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THE KITCHEN PRAYER

Lord of all pots and pans and things 
Since I’ve not time to be

A saint by doing lovely things or watching 
late with Thee

Or dreaming in the dawn light or storming 
Heaven’s gates

Make me a saint by getting meals and 
washing up the plates.

Although I must have Martha’s hands, I have 
a Mary mind

And when I black the boots and shoes, 
Thy sandals Lord I find.

I think of how they trod the earth, what 
time I scrub the floor

Accept this meditation Lord. I haven’t time 
for more.

Warm all the kitchen with Thy love, and 
light it with Thy peace

Forgive me all my worrying and make my 
grumbling cease.

Thou who didst love to give men food, in 
room or by the sea

Accept this service that I do, I do it unto 
Thee.

—KLARA MUNKRES.
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ABBREVIATIONS

C______________________________ cup
T__________ _____________________ tablespoon
t._______________________________teaspoon

WEIGHTS AND MEASURES

60 drops ___________
31__________________

________ 11. 
________ 1 T.

4 T._______________ _______ 14 C.
8 T._______________ _______ 14 C.
16 T.______________ ________ 1 C.
514 T---------------- _______ 14 C.
2 T________________ _ 1 liquid oz.
2 C._______________ ------------1 pt.
4 C-------------------------- -------------1 qt.
4 qt._______________ ---------- 1 gal.
8 qt.______________ ______ 1 peck
A dash------------------- ________ 14 t.
4 oz._______________ ________14 C.
1 C. fat___________ ______ 14 lb.
16 oz.____________ ________ 1 lb.
214 C. white sugar _________ 1 lb.
2!/4 C. brown sugar (firmly

packed) _________ _________1 lb.
3 *72 C. powdered sugar------ 1 lb.

4 C. general purpose flour
(sifted)____________________ 1 lb.

414 C. flour____ ____________ 1 lb.
1 T. cornstarch ______ 2 T. flour
I C. chopped nut meats___ 14 lb.
16 marshmallows__________ 14 lb.
7 coarsely crumbled salted

crackers_______ __________ 1 C.
II finely crumbled graham

crackers__________________ 1 C.
114 T. vinegar and sweet

milk___________ 1 C. sour milk
14 C. evaporated milk and

14 C. water_________ 1 C. milk
No. 2 can commercial

canned goods___ _______ 214 C.
No. 214 can commercial

canned goods_________314 C.
No. 10 can commercial

canned goods----------------- 13 C.

OVEN TEMPERATURES

Slow_____________________250-350 degrees F.
Moderate___________ 350-400 degrees F.
Quick or hot____________ 400-450 degrees F.
Very hot________________ 450-500 degrees F.
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White Bread

Breads
Mrs. Donald Hoffman

Raisin Bread Estelle Fangman
Cinnamon Bread Estelle Fangman
Potato-Refrigerator Rolls Mrs. Thos. Oehler

Penny Rolls __ ___
Parker House Rolls

Mrs. LaVern Rahe
Mrs. Joseph Kaiser

Parker House Rolls Mrs. John Schulte
Basic Yeast Dough Estelle Fangman
Butterscotch Rolls Mrs. Allan Boffeli
Butterscotch Rolls Mrs. Leo Quint
Cinnamon Rolls Mrs. William Toomer
Koiaches Mrs. Ed Harks
White Nut Bread Mrs. Alfred Lahr
Date-Nut Bread Mrs. Allan Boffeli
Banana Bread Estelle Fangman
Banana-Nut Bread Mona Schmidt
Molasses Brown Bread
Orange-Nut Bread

___ Mary Durey
Estelle Fangman

Short Cake Mrs. LaVern Rahe
Muffins, Prune Estelle Fangman
Muffins, Apple
Doughnuts___

Estelle Fangman
Mrs. Thos. Oehler
Mrs. James Oehler
Mrs. Lawrence Schaeffer

Fried Cakes Mrs. Lawrence Whiting
Raised Doughnuts Mrs. Thos. Oehler
Old Fashioned Sour Dough Pancakes
Potato Pancakes

... Mary Durey
Mona Schmidt

Waffles Estelle Fangman
Sour Cream Waffles Estelle Fangman
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Breads
WHITE BREAD

3% T. sugar 
lYz C. milk 
lYz T. salt
1 cake yeast

V/2 C. lukewarm water
9 - 10 C. flour
3% T. melted shortening

Scald milk; add sugar and salt. Cool to lukewarm. Dissolve yeast in 
water and add to cooled milk. Add half the flour and beat smooth. Add 
shortening and more flour. Knead dough until smooth and elastic.

Place dough in greased bowl and let rise until doubled in bulk. Shape 
into three loaves and let rise again.

Bake in hot oven (425°) 15 minutes; then reduce heat to 375° to 
finish baking.

—MRS. DONALD HOFFMAN

RAISIN BREAD

Scald 1 C. milk. Add 1 C. hot water. Pour this hot liquid over 
2 T. brown sugar
2 t. salt
2 T. shortening

In a separate bowl dissolve 1 cake yeast in % C. warm water.
Plump, by steaming, 1^2 C. raisins.
Add to the raisins the grated rind of 1 orange and 1 lemon.
When the first mixture is lukewarm combine with the dissolved yeast. 

Stir in 3 C. sifted flour. Beat the batter for 1 minute. Add the raisins 
to an additional 3 V2 C. flour. Add the flour to the dough. Knead the 
dough well until it is smooth and elastic. Place the dough in a bowl and 
cover with a cloth. Let rise in a warm place till double in bulk, (about 
1 hour). Knead it well and let it rise again, about 1 J/2 hours. Shape 
the dough lightly into loaves. Put in 2 5x10 inch pans and let rise till 
double in bulk. Bake the bread in a 450° oven 10 minutes. Then re­
duce the heat to 350° for about 30 minues. The bread will shrink from 
the sides of the pan.

Remove from the pans at once and cool on a wire rack.

—ESTELLE FANGMAN
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Religious Articles

CHURCH SUPPLIES

Largon-Miller Company

PEORIA, ILLINOIS 

COMPLIMENTS

OF

Catholic Envelope Service, Inc.
Chester, West Virginia

Printers of Church Collection Envelopes
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CINNAMON BREAD
1 loaf. This is a sweet bread.

lA C. melted shortening 1 beaten egg
Vi C. sugar Vi C. lukewarm water
1 t. salt 3Vz C. sifted flour

Combine shortening, Vi C. sugar, salt and egg. Add the yeast softened 
in the lukewarm water. Cool milk until lukewarm. Add to the mixture. 
Add the flour and knead lightly. Let rise in a greased bowl till doubled in 
bulk. Punch down. Roll the dough into a 6x15 inch rectangle. Brush 
lightly with melted butter.

Combine Vi C. sugar with 1 Vi t. cinnamon. Sprinkle the sugar, cin­
namon mixture over the dough. Roll as for a jelly roll, keeping the roll 
firm. Place in a greased 5x10 inch loaf pan. Let rise until double in bulk. 
Bake in a moderate oven 350° for 45 minutes.

—ESTELLE FANGMAN

POTATO REFRIGERATOR ROLLS
1 cake yeast 1 C. mashed potatoes
Vz C. lukewarm water 1 C. scalded milk
% C. shortening 2 eggs
1 t. salt 6 to 8 C. flour
Vz C. sugar

Mash potatoes. Add shortening, sugar, salt and eggs. Cream well. 
Dissolve yeast in lukewarm water, add to lukewarm milk, then to potato 
mixture.

Add sifted flour and make a stiff dough. Toss onto floured board and 
knead well. Put into greased bowl and let rise until doubled in bulk, (about 
two hours.) Knead lightly. Shape into rolls or rub top with melted fat, 
cover tightly and place in refrigerator until ready to bake.

About 1 Vz hours before baking time shape into rolls, cover and let 
rise until light. Bake at 400° for 15 to 25 minutes.

—MRS. THOS. OEHLER

PENNY ROLLS
2 C. warm water
1 cake yeast (large)
2 eggs beaten light

Vz or Vi C. sugar
2 t. salt
2 t. lard

Flour to make a soft dough. Let rise once or twice, then put in pans. 
Let rise and bake at 350°.

—MRS. LAVERN RAHE 
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If your telephone receiver is not properly replaced, 
it means, of course, that you block all incoming 
calls until it’s returned to position.

You may miss the most important call of the day 
by not properly replacing your telephone receiver.

Central Iowa Telephone Company

‘‘Known for Service”

Shelly Funeral Home

Dial 5392 Manchester, Iowa

Theo. Shelly H. T. Shelly J. J. Bigelow
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PARKER HOUSE ROLLS
Temperature 400°
Time 15 to 20 minutes

1 C. milk
1 cake compressed yeast
4 T. sugar

4 C. sifted flour
114 t. salt
1 egg, beaten
4 T. shortening

Crumble the yeast into a mixing bowl and add the sugar. Add the 
lukewarm liquid to the yeast mixture. Mix the ingredients thoroughly, then 
add about half of the flour. Add the egg after half of the flour has been 
added. When it has risen to double in bulk, smooth the dough on a floured 
board until it is about 14 inch thick. Cut with a small biscuit cutter into 
rounds. Let stand a few minutes, then crease with the dull side of a knife 
just a little at one side of the middle. Brush the smaller side with melted 
butter or margarine and fold over the wider side. Place far enough apart 
to prevent them from touching one another. Let rise until double in bulk. 
Bake on greased pan at 400° for 15 to 20 minutes.

—MRS. JOSEPH KAISER

PARKER HOUSE ROLLS
Scald 2 C. milk. Disolve 1 cake compressed yeast and 3 T. sugar in 

14 C. milk. Combine dissolved yeast and sugar and 1 t. salt and remainder 
of milk and 3 T. shortening. Add 314 C. flour. Let rise 114 hour. Punch 
down. Let rise 45 minutes. Shape into rolls. Let rise 45 minutes and bake 
in 400° oven for 15 minutes.

—MRS. JOHN SCHULTE

BASIC YEAST DOUGH
1 cake yeast
1 t. sugar
J/3 C. warm water
Vi C. sugar
¥3 C. butter or margarine
1 whole egg

1 egg yolk
1 C. milk
14 t. salt
3 C. sifted flour
grated rind of 1 lemon

Crumble yeast into the water containing 1 teaspoon sugar. Let stand 
20 minutes. Beat the butter with sugar until smooth and light. Beat in 
1 whole egg and an additional yolk. Add the cup of lukewarm milk. Beat 
very smooth.

Add the salt to the flour and sift into the batter a little at a time. Also 
mix in the dissolved yeast and the lemon rind. Beat until the dough leaves 
the sides of the pan and no longer sticks to the spoon. Let rise in a warm 
place till double in bulk. Use for rolls, coffee cakes, cinnamon rolls, etc.

—ESTELLE FANGMAN
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FOR FINER COOKING

INSIST ON

Grade A. Pasteurized

Meadow Gold Dairy Products

SCHERRMAN’S
Sales-Service

GARAGE
130 N. Chestnut
Buick-Pontiac
International Trucks

Phone 2161

IMPLEMENT
350 E. Main
International Farm Equip,
G. E. Appliances

Phone 6101

DYERSVILLE, IOWA
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BUTTERSCOTCH ROLLS
1 C. milk scalded 1 cake fresh yeast
3 T. butter or shortening Yi C. lukewarm water
2 T. sugtr 1 well beaten egg
1 t. salt 3^6 C. flour

Combine milk, shortening, sugar and salt. Cool to lukewarm. Add 
yeast softened in lukewarm water, add egg. Gradually stir in flour to form 
a soft dough. Beat vigorously, cover and let rise in a warm place until 
doubled in bulk. Turn on a lightly floured board to oblong shape x/3 inch 
thick. Brush wrh 3 tablespoons melted butter, then sprinkle with a mixture 
of Yi C. brown sugar and 2 teaspoons cinnamon. Roll and cut in 1 inch 
slices.

Combine 1 C. brown sugar, 2 or 3 T. butter. Heat slowly in a shallow 
pan. Place rolls, cut side down over mixture. Cover, let rise until doubled 
in bulk. Bake at 375° for 25 minutes. Remove from pan and cool, bot­
tom side up.

—MRS. ALLEN BOFFELI

BUTTERSCOTCH ROLLS
Stir in
2 eggs
Yi C. soft shortening
Mix in first with spoon, then with 

hand
7 to 7Yi C. flour

Mix together
2 C. lukewarm milk
Y2 C. sugar
2 t. salt
Crumble into mixture
2 cakes compressed yeast
Stir until yeast is dissolved.

Add flour in 2 additions, using the amount necessary to make it easy 
to handle. After second rising roll dough into oblong shape. Spread with 
2 T. softened butter and sprinkle with Y2 C. sugar and 2 t. cinnamon. Roll 
up tightly, beginning at wide side, 
together. ~ 
with

Cut roll into 1 inch slices.
Seal well by pinching edges of roll 
Place cut slices in baking pan coated

Yi C. melted butter 
x/2 C. Brown sugar 
Yz C. pecan halves

Bake in 375° oven for 25 to 30 minutes. When done turn upside down 
on a tray. Let pan stay over rolls a minute or so so that the butterscotch 
runs down over the rolls.

—BERNIECE QUINT

CINNAMON ROLLS
1 C. melted lard 4 eggs
4Y2 C. lukewarm water 2 t. salt
2 C. sugar 15 C. flour
1 yeast cake

Stir all at night. In morning roll out, spread with butter, sugar and 
cinnamon. Sprinkle with nuts, roll up, cut off rolls. Let rise. Bake.

—MRS. WILLIAM TOOMER
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Home Appliance Co.
FRIGIDAIRE SALES AND SERVICE 

YOUNGSTOWN KITCHEN CABINETS 

SPEED QUEEN WASHERS AND DRYERS 

Electrical Wiring — Electrical Appliances 

Plumbing Fixtures

Main Street Phone 6191
DYERSVILLE, IOWA

“ALWAYS AT YOUR SERVICE”

Farmers’ Union Co-operative 
Marketing Association

Jos. Kaiser, President
Frank Thier, Vice President 
Lawrence Lansing, Secretary 
B. F. Willenborg, Manager

Dealers In

FLOUR, MILL FEED, SEEDS AND COAL

238 N. Union Street 

DYERSVILLE, IOWA
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KOLATCHES (BASIC NO-KNEAD ROLL DOUGH)
1 C. water (lukewarm)
ADD:
2 packages compressed yeast 
STIR IN—2 eggs beaten 
ADD 6 C. flour (sifted)

COMBINE:
1 C. scalded milk
'/2 C. shortening (melted)
4 T. sugar
356 t. salt (level teaspoons)

Mix until dough is well blended. Place in greased bowl and grease top 
of dough and let rise.

Take the dough which is quite soft and put out on well floured board. 
Grease top side and pat out with hands just like if it was rolled to V2 inch 
thickness. Then grease cooky cutter and cut out. Put on cooky sheet to 
rise. When raised, with 2 first fingers on both hands make indentation in 
center. Grease your finger occasionally. Fill indentation with a prune 
filling, cherry filling, dried apricot or pineapple filling. If the fruit sauce 
is running, thicken slightly with corn starch. Jam may also be used.

Bake the koiaches in a 400° oven for 20 minutes or until done. For a 
decorative touch sprinkle the top of the filling lightly with cocoanut before 
baking.

—MRS. ROSE HARKS

WHITE NUT BREAD
3 C. flour
4 t. baking powder
1 t. salt 
% C. sugar

% C. nutmeats 
iy2 C. milk
1 egg
2 T. melted butter

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

—MRS. ALFRED LAHR

DATE NUT BREAD

1 C. brown sugar
1 C. chopped dates
1 C. nuts
2 C. graham flour

1 t. salt
4 t. baking powder
2 C. sweet milk
1 egg

Mix all dry ingredients. Beat egg and add to milk and mix with dry 
ingredients. Put in 2 pans and place in a warm oven for 15 minutes be­
fore baking. Bake in 375° oven.

—MRS. ALLAN BOFFELI
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DIRCKS THERMOGAS

“City Convenience R.F.D.” Phone 2651

Hopkinton, Iowa

GEO. A. DIRCKS

M. J. KNIPPEL CO.

Dealers in Church Supplies

and

Religious Articles

453 Main Street Dubuque, Iowa
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BANANA NUT BREAD
Va C. shortening
*/2 C. sugar
1 well beaten egg
1 C. bran
2 T. water
l*/2 C. mashed bananas

I'/i C. flour
Vi t. salt
2 t. baking powder
Vi t. soda
1 t. vanilla
Vi C. chopped walnuts

Cream shortening and sugar; add egg, then bran; mix thoroughly. 
Combine water and banana; add alternately with sifted dry ingredients. 
Mix thoroughly; add vanilla and nuts. Bake in waxed lined 5x9 inch loaf 
pan in moderate oven, 350°, 1 hour.

—MONA SCHMIDT

BANANA BREAD
1 loaf 5x9 inches Temperature 350° Time 1 hour
2 C. flour—sifted 
Vi t. baking powder
1 t. soda
Vi t. salt
2 T. shortening

1 C. sugar
1 egg
2 T. sour milk
IVi C. mashed bananas 
Vi C. broken walnut meats

Sift flour, baking powder, soda and salt together. Cream shortening, 
add sugar and beaten egg. Mix well. Mash bananas and rub through 
Sieve. Add nuts to sifted dry ingredients and fold into creamed mixture 
gradually alternating with milk and bananas. Pour into pan lined with 
waxed paper and bake in a moderate oven.

—ESTELLE FANGMAN

MOLASSES BROWN BREAD
1 C. all bran
V2 C. raisins
2 T. shortening
54 C. molasses 
% C. boiling water

1 egg
1 C. flour
1 t. baking soda 
V2 t. salt
Vi t. cinnamon (if desired)

Measure all bran, raisins, shortening and molasses into a mixing bowl
Add boiling water. Stir until the shortening is dissolved. Add eggs. Beat

. Sift together, flour, soda, salt, cinnamon. Add to the all bran mixture. 
Stir only until combined. Pour into a medium sized loaf pan and bake in 
a preheated moderate oven 350° oven about 45 minutes. Serve hot.

—MARY DUREY
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“JIM’S” TELEVISION
Sales and Service

PHILCO RADIO, T. V.
and 

ELECTRICAL APPLIANCES

ESTATE GAS RANGES

PHONE "BIERIES" — 2121

DELHI, IOWA

COMPLIMENTS

OF

Manchester Dairy
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ORANGE NUT BREAD
1 medium sized orange
1 C. raisins or dates
2 T. melted shortening
1 t. vanilla
1 beaten egg
2 C. sifted flour

14 t. salt
1 t. baking powder
14 t. soda
1 C. sugar
14 C. chopped nut meats

Pour the juice from the orange into a 8 ounce measuring cup, add 
boiling water to fill the cup. Remove most of the white membrane from the 
orange rind. Force it through the food chopper with the raisins, using a 
coarse blade. Add the hot water orange juice mixture. Stir in the shorten- 
ing, egg and vanilla. Add the flour sifted with the salt, soda and baking 
powder and sugar. Beat well. Stir in the nut meats. Bake in a wax paper 
lined 5x9 loaf pan in a 350° oven about 1 hour.

—ESTELLE FANGMAN

SHORTCAKE
14 C. sugar
14 C. shortening (scant)
1 egg

Mix sugar, eggs and shortening, 
ternately.

2 C. flour
5 level teaspoons baking powder
14 C. milk
Add milk and dry ingredients al-

—MRS. LAVERN RAHE

PRUNE MUFFINS
Cream Sift 114 C. bread flour

14 C. shortening Resift with
14 C. brown sugar 1 t. salt

Beat in 1 egg 2 t. baking powder
Add these to the first mixture alternately with

14 C. milk or prune juice Add
Fold in 14 C. chopped nut meats, if you

14 C. chopped (very fine) stewed like.
prunes.

Pour the batter into greased and lightly floured muffin tins. Bake in a 
400° oven for 25 minutes.

--ESTELLE FANGMAN

APPLE MUFFINS
14 C. sugar 14 t. salt
4 T. butter 14 t. nutmeg
1 beaten egg 14 t. cinnamon
214 C. pastry flour 1 C. milk
314 t. baking powder 1 C. chopped apples

Cream the sugar with the butter. Add the egg and beat until smooth. 
Sift the flour, resift with baking powder, salt, nutmeg and cinnamon. Add 
alternately to the batter with the milk. Fold in the chopped, and pared 
apples. Fill greased muffin tins, 14 full. Sprinkle the tops of the unbaked 
muffins with a mixture of

2 T. sugar 14 t. nutmeg
14 t. cinnamon

Bake in a 425 ° oven for 25 minutes.
—ESTELLE FANGMAN
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GARDEN FRESH 
CANNED

VEGETABLES
. . . and Thrifty Too!

TINY TOT PEAS .... GREEN BEANS 
TOMATOES....................................GOLDEN CORN
BEANS WITH PORK . . . SAUER KRAUT

and

Thirty-five other vegetables and varieties 
in just the right size can for your family.

SELECT THE BRIGHT RED LABEL 
AT YOUR GROCERS

COMPLIMENTS OF

Benziger Brothers
New York

GusH.Brunkan Implement Co.
Complete Line of

Modern Farming Equipment
M-H OLIVER NEW IDEA

Let us help you with your farming problems or plans 
for equipment expansion

If it’s service you want see us first

DYERSVILLE, IOWA Phone 2241
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DOUGHNUTS
2 eggs
1 54 C. sour milk 
14 C. sweet cream
2 t. vanilla
116 C. sugar

1 t. salt
1 scant t. soda
4 t. baking powder
6 C. flour, or enough to make the 
dough right to handle.

Beat the eggs with the milk and cream. Stir into the sifted dry ingredi­
ents and beat until smooth. Make as soft a dough as can be handled well. 
Handle lightly and roll only a few doughnuts at a time, if you want dough­
nuts that are not tough. Dredge in sugar if desired.

—MRS. LAWRENCE SCHAEFFER

FRIED CAKES
1 C. sweet cream
1 C. sour milk o buter milk
114 C. sugar
4 eggs
2 T. vanilla

14 t. nutmeg
6 C. flour
5 level t. baking powder
14 t. soda, sifted with flour
1 t. salt

DOUGHNUTS
Beat eggs until light, add sugar slowly, add vanilla. Sift dry ingre­

dients 6 times. Add milk and cream to eggs and sugar, then flour, makes 
a very soft dough, but do not add more flour. Roll out and fry in deep 
fat until light brown.

Makes about six dozen.
—MRS. L. F. WHITING

DOUGHNUTS
Put in bowl

2 eggs and beat until light 
Add

1 C. of sugar
1 level t. of melted shortening 

Add this to eggs and beat till 
smooth. Then add

1 C. sour milk
14 t. salt
1 t. vanilla or nutmeg
414 C. of sifted flour to which

is added:
1 t. soda
2 t. baking powder

Add half of flour and beat until smooth, then add rest of flour. Use 
14 C. extra flour for the patting or rolling. Cut and let raise for 1 hour 
and fry in hot fat.

—MRS. THOS OEHLER

DOUGHNUTS
2 eggs
% C. sugar
2 T. melted lard
1 C. sour milk

Pinch salt
14 t. soda
2 t. baking powder 
flavor

Mix as any cake dough and add enough flour to make a soft dough. 
Fry in deep fat.

—MRS. JIM OEHLER
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Leon Kramer Garage
GENERAL REPAIRING

GAS, OIL, TIRES

Dial 2341 DELHI, IOWA

J. HOWARD REED
BUILDING MATERIALS, COAL

DELHI, IOWA

Cords Repair Shop
WELDING

ALL TYPES OF REPAIR WORK

Phone 2421 DELHI, IOWA

R. D. GADDIE
ELECTRICAL WIRING

FOR FARM AND HOME

Phone 2191 DELHI, IOWA



RAISED DOUGHNUTS
1 cake yeast % C. sugar
1 C. milk (scalded & cooled) l/z t. salt
356 C. sifted flour 1 egg (beaten)
3 T. shortening 1 t. nutmeg

Dissolve yeast in lukewarm milk. Add 156 C. flour and beat smooth. 
Cover and let rise in warm place until double in bulk. Combine sugar and 
shortening. Add salt, egg, and nutmeg. Stir into yeast sponge. Add re­
maining flour and beat thoroughly. Place in a well greased bowl and let 
rise until double in bulk. Roll on lightly floured surface 56 inch thick. 
Cut with doughnut cutter. Let rise 45 minutes. Fry in deep fat until done. 
Roll in sugar.

—MRS. THOS. OEHLER

OLD FASHIONED SOUR DOUGH PANCAKES
Sour Dough Starter; Add:
Into a large crock pour 2 packages dry yeast

2 C. warm water Stir until yeast is dissolved. Add:
54 C. sugar
1 C. flour

Let rise overnight in warm place if you want to use the next morning. 
For future use store in cool place. Always let rise in warm place overnight 
before using. Always save 56 C. sour dough as starter for your next batch. 
Build up starter by occasionally adding water, sugar and flour, as given in 
above recipe.

SOUR DOUGH PANCAKES
Stir together:
2 C. sour dough
1 C. milk 
% C. sugar

Sift together:
154 C. flour 
2 t. soda
1 t. salt

3 eggs beaten

Stir until batter is almost lump free, but don’t over stir, makes it 
stringy. Now fry in the usual way. For smaller families, use 56 the recipe.

—MARY DUREY

POTATO PANCAKES
2 eggs, well beaten 1 T. baking powder
2 C. milk 1 t. sugar
1 T. melted shortening 2 C. grated raw potatoes
2 C. flour 1 medium sized onion, grated
1 t. salt

Combine eggs milk, and shortening. Sift flour with salt, baking pow­
der, and sugar; add and beat smooth. Add potato and onion and blend 
well. Bake on hot griddle. Makes 15 to 20 cakes. These are delicious 
served with hot spiced applesauce and baked eggs.

—MONA SCHMIDT
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The Oehler Harness Shop 
HARRY BROCKMAN 

REPAIRING SHOES, CANVASSES, HARNESS 
Selling Shoes Chippeway-Sheboygan 

RUBBER FOOTWEAR OF ALL KINDS 
FOR THE FAMILY

DELHI, IOWA

Delhi Locker System
Complete Frozen Food Service, Groceries 

Homemade Bologna, Meats and Fresh Vegetables 
HOWARD RENTSCHLER, Owner 

Dial 2044 DELHI, IOWA

COMPLIMENTS OF

Farmers’ Silver Spring 
Co-operative Cr’y Rss’n

DELHI, IOWA

STONE’S STORE
HARDWARE, FURNITURE, PLUMBING

Phone 2494 DELHI, IOWA
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WAFFLES
2 C. sifted flour (cake flour) 
Resift with:

Beat well:
3 egg yolks

2 t. baking powder 
Vz t. salt
1 T. sugar

Add:
2 to 7 T. melted butter or mar- 

arine
1^2 C. milk

Make a hole in the center 
mixture. Combine with a few

of the dry ingredients. Pour in the liquid 
swift strokes. The batter should have a

pebbled look, somewhat like a muffin batter.

Beat until stiff, but not dry, 3 egg whites. Fold them into the batter,
until they are barely blended. Bake in a preheated waffle iron.

—ESTELLE FANGMAN

SOUR CREAM WAFFLES
1 C. pastry flour
2 t. baking powder
1 t. soda
54 t. salt

2 T. sugar
4 egg yolks
2 C. sour cream
54 C. melted butter
4 egg whites

Sift the pastry flour. Resift with baking powder, soda, salt and sugar. 
Beat the egg yolks till light. Blend well with the sour cream. Add the dry 
ingredients, beating with a wire whisk until very smooth. Add the melted 
butter. Beat the egg whites stiff. Fold into the batter gently. Pour onto a 
hot waffle iron. The waffles are very light and fragile so fill the iron fairly 
full. Serve with maple sirup or strawberry jam.

—ESTELLE FANGMAN
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Joslyn’s Super Valu
SELF SERVICE MEAT, GROCERIES

FRUIT and VEGETABLES

MANCHESTER, IOWA

Quinn and Sons
LIVESTOCK DEALERS

THANK YOU

DELHI, IOWA

Preussner Truck Line
GENERAL and LONG DISTANCE HAULING 

ANYWHERE, ANY TIME

DELHI, IOWA
Dial 2241

COMPLIMENTS OF

HUGH’S TAVERN
DELHI, IOWA
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Cakes

Quick Angel Food
Angel Food Cake .

Mrs. Allan Boffeli

Cherry Angel Cake .... .
Peppermint Angel Cake
Sunshine Nut Cake ...... .

Mrs. Bill Porter
Mrs. Ralph Sweaney
.......... . Mrs. Al Lahr

Mrs. Alfred Kaiser
Bernice Steffen

Sunshine Cake Mrs. Nathan Maiers
Sponge Cake ...
Sponge Cake ....

Mrs. Lawrence Schaeffer
Mrs. Aleatha Miller

Yellow Chiffon Cake Mrs. Art Klosterman
Chiffon White Cake
Special White Cake
White Cake ..... ......

Mrs. James Oehler
Mrs. Alfred Kaiser

White Cake
Catherine M. King
Mrs. Linus Hoeger

Snow-White Cake

Whipped Cream Cake ..... 
Whipped Cream Cake ..... 
Sour Cream White Cake

... Mrs. Ralph Sweaney 
Mrs. Donald Goldsmith

Mrs. Joseph Kaiser
... Minnie Schuster

Plain Yellow Cake Mrs. Alfred Lahr
Yellow Layer Cake
Caramel Cake .......
Easy Chocolate Cake .............
Easy Devil's Food Cake .........
Easy Mixed Devil's Food Cake 
Devil's Food Cake ....................

..............  Mary Durey

. Mrs. Paul Connolly
Mrs. Aug. Hargrafen
..... . Mrs. Joe Schultz
..... Mrs. LaVern Rahe

Red Devil's Food Cake
Red Devil's Food Cake

.. Mrs. Stacey Dabler 

.... Mrs. L. F. Whiting 
Mrs. Emil Pottebaum

Black Devil's Food Cake
Chocolate Roll

....... Mrs. Leo Quint
Mrs. Stacey Dabler
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Cold Water Chocolate Cake........
Sour Cream Chocolate Cake......
My Favorite Marvel Fudge Cake 
Chocolate Cake..............................
Chocolate Cake..............................
Hole In The Middle Cake.............
Chocolate Chip Cake ...................
Graham Cracker Cake .................
Fruit Cake........................................
Fruit Cake .......................................
Applesauce Cake .........................
Apple Cake ....................................
Spice Cake .....................................
Sour Cream Spice Cake...............
Banana Cup Cakes ...................... .
Banana Nut Cake .........................
Hawaiian Cake ............................. .
Special Occasion Cake . 
Cherry Nut Cake ............
Maraschino Cherry Cake 
Pink Enchantment Cake ..
Boiled Raisin Cake

Mrs. Donald Zimmerman 
.......  Mrs. William Porter 
................. Darlene Hoefer 
................Mrs. D. J. King 
............ Mrs. Inez Schultz 
..........Mrs. James Oehler 
........... Mrs. John Hoeger 
Mrs. Donald Zimmerman 
......Mrs. Thomas Oehler 
. Mrs. Donald Goldsmith 
................. Dorothy Beyer 
......... Mrs. Daisy Wilson 
.... Mrs. Lawrence Heims 
.... Mrs. Donald Hoffmann 
....  Mrs. Lawrence Heims 
.............. Mrs. Joe Schultz 
..... Mrs. Alfred E. Kaiser

... Mrs. James Oehler
....... Jeanette Toomer 
.. Mrs. Nathan Maiers 
Mrs. Lawrence Heims

Minnie Schuster
Orange Cake ................................................... Mrs. Joseph Kaiser
Economy Cake ......................... .........................  Mrs. Calvin Little
Boiled Raisin Cake.....................  Mrs. Emil Pottebaum
Strawberry Pop Cake.................... ................ ......Minnie Schuster
Tomato Soup Cake ......... ....................... .........  Mrs. James Bierie
Peach Meringue Cake................................ Mrs. Frank O'Connell
Broiler Coconut Cake ....................................... Mrs. Inez Schultz
Jelly Roll Mrs. James Oehler
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Cakes
QUICK ANGEL FOOD CAKE

Preheat oven to 425°, put tube 1 C. sifted granulated sugar 
pan in. 1 C. powdered sugar

I’/z C. egg whites 1 C. sifted cake flour
*/4 t. salt 1 t. vanilla or lemon flavoring
1 t. cream of tarter

Beat egg whites with salt and cream of tartar. Fold in granulated 
sugar, 2 T. at a time. Sift powdered sugar and flour together 5 times and 
add 2 T. at a time, add flavoring. Pour into hot pan. BAKE EXACTLY 
23 MINUTES AT 425°.

—MRS. ALLAN BOFFELI

ANGEL FOOD CAKE
I'/s C. cake flour 
1% C. egg whites 
Fa . salt
3 T. water

1 Fa t. cream tartar 
1% C. sugar 
% t. vanilla

Place egg whites in large bowl, add salt, water, vanilla and cream of 
tartar. Whip until stiff but not dry. Then by hand fold in sugar slowly. 
Add sifted flour and fold in. Place in angel cake pan in cold oven set at 
325°. Bake 1 hour.

—MRS. RALPH SWEANEY
—MRS. BILL PORTER

CHERRY ANGEL FOOD CAKE
1 C. plus 2 T. sifted cake flour
Fa C. sifted granulated sugar cane 

or beet sugar
3 T. sifted powdered cherry jello 
IFa C. egg whites

I'A t. cream of tartar
J/4 t. salt
1 C. sifted granulated sugar, cane 

or beet
1 t. vanilla

Sift flour with one half cup of sugar and the jello 4 times. Add salt 
to the egg whites and beat until foamy. Add the cream of tartar and whip 
until the egg whites stand up in peaks but are not too dry. Add the sugar 
slowly 1 tablespoon at a time. Add the flour one tablespoon at a time. 
Bake in ungreased tube pan in a slow oven, 325° for 1 hour.

—MRS. ALFRED LAHR
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M. BILLMEYER
DEALER — HORSES, CATTLE, HOGS

Phone 2264 DELHI, IOWA

Bob’s Standard Service
GOODYEAR, ATLAS TIRES

WASHING, GREASING, POLISHING

Phone 2131 DELHI, IOWA

Schulte’s Grocery
SHOES — GROCERIES — MEATS

Phone 2164 DELHI, IOWA

COMPLIMENTS OF

D. A. Musser Store
SUNDRIES

DELHI, IOWA
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PEPPERMINT ANGEL FOOD CAKE

hot oven, 37510 inch tube pan

Sift four times:
1 C. plus 2 T. cake flour 
/z C. sugar

Beat until foamy:
114 C. egg whites, room temp.

Sprinkle over foamy egg whites:
IV4 t. cream of tartar

14 t. salt
Continue beating till egg whites

bake 35 minutes 

hold moist and glossy and soft 
peaks.
Add in 4 parts:

1 C. sugar, beating 25 strokes 
after each.
Add:

1 t. vanilla
16 t. peppermint extract
4 drops green coloring

Beat 10 more strokes.

Fold into mixture in four parts; flour and sugar. Fold in 15 strokes 
after each. When four parts are folded in fold 25 times more. Pour into 
pan, tap pan on table top to eliminate air pockets and bake.

—MRS. ALFRED E. KAISER

SUNSHINE NUT CAKE
1 C. sugar
4 T. water

Boil together until it spins a 
thread. While still hot add 

6 stiffly beaten egg whites. Beat 
10 minutes.

Bake in angel food pan 1 hour.

1 t. vanilla
14 t. almond flavoring 
Add 6 beaten egg yolks 
1 C. cake flour
14 C. chopped nuts.

—BERNICE STEFFEN

YELLOW CHIFFON CAKE
Heat oven to 325°, slow moderate.

In first bowl sift together;
214 C. sifted cake flour, spoon 

lightly, don’t pack)
114 C. sugar
3 t. baking powder
1 t. salt

Make a well and add:

14 C. Wesson oil
5 unbeaten egg yolks, (medium) 
% C. cold water
2 t. vanilla

Beat with spoon until smooth.
In large second bowl put

1 C. egg whites (7 or 8)
14 t. cream of tartar

Beat into very stiff peaks, stiffer than for meringue. Do not under­
beat. Pour egg yelk mixture gradually over beaten egg whites, gently fold­
ing with rubber scraper just until blended. Don’t stir. Pour into ungreased 
angel cake pan and bake 55 minutes at 325° then increase to 350° for 10 
to 15 minutes, or until top springs back when lightly touched.

. .MRS. ART KLOSTERMAN
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COMPLIMENTS OF

Shelley’s Grocery
DELHI, IOWA

Harry Harbach Garage
GENERAL AUTOMOTIVE SERVICE 

DELHI, IOWA

COMPLIMENTS OF

THE HUT
HOME MADE ICE CREAM

S. S. KELL DELHI, IOWA

General Trucking
ANYWHERE—ANY TIME—ANY PLACE

Frank O’Connell
DELHI, IOWA
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CHIFFON WHITE CAKE
2 C. sifted cake flour 1 C. milk
l’/4 C. sugar 1 t. vanilla
3 5/2 t. baking powder >4 t. lemon extract
1 *• salt 3 eggs whites, unbeaten

C. Spry

Mix dry ingredients in bowl. Drop in Spry. No creaming needed. To 
flour mixture, add 14 C. milk, then flavoring. Beat until smooth, about 100 
strokes. Add egg whites and mix thoroughly. Add remaining milk and 
beat until blended. Bake in 2 layers at 350° for 30 to 35 minutes.

Note: When making this with an electric mixer I put everything except 
the milk and flour in the bowl and beat very well, add the flour and milk 
alternately and beat 2 minutes.

—MRS. JAMES OEHLER

SUNSHINE CAKE
7 egg whites y2 t. cream of tartar
5 egg yolks 1 C. flour
1% C. sugar

Have all the ingredients ready. Measure and sift the flour several 
times. Do the same with the sugar. Separate the eggs, putting whites in 
one bowl and yolks in another. Beat yolks light and stiff. Beat whites 
until foamy. Add cream of tartar and beat very stiff. Sift and fold in the 
sugar and add the yolks and flavoring, now fold in the flour and pour in 
an angel cake pan and bake in a moderate oven 45 to 50 minutes.

—MRS. NATHAN MAIERS

SPONGE CAKE
5 eggs i/4 t. salt
14 C. cold water % t. cream of tartar
114 C. sugar y2 t. baking powder
1 t. vanilla iy2 C. cake flour

Sift flour before measuring, add baking powder and sift again. Beat 
egg yolks until light and foamy and add water and continue beating. Add 
sugar and beat several minutes. Add salt, vanilla and flour. Beat egg 
whites until light and foamy, then add cream of tartar and beat until stiff. 
Fold in egg whites. Bake in ungreased angel food cake pan. Bake in oven 
350° for 1 hour.

—MRS. LAWRENCE SCHAFFER

SPONGE CAKE
r^a^A j large coffee cup. Beat up 2 eggs in it and fill it up with sweet 

cream. Add a pinch of salt. In a mixing bowl put a scant cup of sugar, 
2 t. of baking powder, add to 2 C. of flour and flavor. Makes 3 nice layers.

—MRS. ALEATHA MILLER
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Wendt & Lillibridge
McCORMICK-FARM MACHINES 

FARMALL TRACTOR
INTERNATIONAL REFRIGERATION 

Dial 7712 Manchester, Iowa

MAYTAG PHILCO ROPER

Manchester Maytag & Appliance
Quaker Oil Burners—Bottled Gas Service 

Phone 7152 214 South Franklin
MANCHESTER, IOWA

McCabe Cleaners
DYERSVILLE, IOWA

APPROVED SANITONE SERVICE

B&W Appliance Co.
Skelgas — Home Appliances

Stoves, Washers, Dryers, Radios, Refrigerators
Home Freezers, Water Heaters

DYERSVILLE, IOWA
Phone 2131

—36—



WHITE CAKE
3 egg whites i/2 t. salt
1 C. sugar 1 t. vanilla

C. butter or shortening 2 C. flour
1 C. milk 2 t. baking powder

Cream butter and sugar. Add milk and flavoring. Sift flour, baking 
powder and salt together. Add alternately the dry ingredients and the liq­
uid and beat well. Last fold in well beaten egg whites and bake in 2 layers 
for 20 to 25 minutes at 375°.

—CATHERINE M. KING

SPECIAL WHITE CAKE
Bake 375° 25 to 30 minutes Measure into mixing bowl
Measure into sifter i/2 C. shortening

2 C. flour Measure
2j/2 t. baking powder % C. milk

—% t* salt 1 t. vanilla
1 C. sugar Have ready:

3 egg whites, beaten until foamy. Add !/4 C. sugar gradually, beating 
only until whites stand in soft peaks. Stir shortening to soften, sift dry 
ingredients into shortening. Add milk and vanilla slowly and mix. Beat 
well.' Add meringue and fold in. Pour in 2 9-inch greased cake tins and 
bake.

—MRS. ALFRED E. KAISER

WHITE CAKE
2 C. sugar 3% C. flour, sifted
1 C. butter or lard 3 t. baking powder
6 egg whites salt
1 C. milk y2 t. almond & 1 t. vanilla

Cream butter and sugar. Beat egg whites until stiff, then fold in 
creamed mixture. And dry ingredients with milk. Pour in buttered tins 
and bake in moderate oven.

—MRS. LINUS HOEGER

SNOW-WHITE CAKE

Vi C. shortening

Sift together: % C. milk
214 C. cake flour, sifted
314 t. baking powder
1 t. salt
114 C. sugar
Add:

Beat 2 minutes
Add:
14 C. milk
14 C. egg whites, unbeaten
1 t. vanilla

Beat 2 minutes. Pour in 
oven for 35 minutes.

2 greased 8 inch layer pans. Bake in 350°

—MRS. RALPH SWEANEY
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BEN KEM
Home Freezer and Locker Service

Quality Meats

DYERSVILLE, IOWA

FARMERS' SHIPPING ASSOCIATION
DYERSVILLE, IOWA

TILE, TWINE, COAL, FEED

Phone 5201

Get 12 Extra Cases of Eggs Per Year, Per 100 Hens 
BUY

Lammers Hatchery
HY-LINE CHICKS

PILLSBURY FEEDS FOXBUILT FEEDS 
210 N. Union Street Dyersville, Iowa

Phone 3341

AHLERS CAFE
Plate Lunches

Shomont Ice Cream

DYERSVILLE, IOWA
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WHIPPED CREAM CAKE
1 C. sugar 2 t. baking powder
Vi C. egg whites V4 t. salt
1 C. heavy cream 1 t. vanilla
IVi C. sifted cake flour

Beat egg whites until stiff but not dry. Gradually fold in sugar. Whip 
cream and fold into egg white mixture. Sift dry ingredients together and 
fold into mixture. Add vanilla. Pour batter into 2 greased 8 inch layer 
cake pans. Bake in a 325° oven for 25 to 30 minutes. Cool and put layers 
together with filling. Cover tops and sides with seven minute frosting.

FILLING FOR WHIPPED CREAM CAKE

1 C. crushed pineapple, drained ’/a C. brown sugar
4 unbeaten egg yolks Vi C. finely chopped nuts

Combine all ingredients in sauce pan. Cook on low heat until thick, 
stirring constantly. Cool and put between layers of cake. Nuts may be 
omitted.

—MRS. DONALD GOLDSMITH

WHIPPED CREAM CAKE
1 Vi C. whipping cream 2% C. cake flour
3 eggs 3 t. baking powder
Sift together: Salt and vanilla

I Vi C. sugar
Beat eggs until light yellow. Add whipped cream. Fold in dry in­

gredients and bake 30 minutes at 350°. Ice with seven minutes frosting.
—MRS. JOSEPH KAISER

SOUR CREAM WHITE CAKE
Vi C. cold water IVi C. sugar
3 egg whites 2 C. flour
1 C. thick sour cream 2 t. baking powder
VI t. salt 1 t. vanilla
Vi t. soda

Whip egg whites until stiff. Whip cream and fold into the egg whites. 
Add sifted flour and dry ingredients alternately with the cold water and 
flavoring. Bake 35 minutes. May be baked as a layer cake or as cup 

|fP!§
—MINNIE SCHUSTER

PLAIN YELLOW CAKE
2 C. sifted cake flour Vi C. shortening
IVi C. sugar 1 C. milk
2 Vi t. baking powder IVi t. vanilla
1 t. salt 2 eggs unbeaten

Sift flour and measure 2 cups and put in sifter and sugar, baking pow­
der and salt and sift again. Put in shortening and Vs of milk and vanilla. 
Beat for 2 minutes or 200 strokes. Next add rest of milk and 2 eggs and 
beat again for 2 minutes. Bake in oven 375° for 35 minutes.

—MRS. AL LAHR
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INSIST ON..............

KLEEN-MAID
Enriched BREAD

QUALITY and FLAVOR and VITAMINS 
FRESH DAILY AT YOUR GROCER

S^a&e U FENDRICHS
FOR LUXURY CIGAR QUALITY

COMPLIMENTS OF

Freymann Lumber Company
DYERSVILLE, IOWA

Leading Dealer in Lumber, Coal, 
Paint and Building Material

Steger Funeral Home
AMBULANCE SERVICE

120 S. Union Street
DYERSVILLE, IOWA

Phone 3201



YELLOW LAYER CAKE
1 C. sugar 1% C. flour
Vi C. butter 2 t. baking powder
2 eggs well beaten 1 t. vanilla
Vz C. tnilk

Cream butter, add sugar slowly and cream together. Add eggs and 
flour alternately with milk. Add vanilla. Bake in 2 8-inch layer pans, 25 
minutes in 375° oven.

—MARY DUREY

CARAMEL CAKE
Cream together: mixture: 1 egg

1 C. sugar 1 t. vanilla
2 T. cocoa 1 t. soda
Vz t. salt Vz C. sour milk
Vz C. shortening 1 '/2 C. cake flour

Mix together with the creamed Vz C. hot water
Add soda to flour. Add this and the sour milk to the creamed mixture. 

Add the hot water last.
MRS. PAUL CONNOLLY

EASY CHOCOLATE CAKE
Mix Vz C. cocoa 1% C. sugar

Vz C. hot water ’/4 t. salt
2 t. soda in a bowl. Let 1 t. vanilla
stand while mixing the batter. Add: 2 well beaten eggs

Cream together: Add: 2Vz C. sifted cake flour
% C. shortening alternately with % C. sour milk

Blend in the chocolate mixture. Fold in the 2 stiffly beaten egg whites 
last. Bake in 350° oven 30 minutes for loaf or layer cake.

—MRS. AUGUST HARGRAFEN

EASY DEVIL FOOD CAKE
Beat Vz C. shortening Then add 2 eggs and beat hard

IVz C. sugar
Have l2/i C. flour, sifted, then add Vi C. cocoa, 1 t. soda, Vz t. salt

Sift this into the first mixture alternately with 1 C. sour milk or 1 C. 
sweet milk with 1 T. vinegar. Add 1 t. vanilla.

Bake in layers or loaf pan 35 to 45 minutes.
MRS. JOE SCHULTZ

EASY MIXED DEVIL'S FOOD CAKE
Beat this all together and add 1 C. sour cream:

2 or 3 eggs 1 C. flour (heaping)
1 t. vanilla 3 T. cocoa (heaping)
*/4 t. salt 1 t. soda

1 C. sugar
Sift sugar, flour, soda and cocoa together and add this to cream mix­

ture. For spice cake leave out cocoa and add 2 T. molasses to cream mixture 
and Vi t. nutmeg, Vi t. cloves and 1 t. cinnamon to flour.

MRS. LAVERN RAHE



Greg J. Tauke & Sons
Allis Chalmers Farm Machinery

Maytag Washers Bottled Gas
Philco Radios and Refrigerators

SALES and SERVICE
Phone 2071 Dyersville, Iowa

FARMS—FARM LOANS—INVESTMENTS

Baum Realty Service Co.
“ALWAYS A FEW BARGAINS’’

Dial 7482 Manchester, Iowa

Clemen’s Food Store

MEATS AND GROCERIES

Phone 2041 Dyersville, Iowa

A. A. SCHMIDT & SON
INSURANCE

DELHI, IOWA



DEVIL FOOD CAKE
2 C. sugar 2 C. flour
2 eggs Vi t. baking powder
!6 C. cocoa. Add enough hot 1 t. vanilla 

water for a thick paste pinch salt
1 C. sour milk *6 C. melted shortening
1 t. soda

Cream sugar and eggs. Add cocoa mixed with hot water to form a 
thick paste. Measure 1 C. sour milk and add 1 t. soda and beat and stir 
in. Then add flour, baking powder, salt, vanilla and beat with electric mixer 
for 2 minutes. Last add melted shortening and beat for 1 minute. Bake 
in large greased loaf pan at 350°.

— MRS. STACEY DABLER

RED DEVIL'S FOOD CAKE
2 C. sugar 2 t. soda
2 eggs 2 C. plus 2 T. flour
1 C. thick sour cream % t. salt
1 C. boiling water 1 t. vanilla
*/4 C. cocoa

Pour boiling water over cocoa and soda and stir until dissolved. Cool. 
Sift flour once, measure, add salt and sift together 3 times. Beat eggs until 
thick and lemon colored. Add sugar gradually to the eggs, beating until 
light. Add cream and beat. Add flavoring. Add flour in 4 parts, beating 
after each addition. Add cocoa mixture gradually, beat well. Bake in 2 
well greased 9-inch tins in a moderate oven (350°) for 35 minutes or until 
done. Frost with favorite frosting.

—MRS. L. F. WHITING

RED DEVIL'S FOOD CAKE
ll/2 C. flour
1 t. baking powder
16 t. salt
4 T. lard
1 C. sugar
2 eggs, well beaten

16 C. sour milk
16 C. boiling water
2 squares chocolate melted
1 t. soda
1 t. vanilla

Sift flour once. Add baking powder and salt and sift together 3 times. 
Cream lard thoroughly and add sugar gradually. Cream together until light 
and fluffy. Add eggs and beat vigorously. Add flour alternately with milk, 
a small amount at a time. Beat after each addition until smooth. Add 
water ot cocoa, mixing quickly. Add soda and stir until thick. Cool slight­
ly and add to cake batter, mixing thoroughly. Add vanilla. Bake in a 
350° oven 25 minutes.

—MRS. EMIL POTTEBAUM



E. M. HUGHES
Dry Goods — Floor Coverings 
Women's and Children's Wear 

Millinery

Manchester, Iowa

SCHULTZ BROS. CO.

5c to $1.00 Store

Manchester, Iowa

MANCHESTER
Cleaners U Launderers

Phone 33912 Manchester, Iowa
115 West Main Street

HURDLE’S 
SHOE STORE

Red Cross Shoes

Manchester, Iowa

Stearns U McCormick

Furniture
Manchester, Iowa

W. Main Street Phone 4782

DON U WALT
26 Years Engineering Service

Plumbing, Heating
Sheet Metal Work

Dial 6732
Manchester, Iowa

THE C. & S. STORE

Courtesy and Service

Manchester, Iowa

Compliments of

WESTERN AUTO
Manchester, Iowa

Elmer Meyer Bob Wieser
Owner Mgr.

JACOBSON
JEWELRY

Manchester, Iowa

Dial 8482

Philgas Coronado Tappan 
We install roofing & insulation.

See Us For Free Estimate 

GAMBLES 
The Friendly Store 

Dial 6072 Home Owned
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BLACK DEVIL'S FOOD CAKE
Grease and flour 2 9-inch layer pans of 13"x9" oblong pan.

Cream together until fluffy
14 C. soft shortening
1% C. sugar
Beat in thoroughly 3 eggs
Blend together in separate bowl 
% C. cocoa
114 C. cold water

Sift together:
214 C. sifted cake flour
14 t. baking powder
114 t. soda
1 t. salt

Stir in alternately with cocoa-water 
mixture 1 t. vanilla

Pour into prepared pans. Bake until cake tests done in a 350° oven.

—MRS. LEO QUINT

CHOCOLATE ROLL
5 eggs 14 t. baking powder
% C. sugar 14 t. salt
14 C. cocoa 14 t. vanilla
14 C. flour 1 C. whipping cream

Beat yolks with sugar. Mix flour, baking powder, salt and cocoa. Add 
to yolks and vanilla. Fold in stiffly beaten egg whites. Bake at 350° for 
10 to 15 minutes or less. Bake in long sheet pan lined with waxed paper. 
Have towel well floured with powdered sugar, turn it out on towel and roll 
with towel between. Whip cream, add a little vanilla. Unroll towel and 
spread whipped cream on roll and roll again. Put in refrigerator until 
ready to serve.

SAUCE

Melt 1 square chocolate over hot water. Then add, mixed together:
1 T. corn starch % C. sugar
14 t. salt 1 C. water

Add melted chocolate, and 1 C. water and cook 5 minutes. Remove 
from fire, and add 14 t. vanilla. Keep warm until ready to serve. Serves 
8 or 9.

—MRS. STACEY DABLER

COLD WATER CHOCOLATE CAKE
Cream together thoroughly: Combine:

14 C. butter or other shortening 14 C. cocoa in 14 C. cold water 
1 C. sugar Add cocoa mixture to creamed
1 t. vanilla mixture
14 t. vanilla Sift together:

214 C. flour
114 t. soda

Add dry ingredients to creamed mixture alternately with 1 C. cold 
water. Beat till just blended after each addition. Beat 3 minutes after final 
addition. If you use an electric mixer set at medium speed.

Beat 3 egg whites until stiff. Add gradually, 14 C. sugar. Fold egg 
whites into batter, and put into 9-inch pan. Bake at 350° for 30 to 35 
minutes.

—MRS. DONALD ZIMMERMAN
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MILLAM 
IMPLEMENT CO.
Allis-Chalmers Tractors

New Idea Farm Machinery
Manchester, Iowa

GIENAPP
QUALITY CHICKS
Satisfaction Guaranteed

Manchester, Iowa
Dial 33142

NU-WAY FEED AND 
FARM STORE

Seed, Sanitation Fertilizer 
Purina Chows

Ryan, Iowa
Phone 2011

Compliments of

DR. W. S. O’BRIEN
Veterinarian
Ryan, Iowa
Phone 2094

Compliments of

W. D. KEHOE, D.D.S.
Ryan, Iowa

Dial 2311

WEILER’S
MEAT MARKET

Quality Meats

Ryan, Iowa

WOOCK’S STORE
General Merchandise

Groceries, Hardware, Feed
Delaware, Iowa

Dial 2581

A. L. SCHEMMEL
Druggist

Ryan, Iowa
Dial 2281

CITIZENS STATE 
BANK

Ryan Office
Ryan, Iowa

E. D. SCHANBECK 
AND SON

Sawmill, Native Lumberyard
Delaware, Iowa

Dial 3582



SOUR CREAM CHOCOLATE CAKE
Beat 2 eggs 1 t- soda
Add 1 C. sour cream, 1 t. vanilla pinch of salt
Sift together 1 C. flour 3 T. cocoa

1 C. sugar

Add flour mixture to cream mixture and beat.
—MRS. WILLIAM PORTER

MY FAVORITE MARVEL FUDGE CAKE
3 oz. chocolate, cut very fine 
% C. boiling water 
1% C. sifted cake flour 
P/t C. sugar
% t. salt
*/2 t. baking powder

% t. soda
*/2 C. Spry
16 C. sour milk
1 t. vanilla
2 eggs, unbeaten

Put chocolate in mixing bowl. Pour boiling water gradually over 
chocolate and stir until melted. Cool. Sift dry ingredients together into 
chocolate mixture. Drop in Spry (no creaming needed). Beat 200 strokes 
(2 minutes by hand or mixer at low speed). Scrape bowl and spoon or 
beater. Add milk, vanilla, eggs, beat 200 strokes. Bake in Spry coated 
12"x2" pan in moderate oven, 350°, 50 to 60 minutes.

—DARLENE HOEFER

CHOCOLATE CAKE
Vi C. lard
1 C. sugar
1 egg
1 t. vanilla
4 T. cocoa

11/2 C. sifted cake flour
16 t. salt
1 t. soda
1 t. baking powder
1 C. boiling water

Cream lard and sugar until light and fluffy. Add 
Sift flour, salt, baking powder, soda and cocoa together, 
with hot water. Bake in 350° oven.

eggs and vanilla.
Add alternately

—MRS. D. J. KING____

CHOCOLATE CAKE
1 C. miracle whip salad dressing 2 t. soda
1 C. white sugar 1 t. vanilla
2 C. sifted flour 1 C. water
4 T. cocoa

Put all ingredients in mixing bowl and beat. Bake in shallow pan at 
350° for 35 minutes.

—MRS. INEZ SCHULTZ



BRUECKNER
DRUG COMPANY
John D. & Elise Brueckner

THE REXALL STORE
Dyersville, Iowa

SCHUETH BROS.
Plumbing and

Heating Contractors

Dyersville, Iowa

Compliments

of

IOWA ELECTRIC
COMPANY

Manchester, Iowa

PHILIPP DRUG 
Central Pharmacy 
Drugs and Stationary 

Fountain Service 
Wallpaper & Paints

Phone 31932 
Manchester, Iowa

JEANETTE’S 
Manchester, Iowa 

Special gifts for all occasions. 
Remember monogramming 

adds distinctions to 
everyday gifts. 

Let us do it for you.

DREWS

Quality Ready To Wear

Manchester, Iowa

For a windproof roof 
Call

LARSON ROOFING 
COMPANY

Manchester, Iowa
Phone 31642

ELITE CAFE

A. L. Simmons

Manchester, Iowa

WALTER ROSSMAN
The Main Street Jeweler
Elgin, Hamilton, Bulova 

Gruen and Wyler 
Sheaffer pens and pencils 

Bluebird Registered Diamonds
Manchester, Iowa

For complete meal or snack. 
Homemade Ice Cream

AL’S CAFE
Greater East End

Manchester, Iowa

Ph. 4532 Al & Norma Campbell
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HOLE IN THE MIDDLE CAKE
1 C. sugar 1 egg
ll/z C. flour 6 T. shortening
2 T. cocoa 1 C. sour milk
1 t. soda vanilla

Sift dry ingredients together. Put in bowl, make hole in the middle of 
dry ingredients and put egg and rest of ingredients in before beating.

—MRS. JAMES OEHLER

CHOCOLATE CHIP CAKE
Vi C. butter 4 egg whites
114 C. sugar 1 C. milk
216 C. cake flour 1 square grated chocolate
3 t. baking powder 1 t. vanilla

Cream butter and sugar. Add vanilla, milk, sifted flour and baking 
powder alternately. Add grated chocolate. Fold in stiffly beaten egg 
whites. Place in 2 layer pans or in a loaf tin. Bake 30 minutes in a 375° 
oven.

—MRS. JOHN HOEGER

GRAHAM CRACKER CAKE
2 T. butter or Crisco 2 t. baking powder
16 C. sugar y2 t. salt
2 eggs 1 C. cold water
30 graham crackers

Cream shortening and sugar together. Add beaten eggs and mix well. 
Roll the crackers into fine crumbs and add the baking powder and salt. 
Add the water alternatley with crackr crumbs to first mixture. Beat thor­
oughly. Pour into 2 greased 8-inch layer pans. Bake in a hot oven 400° 
20 to 25 minutes. When cool spread whipped cream sweetened and flavored 
between layers and on top of cake.

—MRS. DONALD ZIMMERMAN

FRUIT CAKE
2 C. liquid, any fruit juice
2 C. sugar
2 C. raisins
2 C. diced raw apples
1 C. shortening

1 C. dates
1 t. cloves
2 t. cinnamon
1 t. nutmeg
14 t. salt

Cook in kettle till apples are done. Cool. Stir in 3 C. flour, 2 t. soda 
sifted together. Then sift over the fruit. Bake in oven 350° 114 hour. 
Mixed candied fruit may be added to this.

—MRS. THOS. OEHLER



DEERR’S
SKELGAS SERVICE

Phone 7332

Manchester, Iowa

Farms, Farm Loans, 
City Property 

RETTIG REALTY
REALTORS

932 East Main Street 
Manchester, Iowa

W. J. Rettig J. L. Hoffman
Dial 8652 Dial 2-9084

WYLER WATCH 
AGENCY, Inc.

Buy at

Walter Rossman
Manchester, Iowa

Compliments of 

ROY SMITH AND 
GILL-BAKKE 

Funeral Home, Ph. 5201 
Manchester, Iowa

FAUST GARAGE 
AND GROCERY

Delaware, Iowa
Dial 2584

JUDGE PAINT AND
GLASS COMPANY

Phone 7952
Manchester, Iowa

Compliments of

GILDNER BROS.
Clothing for Men and Boys

Manchester, Iowa
Phone 3-2912

Your Food Dollar Buys More

At

NATIONAL TEA CO.
Manchester, Iowa

GREAT PLAINS 
SUPPLY COMPANY 

Manchester, Iowa 
Building Materials and Coal

Phone 3-1562

W. J. MALONE 
PRODUCE

Buyers of Poultry and Eggs 
Free Culling Service

Manchester, Iowa
Phone 7722
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FRUIT CAKE
1 C. sugar >/2 t. nutmeg
Vi C. lard */s t. cloves
1 C. white raisins % t. salt
1 C. chopped dates 1 C. water
1 t. cinnamon

Boil 5 minutes. Cool. Then add 2 C. flour with 1 level t. soda sifted 
together. Add vanilla and nut meats. Bake slow for 1'/a hours.

—MRS. DONALD GOLDSMITH

APPLESAUCE CAKE
Vi C. shortening 2 C. sifted cake flour
1 C. sugar 1 t. baking oowder
2 eggs, beaten light Vi t. cinnamon
Vi C. chopped nuts 1 t. vanilla
1 C. chopped raisins 1 C. unsweetened applesauce

Cream shortening and sugar together until fluffy. Add dry ingredients 
together 3 times and add alternately with applesauce to creamed mixture, 
beating thoroughly after each addition. Add vanilla. Pour into a greased 
loaf pan and bake in a moderate oven 350°, for 1 hour. Frost with 
caramel or brown sugar frosting.

—DOROTHY BEYER

APPLE CAKE
1 C. butter
1 C. brown sugar
1 C. white sugar
3 eggs
1 C. cold strong coffee with

2 t. soda dissolved in it.

2 t. cinnamon
J/4 t. nutmeg
2 C. chopped raw apples
1 C. raisins
1 C. nuts
3 C. flour

Put together in order given, dredging fruits in flour and adding last. 
Bake in moderate oven 1 hour or until done.

—MRS. DAISY WILSON

SPICE CAKE
1 C. sugar Vi t. cinnamon
1/2 C. flour Vi t. cloves
1 level t. soda Vi t. nutmeg
1 t. baking powder 1 C. sour cream
pinch of salt 2 eggs

Sift sugar, flour, soda, baking powder and salt into mixing bowl. Add 
spices, sour cream and unbeaten eggs. Beat for 3 minutes until batter is 
smooth. Pour into loaf pan, bake 350° for 30 to 40 minutes.

—MRS. LAWRENCE HEIMS
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WALTER WALLACE
SALES & SERVICE

Buick, John Deere, G.M.C.

940 E. Main St. Phone 3-1292

Manchester, Iowa

RYAN
CO-OPERATIVE

Dealers In
Feed, Coal, Tile, Paint, Seeds

Fertilizer
Ryan, Iowa Dial 2101

DYERSVILLE 
LOCKER

Cletus Goerdt
Dyersville, Iowa Phone 4011

ED. F. LINK i
Dealer In Live Stock

Dyersville, Iowa

JOHNSON'S LUNCH

Homemade Pies, Etc.

Dyersville, Iowa

Compliments of

HENTGES
Hardware — Furniture

Dyersville, Iowa

TAUKES
BEAUTY SHOPPE

Dyersville, Iowa

Phone 3121

C. F. RETH 
IMPLEMENT 

Delhi, Iowa
I.H. Home Freezers and 

Refrigerators 
One Minute Washers

Compliments of

ST. CLAIR TESKE 
COMPANY

Manchester, Iowa

Patronize 
Our 

Advertisers
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SOUR CREAM SPICE CAKE
1 C. brown sugar
1 C. sour cream (thick)
1 egg, slightly beaten 
lYz C. flour
1 t. nutmeg
1 t. soda

34 t. cream of tartar
34 t. salt
34 C. chopped nuts
34 C. raisins
1 t. cinnamon

Combine sugar and sour cream; blend and add egg. Add sifted dry 
ingredients, nuts and raisins. Stir only until well blended. Bake at 350° 
45 minutes.

—MRS. DONALD HOFFMAN

BANANA CUP CAKES
Cream thoroughly:

1 C. sugar
1 C. mashed bananas
34 C. vegetable shortening

1 large egg, beaten
V4 t. salt

Combine in order given, sift in dry ingredients last, 
oven.

1 t. vanilla
34 t. soda dissolved in 1 T. warm 

water
1 t. baking powder
134 C. (heaping) flour

Bake in moderate

—MRS. LAWRENCE HEIMS

BANANA-NUT CAKE
Sift together into bowl:
234 C. cake flour, sifted
134 C. sugar
1% t. soda
Add:
34 C. shortening
34 C. sour milk

134 C. mashed bananas (3)
134 t. double action baking powder 
1 t. salt

Beat hard for 2 min. by clock.
Add 34 C. unbeaten eggs

Beat 2 more minutes.
Fold in 34 C. chopped nuts.

Bake in 2 round layers. Temperature 350°. Bake 30 to 35 minutes 
for layers, about 45 for oblong pan.

—MRS. JOE SCHULTZ

HAWAIIAN CAKE
Bake 350°, 30 to 35 minutes
2 C. flour
34 C. shortening
134 C. sugar
1 t. vanilla

Cream shortening. Add sugar 
crushed pineapple.

Sift flour and baking powder 
water.

Beat egg whites stiff and fold it

1 C. crushed pineapple with juice
234 t. baking powder
1 t. salt
34 C. water
3 egg whites

and cream well. Add vanilla, salt and

3 times. Add it alternately with the 

ito batter. Pour into pans and bake.
—MRS. ALFRED E. KAISER
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SPECIAL OCCASION CAKE
21/: C. sifted flour
314 t. baking powder
54 C. shortening
14 t. salt
114 C. sugar

1 C. milk
2 eggs, unbeaten
14 t. almond extract
14 C. chopped maraschino cherries 
Vi C. chopped nuts

Sift flour once, measure, add baking powder and salt. Sift twice. 
Cream shortening, add sugar gradually, beat, add eggs, unbeaten, one at a 
time beating after each addition. Add dry ingredients alternately with the 
milk and flavoring. Beat. Add cherries and nuts and blend. Bake at 
350°.

—MRS. JAMES OEHLER

CHERRY NUT CAKE
114 C. sugar
14 C. butter
2 eggs, separated
14 C. milk

2 t. baking powder
14 C. nuts chopped
2 C. flour
1 botte cherries & juice

Cream sugar and butter together. Add the egg yolks. Mix well. Add 
the milk alternately with sifted dry ingredients and juice. Fold in beaten 
egg whites. Add cherries and nuts and mix. Bake in moderate oven, 375°.

—JEANETTE TOOMER

MARASCHINO CHERRY CAKE
Sift together in bowl: Add:
214 C. sifted cake flour 14 C. high grade shortening
114 C. sugar 14 C. maraschino cherry juice
1 t. salt 16 maraschino cherries, cut in
3 t. double acting baking powder eighths

14 C. milk
Beat 2 minutes. Add 14 to 14 C. unbeaten egg whites (4 large.) Beat

2 minutes. Fold in 54 C. chopped nuts. Bake 30 to 35 minutes in oven 
350°.

—MRS. NATHAN MAIERS

PINK ENCHANTMENT CAKE
2 C. sifted cake flour 
114 C. sugar
214 t. baking powder
1 t. salt
14 C. lard

14 C. milk
14 C. maraschino cherry juice
1 t. vanilla
114 t. almond extract
3 egg whites unbeaten

14 C. almonds, cut fine
Sift flour, sugar, baking powder and salt into mixing bowl. Drop in 

lard. Add milk, cherry juice and flavoring. Beat. Add egg whites. Beat 
again. Add almond and blend. Bake in 2 deep 8-inch layer pans. 350° 
oven 25 to 35 minutes.

—MRS. LAWRENCE HEIMS



BOILED RAISIN CAKE
2 C. flour
114 C. sugar
14 C. butter
2 eggs
1 C. raisin juice
14 t. cloves

1 C. raisins, measured before 
boiling

1 t. soda
1 t. cinnamon
1 t. nutmeg
14 t. allspice

Cream butter with sugar, 
nate with raisin juice which

Add beaten eggs. Sift dry ingredients. Alter- 
must be cool.

—MINNIE SCHUSTER

ORANGE CAKE
I’/z C. brown or white sugar
Yi C. shortening
% C. sour milk 
juice of 1 orange, 14 C.
1 t. soda

t. salt

Add soda and salt to flour. Bake i

1 orange
1 C. seeded raisins put through 

food chopper
2 eggs
2 C. flour

loaf or layers. Nuts may be added.

—MRS. JOSEPH KAISER

ECONOMY CAKE
1 C. sugar I C. raisins
14 C. shortening 1 t. cinnamon (other seasoning if
2 C. water desired)
little salt

Boil together until sugar and shortening dissolve. Cool completely.
Add one egg (if desired) 1 t. baking powder
Add 2 C. flour (to make a cake 1 t. soda 

batter)

Bake in 300° oven until tooth pick comes out clean.

—MRS. CALVIN LITTLE

BOILED RAISIN CAKE
1 C. sugar
1 C. lard
2 eggs
1 t. baking powder
1 t. soda

1 C. seedless raisins
14 t. cloves
14 t. cinnamon
14 t. nutmeg
2 C. flour

Boil raisins 20 minutes in 2 C. water. There should be one cup of juice 
when done. If not add enough water to make it. Mix as for any cake, 
using the raisin juice in which the soda has been dissolved for liquid. Add 
cooked raisins just before baking.

—MRS. EMIL POTTEBAUM
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STRAWBERRY POP CAKE
% C. butter 2 C. sugar
1 7-ounce bottle strawberry pop 2 t. baking powder
3 C. cake flour 1 C. nuts
'/i t. salt Fold in 5 beaten egg whites

Bake in 350° oven 30 to 40 minutes in 2 8-inch pans or 10"xl4".
—MINNIE SCHUSTER

TOMATO SOUP CAKE

Mix together just like any other cake. Bake in moderate oven.
—MRS. J. K. BIERIE

2 C. flour
1 C. sugar
14 C. shortening
1 t. baking powder
14 t. soda

1 t. cinnamon
14 t. cloves
1 C. raisins
14 C. nut meats
1 can Campbells Tomato Soup

PEACH MERINGUE CAKE
MERINGUE

3 egg whites 14 t. cream tartar
14 t. salt % C. sugar

1 t. vanilla
Beat egg whites and salt until foamy. Add cream of tartar and beat 

until stiff and dry Beat in sugar 2 tablespoons at a time until mixture 
stands in a very stiff peak.

CAKE
Sift 1 C. flour J4 t. salt
114 t. baking powder 14 C. sugar
Add: 14 C. shortening
3 egg yolks X t. vanilla
14 C. milk

CAKE: Beat for 2 minutes. Pour batter in a 9"x9"x2" pan. Spread 
meringue on top forming little cups. Bake in 325° oven for 50 minutes.

Serve with 14 peach on top with whipped cream and nuts.
—MRS. FRANK O’CONNELL

BROILER COCONUT CAKE
Prepare first:
1 T. butter melted in 14 C. warm 

milk
Let this cool and prepare:

Add cooled milk and butter. Stir 
pan in moderate oven for 25 minutes.

Melt:
3 T. butter
2 T. cream

Spread over cake while both are 
carmelizes.

2 eggs, beaten
1 C. sugar
1 C. regular flour (not cake flour)
1 heaping t. baking powder
well. Bake in sheet tin or oblong 
While this bakes, prepare Frosting.
5 T. brown sugar
14 C. (or more) cocoanut

hot. Place under broiler until it

—MRS. INEZ SCHULTZ



JELLY ROLL
% C. sugar % C. cake flour, sifted
4 egg yolks % t. baking powder
1 t. vanilla

Beat egg yolks very light. Add sugar and beat. Add rest of ingre­
dients and continue beating. Beat egg whites very stiff and fold into above 
mixture. Pour into 15x10 pan and bake 13 minutes at 375°. Invert on 
towel and roll as soon as you can put the jelly on the cake.

—MRS. JAMES OEHLER
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Icings and Fillings

Angel Cake Filling ...........     Mrs. Inez Schultz
Creamy Nut Filling ..................................... Mrs. Thomas Oehler
One Minute Frosting ....................................... Mrs. Calvin Little
Easy White Frosting ....................................  Mrs. Alfred Kaiser
Seven Minute Frosting ..................................... Estelle Fangman
Carmel Frosting ........................................................... Mary Durey
Brown Sugar Frosting .....  Mrs. Rose Harks
Brown Suger Frosting ................    Mrs. Don Zimmerman
Chocolate Frosting ............................................... Mrs. Al Steffen
Glossy Chocolate Frosting
Mocha Chocolate Frosting
Marvel Fudge Frosting ....

Mrs. August Hargrafen
... Mrs. Kenneth Raders
............ Darlene Hoefer
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Icings and Fillings
ANGEL CAKE FILLING

1 C. cream, whipped 12 cut maraschino cherries, green
1 C. diced pineapple, well drained C. coarsely chopped nutmeats, 
1 C. cocoanut if desired
Vz lb. cut marshmallows 1 Angel Food Cake, tube or loaf
12 cut maraschino cherries, red

Cut a slice 1 inch thick from the top of the cake carefully. Make a 
cavity in cake by cutting carefully down 1 inch from inner and outer edge 
and 1 inch from bottom. Remove carefully.

Fold sugar, to taste, into whipped cream. Divide cream into two parts, 
taking more than half for filling. Fold ingredients together. Fill cavity 
in cake. Replace top of cake. Spread with remaining cream. Chill in 
refrigerator 4 hours before serving.

—MRS. INEZ SCHULTZ

CREAMY NUT FILLING AND FROSTING
Into 2 Vz T. cake flour, gradually blend Vz C. milk. Cook to very thick 

paste (about 10 min.), stirring constantly. Cool to lukewarm. Meanwhile 
cream Vz C. shortening (half butter) with Vz C. granulated sugar, and 
Vi t. salt. Add the lukewarm paste. Beat with rotary beater until fluffy. 
Fold in Vz t. vanilla, Vz C. coarsely chopped nuts. Use about Vs of the 
mixture for filling. To remainder blend in 1 C. sifted confectioners sugar 
to make a more generous amount for top and sides of cake.

—MRS. THOMAS OEHLER

ONE MINUTE FROSTING
1 C. sugar Vi C. milk
Vi C. butter Vi C. cocoa

Mix together and bring to rolling boil. Boil for 1 minute. Remove 
from fire, add 1 t. vanilla. Beat and spread.

—MRS. CALVIN LITTLE

EASY WHITE FROSTING
2 C. powdered sugar 
Vi C. Spry

4 T. milk

Beat for five minutes or until fluffy. Add vanilla and spread.

—MRS. ALFRED KAISER
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SEVEN MINUTE FROSTING
1% C. sugar 2 egg whites
I'/i t. light corn sirup Vs t. salt
Vs C. cold water 1 t. vanilla

Place all the ingredients except vanilla in the top of a double boiler 
and mix thoroughly. Cook, beating constantly with a rotary or electric 
beater, until the mixture forms peaks—about seven minutes. Remove from 
the heat and continue to beat until the mixture is of spreading consistency.

—ESTELLE FANGMAN

CARAMEL FROSTING
2 C. brown sugar
3 T. cream
Cocoanut

16 C. butter
Vi t. vanilla

Blend sugar, butter, cream and one tablespoon corn sirup. Cook until 
quite thick. Beat well. Add vanilla, shredded cocoanut. If mixture is too 
thick, add a little hot water. Stir well.

—MRS. MARY DUREY

BROWN SUGER FROSTING
Combine in a pan the following:
1 C. brown sugar, firmly packed 
Vs C. water, warm

Boil until a firm ball forms in 
Then add 2 well beaten egg whites, 
in peaks.

1 T. sirup
Vi t. salt

cold water or a good thread strings. 
Add vanilla, then beat until it stands

—MRS. DON ZIMMERMAN

BROWN SUGAR FROSTING
1 C. brown sugar 1 lump butter
6 T. cream

Boil 1 minute, then beat until thick enough to spread.

—MRS. ROSE HARKS

CHOCOLATE FROSTING
Remove from fire and add :

Melt 2 squares chocolate 3 C. confectioners sugar all at once
Scald Vs C. top milk or cream with Vs t. salt
3 T. butter 1 t. vanilla

Beat well, add melted chocolate . Beat until thick enough to spread. 
Thin with a few drops of cream if necessary.

—MRS. AL STEFFEN
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GLOSSY CHOCOLATE FROSTING
2 T. butter 1 C. powdered sugar
1 sq. chocolate 1 t.. vanilla
% t. salt 214 T. hot water

Melt butter and chocolate over hot water in sauce pan. Remove from 
heat. Add salt, sugar and vanilla. Stir to a crumb mixture. Add water 
and beat until stiff. It thickens as you beat.

—MRS. AUGUST HARGRAFEN

MOCHA CHOCOLATE FROSTING
6 T. cocoa
6 T. hot coffee
6 T. butter

1 t. vanilla
3 C. confectioners sugar

Combine cocoa and coffee; add butter and vanilla. Beat until smooth. 
Add sugar gradually until of spreading consistency.

—MRS. KENNETH RADERS

MARVEL FUDGE FROSTING
Mix in saucepan:
2 ounces chocolate, cut fine 2 T. each Spry and butter
I'/t C. sugar 1 T. corn sirup
7 T. milk 14 t. salt

Bring to rolling boil, stirring constantly. Boil briskly 1 minute. Cool.
Add 1 t. vanilla; beat until thick enough to spread. Add 14 C. nut meats. 

—DARLENE HOEFER
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Cookies

Sugar Cookies Mrs. Minnie Schuster
Sour Cream Cookies Mrs. Joe Schultz
Filled Cookies Mrs. Bernice Steffen
Frosted Creamy Cookies
Date Filled Cookies ___

Mrs. L. F. Whiting
Catherine King

Molasses Crinkles Mrs. Daniel King
Oatmeal Cookies Mrs. Don Hoffmann
Oatmeal Cookies Mrs. Don Zimmerman
Overnight Oatmeal Cookies Mrs. Alfred Lahr
Peanut Butter Cookies Mrs. Geneva Harbach
Sour Cream Drops 
Raisin Krispies __
Pumpkin Cookies . 
Pineapple Cookies 
Date Bars ..............
Date Roll Cookies
Oatmeal Ice Box Cookies

Mrs. Mona Schmidt
Mrs. Thomas Oehler

Mrs. Allan Boffeli
Mrs. Inez Schultz

Mrs. Stacey
..... Mrs. Joe
.... Mrs. Daniel King

Dabler
Schultz

Rice Krispie Cookies
Butterscotch Cookies

Mrs. Inez Schultz
Mrs. Joseph Kaiser
Mrs. James Oehler
Mrs. Linus Hoegei

Applesauce Cookies ....
Applesauce Cookies ....
Chocolate Chip Cookies
Brownies ..........................

Helen Mae Shearn
Mrs. Robert Toomer

Mrs. Arthur Hoefer

Carmel Brownies
Corn Flake Cookies

... Estelle Fangman
Mrs. Dan Domeyer
... Mrs. Rose Harks
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Cookies
SUGAR COOKIES

% C. sugar
16 C. shortening
2 eggs beaten
1 t. vanilla

2 C. sifted flour
1 t. cream of tartar
1 t. baking powder
16 t. salt

Blend sugar with shortening, add eggs and vanilla. Sift and add dry 
ingredients. Chill until easy to handle. Roll to 16 inch thickness on a 
lightly floured board. Bake in hot oven, 375° F. for 10 to 12 min. Makes
1 ¥2 to 2 doz. cookies.

—MRS. MINNIE SCHUSTER

SOUR CREAM COOKIES
4 C. pastry flour 16 t. salt
1 t. soda 1 C. thick sour cream
1 t. baking powder 2 eggs
1 C. shortening 1 t. vanilla
1% C. sugar i i II*”: I I i

Cream shortening, add sugar gradually and cream well. Add salt, 
vanilla and unbeaten eggs and beat well. Add sour cream with sifted dry 
ingredients. Chill one hour. Roll dough thin and cut with floured cooky 
cutter. Place on oiled cooky sheets and sprinkle with sugar. Bake until 
light brown.

—MRS. JOE SCHULTZ

FILLED COOKIES
1 C. sugar
16 C. shortening
16 C. sour milk
216 C. flour

1 egg—pinch of salt
1 t. baking powder
16 t. soda
1 t. vanilla

Cream sugar and shortening, add unbeaten eggs. Then add flour and
milk a little at a time.

FILLING:

16 C. sugar
1 C. raisins
16 C. nuts

16 C. water
1 T. flour 
pinch of salt

Boil until stiff.

Roll out cookies, put a spoonful of filling on each cooky and put
another cooky on top. Pinch edges together and bake.

—MRS. BERNICE STEFFEN
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FROSTED CREAMY COOKIES
1 C. sugar 1 t. each cinnamon and ginger
1 C. lard or vegetable shortening 16 t. cloves
1 C. sour milk 1 t. soda added with the egg yolks
1 C. molasses or sorghum and 2 t. soda added to milk
2 egg yolks Flour enough to roll

Cream shortening, add sugar, then molasses. Sift spices with two cups 
of flour and add alternately with milk; then add enough more flour to 
handle and roll. Cut with an oblong cooky cutter and frost when cool. 
Makes a large batch.

—MRS. L. F. WHITING

DATE FILLED COOKIES
1 C. brown sugar 16 t. cinnamon
1 C. white sugar 1 t. soda
1 C. butter or shortening 16 t. salt
3 eggs, well beaten 3 C. flour

Beat butter, sugar and whole eggs together. Use flour sufficient to 
make dough that will roll well. Divide dough into three parts and roll. 
Spread the following filling on, then fold over and chill for three hours. 
Cut and bake in moderate oven.

FILLING:

1 lb. dates 16 C. nut meats
16 C. sugar 1 C. water

Boil for 3 minutes, cool and spread on cooky dough.

—CATHERINE M. KING

MOLASSES CRINKLES

% C. shortening 2 t. soda
1 C. brown sugar 1 t. cinnamon
1 egg, beaten 1 t. ginger
14 C. light molasses 16 t. cloves
214 C. flour 14 C. granulated sugar
14 t. salt

Cream shortening and sugar. Add egg and molasses, beat well, add 
sifted dry ingredients and mix well. Chill thoroughly. Shape into balls 
the size of wi.nuts, and dip one side in granulated sugar. Place sugared 
side up on ungreased cooky sheet, 2 or 3 inches apart. Bake in moderate 
oven (350°) 15 minutes.

—MRS. DANIEL KING



OATMEAL COOKIES

Beat egg; add other ingredients and beat well. Bake on greased cooky 
sheet about 10 min. in a slow oven (325° F.)

1 egg
1 C. sugar
1 C. melted shortening
1 T. molasses
1 t. soda

1 t. cinnamon
IVz C. rolled oats
2 C. flour
Vz C. raisins
% C. sour milk

—MRS. DONALD HOFFMAN

OATMEAL COOKIES
Add the following in order:
1 C. sugar
1 C. butter (or half lard)
2 eggs
1 C. boiled raisins
5 T. raisin water

2 C. flour
2 C. oatmeal
1 t. cinnamon
1 t. vanilla
1 t. soda and salt
1 cup nutmeats

Mix thoroughly and drop by spoonfuls on greased cooky sheets and 
bake in a 350° to 375° F. oven.

—MRS. DONALD ZIMMERMAN

OVERNIGHT OATMEAL COOKIES
1 C. white sugar
1 C. brown sugar
1 C. lard
1 C. oatmeal
3 eggs
1 */2 t. cream of tartar

Mix together and form into 
ing cut into slices and bake.

1 t. soda
31/2 C. flour
1 t. vanilla
1 t. maple flavor 
nutmeats if desired

and let stand overnight. Next morn-

—MRS. ALFRED LAHR

PEANUT BUTTER COOKIES
1 C. brown sugar
1 C. white sugar
% C. peanut butter 
Va C. butter
2 eggs

2 or 3 C. flour
1 t. soda, dissolved in Vz C. boiling 

water
Va t. salt

Cream butter and sugar, add peanut butter, eggs and salt, then flour, as 
much as needed. Mix well, shape in cookies with hands, press with fork each
way and bake.

—MRS. GENEVA HARBACH
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OLD FASHIONED SOUR CREAM DROPS
Mix together thoroughly: 
^2 C. soft shortening 
1F2 C. sugar
2 eggs
Stir in:
1 C. thick sour cream

1 t. vanilla
Sift together and stir in:
2% C. sifted flour
V2 t. soda
V2 t. baking powder
¥2 t. salt

Chill at least 1 hour. Drop rounded teaspoonfuls about 2 inches apart 
on lightly greased baking sheet. Bake until browned, just until when 
touched lightly with finger almost no imprint remains. Bake in 425° oven 
for 8 to 10 minutes. This makes about five dozen 21/2Z/ cookies.

—MRS. LEO QUINT

CHOCOLATE DROP COOKIES
¥2 C. shortening
1 C. brown sugar
1 well beaten egg
1 t. vanilla

¥2 t. salt 
^2 t. soda

1% C. cake flour

!4 C. milk, sweet or sour
2 oz. sq. chocolate, melted 
F2 C. broken walnut meats

Thoroughly cream sugar and shortening; add egg, vanilla and choco­
late; blend well. Add sifted dry ingredients alternately with milk; add 
nuts. Drop from teaspoon 2 inches apart onto greased cooky sheets. Bake 
in moderate oven, 350°, 10 to 15 minutes. Makes 2^2 dozen cookies.

—MRS. MONA SCHMIDT

RAISIN KRISPIES
2*/2 C. sifted flour
¥2 t. baking powder 
¥2 t. salt
¥2 C. granulated sugar
J/2 C. brown sugar
¥2 t. cinnamon

V2 C. shortening
2 eggs

J/2 t. soda dissolved in 2 T. hot
water

% C. raisins slightly floured (use
3 T. original flour)

Blend flour, baking powder, salt, sugars and cinnamon with shortening 
as for pastry. Add eggs well beaten and soda dissolved in hot water, then 
fold in the raisins. Form into small balls. Place on greased cooky sheet 
and press down with floured fork. Bake in moderately hot oven (400°) for 
about 12 min.

—MRS. THOMAS OEHLER

PUMPKIN COOKIES
1 C. sugar
^2 C. shortening
2 eggs
1 C. pumpkin
1 % C. flour
2 t. baking powder

1 t. vanilla
1 t. cinnamon
% t. each ginger and nutmeg
J/2 t. salt
¥2 C. raisins
V2 C. nutmeats

Mix well. Drop by spoonsful on a greased and floured cooky sheet. 
Bake in a 375° oven.

—MRS. ALLAN BOFFELI
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PINEAPPLE COOKIES
1 C. butter juice and pulp
1 C. brown sugar 314 C. bread flour
1 C. white sugar ’/a t. baking powder
2 eggs - pinch of salt 1 C. nut meats
1 t. vanilla ’/a t. soda dissolved in a little hot
1 small can crushed pineapple, water

Mix butter, sugars, eggs. Sift dry ingredients, add alternately with 
liquid ingredients. Add nuts. Drop from teaspoon on greased cooky sheet. 
Bake at 350° for 15 minutes. May be iced with orange icing. Take juice 
and rind of one orange, add enough powdered sugar and butter to make 
right consistency to spread.

—MRS. INEZ SCHULTZ

DATE BARS
1 to 2 lbs. dates chopped
14 C. sugar
1 C. water
1 C. nuts
Cook until thick; let cool.
Dough:
1 C. shortening; cream with
2 C. brown sugar; add

Mix well. Divide dough in half, 
top with rest of dough,
minutes. Cut in 1 inch squares.

2 or 3 eggs, well beaten
1 t. vanilla
Sift together:
4 C. flour
1 t. soda
1 t. baking powder
14 t. salt

Roll out, spread dates on dough and 
for 10 or 15Bake, on long cooky sheet, at 375

—MRS. STACEY DABLER

DATE ROLL COOKIES
1 C. shortening 1 t. soda
1 C. sugar, white 1 t. salt
1 C. brown sugar 1 t. vanilla
3 beaten eggs 1 T. water
4 C. sifted flour

Cream shortening until light and fluffy, blending in the white and 
brown sugar. Add the eggs; sift together 3 times the flour, soda and salt. 
Mix the dry ingredients into shortening and sugar mixture. Add vanilla 
and cold water. Divide dough in two parts. Roll about one half inch 
thick, spread with cooled date filling. Roll like Jelly Roll and chill before 
baking. Slice about 14" thick. Bake for 10 or 12 minutes at 350° F.

DATE FILLING

1 lb. dates, chopped 14 C. water
14 C. sugar

Cook until a smooth paste.
—MRS. JOE SCHULTZ
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OATMEAL ICE BOX COOKIES
1 C. shortening
1 C. granulated sugar
1 C. brown sugar
2 eggs
116 C. sifted flour

1 t. soda
1 t. salt
1 t. vanilla
3 C. rolled oats

Cream shortening and sugar, add eggs and beat. Sift flour, soda and 
salt. Add the flour mixture, vanilla and oatmeal. Mix well. Shape into 
rolls about 216" in diameter. Chill. Slice thin. Bake 10 to 12 min.

—MRS. DANIEL KING

RICE KRISPIE COOKIES
Mix together:
1 C. brown sugar
1 C. white sugar
1 C. shortening
2 eggs
1 t. vanilla
2 T. milk
Sift together and add:
2 C. flour

Bake at 375 0

16 t. salt
1 t. soda
16 t. cinnamon
1 t. baking powder
Add:
2 C. Rice Krispies
1 C. cocoanut
1 C. nuts

—MRS. INEZ SCHULTZ

BUTTERSCOTCH COOKIES
2 C. brown sugar
1 C. butter or lard
2 eggs
1 t. soda

1 t. cream tartar
1 t. vanilla
3 to 4 C. flour

Cream lard and sugar and eggs, then add the other ingredients. Roll 
into a roll and leave in refrigerator over nite, slice and bake. Cocoanut or 
nutmeats can be added if desired.

—MRS. JOSEPH KAISER —MRS. LINUS HOEGER
—MRS. JAMES OEHLER

APPLE SAUCE COOKIES
16 C. butter
1 C. sugar
1 egg
1 t. soda
1 C. unsweetened applesauce
2 C. flour
1 t. cloves

16 t. salt
16 t. baking powder
1 t. cinnamon
1 t. nutmeg
1 C. raisins
16 C, nut meats

Cream butter and sugar, stir in egg, add soda to cold applesauce, and 
stir into cream mixture. Add dry ingredients, nuts and raisins. Drop by 
spoonfuls on cooky sheets and bake at 425° F..

—HELEN MAE SHEARN
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APPLE SAUCE COOKIES
’/2 C. shortening 1 t. soda, 1 t. salt
1 C. sugar 1 t. cinnamon
1 egg, beaten ’/4 t. cloves
I'A C. applesauce 1 C. raisins
2’/a C. flour ’/a C. chopped nuts

Cream shortening, add sugar. Stir in egg and applesauce alternately with 
sifted dry ingredients. Stir in raisins and nuts and drop from a teaspoon 
onto greased cooky sheets. Bake in hot oven, (4000°) for 15 minutes or 
until done. Leave space for these cookies to spread.

—MRS. ROBERT TOMER

CHOCOLATE CHIP COOKIES
1 C. butter
% C. granulated sugar
% C. brown sugar
2 eggs
2 T. hot water
2’/2 C. flour

1 t. baking powder
1 t. soda
1 t. vanilla
1 pkg. chocolate chips 
(/a C. nut meats

Cream butter and sugar, add vanilla, beat in 
dry ingredients, chocolate chips and nut meats. 
(375° .) 15 minutes. Makes 3 dozen.

—MRS.

eggs, add hot water, sifted 
Bake in moderate oven

ARTHUR HOEFER

BROWNIES
’/a C. vegetable shortening
2 ounces chocolate
% C. sifted flour
'/a t. baking powder 
% t. salt

2 eggs
1 C. sugar
1 t. vanilla
1 C. chopped nuts

Melt shortening and chocolate together over hot water. Cool slightly. 
Beat eggs, add sugar, vanilla and chocolate mixture. Add sifted dry ingre­
dients and nut meats. Bake in a greased and floured 8 inch square pan at 
350° F. for 30 minutes. Cool, cut in 16 squares.

—ESTELLE FANGMAN

CARMEL COOKIES
1 C. sifted flour

J4 t. baking powder 
Vi t. salt 
ka t. soda

Vs C. butter
1 C. brown sugar
1 egg slightly beaten
1 t. vanilla

Sift flour once, measure, add baking powder, soda and salt and sift 
again. Melt shortening, add sugar and mix well. Cool. Add egg and 
vanilla. Add flour mixture, a small amount at a time, mixing well after 
each addition. To this mixture add either nuts, dates, chocolate chips, 
cocoanut or a combination of two or more. Spread in a greased 9x12x2'' 
pan. Bake in moderate oven (350°) 20 to 25 min. Cool in pan and cut 
in bars.

—MRS. DANIEL DOMEYER
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CORN FLAKE COOKIES
2 C. brown sugar
5 C. cornflakes
1 C. shortening
2 eggs
1 t. vanilla

2 C. flour
1 C. peanuts

Yl t. baking powder 
J4 t. soda

Cream the shortening and sugar. To this add the eggs, then mix well. 
Add flour, baking powder and soda, then stir in peanuts and corn flakes. 
Bake in 350° oven.

—MRS. ROSE HARKS
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Pies

Hot Water Pie Crust
Never Fail Pie Crust

............................................ Mrs. Allan Boffeli
....................................... Helen Mae Sheam

Pastry ............................ .
Graham Cracker Crust
Apple Crumb Pie........ .
Red Hot Apple Pie......

Estelle Fangman 
Estelle Fangman 
... Berniece Quint 
... Mona Schmidt

Apple Pie  ........................................................... Estelle Fangman
Berry Pie ............................................................... Estelle Fangman
Rhubard Sponge Pie ..... .....................................  Elizabeth Miller
Strawberry Pie ............................................. Mrs. Emil Pottebaum
Peach Cream Pie —..................................... Mrs. Ralph Knipper
Raisin Cream Pie ........................................... Mrs. Joseph Kaiser
One Crust Raisin Pie —....—......   Mrs. LaVerne Sabers
Sour Cream Raisin Pie .........................................Estelle Fangman
Pumpkin Pie.... ............................................ . Mrs. Arthur Hoefer
Pumpkin Pie ..................................   Mrs. Stacey Dabler
Pecan Pie —............................................................ Berniece Quint
Pecan Pie .....       Mrs. Ralph Sweaney
Pecan Nut Pie....... ............................................... Mrs. Inez Schultz
Lemon Pie ..................................................... Mrs. Nathan Maiers
Butterscotch Date Pie.... ....................................Mrs. Stacey Dabler
Angel Food Pie.................................................... Mrs. Linus Hoeger
Frozen Lemon Pie ......................................... Mrs. Art Klosterman
Wonderful Pie....................... ...........................  Mrs. James Oehler
Chocolate Crumb Bavarian Pie.........................Mrs. John Hoeger

Mrs. Inez Schultz
Graham Cracker Pie ............................................. Darlene Hoefer
Frozen Strawberry Pie .........    Mrs. Elmer Nefzger
Pumpkin Chiffon Pie............................................................... Anon.
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HOT WATER PIE CRUST
1 C. lard 1 t. salt
p2 C. boiling water 3 C. flour

Pour boiling water over lard and mix well. Add the salt sifted with 
the flour.

This makes sufficient pastry for 6 crusts.
—MRS. ALLAN BOFFELI

NEVER FAIL PIE CRUST

3 C. flour 1 large C. lard
Beat 1 egg, 1 teaspoon vinegar, 1 teaspoon salt and 5 tablsspoons 

water together.
Mix by the usual method.

—HELEN MAE SHEARN

PASTRY
% C. lard 2J4 C. flour
6 or 7 T. water, milk or cream 1 t. salt

Sift flour and salt togetfysr, cut in the shortening until the mixture 
resembles small peas. Add the liquid, a tablespoon at a time, mixing the 
ingredients together lightly. Chilling the ingredients makes the procedure 
easier and also results in a better pie crust. This makes a nine inch double 
crust pie.

—ESTELLE FANGMAN

GRAHAM CRACKER CRUST
1 Yi C. finely crushed graham cracker crumbs
% C. powdered sugar—or less—depending on the filling
6 T. melted butter or margarine
1 t. cinnamon (optional)

Stir all together and reserve Y1 cup of the mixture to sprinkle on top 
of the pie. Pat the rest of the mixture firmly into a 9 inch pie pan. 
Chill the crust thoroughly or if you wish to use it immediately bake it in 
a 375° oven for 15 minutes.

—ESTELLE FANGMAN

APPLE CRUMB PIE
4 large apples Y1 C. sugar
Yl C. sugar % C. flour
1 t. cinnamon Vi C. butter

Arrange apples on bottom crust in a 9 inch pie pan. Sprinkle with 
the sugar and the cinnamon. Mix the remaining Yl cup sugar with the 
flour. Sprinkle over the pie. Cut the butter in small chunks over this. 
Put on the top crust, bake in a 450° oven 10 minutes, then reduce the heat 
to 350° for about 40 minutes.

—BERNIECE QUINT



RED HOT APPLE PIE
6 medium sized apples 1 T. flour
% C. sugar 1 t. lemon juice
Yz C. water 1 T. butter
1 4-oz. pkg. red cinnamon candies Pastry for a double crust pie

Prepare apples and slice. Combine sugar, water, and candy, cook 
until candies dissolve. Add the apples and simmer until the apples are 
red. Drain, reserving the syrup. Blend flour with J4 cup of the cooled 
syrup. Add the lemon juice. Pour over the apples in a 8 inch pastry 
lined pie pan. Dot with butter. Adjust the top crust and bake in a 450° 
oven for ten minutes, then reduce the heat to 350° for 15 minutes.

—MONA SCHMIDT

APPLE PIE
8 tart apples
1 C. sugar
2 T. flour 
Vs t. salt

1 t. cinnamon 
J4 nutmeg
2 T. butter
1 recipe pastry

Pare apples, slice thin; add the sugar mixture with the flour, salt and 
spices; fill 9-inch pastry lined pie pan. Dot with butter. Adjust the top 
crust. Bake in a hot oven (450°) for 10 minutes, then in a moderate oven 
(350°) for 40 minutes. If the apples are not tart, add 1 tablespoon lemon 
juice.

VARIATION—Omit butter in the above recipe. Substitute brown 
sugar for white and pour 1 cup of sour cream over tht pie filling before 
adjusting the top crust.—DELICIOUS!

—ESTELLE FANGMAN

BERRY PIE
(Strawberry, Blackberry, Raspberry)

Line a 9-inch pie pan with pastry
Prepare by picking over and hulling 4 C. fresh berries 
Combine: Vs to 1 C. sugar 4 T. flour 
J4 t. cinnamon or 1 T. lemon juice

Sprinkle these ingredients gently over the berries and mix lightly. Pout 
this into the pie shell. Dot with 1 tablespoon butter. Cover either with 
a top crust or a lattice crust. Bake for 10 minutes in a 450° oven, then 
for 30 minutes in a 350° oven.

If you prefer a more firm pie, add 2 teaspoons quick cooking tapioca 
to the pie filling, but leave stand 15 minutes before baking.

—ESTELLE FANGMAN
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RHUBARB SPONGE PIE
2 egg yolks
1 C. sugar
2 T. melted butter
2 T. flour
1 C. milk

2 egg whites, stiffly beaten
1 T. lemon juice
2 C. fresh rhubarb, diced 
Yl t. vanilla

Beat egg yolks in a bowl; add the flour and melted butter. Stir in the 
milk; add the sugar and the lemon juice. Mix well. Stir in the stiffly 
beaten egg whites and vanilla. Arrange the diced rhubarb in the bottom 
of an unbaked pie shell and pour the egg mixture over the top. Bake in 
a medium hot oven.

—ELIZABETH MILLER

STRAWBERRY PIE
1 quart berries—wash and hull—take out half the btrries and cut them 

lengthwise. Place them in a baked pie shell. Sprinkle these berries with 
Vi cup sugar. Crush the remaining berries and add 3 tablespoons corn 
starch, and 1 cup sugar. Mix well. Cook until thick and clear—stirring 
constantly. Remove from the fire and add a pinch of salt and 2 table­
spoons butter. Stir well and let cool. Pour over the sliced berries that 
have been placed in the pie shell. Serve the pie spread with whipped cream 
or ice cream.

—MRS. EMIL POTTEBAUM

PEACH CREAM PIE
Combine: 
% C. sugar 
2 T. flour 
Vi t. salt

Beat in:
1 C. sour cream
1 slightly beaten egg 
Add 2 C. sliced peaches 
Yl t. vanilla

Pour this into a pastry lined pan. Bake in a 400° oven for 15 minutes 
then in a 350° oven for 30 minutes. Remove from the oven and top with: 
Vs cup sugar; Vs cup flour; Vi cup soft butter; 1 teaspoon cinnamon.

Return to the oven for 10 minutes.
—MRS. RALPH KNIPPER

RAISIN CREAM PIE
Stew 1 cup raisins in a little water until tender. Mix 1 cup sugar, 1 

tablespoon flour, 1 cup cream, if the cream is too heavy use part milk. Add 
to the raisins and cook 5 minutes. Then add the well beaten yolks of 2 
eggs. Mix well. Pour the mixture into a baked pie shell and cover with 
a meringue made of the egg whites. Brown in the oven.

—MRS. JOSEPH KAISER
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ONE CRUST RAISIN PIE
2 well beaten egg yolks
1 C. milk
J4 C. sugar

Yi t. cinnamon
J4 t. cloves
2 T. vinegar

Combine the above ingredients and mix well. Add the egg whites 
which have been beaten stiff. Stir together lightly. Sprinkle a layer of 
flour the thickness of a knife blade in a pastry lined pie pan. Put in a 
layer of raisins and pour in the filling. Bake in the usual way.

MRS. LE VERNE SABERS

SOUR CREAM RAISIN PIE
2 slightly beaten eggs 
% C. sugar
Yi, t. salt
1 t. cinnamon

Yi t. nutmeg
t. cloves

1 C. sour cream
1 C. raisins

Combine the ingredients, mixing well; pour in a 8 in. pastry lined pie 
pan. Bake in a 450° oven for 10 minutes, then in a 350° oven about 30 
minutes or until the mixture doesn’t adhere to a knife. Serve warm or cold.

—ESTELLE FANGMAN

PUMPKIN PIE
For 2 pies, mix well:
2 C. pumpkin,,(quite thick)
1 C. cream
1 C. milk
% C. sugar

Bake in a rich crust.

2 t. cinnamon
Yl t. ginger
*4 t. allspice
Yi t. salt
2 well beaten eggs

—MRS. ARTHUR HOEFER

PUMPKIN PIE
Yi t. salt Yi t- ginger
% C. .sugar t. cloves
1% C. pumpkin 1 t. cinnamon
2 slightly beaten eggs 1% C. top milk or light cream

Mix ingredients in the order given. Pour into a 9 inch pastry lined 
pie tin. Bake in a 425° oven 15 minutes. Reduce the heat to 350° for 
45 minutes longer or test by inserting a knife.

—MRS. STACEY DABLER
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PECAN PIE
3 eggs 1 C. pecan halves
1 C. sugar (brown or granulated) 1 t. vanilla
1 C. light corn syrup J4 recipe plain pastry

Beat eggs and sugar until thick, add the corn syrup, nut meats and 
vanilla. Pour into a pastry lined pie pan. Nut rntats may be sprinkled 
over the filling after pouring in crust if desired. Bake in a slow oven, 300 ’ 
for 1 hour.

—BERNIECE QUINT

PECAN PIE
Cream together: 
1 C. sugar 
4 T. butter
Yl t. salt
1 T. flour

Pour into unbaked 
reduce heat to 350° for

Beat 3 eggs and add to creamed 
mixture with:
1 C. dark corn syrup
1 t. vanilla
1 C. pecan halves

pie shell and bake at 450° for 10 minutes, then 
30 minutes longer.

—MRS. RALPH SWEANEY

PECAN NUT PIE
1 unbaked pie shell 1 C. dark corn syrup
% C. butter or margarine 1 T. lemon juice
Vi C. sugar 1 C. coarsely chopped pecans
3 whole eggs 1 t. vanilla

Line pie plate with crust, brush with slightly beaten egg. Cream butter 
and sugar, stir in eggs, syrup, lemon juice and vanilla. Fold in nuts and 
turn into crust. Bake in very hot oven (450°) 10 minutes, then reduce 
heat to 350° and continue to bake until filling is set, (about 30 minutes.) 
Coo.l May be served with whipped cream.

Black walnuts or hickory nuts may be substituted for the pecan nuts.

—MRS. INEZ SCHULTZ

LEMON PIE
For 2 pies:
4 egg yolks
1 C. sugar

Stir all together and mix well, 
until thickened.

Grated rind and juice of 1 lemon
2 T. corn starch dissolved in a cup 
of cold water

Add 2 cups of boiling water. Stir

—MRS. NATHAN MAIERS



BUTTERSCOTCH DATE PIE
1J4 C. milk 2 egg yolks
1 C. dark brown sugar Large chunk butter
2 T. flour

Combine milk, sugar, flour, well beaten yolks and cook until thick. 
Remove from fire and add butter and as many dates as desired. Pour in 
baked pie shell and top with meringue.

—MRS. STACY DABLER

ANGEL FOOD PIE
1 C. crushed pineapple
1 C. cold water
1 C. sugar

salt
3 T. cornstarch
3 egg whites

Boil this mixture together until thick. Remove from fire. Add vanilla 
and cool. Beat egg whites stiff; ford into pineapple. Put in baked shell 
and cover with whipped cream. Serve.

—MRS. LINUS HOEGER

WONDERFUL PIE
Melt 30 marshmallows over low flame. Cool. Add 2 squares choc­

olate. Beat 1 cup whipping cream and blend in above mixture. Put in 
graham cracker crust made of 15 graham crackers, crushed. 5 tablespoons 
melted butter. This will set in about 30 minutes.

NOTE: Drained crushed pineapple may be used in place of the 
chocolate.

—MRS. JAMES OEHLER

FROZEN LEMON PIE
3 egg yolks 1 T. sugar
Yl C. sugar 1 C. whipped cream
1 T. grated lemon rind Juice of 1 lemon
3 egg whites

Beat the egg yolks and combine with Yl cup sugar, lemon rind and 
lemon juice. Cook until thick, stirring constantly. Set aside. Beat 3 egg 
whites; add 1 tablespoon sugar; fold into above custard and then add whip­
ped cream. Pile lightly into graham cracker crust. Sprinkle graham crack­
ers over top. Chill or freeze several hours.

—MRS. ART KLOSTERMAN
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CHOCOLATE CRUMB BAVARIAN PIE
1J4 C. graham cracker crumbs, or J4 C. sugar 

cookie crumbs. J4 C. soft butter
Blend in and press on bottom and sides of pie pan. Chill.

FILLING

Heat 1 C. milk to scalding 14 C. sugar
Mix 3 slightly beaten egg yolks 14 t. salt

Add milk gradually. Cook in top of double boiler until thin custard 
is formed. Remove from heat. Sprinkle 1 tablespoon unflavored gelatine 
on J4 CUP cold water and let stand 3 minutes. Add to hot custard and 
stir until dissolved. Cool until it begins to thicken.

Add 1 t. vanilla 1 C. whipped cream
3 stiffly beaten egg whites

Pour into crust and sprinkle with J4 square of grated bitter chocolate, 
or 14 cup crushed stick candy or leave plain.

—MRS. JOHN HOEGER —MRS. INEZ SCHULTZ

GRAHAM CRACKER PIE
Crush 12 graham crackers (114 C. Add 14 C. granulated sugar 

crumbs) 14 C. melted shortening.
Mix well. Ptess firmly in greased 9-inch pan. Chill until set.

FILLING

5 T. flour
14 C. sugar
14 t. salt

2 C. milk (scalded)
2 slightly beaten eggs
1 t. vanilla

Mix flour, sugar, add salt. Slowly stir in milk. Cook in double boiler 
15 minutes or until thick. Add a little of hot mixture to eggs, stir into re­
maining mixture. Continue cooking 3 minutes, add vanilla.

—DARLENE HOEFER

PUMPKIN CHIFFON PIE
3 egg yolks
14 C. sugar
114 C. pumpkin
1 C. milk
14 t. salt

% t. cinnamon
*/2 t. nutmeg

t. ginger
1 T. plain gelatin
2 T. water

Beat sugar, egg yolks in double boiler. Add salt, pumpkin, milk. 
Cook. Beat in softened gelatin. Cool. Beat egg whites stiff. Add sugar. 

Fold in meringue.
—ANON.
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Desserts

Seven Egg Custard 
Ice Cream ..............

... Mrs. Aleatha Miller
Mrs. Lawrence Heims

Mrs. Thomas Oehler
Orange Delicious ...........................
Chocolate Topping for Ice Cream 
Peaches Under a Blanket..............
Rice and Fruit Cream ..................
Rice-Strawberry Bavarian ............
Vanilla Cream Pudding ...............
Pineapple Dessert ........... ..............

..... Estelle Fangman
Mrs. LaVerne Sabers

........Estelle Fangman 

....... Estelle Fangman 
Mrs. Ralph Sweaney 

........ Estelle Fangman 

....... Mrs. Wm. Porter
Mrs. Elmer Nefzger 

Mrs. Daniel Domeyer 
Mrs. Lawrence Heims

/

Marshmallow Dessert

Peach Angel Cake Dessert......................... Mrs. Art Klosterman
Pineapple Dessert.... ..................................  Mrs. Don Zimmerman

Suet Pudding Mrs. LaVern Rahe
Apple Crisp ............ ............ ................... .........  Mrs. Wm. Toomer
Plum Pudding........................................................... Mona Schmidt
Apple Delight ......................................................... Mrs. Vic Krapfl
Pudding with Sour Cream Sauce...................Mrs. John Schulte
Christmas Pudding ............................ ..............  Estelle Fangman
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Desserts
SEVEN EGG CUSTARD

7 eggs well beaten
% C. sugar 
one quart of milk

a pinch of salt
Flavor to suit taste

—MRS. ALEATHA MILLER

ICE CREAM
Beat together: Stir in:

5 eggs 3 C. scalded milk
I'/z C. sugar

Cook mixture till it thickens, stirring constantly. Remove from heat, 
cool.

Add: Fold in:
1 t. vanilla 2 ’/a C. heavy cream, whipped
Vi t. lemon or almond extract

Freeze until firm. Turn into chilled bowl and beat thoroughly. Return 
to freezer and freeze solid.

—MRS. LAWRENCE HEIMS

VANILLA ICE CREAM (CUSTARD)
2 C. of scalded milk Vs t. salt
1 T. flour 1 T. vanilla
1 C. sugar 1 quart thin cream or half milk
1 egg or 2 egg yolks, beaten and half heavy cream

Mix flour, sugar and salt. Add egg slightly beaten and milk gradually; 
cook over hot water 10 minutes stirring constantly at first, should custard 
have curdled appearance, it will disappear in freezing. When cool add 
cream and flavoring, strain and freeze. This makes 2 quarts.

—MRS. THOS. OEHLER

ORANGE DELICIOUS
2 C. sugar 1 C. thin cream (scalded)
1 C. water 2 beaten egg yolks
2 C. orange juice 2 C. heavy cream
2 T. lemon juice grated rind of 1 orange

Cook sugar and water together for 8 minutes. Add orange and lemon 
juices. Slowly add the thin cream to the egg yolks. Cook in a double boil­
er until thick. Cool and add to the first mixture. Add the heavy cream. 
Add the grated orange rind. Freeze in ice cream freezer. Makes 3 quarts.

—ESTELLE FANGMAN
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CHOCOLATE TOPPING FOR ICE CREAM
IVz C. sugar Vs C. hot water
3 T. cocoa % C. cream
1 T. butter 1 t. vanilla
few grains salt

Blend cocoa, salt, sugar and dissolve in the hot water. Add cream and 
cook the mixture 2 to 3 minutes. Cook longer if a thicker consistency is 
desired. Remove from fire, add butter and vanilla. This will keep in re­
frigerator.

—MRS. LAVERNE SABERS

PEACHES UNDER A RED BLANKET
Fill individual serving dishes Vz full of either fresh, sweetened or frozen 

peaches, still slightly frozen. Put a layer of either fresh or frozen rasp­
berries over the peaches.

Decorate with a spoonful of whipped cream or serve with plain cream.

—ESTELLE FANGMAN

RICE AND FRUIT CREAM
Combine: pineapple.

1 C. cooked rice 12 diced marshmallows
1 C. drained cooked dried apri- Whip until stiff: 

cots, part may be crushed Vz C. heavy cream

Fold into the rice and fruit mixture. Place the cream in 5 individual 
serving dishes.

You may top it with shaved chocolate.
—ESTELLE FANGMAN

RICE STRAWBERRY BAVARIAN
1 C. cooked rice 1 C. cream, whipped
1 T. gelatin (unflavored) 1 t. vanilla
Vz C. cold water Vi C. sugar
Vi t. salt Vz C. mashed strawberrries

Pour cold water into bowl and sprinkle gelatin on top of the water. 
Place bowl over boiling water and stir until gelatin has dissolved. Add to 
hot cooked rice, add sugar, salt and vanilla. Beat well and cool. When 
this mixture begins to thicken, fold in whipped cream and strawberries. 
Turn into a large dish or individual molds. When firm serve with sliced, 
sweetened strawberries.

—MRS. RALPH SWEANEY
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VANILLA CREAM PUDDING
6 egg yolks 1% envelopes gelatin
14 C. sugar % C. cold water
'/a C. cream 6 egg whites
1 C. top milk 1 T. vanilla
pinch of soda

Beat 6 egg yolks with the sugar and the heavy cream, until light and 
smooth. Bring the cup of top milk to a boil with the pinch of soda added. 
Slowly add this to the egg mixture. Then slowly bring to a boil again, stir­
ring constantly. Soak the gelatin in the cold water for 5 minutes. Dis­
solve over hot water and pour into the custard mixture mixing well. Stir 
occasionally while cooling. Beat the egg whites stiff and fold gently into 
the cooled custard until the yellow and the white are completely blended. 
Pour into a glass bowl. For several hours chill in the refrigerator. Then 
serve with strawberry or raspberry sauce. Makes 6 servings. Very good 
plain too.

—ESTELLE FANGMAN

PINEAPPLE DESSERT
Crush:

15 graham crackers and with them line a flat pan.
Mix:

14 C. butter 2 eggs
2 C. powdered sugar 
Beat 2 minutes and pour over the cracker crumbs.

Whil:
14 pint cream
Fold in: cherries

1 large can of crushed pineapple 12 fiinely cut marshmallows
14 jar chopped red maraschino 2 T. sugar

Pour this over the other mixture and then top with more graham crack­
er crumbs and chopped walnut meats. Chill in refrigerator overnite.

—MRS. ELMER NEFZGER
—MRS. WM. PORTER

MARSHMALLOW DESSERT
Using a double boiler, heat 36 marshmallows in a scant cup of milk 

until they can be stirred into a mush. Cool. Whip a pint of cream. Add 
it to a nine ounce can of crushed pineapple, (do not drain). Combine with 
marshmallow mixture.

Roll 15 graham crackers very fine. Put half in bottom of a shallow 
pan. Cover with cream mixture and spread remaining crumbs on top.

This makes a nice refrigerator pie when poured into a baked and cooled 
graham cracker pie crust. May be varied by adding 1 small bottle mara­
schino cherries and 14 C. chopped nuts.

—MRS. DANIEL DOMEYER
—MRS. LAWRENCE SCHAFFER
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PEACH ANGEL CAKE DESSERT
2 T. (2 envelopes) unflavored gel- 14 C. lemon juice

atin 114 t. grated lemon peel
14 C. cold water % C. sugar
6 beaten egg yolks 6 stiff beaten egg whites
% C. sugar 2 C. crushed fresh peaches
14 t. salt 1 angel cake

Soften gelatine in cold water. Combine egg yolks, % C. sugar and 
salt. Stir in lemon juice. Cook over hot water until mixture coats the 
spoon, stirring constantly. Remove from heat. Add lemon peel and gela­
tine. Stir to dissolve gelatine. Gradually beat % C. sugar into egg whites. 
Fold egg whites and peaches into custard. Break cake into bite-sized pieces. 
In 9 inch oiled angel cake pan alternate layers of cake and peach mixture.

Chill until firm.
Unmold and serve with whipped cream or ice cream as desired.

—MRS. ART KLOSTERMANN

PINEAPPLE DESSERT
1 C. powdered sugar 1 can No. 1 crushed pineapple
14 C. butter 2 eggs
1 pound graham crackers 1 C. whipping cream

Crush crackers, fine and place in a 9x12 inch pan, 14 inch thick. Mix 
powdered sugar and butter well, then add 2 eggs well beaten. Pour this 
mixture over cracker crumbs. Whip cream and then add well drained pine­
apple and pour over egg, butter and sugar mixture. Sprinkle top with 
cracker crumbs. Let stand in refrigerator to chill.

—MRS. DONALD ZIMMERMAN

SUET PUDDING
14 C. sugar
14 C. molasses
14 C. sweet milk
14 C. suet or lard

Blend as given in order. Steam

14 C. raisins
14 t. cinnamon, cloves
14 t. soda dissolved in milk
114 C. flour

for 3 hours.
—MRS. LAVERN RAHE

APPLE CRISP
1 C. flour 14 C. butter
1 C. sugar

Slice apples into deep dish or pan. Sprinkle sugar and a little cinna­
mon over them. Mix flour and sugar, add butter, and cut thru the sugar 
and flour mixture until crumbly. Spread over the top of apples and bake 
until apples are done and top is a golden brown.

Peaches can also be used.
—MRS. WM. TOOMER
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PLUM PUDDING
2 C. chopped suet
1 C. chopped apple
2 C. seedless raisins 
1 C. currants
1 C. light molasses
1 C. cold water

3 C. flour
14 t. salt
1 t. soda
2 t. cinnamon
14 t. cloves
14 t. allspice

Combine suet, fruits, molasses and water. Add sifted dry ingredients 
and mix thoroughly. Fill greased molds % full; cover tightly and steam 
3 hours on rack in container, using small amount of boiling water. Serve 
hot with Lemon Sauce or Hard Sauce.

—MONA SCHMIDT

APPLE DELIGHT
6 to 8 apples, sliced
14 C. sugar
1 t. cinnamon

14 C. flour
14 C. butter

Slice apples and place in a greased pie tin. Mix together the sugar, cin­
namon, flour and butter until crumbly. Press closely over the apples. Bake 
about 45-60 minutes or until well browned. A sliced peach may be added.

—MRS. VIC KRAPFL

PUDDING WITH SOUR CREAM SAUCE
14 C. sugar
3 T. butter
1 egg
1 C. milk

2 C. flour
3 t. baking powder
14 t. salt

Cream buter and sugar. Add egg and beat well. Add milk and dry 
ingredients alternately. Turn the batter into a baking dish. Sprinkle with 
2 C. of brown sugar and 2 C. of sour cream. Bake in a moderate oven.

—MRS. JOHN SCHULTE

CHRISTMAS DESSERT
(12 or more 

Crush—14 pound graham crackers 
Cut into pieces—1 pound dates 
Quarter—J4 pound marshmallows

servings)
Chop fine—1 C. nut meats (wal­

nuts are excellent)
% C. chopped maraschino cherries
Whip 1 C. cream. Add 1 t. vanilla

Combine all the ingredients and mix till all is moistened. Pat into a 
8" x 11" pan, and chill for at least 12 hours. Cut in squares to serve with 
more whipped cream and cherries or some appropriate Christmas decora­
tion. This dessert will keep for several days, in fact, it improves.

—ESTELLE FANGMAN
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Salads and Salad Dressings

Twenty-four Hour Salad
Twenty-four Hour Salad

... Mrs. Ralph Knipper

.... Mrs. LaVern Rahe
Mrs. Lawrence Heims

Twenty-four Hour Salad . 
Silver Salad......................
Philadelphia Salad .........
Waldorf Salad ......... ...... .
Winter Salad ....................
Molded Cranberry Salad 
Cranberry Salad ..... .......
Cranberry Salad ............. .

... Mrs. Paul Connolly
Mrs. Daniel Domeyer
......... Mrs. Bill Porter

.... Mrs. John Pieffer

.... Mrs. John Pieffer
Mrs. Art Klosterman

................ Anonymous
Mrs. Lawrence Heims

Mrs. James Oehler
Frozen Fruit Salad .....:....................................... Mrs. Inez Schultz
Grapefruit Date Salad___
Strawberry Salad..... ........
Cabbage Pineapple Salad 
Salmon Salad ....................

Mrs. James Bierie
Anonymous
Daniel King. Mrs.

Mrs. Allan Boffeli
Golden Salad Dressing 
French Dressing ..........
French Dressing ...........

. Mrs. Daniel King
Mrs. Daniel King
Mrs. Allan Boffeli

Tally Ho Dressing Estelle Fangman
Potato Salad Dressing Mrs. LaVern Sabers
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Salads and Salad Dressing
TWENTY-FOUR HOUR SALAD

1 can cherries or white grapes 4 apples
1 can sliced nineapple 1 lb. marshmallows, cut fine

DRESSING
1 C. pineapple juice 4 egg yolks, beaten well

Cook in double boiler until thick. Cool, then add 1 C. cream whipped. 
Mix the dressing with the fruit mixture. Chill 24 hours.

—MRS. RALPH KNIPPER

TWENTY-FOUR HOUR SALAD
Fruit mixture: 14 lb. marshmallows
1 large can pineapple 1 C. pecans, cut up

Mix above ingredients.
Cook the following, just until the eggs are cooked:

14 C. pineapple juice 4 T. sugar
14 C. lemon juice 2 or 3 T. flour
3 egg yolks

Pour this dressing while hot over the fruit mixture, and let cool. Then 
add whipped cream, about 1 C. of cream which makes about 214 C. of 
whipped cream. Let stand in refrigerator 24 hours.

—MRS. LAVERN RAHE
—MRS. LAWRENCE HEIMS

TWENTY-FOUR SALAD
2 C. white cherries, halved and 2 C. quartered marshmallows 

pitted 14 lb. almond meats, blanched and
2 C. of cut up orange sections chopped

Combine well drained fruits. Add the marshmallows.

DRESSING

2 eggs Juice of one lemon
2 T. sugar 1 C. heavy cream whipped
14 C. light cream

Beat eggs until light, gradually add sugar, light cream and lemon juice. 
Mix. Cook in double boiler until smooth and thick, stirring constantly. 
Cool and fold in whipped cream. Pour over fruit and mix lightly. Chill 
for 24 hours. Serves 12.

—MRS. PAUL CONNOLLY

—88—



SILVER SALAD
1 can white cherries or 4 C. white 16 lb. marshmallows, quartered 

grapes Nuts may be added
1 can sliced pineapple, diced 1 pt. whipping cream

FRUIT DRESSING

1 T. sugar 16 t. salt
2 t. flour

Stir in 1 C. pineapple juice. Add 2 well beaten eggs. Cook in double 
boiler until thick, stirring constantly. Add 2 t. butter. Cool. Add half 
of dressing to whipped cream. Spread a layer of dressing in dish, then a 
layer of fruit mixture. Continue this till both are used. Let stand several 
hours or overnight.

—MRS. DANIEL DOMEYER

PHILADELPHIA SALAD
1 16 C. pineapple juice 1 C. Miracle Whip salad dressing
15 marshmallows 16 C. crushed pineapple, drained
1 pkg. lemon jello 1 C. whipped cream
1 pkg. Philadelphia cream cheese 1 pkg. raspberry or cherry jello

Heat pineapple juice until hot, add marshmallows and cook until dis­
solved. Remove from heat and add lemon jello. Cool, and add cream 
cheese, broken in small pieces, salad dressing and pineapple. Pour in glass 
8x12 pan. Put in refreigerator until firm. Add red jello by spoonsful 
over the top. Jello is made with 2 C. hot water. Serve on lettuce.

—MRS. BILL PORTER

WALDORF SALAD
2 C. diced apples 16 C. chopped nuts
1 C. diced celery 1 C. of cubed pineapple

16 C. salad dressing (whipped cream may be added to the dressing)
Mix apples, celery and nuts. Add salad dressing. Serve in lettuce 

cups.
MRS. JOHN PIEFFER

WINTER SALAD
2 T. plain gelatin 1 C. diced celery
16 C. water 1 C. diced apples
2 C. cranberries 16 t. salt
% C. sugar

Soak gelatin in the 16 C. water for 5 minutes. Cook cranberries in 216 
C. of water until tender. Add sugar and cook for 5 more minutes, stir­
ring occasionally. Add salt and strain. Add soft gelatin and stir until 
dissolved. When mixture begins to thicken, add celery and apples. Pour 
into shallow pan; chill. When firm cut into pieces. Serve on lettuce and 
garnish with salad dressing.

—MRS. JOHN PIEFFER
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MOLDED CRANBERRY SALAD
1 qt. (4 C.) cranberries 3 C. water
2 small oranges or 1 large one, 2 pkgs, raspberry flavored gelatin

ground finely 2 apples, diced fine (154 C.)
1 C. sugar

Combine cranberries, orange rind and juice, sugar and water. Cook 
2 to 5 min. or until all berries pop. Add gelatine, stir until dissolved. 
Cool. Add diced apples. Chill in oiled ring mold, small molds or oblong 
pan. Unmold on lettuce.

—MRS. ART KLOSTERMAN

CRANBERRY SALAD
1 C. ground raw cranberries
1 C. ground unpeeled apples
1 C. sugar and 1 pkg. jello
1 C. hot water

1 C. pineapple juice
54 C. seeded grapes, halved 
% C. broken nutmeats

Combine cranberries, apples and sugar. Dissolve jello in hot water, 
add juice. Chill. When partially set, add fruit. Pour into individual 
molds. Chill until firm. Unmold on pineapple slice on lettuce leaf.

—ANONYMOUS

CRANBERRY SALAD
1 lb. cranberies, ground or chopped 1 C. sugar
1 C. crushed pineapple, drained 1 C. whipped cream 

well Lemon juice
1 lb. marshmallows

Whip the cream, add the sugar and other ingredients. Nuts may be 
added.

„MRS. LAWRENCE HEIMS 
—MRS. JAMES OEHLER

FROZEN FRUIT SALAD
1 C. mayonnaise

pkg- lime jello
2 C. hot water
4 T. powdered sugar 
1 C. whipped cream 
116 T. gelatine

54 C. pineapple juice
4 slices diced pineapple
2 oranges, peeled and diced
54 C. each, grapes, Maraschino 

minted cherry halves

Dissolve jello in 1 cup hot water. Turn into mold or refrigerator tray 
and chill until firm. Pour pineapple juice over gelatine and dissolve in 1 
C. hot water and cool. Fold mayonnaise into sweetened whipped cream. 
Combine gelatine with fruits and fold into mayonnaise and cream. Then 
turn mayonnaise and fruit mixture on top of set jello. Chill until firm. 
Place on salad greens. Garnish with mayonnaise.

—MRS. INEZ SCHULTZ
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GRAPEFRUIT DATE SALAD
1 C. diced grapefruit 1 C. Brazil nuts

C. chopped dates Whipped cream and mayonnaise
1 C. diced pineapple

Drain fruit verry dry. Mix, chill and serve on lettuce leaf.

—MRS. JAMES BIERIE

STRAWBERRY SALAD
15 marshmallows

Dissolve in double boiler and cool, 
with forL

16 C. mayonnaise
1 C. whipped cream

Blend and freeze.

2 T. strawberry juice
Stir in 3 oz. cream cheese. Mash

1 C. crushed strawberries
1 C. crushed pineapple

—ANONYMOUS

CABBAGE PINEAPPLE SALAD
4 C. finely shredded cabbage
12 marshmallows, cut fine

Combine cabbage, marshmallows 
dressing, enough to make salad moist.

1 #2 can diced pineapple, well 
drained

Golden salad dressing

and pineapple. Toss with salad

—MRS. DANIEL KING

SALMON SALAD
1 large can salmon, flaked % C. mayonnaise
4 chopped hard cooked eggs Salt and pepper to taste
Va C. pickle relish Lettuce and stuffed olives

Combine salmon and eggs, relish and mayonnaise. Arrange on indi­
vidual beds of lettuce and top with an olive.

For a more filling salad, 2 C. cooked macaroni may be added.

—MRS. ALLAN BOFFELI

GOLDEN SALAD DRESSING
2 eggs, well beaten >/3 C. sugar

’/z C. pineapple juice Pinch of salt
16 C. lemon juice 1 t. flour

Cook in a double boiler until thick. When serving add l/z C. heavy 
whipped cream.

—MRS. DANIEL KING
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FRENCH DRESSING
V2 C. sugar
*/2 t. salt
Vs t. ground cloves
Juice of 1 lemon

Beat until well mixed.

V3 C. catsup
Juice of V2 onion
1 T. Worcestershire sauce
1 C. Mazola

—MRS. DANIEL KING

FRENCH DRESSING
1 can Campbells tomato soup 1 t. dry mustard
IVz C. Wesson oil
IV2 t. salt 
Vi t. paprika

2 T. grated onion 
% C. vinegar 
% C. sugar

Mix dry ingredients, add vinegar, soup, onion and oil. Beat until 
well blended.

—MRS. ALLAN BOFFELI

TALLY HO DRESSING
For green salads, does not separate. 1 C. salad oil
V3 C. catsup 1 t. celery seed
1 C. sugar V3 C. vinegar
1 t. salt 1 medium onion, grated

Beat all the ingredients together, except vinegar and celery seed, for 20 
minutes. Add the celery seed and vinegar and beat 5 min. longer. A little 
garlic salt or grated horseradish may be added. Store in a covered jar in the 
refrigerator.

—ESTELLE FANGMAN

POTATO SALAD DRESSING
2 eggs, well beaten Vs C. vinegar
1 T. flour Vi C. water
1 C. sugar Dash of salt and pepper

Boil until thick; when cold mix with cream and mustard.

—MRS. LAVERNE SABERS
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Candy

Divinity Candy ........ .............................  Mrs. Frank O'Connell
Divinity Fudge .......................................  Mrs. Lawrence Shaeffer
Candy ..................................................................... Mrs. Al Steffen
Seafoam Candy......... .............   Mrs. August Hargrafen
Boston Cream Candy____ ________ ____ Mrs. Emil Pottebaum
Chocolate Fudge____ ___ ____ ____ _____  Mrs. Linus Hoeger
Fudge ........................................................  Mrs. LaVeme Sabers
Fudge Candy ..................................................... Mrs. Eldon Beyer

Mrs. LaVern Rahe 
Mrs. Frank O'Connell 

Caramels ............................................................. Mrs. Allan Boffeli
Peanut Butter Marshmallow Candy___ __ Mrs. James Oehler
Caramel Sirup for Popcorn Balls ...................  Mrs Allan Boffeli
Popcorn Balls ................................................. Mrs. LaVeme Rahe
Popcorn Balls ......................................................... Mrs. Vic Krapfl
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216 C. sugar

Candy
DIVINITY CANDY

!/i C. hot water
% C. white sirup

Boil until the thread stage.

Pour % of this sirup over 2 beaten egg whites, add flavoring and beat 
well. Put the remainder of the sirup back on the stove and cook to the hard 
ball stage. Add slowly to the above mixture until you have used it all. 
Add nuts and pour into a buttered pan.

—MRS. FRANK O’CONNELL

DIVINITY FUDGE
2 C. white sugar 16 C. white sirup
*/2 C. water

Boil until it spins a good thread when tried in cold water and pour 
slowly over 2 egg whites, beaten stiff. Beat until thick. Add P2 C. nut­
meats and 1 t. vanilla.

—MRS. LAWRENCE SCHAEFFER

CANDY
3 C. sugar 
% C. corn sirup

2 egg whites
1 C. chopped nuts

% C. water

Cook sugar sirup and water together, boiling until mixture spins a 
thread from a spoon. Add this to the well beaten egg whites and beat. Add 
nuts and flavoring, turn out when beaten real stiff.

—MRS. AL STEFFEN

SEAFOAM CANDY
3 C. sugar
V2 C. light corn sirup 
% C. water

2 egg whites with Vs t. salt
2 t. vanilla
1 C. nutmeats

Boil sugar, sirup and water together until it will form a hard ball when 
dropped in water. Beat egg whites for 3 min. at high speed on mixer. 
Pour sirup mixture slowly into beaten whites. Continue to beat until mix­
ture passes glossy stage. Add nuts and vanilla and continue to beat until 
mixture forms a peak when raised. Pour in buttered dish.

—MRS. AUGUST HARGRAFEN



BOSTON CREAM CANDY
I1/? pts. cream
6 C. white sugar
'/2 pt. white sirup

1 lb. nuts
1 t. vanilla

Cook until it forms a soft ball in water, then beat and add nuts. (Cook
quite long).

—MRS. EMIL POTTEBAUM

CHOCOLATE FUDGE
2 C. sugar
1 T. butter
1 C. cream

Boil sugar, butter,

2 sq. chocolate
1 C. nutmeats

_ z , cream and chocolate together. Stir vigorously. 
When creamy remove and beat until cool; add nuts.

—MRS. LINUS HOEGER

FUDGE
1 C. milk 1 t. vanilla
2’/z C. sugar 2 T. butter
3 T. cocoa

Mix all together and stir until creamy. Cook until soft ball stage.
Stir until at room temperature. Then pour in a well buttered pan. (Nut 
meats may be added).

—MRS. LAVERNE SABERS

FUDGE CANDY
4 C. sugar % lb. butter
1 tall can evaporated milk

Boil in large kettle to soft ball stage, stirring almost constantly. Re­
move from heat, and stir in:

2 pkgs, chocolate chips 2 t. vanilla
1 pt. marshmallow creme 1 C. nutmeats

Work fast and pour immediately on 2 buttered trays. Makes a large 
batch.

—MRS. ELDON BEYER —MRS. FRANK O’CONNELL
—MRS. LAVERNE RAHE

CARAMELS
1 lb. sugar (2 C.) % lb. butter U/2 C.)
1 lb. corn sirup (1% C.) 1 pt. cream (2 C.)

Put corn sirup, sugar, butter and half the cream in large saucepan and 
stir until this mass boils thoroughly. Then stir in gradually, so as not to 
stop the boiling, the rest of the cream. Let mixture boil until it reaches 
250° or a fairly firm hard ball. Stir every 3 or 4 minutes. Then stir in 
1 t. vanilla and pour into buttered pans and cut when partly cool. Chewy 
and very good.

—MRS. ALLAN BOFFELI
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PEANUT BUTTER MARSHMALLOW CANDY
2 C. sugar % C. milk

Cook to soft ball stage; take from fire and add:
1 C. marshmallow creme 1 t. vanilla
1 C. peanut butter

Mix well, put in buttered pan.
—MRS. JAMES OEHLER

CARAMEL SIRUP FOR POPCORN BALLS
116 C. brown sugar
1 C. white sugar
3 T. corn sirup

Cook until it form a firm ball in 
and shape into balls.

*/2 C. milk
1 T. butter

cold water. Pour over popped corn

—MRS. ALLAN BOFFELI

POPCORN BALLS
Vi C. water
1 C. sugar
1 t. vinegar

Boil 5 minutes.

Add:
2 T. Karo
1 T. butter 
’/2 t. salt

Boil this until it 
balls.

threads and pour over popped corn, shaping into

—MRS. LAVERN RAHE

POPCORN BALLS
Corn, popped, 3 qts. Corn sirup, 3/s C.
White sugar, 1 C. Water V2 C.
Brown sugar, '/a C.

Put corn in slow oven to keep warm while cooking sirup. Cook white 
sugar, brown sugar, sirup and water and stir until sugar is dissolved. Cook 
to 240° or until it forms a soft ball when dropped into a little cold water. 
Mix sirup with popcorn and let cool. When cool enough to handle, butter 
hands and shape into balls.

—MRS. VIC KRAPFL



PEANUT BUTTER MARSHMALLOW CANDY
2 C. sugar % C. milk

Cook to soft ball stage; take from fire and add:
1 C. marshmallow creme 1 t. vanilla
1 C. peanut butter

Mix well, put in buttered pan.
—MRS. JAMES OEHLER

CARAMEL SIRUP FOR POPCORN BALLS
l’/2 C. brown sugar
1 C. white sugar
3 T. corn sirup

Cook until it form a firm ball in 
and shape into balls.

Vi C. milk 
1 T. butter

cold water. Pour over popped corn

—MRS. ALLAN BOFFELI

POPCORN BALLS
V2 C. water
1 C. sugar
1 t. vinegar

Boil 5 minutes.

Add:
2 T. Karo
1 T. butter 
V2 t. salt

Boil this until it 
balls.

threads and pour over popped corn, shaping into

—MRS. LAVERN RAHE

POPCORN BALLS
Corn, popped, 3 qts. Corn sirup, % C.
White sugar, 1 C. Water ’/2 C.
Brown sugar, 16 C.

Put corn in slow oven to keep warm while cooking sirup. Cook white 
sugar, brown sugar, sirup and water and stir until sugar is dissolved. Cook 
to 240° or until it forms a soft ball when dropped into a little cold water. 
Mix sirup with popcorn and let cool. When cool enough to handle, butter 
hands and shape into balls.

—MRS. VIC KRAPFL



Meats and Casseroles

Ham Baked in Milk ...................... .......................... Dorothy Beyer
Barbecued Spare Ribs ............ ............ .........  Mrs. Dan Domeyer
Spareribs, Sauerkraut and Potatoes ................. Mrs. Leo Quint
Steak and Potatoes in Gravy ................................ Dorothy Beyer 
Meat Loaf............................................... ............. Mrs. John Schulte
Hamburger Pie ........................................................... Mary Durey
Meat Balls ....................................................... Mrs. Henry Schulte
Barbecued Hamburger...... ...................... .........  Mrs. Ken Raders
Stuffed Hamburger Rounds ................................. Mrs. Bill Porter
Spaghetti and Meat Balls ................................. Mrs. Ken Raders
Chicken Pie Creole ........................................... Mrs. James Bierie
Sausage and Sweet Potato Casserole .....   Mrs. Henry Schulte
Pork Chops Creole...............................................Mrs. John Hoeger
Baked Pork Chops and Rice ................  Mrs. Stacey Dabler
Escalloped Potatoes and Pork Chops ........Mrs. Don Loeffelholz
Baked Rice and Meat —....................................Mrs. John Peiffer
Meat Loaf ........................................................... Mrs. John Peiffer
Carrot Dressing ............................................. Mrs. Paul Connolly
Spanish Rice ................................................. Mrs. Don Loeffelholz
Salmon and Noodle Casserole.... ..................  Mrs. John Hoeger
Salmon Loaf ....................................................... Mrs. John Peiffer
Baked Macaroni ...................................................Estelle Fangman
Creamed Macaroni and Eggs ................... ...... Mrs. John Schulte
Golden Dumplings ------ ----- ---- -------- - Mrs. Daisy Wilson

Chop Suey..... .............................. ......... ....... ........ Mrs. John Kasel
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Meats and Casseroles
HAM BAKED IN MILK

1 slice ham (2" thick) 4 T. brown sugar
1 t. dry mustard milk

Mix mustard and brown sugar together and spread over ham. Place 
in caserole, or baking pan and add enough milk to barely cover ham. Bake 
in slow oven (300°) 1 hour. (Thinner cuts of ham may be substituted, us­
ing proportionately less sugar mixture.) Serve with candied sweet potatoes 
and green salad.

—DOROTHY BEYER

BARBECUED SPARE RIBS
2-3 pounds ribs cut in pieces
1 lemon
1 large onion
1 C. catsup
’/s C. Worcestershire sauce

1 t. chili powder
1 t. salt
2 dashes Tabasco sauce
2 C. water

Place ribs in shallow pan, meaty side up. On each piece put a slice of 
unpeeled lemon and a thin slice of onion. Roast in hot oven 30 minutes.

Combine remaining ingredients and heat to boiling. Pour over ribs. 
Continue baking in moderate oven about 1 hour .

—MRS. DANIEL DOMEYER

SPARERIBS, SAUERKRAUT AND POTATOES

2 lbs. spareribs
1 T. fat
1 t. salt 
Vs t. pepper

(Pressure Cooker)
1 quart sauerkraut
5 or 6 medium sized potatoes, 

whole
2/3 C. water

Brown spareribs in hot fat in pressure pan. Add salt and pepper. Put 
sauerkraut in bottom of pan and place ribs and potatoes over kraut. Add 
water and cover pan. Set control at 15 and cook 20 minutes after control
jiggles.

—MRS. LEO QUINT

STEAK AND POTATOES IN GRAVY
Serves four.

Cut 1 pound round steak into four servings. Season with salt and 
pepper. Dredge in Vz C. flour. Brown in 2 T. fat in heavy skillet. Add 4 
medium potatoes, peeled and thinly sliced. 2 C. milk, 2 t. Heinz 57 beef­
steak sauce, 1 t. salt, dash of pepper.

Cover tightly and simmer 30 minutes.
—DOROTHY BEYER —



MEAT LOAF
1 Vz lbs. ground beef 
Vz lb. ground pork
2 eggs

/z C. sweet milk
1 onion, chopped fine

Mix ingredients and form into loaf. Mix one small can tomato soup 
with l/z C. water and 3 T. bacon drippings. Pour over loaf and bake IVz 
hours, basting frequently.

—MRS. JOHN SCHULTE

HAMBURGER PIE
% C. diced bacon 
214 T. bacon fat 
% C. sliced onion
214 lbs. hamburger
1 T. salt

14 t. pepper
5 T. flour
2% C. water
1 t. dry mustard
14 C. catsup

Fry bacon, drain. Fry onions in bacon fat, add hamburger, cooked 
bacon, salt, pepper. Cook until meat is browned. Add flour and blend. 
Add water, mustard, catsup and bring to a brisk boil, stirring constantly. 
Turn meat mixture into pie dish. Cover with baking powder biscuit dough 
and bake in hot oven, 450°, until crust is browned.

—MARY DUREY

MEAT BALLS
1 lb. of ground beef
1 small onion
1 T. flour
Vz C. raw rice
1 egg

1 t. salt
14 t. pepper
1 C. of rich tomato juice
2 T. butter

Mix all ingredients together except the tomato juice and butter. Form 
into small balls. Place in a skillet or heavy pan, about half full of hot 
water. Cover tightly and let simmer for an hour. Add tomato juice and 
butter aand place in oven for half an hour. Serve hot.

—MRS. HENRY SCHULTE

BARBECUED HAMBURGER
Brown 1 lb. hamburger, stirring with a fork until partially cooked. Spoon 
off excess fat. Add:

% C. catsup
1 t. salt
1 onion (cut fine)

1 T. vinegar
1 t. sugar
1 T. prepared mustard

Simmer on low heat 30 minutes. This may be prepared in advance and 
reheated. Serve between warm buns.

—MRS. KEN RADERS
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STUFFED HAMBURGER ROUNDS
2'/a C. bread crumbs
2 C. grated cheddar cheese
1 C. chopped green pepper 
’/a C. finely chopped onions
1 T. Worchester sauce

2 t. salt
*/4 t. pepper
1 can condensed tomato soup
1 egg
2 lbs. hamburger

Combine bread crumbs, cheese, green pepper, onions, sauce, salt, pep­
per and ’/a of soup. Mix lightly but thoroughly. Add remaining soup and 
egg to hamburger. Mix. Pat meat mixture out evenly into a rectangle on 
waxed paper to lA inch thick. Spread stuffing on meat and roll. Slice and 
bake in baking dish at 325° for 40-45 minutes.

1 lb. sausage
4 medium sweet potatoes
1 T. butter

—MRS. BILL PORTER

SPAGHETTI AND MEAT BALLS
1 onion, chopped
2 T. fat
2’/a C. tomatoes
2 6-oz. cans tomato paste
2 C. water
1 t. salt
'/a t. pepper
1 T. sugar

1 bay leaf
% lb. ground beef
*/4 lb. ground pork
1 C. fine bread or cracker crumbs 
l/2 C. milk
2 beaten eggs
salt and pepper
1 8-oz. pkg. long spaghetti, cooked

Brown onion in hot fat. Add tomatoes, tomato paste, water and sea­
sonings. Cook slowly one hour. Combine remaining ingredients and mix 
thouroughly. Form in small balls, brown in hot fat. Add to sauce and 
cook over low heat 15 minutes. Serves 6.

—MRS. KEN RADERS

CHICKEN PIE CREOLE
2 T. butter
4 T. flour
3 C. chicken

1 C. light cream 
salt and pepper 
’/a C. chicken broth

CRUST:
2 C. sifted flour
4 t. baking powder
1 t. salt

2 T. butter
1 egg, well beaten
3Zi to 1 C. milk

Blend together melted butter and flour. Add cream and chicken broth. 
Stir in chicken.

—MRS. JAMES BIERIE

SAUSAGE AND SWEET POTATO CASSEROLE
’/a C. milk 
salt and pepper 
buttered bread crumbs

Brown sausage in frying pan. Cook sweet potatoes, mash and season 
with butter, salt and pepper. Add warmed milk. Place sausage in a cas­
serole and top with the mashed potatoes and buttered crumbs. Bake in a 
350° oven for 15 minutes. Makes four or five servings.

—MRS. HENRY SCHULTE
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PORK CHOPS CREOLE
4 pork chops 1 can tomato soup
1 onion diced 1 T. sugar
1 C. sliced carrots 1 C. thin cream
6 medium potatoes 1 t. salt

Brown pork chops and cover with diced onion, then with sliced cai- 
rots, and arrange potatoes around dish. Season with salt and. cover with 
tomato soup and cook slowly for one hour. During the last 15 minutes add 
sugar and cream.

—MRS. JOHN HOEGER

BAKED PORK CHOPS AND RICE
6 pork chops in baking dish, salt and pepper. Add 2 T. uncooked rice 
for each chop, sprinkle over top. Add:

1 can tomato soup 1 C. cold water
1 chopped onion

Bake in 350° oven. Keep adding water until chops and rice are done so 
rice will be moist.

—MRS. STACEY DABLER

ESCALLOPED POTATOES AND PORK CHOPS
1 t. salt
pepper
6 pork chops
6 medium potatoes, sliced
1 T. onion, chopped

2 T. butter
2 T. flour
2>/2 C. milk

Season pork chops and brown. Melt buter, add flour and blend well. 
Add milk slowly. Cook until thick, stirring constantly.

Alternately place potatoes, onions, cream sauce and pork chops in a 
greased casserole. Cover and bake 1/4 hours at 350° until tender. Un­
cover the last 15 minutes to brown. Serves 6.

—MRS. DON LOEFFELHOLZ

BAKED RICE AND MEAT
2 C. of cold cook meat (chicken, beef, veal or pork)
2 C. of liquid if you have it from meat or water

1 C. canned tomatoes 1 T. of Worchestershire sauce
salt and pepper to taste 2 medium sized onions

’/2 C. uncooked rice 1 T. of chopped green pepper
2 T. of fat

Cut meat into cubes. Add stock liquid, tomatoes and 1 onion, cut fine, 
add Worchestershire sauce and seasoning. Cook all together for 10 min­
utes. Melt fat in frying pan. Add onion and uncooked rice. Allow both 
to brown slightly and add to other mixture. Turn all into buttered cas­
serole and bake in moderate oven, 350°, for 40 minutes.

—MRS. JOHN PEIFFER
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MEAT LOAF
1 pound ground meat
1 egg, well beaten
14 C. catsup
1 t. salt
14 t. black pepper

1 T. chopped green pepper
2 T. chopped onion
1 t. Worchestershire sauce 
% C. water
% C. cracker or bread crumbs

Combine ingredients in order given. Pack in loaf pan. You can use 
all beef, or mixed with pork, as you wish. Bake in moderate oven, 375°, 
1 hour. May be served hot or cold.

—MRS. JOHN PEIFFER

CARROT DRESSING
2 C. grated or ground raw carrot 2 eggs
2 C. dry bread crumbs 1 onion, grated
1 t. sage about 3 C. rich gravy or meat juice
salt and pepper to taste (especialy good with chicken broth
1 t. sugar or gravy)

Mix altogether and bake in greased pan in a moderate oven for 1 Vz 
hours or until carrots are done.

—MRS. PAUL CONNOLLY

SPANISH RICE
3 slices bacon
1 onion, chopped
3 C. cooked rice

1 t. salt
14 t. white pepper
2 C. tomatoes

3 T. green pepper, chopped
Cook bacon and onion until brown. Add rice, salt, pepper, tomatoes, 

green pepper. Mix well. Place in casserole, cover with buttered crumbs 
and brown in oven at 350° for 30 minutes. Serves 4 to 6.

—MRS. DON LOEFFELHOLZ

SALMON AND NOODLE CASSEROLE
1 16-oz. can of salmon
2 T. chopped onion
4 T. butter
3 T. flour

1 C. cream or 1 can evaporated 
milk

2 T. horseradish
114 t. salt

2 C. cooked noodles (about 1% C. 
raw)

1 C. cooked peas or whole kernel
corn

14 t. pepper
Drain and flake salmon. Measure salmon liquid and add enough wa­

ter to make 1 C. Cook onion in butter until tender, but not browned. 
Remove from heat. Blend in flour and seasonings. Gradually add milk or 
cream mixing until smooth. Add water. Mix well. Cook over low heat 
stiring until thickened and smooth. Arrange alternate layers of noodles, 
salmon, peas or corn in greased 114 quart casserole. Bake in hot oven 
(40° F.) 25 to 30 minutes, or until top bubbles and is lightly browned.

—MRS. JOHN HOEGER

—102—



SALMON LOAF
1 C. flaked salmon 1 t. onion juice
1 C. bread crumbs 2 egg yolks beaten
*/2 C. milk 1 t. lemon juice
1 t. salt 2 egg whites, stiffly beaten
1 T. butter

Combine ingredients in order given, folding in stiffly beaten egg whites. 
Place mixture in a loaf pan. Bake in moderate oven 1 hour.

—MRS. JOHN PEIFFER

BAKED MACARONI CASSEROLE
1 6-oz. package macaroni 1 C. diced American cheese
1 C. soft bread crumbs La C. chopped green pepper
2 beaten eggs 1 t. minced onion
2 C. canned tomatoes Li C. melted butter

Cook macaroni in boiling salted water. Drain. Add the remaining 
ingredients. Mix lightly, season to taste. Pour into a greased 2 quart cas­
serole. Bake in a 325° oven for 45 minutes.

—ESTELLE FANGMAN

CREAMED MACARONI AND EGGS
1 C. macaroni Li t. pepper
3 T. butter 1 C. milk
3 T. flour 2 hard cooked eggs
1 t. salt

Cook macaroni in general manner. Melt butter, blend in flour and 
seasoning. Add milk. Cook until it thickens. Put in baking dish, slice 
eggs on top. Bake in moderate oven for 20 minutes.

Variation—Alternate layers of tomatoes and macaroni.
—MRS. JOHN SCHULTE

GOLDEN DUMPLINGS FOR CHICKEN SOUP
1 C. flour Li C. milk
Li t. salt 2 egg yolks
2 t. baking powder 1 T. melted fat

Drop by spoonfuls into the broth. Cook with cover off.
—MRS. DAISY WILSON

CHOP SUEY
One pound round steak or sirloin—diced. Brown in about 3 T. bacon 

grease or lard. Add onions sliced in strips, there should be about La C. 
Add 3 or 4 C. diced celery. Add about 2 T. Soy Sauce and the water 
drained from one can of bean sprouts. Cook about 45 minutes. . Add one 
can bean sprouts.

Cook for about ten minutes. Serrve on cooked rice. Serves 6.
—MRS. JOHN KASEL
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Soups and Vegetables

Quick Vegetable Soup........................................  Mrs. Leo Quint
Potato Soup ........................................................... Darlene Hoefer
Sweet Sour Beans ..........     Mrs. Leo Quint
Baked Beans ........        Mrs. Leo Quint
Escalloped Com ............................................ . Mrs. John Schulte
Russian Baked Beans ......................................  Estelle Fangman
Escalloped Corn ..........        Mrs. August Hargrafen
Candied Sweet Potatoes ....................................... Dorothy Beyer
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Soups and Vegetables
QUICK VEGETABLE SOUP

Place ingredients in pressure pan. Cover, set control at 15 and cook 
for 3 minutej after control jiggles. Remove from heat for 5 minutes, then 
Inish reducing pressure by running a very small stream of water over the 
ian.

—MRS. LEO QUINT

(Pressure Cooker)
3 T. bacon fat
4 C. hot water
14 C. diced carrots 
'A C. diced onion 
V2 C. sliced celery

1 C. canned tomatoes 
14 C. chopped cabbage
1 T. chopped parsley 
1 t. salt
14 t. pepper

POTATO SOUP
2 C. diced raw potatoes
1 qt. boiling water
1 pt. milk
1 onion
4 T. butter

1 T. flour
1 t. salt
pepper
2 T. chopped parsley

Cook the potatoes in the boiling water until soft, drain off and keep 1 
pint of the potato water. Rice the potatoes. Heat the milk in a double 
boiler with the onion. Cook the parsley in the fat, add flour, stir until well 
blended. Combine with the milk and potatoes. Stirr until smooth. Cook 
for 2 or 3 minutes. Add salt and pepper. Remove the onion before serv­
ing if desired.

—DARLENE HOEFER

SWEET-SOUR BEANS
Brown until crisp 2 strips 

minced onion.
bacon. _Cook in bacon fat until yellow 1 C.

Stir in 1 T. flour 1 t. salt
Add and bring to boil:
14 C. vegetable liquid
14 C. vinegar
2 T. sugar

14 t. pepper
Stir in 2 C. cooked green or wax 

beans

—MRS. LEO QUINT

ESCALLOPED CORN
1 can cream style corn 1 C. cracker crumbs
1 C. grated cheese some butter

Pour over this beaten egg, salt and pepper to taste, mixed with one pint 
of milk. Bake V2 hour.

—MRS. JOHN SCHULTE



BAKED BEANS
(Pressure Cooker)

2 C. dried Navy beans or great northern beans
3 T. brown sugar 3 slices bacon or salt pork
1 t. dry mustard 2 T. chopped onion
2 C. hot water Vs t. pepper
1 t. salt 4 T. molasses or syrup

Soak beans over night. Drain. Brown meat in pressure pan until 
brown. Add chopped onion and stir. Add beans, salt, pepper, molasses, 
sugar, mustard and water. Stir. Cover pan and set control at 15. Cook 30 
minutes.

—MRS. LEO QUINT

RUSSIAN BAKED BEANS
Soak 2 C. navy beans in cold water 2 hours or longer. Wash thor­

oughly and put on to boil in cold water containing 1 t. soda. Boil 5 min.
Strain them and wash them again. Boil in fresh water for 15 minutes. 

Pour them into a baking dish covering them with the juice from the last 
boiling. Add 3 T. black molasses or '/a C. brown sugar. Season with salt 
and pepper. Slice salt pork or bacon thick and lay the strips on top.

Cover the dish and bake in a 325° oven 3 hours. Remove the cover to 
brown lightly at the end of the baking time.

—ESTELLE FANGMAN

ESCALLOPED CORN
1 can corn
1 C. milk
2 T. flour
1 t. salt
2 T. butter

2 t. sugar 
pepper
1 C. bread or cracker crumbs 
white sauce

Mix flour and milk together to form a paste. Add salt and pepper, 
Heat, add butter, then the corn and sugar. Pour the corn mixture in a 
greased baking dish and cover with crumbs.

Bake in 325° oven for 20-30 minutes.
—MRS. AUGUST HARGRAFEN

CANDIED SWEET POTATOES
6 sweet potatoes 
salt and pepper 
butter

1 C. brown sugar 
Va C. water

Boil the potatoes without paring them, and when tender drain and strip 
off skins. Make a sirup by boiling together the sugar and water. Cut each 
potato in thick slices, dip each piece into the sirup and lay in a greased 
baking dish. Season with salt and pepper and generous bits of butter. 
When all of the potato is in the dish, pour over it any sirup that remains 
and bake in a quick oven (400° to 450°) until the potatoes are brown and 
shiny (*/2 hour or so). A large can of canned potatoes may be substituted 
for raw ones.

—DOROTHY BEYER
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Canning and Preserves

Uncooked Jelly ........ ..... ........... ......... ........ . Mrs. James Oehler
Strawberry Preserves ....................................... Mrs. James Bierie
Sun Cooked Strawberries ........................... Mrs. H. C. Harbach
Rhurbarb Jell ................................................. Mrs. Daisy Wilson
Canned Apples for Pies...... ................  Mrs. August Hargrafen
Sweet Pickled Fruit ...........................................  Estelle Fangman
Canned Green Beans...................................Mrs. Emil Pottebaum
Vegetable Soup ............................................. Mrs. Henry Schulte
Bread and Butter Pickles...............................Mrs. LaVern Sabers
Bread and Butter Pickles............................... Mrs. James Oehler
12 Day Pickles ............................ ......... ........  Mrs. Ralph Knipper
5 Day Pickles —.................     Mrs. Lawrence Schaeffer
Pickles ....................................................................... Bernice Steffen
Sweet Pickles ................................................... Mrs. Arthur Hoefer
Easy Sweet Pickles......................................... Mrs. James Oehler
Chicago Hot ................................................... Mrs. Henry Schulte
Relish .......................................................................................
End of the Garden Relish Elizabeth Miller
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Canning and Preserves
UNCOOKED JELLY

1 gallon grapes (picked from stem) 1 C. water
Cook until soft and drain through a bag. For each cup juice, 1^2 C. 

sugar. Put juice on stove and get hot, but do not boil. Add sugar gradu­
ally and stir until dissolved. Put in glasses. This can also be used for cur­
rants.

—MRS. JAMES OEHLER

STRAWBERRY PRESERVES
Carefully stem one quart of choice strawberries. Wash and drain. 

Place in a long flat pan so as not to pile the berries up. Let heat slowly and 
simmer in their juice for a few minutes. Do not cook up. Drain all the 
juice off. Then pour three cups sugar over berries and let cook rapidly for 
four or five minutes.

Seal when cold.
I double this recipe. Do not try to make too much at a time, as it 

makes the berries too mushy. I use the juice from the berries to make the 
jell.

—MRS. JAMES BIERIE

SUN COOKED STRAWBERRIES
Wash and stem beries and drain.
Add equal amount of sugar. Let stand over night. In the morning 

cook three minutes. Put in shallow pans for three days, stir three times 
daily.

—MRS. H. C. HARBACH

RHUBARB JELL
3 C. rhubarb (chopped fine) 3 C. sugar, let stand over night

Boil hard for four minutes. Then add one package of rasberry jello. 
Pour into jar and cool.

This jell is for immediate use.
—MRS. DAISY WILSON

CANNED APPLES FOR WINTER PIES
Slice apples in quart jars, as if making a pie. Pack solidly as they 

shrink.
Add 14 C. sugar to each quart, no water added.
Process 20 minutes in hot water bath. Use one piece lids.

—MRS. AUGUST HARGRAFEN
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SWEET PICKLED CRAB APPLES OR PEACHES
SYRUP

8 C. sugar 1 3-inch stick cinnamon
3 C. vinegar 1 T. whole clove
2 C. water 2 blades of mace

Cook syrup for five minutes.

Wash crabapples and remove the blossom end. Drop the apples 
(about 7 pounds) into the syrup and cook them slowly until they are tender 
and transparent. Pack in hot sterilized jars, cover with hot syrup and seal.

For the peaches—peel 7 pounds small freestone peaches. Drop them 
into the hot syrup and cook only till tender, but put the spices in a cheese 
cloth bag. If you like you may remove the heads from some of the whole 
cloves and insert them in the peaches. 1 or 2 in each peach. The heads 
of the cloves are responsible for the darkening that may occur in pickling 
peaches.

—ESTELLE FANGMAN

CANNED GREEN BEANS
1 qt. water 2 T. sugar
2 T. salt 14 C. vinegar

Pour over beans and cook until tender, then seal.

—MRS. EMIL POTTEBAUM

VEGETABLE SOUP
Cut up 12 stocks of celery
6 large carrots
8 ears of corn

1 large head cauliflower
1 peck ripe tomatoes
6 onions

Cook in it’s own juice 20 to 30 minutes. Salt to taste and seal tight.

—MRS. HENRY SCHULTE

BREAD AND BUTTER PICKLES
3 gallons sliced pickles 1 quart vinegar
6 large onions (sliced fine) 7 C. sugar
1 gallon water 1 box mustard seed
1 C. salt 2 T. tumeric

Pour water and salt on sliced pickles and let stand 3 hours. Then 
squeeze out well with hands. Boil vinegar, sugar, mustard seed, and tumeric. 
Then add pickles, onions, and boil five minutes. Place in jars and seal at 
once.

—MRS. LAVERNE SABERS
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BREAD AND BUTTER PICKLES
12 cucumbers
6 onions (medium)
2 C. sugar
1 t. ginger
1 t. tumeric powder

2
2

l/z t. black pepper
1 t. corn starch (I omit this)
2 t. celery seed 

t. mustard seed 
C. vinegar

Wash, and slice cucumbers and onions. Let stand in salt water 2 hours. 
Bring sugar, spice, and vinegar to a boil and boil 1 minute. Add cucum­
bers, and onions. Heat thoroughly (do not boil) and pack in sterile jars, 
seal while hot. This makes 3 pints.

—MRS. JAMES OEHLER

12 DAY PICKLES
Wash, and put in a crock for 3 days, in a brine of 2 quarts of water 

to 1 C. of salt.
Fourth day—soak in clear water, changing it every day for three days.
Seventh day—boil pickles in a solution of 1 T. of powdered alumn, 

1 C. vinegar, 3 C. water, cover well and simmer well for 3 hours. Let stand 
until the next day. Then pour off.

Ninth day—2 pounds sugar, 1 quart vinegar, and mixed spices
Pour this over pickles while boiling hot.
Tenth day—pour this juice off. Add 1 pound additional sugar and 

heat to the boiling point.
Eleventh day—-take juice off once more and add 1 pound sugar. Boil, 

put pickles in sterilized jars and pour the hot syrup over them. Seal.
—MRS. RALPH KNIPPER

FIVE DAY PICKLES
To 1 gallon of pickles—54 C. salt in hot water, pour over pickles to 

cover. Make new brine every three days.
Fourth day—cut pickles before putting in alumn water. 1 T. alumn in 

hot water (enough to cover).
Fifth day—154 C. sugar to 1 C. vinegar. Add spices and dill if you 

like. Boil and pour over pickles. Let stand till next morning. Then heat 
vinegar and pack pickles in jars and pour hot vinegar over and seal.

—MRS. LAWRENCE SCHAEFFER

PICKLE RECIPE
Wash pickles and soak in salt brine to carry an egg, for 1 week. Drain 

and pour boiling water over 1 day. Dissolve a tablespoon of alumn to 1 
gallon water and pour this over 1 day. Then boiling water again for 1 day.

Make a syrup of 1 C. vinegar, l/2 C. water, and Vz C. sugar, for four days.
Heat this syrup and pour over pickles, each day adding 54 C. sugar. 

Then the last day seal while hot.
—BERNICE STEFFEN
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EASY SWEET PICKLES
Soak unwashed cucumbers in brine made of 1 gallon cold water to 1 C. 

salt. Take out of the brine on the evening of the fifth day. Soak over 
night in fresh water, the next morning split each pickle, simmer until the 
edges are clear in 1 gallon boiling water to 2 t. powdered alumn. Drain, 
pack in jars and cover with syrup made of equal amounts of vinegar and 
sugar. Each day for three days drain vinegar and sugar, into pan, reheat 
and pour over pickles. On 3rd day put 1 t. pickling spices in each jar, pour 
syrup on, and seal.

—MRS. JAMES OEHLER

SWEET PICKLES
In a salt water solution, heavy enough to carry an egg, soak whole 

cucumbers for three days. Drain and put in plain water for three days. 
Drain again and cut pickles in 1 inch lengths. I quart pickles use 1 tea­
spoon powdered alumn, VS C. vinegar and VS C. water. Heat and pour on 
pickles and let stand 1 VS days in a warm place. Drain this off and put 
pickles in jars and cover with syrup of 1 quart vinegar, three pounds sugar 
and pickling spices. Let syrup come to a boil and pour over pickles. Let 
cool and boil syrup again and put on pickles and seal.

—MRS. ARTHUR HOEFER

CHICAGO HOT
1 peck of ripe tomatoes 2 C. sugar
2 C. chopped celery 6 C. vinegar
2 C. chopped onions VS C. salt
1 C. white mustard seed 4 large green peppers

Chop tomatoes and drain over night. Then mix with the other ingre­
dients. Do not cook|. Be sure vinegar covers. Keep in an open jar in a 
cool place, good with meat and potatoes.

—MRS. HENRY SCHULTE

RELISH
1 peck green tomatoes 2 doz. onions
2 large or 3 small heads cabbage VS doz, carrots
VS doz. peppers

Grind and soak in salt over night. Drain.
8 C. brown sugar vinegar to cover
1 pkg. mixed spices

Boil and pack in jars and seal.

END OF THE GARDEN RELISH
4 C. onions 6 green and 6 ripe peppers
4 C. cabbage 1 C. of carrots
4 C. green tomatoes

Grind or chop.
Add VS C. salt. Let stand overnight. Next morning, drain dry and 

heat to boiling point.
6 C. of sugar 1 t. tumeric powder
1 T. celery seed 4 C. vinegar
2 T. mustard seed 2 C. of water

Put all together and boil 5 minutes. Seal while hot.
—ELIZABETH MILLER
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Good Things For Special Occasions

Tomato Juice Cocktail ................ ......................  Estelle Fangman
Lemonade .................................................................  Ann Berns
Roast Turkey ....................
Stuffing............................... .
Chicken Tetrazzini........... .
Cranberry Relish ..............
Stewed Oranges .............. .
Candle Salad .......... ........
Meringues .........................
Apricot Icebox Cake........
Pumpkin Pie .....................
Cream Cheese Crescents

Clara Latimer
.... Estelle Fangman
.... Estelle Fangman
Mrs. Howard Evans
..... Mrs. John Kasel
........ Clara Latimer

.... Estelle Fangman

. Mrs. Howard Evans
Mrs. Howard Evans

Estelle Fangman
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Good Things for Special
Occasions

TOMATO JUICE COCKTAIL
1 pt. plain tomato juice lA t. Worcestershire sauce
Yi t. minced onion */2 t. sugar
1 t. chopped celery V2 t. salt
2 T. lemon juice */4 t. horseradish

Combine ingredients and chill 1 hour. Strain and serve in glasses.
Serves 4 to 5.

—ESTELLE FANGMAN

LEMONADE
2 C. sugar juice of 2 oranges
2^2 C. water grated rind of 1 orange
juice of 6 lemons 1 C. mint leaves

Cook sugar and water 5 minutes. Cool. Add fruit juices and rind. 
Pour over the mint leaves. Cover and let stand for an hour. Strain into 
a jar and keep in the refrigerator. Use VS C. of sirup for each glass, fill 
the glass with crushed ice and water. Makes 10 to 12 glasses.

—ANN BERNS

ROAST TURKEY
Clean and wash the turkey. Rub inside with salt and pepper. Loosen 

the skin from the breast with your fingers. Stuff the neck cavity spreading 
over the entire breast. This provides the full shape and keeps the breast 
meat juicy. Fasten the opening with metal pins or skewers. Finish the 
stuffing as if it were a chicken. Rub the outside with butter. Place the 
turkey in a pan, breast side down, on a rack. Leave it this way for the first 
3 quarters of the cooking time. Roast in a 300° to 325° oven.

6-10 pounds—20-25 minutes per pound.
10-16 pounds—18-20 minutes per pound.
18-25 pounds—15-18 minutes per pound.
Baste at 30 minute intervals with hot water and melted fat. If the legs 

and breast brown too much at first cover them with a cloth dipped in melted 
fat. Baste over the cloth. Turn over for the last part of the cooking time 
to brown breast and top side nicely.

—CLARA LATIMER

STUFFING
4 C. dry bread crumbs % t. sage
3 T. chopped onion t. poultry seasoning
% C. chopped celery—if desired Y3 C. melted butter
1 t. salt Hot water or stock to moisten
% t. pepper

Combine bread, onion and seasonings; add butter and stock to moisten. 
Mix gently. Allow one cup stuffing for each pound of poultry.

Chopped cooked giblets may be added and the liquid in which they 
were cooked used as stock.

—ESTELLE FANGMAN
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"CHICKEN TETRAZZINI"
6 servings.
1 stewed chicken. Cut the meat from the bones and shred.
Cook 14 lb. long spaghetti, drain.
Pour into a pan or a large casserole and butter lightly.
Make a sauce of 3 T. butter, 2 T. flour, 2 C. chicken broth, % C. finely 

shredded green pepper.
Salt and pepper to taste. .Remove from the stove.
Add 1 C. heavy cream heated, and 2 T. sherry
Add the shredded chicken. Pour the chicken and sauce mixture over the 
buttered spaghetti. Sprinkle the dish with unblanched almonds.

Bake in a 375° oven until the dish is lightly browned.
—ESTELLE FANGMAN

CRANBERRY RELISH
(to serve with poultry)

Wash and pick over 1 lb. cranberries. Grind them with 1 medium or
2 small oranges through a food chopper. Stir in 2 C sugar.

Let stand in the refrigerator 3 days and then use as a relish.
—MRS. HOWARD EVANS

STEWED ORANGES
Wash and cut in halves, 3 naval oranges. Put them in a sauce pan and 

cover them with boiling water. Cook them for 1 hour. Drain them well 
and discard the water.

Cook for 5 minutes: 1% C. water
1 C. sugar 3 T. lemon juice

Place the oranges in this sirup. Cook them gently about 1 hour. 
Place them in a jar. Pour the sirup over them. Keep them in a cool place 
until you are ready to use them. They make a nice garnish for roast duck 
or for baked ham. Dress them up by putting a maraschino cherry in the 
center.

—MRS. JOHN KASEL

"CANDLE SALAD" for Christmas
Arrange on a lettuce leaf—1 slice pineapple. In the hole in the pine­

apple place a half banana. On the tip of the banana place a red cherry. 
Put a litle mayonnaise on the pineapple, sprinkle with nut meats and take 
a strip of green pepper and form a loop to look like a handle for the candle.

—CLARA LATIMER

MERINGUES
6 tarts

SIFT:
1 C. sugar

PLACE IN A BOWL:
3 egg whites
Vz t. baking powder

i/g salt
IN A CUP COMBINE:

1 t. vanilla
1 t. vinegar
1 t. water

Whip the egg whites until they are stiff. Add the sifted sugar slowly 
14 teaspoon at a time alternately with a few drops of the liquid. Beat con­
stantly. When all the ingredients have been added continue beating for a 
few minutes. With a moistened spoon and a knife, form the tarts on a 
cooky sheet covered with brown paper. Bake in a 275° oven for 1 hour. 
They will be pale brown and crisp. When ready to serve fill with sweetened 
fresh fruit and top with whipped cream.

For Valentines Day form the tarts in the shape of hearts and serve with 
frozen strawberries.

—ESTELLE FANGMAN
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APRICOT ICEBOX CAKE
% C. butter 1 T. vanilla
2 C. powdered sugar 1 envelope gelatine
4 egg yolks 14 C. cold water
114 C. cooked strained, dried apri- 2 C. heavy cream

cots soft butter
2 C. rolled vanilla wafers additional vanilla wafers
1 t. lemon extract broken pecans

Cream % C. butter with 2 C. powdered sugar and 4 beaten egg yolks. 
Stir in 114 C. strained apricots, 2 C. rolled vanilla wafer crumbs, 1 t. lemon 
extract and 1 T. vanilla. Cook this mixture in a double boiler until it thick­
ens, stirring constantly until it is smooth. Soak 1 envelope gelatine in 14 C. 
cold water for 5 minutes. Then dissolve over hot water until clear. Stir in 
the mixture and cool. When thoroughly cool beat in 2 C. heavy cream 
until stiff. Fold into the apricot mixture until well blended. Grease a 
pan or a large mold with butter. Line it with crushed or broken vanilla 
wafers and about 14 to 1 C. broken pecan meats. Set it in the refrigerator 
for 24 hours.

Unmold or cut in serving pieces from the pan. Serve with 1 C. 
cream beatten stiff, sweetened with 14 C. sugar and sprinkle with more pecan 
meats.

—MRS. HOWARD EVANS

PUMPKIN PIE
1 unbaked 9" pie shell
1 C. sugar
1 T. flour
14 t. salt
1 t. ginger
14 t. cinnamon
14 t. nutmeg

2 C. strained pumpkin
114 T. molasses
114 T. melted butter
3 eggs
114 C. milk
2 T. brandy (optional)

Mix 1 C. sugar, 1 T. flour, 14 t. salt, 1 t. ginger, 14 t. cinnamon and 
14 t. nutmeg in a large mixing bowl. Add 2 C. strained pumpkin, 114 T. 
melted butter and blend well.

Slightly beat 3 eggs. Add 114 C. milk to the eggs, add the brandy. 
Pour the whole mixture into the unbaked pie shell and bake in a 425 ° oven 
for 40 minutes until an inserted knife comes out clean.

—MRS. HOWARD EVANS

CREAM CHEESE CRESCENTS
1 T. sugar 2 C. sifted pastry flour
14 lb. cream cheese apricot, strawberry or rasberry jam
14 lb. butter or margarine powdered sugar
2 beaten egg yolks

Work 1 T. sugar with 14 lb. cream cheese, 14 lb. butter, 2 beaten egg 
yolks, and 2 C. of sifted and measured flour. Place in the refrigerator for 
24 hours.

Remove the dough from the refrigerator. Roll thin and cut in 3 inch 
squares. Cut each square into 2 triangles. Fill each triangle with jam. Roll 
the triangle away from you, toward the point into the shape of a horseshoe. 
Place on a greased and floured cooky tin and bake in a 325° oven until 
golden brown. Cool on a rack and sprinkle with powdered sugar.

Serve fresh with coffee.
—ESTELLE FANGMAN
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Household Hints
To keep silverware from tarnishing, keep a piece of alum in the drawer. 

Be sure to keep anything made of rubber out of your silver drawer.

Coat the label on medicine bottles with clear nail polish. Then spilled 
medicine won’t smear it.

Ammonia sprinkled on a cloth is a fine way to clean mirrors and win­
dows.

To fasten a meat grinder securely, place a piece of sandpaper with the 
rough side to the table before tightening the screw.

To remove white stains from furniture rub it with a thin paste of olive 
oil and salt.

To treat new iron skillets and pans, grease them well and place them in 
a 450° oven for a half hour. Scour them well with fine steel wool.

If a juicy pie should run over in your oven, sprinkle the sticky mass in 
the bottom of the oven with salt to prevent smoking. When the oven has 
cooled, clean the oven with ammonia.

To remove tar from clothing, rub the stain with unsalted fat.

Do not press a garment with a stain in it until it has been removed. 
Heat will set the stain and make it impossible to remove.

An electric fan will speed the drying of small garments.

When frying chicken, put the hearts and livers on a toothpick so they 
won’t'get lost.

Use a vegetable parer to shave chocolate finely.

Crushed peanut brittle added to whipped cream makes a delicious top­
ping for cake.

To add a glaze to cookies, brush with cream or an egg yolk or white 
diluted with water before baking.

If you wish to shorten the baking time for potatoes, boil in salted water 
for 10 minutes and then put them in the oven.

To preserve the color of green vegetables, do not cover while cooking.

If boiled frosting won’t stiffen, beat confectioners sugar into it until it 
reaches the right consistency.

To absorb excess salt in anything cooking in a liquid, drop in slices of 
raw potatoes and remove before serving.

If a white sauce is too thin stir into the warm sauce a well beaten egg 
yolk.

To keep starchy food, such as rice, macaroni, etc. from boiling over 
add a tiny amount of butter to the boiling water.

To keep parsley fresh, keep it in a covered jar in the refrigerator.

To blanch almonds, pour boiling water over the shelled almonds. Let 
them stand until the brown skin is loosened, then peel it off.
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Rinsing a pan in cold water before scalding milk prevents it from stick­
ing.

To keep bread fresh, cover the cut end with a bowl cover.

To pack boxes of cookies for mailing, choose a sturdy box. For over­
seas choose metal or a wooden box. Arrange layers of cookies neatly in 
rows over crushed paper napkins. Sprinkle ready to eat sugar coated cereal 
or unbuttered popcorn into the little spaces to prevent the cookies from jig­
gling. Top with waxed paper and more crushed napkins as a cushion. 
Tape box shut. Wrap in heavy brown paper and tie securely and label 
properly.

For more efficient operation of your refrigerator or deep freeze—once 
or twice a year pull the plug from the electric outlet, and with a stiff nar­
row brush or a brush attachment of your vacuum cleaner brush the dust 
from the condenser. But do not do anything but dust it.
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