs . 3 c. sifted flour

1 c.”sweet milk 2 t. baking powder

Cream butter and sugar well, add beaten egg yolks. Add milk and
flour alternately then extract and nut meats and baking powder.
Last add the beaten e%g_whltgs. Makes one very large loaf or 2
mall ones. Ice with Dboiled icing or powdered Sugar icing using

emon extract.
—MRS. A B. WOOD.
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DOLLY VARDEN CAKE

2 ¢. white sugar 1 t. cream of tartar
2-3 ¢. butter 2 t. soda
3 eggs . c. flour
1 T sweet milk
Bake % mixture in 2 tins as for jelly cake. To the other % add
1 T. molasses _ . 1 t. each cinnamon, cloves,
1 ¢. chopped raisins nutmeg

Put these together with jelly.
—MRS. L. CORNWELL.

DEVIL'S FOOD CAKE
(Electric mixture)

2 eqgs 1% c. flour

1% "c. sugar 1 c. milk

1 t- salt 1 t. vanilla

1 t. soda 2 oz. chocolate

% c. shortening
Combine shortening, sugar, eggs in Iar?e revolving bowl. Whip to
cream with electric mixer at speed I and increasing to speed 3.
Double sift flour, salt and soda and add to cream mixture alternatin
with milk. Add melted chocolate and vanilla. Let motor run a
speed 3 until well mixed. Pour into 8 inch well greased pans. Bake
35 minutes in moderate oven. Frost with 7 minute frosting.

—MRS. EVERETT NORELIUS.

CHOCOLATE BUTTERSCOTCH CAKE

2% c. flour 4 T. vinegar

Vi c. butter % c. water

2 ¢. brown sugar 2 t. vanilla
eggs 1 t. soda

% C.”cocoa

Cream butter and sugar thoroughly, add beaten eggs and cocoa.
Combine vanilla with water and vinegar and add soda, add this to
cream mixture alternating with flour.” Bake in moderate oven.

—MRS. RICHARD RUBACK.

CHOCOLATE ANGEL FOOD

12 egg whites 1 t. cream of tartar
1 c. ‘cake flour 1 t. vanilla
2 c. sugar y2 c. cocoa

Beat egg whites with salt until stiff then add_y2 t. cream of tartar.
Sift sugar, cocoa and % t. cream of tartar 4 times. Add egg whites
by folding in. = Sift flour 5 or 6 times then fold in. Bake same as
Angel Food 1 hour in moderate oven.

—MRS. ALBERT WEISS.

SPONGE CAKE

1 c. sugar % t. salt

7 egg yolks 1 t. cream of tartar
5 egg Whites 1 t. vanilla

% c. flour

Sift flour before measuring. Beat yolks until lemon color, add sugar
slowly and beat well and add egg whites beaten stiff. Last fold in
flour and vanilla. Start in a lukewarm oven and increase to medium.

—MRS. S. G. WRIGHT.
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UPSIDE DOWN CAKE

1% c. flour % c. milk

1% t. baking powder 4 T. butter

4 T. shortening % c. brown sugar .
A c. sugar 1 ¢. crushed pineapple, apri-
1 beaten egg cots or peaches

Sift flour once then measure, add bakinlg powder and sift again.
Then cream butter well add sugar. gradual %/ and cream smooth. "Add
egg then flour alternating with milk. Beat after each addition until
smooth. Melt butter in pan add brown sugar and stir until melted.
Add pineapple_and pour over this the cake mixture. Bake in moder-

ate oven 30 minutes.
—EVELYN HOPP.
CHOCOLATE CAKE

% c. butter 4 eggs
2 c. sugar 1 c._sour cream
2 c. flour vanilla
% c. grated chocolate 1 t. soda
in % c. hot water salt

Put 1 t. soda into sour cream. Cream butter, add sugar and beaten
egg yolks. ~ Mix flour, salt, grated chocolate in water and last beat-
en~egg whites. Pour in 1 IO-”% an and bake for 35 or 40 minutes
in moderate oven. Spread with 7 minute frosting while cake is still
warm.

—MISS AMELIA WEISS.

EXCELLENT CHOCOLATE CAKE

1% c. sugar ggs
% c. butter 2 c. cake flour
2 squares chocolate 1 t. soda

1 c. milk
Cook chocolate and % c. milk until thickened. Cream butter and
sugar and add to chocolate mixture, add 3 beaten egg yolks. Then
add % c. milk, flour, soda and last the stiffly beaten egg whites.
Bake 45 minutes or less if baked in layers. Put together with choco-

late icing.
—MRS. ALBERT FESTER.
VELVET DEVIL’'S FOOD CAKE
2 c. cake flour 3 T. cocoa in hot water
1 c. sugar U c. milk
% c. butter 1 t. vanilla ]
3 eggs 1 heaping t. baking powder

Cream sugar and butter. Sift flour 3 times. Beat egg yolks and
add to cream mixture then cocoa, milk and flour, beaten egg whites
and vanilla then last add 1 t. baking powder. Bake in 2 layers and

frost with fudge frosting.
—MRS. IRVING J. FOY.
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Frostmé&s
UNCOOKED CAKE FROSTING
1 ¢. brown sugar 1 T. butter (rounded)

2 T. flour (level)
Mix well. Then add enough warm coffee to spread on cake.

—MRS. E. ROBERTSON.

MOCHA ICING

3 T. butter 1 egg yolk
2 c. confectioner’s sugar % 1. vanilla
3 T. cocoa hot coffee

Cream shortening, add confectioner’s sugar and cocoa. Add hot cof-
fee gradually, and mix to a smooth paste. Add egg yolk and vanilla.
This icing can be kept in the refrigerator for several days. When
ready to use, let stand at room temperature 10 to 15 min.

—MRS. J. M. WANSING.

JAPANESE FROSTING

4 T. butter % c. powdered sugar

2 egg whites 1 t. vanilla

1 c.”powdered sugar
1st part—To four T. butter creamed add one cup powdered sugar
gradually. 2nd part.—Beat egg whites quite stiff, add gradually, %
C. powdered sugar. To second part add the first part by spoonsful,
stirring in each spoonful thoroughly. After both parts are blended

add 1 t. vanilla.
—MRS. JOHN BRODERSEN.
Glendale, California.

CHOCOLATE FROSTING
% c. sugar 3 T. milk
2 squares chocolate 1 egg yolk

Melt chocolate, add sugar and milk. Cook in a double boiler until
smooth. Add (agg yolk mixed in teaspoon of water and cook one
minute. Spread on cake. Takes a few minutes to cool and set.
Very good.

—MRS. PAUL C. WEATHERBY.

SOUR CREAM FILLING

4 egg yolks 1 c. sugar
1 c. sour milk

Boil until thick. Stand until cool. Add nuts and vanilla.
—MRS. C. E. MORTON.

SEVEN MINUTE CAKE FROSTING

1 unbeaten egg white % t. flavoring

% c. granulated sugar % t. white corn syrup

2% T. cold water
Put all ingredients except flavoring in top of double boiler. Beat
enou%h to ‘mix well. Place over boiling water and cook for seven
minutes beating constantly. Add flavoring, beat, and spread on cake.

—MRS. T. AL HARVEY.
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Candies and Popcorn

POP CORN BALLS

1 c. sugar 14 c. butter
1-3 c. white corn syrup % t. salt
1-3 c. water % t. vanilla

3 quarts unseasoned pop corn

Put sugar, com syrup, water, butter and salt in a saucepan and cook,
stirring until the sugar is dissolved. Continue cooking, without stir-
ring until syrup forms a brittle ball in cold water. Add vanilla and
stir only enough to mix it through the syrup. Place the popped corn
in a bowl large enough for mixing. Pour the cooked syr.Uﬁ slowly
over the popped com and mix well. Wet the hands Slightly and
shape corn into balls, using only enough pressure to make the balls

stick together.
—MRS. M. 0. KNAPP.

CRACKERJACK

Cook in a Iar]ge, flat-bottomed aluminum kettle, one c. granulated
sulgar, one-half c. water, two t. white corn syrup. When this becomes
a light brown, add one-half t. salt, one-half t. vanilla, % t. soda. Stir
and remove from fire, add two and one-haif quarts of popped com
and two T. melted butter. Stir until com is all coated. Peanuts
may be mixed with the popcorn or a delicious peanut brittle is made
by using one pt. of peanuts instead of the com.

—MRS. H. BLIESMAN.

PINEAPPLE PENOCHE
Mix together % c. sweetened condensed
2 c. brown sugar milk
% c. crushed pineapple
Bring to a boil stirring only, until the sugar is dissolved. Cook very

slowly, stirring occasionally, to the firm ball stage. Remove from
fire and add % c. chopped ‘walnuts.

—MRS. BESSIE SIEMER.

DIVINITY

Part 1—

1 c. sugar % c. water
Boil until it spins a thread. Pour this over stiffly beaten whites of 3
€ggs.

Part 11— % c. water

3 c. sugar 1 c. white com syrup
Boil until it forms a hard ball in water. Pour this over Part I and
beat until stiff enough to stand alone. Add flavoring, nuts and a pinch
of salt. Drop by spoonsful on waxed paper.

—MRS. C. L. SIEVERS.

PEANUT BUTTER FUDGE

Cook together 2 c. sugar % c. milk until it forms a
2 T. peanut butter soft ball

Add % t. vanilla, cool and beat until creamy. When nearly cool cut
in squares.
—MRS. JOHN MAROLF, JR.
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BUTTER SCOTCH
1 c. syrup % c. butter
1 c. sugar 1 T. vinegar

Boil until brittle when dropped in cold water. Add % t. salt and
pour in buttered pan. Add nuts if desired.

—MRS. FRED SMITH.
VANILLA CARMELS

2 c. granulated sugar % c. butter
1 c. brown sugar 3 t. vanilla
1 c. light cornsyru 1 ¢. nut meats

2 c. evaporated mil

Combine_all ingredients except vanilla and nuts and cook over low
flame. Stir constantly until mixture reaches firm ball stage. Re-
move from fire, add “flavoring and nut meats. Blend. Pour into
greased pan. When cold, remove from pan, cut into squares and
wrap in waxed paper. Makes 41 one-inch pieces.

—MARY BYERS.
NUT FUDGE
1 c. brown sugar 1 c. syrup
1 c. white sugar 1 t. butter

Boil until it forms a soft ball, then add a little soda, 1 c. Brazil nuts,
1 ¢. black walnuts and 1 c. philberts. Pour in buttered pan and cut

when cool.
—MRS. MINNIE BRINK.
PECAN PRALINES
2 ¢. brown sugar % c. boiling water
2 T. butter % t. salt
1 t. vanilla 1 c¢. pecans

Boil sugar, water, butter and salt 5 min., remove from fire, add nuts
and vanilla. Beat 1 min. Drop by spoonsful on waxed paper.

—MRS. FRED SMITH.
DATE CANDY

2% c. s_u&ar 1 Ib. dates
% c. mil 2 C. choPped walnuts
1 T. butter % t. salt

Cook sugar and milk until it forms_a soft ball in cold water. Then
add chopped dates and let cook until melted. Add nuts, butter, and

beat, pour in pan to cool.
—MRS. ALBERT WEISS.

SOUR CREAM CANDY

2 ¢. brown sugar 1 t. vanilla
% c. sour cream % t. cream of tartar

Mix the sugar, cream of tartar and sour cream. Cook until a soft
ball is formed when dropped in cold water. Stir frequently during
cooking. Remove and allow to cool. Add vanilla, beat until creamy.

Pour in well buttered pan.
—ANN SCHNELLER.

Hugo P. Saggau

If it's Insurance, 1 sell it
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NOUGAT BAR
3 c¢. white sugar inch of salt
1 c¢. corn syrup t. vanilla
c, cold water 1 c¢. English walnuts

1

whites of 3 eggs
Boil sugar, syrup, salt and water until it cracks when tried in cold
water. “Have egg whites beaten stiff and pour candy over egg whites
beating_all the while. Add vanilla and nuts, and continue beating
until mixture is cool enough to knead into a loaf. This is much better
if made 12 hrs. before slicing.

—MRS. R. E. ROLLINS.

PENOCHE
2 ¢. brown sugar 3 T. butter
%_c. water i2 t. vanilla
2 T. syrup
Cook sugar, sKrup and water until it forms a soft ball when tested in

cold water.. Let cool a couple minutes, add butter and vanilla and
beat until it starts to get thick. Pour into buttered plate and cool.

Cut into squares.
—ZANET BOOCK.

DIVINITY
3 c¢. granulated sugar % t. salt
1% c. light corn syrup 14 c. egg whites (about 2
94 c. water eggs
1 t. vanilla % c. chopped walnuts

Cook su?ar, syrup, water and salt to crack ball stage. _Pour slowly
into beaten’ egg whites, beating all the while. Add vanilla and nuts.
—MRS. BRUCE FERRY.

CREAM CARMELS

2 C. sugar 2 c¢. evaporated milk
2 c. com syrup % t. salt
% c. butter 1 t. vanilla

Put sugar, syrup, salt and butter into sauce pan and place over fire.
Stir until mass boils to a clear, thick consistency, then stir in grad-
ually (so as not to stop boiling) the evaporated milk. Cook to firm
ball’stage. Add vanilla (and nuts if desired) and pour into buttered
pan. (3 sg. chocolate and 1 c. nuts may be added).

—EILEEN ULLRICH.

BUTTER BRICKLE
1 heaping c. light brown 1 scant c. butter
sugar
Cook until brittle when drowed in cold water. Add % c. pecans and
pour on buttered platter. hen cold break in pieces.
—MRS. FLOYD PAGE.

SUGARED NUTS

% c. brown sugar % c. water

1 c. nuts
Cook sugar and water until syrup drips 3 threads from a spoon. Take
off fire and cool slightly. Stir in the nuts and continue stirring un-
til the sugar has covered all the nuts. Pour out on buttered pan.
White sugar may be used instead of brown sugar if necessary.

—MARGARET G. KINNEY.
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UNCOOKED FUDGE

1 beaten egg mixed with 1 c. powdered sugar, % pkg. Dot Sweet
chocolate melted with butter size of a walnut, % c. walnuts added
last. Let stand about 5 hours. Cut in squares.

—MRS. W. L. CHENOWETH.
PEANUT BRITTLE

1% c. sugar ’s Ib. shelled raw peanuts
2-3 c¢. water 1 t. vanilla

% c. crystal white Karo syrup 1t. soda

2 T. butter 1 T. cold water

Put sugar, water, corn syrup over fire and stir until dissolved. Wash
down sides of pan with cloth wrapped around blade of knife and
dipped in _cold water. Cover. pan and boil 4 min. Remove cover and
cook to 275 degrees or until it is hard in cold water. Add butter and
nuts and stir constantly and cook until peanuts are the color of
roasted peanuts. Add vanilla and soda dissolved in T. of water. Stir
until candy is _through foaming. Pour out on well buttered surface
and stretch thin.  When partly cooled turn over and pull again.

Break in small pieces.
—MRS. FLOYD PAGE.

FUDGE
3 c. sugar 3 T. syrup (Karo)
1 c. rich milk 1 T. butter.
4 or5T. cocoa or 2 T. un- 1 t. vanilla

sweetened chocolate

Put sugar, milk, cocoa and syrup into a pan. Boil until it makes a
soft ball in cold water. Take from fire, add butter and vanilla.
When cool, beat until creamy. Pour on buttered plate.

—VERNA HARVEY.

SEA FOAM
2 . sugar % t. salt
V7 c. water % t. cream of tartar
1 t. vanilla 1 c. nuts

2 egg whites

Combine sugar, water, salt and cream of tartar. _Cover and boil 5
min. Uncover. Wipe sides with damp cloth. Boil without stirring
to firm ball stage. Remove from fire, pour slowly, beating constant-
ly, over stiffly beaten egg whites. Continue beating until mixture
holds its shape when dropped from spoon. Add vanilla and nuts.
Drop by spoonsful onto waxed paper.

—MISS MEINDL.

PORT SERVICE STATION
STANDARD PRODUCTS and GOODYEAR TIRES
On Highways 30-59-141-4 Denison, lowa

“Start your trip at this station”
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Cookies
DATE COOKIES
1 c. sugar % c. sour milk
1 c. butter 2 c. flour
1 t. soda 2 c. oatmeal

Roll thin, cut and place on cooky sheet. Put 1 t. filling on it. Then
place another cooky on top and press edges. Bake.

Filling
1 Ib. dates 1 c. water
% c. sugar
Cook till thick. Add grated rind and juice of 1 orange.
--MRS. ROBT. EWALL.
—MISS L. PETERSON.

CREAM PUFFS

1 c. boiling water % c. sugar
% c. butter 3 eggs
1 c. flour

Add butter to boiling water. Then add flour all at once. Stir until
smooth. Remove from fire and let cool. Add eggs unbeaten one at
a time. Beat each egg thorou%hlﬁl into mixture before adding next
one. DroP from teaspoon and bake in moderate oven 40 or 50 min.
When cool, split and fill with sweetened whipped cream or custard.

—MRS. C. E. ANDERSON.

AMMONIA COOKIES

3 c. sugar 5 cents bakinE ammonia
1 c. lar 2 c._sweet mil

% c. butter vanilla

3 eggs

Heat milk to boiling point night before. Add ammonia and flavor-
ing. Let stand til mornln%. Add above ingredients and enough
ro

flour to roll. Bake slightly browned.
—MRS. LOGAN.
COCOANUT DROPS
2-3 c. butter % t. lemon
1 c. sugar % t. almond
2 _erggs % t. salt
5 T. sour cream 1 t. soda
3y2 c. flour 1 c. cocoanut
17c. cocoanut
Nuts may be added.
—MRS. OLRY.

PEANUT BUTTER COOKIES

% c. brown sugar 1% c. flour

% c. white sugar 1 egg beaten
% c. butter 1 t. soda

% c. peanut butter 1 t. vanilla

Make little balls and flatten with a four tined fork criss cross fash-
ion. Bake at once.
—MRS. O. E. PUMP.
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OAT MEAL COOKIES

4 eggs well beaten iy2 c. raisins
3 c. Sugar % c. nuts
1% c. butter 1 t. soda
4 c. flour pinch of salt

4 c. oatmeal
Mix well and drop on cooky tin by spoonsful. Bake in moderate oven
—MRS. H. NAMANNY.

MINCEMEAT COOKIES
Break up the contents of two pkgs, of dry mincemeat, add 1 c. of
water and cook 15 min. Cool. Cream 1 c. shortening with 1% c. of
flour with 1 t. of baking soda, /z t. salt, 1 t. cinnamon and % t. of
cloves. Mix into the creamed mixture and add the cooled mince-
meat and 1 c. of chopped walnuts. Drop by teaspoonsful two inches
Sgl?]rétn nto r%;rea ed cooky sheets. Bake in a moderate oven until

rowl 8 or 10 min.)
—MRS. BARNEY OTTO.
OATMEAL COOKIES

£21 C. tEOIIEd oats 2 eggs

c. brown sugar 0 i

1 ¢. melted butter 1A) %_' 53(5(5”9 powder
1 ¢. cocoanut 1 t. cinnamon

% t. salt Vz t. cloves

1 t. vanilla 2 ¢. flour

Vz ¢. nuts

Cream butter and sugar, add oats and cocoanut together. Then add
eggs beaten light. Add flour and baking soda together. Mix with
first part, then add spices and salt and vanilla and nuts.

—MRS. PAUL HOPP,

Dow City, lowa.
MATRIMONIAL BAR
2 ¢. oatmeal 1
1 c. flour Fi?lslﬁg: 2 to 3 c. raisins
1 t. soda c. sugar
1 c. brown sugar 4 T. flour
% c. shortening 1 t. vanilla
U t. salt

Pat out half of first mixture in well greased baking pan. Add filling
and top with remaining mixture. Bake in medium oven till nicely
bFPwned. Cook raisins used in filling until tender and do not drain
off Juice.

—MRS. B. JOHNSON.

AN n

HALLETT'S BOOTERY

"Where Shoes are Really Fitted”
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PEANUT COOKIES

1 c. sugar 2 t. baking powder
% c. shortening 14 t. soda

1 eg% % t. salt

2 c. tlour

First cream sugar and shortening, beat eg?. Then sift flour, baking
owder, soda and salt. Add_about 1-3 of flour to butter mixture,
hen 1 T. milk and so on until_all the flour is used and just enough

milk to make the dough the right consistency to drop by spoonsful

on greased baking sheet. Add lastly 1 cup roasted peanuts from
which the brown skins have been rubbed, the peanuts may be crushed

or used in halves.
—MRS. JOHN FINK.
MOLASSES COOKIES

1 c. sugar 1_eg|§|;

1 c. shortening pinch of salt

1 c. molasses . . 1 t. cinnamon

1 c. boiling water in which 1 t. ginger

1T. or s(cj)da has been dis- flour “enough to roll out well
solve

Place 1 raisin in center of each cookie. Bake in moderate oven.
—MRS. JAS. ARMSTRONG.

CREAM PUFFS
% c. butter 1 c. water
1 c. flour 4 eggs

Cook % c. of butter with one cup of water. When boiling, add one
cup of flour and stir this, still over the fire, until it becomes a ball.
Beat four eggs until_light and fold into the mixture. Drop from

spoon on a buttered tin.” Bake 20 minutes.
————— MRS. G. H. GRAU.

FROSTED CREAMS

1 c. sugar 4 level t. soda, put 3 in milk
1 ¢. molasses and the other in flour
lc lard 1 t. ginger .

1 ¢. sour milk 2 eggs, put whites on top of

cookies for frosting
—MRS. CHARLES BOLLEN.

PUMPERNICKLE COOKIES

1 c. butter 2 t. baking powder
1 c. sugar 3 ¢ flour =
3 eggs lemon flavoring

Roll in long rolls the size of a dollar. Brush top with egg yolk. Roll
in chopped nuts and sugar. Bake on cookie sheet. Cut in desired

sizes as soon as baked.
—MRS. B. BRODERSEN.
NUT WAFER ICE BOX COOKIES

1 c. brown sugar 3 eggs well beaten
1 c. white sugar t. soda

1% c. shortening, melted 1 t. cinnamon

1t. salt 1 c¢. chopped nuts
5 ¢. flour

Cream shortening and sugar. Add eggs slowly, mix thoroughly. Add
nuts, then well sifted dry ingredients, shape”into rolls. Put in ice
box over night, slice and”bake in hot oven.

—MRS. ARTHUR SAVERY.
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PINEAPPLE DROP COOKIES

1 c. brown sugar 1 t. soda

1 c. white sugar 1 T. hot water

% c. butter 11t salt

% c. lard 1 t. baking powder

1 ¢. chopped nuts 1 small can crushed pineapple
4 c. ﬁo%Fr) P PP
—MRS. WM. FRESE.
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DANISH KLEINER

4 eggs % Ib. melted butter
% Ib. powdered sugar 1 scant t. baking powder
3% c. flour 1 t. vanilla extract

Beat eggs, stir in sugar
powder and vanilla. Rol
cookies. Cut slit 1 inch Io_n?
through this slit to form twist.

?radually_, add melted butter, flour, baking

out quite thin and cut in diamond shape

lengthwise in cookie. Turn one end
Fry in deep fat until light brown.

—MRS. CHAS. E. JACOBSEN.

COCOANUT MACAROONS

2 egg whites 1 c. prepared cocoanut

2-3°C. powdered sugar % t. salt
Beat the whites of the eggs until stiff, sift and add the sugar. Beat
in_the cocoanut and salt.~ Drop by teaspoonsful on to waxed paper

laid on a baking sheet. Bake until brown in moderate oven 350 de-
grees about 12 min. After baking turn the paper with the Macaroons
upside down on a board, moisten the paper and the little cakes can
readily be removed and be cooled.

—MISS ZANET BOOCK.

FRUIT SNAPS
1% c. sugar 1 t. soda
1 c. butter 1 c. raisins
% c. molasses 1 t. each of cloves, cinnamon
3 eggs and allspice

Add flour enough to make a soft dough.

—MRS. E. TREXEL.

RAISIN DROP COOKIES

1% c. sugar 1 t. soda

1 c. lard 3y2 or 4 c. flour

% t. salt 1" t. baking powder
3 egos. . 1 t. cinnamon

1 c. raisins 1 t. nutmeg

1?4 c. raisin juice 1 t. cloves

Cream lard, sugar and salt.
Boil and cool raisins.
flour to first mixture.

Add beaten eggs. ;
Add soda to juice and add alternately with
Bake in moderate oven 20 to 25 min.

Sift flour and spices.

—MRS. R. L. RULE.

ALMOND COOKIES

% c. sugar 2 c. flour
1 c. butter 1 t. lemon juice
2 eggs
Mix and roll. Sprinkle with 1 c. almonds and % c. sugar and cut.

—MRS. HENRY BOYENS.
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DAINTY COOKIES
1 ¢. brown sugar 1 egg yolk
1 c. butter 2 c. (T’Iour

Make in very small balls_and flatten with fork. Place pecan nut
meat on each and bake. This takes no baking powder.

—MRS. C. H. ANDERSON.

COOKIES
1 ¢. Eagle Brand milk % Ib. shredded cocoanut
2 squares Baker's chocolate

Melt chocolate and blend with milk and cocoanut. Drop by spoons-
ful on buttered sheet and bake about 15 minutes in a moderate oven.

—MRS. ROHWER.
HONEY BROWNIES
1-3 c¢. shortening % c. honey
% c. dark brown sugar 2-3 c. all purpose flour
2 beaten eggs % t. baking powder
2 squares chocolate, melted % t. salt
1 t. vanilla % c. chopped nut meats

Cream shortening, add sugar and cream until smooth. Add eggs and
beat very Ilgr?t. Stir in_melted chocolate, vanilla and honey.” Add
flour which "has been sifted with baking powder and salt and mix
smooth. Add chopped nut meats and mix again. Bake in shallow
[Z)an, which has been lined with wax paper, in moderately slow oven
5 min. Cut in bars and when cool store in airtight container.
Brownies are best when 2 days old.
—MRS. B. E. SEAMAN.

GRANDMA’S XMAS COOKIES

1 c. shortening 2% c. flour

% c. sugar 1 t. cardamon .
% c. syrup 1 t. baking ammonia
1 egg ibeat separate) pinch of salt

% c. chopped almonds

When all mixed, make into a long roll, and leave in a cold place for
at least 12 hrs. Then cut and bake.

—MRS. BAUMAN.
AIRY-FAIRY COOKIES
1% c. sugar 2 t. baker's ammonia
% c. butfer crushed)
3 egg yolks 2 c. flour

Cream butter and sugar, add egg yolks. Sift flour and ammonia
thoroughly and mix with butter mixture. Make into balls size of
walnut and bake in moderate oven.

—MRS. WM. KOEPKE.

Schneller's News Stand

Shoe Shines  — Magazines
Laub Block
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SHORTBREAD (cookies)

4 c. flour
1 ¢. brown sugar

2 c. butter

Mix flour and sugar and work in butter until it clings together. Roll,
cut and bake in oven 350 degrees until brown.

—MRS. WM. STEUART.

ICE BOX COOKIES

2 c. brown sugar
1 c¢. shortening
2 eggs

g9 -
% c. each of nuts and raisins

1 t. ginger

1 t. cream of tartar

1 t. soda

3 or 4 c. flour to mold

Cream sugar and shortening, add eggs. Sift flour, measure, then
sift with other dry ingredients, add nuts and raisins. Combine with
creamed mixture.” Mold into jelly roll shape. Let stand until cold
then slice and bake 15 to 20 min.in hot oven.

—MRS. REX RUCH.

SUGAR COOKIES

1 c. sugar
1 c. butter
Vz ¢. milk

1le
S%Qg flour

2 t. cream of tartar
1 t. soda

% t. salt

1 t. vanilla

Chill—roll thin and dip each cookie in sugar add chopped peanuts.

—MRS. ELSIE MOMSEN.

SWISS DROP COOKIES

3 c. sugar
3 c. flour

2 t. anise seed
6 eggs

Stir well together and drop from teaspoon on greased pan and bake

slowly until™light brown.

- MRS. E. TREXEL.

ANNS COOKIES

c. sug[ar )
c. butter or shortening
eggs
'I’C.Jgsour milk

2
1
2
4 .
or % c. sweet milk

1 t. soda—if sweet milk is
used add % t. of cream
of tartar

1 t. lemon extract

flour enough to roll soft
dough

Cream butter and sugar, add milk and well beaten eggs, add soda

dissolved in lukewarm water.

f sweet milk is used, add % t. of

cream of tartar to flour. Bake in quick hot oven.

—MRS. BERTHA AULD.

FILLED COOKIES

1 c. sugar
le
gingﬁ of salt
% c. flour
Roll and cut.

Filling for cookies—

4 T. water .

1 c. raisins or figs ground

Spread when cold.

1 t. baking powder
% c. sour milk

% c. butter

1 scant t. soda

%_ c. sugar
juice of % lemon

—MRS. D. G. PETERSON.
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HERMIT COOKIES

2 c. sugar inch of salt . .

1 ¢. shortening t. soda dissolved in a little
1 c. raisins chopped hot water

1 ¢. nut meats chopped 3 eggs well beaten

Vz t. each of cinnamon, cloves, 3% ¢. flour

allspice, nutmeg, ginger
Drop from a teaspoon on a greased pan and bake in a quick oven.

—MRS. NIXON.
SUGAR COOKIES
2% c. white sugar 2 eggs
% c. lard % 1. soda
Vz c. butter Vz t. baking powder
% c. sour milk 1 t. vanilla

% c. sweet milk
Enough flour to roll. Bake in moderate oven.
—EDITH MILL HENDERSON.

SOUR CREAM SPICE COOKIES

2 eqggs 1 t. vanilla
1% c. sugar 1 t. soda
%/T. s?r? um 20/ t. cmriamon
b c. fa v t. salt

% c. sour cream 1 c. raisins

Flour to form stiff batter. Drop from spoon on a greased cookie

sheet. Bake in moderate oven.
—MRS. BESSIE PRENTICE.
VANILLA STICKS

1 c. butter Vz c. almonds (chopped fine)
5 T. sugar 2 t. vanilla
2U c. flour

Cream butter and sugar, add flour and work until smooth, add nuts
and vanilla. Make into finger sticks, roll in granulated sugar and

bake in moderate oven.
—MRS. C. L. SIEVERS.
SOUR CREAM COOKIES

1 ¢. butter (or crisco) 1 t. salt
2 . sugar 1 t. soda
1 c. heavy sour cream 1 t. ground cardamon seed
6 egg yolks flour to roll
Sugar tops.

—MRS. LIZZIE BRANDENBURG.

C. L. DUCANDER

CLOTHING and SHOES

"It is better to trade with us than to wish you had”
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OATMEAL COCOANUT COOKIES
1 c. white sugar 2 c. flour

1 ¢. brown sugar 1 t. baking powder
% c. lard % t. soda

% c. butter 2 ¢. oatmeal

2 eggs 1 c¢. cocoanut

Roll in small balls and bake in moderate oven.
—MRS. HANS AEBISCHER.

MINCE MEAT COOKIES

1% c. sugar 1 t. soda ]
% c. butter 1 heaping t. baking powder
3 eggs 2 ¢. mince meat

Use cake method for mixing batter, and add mince meat last. Drop
by teaspoonsful and bake in moderate oven.

—MRS. W. R. MULLINGER.

MOLASSES COOKIES

1 c. shortening (lard pref.) 1 t. cloves

2 . sugar % t. nutmeg

2 eggs . % t. salt

1-37¢. sour milk 4% c. flour

% c. molasses 1 t. baking powder
2 t. cinnamon 1 t. soda

Cream fat and sugar, add eggs and beat well, add molasses, soda dis-
solved in sour milk, spices and salt sifted with flour. Shape into
small balls and flatten with spatula. Sprinkle with sugar and bake

in moderate oven.
—MRS. J. RUSTERHOLZ.

DELICIOUS DATE SQUARES

1 c¢. brown sugar 1 t. vanilla

% c. lard grated rind of small lemon
2 eggs % c. walnut meats

% C. sour cream % Ib. dates, chopped

2 c. flour with 1 t. soda
Mix in order given and spread % inch thick on baking sheet. Bake
20 to 25 min. in moderate oven (350 degrees). Frost with powdered
sugar frosting flavored with % t. mapleine and 2 T. black coffee. Cut
into squares when ready to serve.
—MRS. MELVIN LEAHY.

NATALIE COOKIES
% Ib, butter, creamed; add 2 egg yolks, 4 T. sugar, pinch of salt.
Blend in 2 c. of sifted flour, 1 t. vanilla and 1 c. chopped nuts. Mix
well.  Roll small pieces of dough (size of a walnut) in crescent
shapes. Bake on _greased baking sheet in a_moderate oven until a
delicate brown. Roll in powdered sugar while warm.

—MAGDALENA ELWELL.
OATMEAL COOKIES

1ec shortenin% '2 t. soda

1 ¢. granulated sugar 3 ¢. quick oatmeal
1 eq_g 2 c. flour

4 T. cold water

Roll. Cut in diamond shapes. Bake in moderate oven.
—MRS. E. W. PIERCE.
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Cocktails

FRUIT COCKTAIL

2 grapefruit 1t. lemon juice

1 ¢. cherries (canned) 6 maraschino cherries

14 c¢. powdered sugar
Peel grapefruit, divide into sections carefully. Remove tough white
skin. ~ Cut into small pieces. Cut red cherries in half, remove seeds.
Mix grapefruit and cherries with sugar and lemon juice. Chill and
serve in cocktail dishes. Serves six.

—MRS. IMES.

SAUERKRAUT COCKTAIL

Make a sauce by mixing: 2 T. kraut juice
4 T. tomato catsup 1 T. sugar
1 T. Worcestershire sauce

Place a small ball of sauerkraut in each tiny glass. Add a spray of
parsley for garnish. Pour over the sauce and serve with celery “and

salted crackers.
—MRS. P. J. KLINKER.

MINT FRUIT COCKTAIL

pulp and juice of 3 oranges maraschino or candied)
1 ¢. shredded pineapple % c. crushed after dinner
% c. cherries (fresh, canned, mints

Serve covered with chopped ice and powdered sugar.
—MRS. P. J. KLINKER.

VEGETABLE COCKTAIL

Boil cauliflower head until done, but not mushy, Add 2 c. cooked

cauliflower to 1 c. celery cut fine, Dress with sauce below, and serve
very cold.

4 T. mayonnaise 2 pimentos, chopped
4 ?_reen olives, chopped 1 t. lemon juice
2 T. Prench dressing dash of tobasco and salt

4 T. drained chili sauce
—MRS. J. W. MILLER, JR.

OYSTER COCKTAIL

2 T. tomato_catsup . 1% t. salt
1 T. lemon juice or vinegar 2 t. finely chopped celery
1% T. tobasco sauce 14 t. black pepper

16 medium oysters

Mix together well all the i_nf,]redients except the oysters. When well
mixed add to oysters. Chill thoroughly and serveé on cracked ice in
cocktail glasses:

—MRS. J. K. BRADSHAW.

THE TOGGERY

LaDONNA CORNS
“Smart Clothes from a Smart Shop”
Denison, lowa Phone 484
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Desserts

PINEAPPLE DESSERT

1 pkg. Knox gelatine % c. cold water

Soak for 5 min. Beat 6 eg? yolks. Add 1 c. sugar and gelatine.
Cook in double boiler (10 or I5°'min.) Cool and add:

1 ¢. crushed pineapple add egg whites beaten stiff
% c. walnuts 24 granam crackers

Line pan with half of crumbs rolled, pour in filling and cover with
crumbs.  Chill in ice box. Serves 15.

—MRS. BERTHA LOCHMILLER.

DATE TORTE
3 eggs % c. fine graham crackers
% t. salt % t. baking powder
1 t. vanilla 1 c. sliced dates
% c. sugar 1 c. nuts

Beat eggs, salt and vanilla light with egg beater. Add remaining
ingredients, cracker crumbs and baking powder well mixed. Stir
with a sPoorl until well blended. Bake in a moderate oven about 30
min. until lightly browned. Cut into squares and serve with un-
sweetened whipped cream.

—MRS. MALCOLM HEIDEN.

COFFEE-MARLO
1 Ib. marshmallows % c. nut meats
1 c. hot coffee % c. cream

Pour hot coffee over diced marshmallows. Stir and let cool. Add
nuts and whipped cream. Let stand over night.

—MRS. D. ZEA.
GRAHAM CRACKER ROLL
1 c. heavy cream ) 3 diced bananas
% Ib. marshmallows, finely 1 ¢. chopped nut meats

cut 8 graham crackers
1 pkg. dates, chopped (7%
0z

Whip crearﬁ, fold in all ingredients, except graham crackers. Shape
in roll 3 in. thick and roll in crumbs. Chill 3 to 4 hrs. Serve with
whipped cream. Top with maraschino cherry.
—MRS. EARL RIGGLEMAN.
—MRS. ASA BROWN.

PINEAPPLE DESSERT

1 heaping T. gelatine 1 pt. cream

1-3 c. cold water 1 ¢. nut meats

2 egg whites 3 c¢. marshmallows
1 c. sugar % c. maraschino cherries
Vi c¢. water add pineapple if desired

Dissolve gelatine in cold water (let stand). Cook sugar and water
until it spins a thread and add to the e%g whites, next the gelatine.
Then cream (whipped) dice the rest of the ingredients and add.

—MRS. H. C. GIBBONS.
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PINEAPPLE RICE SPONGE

1 pkg. lemon Jello % t. salt .

1c. bong water 2 c. cold cooked rice

1 ¢. canned pineapple or other 4 T. sugar .
fruit juice 1 c¢. cream, whipped

Dissolve jello in bailing water. Add pineapple juice and salt. Chill.
When slightly . thickened, beat well until consistency of whipped
cream. Foldrice into jello. Fold sugar into cream, fold into jello
mixture. Turn into mold. Chill. erve with fresh, crushed or

canned raspberries. Serves 8.
—MRS. HENRY DUNCAN.

RICE AND PINEAPPLE AMBROSIA

2 ¢. boiled rice. 24 marshmallows
1 c. shredded pineapple 6 candied cherries
1 ¢. whipping cream % c. sugar _

1 c. chopped apples 2 T. lemon juice

Combine all the ingredients except cream, chill at least one hour be-
fore serving. Add whipped cream and garnish with cherries.

—M. J. SMITH.
PINEAPPLE SPONGE OR SNOW
2 envelopes gelatine 2 c. boiling water and juice
1 ¢. cold water 1% c. diced pineapple
2-3 ¢. sugar 1% c. cream

Let gelatine cool and thicken, then whip and add whipped cream and
diced fruit. Serves 10.
MRS. ROB'T EWALL and MRS. KING.

PINEAPPLEMARLO

20 marshmallows 1 c¢. sweet cream
1 c. sweet milk 1 c. crushed pineapple
Melt marshmallows in milk over hot water. Whip cream until thick.
Acid to marshmallow mixture and mix. Stir in_pineapple and put
into refrigerator and freeze. Needs no more stirring. Serves 8 to 10.
—MRS. N. C. LUND.

ORANGE MOUSSE

% c. sugar % c. water .
1 T. orange rind boil this one minute
1 T. lemon rind

Soak 1 T. gelatine in 2 T. cold water. Add the hot liquid to the gela-
tine and add 2-3 c. oran%e juice and 2 T. lemon juice. Let stand until
slightly thickened and then add 1 c. whipped cream and % c. maras-
chino cherries and 14 c. almonds. Chill.

—MRS. GRACE SHAW VAN.

Toilet Articles—Fountain Service—Drug Sundries
Prescription Specialist

Hemenway’s Pharmacy

“Denison’s Most Complete Drug Store”
Phone 72 Delivery Service Laub Block
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ORANGE ICE BOX DESSERT

1 c. orange juice 3 egg yolks, beaten light
1 c. sugar 3 egg whites, beaten

3 T. flour % t. lemon extract

2 T. butter % Ib. vanilla wafers

Mix orange juice, sugar, flour, butter and egg yolks which have been
beaten. ook in a double boiler until thick. emove from fire, cool,
then add lemon extract and the stiffly beaten egg whites. Put half
of the wafers which have been rolled into botfom of a sg. baking
dish. Pour the cooked mixture over wafers. Add the remaining
wafers. Set in the ice box several hours. Cut in squares and top
with whlgped cream. Graham crackers may be used in place of
wafers. Serves 8 or 10.

—mrs. W. h. McHenry.

PEANUT BRITTLE DESSERT

1 Ib. vanilla wafers, rolled 1 pt. whipping cream

1 Ib. peanut brittle, crushed
Put layer of rolled wafers in bottom of a cake pan. Then spread a
layer of |}:\?eanut brittle. On top of this spread a Iager_of WhIpPed
cream. Repeat until you have 2 layers of each. Sprinkle a few
wafer crumbs on top. “Chill over night. Serves 16.

—MRS. CARL RICHARDSON.
BRITTLE TAPIOCA DESSERT

% c. %ra_n_ulated tapioca 1 egg yolk .

Vs ¢. boiling water 1-37C. crushed peanut brittle
% t. salt 1 e?g white, beaten

% c. granulated sugar % 1. vanilla

1% c. milk % t. almond extract

Cook tapioca, water, salt, sugar and milk together for 25 minutes in
a double boiler. Stir frequently. Add yolk and brittle. When
blended add egg white. Then add extracts.” Chill and serve in glass

cups.
—MRS. G. R. IMES.

FILLED ANGEL FOOD DESSERT

Take an Angel Food cake and slice_about % inch thick from ton of
cake and remove with a fork the inside of cake leaving a_shell of
sufficient thickness to hold together well. Tear in small pieces the
inside of cake and mix with 1 ¢. whipped cream, 1 c. diced plneapilnz[e
% Ib. marshmallows cut fine, 12 maraschino cherries chopped. = Fill
cake shell with mixture and replace top. Set in refrigerator for 12
hrs. When ready to serve cover with whipped cream and cherries.

Slice and serve.
—MRS. ANNA F. WITT.

_ RICE )
1-3 c. rice 1 gt. milk

Wash rice, add milk, % t. salt, % t. nutmeg. Bake in a slow oven 2
hours. Stir once in a while.
—MRS. C. L. NICHOLSON.

NATH Insurance Agency

General Insurance
C. E. Lundeen, Manager
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PEPPERMINT ICE BOX DESSERT

17 graham crackers, crushed 1-3 Ib. peppermint candy,
15 marshmallows cut in small crushed
pieces 1-3 ¢. English walnuts

1 c¢. whipped cream

Line bottom of pan with crushed graham crackers. Combine other
ingredients with whipped cream, and spread on graham crackers.
Make at least 12 hrs. before using and place in ice box or cool place.

—MRS. AVERY MASON.

TORTE
% c. sugar % c. milk
% c. buftter 1 c. flour
3 eg%yo_lks % t. vanilla
2 t. baking powder salt
Bake in 2 layer pans. Before baking, cover with meringue.
5 egg whites 1 c. sugar

Gradually add sugar to beaten eggs. Cover cake batter with
meringué and sprinkle with nuts. Bake in slow oven about % hr.

Filling:

2% T. flour 2 egg yolks
1-::, c. sugar 1 ¢. milk
salt

Add a little milk to beaten egg yolk and mix with flour, then add
sugar. Gradually pour 1 c. scalded milk over egg mixture. Return
to double boiler and cook until thick. Add vanilla_and cool. Place
1 layer of cake meringue side down on cake rack. Cover with filling.
Then place other layer meringue side up on top. Serve with whipped

cream.
—MISS S. E. STALEY.
NUT CREAM
1 pt. cream 1 c. chopped nuts
%_c. milk 1 t. vanilla
2 T. gelatine % c. sugar

white of one egg
D'ssolve gelatine in milk. Whip cream stiff. Add sugar, chopped
nuts and vanilla. Add white of egg beaten stiff. Finally beat in
golatine and stir until thick. Pour’in serving cups and set away in
cool place until ready to serve.
—MRS. R. L. RULE.

ICE BOX DESSERT

Melt 1 15c bar of sweet chocolate over hot water. Add 2 T. warm
water. Remaove from hot water. Mix yolks of three eggs and 2
heaping T. of sugar, Stir into chocolaté mixture. Fold”in beaten
whites of 3 eggs. Dip 1 dozen lady fingers into mixture. Line a dish
with them. "Pour over remaining mixture and let stand in ice box
over night. Serves 6.

—MRS. C. L. DUCANDER.

DR. F. H. HENKEL
— CHIROPRACTOR -

Complete X-Ray and Sanitarium Service
PHONE 60 DENISON, IOWA
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CHOCOLATE ICE BOX DESSERT
1% pkg. German Sweet choc- 1 T. sugar

olate 1 t. vanilla
2 Ib. vanilla wafers % c. nuts, chopped
2.e 95 pinch of salt
2 8 cream

Melt chocolate with a little water, add sugar and egg yolks. Stir
well. Add vanilla. Beat _elgg whites and fold in whipped cream, add
nut meats. Roll out vanilla wafers, spread layer in pan of crushed
waters, next a Iager of,cp](t)colate mixture, sprinkle crumbs on top

Place In ice box over nig
—MRS. HENRY LINDUSKI.

ICE BOX PIE OR CRUMB TORTE

% Ib. vanilla wafers, rolled 1% c. powdered sugar
Line pie plate with crumbs 2 eggs slightly beaten
% c. soft butter (creamed)

Beat all with egg beater and spread on crumbs. Drain 10c can
crushed_pineapple fold into 1 c. whipped cream, and spread on and
cover with crumbs. Let stand in ice box over night.

—MRS. GROVER TUCKER.—MRS. GEORGE SCHULTZ.
ICE BOX CAKE

4 egg whites, beaten stiff with 1 t. vinegar
over beater 1 t. vanilla
1 1-6 c. sugar added slowly.

%%%a(ery slowly in 2 layer pans one hr. Put together with the fol-

1 ¢. whipped cream 1 c¢. chopped nuts

Diced pineapple, candied cherries or other candied fruit. Mix and
put between and on top of layers. Let stand in ice box several hrs.

—MRS. R. R. HAYES.
CHOCOLATE ICE BOX CAKE

3 cakes German Sweet choco- 1 t. vanilla
hate , 4 c- chopped nuts
1 1b. "vanilla wafers inch saqp

2 egps L T. sugar

% pt. whipping cream

Heat chocolate with little water (% c.), add sugar, yolks of eggs one
at a time, stir as eggs are added. ~ Add vanilla, then beaten whites of
eggs, whipped cream and nuts.  Crush wafers and arrange in lay-
ers with above mixture. Starting with wafers and ending with waf-
er crumbs on top. Let stand in ice box for 24 hrs. Serves 10 to 12.

—MRS. O. B. CARLSON.

DENISON DAIRY

Science lias proved repeatedly that pasteurized
milk is the only safe milk, all the time.

MILK—CREAM—BUTTER
At Your Grocer’s

Phone 91
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RHUBARB COBBLER

Into bottom of baking dish put 3 c. of finely cut rhubarb, 1 large c. of
sugar and 2 T. of water. Spread over this the following batter:
Sift together 1% c. flour, 2 T. baking powder, % t. salt and 1 T. sug-
ar. ork in 4 T. butter. Beat oneegg and add to this % c. milk or
water and mix with the dry ingredients. Bake for 30 min. and serve

warm.
—MRS. OLRY.
COCOANUT BAR ICE BOX CAKE
1 Ib. cocoanut bars late
¥z . sugar 1 ¢. powdered sugar
1% c. water % c. butter
4 eggs 1 t. vanilla
2 squares unsweetened choco- % pt. cream

Cook chocolate, water and su%ar until melted, add beaten egg yolks
while hot, cool. Add powdered sugar, butter, vanilla and beaten eg
whites. Put layer of cocoanut bars which have been crushed in bot-
tom of pan theén a layer of the sauce and repeat until all is used.
Top with whipped credm and put in refrigerator over night.

—MRS. HENRY SCHREIBER, Audubon, lowa.

TOPSY TURVY CAKE

1-3 ¢. butter 1% c. flour

2-3 c. sugar 3 t. baking powder
2 eggs ] 1-3 t. salt

% f. vanilla 2-3 c¢. water

Cream butter, add sugar. Add beaten egg yolks and vanilla. Sift
flour, baklng powder and salt, add to_first mixture alternately with
water. Fold In Stlffl%/ beaten egg whites. While making cake melt
4 T. butter and 1 c¢. brown sugar in the cake pan. When thick and
syrupi/) arrange in this slices of pineapple or halves of peaches. Pour
cake batter over this and bake in_moderate oven 30 minutes. Re-
move at once to plate turning upside down so that fruit will be on
top. Serve hot with hard sauce or whipped cream. This makes 1

nine-inch cake.
—MRS. R. F. ROLLINS.

OST KOKA
2 c. cottage cheese 1 ¢. milk
3 eggs 1% c. cream
% c. sugar 1 t. flavoring

Mix thoroughly and bake in slow oven 40 minutes. Serve when cold
with fruit sauce as strawberries or pitted red cherries. )

To make cheese for this cake, take 1% gallons warm milk, beat in
% c. flour moistened with a little cold milk, mix in the warm milk %
rennet tablet soaked in little cold water. Mix and let stand a while.

Squeeze out cheese.
—MRS. GEO. LIND.

The Denison Electric Shoe Shop

H. T. WILSON, Proprietor.
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NABISCO CRUSH

1 Ib. vanilla wafers crushed 1 ¢. nut meats cut coarse
and divided into 2 parts 1 No. 2% can crushed pine-

1 c. powdered sugar apple

% c. soft butter 1 pt. whipping cream, un-

2 unbeaten eggs sweetened and beaten

Mix above mixture and beat stiff

well

Spread in layers in order given, with 9 nabiscos on bottom and % on
top. Let stand over night. Serves 24,

—MRS. RAY THOMPSON.

APPLE CRISPETTS

% c. brown sugar % t. salt
% c. white sugar 1 c. flour
5 T. butter

Prepare apples as for pie. Put 1% in, thick in bottom of pan. Mix
sugar, flour, butter and salt. Mix with fingers until mixture looks
like coarse meal. Sprinkle on top of agples and press very firm.
Make in_moderate _oven about 45 min. Serve with whipped ‘cream.
Use 8x8 in. pan. Do not butter pan.

—MRS. LOTTIE ROY.

FRENCH CREAM PIE
12 Ib, vanilla wafers, ground

fine
No. 1
% c. soft butter 1 c¢. powdered sugar
2 eggs (unbeaten) mix together and cream well

No. 2

% c. blatck (Olr’] Eng!jisp vv)alnut ies (cut)
meats (chopped fine % pt. hipped
1 10c bottle maegschino cher- b pt. cream (whipped)

Combine No. 1 and No. 2 lightly. Put % of wafers in buttered dish.
Cover with above mixture. ~Top with rest of wafers. Set in ice box
24 hrs. Cut in squares. Top with whipped cream and serve. (12

servings).
—MRS. H. R. McMINIMEE.
—MRS. JAMES MILL.
MACAROON PIE
3 egg whites, beaten stiff 10 wafer crackers, rolled
1 c. sugar (crushed
% t. baking powder % c. nut meats

PHI in buttered pie tin. Bake 30 min. Cut as a pie. Serve with
whipped cream.
—MRS. C. E. MORTON.

Schlumberger's Pharmacy

For Pure Vanilla Extract and
Fresh Spices
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MARTHA WASHINGTON PIE

1 c. sugar Custard: .
3 eggs 1 pt. sweet milk
1% c. flour 1 c. sugar

2 t. baking powder 2 eggs

4 T. cold water 2 T. corn starch
% t. salt

Beat eggs together until very light, Do not separate. Add sugar
alternately with flour and cold water, Bake in 2 pans. Put togeth-
er with custard. Serve with whipped cream.

—MRS. ALBERT WEISS.

GRAHAM-MALLOW LOAF

45 marshmallows % Ib. graham crackers

% c. thick sweet cream 1 c. crushed pineapple

1 c. pineapple juice
Cut marshmallows in quarters. Add cream and plneapP_Ie uice.
Blend. Add cracker crumbs and drained pineapple. Press firmly in-
to a loaf pan lined with wax paper. Place in a refrigerator and_let
it cool at least 5 hrs. Serve In slices with whipped cream if desired

and a maraschino cherry.
—MRS. HERMAN SCHINKEL.
GRAHAM CRACKER DESSERT

% c. butter 1 c. sugar
1 eqgg . 3 t. cream
1 c.crushed pineapple 2% c. graham cracker crumbs

1 c. chopped nuts

Cream butter and sugar together, add egg, cream and pineapple.
Line a pan with wax paper and place a layer of crumbs % in. thick
on the bottom. Over this pour 4 T. pineapple juice and 1-3 of the
pineapple mixture. Sprinkle with nuts. Add second layer of crumbs
and alternate layers of mixture and crumbs until all”is used. Let
stand for 24 hrs.” in refrigerator. Serve with whipped cream.

—MRS. HAROLD SERVOSS.

ZWIEBACK TART

1 pkg. Zwieback ground fine % c. sugar
c. melted butter

Mix the above. Take one c. of this mixture out. Spread rest around
sides and bottom of baking dish. Bake 10 min. in moderate oven.

Custard:
2 c¢. milk 3 T. flour
% c. sugar . % t. vanilla
3 egg yolks, beaten light pinch of salt

Cook until thick. Pour this over baked Zwieback. Spread over this
3 egg whites beaten stiff to which % c. sugar is folded in. Spread. c.
of crumbs over this. Bake 20 min. in moderate oven. Serve with
whipped cream.

—MRS. E. R. LEHFELDT—MRS. CARL LUNDQUIST.

ORANGE DELIGHT
1 ¢. strained orange juice
Put in top of double boiler, add 20 marshmallows and let them melt.
When melted, stir well and pour into moulds. Let set. May be

topped with whipped cream.
—DORA KIRKPATRICK.
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ORANGE ROLL

4 eggs 1 T. cold water
1 c. sugar % t. salt
1 scant c, flour lemon extract to flavor

1% t. baking powder
Beat whites of eggs, add sugar gradually. Add to this the yolks
beaten with salt and then flour sifted with baklnP owder. Bake in
mogderate oven and trim off outside crusts, rol E)Wlth the filling)
while hot.

Filling:

1 ¢. orange juice 1 t. butter

lc. sug]gr pinch salt
7 level T. flour

Cook until thick and clear. Add 2 T. grated orange rind and 1 T.
lemon juice.
—MRS. VIRGIL NELSON.

DATE DELIGHT

IV2 c. dates steamed and 1 t. vanilla
chopped 2 c. heavy cream
2 eggs separated y2 c¢. chopped walnuts

Force dates through coarse strainer. Fold in egg yolks well beaten
rold this mixture in beaten egg whites. Add vanilla and whippe
cream and walnuts. Freeze in refrigerator.

—MRS. JOHN MAROLF, JR.

CRACKER PIE
14 crackers rolled fine scant t. baking powder
12 dates cut fine pinch of salt
% c. nuts cut up vanilla

Mix the above very well. Add whites of 3 eggs beaten stiff Fold
m 1 c. sugar. Put in a well buttered pan, bake for 20 min. in medium
hot oven.” Serve with whipped cream.

—MRS. G. STALEY.

GRAHAM CRACKER SANDWICHES

24 graham crackers Vi t. salt

1 Ib. dates pitted and cut 1 t. cinnamon
1 T. butter % t. cloves

1 ¢. sugar 1T. flour

2 c. water

Mix the dry ingredients. Add to the dates, butter and water. Cook
20 mm _ Add % c. nuts and spread a thick layer of the mixture be-
E%%%] 2 large graham crackers. Let stand.” Serve with whipped

—MRS. P. N. ANSCHUTZ,
San Diego, Calif.

Everybody Knows
E. C
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GELATINE DESSERT

% c. sugar 1 c. whipping cream

4 ¢. milk small can crushed pineapple
2 ngglzlolks . bottle of maraschino cherries
1 T."Knox gelatine 12 graham crackers, rolled
1-3 c. cold water 3 T. butter, melted

2 (_elgg whites 2 T. brown sugar

1 T. vanilla

Beat to%ether the sugar, milk and egg yolks. Bring to boiling point,
remove from fire and while still hot add the gelatine which has been
dissolved in the cold water. Fold in the beaten egg whites. When
mixture is cool (but not congealed) add the whipped cream, vanilla,
pineapple and cherries. Pour over % of the graham cracker crumbs
which have been mixed with the sugar and melted butter and placed
in baking pan. Cover the gelatine” mixture with the other half of

crumbs. hill, cut in squares.
—MRS. HAROLD WELCH.

APPLE GOODIES

1T. flour % t. salt
1-16 t. cinnamon % c. white sugar
2 c. tart apples

Peel, core and slice apples. Place in buttered casserole. Mix to-
Pether other ingredients and sprinkle over apples. Cover with fol-
owing mixture:

% c. quick rolled oats % t. baking powder
% c. light brown sugar % c. butter
% c. flour

Mix these ingredients in a manner similar to pastry dough. Crumble
the mixture and pat on apples. Bake in hot oven about 25 min.
Serve with strained honey, soft custard or cream.

—MRS. A. H. SANDERS.

APPLE SNOW

% c. unsweetened apple sauce 3 grgg whites
1 t. lemon juice 6 T. sugar
% t. nutmeg

"Combine apple sauce, lemon juice and nutmeg. Beat egg whites un-
til frothy, then gradually beat in sugar until mixture stands in peaks.
Fold in"apple sauce. TChill thoroughly and serve with a custard

sauce. Serves 6.
—MISS GILCHRIST.

APRICOT WHIP

% Ib. dried apricots, cooked 1 pt. boiling apricot juice and
and sweetened water ]
1 pkg. orange jello

Drain_apricots, add water to juice to make a pint. Heat to _boili_nﬁ
and dissolve jello in it. When cold and slightly thickened, whip wit
rotary beatér until consistency of whipped ~cream. Put apricots
through colander. Fold into Jello. Turn into mold. Chill until
firm. ~ Serve with whipped cream.

—MRS. C. S. CARROLL.
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LEMON WHIP

4 eqgs, beatdyo_lks very light and lemon colored, add 1 c. sugar, juice
of 1 Iemon and rind of two, beat until ver?/ light, then add 1 pt. cream
whipped very light. Add % box Knox gelatine dissolved in hot water
about % cup. Then add the four egg whites beaten very light and
let stand 3 or 4 hrs. before using.

—MRS. FOLZ.

LEMON UPSIDE DOWN CAKE

1 c. sugar 3 egg yolks beaten
1-3 c. flour. 1 c. milk_
juice and rind of 1 lemon 3 egg whites beaten

Mix together the sugar, flour and lemon juice and rind. Add the
milk and beaten egg yolks. Fold in stiffly beaten egg whites. Bake
in slow oven in pan of warm water 1% hrs. Do not butter pan.

Serve with whipped cream.
—MRS. JAMES DUFFY.

RAISIN PUFF

1 c. chopped raisins 1-3 ¢. butter

1 c. sweet milk 2 eggs .

1 ¢. sugar 3 t."baking powder
2 c. flour

Put in tumblers % filled and steam 1 hr.

Sauce: Cream, % c. sugar and % c. butter, boil 1% c. milk and thick-
en with 2 t. corn starch, pour over butter and sugar, flavor with

vanilla.
—MRS. B. F. MILL.
RAISIN DELIGHT
1 c¢. brown sugar 1 t. vanilla
1 T. butter 4 c. boiling water
% c. raisins

g/lix and cook to medium syrup. While cooling prepare following
atter:

1 T. butter 2 t. baking powder

% c. white sugar % c. sweet milk
Add flour to above to make a drop batter about 1 c. Drop batter
from spoon into buttered pan and pour first mixture over it. Bake

in a moderate oven. Batter will rise to the top.
—MRS. LILLY NEWTON.

The recipes you herein find,

Are good for all mankind,

For husband, child and wife,

So is insurance in the Banker’s Life.

RAY H. THOMPSON

“The Bankerslifeman”
210 New Laub Block Phone 333
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Diabetic Desserts

LEMON MIST
1 envelope plain gelatine % c. lemon juice or 1 t. of
% c. cold water fruit acid
1% c. boiling water 2 eggs .
grated rind of one lemon %ZA)tgrs.ltsaccharln
. sa

Boil water and rind of lemon for 2 min. Dissolve gelatine in cold
water. Add to lemon liquid and stir. _Separate eggs and oeat yolks
until lemon colored.  Stir hot mixture into yolks slowly. Reheat un-
til mixture thickens, stirring constantly. ~Remove from heat, add
lemon flavoring, saccharin, and salt and chill. When jelly is nearly
set fold in beaten egg whites. Chill. One serving—3 ‘gram protein,
2 gram fat, 1 gram carbohydrates and 30 calories. ,

—MRS. H. B. WAREHAM.

WESTVILLE CREAM

1 envelope plain gelatine % c. milk
14 c. cold water eggs .
1 square chocolate grated 1t vanilla
0z. 14 t. salt .
% c. hot water % c. cream, whipped

Heat_ chacolate, water, milk and salt over boiling water. Dissolve*
elatine in cold water.” Add to hot chocolate mixture and stir until

issolved. Separate eggs and beat eqg yolks until lemon colored.

Stir hot mixture into  egg yolks. Reheat until mixture thickens

stirring constantly. Remove from heat, add vanilla and chill until

nearly set. Then fold in stiffly beaten egﬁg whites, with whipped

cream. Mozv. and chill until firm. Serves 6. One serving—5 gram
protein, 9 gram fat, 3 gAm carbohydrates and 115 calories.

—MRS. H. B. WAREHAM.

ANDERSON

Dry Cleaning and Tailoring
Phone 206

For Fine Fitting Footwear

NELSON’S SHOE STORE

AAAA EEEEE

DENISON SEED COMPANY

Seeds and Feeds of All Kinds
Garden Seed in Bulk
PHONE 396 DENISON, IOWA
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Doughnuts

DOUGHNUTS
5 eggs beaten well 2 t. nutmeg
2% C. sugar 1 t. vanilla
2 ¢. sour milk 3 level T. butter, melted
2 scant t. soda 2 t. baking powder

Add enough flour to make a soft batter. Roll and cut and let stand
30 min. before frying. This makes 7 dozen.

—MRS. ELLA COLTRANE.
RAISED DOUGHNUTS

1% c. milk 3 T. butter

1 cake compressed yeast 1 egg beaten
% c. sugar 1% t. nutmeg
4% c. sifted flour 1t salt

Scald milk and cool to lukewarm. Add crumbled yeast and 1 T. of
the su%ar to milk. Stir until dissolved. Add iy2 c. flour and beat
well. Cover and let rise in warm place about 1 hr. Cream butter
and remammg sugar. . Add egg, nutmeg and salt, and add to yeast
mixture. Add remaining flour and placé in well greased bowl. “Cov-
er and let rise in warm place for about iy2 hrs.~ When raised, turn
out on floured board and roll one-half inch thick. Cut with a dough-
nut cutter. Place on floured board and let rise in warm place for
about 1 hr, F% in deg}}) fat until golden brown and done, turning
0

once. Drain. akes 2% dozen.
—MRS. JOHN KELLY.
DROPPED DOUGHNUTS

2 eggs beaten 1 level t. salt

1 c. sugar 2 heaping t. baking powder
1 c. sweet milk % t. nufmeg

3 ¢. flour pinch of ginger

Drop from spoon into hot fat.
—MRS. C. H. AMES.

COCOA DOUGHNUTS

% c. sugar % !I' baking powder
e . cocoa
% g.gmilk 2 c. flour

Mix thoroughly and drop in hot fat to fry.
—MRS. GEO. LIND.

DOUGHNUTS
1 c. sugar 1 t. soda
2 eggs . % t. baking powder
1 ¢."sour milk nutmeg
1 T. melted butter salt
4 c. flour

—MRS. RAY M. JENSON.

The Fair Store

5¢ to $1.00
R. D. Johannsen, Prop.
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DOUGHNUTS
2 eggs 1t soda dissolved in sour
1 c. sugar
2 T. melted lard or shortening % t baklng owder
1 c. sour milk % t. salt sifted with flour

Stir in flour enough to make a dough of right consistency to roll out.
—HARRIET CRANDALL, Moorhead, la.

SOUR MILK DOUGHNUTS

3 eggs 3 T. melted butter
1 ¢. sugar 4 c. flour sifted with 1 t. salt
1 ¢. sour milk and 1 t. soda, 1 t. nutmeg

Beat egg whites with Dover beater until stiff. Then add yolks and
beat again. Add sugar grad ua(?/ and continue beating until all has
been added. Remove beater and add milk and then dry ingredients.
Do nhot use any more flour than really is necessary to roll out the

doug
—MRS. S. G. MATTHEWS and MRS. L. T. PETERSEN.

WITTMAACK DAIRY

We Deliver Fresh Milk & Cream Daily
Phone 482. So. 14th St. Denison, lowa

TILDEN

UNIFORMS

and

CHOIR
ROBES

More Value
per Dollar

Ttlden Manufacturing
Company
Ames, lowa
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Dumplings

CARAMEL DUMPLINGS

Sauce
1% c. sugar add butter and remaining c.
2 T. butter of sugar and salt to hot wat-
% t. salt er. Add the caramel syrup to
2 ¢. hot water hot water and cook until dis-
Carmelize (melt and brown) solved.
% c. sugar in heavy pan
(skillet)
Dumplings
2 T. butter 2 t. baking powder
% c. sugar % c. milk
1% c. flour % t. vanilla

Cream butter and sugar.  Sift flour and baking powder and
alternately with the milk. . ‘Add vanilla. Drop by spoonsful
syrup. Cover closely and simmer over low fire about 20 min.

—MRS. RUTH BLIVEN—FRANK CRANDALL.

GERMAN LIVER DUMPLINGS

2 Ibs. beef liver salt
2 onions epper
2 t. bacon fat lour

Remove skins from liver and place in chopping bowl with sliced
onions and small bunch of Ioarsley or run through food chopper.
When finely chopped, add salt, ﬁepper to season and 2 t. bacon fat
and enough flour to hold together. Drop by tablespoons into hot
soup stock which has been seasoned with parsley, celery and bay

leaves. Cook about 10 min.
—MRS. CHAS. JEDELE.

DUMPLINGS

1% c. flour milk to mix to a soft dough,
% t. salt that will drop from spoon.

1 t. baking powder

Stir flour, salt, bakingD powder together twice. Add milk (about 2-3

c.). Mix thoroughly but quickly, and drop by small T. into the hot
gr)avy. Cook Zogmix. Witﬁout Ils%ting coveP. y

—MRS. EISSMAN.

CREAM DUMPLINGS

Beat one egg_until "‘?r?t’ add a pinch of salt, five T. thin sweet cream,
one c. flour sifted with one t. baking powder. Drop by spoonsful into
boiling gravy or stew. Cover and cook fifteen min.

—MRS. EARL CAPEL.

john McClellan

ELECTRICIAN
Westinghouse Ranges & Appliances. Phone 204.
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MARROW DUMPLINGS FOR SOUP

Rub 1 hea ing] T. of marrow to a cream, add the beaten yolk of 1 egg,
season with % t. salt and % t. nutmeg and 1 t. finely ¢chopped pars-
ley. Mix and add 3 T. dr){_ bread_ crumbs and fold“in 1 egg white
béaten to a froth.. Mould 1i htlé into 1 dozen balls. (They should
double in size while cooklngg oil 6 min. in soup.

—ESTHER J. THOMAS.

CHICKEN DUMPLINGS

2 c. flour 1 eqgg .
2 t. baking Powder 1 c. milk,
pinch of sal

Sift flour, baking powder and salt. Add egg beaten light with the
milk. Drop a T. of the dought at a time into the soup and cook 20

min. without removing cover.
—MRS. R. O. McCONNAUGHEY.

Quy R. Johnson's Produce

Cash for Cream, Eggs and Poultry
Phone 201

INVESTMENT

+ 5000.

Excellentforinsomnia

sour current  Drinking warm milk is effective in many cases
DIVIDEND  Of insomnia, but if it is caused from worry about
your future financial security, you should adopt

RATE ON our sound savings-investment plan and have the
SAVINGS  peace of mind enjoyed by millions of thrifty and

SHAAE wise Americans. © "See about it today.
ACCOUNTS DENISON FEDERAL SAVINGS
AND LOAN ASSOCIATION
ANNUM Ritz Theatre Building Denison, lowa

Phone 453 E. E. Lehman, Secretary
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TUNA FISH WITH RICE

Boil % c. rice and when well cooked, mix with a can of tuna fish that
has been well flaked. Moisten with a cream sauce using: 1 T. each
of flour and butter, % c. rich milk. Cook until thick, season, add
the rice and fish.  Put into individual ramekins, cover with buttered
crumbs, bake until brown.

—MRS. VANCE.
TUNA FISH AND PEAS EN CASSEROLE
1 ¢. peas drained make 2 c.) salt, pepper and 1
1 c¢. Tuna fish o imento
2 c. liquid (use liquid from T. butter

peas and add enough milk to 4 T. flour

Method: Butter casserole and cover the bottom with cracker
crumbs, next a layer of peas, a layer of tuna fish, layer of cracker
crumbs. Cover with sauce made from 2 c. liquid, floar, and butter.
Dot with pimento. Bake in moderate over 350 degrees for 30 min.

—MRS. CLEMENS H. ULLRICH.
BAKED FISH WITH TOMA”™ SAUCE
Roll fish in flour, add salt and pepper to taste.

2 Ibs. fish 1 c. water
1 t. butter

Bake in oven 35 min.
Sauce:

1 ¢. strained tomatoes 2 strips bacon cubed
1 onion

Fry bacon and onion. Add tomatoes and pour over baked fish. Sim-
meér in oven from 10 to 20 min.
—MRS. HENRY BECK.

BROILED HALIBUT STEAK

2-3 Ib. halibut steak % t. chopped celery
3 T. butter % t. chopped onion
1t. salt 1 T. lemon juice

% t. minced parsley

Wipe off halibut with a damp cloth. Spread with the rest of the
ingredients. Let broil 15 min.
—MRS. G. R. IMES.

BAKED SALMON

Clean and wipe dry a fish weighing about 4 lbs. Rub fish inside and
out with salt. Place on inside pan of roaster in which % c. of butter
has been melted. Bake in hot oven. Baste frequently, allow about
15 min. _to the pound. Garnish with parsley and slices of lemon,
serve with Hollandaise sauce:

% c. butter 2 egq yolks
1-3 ¢. boiling water 1 T. lemon juice
% t. salt

Divide butter in 3 pieces. Put one piece with beaten yolks and
lemon juice in top of double boiler. Cook over hot water. ~Stir until
butter "melts, then add second piece then third. When melted, add

hot water. Cook 1 min.
—MRS. CLEMENS H. ULLRICH.



BAND PARENTS' COOK BOOK 57

TUNA FISH SUPREME

1 10-0z. can light Tuna fish 1 can Campbell’s mushroom
1 15 cent bag potato chips soup

Drain oil from_tuna fish and break in pieces, add slightly crushed
potato chips. Place in baking dish. Heat mushroom SOUE and pour
over fish and potato chips.” Cover with crumbs. Bake 45 min.

—MRS. J. E. ANDERSON.

OYSTERS AND MACARONI

1 box macaroni % Ib. cheese
1 Ft. oysters white sauce
salt and pepper

Cook macaroni in boiling salted water. Make a white sauce, add
oysters, cheese and macaroni and bake 2 hrs.
—MRS. AVERY MASON.

TUNA FISH AND NOODLES

1 pkg. noodles 1 ¢. tuna fish, flaked

3 [I)' lour 1 t. lemon juice

3 T. butter 1 small can mushrooms
2 c. milk % small green pepper
% t. salt paprika

Cook the noodles in salted boiling water until tender, drain and
rinse. Add to cream sauce which has been made by melting the
butter, adding flour and then milk, stirring constantly. Then add
other ingredients in the order given. Place in buttered casserole.
Cover with grated cheese. Bake in moderate oven 40 min.

—MRS. A, H. SANDERS and MRS. G. STALEY.

CRABMEAT EN CASSEROLE

3 T. butter 1 t. minced parsley

4 T. flour 2 T. sherry (optional)

2 ¢ milk 1% c. crabmeat

% t. salt 1-3 ¢. grated cheese (Parme-
% t. paprika san preferred)

% t. celery salt

Melt butter. Add flour and when blended, add milk and seasonings.
Cook slowly and stir constantly until a creamy sauce forms. Add
she.rrz and crabmeat. Pour into a shallow buttered baking dish and
sprinkle with cheese. Bake for 15 min. in a moderate oven.

—MRS. H. A, TURK.

Hauschild Motor Co.

Your Ford Dealer

DENISON, - - - IOWA
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TUNA FISH CASSEROLE

1 can tuna fish % Ib. cooked macaroni
1 can mushroom soup

Butter casserole and_f)ut layer of macaroni and fish in bottom. Pour
soup, diluted with milk, over top. Bake 1 hr.

—MRS. VIOLA JAMES.

ESCALLOPED TUNA FISH

1 can Tuna (13 oz.) 1 c. milk
2 carrots diced ) 1t salt
2 medium potatoes diced % t. paprika
1 medium onion chopped % t. pepper
1 ¢. peas (fresh or canned) Bread crumbs buttered or
% _I'I_' PIUtter crushed cornflakes
. flour

Boil carrots, potatoes, onions and peas (if fresh ones are used), until
tender. Make a thin white sauce of butter, flour, and milk and add
the flaked tuna fish and seasonings. Place vegetables and creamed
tuna fish in layers in a buttered baking dish” and top with bread
crumbs or cornflakes. Bake in a hot oven for 40 min.

—MRS. MABEL LAUB.

BAKED HADDOCK WITH CHEESE

2 ¢. milk . % t. salt

3 T. butter or margarine % t. pepper

% _(I)_r 1§I Haddock fillets 2 c. grated cheese
. flour

Melt fat in a saucepan. Add the flour and.when smooth add the
milk, salt and pepper. When white sauce is thickened add your 2 c.
of grated cheese and stir constantly over low heat until cheese has
blended with the sauce. Place_ fillets in baking pan and pour the
cheese sauce over them. Bake in moderate oven 30 min.

— MRS. ORION STOCK.

BAKED FISH DINNER

Pare and_ dice 2% c. potatoes, add to boiling water (salted). Then
add 1 onion, chopped, and % c. chopped celery. Cook until tender
and drain. Save vegetable stock for use laterin recipe. Mix 1% c.
flaked tuna or salmon with % c. canned peas, % pimento, cut in
strips and % t. black pepper. ~Stir in cooked potatoes, celery and
onion. Butter 1% qt. baking dish, place fish mixture in it. Cover it
with % c. vegetable stock and % c. milk with little lemon juice
added. Use fork to blend liquid into mixture. Dot with bits of but-
ter. Prepare favorite biscuit dough, and arrange biscuits on top.
Bake in hot oven for about 20 min., until biscuits are browned. Serve

with tart jelly. MRS. ASA B. BROWN

THE MILHEK CAFE

Go Where Everybody Goes—
Ask Anybody
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SALMON EN CASSEROLE

No. 1 can salmon % Ib. cooked and drained

4 hard boiled eggs macaroni or noodles
White sauce:;

1 ¢. milk 2 T. butter

2 T. flour % t. salt

1 c. bread crumbs

Method: Butter casserole, put thin layer of white sauce, alternate
layer of noodles and salmon, top with eggs sliced. Pour white sauce
over mixture and top with bread crumbs. Bake in moderate oven
until heated through. Serves 8.

—MRS. E. L. FINK.

MOCK CHICKEN CASSEROLE

4 T. fat 1 can Tuna fish .
4 T. flour 1 3-0z. pkg. potato chips
few grains pepper % c. mushrooms sliced
2% c. milk

Heat fat, add flour and pepper. Add milk gradually, and cook, stir-

ring constantly until thick. = Separate fish into flakés. Crush potato

chips. Combine all ingredients, saving out a few potato chips to

sprinkle on top. Add sSalt if desired. Pour into buttered casserole.
ake in moderate oven about 30 min. or until top is browned.

—MRS. J. M. WANSING.

SALMON LOAF

1 can salmon % c. milk
1 c. bread crumbs 2 eg?s
% c. sweet cream salt to taste

Break salmon up In pieces. Remove bones and dark pieces. Add
other ingredients. Bake 1 hr. in moderate oven. Set in a pan of hot
water when brown, and baste the top with melted butter.

—MRS. MINNIE RUBERG.

SALMON LOAF

1 can salmon 1 medium sized onion, minced
4 ngg yolks, well beaten % t. salt

4 T. melted butter % c. milk

1 c¢. crumbs 4 egg whites, well beaten

Mix in order given, put in buttered mold and steam 1 hr. and serve
with following sauce:

Blend % c. butter and % c. 2 ¢. hot milk
flour 1t salt

Cook until thick, JJOUI’ over 2 beaten egg yolks, return to fire and
cook 3 min. Add 2 T. lemon juice. Beat hard and pour over the

loaf. __MRS. JAMES D. FLEMING.

TUNA FISH LOAF

1 ¢. Tuna fish 1 can Campbell’s cream of
1 box small noodles mushroom soup
1 bunch celery

Boil noodles in salt water. Cook celery. Mix all ingredients togeth-
er and bake in buttered dish % hr.
—MRS. HEMENWAY.
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PUMPKIN ICE CREAM

1 ¢. pumpkin 2-3 c. sugar
2 ¢. rich milk 1% t vanilla
1 T. corn starch 1 c. cream
% t. salt

Scald milk and add pumpkin, mixing thoroughly. Mix corn starch
and sugar and add to pumpkin mixture. Cook over slow fire or in
double "boiler about 30 min. or until mixture thickens. Cool, add
vanilla, turn into tray, freeze to mush. Fold in whipped cream and
return to ice box to freeze. May be served in individual pastry shells
and topped with maraschino cherries, rubyettes or nuts.

—MRS. KENNETH 'BRYAN.

FROZEN CRANBERRY SHERBET

Boil 1 gt. cranberries in one pt. water for 10 min., strain and add 1
pt. sugar. Stir well and boil until sugar is dissolved. When cold
add the strained juice of 2 lemons and freeze.

—MRS. MARGARET WRIGHT.

PINEAPPEE SHERBET

1 c. grated pineapple 4 c. water
uice 1 lemon 2 c. sugar
T. gelatine

Soak gelatine in % c. cold water. Boil sugar and water 20 min. Add
#eet)(z)esoakw gelatine and when dissolved, add fruit juice, cool and

—MRS. J. K. BRADSHAW.

APRICOT SHERBET

2 ¢. cooked dried apricots % t. salt )
c. water j T. Knox gelatine
c. sugar

Soak gelatine in 1-3 c¢. cold water. Cook dried apricots, mash fine
through sieve, then measure 2 c. pulp. Add water, sugar, gelatine
and salt, then freeze.

—MRS. C. L. NICHOLSON.

CALIFORNIA SHERBET

Juice 3 lemons and_3 oranges, 3 c. sugar, 3 c¢. water, 3 egg whites
Add beaten egg whites when sherbet is half frozen. Makes 1 gal.

—MRS. C. L. NICHOLSON.

PLAIN ICE CREAM

% C. sugar 1c. Whif)ping cream
% scant f. corn starch EA) t. salt

eggs t. extract
5 9%k

Make soft custard of egg yolks, sugar, corn starch and milk. Add
salt and when cooked pour hot custard over stiffly beaten egg whites
and set aside to cool.” When_cool, add whipped” cream and”extract
laart1d3 freeze.. If us,gg mechanical refrigerator, stir 3 different times

0 mm. intervals.
—MRS. B. F. BOLTON.
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PEPPERMINT STICK ICE CREAM

Cook 1 c. milk, 1 T. flour, 1% T. sugar in double boiler 5 min. Add
% Ib. crushed peppermint stick candy and cook until dissolved. Cool
then add 1-3 t. salt and 1 c. whipped cream. Turn into tray and

freeze.
- -MRS. EARL ROSCOE.
LEMON ICE CREAM
2 eggs 1% c. milk
% C. sugar % c. cream
% c. Karo syrup % c. lemon juice

1 t. grated lemon rind
Beat eggs until light, add sugar and beat until rather thick. Add
remaining ingredients and freeze. When frozen, put in chilled bowl
and beat with mixer or beater until light and creamy. Return to
tray and freeze. Serves 6.
—MRS. J. W. MILLER, JR.

PEACH ICE CREAM

3 T. minute Tapioca 1 c. peaches
% t. salt 1-3 c. sugar
2 ¢. milk scalded 2 T. sugar

6 T. light corn syrup 2 egg whites

1 c. whipped cream

Add minute tapioca to milk and cook in double boiler 15 min. or until
tapioca is clear and mixture thickens. Strain hot mixture, stirring
but not rubbln(_:i_ through sieve into corn syrup and salt, mix 1-3 c.
sugar. Add 2 T. sugar to egg whites and beat until stiff, then fold
into cold tapioca mixture. Fold in cream and peaches, turn into
automatic re_frlgerator and freeze as rapidly as possible. 2 or 3 hrs.
usually required or turn mixture into container, cover tightly and
pack in 3 parts crushed ice to 1 part salt. This makes 1 qt.

—MRS. W. R. MULLINGER.

ORANGE CREAM SHERBET

Soak together for about 5 min.: 1 level T. Knox gelatine_ and % c.
water. Add to gelatine stirring thoroughly: 1% c. boiling water,
1% c. sugar, 1 c. lemon juice, 1% c. orange juice and rinds of two
oranges. ~Turn into freezer or trays and freezé to a mush. Beat un-
til stiff: 2 c. Whlﬁ)ped cream, add % c. sugar, % t. salt, 2 egg yolks
beaten slightly, 2 egg whites beaten stiff and dry. Turn into” par-
tially frozen mixture and continue freezing.

—MRS. HUGH A. MARTIN.

Earner’s Department

Store
“Your Store in Denison

PHONE 461



62 BAND PARENTS' COOK BOOK
PUMPKIN ALASKA

16 marshmallows Baked pie shell
2 ¢. canned pumpkin 4 T, oran%e juice
2-3 c. brown sugar 4 egg yolks

1t salt 1% c. cream

1% t. cinnamon 4 egg whites

2 T. boiling water 6 T. sugar

1% t. ginger

Mix marshmallows, pumpkin, brown sugar and salt. Place over low
heat until marshmallows are melted, add egg yolks and spices Vi;h_s-
solve in hot water) add orange juice and mix well. Chill. hip
cream and when pumpkin mixture begins to thicken, fold in cream.
Freeze without stirring. Serve as ice cream or just before serving
spread mixture in pie shell and cover thickly with meringue made
by beatlnP egg whites stiff but still shiny and folding in the white
sugar. Place under broiler unit for a moment to brown.

—MRS. H. W. CLASEN.

MARLOW ICE CREAM
16 marshmallows 1 c¢. whipping cream
c. milk 1 t. vanilla

Melt marshmallows in milk over hot water, chill. When mixture is
slightly thick, add the whipped cream. Freeze.

—MRS. P. J. FARRELLY.

ICE CREAM
1 c. cream % t. lemon extract
2 eggs 1 t. vanilla extract
% C. sugar 2 c¢. milk

pinch salt

Whip cream until stiff, but not until dry. Add eggis (without separ-
ating) and beat. Add sugar and beat. © Add salt, lemon and vanilla
extracts and milk. Freeze one hour (fast freezing in electric refrig-
erator), stir and whip with egg beater until smooth but not melted.
Freeze. Note; Nuts, maraschino cherries, etc. may be added after
the one hour freeze.

—FLORENCE LINGE—MRS. JOHN HENNEY.

Denison Greenhouses

OWEN RUMBLE, Prop.
Boosters for Everything Worth While

Denison, lowa Phone 234
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Jelly and Preserves

PIE PLANT CONSERVE

3 Ibs. pie plant, not peeled, cut in small pieces, add 6 cups sugar and
let stand over night.  Next morning prepare 3 oranges peeled and
pulp cut fine and 3 c. sugar and let stand % hr. Take finely chopped
rind and boil in water 10 min., drain and add other mixture. Stir all
together and boil slowly for 30 min.

—MRS. EMIL PETERS.

RHUBARB-APRICOT CONSERVE

3 c¢. diced rhubarb 1-3 ¢. lemon juice
4 c. diced apricots (fresh or % c. orange juice
canned) 6 c. sugar

2 c. diced pineapple
Mix ingredients and let stand 2 hrs. Cook slowly until the conserve

thickens.
—MRS. A. P. FRAHM.

STRAWBERRY PRESERVES

Pour boiling water over 1 heaping qt. strawberries after they are
hulled. Drain, then add 3 c. sugar and boil 5 min. Add 2 more c.
sugar and boil 5 min. more. Put in glasses and seal.

—MRS. CHARLES BOLLEN.

GINGERED PEAR JAM

4 |bs. pears 2 lemons _ )
4 Ibs. sugar 4 o0z. candied ginger

Peel and core pears, put lemons, pears and candied %inge_r through
food chopper. Combine with sugar and cook slowly 45 min.

—MARGARET WESTCOTT.

PEAR HONEY

12 pears ) 1 lemon
1 medium sized can pineapple 5 ¢. sugar

Put pears through food chopper, add lemon juice and sugar and cook

until thick.
—ETTA DAY.
PEACH PRESERVES
24 peaches maraschino cherries (10 cent
2 small oranges bottle)

9 c. sugar

Put through food chopper, peaches, cherries and last the oranges
(rind and all.) Add sugar to mixture. Boil 30 to 40 min. Seal in
jars. Note: also delicious on ice cream.

—FLORENCE LINGE.

Denison Drug Co.

Prescriptions DRUGS Sundries
We Deliver Phone 35.
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PEACH MARMALADE

15 c¢. peaches 12 c¢. sugar
12 c. water 3 oranges

Peel and cut peaches into small pieces, wash and slice oranges thin.
Cover with water and cook gently in covered kettle 1 hr. Add sugar
to peaches and cook 1 hr. longer, stirring occasionally but letting it
steadily but gently boil. Turn into hot sterilized jars or glasses and
when cold, séal with paraffin. Peaches and oranges may be ground
through coarse blade of food grinder instead of slicing, it desired.

—NMrs. John L. Robinson.

APRICOT MARMALADE

1 Ib. dried apricots juice 1 lemon
6 c. sugar cans sliced pineapple

Cook_apricots in a little water until thick, then mash, add pineapple
cut fine, lemon juice and sugar and cook until thick.

—MRS. LELAND.

ORANGE MARMALADE

Slice very thin 3 whole oranges and 2 whole lemons. Add 3 times
their measure of water, let stand covered 24 hrs. Boil until fruit is
well done, let stand covered 24 hrs.  Cook until JeIIP/ consistency
using 4 c. fruit mixture to 3 c. sugar. Seal in jelly glasses.

—NELLIE M. WILEY.

BLUE PLUM JAM

3. c flum pulp % Ib. seedless raisins
ﬁuce oranges 5 Ibs. sugar
~ Rind 1 orange ) ) ] o
Mix well, let stand about 10 min. Boil 30 min. or until thick.

—MRS. ELIZABETH ROBERTSON.

CHERRY SUNSHINE
1 pt. sugar 1 gt. seeded cherries
Boil from 5 to 8 min. Pour into tumblers and set in sun for 3 days.
—MRS. EISSMAN.

Denison Laundry

“Wife Savers”

Phone 335 Denison, lowa
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Meats

BAKED VIRGINIA HAM

Take 6 Ibs. of the large end and parboil an hour or a little longer.
Remove from water. ‘Stick in a dozen cloves. Sprinkle with brown
sugar, and place in roaster. Pour over it a quart of milk. Bake un-

tildone, 3 or 4 hrs.
—MRS. MINNIE RUBERG.

RICE BALLS
IV2 Ibs. hamburger seasoning
2 onions 4 t. rice

1 elgg 1 can tomatoes

2 slices bread ] ] ]

Soak the bread but do not drain. Add uncooked rice and one onion.

Shape into balls. Put into stew kettle, the tomatoes and one sliced

gglon; also garlic if desired. Add meat balls, cover, and let simmer
min.

—MRS. TENHULZEN.

PORK CHOPS DELUXE
Have the re(}uired number_ of pork chops cut 1% inches thick.
Dredge with flour, season with salt and pepper, and brown well on
both sides. When the chops are browned, add a little water, cover
closely and bake slowly from 1 to 142 hrs. Add water from time to
time as it cooks away.” Cooked in this way the chops are glazed and
so tender they may be cut with a fork.
—MRS. WM. WILLROTH.

WALNUT ROAST

2 eggs 1t. salt .
1 c. milk 1 t. grated onion
1 c. cream 1 ¢. ground walnuts
2 c. toasted bread crumbs
made fine

Mix ingredients in order given. Let stand 20 to 30 min. Bake in an
oiled bread pan in moderate oven 20 to 30 min.
—MRS. PAUL C. WEATHERBY.

MEAT BALLS
1 Ib. finely ground beef 1% c. milk
2 T. finely Chopped onion 2 eggs, beaten
1t. salt 4 c. cornflakes

V2 t. pepper
Put meat in bowl, add onion, salt, pepper, and half of the milk. Roll
flakes and add enough to mixture so it can be formed into balls or
rolls.. Use_rest of flakes to roll balls in. Brown in butter, pour re-
maining milk over balls and cook rather slowly until done
—MRS. W. E. TERRY.

GROUND PATTIES

1% Ibs. ground pork % c. cream or top milk
% c. boiled rice 1t salt

% t. ground onion 1 t. ground sage

% t. ground pimento % t. pepper

(red or green)
Mix all together and form into balls or patties, and roll in flour. Put
can of tomato soup diluted with water in small roaster. Add patties
and cook In oven until done.
—MRS. EMILIE GLOE ROBINSON.
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STUFFED BAKED PORK CHOPS

double pork chops % t. salt
2 ¢. bread crumbs dash of pepper
4 T. butter ) 1% c. water
1 small onion, minced 3 T. tomato ketchup

% t. Worcestershire sauce

Have pocket cut in each chop. Make a dressing of bread crumbs and
seasonings. Place dressing in the pocket of the ch(()jps. Brown, %Iace
in roasting pan, cover with sauce made of water and ketchup. Bake
in hot oven (400 degrees) about 45 min., basting frequently.

—MRS. T. D. PORT.

BRAISED TONGUE

Boil tongue until tender (3 to 5 hrs.). Cool in water, then peel and
remove small bones. Mix 2 T. butter and flour. Stir this into stock
(2 gts.). Add to this small diced onion, celery, turnip, carrot, a
little parsley, bay leaf, 2 T. catsup, 2 T. Worcestershire sauce. Pour
over tongue and bake 2 hrs.

—MRS. FOLZ.

HAM MOLDS

2 T. gelatine soaked in % c. cold water 5 min. Heat 3 c¢. cooked
tomato juice with % t. salt, 1 T. sugar, % bay leaf, and 1 T. chopped
onion. "Cook 10 min. Strain, and add the gelatine. When dissolved,
add 3 ¢. ground ham and pour into individual molds, which have first

been dipped in cold water.
—MRS. W. L. CHENOWETH.

PEANUT LOAF

2% c. cooked rice 1 level T. chopped onion
2-3 ¢. peanut butter 1 level t. celery salt
2-3 ¢. boiling rice water or 1 level t. salt

1k % t. paprika

mi
1 egg, well beaten

This is a good substitute for meat.
—MRS. RUTH BLIVEN.

SLICED HAM BAKED WITH PINEAPPLE

1 slice ham, 1 inch thick 4 slices pineapple
(smoked) 2 T. sugar L
1 t. prepared mustard % ¢. pineapple juice

Spread_ham _ with mustard and place slices of pineapple on top,
sprinkling with sugar. Place in shallow Pan and add pineapple juice.
ake, covered, for 1% hrs. in a moderate oven (375 degrees). ~ Un-
cover the last 20 min. to brown.
—KATHERINE LIGHTER.

MEAT BALLS
1 Ib. round steak, ground 1 rounded T. corn starch
1 ¢. milk salt and pepper

Add milk, corn starch and seasoning to ground steak, and mix well—
this is very mushy. Form into balls and roll in flour and fry until
brown in about 3 T. fat. Place in casserole and make a very thin
gravy to almost cover meat balls. Bake about 1 hr. in moderate oven.

—MRS. WALTER DENKER.
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INDIVIDUAL SAUSAGE PIES

2 c. flour 1 ¢ milk
4 t baking powder 1 Ib. sausage meat
[z_t. salt 4 tomatoes

2 T. shortening
Sift together dry ingredients. Add shortening, mix it thoroughly
with fork. Add liquid to make stiff dough. Turn out on floured
board and knead lightly until outside looks smooth. Roll 1 inch
thick. Cut into 8 4-inch squares. Divide sausage meat into 8 flat
caKes, Vi meh thick. Put one sausage cake on each square of dough,
fold edges of dough around sausage cakes. Put one-half tomato
(peeled) _on top of sausage. Sprinkle tomato with salt. Lay on
gglé\llgg €gilsh and bake in hot oven at 425 degrees F. for about 25 'min

—MRS. BRUCE.
BARBECUED PORK CHOPS
6 P?rk chops % t. cloves
1 T. flour i2 ¢ ketchup
1 t. dry mustard 1 small onion
1t. celery salt 1 bay leaf

Mix all ingredients. Salt and pepper the chops. Pour the mixture
over them, add one-half cup of hot water, and bake in oven one hr
—MRS. EVERETT NORELIUS.

BARBECUED SPARERIBS

2% Ibs. pork spareribs 14 t. tobasco sauce

2 onions chili powder
c. catsup 1 Ce water

1 T. sugar salt

IT. vinegar pepper

Put half the spareribs in the bottom of a baking dish. Season with
salt and pepper, and cover with a thin layer of onion slices. Com-
Dine the catsup, tobasco sauce, chili powder, sugar, vinegar and wat-
er and pour half this sauce over the meat and onions. Add the sec-
ond layer of spareribs, sliced onions, and sauce. Bake in moderate
oven until done, about 1% hrs. or longer. Serve with baked potatoes
—MRS. HERB. FITCH.

FRIKADELLER

1 Ib finely groundbeef 1 T. grated onion
2 unbeaten eggs 1 f. salt
1 T. flour pepper

bacon drippings cream tomoisten .
Add flour to finely ground steak and mix thoroughly. Season with
salt and pepper and grated onion. Add the eggs and enough cream
beatowhe S°f> +Beani thor°ugbly—the longer the mixture is
fat and fry untfl done” * heapmg tablesPoons of = = in hot

—MRS. HERB. FITCH.

BREAKFAST SAUSAGE
25 Ibs. beef, half neck and 1 oz. ground cloves
half rib meat ¥ 0z. ground pepper

¥2 Ib. salt
2 Ibs. oatmeal, cooked in 2% oz." allspice

broth
Cook beef without salt. Remove i i i
the other ingredients, put in casingtéoﬂ%S ﬁl)réd %Pndm?e?% MT‘}I;(\\:VV:EE
? bttle salt- Hang up rings. Heat in a Iittle ot WaEer%e ore’ serv-

—MRS. WM. BRETTHAUER.
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INDIVIDUAL MEAT BALLS

3 Ibs. veal, ground 3 ¢. mashed potatoes
3 Ibs. beef, ground salt, pepper
1% Ibs. pork, ground 1 qgt. milk (about)

6 eqgs
Mix anggshape into individual loaves, roll in cracker crumbs, and
brown. Put in roaster with little water, and bake about 1 hr.

Serves 40.
—MABEL DAVIS.
. CHICKEN LOAF
1 chicken, cooked 3 c¢. cracker crumbs
4 eggs, beaten % c. thick sweet cream
3 _T. chopped celer salt and pepﬁer to taste
2 T. chopped pimento chicken brot

Cut cooked chicken into small cubes. Grind the skin. Add beaten
eggﬁ, cream, then other ingredients. Use enough chicken broth to
make a very soft mixture. ~Turn into greased baking pan, dot gen-
erously with butter. Bake 45 min.

—MRS. J. F. SHIELDS.

. LIVER LOAF
1 1b. liver 1 egg
l‘;ﬁ; Ibd sausage %/t't salt
read 0 t. pepper
1 c. milk % t. allspice

1 small gnion, chopped fine .
Wash and trim liver, ‘and put through food grinder. Add sausage
one thick slice bread which has been soaked in one cup of milk, an
all other ingredients. Mix well, and bake one hr.
MRS. C. L. NICHOLSON.

CHOW MEIN

2 Ibs. hamburger 2 c. potatoes, diced

1 stalk diced celery large can bean sprouts
1 pkg. egg noodles 1 can mushrooms

2 ¢. onion, diced 1 can tomato soup

Fry hamburger, celery and onions. Cook egg noodles in salt water.
Combine all ingredients, salt to taste, and bake in moderate oven for

hr.
one r —MRS. B. J. PAUTSCH.
MEAT CROQUETTES
2 c. chopped beef (cooked) % t. pepper . .
% t. salt few drops onion juice
few grains cayenne yolk of one egg

1 c. thick sauce. . L
Mix the ingredients in order given, Cool, shape, and dip in crumbs,
then egg yolk and crumbs again, Fry in deep fat. Chicken cro-
a}uettes may be made in the same way by substituting chicken for

beef.
e bee —MRS. McMAHON.

MEXICAN MEAT BALLS .
2 Ibsi giround meat (1 Ib. beef, 1 large onion, chopped fine

b. fresh pork) salt and_ pepper
1 egg, beaten 1 t. chili powder
% C. uncooked rice (if desired)
%, c. bread crumbs 1 can tomato soup

Combine the above ingredients except the tomato soup, and shape

into balls. Mix two cups of boiling water with the tomato soup and

pour this over the meat balls. Simmer slowly for an hour and a half.
—EUSEBIA DUDLEY CONNER.
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PORCUPINES
1 Ib. ground round steak % t. salt
% c. uncooked rice 1% to 2 c. tomato pouree or
1 t. minced onion soup

Mix uncooked rice and meat with the seasonin_(t;s. Shape into small
balls. Place in deep baking dish and cover with the tomato. Bake
m moderate oven for 60 to 80 min.

—MRS. LOUIE EVERS—MRS. L. J. ADAMS.

MEAT LOAF
1% Ibs. ground beef 1 ¢. tomatoes
% Ib. ground pork 1% c. rolled crackers
2 eggs salt and pepper to taste

_ medium size onion
Mix the above ingredients. Place in oven and bake until done.
—MRS. ED BOSECKER.

HAM LOAF
1 Ib. smoked ham % Ib. veal
% lb. beef . . 1 c. bread crumbs
small can Carnation milk 1 t. minced onion

Shape and bake in moderate oven for 1% hrs.
—MRS. J. J. HOELLWARTH—MRS. FOY.

CARROT AND MUSHROOM LOAF

1 Ib. round steak % c. cream

1 c¢. mushrooms salt and pepper
% c. carrots finely ch(goped 3 T. lard

5 or 6 crackers, rolle

Grind the round steak, make a dressing of mushrooms, carrots, rolled
crackers and moisten with cream. Mix together with the ground
steak and lard. Place in baking dish and bake in moderate oven,

350 degrees, about iy2 hrs.
—MRS. W. J. WEARMOUTH.

HAM LOAF
1 Ib. ground smoked ham 1 ¢. uncooked oatmeal or 4 T.
1 Ib. ground pork minute tapioca
1 Ib. ground beef 1 c¢. milk
2 eggs % c. tomato soup

) salt, _Ipepper
Mix ground meat, eggs, oatmeal, and milk.” "Salt and pepper to
taste.” Cover with tomato sou% and bake.

—MRS. RAY SCHMIDT, Schleswig—MRS. JOHN L. ROBINSON.

STUFFED INDIVIDUAL MEAT BALLS

1% Ibs. ground beef % t. pepper
% Ib. rc,zround pork % c. cream
o1t sa . . .
Mix and form into twenty thin patties.
Dressing
% tc. bread cubes 1 small onion
. sage chopped fine
1t sa(l;t 1T (pars?g )
PIach)at'spF())(g)Fr)#l(jIr of dressing on one patt3;/ T Cmelted _%ﬂorter][ihng t
- Cover with another patty,
and form into a ball. Brown in hot fat. c. hot water, Eovtéf,

and bake in a slow oven (300 degrees) for r. Serves 10.
—MRS. A V. RICHARDS.
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ESCALLOPED CHICKEN

(Serves 12) . ] )
1 qt. coarsely cubed stewed chicken (cook chicken in
salted water)
Gravy—
t. broth free from fat 4 T. chicken fat
4 T. flour
Dressing—

1% qt. bread crumbs (rather % c. cream or stock
stale) cut in one-half inch % t. salt

squares Bere_r .
% c. or less butter, melted T. finely chopped onion
1% t. powdered sage mix lightly with fork

Method of combining: . ] .
Put a 1%_inch layer of chicken in flat pan or casserole. Cover with
dry dressing. Pour gravy made of broth evenly over top of dress-
ing. Bake In _oven until dressing is slightly brown—about 35 min.
To serve, cut in squares with spatula and garnish each serving with
rings of green and red nepper and parsley.

—MRS. ALLEN LYON.

HAMBURGER AND MUSHROOM GRAVY

1 Ib. hamburger (ground % c. mushrooms (cut fine)
bee . . 2 T. flour
1 medium size onion salt and pepper

Simmer onions in hot grease until clear. Add hamburger and fry
for 30 min. Add flour and enough water to cover. Add salt and
pepper. Boil for 45 min. Then add mushrooms and serve.

—MRS. FRED FRANKE.

BEEFSTEAK ROLL

1 Ib. round steak 3 T. flour

1 c. tomatoes 1 t. salt

4 T. fat pork % t. pepper )

2 c. water 2 T. chopped onion

Season steak with salt and pepper. Dredge with flour. Spread with
dressing, roll, and_tie. Sear in hot fat. ~ Fry out fat in pork, add
onion, and stir until well blended. Add water, salt, tomato, and cook
well. ~ Pour over roll and simmer 3 hrs.

Dressing
Vit c. cracker crumbs 1 T. butter
1t salt % c. hot water
% t. pepper 1 egg, well beaten

Mix ingredients in order given and spread on steak.
—MRS. RUDOLF DENKER.

CUSHION STYLE (LAMB OR PORK) ROAST
—PINEAPPLE POCKET
Have the bones removed from the shoulder of lamb or pork. Sew
on two sides to make a pocket. Wipe with a damp cloth. Season.
Fill cavity with pineapple dressing. Sew up opening and roast in a
slow oven (300 e%rees), allowing 25 to 30 min. per Ib. for lamb or
35 to 40 min. per Ib. for pork. Serves 6 to 8.

Pineapple Dressing

2 T. minced onion salt ‘and pepper
2 T. melted butter 1 T. minced parsley
2 c. soft bread crumbs 1 No. 2 can crushed pineapple

Saute onions in melted butter until tender. Add crumbs and brown
slightly, then add salt, pepper, parsley, and drained £|neap le.
—MISS DIBBLE.
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SCALLOPED CHICKEN WITH NOODLES
Cook one hen until tender. Take from the bones and cut in small
ieces. Cook 1 Ib. of noodles in 2 c. of broth with water added.
akée thlrL grava/. Add noodles and chicken. Sprinkle with but-
er crumb:

tered crac s, and bake.
—MRS. C. S. CARROLL.

PRESSED CHICKEN

Cut up one or two chickens as for frying, add water, salt, and a_few
whole cloves. Boil until the chicken slips easily from the bone. Cool
Chop fine and add_chicken to the broth which "has been boiled down.
Season to taste with salt, pepper, and celery salt. Heat thoroughly.
Put into molds which have been rinsed with cold water

For special occasions | boil five eggs (hard? for each chicken. | use
quart or pint ice cream containers for molds. When the chicken is
ready to mold, I cut the ends from the eggs, set them end to end in
the center of the mold, and ?ress the chicken firmly around the eggs,
then put it away in a cool place to set. When ready to serve, | tear
ASL ,the container, and slice. This makes a very attractive dish.

NOTE: It would be well to remove the lid as soon”as the chicken is
sgts,S for chicken left in a covered container is often the cause of ill-
—VERA BOECK.

PICCADILLY BALLS
(12 to 15 balls)

14 1b. fresh lean pork 1 small onion, minced

P Ib. cured ham 1 ¢. mashed potatoes

% Ib. hamburger 1% c. rolled dry bread crumbs
% t. salt 1 c. milk

pepper 1 can tomato soup

1 egtg % can water
Mix: all “fogether except soup and water. Form into oblong shaped
cakes. Place one meh apart in baking dish. Pour the soup and wat-
er over the meat. Bake in 350 to 425 degrees oven for one hr

—MRS. R. V. STEPHENSON.

WELCH RAREBIT

% Ib. cheese, broken in 2 ¢. milk
small pieces i t. mustard

2 T. butter gz t. salt

1 T. flour S

€99
Melt butter and cheese to a smooth consistency. All flour and mus-
tard, then milk. Cook until cheese and milk blend. Then add beat-
Er}oe%gs and salt. Serve on buttered toast or crackers. Will serve

—MRS. CARL RICHARDSON.

BARBECUED BEEF
1% Ittr)]s kround steak, % inch % t. salt and pepper
ic

Pound the steak, adding the salt and pepper. Then flour the steak
on both sides and brown quickly in hot fat.
Sauce for Beef

ilmCL water % c. tomato catsup
I'T. butter . 1 €. Worcestershire sauce
rin |P(§;rr%dr|]er2ts to a boil and pour over the meat. Cover and cook

SIow
—MRS. HUGH A. MARTIN.
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BOILED HAM ROLL
2 Ibs. fresh ham or any pork 2 eggs
1 Ib. smoked ham 3 slices bread or crackers
1 t. dry mustard pepper and salt to taste
Grind or chop the above, mix, and put in cloth sack. Add % c. vine-
gar to water, and boil 2% hrs.

Sauce for Hani Roll
% c. cream, whipped 1 T. grated horseradish or

% t. salt mustar
—MRS. HAZEL CLOUSE—MRS. PAUL GRIFFITH.

CHINESE CHOI' SUEY

1 or 1% Ibs. fresh pork Soy (or Suey) sauce, 3or 4 T.
2 onions No. 2 can of bean sprouts
one bunch of celery 2 T. fat

Brown the cubed lean meat in the fat. When quite brown, remove

from pan, in which put chopped onion and the celery leaves, cut up.

Brown, and then add meat. Add chopped celery stalks, about a cup

of water, and a little salt. Put in juice from sprouts and the soy

sauce, cover, and cook till celery is done. Then slightly thicken mix-

ture with flour and water, and ‘add sprouts. Let simmer until ready

to serve. Serve with rice, hot.
—VERNA HARVEY.

CHILI CHICKEN

4 T. chicken fat 1 c. chicken stock
3 T. chopped onion 1-3t salt

14 ¢. chopped celery 2 c. diced chicken
14 ¢. chopped green” peppers 4 T. flour

1 c¢. tomatoes
Brown onions, celery, and peppers in fat melted in frying pan. Add
flour and mix thoroughly. Add tomatoes, stock, and ~seasonings.
Cook slowly for 10 min. ~Add chicken and garl\r}llFsg V\(Isltth?llalé .

STUFFED FLANK STEAK WITH VEGETABLE DRESSING

One large or two small flank steaks. ] ]

Make a dressing of diced carrots, cabbage, celery, a little onion, and

moistened bread. Salt and pepper to taste. Fasten the two steaks

together with toothpicks, with the dressing between them. Brown

on both sides, and then put in the oven to bake for nearly two hrs.
—ERMA GREINKE.

HAM LOAF
1 Ib. ground ham 1 c¢. bread crumbs
1% Ibs. ground lean pork 1 ¢. milk

2 eggs
{\/Iix the above ingredients and form into individual balls, rolls, or
oaves.

Syrug)—to be poured over the meat.
% C. vinegar 1% c¢. brown sugar
% c. water 1 T. (small) ground mustard
Bake two hours in moderate oven.
—MRS. A. H. GRAU.
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BRINE FOR CANNED MEAT
1 c. sup'ar 1 gal. water
_2 ¢ salt o . ]
Boil and cool. Then put 1 c. of cold brine in each quart jar and fill
with sliced raw beef steak or pork chops, and cold pack 45 min. Then
seal. When wanted for use, take the meat out of the jar, turn in
flour and fry as you would fresh meat.
—MRS. ALBERT, JENSEN.

BRINE FOR 100 LBS. MEAT

8 Ibs. salt 2 0z. red pepper

1 oz. saltpeter 3%, Ibs. brown sugar

3 o0z. black pepper
Add Water and boil. Let cool. Let hams and shoulders cool thor-
oughly. Then pack in large crock with some salt. Let the brine
cool overnight. - Then put 1t on the meat and leave it 4 to 6 weeks
acc?(rddmg 0 the size of ham and shoulder. The meat should be

smoked.
—MRS. ALBERT, JENSEN.

PORK CHOPS WITH RICE IN GREEN PEPPER RINGS

Place 8 to 10 seasoned pork chops in flat roaster and cover with 1 can
of tomato soup and % can water, mixed, Bake in moderate oven for
1 hr. bastlr]ﬁ frequently. Then place ring of green pepper on each
chop and fill with 1 T. of parboiled rice.” Continue baking for an-
other hour. Baste frequently.

—MRS. H. L. FITCH.

Meat Dressings

FRUIT DRESSING FOR FOWL

Soak 4 c. stale bread crumbs in cold water. Sgueeze quite dry. Add
1ec chc()jpped apples, 1 c. raisins, %_c. ChQP ed celery. Add’1 onion
browned in 2 T. butter. Season with a little powdered sage, thyme
and nutmeg. Salt and pepper to taste. Add 2 eggs. mixed ‘into
these ingredients, makes a richer dressing and helps to bind the mix-
ture. end well and stuff the bird lightly.

—MRS. C. W. NELSON.

SAVORY DRESSING

3 ¢. bread crumbs 2 t. poultry seasoning
% c. fat 1 T. minced parsley
% t. salt 2 T. minced onion

% t. pepper % c. minced celery leaves

Bacon fat, butter, or half butter and half vegetable fat may be used
and the dressing’is better if the onion is pan fried a few minutes.
The crumbs added and heated in the hot fat. Stir in other seasoning

and fill the fowl.
—GRACE SHAW VAN.
SOUTHERN DRESSING

1 c. white corn meal % t. baking powder
1% c. sour milk % t. salt
% t. soda 1 egg
Mix and bake in buttered pan. Crumble corn bread, add:
3 c. of crushed crackers 1 large onion (chopped)

2 c. stale white bread crumbs 1 t. Sage
4 hard boiled eggs (cho_?ped salt and pepper to taste
Moisten ingredients ‘well, with about 3 c. of broth off the fowl and
bake in a greased pan in a hot oven about 20 min. Make remaining
broth into gravy and use over dressing.
—GLADYS BRANDT.
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SAUSAGE STUFFING
Break one-half pound pork sausag\es into small pieces and fry them
until they are crisp and brown. _Add one-fourth cup mushrooms cut
fine, canned, or fresh. Cook a little longer and add to above bread
dressing recipe.
—MRS. L. P. SEWELL.

MEAT DRESSING

3 c¢. cooked ground beef 2 t. sage
8 slices of bread % c. celery chopped
1 large anion chopped salt and pepper to taste

Boil beef until tender, grind. Moisten bread in meat broth and add
to ground meat. Add onion, sage, and celery. Add broth until moist
enough. Add salt and pepper to taste.

—MRS. JESSIE McMINIMEE.

POULTRY STUFFING
2 ¢. soft bread crumbs 1 t. finely diced onion
% t. chopped parsley % t. sage
2 T. melted butter or chicken % t. salt

fat . pepper to taste
3 T. finely diced celery o ] ]
Combine ingredients, adding sufficient milk or broth to make stuffing
pack readily. To vary above stufflngi:for chicken or turkey, add 1 c.
of drained oysters or mushrooms. TFor goose or duck add 1 c. of

chopped kraut or 1 c. corn
—MRS. JOHN BLACKMAN.

One Meal Dishes

MEXICAN GOULASH

1 large cup macaroni or spalg];hetti, cook in salt water till done then
blanch in cold water. 1 Ib. hamburger or ground steak, do not cook
too hard. 1 onion fried in fat then add 1 can tomatoes, 1 can red
kidney beans, and salt and pepper to taste, and a little chilli powder.
—MRS. MAX HOLST.

WASHINGTON STEW
1 Ib. hamburger

4 T. butter ) 1t salt ]

4 T. chopped onion 2 ¢. canned kidney beans

4 T. chtg[)pcrlJed celery (may be 1 or 1% c. cooked tomatoes
omitte

Heat butter in frying pan. Add and brown steak, onions and celery.
Add rest of ingrédients. Cook slowly 20 min. or more, stirring fre-

quently.
—MRS. T. A. HARVEY.
ONE MEAL DISH
1 Ib. cooked macaroni 2 medium sized onions
(unsalted) 2 medium sized green pep-
1% Ib. hamburger fried and ers, cut these fine and

crumbled until it is sep- ry but do not brown
) arated but not browned

Mix following: 1 can Campbell’s tomato soup, % can cold water,
4 T. Worcestershire sauce, 1 rounding t. salt, 1 rounding t. chili pow-
der, little pepper. Add to onions and peppers and cook a minute or
two, Mix macaroni and meat with rest of ingredients and put % in
baking dish, cover with slices of American cheese.  Add rest of mix-
ture and cover that with cheese. Bake in oven until cheese is melted.

—MRS. CHAS. JEDELE.
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MEAT BALL—ONE PIECE DINNER

1 Ib. of ground beef 3 T. hot bacon fat
% Ib. of ground pork 1 ¢. mushrooms
%_c. tomato soup 1 ¢. onions

1 T. flour 2 c. diced celery

% t. salt 1 c. cut up potatoes
% t. pepper 1t salt

Mix meat, tomato soup, flour, salt, and pepper. Shape into small
balls. Brown in the fat. Arrange meat baﬁs in the bottom of a
baking dish or roaster. Cover with the mushrooms, onions, etc.
Salt, cover and bake 50 to 60 min.

—ERMA GREINKE.

MACARONI AND DRIED BEEF

2 c¢. macaroni cooked 1 can Campbell's mushroom
4 oz. dried beef (cut in pieces soup plus an_equal

and add to macaroni) amount of milk
1 T. butter

Place in a greased baking dish. Sprinkle with cheese or bread
crumbs and bake.
—MRS. A H. GRAU.

ROLLED CABBAGE AND HAMBURGER

1 Ib. hamburger % Ib. to 1 Ib. of fat boiling
2 large onions beef
1 can tomatoes 1 medium_sized cabbage

Remove heart from cabbage. Cover with boiling water "and let
stand_for ten minutes. Pour off water and take each cabbage leaf
off without breaking it. Prepare hamburger as for meat loaf. Put
small portion in each_cabbage leaf and fold over so hamburger can't
leak out. Cut up onions in roaster. Place rolled cabbage and beef
boil on bed of onions in roaster. Pour can of tomatoes over this and
let simmer on medium fire until brown. Stir frequently. After
browning add water, sugar and salt to taste. Takes about 2 hrs. to

cook.
—MRS. H. KAPLAN.
CONVENT PIE
3 pkgs, macaroni 2% qt. milk
1 can pimento % Ib. butter
1 Ib. cream cheese 5 T. flour

1% qt. oysters . .
Cook macaroni tender. Mix butter and flour and_heat milk and add
butter and flour. Grind cheese and cut pimento fine. Add to sauce.
Heat oysters and add. Put macaroni in greased pan and pour sauce
8(\)/er. prinkle with bread crumbs and bake brown on top. Serves

—MRS. OSCAR LEHMAN.

HAMBURGER CASSEROLE

1 Ib. hamburger steak 2 T. butter
2 onions 4 medium size potatoes
1t salt 1 ¢. cream of tomato soup

dash pegper ) . ]
Brown hamburger steak in skillet with butter. Cube potatoes and
sPread in baking dish. Cover with half the steak, half the soup and
sliced onion. Season with salt and pepper. Repeat using remaining
ingredients. Bake IVz hrs. in moderate oven. More soup may be
added during baking as needed.
—MRS. ETHEL HILL—LOTTIE ROY.
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HAM AND NOODLES

1 pkg. of noodles 1 green pepper
sn}l_)olged or boiled ham 1 ggg ) pepp
onion as_desired 1 ¢. milk

Put ham, onion and %reen pepper through food chopper. Boil 1 pkg.
of noodles, mix with ham mixture, put in buttered baking dish. Make
custard of egg and milk and pour over ham and noodles. Bake until
custard is set.

—MRS. ROHWER.

MEAT BALLS AND POTATOES IN CASSEROLE

1 Ib. ground beef % c. milk, cream or water
1 _ergg 1t sa
1 T. flour % t. pepper or less

Mix well and make into small patties, roll in flour and brown in drip-
pings of 1 T. or more. Peel 8 medium sized potatoes. Place in cas-
serole or small roaster and sprinkle with salt and little butter.
Place meat patties on top, cover and bake 1 hr.

—MRS. EMILIE GLOE ROBINSON.

CHILI CON CARNE

1 Ib. round steak 1 small can kidney beans
1 T. butter 2 t. salt

1 T. olive oil 1 T. flour

4 T. chopped onion 1 gt. tomatoes

1 T. chili powder 1 T. Worcestershire sauce

Grind steak, heat butter and oil together in frying pan, add onion
and fry to a light brown. Add Worcestershire Sauce and chili pow-
der stirring well. Add meat and almost cover with hot water. Cook
slowly until tender and add remaining ingredients, blending the flour
with “a little tomato juice. Simmer until the tomato pu_lp_ls thor-
oughly blended and almost disappears. Serve with rice.” This serves
SiX.

—MRS. E. A. RAUN.

HAMBURGER MEAT PIE
Heat % c. bacon, drippings or shortening in iron skillet and add 2
large ch(_)f)%ed onions. = Stir until brown.” Add 1 Ib. hamburger and
cook until brown. To this add 4 level T. flour and cook until brown.
Add 3 c. milk and stir until mixture thickens and makes rich gravy.
Mlx_baklng Bowder biscuit dough and place on top and bake untiil top

is nice and brown. Serves six.
—MRS. EMIL PETERS.

. MEAL1' DISH
% onion h d 2 c¢. cooked meat, salt and
green pepper choppe epper
4 c. noodles cooked Pn salt 3T. %L?t?er .
water, drain 3 ¢. tomato juice

. . % Ib. cheese grated o
Cook onion and pepper in butter, add salt, pepper and tomato juice.
Mix meat, cheese, noodles, put in ?an. Pour sauce on and bake™1 hr.
—MRS. C. L. NICHOLSON.

HOT NOODLE TUNA FISH SALAD
1 pkg. noodles—cook in salt 3 ¢. white sauce—add % Ib. of

water until tender, drain cheese and salt
and put in cold water 7 oz. can tuna fish (flaked)
10c can nimentoes (cut up

ine

Mix and salt to taste. Put mixture in a buttéred pan. Cover with

buttered bread crumbs. Bake about % hr. in a moderate oven.
—MARJORIE R. SAUER.
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BAKED MEAT DISH

% Ib. diced lean veal % 8-0z. pkg. noodles cooked
% Ib. diced lean pork in boiling salted water
1 or 2 oz. can of mushrooms 1 medium onion chopped

1 c. water 1 c. sour cream

% c. buttered bread crumbs
Brown the meat in frying pan in 3 T. fat, add the onion, mushrooms
with their liquid, water and cooked noodles; cook until the meat is
tender, add the sour cream, put in a baking dish, cover with the
crumbs and brown well.
—NELLIE M. WILEY.

PHILADELPHIA GOULASH
1 c. lima beans soaked over night. Add to beans in morning a piece
of salt pork, a carrot, a turnip, and an onion, each sliced; two cloves,
a s(jarlg of parsley and a bay leaf. Cook until beans are tender, drain
and reserve liquid. Arrange vegetables in baking dish, sprinkle with
a T. each of chopped onion an _parsl_e?/ and pour over all a sauce
made by thickening the liquid which will be about 1 ¢. with 1 T. flour
moistened with 1 T. vme?ar and seasoned with salt, Eepfer and pap-
rika. Dice pork and scafter over top. Cover and bake 1 hr. in mod-

erate oven, uncovering last to brown pork.
—MRS. WM. WILLROTH.

PAN STEAK WITH KIDNEY BEANS

1 Ib. steak—1 inch thick 1 c. water
% c. tomatoes 1 c. kidney beans

Cut steak in small squares, saute with flour, brown in hot fat. Add
tomatoes, water, beans. To this you may add any left overs such as
cooked carn, peas, Icarrots, or celery. Simmer together until meat

Is tender in casserole.
—MRS. BEN WINGROVE.

CHICKEN ONE-DISH DINNER

1 roasting chicken % t. of paprika

1 c. of rice 3 t. salt

% ravg_carrO_tSd . % t. of nepper
medium sized onions 2 sprigs parsley, cut u

5 T. of frying fat 1 cP c%nr?ed to¥natoesp

2 whole cloves
Mx*It fat in large skillet. Pan-fry the onions until a clear brown; re-
move and put in a Iar%_e baklng dish. Lightly flour the pieces of
chicken and pan-fry until a golden brown.™ Put the chicken in the
baking, dish.. In a” skillet combine carrots, arsleg, tomatoes and
seasoning with the three cups of boiling water. Pour around the
chicken. = Sprinkle the rice well washed and drained, evenly around
the chicken. Cover closely and bake in a moderate oven until the
rice is fluffy and tender—about 1 hr.
—MRS. RUDOLPH SCHRAMM.

SPANISH RICE

Vi c. butter 5 small onions
(\5/2 _|<_: grated cheese 1 ¢. hot water
. fice reen peppers may be added
salt and pepper to taste g if Féers)ﬁed y
1 can tomatoes

Wash rice and put_in baking dish, add butter, tomatoes, onions,
cheese and water. Bake about 1 hr. or until rice is done.
—MRS. BEN SEAMEN.
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LOUISIANA LIMAS
Parboil % Ib. Iittle_lpork sausages 5 min. Combine 2 c. cooked dried
limas, sausages, 2 T. chopped onion, 1 t. sugar, % t. mace, 1 t. salt
and 14 t. poultry seasoning. Place in oiled baking dish. Pour one c.
of milk over limas and scatter bits of butter and green pepper over
Eop.) Bake in moderate oven 25 min. (Sausages may be placed on
op).

—MRS. CHARLES EARL.
CONVENT PIE

1 c¢. macaroni 14 c. grated, cheese
1 c. cream 1 t. onion juice

1 c. soft bread crumbs 1 T. chopped parsley
14 c. butter 3 eggs

1 T. red or green peppers 1t salt . . .
Cook macaroni in boiling salt water until tender, drain and rinse in
cold water. Scald cream, add bread crumbs, butter, peppers, salt,
cheese, parsley, onion juice, the beaten eggs and macaroni. Line a
baking dish with buttéred paper, turn in mixture. Set pan in dish
of water and bake in moderate oven about % of an hour. Serve
with oyster, tomato or mushroom sauce.

—MRS. P. J. BRANNON.

OVEN DINNER
MEAT LOAF IN RING

1 Ib. hamburger % t. salt

14 Ib. bulk sausage 74 ¢. minute oatmeal
% Ib. ground ham _(uncooked)

1 egg 1 minced onion _

1 can tomato soup 1 pimento, cut fine

Beat egg, add soup, and all ingredients, and mix thoroughly—place

in a ring mold and decorate with sliced hard boiled egg and bacon

strips. Bake 114 hrs. Fill center with any creamed Vvegetables.
—EUSEBIA D. CONNER.

BAKED CORN AND HAMBURGER

1 can corn salt and pepper to taste
1 egg celery and green peppers may
1 I6.” hamburger be added if desired
~ 1t butter . . ) .
Mix all together and put in baking dish. Bake 1 hr. in a slow oven.
—MRS. HAZEL CLOUSE.
LEFT-OVER ROAST PORK WITH SPAGHETTI
1 medium onion, minced 1 large can cooked spaghetti
Vz_c. celery, finely chopped in tomato sauce
4 T. butter ) 1t salt
114 c. cooked pork, diced 14 t. pepper
T. flour 1 t. Worcestershire sauce
14 c. milk

Cook onion and celery in butter until tender. Add pork, sprinkle
with flour and brown. = Add water, stirring until thickened, then add
remaining ingredients. Cook until spaghetti is thoroughly heated.
Serve hot and sprinkle with grated American cheese.

—MRS. T. D. PORT.

LEFT-OVER ROAST MINCED ON TOAST
H4 c¢. of minced cold roast 1 c. of tomato sauce
(beef)
Season with onion juice and little butter, salt and pepper. Boil all
together slowly 20 min. Serve on toast.
—MISS PAULINE WILLROTH.
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NOODLES AND KRAUT AND SAUSAGE

2 dozen link sausages (bulk 1 c. egg noodles
will do) 1 can kraut
1 dozen strip$ bacon
Roll sausage in bacon, fasten with tooth picks and fry until brown.
Cook noodles_in salted water, drain, and put in greased casserole.
Add kraut. Put meat on top, add a little water. ~“Cover. Bake 45

minutes.
—MRS. CHARLES EARL.

LEFT-OVER MEAT DISH
Cut meat in small pieces and heat in gravy. Add 2 Bouillon cubes
to stretch gravy. Season well and serve over any of the following:
Hot rice (wild” or tame). Hot noodles or macaroni. Hot mashed

potatoes.
—MRS. B. BRODERSEN.
BAKED SPAGHETTI
2 c. cooked spaghetti 1 ¢, tomato juice
% Ib. bacon % t. salt

4 small onions
Brown bacon inghtI%{, lift from fat and add to tomatoes and spa-
ghetti. Chop onian fine and let simmer in fat 5 min. Mix and bake
m moderate oven 30 min.
—MRS. BEN WINGROVE.

HOT TAMALE PIE

1 Ib. ground beef 1 t. chili powder
1 No. 2 can tomatoes 2 c. freshly .cooked hot corn-
1t salt meal mush

Brown ground beef in_skillet in little fat. Add tomatoes, salt, chili
powder "and heat again. Pour mixture into deep baking dish and
cover with hot cornmeal mush. Bake in moderate oven 45 min

Serve with baked potatoes.
—MRS. GEORGE BRADLEY.

LIVER CASSEROLE

1 T. butter 1 c. diced carrots
1 t. salt 2 T. flour
pepper ) 1c peas

1 T. minced onion 1 Ib. sliced liver

2 c. tomatoes
Melt butter and brown onions slightly. Add flour and seasonings.
Add tomatoes and cook until thickened. Sear sliced liver and place
m bottom_of baking dish. Add peas and carrots and tomato sauce.
Bake in 375 degree ‘oven for one and one-half hours.
—ALMA ROEH.

ONE DISH MEAL-HAM

3 c¢. ground boiled ham 3 eggs, beaten .
1 can cream corn 1 ¢. milk or enough to moisten
1 large can tomatoes season to taste

ggr\(/eers\%th buttered crumbs and bake in medium oven until set
—MRS. PAUL STURGES.



City
Meat Market

PAUL SOLBACH, Proprietor

Phone 245
Free Delivery

Where Quality Tells and
Price Sells

Denison’s Most Popular
Meat Selling Market

Best service in quality home butchered and
U. S. inspected meats.

Home made fresh and smoked sausage of all
kinds.

Always special price for banquets, church
affairs, picnics, restaurants and hotels....

For Quality, Quantity, Satisfaction
Always Try

City Meat Market

First
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HAMBURGER AND MACARONI
IVz pt. uncooked macaroni or 2 onions cut in small pieces
spaﬁhettl 1 gt. cooked tomatoes
2 Ibs. hamburger salt and a little pepper
Cook macaroni in salted water 15 to 20 min. and while that is cook-
ing brown the onion in a little crisco in a skillet. Then add the ham-
burger and brown and add 2 t. salt to the hamburger mixture Then
ut the cooked macaroni which has been salted with 1 t. salt into a
arge greased baking dish, add the hamburger mixture and the toma-
toes and bake in a moderate oven about 1% hrs. This is a large

recipe.
—MRS. E. A. STONE—MRS. RALPH KELLEY
Pancakes
FRENCH PANCAKES
3 eggs. 1 T. sugar
1 c.milk % t. salt
V2 c. flour

Beat ingredients all together. Pour enough on a hot, buttered griddle
to make one large, very thin cake. Turn carefully with a spatula,
rold or roll, sprinkle with powdered sugar and serve with honey or

maple syrup
—ESTHER J. THOMAS.
GRIDDLE CAKES
2c. qﬁick oats little salt, perhaps % t.
% c. flour 1T sugar
weet milk 4 eggs, beaten
% t. aklﬁng powder g9

Mix all together and fry on hot greased griddle.
—MRS. MYRTLE RUNDLETT.

The DENISON HATCHERY

Home Owned Home Operated
“Production Bred Baby Chicks”

Dr. Salsbury’s Poultry Health Preparations
Quality Poultry and Livestock Feeds
A Complete Line of Poultry Equipment

TENHULZEN & SON, Props.
We Deliver Phone 266

Goebel Tire Shop

u. S. TIRES

Phone 195 Denison, lowa
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CORN MEAL GRIDDLE CAKES

2 ¢. corn meal 1 t. cream of tartar
2 c. sour milk salt to taste

3 eggs flour to stiffen

1 t.”soda

Scald the corn meal with boiling water (just enough to wet it}. Then

add it to the yolks of the eggs and sour milk. ix thoroughly. Add

soda, cream of tartar and flour. Then add beaten whites of eggs.
MRS. T. E. PEARSON.

PANCAKES
1% c. flour 2 eggs, beaten
% t. salt. 1% c. milk
3 t. baking powder 1 T. shortening, melted

Mix flour, salt, baking powder. Add eggs and milk.” Mix well and
pour melted shortening into batter.
—FLORENCE SULLIVAN.

GERMAN POTATO PANCAKES

8 Iar%_e potatoes 1 T. salt
1 medium sized onion 1 c. flour

2 eqggs
Pare pgt%toes, then grate them and the onion. Beat eag%s and add
to the grated potatoes and onion mixture. Add salt and flour. Mix
well.  "Fry on hot griddle with plenty of lard.

—MRS. CARL W. SCHMIDT.

OLD FASHIONED POTATO CAKES

2 ¢. grated raw potato 2 T. flour
C 1t salt, . 2 eggs, beaten
Mix all the ingredients together. Drop by tablespoonful onto hot
greased griddle. Brown on both sides from two to three min. Be
sure potato is thoroughly cooked. Serve hot.
—MRS. JOHN BECK.

Schnoor Furniture Co.

Furniture - Rufes - Linoleum
Wall Paper - Paint

Denison, lowa Phone 36.

JOE'S MEAT MARKET

For everyday meat or any fancy dish our quality and
price always satisfy

Let us help you plan the menu
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Waffles
CHOCOLATE WAFFLES
1c 2T flour 1-3 t. soda
2 squares chocolate 2 eggs )
% c. sugar % _c. sour milk
1 t. baking powder 1 T. melted butter
% t. salt

Sift flour, salt, sugnar and baking powder together. Add milk, stir-
ring to keep smooth, Add yolks of eggs, and_chocolate melted over
hot water. = Mix thoroughly“and stir in soda dissolved in a little cold
water. Fold in whites of éggs beaten stiff.

—MRS. CHAS. F. JENSEN.

RAISIN WAFFLES

1U c. flour 1-3 ¢. all-

3 t. baking powder % t.C sglt bran

2 eggs L. 1 ¢. milk

1 c. chopped raisins 4 T. melted butter

Beat eggos_ and mix with milk.. Mix all dry ingredients, add raisins
and combine with eggs and milk. Add melted butter.

—MRS. W. 0. SCHLOTTER.

WAFFLES
1% c. flour 3 eggs
2 t. baking powder 3 t. melted butter
1t. salt 2 ¢. sweet milk
1 T. sugar

Sift flour, baking powder, salt and sugar four times. Beat yolks
well. Add part of milk and beat again.” Add rest of flour, milk and
butter. Fold in stiffly beaten egg whites.

—MRS. MAY ODELL.

GINGERBREAD WAFFLES

2 c. flour % t. soda
1t. ginger % c. sour milk or buttermilk
% t.” cinnamon 1 ¢. molasses
% t. salt 2 eggs beaten ) )
Lt bakln%hpowder. . % ¢. melted shortening or oil
Sift together the dry ingredients and add the molasses, milk and

eggs, which have been beaten together. Add the shortening and beat

until smooth. Bake on a waffle iron which is a little less hot than
usually needed.
—BRODER PETERS, Schleswig, la.

Jacobsen Plumbing, Co

CHAS. E. JACOBSEN, Prop.
Plumbing, Heating, Repair Work

Shop Phone 43. House Phone 43.
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Pickles

MUSTARD PICKLE

A few string beans 1 gt. small green tomatoes
3 green peppers 1 qgt. silver skin onions

3 red peppers . (small) .

1 gt. midget cucumbers . i large head cauliflower

1 qt.d_large cucumbers cut in

ice
Soak the above ingredients in followin% bripe: |

4 qt. of water . % pt. of salt
Then scald in the brine and drain.

Dressing:
% c. flour 1 heaping T. turmeric
1 large T. Coleman mustard 2 qt. cider vinegar
4 c. sugar

Mix all  together and cook until as thick as salad dressing. Put
pickles in dressing, let come to a boil. Put in jars and seal.
—MRS. HENRY HARTWIG.

BREAD AND BUTTER PICKLES

_ 12 large cucumbers ) 1 pt. onions
Slice and let stand in weak solution of salt water for 6 hrs.
1 pt. vinegar 1 t. mustard seed
1 c. sugar 1 t. celery seed

1 t. turmeric )
Let come to boil, add pickles and heat thoroughly, can and seal.
—MRS.” MAX WALDE.

Offers you merchandise at prices that are
even lower than those found in the cities.
The quality is above question.  We stand
back of every piece of merchandise sold.
We offer you prompt, courteous service.
Complete stocks and good selection will be
our aim. : : ; : ;

Wont you give us a try?

C. P. EARL, Manager DENISON, IOWA
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DILL PICKLES

Sterilize jars and fill with cucumbers. Put 2 t. dill on top. Boil 2 c.
rainwater, 1 <i ¥_|ne§ar and 2 T. salt and pour over the cucumbers
il fill' 2 qt. jar.

and seal. W
-MRS. RAY THOMPSON.

CUCUMBER RELISH

14  medium size cucumbers 3 green peppers
1 gt onions % c. of salt
3 red peppers
Cover with vinegar, then scald, and press in colander. Combine % c.
butter, 3 T. flour, 1 gt. vinegar, 2 c. suigar, 4 well beaten eggs. Cook
until smooth. Add 1 c. sweet cream, 1 t. celery salt, 1 t. mustard
—MRS. STRECKT.

DILL PICKLES

. picklea or else take small ones. Place in jar and add plenty
of dill. Place on stove, 3 c. water, 1 c. vinegar, 14 c. coarse salt or
barrel salt, and let come to boil. When boiling, pour over pickles
and seal tight. Let stand in warm place for a couple of weeks

—MRS. W. FLEMING, Leigh, Neb.

We can serve any
party any time ...

Prices Reasonable

Hotel Denison Coffee Shop

GELFAND'S

Red and White Grocery
We Deliver Phones 12 and 3.
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SWEET PICKLES

To 3 gal. of cucumbers take 2 Ibs. (or 3 c.) of salt. Dissolve in boil-
ing water, pour over Plckles and let stand’1 week. Drain, pour boil-
ing water over and Igt stand over night. Drain, cut all pickles in
half and put back in jar. First putting horseradish or grape leaves
in bottom and then again on top of pickles. Cover with boiling wat-
er in which 2 t. of alum has been dissolved, let stand over night.
Drain, cover with boiling water and let stand till cool, pack pickles
in jars and pour over the following vinegar solution boiling hot:

2% qt. vinegar 1 pkg. stick cinnamon

8 c¢. sugar Seal "hot

1 oz. célery seed
These are crisp and sweet and keep their dark green color.

—MRS. F. N HAMBLETON.

SEVEN DAY PICKLES

First day put 1 peck of medium sized cucumbers cut % inch thick
in cold water for 24 hrs. Second day drain, add 2 c. of salt and
cover with boiling water and let stand 24 hrs. Third day drain; add
% Ib. of alum and cover with boiling water and let stand 24 hrs,
Fourth day, drain, add 1 gt. of vinegar and 4 qts. of boiling water, let
stand 24 hrs. Fifth and sixth day drain, and reheat same as the
fourth day and let stand 24 hrs. each day and then drain and pack
cucumbers in jars. Seventh day make a syrup of:

5 ¢. of sugar % c. of mustard
5 ¢. of vinegar % c. of celery seeds
Boil this and put over the cucumbers hot.
—MRS. RALPH DANIELSEN.

Thrifty Food Market

“Where Thrifty Shoppers Buy”

Headquarters for Libby’s and other
favorite foods

Watch our weekly circulars for savings
the year around.

Free Delivery. Phone 80 Denison, lowa
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DILL CUTLETS

Wash pickles medium size, cut about 1 inch thick. Sprinkle with
salt. Let stand for 5 hrs., then drain.  Boil 1 c. sugar, 1 c. vinegar.
Drop pickles in liquid and let it come to boil. Put 1n jars with dill
a flew mustard seeds and celery seeds. Cover with hot liquid and

seal.
—MRS. R. H. JENSEN.
15 MINUTE CUCUMBER PICKLES
4 gt. cucumbers (sliced or 1t. cloves
chunked) 1t. allspice
3 ¢. water 1t. cinnamon
5 c. vinegar 3t. salt

5c. sulgar 1 onion, medium size, cut fine

1 t. black pepper

Mix the vinegar, sugar, water, salt and spices. Put on stove and let

came to a boil before putting in the cucumber's and onions, Put

spices in a cloth sack. While the vinegar is coming to a boil, add

cucumbers and onion, bring to a boil, let boil 5 min. ~ Seal while hot.
—MRS. BRYCE TUCKER.

BEET RELISH
2 c. raw beets (ground) % c. sugar
2 c. cabbage (ground) 1% t. salt
Vz ¢. horseradish % t. pepper

Cover with vinegar and seal.
—DORA KIRKPATRICK.

RITZ THEATRE
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HARRY LAUDER RELISH

2 heads cabbage
8 carrots

Chop the cabbage and run the carrots, onions and
through the food chopper, using the coarse knife.
to the vegetables and let stand 2 hrs.

12 onions
8 red or green pe;%ﬁers

e peppers
Add % c.poP%alt

Drain well. Add 3 pts. of

vinegar, 6 c¢. of sugar, 2 t. each of mustard and celery seed. This
relish needs no cooking and need not be sealed.

MRS. HUGH A. MARTIN.

CUCUMBER RELISH

12 cucumbers (dill size)
6 medium onions

Save celery juice and use with vinegar and water.

2 bunches celery
grind the above
Sprinkle onions

and cucumbers with salt and let stand 1 hr. Drain.

C. vinegar

% c. water
_C._sugar

Let boil 5 min.

1 t. mustard seed
% t. turmeric

Add vegetables and boil 5 min. more.

—GLADYS BRANDT.

PICCALILLI

1 gal, chopped cabbage
1 gal. chopped green tomatoes
1 (ﬁ ground onions
Salt 2 hrs” and drain well.
5 ¢. sugar
1 T. turmeric
1 T. ginger
1 T. celery seed
2 Qts. vinegar

h/lix drr¥ in redien}s. Put over vegi
eat and simmer for 20 min. Sea

1 gt. chopped red and green
peppers
% c. salt

2 t. allspice

1 t. cloves

1 t. mace

1 T. ground mustard

ert_]%t%les, add vinegar. Place over

—MRS. JOHN RUSTERHOLZ.

UNCOOKED RELISH

2 head of cabbage
8 Mangoes
8 carrots

Let stand 2 hrs., then squeeze.

AZ‘ .Et'_cgfé%rseed
Pack in jars and seal.

12 onions
1 handful g3jt

(grind)

Add ths. of vinegar.

t. mustard seed

—MRS. ED BOSECKER.

This Bank will do for you everything
a good bank ought to do. We solicit

your business.

1

Commercial State Bank

Denison, lowa

J. W. MILLER, JR., Pres.

j. j. MILLER, Cashier
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CHILI SAUCE
Put the following through a food chopper:
1 peck_tomatoes 2 green peppers
2 C. onions 1 red pepper
add: 1 gt. vinegar 4 c¢. sugar
% c saM . %, t. red pepper,
Put fgllowing spices in cloth bag and a&d to v?n_gggpmlxture.
3 t. cloves gz t. allspice
.3 t. cinnamon t. celery seed
Boil 3 hrs.  Seal.

—MRS. ROBERT SCHWITZER.

WHITNEY APPLE RELISH
6 Ibs. Whitney apples, cored 1 t. cinnamon

and_chopped 6 Ibs. sugar or less
1 Ib. raisins, chopped 1 pt. cidér vinegar
2 oranges, grated rind and 1 t. ground cloves
juice

Cook Whitneys, raisins and vinegar until soft, add sugar and spices,
cook until thick and add orange rind and juice. Put in jars and seal
—MRS. L. E. GALLAND.

CRANBERRY RELISH
1 qt. cranberries 1 apple
.1 orange . 2 c. sugar
Grind cranberries, orange and apple. Do not peel orange or apple.
Remove only the core of the apple.  Let stand over night. Next day
?grdsthe' sugar and let stand over night again. Relish is then ready

erving.
—MRS. CHAS. F. JENSEN.

NINE DAY PICKLE

7 Ibs. pickles 3 inches long or less. Place in a stone jar and cover
with brine made of 1 pt. salt and 1 gal. water. Let stand four days.
Pour off brine and cover with clear cold water and let stand 3 days.
Wash and split. Put them in a kettle and cover with water, Add
I T. alum. Boil 20 min. Drain and cover_with water to which 1 T.
inger has been added. Boil 20 min. This makes them green.
our off liquid and place pickles in open jar. Heat 3 Ibs. sugar and
3 pts. vinegar and 1 oz. whole allspice. ~Pour over pickles and let
stand over night. In morning pour off liquid and heat as before, let
stand, over night. The next morning repeat as the day before and

pack in jars and seal.
—MRS. AVERY MASON.

HAYES & LEAHY

Correct Apparel for Men
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SWEET PEPPER RELISH

1 dozen green peppers 1 pt. water

1 dozen red_peppers 2 C. sugar

% dozen chili peppers 1 T. celery seed

1 dozen onions, medium size 1 T. mustard seed
1 pt. vinegar 2 T. salt

After washing and remo_ving seeds, run peppers and onions through
food chopper.” Cover with boiling water. Let stand 5 min. Drain,
add vinegar, water, sugar and salt. Boil 15 min. Remove from fire
and add celery and mustard seed. Bottle and seal at once.

—MRS. STUMP.
Pie Crusts
HOT WATER PIE CRUST
% c. boiling water % t. baking powder
% c. shortening % t. salt

1% c. sifted flour

Pour boiling water over the shortening and beat until creamy. Sift
in the flour, baking powder and salt.” Stir together. Form into a
ball and_chill, then'roll out to %_inch thickness on a lightly floured
board. This recipe makes two 9 inch pie crusts. Bake 15 to 18 min.
—MRS. CHARLES H. WRIGHT, JR.

GRAHAM CRACKER CRUST
16 graham crackers 1-3 c. sugar
% c. butter
Roll crackers and mix ingredients well. Put in pie tin and spread it
up sides, patting firmly. “Bake in moderate oven 10 to 15 min.
—MRS. SEARS NELSON.

PLAIN PIE CRUST

1 c. flour % T. lard

1t salt 2 T. cold water
1 T. butter (large)

Mix thoroughly handling as little as gossible. This makes 1 crust.
—MRS. O. E

. DRESSELHAUS.
PIE CRUST
1% c. flour salt
% c. shortening (butter or beaten egg
lard) ice water

Do not use quite as much butter as lard. Cut this with salt into
the flour until very fine. Mix with % c. beaten egg and ice water.
Work as little as possible with hands. This is enough for 1 double

crust pie.
—MRS. EMILIE G. ROBINSON.

Model Electric Company

A. C. ROHWER, Prop.

ALL KINDS OF ELECTRICAL APPLIANCES
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RHUBARB PIE
2 ¢. rhubarb 1 c¢. sugar
1 egg 1 T. flour
Wash rhubarb and cut into % inch lengths. Mix sugar and flour.
Add rhubarb and beaten egg. Fill under crust cover and bake in a
moderate oven for 45 min.
-MRS. L. FARRELL—MRS. L. CORNWELL.

LEMON MERINGUE PIE

% c. water 3 egg yolks, slightly beaten
1-3 ¢. corn starch juice” and grated rind of one
1% c. water lemon

1% c. sugar 1 T. butter

Mix half c. water and corn starch to thin paste. Combine 1% c.

water sugar in top of double boiler and bring to boil over direct heat.

Add corn starch paste and cook until thick. Pour over e(?gbyolks

and cook one minute longer. Add lemon_juice, rind and butter.

Cook and pour into baked pie shell. Top with meringue made with:
13 _(Ie_gg whites 1t. lemon juice

sugar
—MRS. W. C. LORENTZEN.

RHUBARB PIE

Fill a large pie crust (unbakeq) with rhubarb. Beat 1 egg Igolk and
3 T. of cream, 1 c. sugar, 4 T. corn starch. Mix well.” ~ Beat egg
white, fold into yolk mixture and pour over the rhubarb and bake.
Instead of rhubarb, cherries, sliced apples or peaches may be substi-

tuted. All delicious.
—MRS. S. H. LOWMAN.

SOUTHERN DELIGHT PIE
Combine 1% c. mashed sweet potatoes. % c. brown sugar, 1 t. cin-
namon, % t. ginger and mace, % t. salt, 2 c. scalded mllk, 2 well
beaten eggs. Cool and fill unbaked pie crust. Bake in_a moderate
oven (350 degrees) until nearly set or about 20 min. Sprinkle top
with a mixture_of % c. buttef, % c. brown sugar, % c. finely cut
pecan meats. Continue baking until custard is done, about 45 min.
in all. Serve with whipped cream.
—MRS. JOHN BLACKMAN.

BUTTERSCOTCH PIE

1 ¢. brown sugar 1 T. white sugar
1 T. butter 2 T. flour

% c. boiling water 1 c. sweet milk
2 eggs

Make a paste of the brown sugar and butter by warming on stove,
add water and let boil while m|X|_nE second part. Beat yolks of e.g(t;s
and add white sugar, flour and milk. Add to part one and pour into
baked pie shell. "Cover with the meringue made of the egg whites

and brown in oven.
—MRS. C. H. AMES.

H. B. CARLYLE

Quality Memorials
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RAISIN NUT PIE

% c. butter 1 c. raisins
1 c. sugar 1 c. walnut meats
4 eggs 1 t. vanilla

Cream butter and_sugar, add e%gs unbeaten one at a time, add rais-
ins, nuts and vanilla, heating thoroughly. Pour into a pastry lined
pie tin. Bake 40 min. in moderate oven.

—MRS. H. L. ADAMS.

APRICOT WHIPPED CREAM PIE
Cover % c. dried apricots with 1% c. hot water, Soak 12 hrs. Boil
apricots 5 min.. Drain off juice. Add to the juice % c. sugar, pinch
of salt, and bring to boil. " Dissolve 2% T. corn starch in % c. cold
water. Add to boiling juice and cook until thick. Cut apricots and
add. Set aside to cool. Beat whites of 2 eggs until stiff, add 2 T.
sugar. Fold whites into apricot mixture. Pour into baked pie shell
and bake in a hot oven until well browned. Cool. Serve with % pt.

whipped cream.
—MRS. J. M. WANSING.

ANGEL FOOD PIE

1 c. crushed pineapple % c. sugar
1 c. water

Boil this together and stir in enough thickening to make quite stiff.
Beat whites of 2 eggs, add boiled mixture. Pour into baked pie
crust. Serve with whipped cream.

—MRS. EMIL MEGGERS.

CHERRY WALNUT PIE

2 c. pitted red cherries % c. broken nut meats (black
10A> c. sugar walnuts preferred)
1% c. cherry juice dash of cinnamon
1 T. plain gélatine % pt. whipping cream,
% c. cold water whippe
Soak _?_elatlnq in cold water. tteat-su@arn, cherry juice and cinnamon
to boiling point. Stir d soaked gelatine to hot juice and allow

to &ool until sljghtlyje?led _Cdfefull?ﬁ-fold--in--e-her_ries_ and nut meats.
Pour. mixture into ctold baked pie shell." When pie is firm serve with
whipped cream.

—MRS. HASKEL.

CHERRY PIE

1 can No. 2 red pitted cher- 2 T. corn starch

ries 1 baked pie shell
1 ¢. sugar
Drain juice from cherries and bring to a boil. Mix sugar and corn
starch” and stir into boiling juice. Set off and let cool. Fold in
cherries and fill baked pie s%efl. Serve with whipped cream

—MILDRED VIRTUE.

Denison Cold Storage

Meats, Fruits and Vegetables kept Fresh
W. R. RUNDLETT DENISON, IOWA
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SOUR CREAM PIE

1 c. thick sour cream % t. salt

1 e?g 1 t. vinegar
% T ground cloves 1 c. sugar
% t. nutmeg 1 c. raisins

% t. cinnamon
Bake with 2 crusts.

—MRS. R. 0. McCCONNAUGHEY—MRS. CLARENCE ANDERSON.

BRIDGE PIE
1 c. sugar % c. nuts
1 T. butter 2 eggs, beaten separately
cream these two 5 T. milk

% c. dates
Fold beaten whites in above mixture. Pour in unbaked crust and

bake slowly in moderate oven.
—MRS. GAIL RICHARDSON.

PINEAPPLE MERINGUE PIE

1 small can shredded pine- 1 lemon, rind and juice
apple % t. salt

1 c. sugar % c. water

2 (_ergg yolks 1 T. butter

3 com starch

Put the pineapple in double boiler. Mix corn starch with water.
Add to_pineapple, stir until thick, add grated lemon rind. Cover
cook fifteen min.~ Beat egg yolks light, add lemon juice, Cook about
two min. longer. Cool, turn into baked shell, cover with meringue.
—MRS. FRED GARY.

LEMON CHIFFON PIE

Part one— Part two—

3 egﬂ yolks 3 egg whites, beaten stiff

4 t. hot water % c. sugar

Emd and juice of 1 lemon add part one to part two and
% C. sugar pour in baked pie crust

Mix well and cook in double boiler.
—MRS. JOHN ANSCHUTZ.

LEMON PIE
1 lemon (juice and rind grat- 2% T. flour
ed) . 2 egg yolks .
1 ¢. white sugar 1 ¢.”Sweet milk

% t. salt
Mix all together and lastly add the whites of 2 eggs beaten stiff,
Fold into mixture. Pour into_unbaked crust and bake until set and
knife Is clean when put into filling.
—MRS. GEO. NEWCOM.

Hain’s Super Service Co.

Gas, Oil, Tires, Storage Batteries, Accessories
PONTIAC SALES AND SERVICE
Town and Country Deliveries—Any Time—Any Place
D. E. HAIN, Proprietor Phone 445 DENISON, IOWA
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PUMPKIN CHIFFON PIE

1% c. pumpkin c. cold water
€ggs % t. nutmeg

1 c. sugar % t. cinnamon

% c. milk % t. ginger ]

% t. salt 1 scant T. gelatine

Beat egg yolks slightly and add % c. sugar with pumpkin, milk, salt
and spices. Cook until thick. Sprinkle the gelatine into the cold
water and add to hot Eumpkln mixture. Mix well and allow to cool.
When it begins to thicken add remaining % c. sugar and fold in stiff-
ly beaten egh?I whites. Have a baked pie shell ready. Fill with mix-

ture and chi
—MRS. C. B. GIBSON—MRS. A. BELL.

PIE SUPREME
Line a deep pie plate with your favorite graham cracker pie crust.

Filling— . 1 c. boiling water
1 envelope gelatine (lemon) % t. salt
2-3 ¢. sugar . % c. lemon juice

% . cold water . ) ) .
When it begins to set put into pie plate. Add well drained apricot
halves, placing them evenly into the pie plate. Set away to harden.
Serve with whipped cream.

—VIOLA BLACKMAN.

MOCK CHERRY PIE

1% c. ground cranberries 1 T. corn starch
¥2 ¢. ground raisins 1 t. vanilla
1 c. sugar 1 t. butter

. % c. water L
Mix all together and bake 45 min. in double crust.
—MRS. VIOLA JAMES.

DELICIOUS DATE PIE

dates jell for garnish
. % c. whipped cream _e?g white .
Line a baked pie shell with large pitied dates, spread with % c.
W_hlﬁ{)ed cream, sweetened, dot with red jelly. Cover with egg white
slightly sweetened. Brown in oven 7 min.
—MRS. CHAS. BOLLEN.

APPLE SCOTCH PIE

6 to8 apples 4 T. flour
IV2 c. dark brown sugar % t. salt
1 c. water 2 T. butter

2 t.vinegar _1 tovanilla )
Cook half of sugar with water and vinegar until it boils. Add sliced
apples. Simmer until tender. Remove anoles from syrup. Mix re-
maining % c. sugar with flour and salt. Add slowly to syrup. Cook
until it thickens. . Remove, add butter and vanilla. Cool. ~Fill un-
baked pie crust with apples, cover with a%)le scotch mixture. Make
a criss-cross top. Bake in hot oven for 20 or 25 min.

—ELVINA CADY.

Farmers Union Exchange Brink’s Groceries

Dealers in Grain. Fencing, 224
Coal and Feed West Lincoln Way

W. F. Lueck, Mgr. Denison, lowa We Appreciate Your Patronage
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MACAROON PIE
6 egg whites (beaten stiff) 24 dates (cut fine)
2 C. sugar 2 t. baking powder
28 white soda crackers (rolled 1 c. _nut meats
fine) 2 t. vanilla
Beat egg whites_until stiff, add sugar, dates, nuts, crackers, baking
powder and vanilla. Bake in a moderate oven 325 degrees. Serve

with whipped cream.
—MRS. EDSON SCHWANZ.

CUSTARD PIE
3 eggs inch of salt
% C." sugar pt. milk

Beat eggs well, add sugar, salt and beat well. Add scalded milk
slowly. " "Line pie Platelwn.h_pastrg. ‘Bake crust in hot oven about
2 min. before put |ngT|n filling. Sprinkle cinnamon on top. Bake
(110 min. in hot oven. "Then reduce heat to 300 degrees and bake until
one.

—MRS. WALDO McMINIMEE, Carroll, la.

PRUNE PIE
2 c. cooked prunes 2 T. corn starch
1 orange 1 c. liquid from prunes
% c. brown sugar 2 T. butter

54 t. salt

Cut ﬁrunes, peel orange and dice, combine sugar, salt and corn
starch, add prune liquid and bring to boil, stirring gonstantlﬁl_ until
thickened. Add prunes, orange and butter and continue cooking 10
min. Pour in pastry shell, cover with meringue and brown in oven.
—EDITH STALEY.

Compliments
of

The
First National Bank
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CHESS PIE
1 c. sugar hr ¢. milk (when cream is
% c. butter or (% c. cream used leave this out)
and little salt % c. chopped nuts
3 egg yolks, well beaten 1 c. raisins, cooked
1 t. vanilla

Line gem pans with a rich pie crust, Put in 1 T. filling in each one

and bake until a light brown crust is formed. Cover either with

whipped cream or meringue made of the whites of 3 eggs. Serves 14.
—MRS. C. W. NELSON.

CORN FLAKE PIE

2 T. flour . 1 t. vanilla
2 c. scalded milk % t. salt
% c. sugar 3 egg yolks (well beaten)

Mix flour, sugar and salt. Add e?g yolks and mix until smooth. Add
scalded milk slowly, being careful not to cook egg yolks. Cook in
double boiler until thick, Add vanilla. (Cool and pour into pan
lined with the following crust.)

Crust
4 c¢. cornflakes % C. sugar
% c. butter t. cinnamon

Put cornflakes through a food grinder or roll with a rolling pin.
Make very fine. Mix thoroughly with sugar, butter and cinnamon.
Line bottom of pie tin with this mixture and pour filling above into
shell. Top with the following meringue:

Meringue
3 egg- whites 6 T. sugar
few grains salt 14 t. vanilla

Beat egg whites until they hold their shape but not until they lose
their shiny appearance and add sugar gradually. Beat until stiff.
Add vanilla and spread on top of custard. Sprinkle with rem_alnlng
crumbs. Bake in a slow oven for 40 min. Cool and serve. Yield 1
servings.

—FLORENCE SULLIVAN.

PUMPKIN PIE
3 eggs beaten very light, 1 t. cinnamon
add— . 1 t. ginger
1 c. sugar, beat again % t. cloves
1 small” can pumpkin 14 t. salt
1 T. melted butter 1% c. hot milk

—MRS. 0. E. DRESSELHAUS.

Green Bay Lumber Co.

Building Headquarters for This Community

Denison, lowa Phone 82
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. STRAWBERRY PIE .

1 qt. strawberries o 1 baked pie shell .
Take large berries and put in pie shell. Mash the rest of the berries
and heat. Measure to make 1 c. full of juice.

add 1% T. corn starch % t. salt

% c. sugar o
Cook until thick and clear. When cold add to the berries in pie

shell. Serve with whipped cream.
MRS.EM. JOHANNSEN.

WHITE CRACKER PI .
1 c. sugar and yolks of 3 eggs 10 or 12 white crackers, rolled
creamed 1 t. vanilla
1 c. chopped nut meats ] ) ] )
Whites of 3 eggs beaten stiff and folded in._ Put ingredients in a
pie_tin and bake 40 min. in a slow oven. Garnish with fruit and

whipped cream.
—MRS. RAY M. JENSON.
GRAHAM CRACKER PIE

1 T. gelatine % t. salt
14, c. cold water 1 c. milk
€ggs 1 T. vanilla

% c. sugar % c. pecans . .
Cook eggs (gllghtly beaten), sugar, salt and milk in a double boiler
until custard. "Pour cold water in bowl and sprinkle gelatine on top
of water. Add to custard and stir until cool, when it begins to con-
geal fold in egg whites beaten stiff and dry, vanilla and pecans. Use

graham cracker pie crust.
—MRS. W. J. WEARMOUTH.
AMBER PECAN PIE

1 ¢. chopped pecans % t. salt

1 ¢. Karo syrup (red) 3 T. shortening
% c. granulated sugar 1 t. vanilla

3 eggs

Beat e%gs, add sugar, syrup, shortening, salt, vanilla and nuts. Mix
well. Pour in a partly baked crust and bake in moderate oven.
—MRS. GAIL RICHARDSON.

CHOCOLATE SUNDAE PIE

1% c. milk 3 T. cold water

14 t. nutmeg % T. vanilla

3 egg yolks 3 egg whites .

% c. suPar 1 c.”sweetened whipped cream
% _t. salt % c. grated chocolate

1 T. gelatine ) o
Heat milk'in double boiler. Beat yolks until light, add sugar and salt.
Pour hot milk over e%g mixture,” return to boiler, cook till the con-
sistency of cream, add chocolate, remove from heat. Add gelatine
which has been soaking in the cold water. Add vanilla and cool.
When cool and ready to set, beat with a rotary beater and fold in
the stiffly beaten egg whites. Put the mixture ‘in_a baked shell and
place in ice box. Cover with whipped cream, sprinkle chopped nuts

over.
—MARJORIE BOSLAUGH—MRS. CARL LUNDEEN.

BLIESMAN CONFECTIONERY

Cigarettes, Candy, Magazines, Cigars
Home-made Sani-Frozen Ice Cream
Luncheonette
Denison, lowa
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PEACH PIE
9 peaches 1 ¢. sugar
1 T. flour 1 T. butter

o _ 1 unbaked_pie shell )
Peel and divide the nine peaches in halves. Mix the sugar, butter
and flour, and spread a thin layer of the mixture on the pie crust.
Crowd the eighteen half peaches into the pie, and sprinkle over the
top with the sugﬂar mixture. Bake in a moderate oven for an hour.
—MRS. MARGARET WRIGHT—NORA KINNEY.

o CHIFFON PIE
gmce of 1 orange and 1 lemon 3 eggs
T. water % c, sugar

Place in double boiler juice and grated rind of orange and lemon.
Bring to boiling point. * Beat egg yolks until light, add sugar, and
stir in hot liquid, cool. Put in pie shell. Cover with meringue.

Brown in oven.
—MRS. JOHN KELLY.
MAPLE NUT PIE

3 egg yolks 1T. flour
1 c. milk 1 c. chopped nuts
1 c. sugar % t. mapleine

Boil together eggs, milk, sugar and flour. Then add 1 c. chopped
black walnuts and flavor with % t. mapleine. Beat egg whites for

meringue.
—MRS. P. J. KLINKER.
) PRUNE CREAM PIE o
1 T. gelatine %_c. prune juice
% c. cold water 1 T. lemon juice
% c. prune pulp . . % c Whlpf)lng cream
Pour water over gelatine. Combine prune pulp and prune juice

(previously cooked and sweetened), and lemon juice. Heat to "boil-
ing point. .Add_f?elatln_e. Stir until dissolved. “Chill until partiall
set.. Fold in_stiffly whipped cream. Pour in baked pie shell. Chill
until firm. Serve ‘with whipped cream.

—MRS. L. A. ACKLEY.

BANANA CREABM PIE

cook 2-3 ¢. sugar % t. salt
1% c. milk 2 egg yolks
6 T. cake flour 1% t. vanilla

When ready to use slice 3 bananas into a baked pie shell. Whip 1 c.

cream and add one-half of it to the cooked fI||In% and pour over

bananas and use the rest of the whipped cream on top of pit.
—MRS. S. G. MATTHEWS.

E. H. Bohn Motor Co.

Dodge—Plymouth Sales & Service

Greasing—Washing—Storage—Tires
Wrecker Service

Phone 649 Denison, lowa
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. STRAWBERRY PIE .

1 gt. strawberries o 1 baked pie shell .
Take large berries and put in pie shell. Mash the rest of the berries
and heat. Measure to make 1 c. full of juice.

add 1% T. corn starch % t. salt

% c. sugar o
Cook until thick and clear. When cold add to the berries in pie

shell. Serve with whipped cream.
—MRS.EM. JOHANNSEN.

WHITE CRACKER PI .
1 c. sugar and yolks of 3 eggs 10 or 12 white crackers, rolled
creamed 1 t. vanilla
1 c. chopped nut meats_ ] ] ] )
Whites of 3 egi(gs beaten stiff and folded in.  Put ingredients in a
pie_tin and bake 40 min. in a slow oven. Garnish with fruit and
whipped cream.
—MRS. RAY M. JENSON.

GRAHAM CRACKER PIE

1 T. gelatine % t. salt
Yt c. cold water 1 c. milk
3 eggs 1 T. vanilla

% C. sugar % c. pecans . .
Cook eggs (gllghtly beaten), sugar, salt and milk in a double boiler
until custard. "Pour cold water in bowl and sprinkle gelatine on top
of water. Add to custard and stir until cool, when it begins to con-
geal fold in egg whites beaten stiff and dry, vanilla and pecans. Use

graham cracKer pie crust.
—MRS. W. J. WEARMOUTH.

AMBER PECAN PIE

1 ¢. chopped pecans % t. salt

1 ¢. Karo syrup (red) 3 T. shortening

;A c. granulated sugar 1 t. vanilla

eggs
Beat egggs, add sugar, syrup, shortening, salt, vanilla and nuts. Mix
well. Pour in a partly baked crust and bake in moderate oven.
—MRS. GAIL RICHARDSON.

CHOCOLATE SUNDAE PIE

1% c. milk 3 T. cold water

14 t. nutmeg % T. vanilla

3 egg yolks 3 egg whites )

% C. suPar 1 c.”sweetened whipped cream
% t. salt % c. grated chocolate

1 T. gelatine . o
Heat milk'in double boiler. Beat yolks until light, add sugar and salt.
Pour hot milk over egg mixture, return to boiler, cook till the con-
sistency of cream, add chocolate, remove from heat. Add gelatine
which has been soaking in the cold water. Add vanilla and cool.
When_cool and ready to set, beat with a rotary beater and fold in
the stiffly beaten egg whites. Put the mixture ‘in_a baked shell and
place in ice box. Cover with whipped cream, sprinkle chopped nuts

over.
—MARJORIE BOSLAUGH—MRS. CARL LUNDEEN.

BLIESMAN CONFECTIONERY

Cigarettes, Candy, Magazines, Cigars
Home-made Sani-Frozen Ice Cream
Luncheonette
Denison, lowa
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PEACH PIE
9 peaches 1 ¢. sugar
1 T. flour 1 T. butter

o .1 unbaked_pie shell .
Peel and divide the nine peaches in halves. Mix the sugar, butter
and flour, and spread a thin layer of the mixture on the pie crust.
Crowd the eighteen half peaches into the pie, and sprinkle over the
top with the sugﬂar mixture. Bake in a moderate oven for an hour.
—MRS. MARGARET WRIGHT—NORA KINNEY.

o CHIFFON PIE
{_)mce of 1 orange and 1 lemon 3 eggs
T. water % c. suga

r
Place in double boiler juice and grated rind of orange and lemon.
Bring to boiling point. © Beat egg yolks until light, add sugar, and
stir in hot liquid, cool. Put in pie shell. Cover with meringue.

Brown in oven.
—MRS. JOHN KELLY.
MAPLE NUT PIE

3 egg yolks 1 T. flour
1 c. milk 1 c. chopped nuts
1 c. sugar 2 t. mapleine

Boil together eggs, milk, sugar and flour. Then add 1 c. chopped
black walnuts and flavor with % t. mapleine. Beat egg whites for

meringue.
—MRS. P. J. KLINKER.
_ PRUNE CREAM PIE o
1 T. gelatine % c. prune juice
% c. cold water 1 T. lemon juice
% c. prune pulp % c. whipping cream

Pour water over gelatine. Combine prune pulp "and prune juice
(previously cooked and sweetened), and lemon juice. Heat to "boil-
|n? point.~ Add 'gelatine. Stir until dissolved. “Chill until partiall
set.  Fold in_stiffly whipped cream. Pour in baked pie shell. Chill
until firm. Serve ‘with whipped cream.

—MRS. L. A. ACKLEY.

BANANA CREAM PIE

cook 2-3 ¢. sugar % t. salt
1% c. milk egg yolks
6 T. cake flour 1% t. vanilla

When ready to use slice 3 bananas into a baked pie shell. Whip 1 c.

cream and add one-half of it to the cooked fl||ln% and pour over

bananas and use the rest of the whipped cream on top of pfe.
.—MRS. S. G. MATTHEWS.

E. H. Bohn Motor Co.

Dodge—Plymouth Sales & Service

Greasing—Washing—Storage—Tires
Wrecker Service

Phone 649 Denison, lowa
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PINEAPPLE CREAM PIE

1 baked pie shell 1 T. butter

% c. granulated sugar 2 T. corn starch
1% c. milk Vs t. salt

1 c. grated pineapple 2 egg yolks

% t. vanilla Meringue

Mix sugar, salt and corn starch. _B_ring:_milk to_boiling point, remove
and add slowly, mixing with dry ingredients.  Place in top of double
boiler and cook until thick and corn starch is thoroughly cooked.
Beat egg yolks to smoothness. Pour on the cooked mixturé and mix.
Return 10 double boiler and cook about 3 min. to thicken the egg
yolks. Cool and add well drained crushed or grated pineapple. Al

vanilla and butter. Pour into baked shell, "cover with meringue,
made with two egg whites and two T. sugar. Brown quickly in oven.

—MRS. HAROLD JENSEN.

APPLE CREAM PIE

Fill pie crust with thinly sliced apples. Mix 1 c. sugar and 2 T. flour
together thoroughly and add % c. cream and V2 c. milk. Blend all
together and pour over apples. Sprinkle with cinnamon and cover
with fine cracker crumbs and bake.

—MRS. RUTH BLIVEN.

Puddings

GUM DROP PUDDING

2 c. raw grated potatoes 1c 8um drops and 2 c. dates.
2 c. raw grated carrots hop nuts, gum drops

2 c. sugar and dates

let stand 2t osalt . .

2 c. flour 1 t. soda dissolved in a little
1 t. cinnamon hot water

1 t. nutmeg 2 T. melted butter

1 t. cloves 1 ¢. nuts

Add above mixture and bake for hrs. in a medium hot oven.
—MRS. HAROLD SERVOSS.

PRINCESS PUDDING

% oz. gelatine. Coyer with small breakfast cupful of sweet milk.
Add juice of 3 oranges, if not a cupful add cold water, put in milk
and gelatine to melt. Separate the yolks and whites of 2 eggs, beat
yolks and_put in large basin, add the orange juice and 1 T. of sugar,
stir in quickly the whites of eggs, pour into mould.

—MARY PURVES.

Denison Auto Co.

Buick and Chevrolet Sales and Service
Sinclair Gasoline and Oils

Denison, lowa Phone 160
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RICE PUDDING—Children’s Style

2 c. bread crumbs 2 T. melted butter

2 c. cooked rice 1 c. hot water

1 ¢. honey or syrup 1 c. raisins

% t. cinnamon 12 marshmallows
€9

Soak bread crumbs in hot water for 2 min. Drain and stir in rice,
salt and other ingredients. Grease baking pan and pour in mixture.
Bake % hr. Remove from oven and put marshmallows over pud-
ding. Put back in oven and brown for 15 min.

—MRS. H. KAPLAN.

GRAHAM CRACKER PINEAPPLE PUDDING

1 ¢. sugar 2 eggs beaten separately
~ % c. butter . . _ 1 c. of crushed pineapple
Line the bottom of baking dish with rolled crackers. Then add a
layer of crackers until the pineapple mixture is used. Chill and

serve with whipped cream.
—MRS. HULTSCH.

CREAMY CHOCOLATE PUDDING
1 gt. milk in double boiler, % t. salt
heated with 4 squares 2 T. flour
chocolate 2 T. corn starch
1 cosugar 2 egg yolks.
Mix above |n§; edients and add to hot chocolate mixture very slowly
and cook until thick and add 1 t. vanilla. Cool, then add 1 ¢. whipped

cream. Chill.
—MRS. MAX HOLST.

DATE PUDDING
1 |b. dates, pitted and cut. Add 1 c. boiling water and 1 t. soda.
Add 1 c. sugar and 2 T. melted butter, 1 beaten egg. = Mix well. Add
1% c. flour. Mix well, bake slowly, serve with whipped cream or
date sauce.
—MRS. SETH ANDERSON—HELEN ALBERT.

CHRISTMAS PUDDING

2 ¢. bread crumbs (ground) 1 c¢. sugar

% c. butter (melted) 2 t. cinnamon
1 c. raisins 1 t. nutmeg .
1 c. dates 2 c. sweet milk

1 t. soda dissolved in warm water, Add nuts, citron and orange peel.
Put in buttered tins and steam 3 hrs.
—MRS. LELAND.

Ferguson Sfudio

For Everything
Photographic
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MOLASSES PUDDING

1 ¢. molasses % c. butter
1 c. water 1 t. soda
1 c. raisins

Add enough flour to above to make stiff batter and steam 1% hrs.
Sauce: 1 c. sugar, 2 eggs, % c. soft butter, 1 t. vanilla. Beat to-

gether without gooking.
—MRS. W. T. SCHWARTZ.

ENGLISH PLUM PUDDING
1 Ib. kidney suet, ground or 2 lb. large seeded raisins

chopped fine lc. sug]ar
1 Ib. currants 1 slice of bread (not the
1 pt. flour crust) Rub fine. This
1 t. salt, level will make it light

1 wine glass of brandy or wine (currant jelly can be substituted).
Mix this pudding very stiff with as little water as can be used. Have
a large Kettle half full of boiling water. Put the pudding into this.
Have puddlngn in a covered pan or puddlnﬁ cloth, it must be kept
boiling four hours. Add boiling water when needed. When it is
taken from kettle, let stand a few minutes before turning it out on
Blatter. It will hold its shape better.

udding sauce:

% c. butter 1 t. brandy or vinegar
1 c. sugar 1 pt. water
1 T. flour

Put butter and water on to boil, then add sugar and flour well mixed.
Stir until clear. When serving put sauce, topped with unsweetened
whipped cream on each serving of sliced pudding.

—MRS. ANDREW McMINIMEE.

DATE PUDDING

EA C. bqown sugar 20/ 'E balléing powder

¢. molasses b t. sa

1 c. milk % t. cloves, allspice, nutmeg,
1-3 c¢. butter cinnamon

3 c. flour 1 c. chopped dates

Steam 2% hours.
—mrs. fred McClellan.

FRUIT SPONGE PUDDING

1-3 ¢, sugar 2 T. flour

1 c. freshly sliced apples 1 t. baking powder
% c. chopped pecans Yz t. vanilla

% c. raisins Yz t. almond

3 eggs, separated

Mix sugar, apples, raisins, pecans and add beaten egg yolks, flavor-
ing, flour and baking powder. Fold in beaten egg whifes. Bake in
hot oven 30 min. Serve with whipped cream.

—MRS. BLANCHARD.

ARTHUR PAUP
NASH SALES & SERVICE
Phone Day 58—Night 648W Denison, lowa
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NORWEGIAN PRUNE PUDDING

% Ib. prunes 1% c. boiling water
2 ¢. cold water 1 T. lemon juice

1 c. sugar . 1-3 ¢. corn Starch
1 inch sfick cinnamon % t. salt

Wash and soak prunes in the cold water, several hours. Stew until
soft in same water. Remove stones and return prunes, stick cinna-
mon and water to kettle, add 1% c. boiling water. Slowly stir in
the thin paste made of corn starch, sugar and some cold water and
boil 20 min. stirring constantly until spoon leaves streak in mixture.
Remove cinnamon and add lemon juice. Mold, and child. Unmold
and serve with cream.

—MISS DIBBLE.
CHERRY PUDDING
1 ¢. sugar flour, about 1% c.
butter size of egg 1 pt. cherries .
2 level t. baking powder 1 ¢. boiling water or juice

c. milk

Cream sugar and butter. Add milk and flour sifted with baking
powder. Spread batter in bottom of pan. Cover with drained cher-
ries_and sugar_to sweeten cherries. Last of all pour over all 1 c.
boiling cherry juice or water. Bake in moderate oven.

—MRS. GLOTFELTY.

PUMPKIN PUDDING

2 c. cooked pumpkin 3 T. butter
1% c. cooked rice 2 t. vanilla
1% c. raisins % t. soda
4 eggs % t. salt

Blend pumpkin and rice. Stir in beaten eggs, butter, vanilla and
other Ingredients. Add sugar and cinnamon to _taste. Pour in
greased baking pan and baké in moderate oven until done.

MRS. H. KAPLAN.

LEMON PUDDING

juice of 1 lemon 1 ¢. milk
1 ¢. sugar 2 eqgs, beaten separately
2 level T. flour pinch of salt

Beat egg yolks, mix flour, sugar and salt, add to beaten egg yolks.
Then add milk and lemon juice and fold in the beaten whites of the
eggs. Pour in custard cups, set in a pan of hot water, bake in a
moderate oven % hr. Serve with whipped cream.

—MRS. W. E. KAHLER.

McHenry Abstract & Loan

W. H. McHENRY, Prop.

Abstracts of Title
LLoans and Insurance
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ORANGE PUDDING

Juice of 1 medium orange, % c. sugar. Stir well and_let it stand.
Pudding: 1 c. sugar, % c. fat, 2 egg yolks, 1 c¢. sour milk, 1 t. soda
2 ¢. flour.” Grind together 1 ¢. raisins and rind of the orange. Add
to cake batter. _ Fold in two beaten egg whites last. Bake in 10x13
pan. While still warm spread orangé syrup over cake. Cut in
squares and serve with whlg ed cream.

—ELIZABETH RACHWITZ—MRS. J. W. MILLER, JR.

SUET PUDDING

1 c. sugar 1 c. raisins and 1 c. currants
1 ¢. molasses (sorghum) rolled in 3 c¢. flour
2 t. soda 1 c. of nuts ) .
inch of salt ) 10 cents of candied citron
c. chopped suet rolled in 2 c. 2 eggs

our . 1t c?nnamon and 1 t. nutmeg
2 c. of sweet milk
Mix all dry ingredients. Add the liquids, stir well, and pour into
buttered cans. ~Fill each about 2-3 full. Steam for 3 hrs. Sauce:
Mix 1 T. flour and % c. sugar, 1 egg beaten well, % pt. boiling water,
flavoring. Hastily pour boiling water over mixture. Stir.  Boil a
moment, then pour over beaten egg. Add flavoring. Serve hot.
—MRS. T.'A. HARVEY.

CHOCOLATE PUDDING

3 T. butter 4 t. baking powder
2-3 ¢. sugar M t. salt

1 egg 1 ¢. milk

2% c. flour 21,2 squares chocolate

Steam 2 hrs. Serve with Flordora sauce. 1 egg beaten separately,
2-3 c. sugar, 1 pt. Whlgped cream, vanilla.
—MRS. P. J. BRANNON—MRS. W. C. ROLLINS.

To keep milk from curdling when scalloping potatoes, omit salt.
The blackest mildew stain can be removed from white goods by

boiling in water to which 2 T. peroxide have been added for each
quart of water. It will remove almost any other stain as well.

To keep apples nice and white for pies _or salads, dip them in
salted water, about 2 t. to a pint of water. They will stay nice and
white for several hours.

To remove gum from articles, rub the garment or surfaces with
kerosene.

S. G. WRIGHT

Insurance of All Kinds
Opera House Block

Phone 142 Residence 143
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Sauce
HOT FUDGE SAUCE
4 T. cocoa % c. water
% c. brown sugar 1 T. butter
¥4 c. white sugar % t. vanilla

% c. milk

Combine_ cocoa, sugar, salt. Add milk and water. Place over low
flame, stir_until sugar is dissolved and mixture boils. ~Continue cook-
ing until it forms a jellied mass in cold water, add butter, vanilla
and beat thoroughly.” Serve hot.

—MRS. HOFFEINS.

PINEAPPLE SAUCE
Heat juice from Ia_r[ge can of pineapple. Use 1 egg well beaten, % c.
sugar, 1 heaping T. corn, starch. 'Cook until very stiff. Dice the
pineapple, and add to this while hot. When cold, add 1 c. cream
whipped until stiff, 1 ¢. almonds and 1 c. diced marshmallows.
' —MRS. LOUIE EVERS.

SAUCE FOR PLUM PUDDING
Cream 1 cup sugar and % c. butter. When light and creamy, add
well beaten yolkS of 4 eggs. Stir into this one wine glass of brandy,
inch of salf and 1 large ¢. hot cream. Beat well. Place in double
oiler over hot fire and stir until it thickens like cream. Do not boil.
—MRS. LELAND.

CARMEL PUDDING SAUCE

1 c. brown sugar 1 T. flour
1 heaping T. butter 1 c¢. boiling water

Pour this mixture after it is cooked over 1 beaten egg and whip for
1 min. Add vanilla.
—MRS. A. A. NAHNSEN.

NEW DRESSING VERSION
A simple version of Thousand Island Dressing which has a distinc-

tive flavor uses a combination of finely chopped rH)e olives, green
pepper, onion and hard cooked egg in a background of mayonnaise
and’ chili sauce or catsup.

—MRS. EISSMAN.
TOMATO SAUCE

2 c. tomato juice or sieved 2 T. butter
canned tomatoes % t. salt
4 T. flour % t. pepper

Melt butter and blend with flour, Heat tomato juice and add grad-
ually to butter and flour. Cook until smooth and thick. Add salt
and pepper. Serve immediately over Hot Bacon Rolls.

—MRS. A. H. SANDERS.

Highway Cash Store Lester Willey

S. P. JACOBSEN Tires and Batteries

Proprietor
DENISON, IOWA  Phone 58 DENISON, IOWA
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MAPLE SAUCE

1 c. maple syrup or maple 2 t. butter
flavored syrup 2 t. flour
14 c. water

Melt butter, add flour and when blended add syrup and water. Cook
until a thin sauce is formed.
—MRS. MABEL LAUB.

ORANGE MARLOW

3 oranges % pt. cream
% Ib. marshmallows

Heatdiuice of oranges and add marshmallows. After they have dis-

solved in the juice remove from fire and let cool. When mixture be-
gins_to jell, add whipped cream. Serve on Angel Food cake. 6 to 8
servings.
—MISS MEINDL.
BARBECUE SAUCE

1 medium onion, diced 2 T. butter

2 T. vinegar 2 T. brown sugar

4 T. lemon juice 1 small bottle “catsup

2 T. Worcestershire sauce % T. mustard

1 c. water % c. chopped celery

% t. salt red pepper to tasté

Brown onion in butter. Add remaining ingredients, and cook slowly
until thick, about 15 min. Serve hot.
—MRS. EISSMAN.

Salads

SALAD COMBINATIONS

Waldorf—apples, celery, nuts. .

Apples cooked in syrup with red hots, stuffed with cream cheese.

Dates stuffed with cream cheese, or nuts. .

Pear or peach halves stuffed with cheese, fruit, marshmallows

or nuts.

Banana, sliced garnished with nuts. ]

Cooked prunes stuffed with cheese, nuts or whipped cream.

Pineapple, cherries, bananas, blanched almonds, marshmallows.

Fruit combinations in jello. . .

Pears stuck with blanched almonds to look like a porcupine.

10. Tomato gelatine with celery and nuts. .

11. ISI{{:ed tomato, green peppér, celery, cucumber, radishes, head
ettuce.

12. Potato, celery, egg. .

13. Raw carrots ground with peanuts.

14.  Shredded cabbage pineapple, marshmallow.

15. Celery stuffed with cream cheese.

Tomato stuffed with chicken, celery, nuts.

16. Russian—Tongue, ham, chicken, péas, celery, egg.

17. AsEaragus fibs, celery, olives, nuts.

Baked agpi)le stuffed with nuts_and raisins. o .

19. Lemon jello, using pineapple juice for part of liquid, add diced
%lneap? e, cucumber, pimentos. ] .

20. Butterfly salad. Have a slice of pineapple, putting the curved
sides togﬁather. Form the body of cream cheese, usm? nut meats
for the head. Add narrow strips of curled celery for the ten-
drils. Decorate the wings with strips and dots of pimento.

—MRS. ED LEHMAN.

o NoUT AW
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WHITE CHERRY SALAD
Pit white cherries. Fill each cherry with a nut meat. Cover with
this dressing:
Yz ¢. strajned honey juice of 1 lemon
eggs (beaten)
Boil together in double boiler. When cool, thin with whipped cream.
—MRS. C. E. HUMPHREY.

PINEAPPLE CHEESE SALAD .
1 No. 2 can crushed pineapple 1 envelope gelatine
juice of 1 lemon lec grhqteq American cheese
% 8— Egﬂiarwater 1 c¢. whipping cream

Strain juice from pineapple. Add lemon juice, sugar and water and

.. a u’U Scak gelatine in 4 T. cold water. Over this pour
the boiling syrup. Let Stand until gelatine begins to thicken. Fold
m rateggl1 cheese, whipped cream and pineapple. Mold salad and

serve with mayonnaise.
—MRS. R. R. HAYES.
HEAVENLY FRUIT SALAD

~ eggs % c. orange juice
1 c sugar . |/§ c. pineapple juice
% c. lemon juice 2 T. flour

Cook all together, let cool, then add 1 pt. stiffly whipped cream, 1 Ib.

marshmallows, 1 Ib. white grz(lfes, 1 small can crushed Plneapple,

some chopped nuts. Let stand in refrigerator over night.
—MRS. B. J. PAUTSCH.

LEFT-OVER SALMON SALAD
Iz ¢. salmon 2 c¢. shredded cabbaglsl. _
Flake salmon, add cabbage, season with pepper and salt. "Mix light-
IK with mﬁlonnals, . % c ﬁhopped nuts may be added if desired,
then sprinkle paprika over all.

—mrs. S. t McCullough.
PASADENA SALAD CUP

% c. raisins . French dressing
2 medium grapefruits mayonnaise
2 pears lettuce

Wash raisins and cut. Peel the grapefruit and divide into sections,
removing all white membrane. CTut into small pieces. Peel pears
and cut each half in 2 circles. Hollow out_centers, Combine trim-
mings with raisins_and glrapefrun and marinate with French dress-
ing.” Place pears in circles on the lettuce, fill with marinated mix-
ture and top with mayonnaise. Makes 8 salads.

—MRS. JOHN LEVEL.

Crawford County
Farm Equipment Co.

Your Local Allis Chalmers Dealer
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CRANBERRY SALAD

1 gt. cranberries 1 ¢. nut meats_

3% c. boiling water 1 ¢. crushed pineapple

2 C. sugar 1 c¢. quartered and seeded
3 T. gelatine (Knox) white grapes

% c. cold water

Cook cranberries in boiling water until well popped—put through a
strainer, add sugar. Dissolve gelatine in cold water and add to HOT
cranberries. Let stand until cool and add rest of ingredients. Pour
into molds or pan, chill until firm and serve. (Best when made day
before serving). Used as either salad or dessert.

—MRS. GLENN HARVEY.

FROZEN SALAD
% pt. whipping cream % box Pabst or Velveeta
% C. mayonnaise ) cheese i
1 c. crushed pineapple drained 9 marshmallows, cut fine
8 maraschino cherries
Beat cheese with mayonnaise, add drained pineapple and whipped
cream and marshmallows. Put cherries on top and freeze 4 or 5 hrs.
Serve on lettuce leaf. Serves 8.
—MRS. E. A. RAUN.

STUFFED TOMATO SALAD

Select medium sized ripe tomatoes. Wash and chill. Scoop out to-
matoes and fill with following mixture:

3 c¢. cooked chicken ground or _ % c. almonds

cooked meat paprika
1 c. diced celery celery salt
Moisten with mayonnaise and fill tomatoes. Serve on lettuce leaf.
Serves 6.
LOLA DILLIVAN.
FROZEN FRUIT SALAD
2 cans fruit salad % c. mayonnaise
% c. Miracle whip % pt. whipping cream
a few marshmallows
(chopped)

Drain fruit salad, whip the cream, add ma%/onnai_se and Miracle
whip. Add fruit and marshmallows. (Crushed pineapple may be
used). Put in ice tray and chill several hours. ecorate with red

cherries. Serves 12.
—MRS. MILDRED VIRTUE.

An ordinary paper plate glued to the bottom of a paint can is a
more convenient protection than spreading newspaper, which must
be moved every time the can is changed from one spot to another.

_ Tea stains on dishes or utensils may be removed by rubbing with
moistened baking soda.

CORONADO APPLIANCES

Ranges, Refrigerators, Washers, Ironers

GAMBLE STORES

Denison, lowa
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PINEAPPLE AND CARROT SALAD

1 medium size can pineapple % c. English or black walnuts
(crushed) 1 head lettuce )

4 or 5 medium size carrots % c. salad dressing and % c.

15 marshmallows whipped cream

Drain juice off pineapples. Grate carrots, cut marshmallows into
small pieces, chop nuts. Combine all with % c. salad dressing and
% c. whipped cream. Mix well with fork. Put about 2-3 c. salad
to a serving on a lettuce leaf. Top with whipped cream and dot with

cherries.
—MRS. HERBERT HARTWIG.
PINEAPPLE CHEESE SALAD
1% c. shredded pineapple % of 10c can pimento
% to 1 c. diced celer¥_ % c. nuts
6 marshmallows, cut fine 1 pkg. lemon jello
2 c¢. grated cheese 1 % gelatine
1 ¢. cream whipped 2 c. hot water
% t. salt

Pour hot water over jello. Soak gelatine in a little cold water.
Then add to hot jello to dissolve. Let cool. Then add other ingred-
ients and whipped cream last. Serves 12.

—MRS. C. R. LUNDELL, Kiron, lowa.

CABBAGE SALAD

medium size head of cabbage 1 large sweet pepper
4 carrots
grherses(ljngll ingredients, season with salt and serve with any good salad
—A FRIEND.

CRANBERRY SALAD

1 small can crushed pineapple 1 box_raspberry jello
1 orange . 1 c. boiling water
20 cranberries % c. sugar
Put sugar, cranberries, orange and pineapple together and let stand
% hr., and then add to jello. Serve with whipped cream.
—MRS. ARCH DAVIS.

CRANBERRY SALAD

Cook 1 gt. of cranberries in 2 c. water until soft. Strain. To the
uice add 2 c. sugar and_cook 5 min. Add % T. gelatine soaked in

T. cold water. hen it begins to thicken add 1 ¢. chopped apples,
1 c. chopped celery and 1 c. chopPed nuts.
Dressing: ~ Strain the juice of 1 lemon, 1 orange, and add a cup of
sugar to the juice. Boll and pour over well beaten Q({;g. Boil entire
mixture until thick, stirring constantly. Combine with 1 c¢. whipped
cream and place over berries.

—MRS. JOHN JAACKS.

FROZEN SALAD

20 marshmallows 1 pkg. cottage cheese (2c.)
1 medium size can crushed 1 ¢. whipping cream
pineapple 2 T. salad dressing

Cut the marshmallows fine, put co.tta%qe cheese through a sieve. Add
crushed pineapple and juice. Whip the cream and add salad dress-
ing. Mix together and fold into whipped cream. Chill in ice box
several hours. Unmold and serve in slices on lettuce leaf. Garnish

with salad dressing.
--MRS. ARTHUR PAUP.
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APPLE, MARSHMALLOW AND MARASCHINO CHERRY SALAD

1 pt. diced apples 1-3 ¢. mayonnaise (or boiled
8 marshmallows (quartered) and mayonnaise dressing
34 ¢. English walnuts mixed)

4 maraschino cherries (slice) .
Combine all ingredients and serve chilled. If apples have bright red
skins they may not be peeled.

—MRS. LEO WINEY.

) SALAD

1 pkg. lemon jello 34 t. salt )

1 raw_carrot, grated 1 small can crushed pineapple

2 t. vinegar, . . .
Mix and pour in moulds and chill.  Serve with salad dressing.
Serves 6.
—MRS. OTTO KESSEL.
PERFECTION SALAD
1 pk%. lemon jello 1 c. each chopped celery and
2 c. boiling water cabbage

% t. onion
Dissolve jello in boiling water. Cool and when ready to set, add one
tablespoon vinegar, celery and cabb%?/e. hill.
—MRS. WILBUR BRANDENBURG.

GRAPE CHEESE SALAD

Cheese layer: Grape layer:

1 Ib. of cream cheese 1% T. %elatlne o
1 T. gelatine 2 c. bottled grape juice
% c. cold water 34 c. sugar

M tosalt | 34 c. orange juice

3 t. lemon juice 1 T. lemon juice

1 c¢. whipped cream . .
Place cheese in double boiler and heat until soft and creamy. Stir all
the time. Add gelatine which has been soaked in cold water five
min.  Stir well. “Add salt, and lemon juice and blend. Cool. Then
fold in whipped cream. Pour into salad pan and cool until firm.
Grape layer—Soak gelatine in_34 _grai)e dmce for 5 min. Heat_over
hot water, stir constantly until dissolved. Mix rest of grape juice
sugar, orange and lemon juice and add to hot gelatine.” Stir unti
sugar dissolves. Cool and pour over the cheese layer, when cheese
layer is firm. Put in ice box and chill to set. Cut In slices to serve.

Sérves 8 or 10 people.
—MRS. C. BARTCHER.
SHRIMP SALAD

1 pk%. lemon jello 1 small bottle stuffed olives
1 c. tomato soup ~ (sliced
1 can shrimp (cleaned and uice of 1 lemon

cut) T. chopped green peppers

1 ¢. chopped celery . .
Heat soup and pour over jello. Cool and add balance of ingredients.
—MISS S. E. STALEY.

CABBAGE SALAD .
2 c. cabbage shredded 1 pkg. lemon jello
1 c. diced celery mayonnaise
_ 34 c. nut meats
Dissolve jello in one cup hot water, then add one cup cold water.
When jello begins to set stir in prepared vegetable. Serve on lettuce
leaf and garnish with mayonnaise.
—MRS. V. L. BYERS.
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CANARY SALAD

1 c. grated raw carrot % c. finely cut orange
% c. finely cut celery mayonnaise
% c. chopped raw apple

Mix vegetables and_fruit together and combine with mayonnaise and
serve on lettuce. Serves 6.
—MRS. W. W. FERGUSON.

FRUIT SALAD
1 can fruit salad or cocktail 1 heaping T. com starch
1 can shredded pineapple % c. sugar
drain and to the juice add: Vz pt. cream

1 heaping T. flour
Boil all until thick, when cold add marshmallows and cherries and
fold in whipped cream. The salad may be made several days ahead
and the whipped cream added just before serwgg.

—MRS. JOHN BECK.
HUBBIES FAVORITE SALAD
1 pkE. lime g'e_llo 2 fresh crisp carrots
% p % mint jello 5 marshmallows
3 ¢. hot water lettuce .
% c. almonds mayonnaise

Blanch almonds, Slice them and carrots_into fine shred. Cut marsh-
mallows, Iax all in mould previously dipped in cold water, Pour
jello which has been dissolved in hot water and chilled over all. Set
in refrigerator and let stand until set. Serve on lettuce with mayon-

naise. erves 8 or 10.
—MRS. N. C. LUND.
VEGETABLE SALAD

1 }Jkg. lemon jello 1 c. cooked diced carrots
1% c. boiling water % c. canned peas

2 T. lemon juice % c. chopped celery

2 T. sugar 1 t. chopped onion

V2 t. salt | 1 T. chopped green pepper
% t. paprika

Cool jello and add vegetables. Pour in mould.
—MISS S. E. STALEY.

ICE BOX SALAD

. RICE WHIP
1 c. cooked rice % C. sugar
1 ¢. whipped cream % c. almonds
1 box of lime jello t. salt
1 can crushed pineapple 2 t. vanilla

Stir sugar, salt and vanilla in the cooked rice and let it chill. Dis-
solve the jello, cool. When slightly congealed, whip stiff. Add
whipped cream. Then mix all the “ingredients together. Pour in
pan and chill for about 2 hrs. Serve on lettuce leaves.

—MRS. G. H. GRAU.

TUNA FISH SALAD

1 small can tuna fish 1 T. diced onion

1 medium_ can small peas salt

3 sweet pickles pef)per .

2 stalks celery salad dressw(]jg )

6 stuffed olives (diced) 2 eggs (hard boiled)

Combine ingredients with just enough salad dressing to moisten.
Serve on lettuce.
—MRS. BERT JENKINS.
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LIME SALAD
1 pkg. lime jello ] 1 pkg. Philadelphia cream
1 small can shredded pine- Cheese
apple
When jello is almost congealed, whip to a froth. Fold in_cheese and
add pineapple. Serve on lettuce and top with mayonnaise and nut

meats.
—MRS. ALFRED .BOWEN.
POTATO SALAD
5 medium sized potatoes 1 c. grated cheese
2 dill pickles, diced % c. celery, diced
2 bananas, diced 1 apple, diced

Boil potatoes, let cool, peel and dice fine. Add the other ingredients
and mix with mayonnaise.
—MRS. VANCE.

APRICOT SALAD

Drain canned apricots and let stand in refrigerator until wanted.
Arrange three halves on each salad plate on a bed of shredded let-
tuce. "In_cavity of each piece of fruit make a rose or ball of cream
cheese slightly softened with salad dressing. Sprinkle with chopped
nuts and serve with fruit salad dressing.

—MRS. STANLEY HOOD.

FRUIT SALAD DRESSING

1-3 ¢. apricot _syrup 1 t. butter

1 t. lemon juice few grains salt

% t. paprika . ) 1 e?g ]
Heat syqu and seasonings in top of double hoiler. Add to egg, yolk
beaten |Iﬂ_t. Return to boiler and cook until thickened. Strain on
to egg white beaten stiff and fold together. Serve on fruit salad.

—MRS. STANLEY HOOD.

24 HOUR FRUIT SALAD

Drain 1 No. 2% can pineapple (sliced), cut into small pieces. Add
2 ¢. white 8rapes cut fine.

Custard: Cook 1 ¢. milk, 212 T. sugar, 2 egg yolks, 1 T. corn starch
(heaping) until thick. Add juice of 1 or 2 lémons. Cool and pour
over grapes and pineapple. "Add 1 pt. of whipping cream (do not
Whtlp very stiff). Mix and add % Ib. marshmallows cut fine and % c.
nuts.

—MRS. L. P. SEWELL.

BRITTLE DELIGHT

1 c¢. whipped cream 1 c. peanut brittle (ground)
10 marshmallows )
Add marshmallows to the cream and let stand a few minutes. Then
add the peanut brittle. Top the serving with a maraschino cherry.

Makes six servings.
—MISS GILCHRIST.

APPLE SALAD

8 apples 1 pkg. cream cheese
12 marshmallows mayonnaise
Chop apples fine, cut cheese and marshmallows in small cubes, com-

bine with mayonnaise.
—MRS. V. L. BYERS.
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APPLE SALAD

Peel and core medium sized apples, drop in hot syrup made with
enough sugar and water to cover apples.  Add to the syrup 3 cinna-
mon drops to each apple. Cook apples in this until tender but firm.
Remove from stove and cool. Fill apples with ground carrots, celery,
leentos and grapes. Mix filling with sandwich spread. Put one
easpoon salad dressing on top and place on lettuce leaf.

- -MRS. BERT JENKINS.

CHERRY SALAD

1 gt. fresh pitted cherries 3 eggs

3 'medium sized bananas 1 ¢ sugar
Dressing: 1 ¢. nut meats
1 pt. cream

—MISS JEWELL GALLAND.
MACARONI SALAD

2 ¢. macaroni (cooked) 4 hard cooked eggs ]
chopped sweet gherkins 1 (_:h(()jpped Bermuda onion
chopped pimentoes boiled dressing

—ABBIE LASS.

Sandwiches and Spreads

SANDWICH FILLING

No. 1— small can pimentos
.1 Ib. brick cheese . 1 c. sour cream
Grind cheese and pimentos and mix to?ether..
No. 2— c. milk
1 Ib. cream cheese 2 eggs

1 small can pimentos )
Melt 2 T. butter in double boiler, add sliced cheese and let melt, then
add the milk and beat or stir until smooth. (It may be a little
lumpy). Just before taklng from fire add the beaten eggs and a

plinch of salt, and mix good. Let boil a little longer and™ pour in
glasses.
—MRS. CARL H. BERNDT.
RIPE OLIVE SANDWICH SPREAD
1 pt. can ripe olives 1 t. grated onion
1 green pepper 2 hard boiled eggs

Pit olives and run through food chopper with green pepper and eggs.
Add salt and pepper to taste and mayonnaise dressing.
—MRS. WALTER DENKER.

SANDWICH SPREAD

1 gt. green tomatoes (meas- 6 _Preen peppers (ground)
ured after grindin 2 T. salt
_ 6 red peppers g(groun ] ) )
Mix the above together and let stand 30 min. Drain well, pressing
out the juice; cover with vinegar and boil 15 min.

beat 6 eggs and add: 2 c. canned milk (evaporated
4 flour milk)
2 ¢. sugar

Stir this to a smooth custard, add to the first mixture and boil 15
min. Grind 12 small sweet pickles and add last. Seal hot. If a
sweeter mixture is desired, add more sugar. Keep in a cool, dry

place.
—MAGDALENA ELWELL.



BAND PARENTS COOK BOOK 113
CANNED SANDWICH SPREAD

14 small  cucumbers % c. salt )
1 qgt. onions chop fine and cover with
3 red peppers vinegar

3 _green peppers . . .
Press in colander. Combine % c. butter with 3 T. flour, 1 qt. vine-
%ar, 2 c. sugar, 4 well beaten eggs, 1 T. celery salt and 1 T. mustard.

ook until 'smooth and add 1 c. sweet cream. Mix all thoroughly,
bring to a boil and seal.
—MRS. E. L. BARBER.

HAM AND OLIVE SPREAD

% Ib. ground boiled ham 2 T. chopped parsley
% c._kchopped stuffed olives 14 ¢. mayonnaise
paprika

—MRS. FRED SMITH.

SANDWICH SPREAD

14 Ib. fine(l}/ chopped salted 2_T. mayonnaise
almonds . 1 T. French dressing
14 c. minced stuffed olives

CRAB MEAT SPREAD

1-6 oz. can crabmeat flaked 14 c. mayonnaise
% c. chopped celery salt and paprika

14 ¢. minced pimento
—MRS. FRED SMITH.
CHRISTMAS ROSETTE SANDWICHES

14 ¢. mayonnaise . 14 c. ?imento_chogped fine
2 pkgs. " (6 0z.) Philadelphia 1 loaf sandwich bread
cream cheese sweet pickles

Add cheese and pimento to mayonnaise and blend thoroqghl?/. Re-
move crusts and cut bread lengthwise, thinly. Spread lightly with
above mixture. Place a whole sweet pickle across the end of each
slice and roll the bread around the pickle. Wrap tightly in wax
paper and put in ice box. When ready to serve, cut in slices like a
Jelly roll. 'Serve cold. These may be made the day before.
—MRS. ELLA RUNGE.

GINGER FIG SANDWICHES
% Ib. figs . . cut fine or grind
_ 14 c. crystalized ginger o
Mix with grated rind and juice of one lemon. Spread on thin slices
of Boston Brown bread or whole wheat bread.
—MRS. C. E. HUMPHREY.

_ The red color of beets may be preserved by using soft water or
in most cases by adding a tabléspoon of vinegar to each quart of the
cooking water.

One teaspoon vinegar added to a boiled icing prevents sugaring.

~If you discover when ironing shirts that extra starch is needed
in the Collar and cuffs, make a solution of corn_ starch and lukewarm
water. Sponge the cuffs and collar and iron immediately.

When dusting waxed floors, add a bit of wax to your dust cloth,
and you will be Surprised how nice they always look.

Add ammonia to_water when WashinP windows. The luster is
very good. Polish with tissue or a dry cloth.
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Salad Dressings

SALAD DRESSING

% c. sugar 1-3 c. vinegar

2 T. flour 2-3 c. water

1 T. mustard 2 eggs, well beaten
% t. salt

Mix dry ingredients, add water, vinegar and eggs. Cook until
creamy’in double boiler.
—MRS. SETH ANDERSON.
FRENCH SALAD DRESSING

Blend very thoroughly: %_c. vinegar
1 c. salad oil &mce of % lemon
% c. sugar T. c

atsup
—MRS. W. M. MATHEMEIER.
RUSSIAN DRESSING

.1c sugar o % c. water
Boil about 10 min. Add juice of 2 lemons.
1% c. salad oil 1 T. salt,
1 c. catsup ] 1 t. paprika .
2 T. Worcestershire sauce 2 T. chopped onion

. 1 T. celery salt . .
Mix all together and beat well. Shake well each time before using.
—MRS. JAMES J. DUFFY.

FRENCH SALAD DRESSING

1-3 c. vinegar 1-3 ¢. powdered sugar
1-3 ¢. catsup _ % t. salt
.1 c. mazola oil . % t. paprika
Mix dry ingredients together, add vinegar, catsup and last the mazola
glll, \évhclich should be added very slowly, beating constantly until well
ended.
—MRS. JOHN BRAL.
FRENCH TOMATO SALAD DRESSING
1 can tomato soup 3 T. grated onion
% c. cider vinegar 1t salt
% c. Wesson oil 1 tpaprika
% c. sugar scant t. mustard

_ 1 T. Worcestershire sauce .
Mix well. Store in quart jar in refrigerator. Shake well before

using.
—MRS. RAY PORTER.
GOLDEN DRESSING
4 eggs 8 T. lemon juice .
1 ¢. sugar 2 c. canned pineapple juice
b2 T. Tlour 2 c¢. cream whipped

Beat the eggs, sugar, flour and lemon juice together. Add the pine-
apple juice and cook until it thickens, stirring constantly. Cool.
Just before serving fold in the beaten cream.

—MRS. AL LUNDQUIST.

MIXED VEGETABLE DRESSING

1 c. oil 1t salt

% c. vinegar chopped onion, green pepper
1 t. mustard and celery

1 t. sugar

—MISS ABBIE LASS.
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FRUIT SALAD DRESSING

2 egﬁ;s beaten light 1 orange, juice

2 T. Tlour y2 c. cream, whipped
2-? C. sugar 1 c¢. canned pineapple juice
1 lemon, Juice

Combine the eggs, which have been beaten until light, the flour and

the sugar. Add the fruit juices and cook in a double boiler, stirring

constantly, until thick. Cool and fold in the cream whipped.
—MRS. C. E. MORTON.

MAYONNAISE
% c. vinegar % f. salt
2 ¢. water 2 e%gs, beaten
3 T. sugar étaste) dash™ of pepper
y2 €. sour cream

%_t. t
2rlour o
Mix all dry ingredients together and add liquids.
—MRS. KENNETH GROTH.

MAYONNAISE
2 T. corn starch . % c. sugar
Blend together above, and mix:
% c. vinegar yolks of 2 eggs
1 c. water
Stir all together. Cook in double boiler.
—MRS. LOGAN.
Soups
_ TOMATO SOUP
boil together 15 Ibs. ripe sift together
tomatoes 1 c. flour
2 large onions 1 c. sugar
1 bunch celer % c. salt

_stir in and let cook a while
Stir into soup. Cook thoroughly and seal.
—MRS. ROLAND STRUCK, Schleswig, lowa.

TOMATO SOUP

1 peck of tomatoes 1 mango
6 onions 1 bunch celery
3 peppers
ook tomatoes and strain, run onions, peppers, mango and celer
t] rough ?(])0(? c?\opper. pepp g y
% c. salt y2 c¢. melted butter
%.cC. sugar i2 c. flour

Mix with butter, boil hard for 20 min. and seal. When serving take
2 parts milk and 1 part tomatoes.
—MRS. ANNA MEEVES.

CELERY SOUP

1 small head celer 2 T. flour
1 pt. chicken stoc 1 c. milk
2 T. butter 1 ¢. cream

Chop celery fine and cook 20 min. in chicken stock. ~Cook together
butter and_ flour, adding slowly milk and cream. Stir until smooth
then combine the two mixtures, season and strain. Adding a little
whipped cream in each bowl makes this a very good soup.

—MRS. SEARS NELSON.
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VEGETABLE SOUP
1 soup bone with fS)Ienty of % c. onion

meat on it (bee % c. celery
1 c. carrots cube all these vegetables
1 c. potatoes 2 t. salt
% c. turnips 4 ¢. cold water

% c. parsnips
Cook the meat, water and salt until. meat is almost done, then add
all the vegetables and continue cooking until tender. When parsley
is in season, cut up a little in each serving. Serve with crisp, salty

crackers.
—MRS. MARTIN RUNGE.

BARLEY SOUP

Boil soup bone for four hours in 2 gts. of water with 2 bay leaves
and 2 carrots. Strain, cool, and skim off all fat. Boil 1 c. of pearl
barley in a quart of water in a double boiler for 2 hrs., add to the
clear’broth and salt to taste.

—MISS ABBIE LASS.

PENNSYLVANIA DUTCH BEAN SOUP

2 c. navy beans. Cover with water and soak over night. Cook beans
without salt until almost tender. Put in an end of smoked ham
bone. Let cook about 3 hrs. ) ]

Dumplin 1 egg beaten, 3 T. flour, % t. baking powder. Mix these

S
ingredlen%s. Drop into boiling soup about 5 min. before serving time.
—JOE MCcHENRY.

CREAM OF CELERY AND TOMATO SOUP

1 c. diced celery % t. pepper

% c. celery tops 2 c. bottled milk or 1 c. evap-
1% c. cold water orated milk

4 T. butter ) 1 c. water

3 T. minced onion 1 1-3 c. canned tomatoes or
3 T. flour 1 c. condensed tomato
1% t. salt soup, undiluted

Cook the celery, celery tops and water until the celery is tender.
Drain and reserve the water. Meanwhile melt the butter in a double
boiler, add the onion, and cook until it is soft; add the flour and sea-
sonings, and blend. Add the milk and stir until smooth, then add 1
c. of the celery water and the cooked celery, and tops, and cook over
boiling water until thickened, stirring constantly. Cover and cook
15 min., stirring occasionally. Just before serving time, heat the
tomatoes or the tomato soup; then add to the celery mixture and
blend. Serves 6. To serve 2, make one-third this recCipe.
—MRS. H. R. McMINIMEE.

When cooking green peas, add 1 t. sugar and 1 t. butter while
they are cooking.” Taste the difference.

To whip evaporated milk, cover the can with two inches of cold
water, slowly bring to a boil and let boil 5 minutes. Cool and chill
the cans thoroughly. Then pour the milk into a cold bowl and whip.

The bath tub cleans easier if the cloth as well as the tub are
dry when the cleanser is put in.

Vinegar will remove shoe blacking from clothing.

A few drops of blueing added to the suds in which glassware is
washed makes it sparkle.

Hot vinegar will remove paint from glass.
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Souffle and Omelets

CARROT SOUFFLE

2 c. cooked carrots coarsely 3 ¢ milk (including 1 c.
iced cream)

% c. sugar 3 eggs, beaten

salt to taste 1 c. cracker crumbs

Mix and place in buttered pan. Bake in a slow oven one hour.
—MRS. MAX MOFFITT.

. BAKED RICE OMELET
1 c¢. cold boiled rice % t. salt
1 ¢. warm milk % t nenner
2 T. melted butter 3 eggs )
Pour milk over rice, add salt, pepper, 1 T. of melted butter, then stir
m the eggs which have been beaten until light. Heat the remaining
butter in"a pan. When hot pour in the "eggs and rice mixture.
Bake in a moderate oven until the eggs are set. Fold over, and turn
ontoi a hot platter. Serve with a cheese sauce. Makes 4 good sized

servings.
Sauce!
14 Ib. pimento cream cheese % t. salt, little pepper
T. butter 1 c. milk
2 T. flour

Melt butter and cheese over double boiler, add flour and seasoning.
Stir well and add milk, a little at_a time, stirring with each addition
so_that flour will take up all liquid before more’is added. Continue
this way until all liquid is used. Then bring to boiling point and
pour over omelet.

—O0. F. GARY.
OMELET
2 T. butter 1 ¢. milk
2 T. flour 5 eggs

% t. salt
Make a white sauce of the first four ingredients. ~While the white
sauce is still hot add the beaten eg% yolks. Fold in the egg whites
that have been beaten very stiff. Pour into a hot buttered frying
pan.. Cover, brown on the bottom over a very slow fire. Finish bak-

ing in a slow oven.
--MRS. HAROLD WELCH.

CHEESE SOUFFLE
1 T. flour 1 c. milk
1 T. butter 1 c. grated cheese
Mix well, add the yolks of 3 well beaten eggs, a little salt and. then
fold_ in the beaten” whites of the eggs. Bake in casserole which is
set in a pan of water. Bake 1 hr.
—MRS. B. J. SIBBERT.

ONION SOUFFLE

2 T. butter salt, pepper
2 T. flour . buttered crumbs
2 ¢. chopped cooked onions 2 ¢. milk

1 c. soft bread crumbs 2 eggs o .
Melt butter and add flour, Add milk and cook until thickened. Stir-
rlnc};] constantly. Add onions, bread crumbs and egg yolks. Season
with salt and pepper to taste and fold in beaten ~whites of eggs.
Pour into a greased baking dish, cover with buttered crumbs and
bake 30 min. at 375 degrees until firm and brown.

—GRACE SHAW VAN.
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CORN SOUFFLE

% c. butter 3eggs .

14 c. flour % t. baking powder
3- ¢ milk 1 T. sugar

1 ¢. cooked corn salt and pepper

Melt butter, add flour, seasonings, and then milk. Add corn and

¥o|ks of eggs well beaten. Fold in whites beaten stiff. Turn in but-

ered pan. Bake % hr. slowly. Turn on %wck heat to brown.
—DOROTHY GRIEWE.

Ve etables
HARVARD BEETS
2 ¢. cooked beets . % c. vinegar
1-3 c. sugar 2 T. butter
% T. corn starch 1-3 t. salt

Mix sugar, salt and corn starch, add vinegar and boil 5 min. Pour
over beets and let stand covered over very low fire % hr. Add but-
ter just before serving. Serves 6.

—MARGARET G. KINNEY—MRS. HULTSCH.

TOMATO CREAM STEW

3 ¢. canned tomatoes or 3 T. flour

4 fresh tomatoes 3 T. butter
14 c. water 1% c. milk
1 t. grated onion 1t salt

14 t. baking soda little pepper

Cook tomatoes with water and onion together 15 min., add salt
epper and soda which has been dissolved in little water. Blend
utter and flour smoothly together, add milk and stir until boiling.
Combine mixture and serve with buttered toast, crisp crackers or

croutons.
—MRS. O. F. GARY.
POTATOES AU GRATIN
6 %)od sized potatoes 4 c. milk
% Ib. cheese 2 T. butter

Cook potatoes with jackets on until done but flrm, peel and cool,
dice rather fine and season with salt and pepper. Make sauce of
milk, butter, cheese and enough flour to thicken, cooking until cheese
is melted. Pour over diced lgotatoes and heat thoroughly. If not
moist enough add more milK. Put bread crumbs moistened with
melted butter on top before baking.

—MRS. W. E. TERRY.

CORN FRITTERS

2 ¢. canned corn % c. milk
1t salt 2 c. flour
% t. pepper 2 t. baking powder

1 t. melted fat
](c:fgop corn very fine. Add other ingredients. Fry 2 or 3 min. in hot
at.

—MRS. L. T. PETERSEN.
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CORN NUT LOAF

1 can corn 1 _ergg beaten
% c. nut meats . 1T fat
1 c. bread crumbs or boiled 1t salt
rice pepper
% c. milk

Mix all together and bake until firm.
—MRS. PAUL WEATHERBY.

CASSEROLE OF VEGETABLES

i c. diced potatoes 14 c. rice

1 c. diced celery 1 c¢. tomatoes

1 c. green peas 1t. salt

i medium onion, chopped % t. pepper

4 bouillon cubes 2..c...boiling..water

Dissolve cubes in boiling water and combine with rest of ingredients.
Put in casserole, cover and bake in slow oven 2 hrs. or until all vege-
tables are tender.

—mrs. S. t. McCullough

APPLE CUPS FILLED WITH SWEET POTATOES

6 medium sized sweet pota- 4 t. red hots (candy)
toes 1% c. water

% c. milk 6 medium sized apples

3 t. brown sugar % c. chopped pecans

% t. salt 6 marshmallows

% c. granulated sugar

Boil sweet potatoes until tender, meanwhile add sugar and red hots
to water and heat slowly until dissolved. Peel and scoop out center
of apples. Put in hot sugar syrup and simmer slowly about 20 min.
or until tender, bastln? frequéntly. Mash sweet potatoes with milk
and brown sugar. Fill into cooked apple cups. Place marshmallow
on top of each cup and brown in oven.

—MRS. J. A. COPPLE.

FILLED TOMATOES WITH ASPARAGUS TIPS

4 tomatoes % c. chopped celery
1 small cucumber asparagus tips

2 T. vinegar French” dressing

% t. salt green pepper

Remove skins from tomatoes and scoop out inside. Peel and dice
the cucumber. Add vinegar and salt and let stand an hour or more.
Drain, use part of vinegar liquid equally divided in each tomato shell.
Mix cucumber with celery and fill tomatoes with the mixture. Place
on crisp lettuce. Put mounds of asparagus tips on side of plate and
bind with a ring of green pepper. Cover all with French Dressing.

Serves 4.
—MRS. L. A. ACKLEY.
STUFFED ONIONS
6 large onions 2 eqggs
% Ib. pork sausages salt and pepper

Clean onions and remove centers, boil the shells a minute in salt
water and cool. Chop the centers real fine, mix with the pork sau-
sage, eggs, salt and_pepper to taste. Brown some butter in baking
pan, put stuffed onions in and let bake slowly 1 hr. Add a little
water so they won’t burn.

—MISS PAULINE WILLROTH.
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BAKED ONIONS AND CHEESE

2 Ibs. white onions 2 ¢. milk

14 Ib. grated cheese 1t salt ]

1 pkg. macaroni butter and paprika
2 eggs

Slice onions into thin rings and boil 10 min. In_bottom of baking
dish put layer of boiled macaroni, cover with onion rings and over
this the grated cheese. Repeat with macaroni and cheese. Beat
eggs and ‘add milk and salt. Pour over the mixture in baking dish,
dot with butter and sprinkle with paprika. Bake 40 min. akes

8 servings.
—MARTHA WATJE.

CASSEROLE OF CARROTS

2% c. mashed carrots 3 egqu
1 T. finely minced onions 1 ¢."fine dry bread crumbs
3 T. butter 2 c¢. milk

salt and pepper to taste

Cook carrots in salted boiling water until very tender. Drain and
mash, then add_onion and butter. Separate eggs, beat yolks, add to
mixture and mix thoroughly. Add bread crumbs and milk and sea-
son to taste with salt and pepper. Fold in beaten egg whites and
pour into a buttered baking dish. Bake in moderate oven 40 or 60

minutes.
—MRS. E. W. WALTER.
SPANISH STRING BEANS

2 medium onions . 1t. salt

2 t. butter or margarine 1 diced green pepper

2 c. pouree of stewed toma- 2 whole cloves

toes 2 t. sugar .
1 bay leaf 2 Ib. cooked string beans

Slice onions, add butter, tomatoes, salt, green pepper, cloves, bay
leaf and sugar. Simmer 15 min. then remove bay leaf and cloves
and add beans. Heat well and serve. Two No. 2 cans of string
beans may be used in place of the fresh beans.

—MRS. SUSIE HELSLEY.

BAKED BEANS

2 ¢. navy beans % t. ginger
1 ¢. brown sugar % c. tomato catsup
% t. salt salt pork

Soak beans in cold water over night, drain and add enough water to
cover. Cook until tender and mix with all ingredients, add more
cold water if necessary. Bake in moderate oven 4 or 5 hrs. stirring

frequently.
—MRS. MAX WALDE.
BAKED BEANS
3 Ib. navy beans % c. white sugar
1 Ib. lean”pork 1 T. burnt sugar
% c. vinegar salt and pepper to taste

Soak beans over night, drain, cover with water, add meat and cook
slowly until almost tender. Add vinegar, sugar, burnt sugar, salt,
Pepper ang hot water if needed. If desired put a piece of butter on

op when baked.
—MRS. GUS CARLSON.
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BOSTON BAKED BEANS

Soak 1 pt. beans over ni%ht in cold water, add 1 T. salt, 1 T. dry
mustard, 3 T. molasses, % t. black pepper, take % Ib. salt pork.
Score rind and place on top of beans, add enough water to cover
beans and bake in slow oven 7 or 8 hrs., taking care to see that the
beans are covered all the time. Serves 4.

—MRS. LAKERS.

CORN PUDDING
Beat 2 eggs, first separately, then with cup of milk. Add contents
of a can of corn, season with salt, white pepper and 1 T. butter.
Some add 1t. sugar. Turn into buttered baking dish and bake % hr.

in moderate oven.
—MRS. JAMES MILL.

SWEET POTATO CROQUETTES

Boil and mash sweet potatoes with butter, season with salt and pep-
Ber. Shape the warm mashed potatoes into flat blanket about as

ig as the palm of the hand. Lay 1 marshmallow in the center of
this blanket and bring the potato Up around sides of it, press togeth-
er and shape as a cone croquette. Dip them into crushed crumbs of
dry bread or cracker. Dip each into thoroughI%/ beaten egg and dip
again into crushed crumbs. It is really better fo dip first into finely

round crumbs and then into coarse crumbs. Put them into wire

asket if one is available. Otherwise lower each one into kettle of
hot fat the same as one would fry doughnuts. Have the fat heated
to 410 degrees F. and they will brown in approximately 2 min. Re-
move from fat with wire basket or with slit spoon, let drain and lay
them on paper toweling to soak up extralv(l;rease.

—MRS. ANDREW BELL.

MARSHMALLOW SWEET POTATOES

8 medium sized sweet pota- % c. hot milk

toes 1 c. chopped walnuts
1 t. cinnamon or nutmeg % Ib. marshmallows
% t. paprika 2 T. butter
% t. salt

Cook sweet potatoes until tender, remove skins and mash. When
free from lumps beat in butter, milk, salt, cinnamon and paprika.
Beat well, fold in walnuts. Turn into butter baking dish and cover
with marshmallows. Bake in moderate oven until marshmallows

puff and are brown.
—MRS. ALFRED BOWEN.

CANDIED SWEET POTATOES
6 medium sweet potatoes 1 ¢. brown sugar
% t. salt % c. butter
Wash sweet potatoes, cover with water, add salt and boil until par-
tially tender. Peel and split in halves lengthwise, Arrange pota-
toes in baking dish, sprinkle with sugar and dot with butter. Bake

in_ moderate oven for 30 min.
—MRS. AL. LUNDQUIST.

CREAMED SPINACH
Make a thick white sauce, add grated cheese to sauce and mix with
can of spinach. Put in bakl_n% dish_and cover with thick crust of
buttered bread crumbs, Sprinkle with grated cheese. Bake.
—MRS. W. 0. SCHLOTTER.
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TABLE OF ABBREVIATIONS AND MEASURES
(For use in the recipes)

t.—teaspoon 12 T. equals 1 c. wet material
T.—tablespoon 16 T. equals 1 c. dry material
pt.—pint 2 ¢. equals 1 Et'
gt.—quart 2 pts. equals 1 qt.
c.—cup 4 gts. equals 1 gal.
0z.—ounce 4 c. flour equals 1 Ib.
Ib.—pound 2 c. sugar equals 1 Ib.
gal.—gallon 2 ¢. butter equals 1 Ib.
min.—minutes 2 T. butter equals 1 oz.
hrs.—hours 1 T. sugar equals 1 oz.

3t equals 1 T. 1 T. liquid equals % oz.

1 square chocolate equals 2 T. cocoa

WEDDING ANNIVERSARIES
Here is an improved "measuring stick” for anniversary celebrations:

Year—New . Former
1—Household Linens ..., Paper
2—IMUSICAl ..o Z77Z'ZCalico
3—SpPOrts ......cooevveeine ...Muslin
4—Electrical ... Silk
5—Period Furniture ... ...Wood
6—For Own HOoME .. Iron
7—Rugs (Oriental) ... Copper
8—Investments .......... Bronze
9—Travel ....ccoevevrne. Pottery
10—For Summer Home Tin
156—Crystal ......ccceeee. ..Crystal
20—China .......ccee... ...China
25—Silver ... ...Silve
30—ATrt fOr HOME ..o Pear
B5—TTAVED oot Coral
40—Platinum ...... Ruby
45—Books Sapphire
B50—GOId ... ....cold
75—DIaMONd ..ot e Diamond

After the tenth year celebrate the years not listed with formal or
informal gifts.

SYRUPS FOR PRESERVING
THIN SYRUP—4 c¢. sugar to 8 c. of water.
MEDIUM SYRUP—5 c. sugar to 8 ¢. of water.
THICK SYRUP—5% c. sugar to 8 c. water.
PRESERVING SYRUP—S8 c. sugar to 8 c. water.

RIGHT KIND OF SAUCE TO BE SERVED WITH DIFFERENT

_ MEATS

Roast lamb—Mint sauce.

Boiled turkey—Oyster sauce.

Boiled mutton—Onion sauce.

Roast pork—Ange sauce or cranberry sauce. )

Roast turkey—Cranberry sauce, currant jelly or lingon sauce.

Boiled fish—Mushroom Sauce, parsley or ‘egg sauce.

Roast goose—Apple sauce, cranberry sauce, lingon sauce or
grape jelly.
saucsoaSt beef—Tomato sauce, grated horseradish, or cranberry

Roast veal—Tomato sauce, mushroom sauce, onion sauce and
lemons are good.
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HOUSEHOLD HINTS

A few drops of vinegar rubbed over the hands will soften
chapped skin.

A few drops of vinegar used in boiling meat that is suspected
of being tough, will soften the fiber.

~Add a pinch of salt to ground coffee before boiling. It will
improve the flavor.

_ To prevent unpleasant odors from cooking cabbage, onions, etc.
boil a small amount of vinegar while the vegetable is cooking. Ad
a few allspice to vinegar.

Egé; stains on silver can be removed by rubbing with a little salt
and a damp cloth.

To prevent fruit from settling at the bottom of cake, always
pOIlIJr_ b(gllllng water over the fruit, squeeze it dry with the hand and
roll in flour.

Rub your felt hat with steel wool and you will be pleased over
the excellent result.

Add a tablespoon of ammonia to the dish water and it will not
become greasy.

To clean ink spots from the fingers rub the spots with a match,
then wash in soap.

Dip fish in milk instead of eggs before rolling in bread or cracker
crumbs. The fish will taste better.

__Chicken or steak brushed with olive oil before broiling have a
distinctive flavor and brown evenly.

_ To drive a nail into a wall without cracking the plaster, dip the
nail in hot water before driving it.

Always RUt meats for soups in cold water and cook slowly for
at least two hours.

To remove perspiration stains from clothes, soak the garment in
strong salt water before laundering.

_ A little salt sprinkled_in the frying pan before placing fish to fry
will prevent it from sticking to thé pan.

_When boiling a cracked egg, a teaspoonful of salt in the water
will prevent the contents from boiling out.
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Appreciation

The Denison Band Parents’ Cook Book
was made possible by the patronage of
business firms who purchased advertising,
and the kindness of the women who con-
tributed recipes.

The women who have compiled and edit-
ed the book sincerely appreciate the cour-
tesy shown and the cooperation gpven by
everyone.
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U.S. Pat Office

When you roof this year
use MULE-HIDE

We recommend Mule-Hide as the
longest wearing, most economical
Roof you can buy.

We have a Mule-Hide Roof to fit
your pocket book —either asphalt
shingles or roll roofing.

Ecllpse Lumber Co.

. IMES, Manager
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WUCMaOK
IT BITTER

fFIECTRIWI

Mt XMtA

Speed Oven < Master
Oven « Super Broiler

A time and money-sav-
ing feature exclusive in
General Electric Ranges.
G-l Hi-Speed
Calrod Cooking Units

Faster .. . use less cur-
rent and are practically
indestructible.

priced as low as

$119.50

= Electric cookery give* you the
very definite advantages of better
tasting, fuller flavored foods and
more uniform results.

New features developed by the
famous G-E ""House of Magic” have
simplified the fine art of good
cookery. Every year more and more
thousands of homes change over to
electric cookery because it is so
effortless and economical with a
G-E Rang-"T-~ow costs bring
it witln

Brodersen Ra
Deniso



The commercial printing department of The Denison Bulletin
is equipped with the best of machinery and the most modern
type and other equipment, including the finest grades of paper.
Thus we are in a position to dress up your printing in a smart
new type face that precisely fits your line of business, or the
thought you wish to express.

As an example of th> ine printing produced by us,
we refer you to this Barents' Cook Book. It was
commercial printing depart-
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