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ICE is ICE
True—ice is ice when viewed from the 
standpoint of coldness.

But—all ice is not necessarily pure 
ice. Purity is a factor to consider 
if you desire something more than 
just ordinary refrigeration.

In the manufacture of Crystal Ice, 
cleanliness is scrupulously observed 
in every detail. Inspection of our 
plant and'methods is invited.

Our delivery system embraces a thor­
oughly dependable and satisfactory 
service.

Our Telephone Number-3660

CRYSTAL SPRING
ICE COMPANY,

Member National Association of Ice Industries
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Central Park Presbyterian Church was organized 
as a Sabbath School by the American Sabbath School 
Union in 1880. Later this developed into a church, 
and from this Sabbath School of 50 scholars and 6 
teachers, the church has grown through the years until 
we have a church membership of 411 at the present 
time.

Our Sabbath School enrollment is 370. Of this 
number 125 are enrolled in the primary department. 
The church services and Sabbath School were held for 
many years in what is now known as “The Chapel’’ 
but in November, 1904, the present church edifice 
was dedicated.

The work has always been supported by voluntary 
contributions. In the past our church has had the 
privilege of sending out many workers into the field. 
Some have gone as workers in the mission field, both 
home and foreign. Others are preaching the gospel in 
many of the pulpits of the land. We hope we may 
have the same privilege in the future, and we invite 
you to join us and have a part in our work.





To
MRS. A. B. T. MOORE

The Founder of Our Class 
and

MRS. W. L. HARRISON
Our Teacher

We dedicate this book



We acknowledge our indebtedness and extend our 
thanks to those who made this book possible. To 
the women of Central Park Church who contributed 
recipes and assisted the editors. To the business firms 
whose advertisements you find in our back and the 
generous contributors:

Senator W. G. Haskell
J. M. Dinwiddie
The Denecke Company
The Woolworth Company
The Kresge Company 
Hall Ekfelt, Inc.
Cedar Rapids Gas Company
Wenholz Grocery
Jas. A. Snyder
Fisher Jewelry Company



Bread, Biscuits and Rolls



Bran Muffins (12).
(Serve warm or cold)

1V2 cups bran
2 cups flour
1-3 cup sugar
2 teaspoons soda
1 teaspoon baking powder1-3 teaspoon salt
in £up molasses
, 2f;Lcups sour milk
2 tablespoons fat, melted

uteT Haffe«nntS and beat 2 “in- 
ufill greased muffin aM bake 20 minutes inmate
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1 cake Fleischmann’s yeast 
\y qts. liquid (milk or water)
2 tablespoons sugar

BREAD
2 tablespoons melted shortening
1 tablespoon salt
4% qts. sifted flour

Dissolve yeast and sugar in 1 qt. warm liquid. Add flour to make 
an ordinary sponge. Beat well, cover, let rise in warm place 1J4 hrs. 
Then add 1 pt. liquid, shortening, salt, and flour to knead in a firm 
dough. Place in well greased bowl, set in warm place well covered. 
When light, mould into loaves, place in greased pans, cover and let 
rise for an hour or more. Have oven hot. Loaves should brown in 
10 or 15 minutes. Reduce heat when brown and bake 50 or 60 minutes.

Mrs. R. W. Hunnicutt.

2 cups warm milk 
y2 cup butter 
y2 cup sugar
2 eggs
1 teaspoon salt

RUSKS
1 cake yeast
1 cup seeded raisins
I cup nuts 
Cinnamon, flour

Dissolve yeast in pint of potato water, add a little sugar, let 
stand over night. In the morning add warm milk and sufficient flour 
to make batter, let rise until light. Beat sugar and butter to a cream, 
add eggs well beaten. Add this to batter with salt, raisins, nuts and 
sufficient flour to make a soft dough. Let rise in warm place, then 
shape into rolls. Set close together in a buttered pan and let rise until 
twice their bulk, sprinkle with sugar and cinnamon and bake about 30 
minutes. Mrs. V. H. Ogburn.

OATMEAL BREAD
2 cups oatmeal (not quick) 1 cake compressed yeast
y2 cup sugar White flour
1 teaspoon salt

Pour over enough boiling water to well moisten the oatmeal. When 
cool add sugar, salt, yeast and enough white flour to stir very thick. 
Let rise over night; in the morning add white flour to stir stiff. Bake 
in coffee cans, putting it in a moderate oven before it rises to the top 
of can. If it gets too light it is apt to fall. Bake about hour.

Mrs. A. B. T. Moore.

STEAMED BROWN BREAD
Zy2 cups sour milk y2 cup molasses

Into these put the following sifted ingredients:
2 cups corn meal 1 teaspoon salt
1 cup graham flour Add 1 heaping teaspoon soda
y2 cup white flour

Steam 3 hours. Afterward brown in oven. Eat warm with butter. 
Mrs. Emma V. Wood.
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| PARK COURT CASH GROCERY AND
MARKET

EDW. A. KOPP, Prop.
Our Quality Groceries and Meats Are Unexcelled 
Church Suppers and Parties Given Special Attention 

| MAY WE SERVE YOU? 1556 First Avenue East
■ ■■■■■■■■■■■tllllllllllllllllltllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll
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I JOS. F, HLADKY

GROCERIES AND MEATS

| 1600 Fourth Avenue Phone 1820
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Garzee Beauty Shop
SERVICE OUR SPECIALTY

MARCELING SHAMPOOS FACIALS

WATER WAVING

Let Us Give You a Richmor Shampoo with Electric

Vibrator for Your Dandruff and Oily Hair

OPEN EVENINGS PHONE 7518
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POTATO ROLLS
3 potatoes
2 eggs
1 teaspoon butter
1 tablespoon sugar

1 cup warm milk
1 teaspoon salt
1 yeast cake

Boil and mash potatoes while hot, add lard, butter and one yeast 
cake dissolved in warm water, and enough flour to make soft dough. 
Mix early in morning if wanted for 6 o’clock. About 11 o’clock mix 
into a loaf, adding a little flour and salt. Let stand until 4 o’clock, 
then roll and cut with biscuit cutter, place in tin one inch apart. 
Stand until nearly 6 o’clock and bake in quick oven.

Mrs. E. S. Cobb.

SOUTHERN RICE BREAD
1 egg cup flour
% cup milk % cup boiled rice
1 tablespoon butter J4 teaspoon salt
1% teaspoons baking powder

Beat egg well, add salt and shortening (melted), add rice, mixing 
till free from lumps, pour in milk, sift in flour to which baking powder 
has been added, beat until smooth. Bake 30 minutes in shallow pan.

Mrs. Doolittle.

PARKER HOUSE ROLLS
1 cake Fleischmann’s yeast 2 tablespoons sugar
1 pt. milk scalded and cooled 1 teaspoon salt
4 tablespoons lard or melted butter 3 pts. sifted flour

Dissolve yeast and sugar in lukewarm milk, add shortening and 
\y2 pts. flour. Beat until smooth. Cover and let rise until light, then 
add remainder of flour and salt. Knead well, place in greased bowl, 
cover and let rise until double in bulk. Roll % in. thick, cut with 
biscuit cutter, fold, let rise. Bake 15 minutes. Mrs. A. E. Tappen.

TEA BISCUITS (Raised)
2 cups flour 1 cake yeast
1 qt. sweet milk % cup sugar

cup shortening 1 teaspoon salt

Scald flour with hot potato water. When cool add yeast, and 
leave stand over night. In the morning warm the milk, add shortening, 
salt and sugar, mix all with sponge. Add enough flour for soft dough. 
Let rise till light and mold into small biscuits. Raise and bake.

Margaret Graham.
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BUNS
1 cup bread sponge J4 cup lard
1 cup warm water % cup salt
y2 cup sugar

Start buns at noon if wanted for breakfast. Mix all ingredients, 
add flour to make stiff dough. It should be very light at bedtime. Mold 
in small biscuits, place some distance apart in pan, cover lightly in 
warm place. Bake in morning. Mrs. W. B. Warner.

SCOTCH SHORTBREAD
% lb. butter 2 ozs. rice flour
% lb. flour 2 ozs. powdered sugar

Beat butter and sugar, add flour and rice flour and knead well; 
roll out, cut in rounds and prick with fork. Bake from 15 to 20 minutes 
in a moderate oven, let stand in pan till cool. Line tins with white 
paper. Mrs. Geo. Williamson.

SCONES
2 cups flour

1 teaspoon salt
3 teaspoons baking powder
3 tablespoons sugar

2 tablespoons shortening
2 eggs
y2 cup milk

Sift dry ingredients together, work in shortening, add milk and 
beaten eggs. Roll out % inch thick, cut in 3 inch squares, fold over in 
three cornered shape. Brush with milk, dust with sugar, bake in hot 
oven. Mrs. Estella McNaughton.

BRAN BREAD
2 cups bran
2 cups graham flour 
% cup sugar
1 teaspoon soda
1 teaspoon salt

1 cup raisins or currants
1 cup nuts
1J4 cups buttermilk
% cup molasses
1 egg

Mix well bran, graham flour, sugar, soda, salt, nuts, raisins. Add 
buttermilk, molasses and egg. Stir all well and bake slowly 1% hrs. 
This makes one large loaf. Mrs. I. A. Beecher.

STEAMED BROWN BREAD
1 cup sour milk
1 scant cup sorghum
1 teaspoon soda
1 cup graham flour

y2 cup corn meal 
y2 cup white flour 
y2 cup raisins 
Pinch salt

Steam 3 hrs. or bake J4 hr. Mrs. I. A. Beecher.
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CORN BREAD
2 cups corn meal 

teaspoon salt
2 eggs

2 tablespoons shortening
1% cups butter milk or sour milk 
J4 teaspoon soda

Add boiling water to corn meal to moisten. Cool, add salt, eggs 
beaten, shortening, buttermilk, into which the soda has been dissolved. 

Mrs. Elizabeth Williams.

COFFEE CAKE
1 egg, beaten light y2 teaspoon salt
y2 cup sugar 2 teaspoons baking powder
1 large tablespoon butter 1% cups flour
1 cup milk

Sprinkle with sugar, cinnamon and dots of butter.
Mrs. G. L. Matteson.

CINNAMON CAKE
1 cake Fleischmann’s yeast 1 tablespoon sugar
1 cup scalded milk (cooled) 2 tablespoons butter
2 cups sifted flour J4 teaspoon salt
y2 cup light brown sugar 1 egg

Dissolve yeast and one tablespoon sugar in milk, add 1% cups 
flour to make sponge. Beat well, cover, let rise until light. Add butter 
and sugar creamed, beaten egg, salt, and flour to make a soft dough. 
Knead lightly, place in well greased bowl, cover, let rise in warm place 
until double in bulk. Pat out in pan about inch thick when raised. 
Brush with melted butter, sugar and cinnamon. Bake 20 to 30 minutes.

Mrs. R. W. Hunnicutt.

BUTTERSCOTCH CURLS
2 cups flour 4 tablespoons shortening
2 teaspoons baking powder Butter
% teaspoon salt Brown sugar

Sift dry ingredients, add shortening, then milk to make soft dough. 
Knead lightly and roll out % inch thick. Spread top with creamed but­
ter and brown sugar. Roll up as for jelly roll, cut in one inch pieces. 
Place on end in greased muffin rings and bake in hot oven about 15 
minutes. Mrs. Chas. Dobson.

GRAHAM GEMS
1 cup sour milk
1 tablespoon sugar
2 tablespoons melted butter

Graham flour to make stiff

cup white flour
y2 teaspoon soda
% teaspoon salt

batter. Bake in gem tins.
Mrs. G. L. Matteson.
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DATE MUFFINS
% cup butter
% cup sugar
1 egg •
% cup milk

2 cups pastry flour
3 level teaspoons baking powder 
l/2 teaspoon salt
Scant Vi lb. ground dates

Cream butter and sugar and beaten egg. Sift flour, salt and baking 
powder together three times. Add these to first mixture alternately 
with milk. Beat thoroughly and add dates, stoned and cut in small 
pieces. Bake in hot oven. Mrs. R. Lord.

2 cups flour
2 teaspoons baking powder
1 teaspoon salt
2 tablespoons sugar

WAFFLES
3 eggs 
\y2 cups milk
3 tablespoons shortening

Sift flour, baking powder, salt, and sugar together, add well beaten 
egg yolks and milk gradually. Mix well, add shortening. Fold in 
stiffly beaten egg whites. Bake on an evenly heated, well greased waffle 
iron. Mrs. John I. Smith.

2 eggs
1 cup milk
144 cups flour 
y2 teaspoon salt

WAFFLES
1 teaspoon sugar
I teaspoon melted butter
3 teaspoons baking powder

Mix flour, baking powder, salt and sugar thoroughly. Add milk, 
well beaten eggs and butter. Use more milk if too thick. Iron should 
be hot. Miss Etta Wilson.

WAFFLES
4 teaspoons baking powder 2 eggs
2 cups flour iy2 cups milk
y2 teaspoon salt 4 tablespoons melted Butter

Mix flour with baking powder and salt. Beat yolks of eggs, add 
butter and milk. Add this mixture gradually to dry ingredients, beat­
ing thoroughly. Fold in the stiffly beaten whites of eggs. Pour from 
a pitcher into the center of a hot, Well-greased waffle iron. Serve 
with melted butter and maple syrup or with cinnamon and sugar.

Mrs. C. E. Stryker.

NUT BREAD
y2 cup sugar
I cup sweet milk
% cup ground nut meats

iy2 cups flour
1 egg
3 teaspoons baking powder

Mrs. R. A. Giles.
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GERMAN NUT LOAF
1 cup chopped walnut meats 1 egg
1 cup seeded raisins 2 cups milk
1 teaspoon salt 4 cups flour

cup sugar . 4 teaspoons baking powder
Sift together flour, baking powder, salt and sugar'. Add nuts, 

raisins, beaten egg and milk, mix well, put* in pans, let stand 20 
minutes. Bake in moderate oven one hour. Mrs. R. Lord.

1 egg
2 cups sweet milk
1 cup sugar
1 tablespoon molasses 
Pinch salt

Bake 1% hours.

NUT BREAD
1% cups graham flour
2 cups white, flour
1 cup nut meats
4 teaspoons baking powder

Mrs. Estella McNaughton.

DATE NUT LOAF
3 cups flour 1 cup nut meats
1 teaspoon salt I cup dates
4 teaspoons baking powder 1% cups milk
Vz cup sugar 2 eggs

Sift flour, salt and baking powder together, add remainder of 
ingredients, mix and allow to stand y2 hour before baking. Bake 
slowly. Mrs. W. L. Harrison.

KOLACHES
2 cups milk 4 heaping cups flour
2 tablespoons sugar 1 teaspoon salt
J4 cup lard or butter 1 cup water
1 cake yeast

Dissolve one cake yeast with dessert spoon of sugar in % cup of 
lukewarm water. Mix the shortening and cup of water, pour in the 
two cups of milk, lukewarm, and put in the yeast and about iy2 cups 
of flour. Mix and let rise until light, then add the sugar and salt and 
slowly mix in the rest of the flour and let rise again. After the second 
rising cut -up in small biscuits and put jam or jelly in center. Grease 
each one with melted butter. Bake about 20 minutes in a hot overt. 
Enough for 3 dozen koiaches. Mrs. A. Bloomquist.

BAKING POWDER BISCUITS
2 cups flour 1 scant cup milk
2 teaspoons baking powder V2 teaspoon salt
1 tablespoon lard or butter

Sift dry ingredients and mix, work in lard with tips of fingers. 
Add the milk , to form a soft dough, mixing with a knife. Toss on 
floured board, roll lightly to -j/j inch thickness, cut into rounds. Bake 
in a hot oven 12 to 15 minutes. For shortcake use 1 tablespoon each 
of lard and butter. Mrs. W. H. Dasher.
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or

Hosiery Service

Each pair guaranteed to give you the serv­
ice you expect—“You Be the Judge.”

Obtainable in all the latest colors in regu­
lar and full fashioned styles.

Our representatives call at your home where 
your shoes and gowns are easily matched. You 
will know them by this button.

SEM.51LK GUARANTEED HOSIERY
World’s Largest Manufacturers of Silk Hosiery

701-2 American Trust Bldg. Phone 572

CEDAR RAPIDS, IOWA

THIRD YEAR IN CEDAR RAPIDS
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Soups and Dumplings
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BROWN SOUP STOCK
4 pounds beef shin 6 cloves
2 qts. cold water 14 bay leaf
J4 teaspoon pepper y2 cup each of carrot, turnip, onion and
I teaspoon salt celery

Cut the lean meat in small pieces. Brown a third of it in a 
hot frying pan. Put remaining two-thirds with bone and fat in soup 
kettle, add cold water, and let stand for y2 hour. Then add browned 
meat, and heat gradually to boiling point, cover and cook slowly. Add 
vegetables and seasonings and cook until tender. Strain.

CREAM OF PEA SOUP
1 pt. can of peas 1 teaspoon sugar
1 pt. cold water ] qt. thin white sauce

Boil the peas in the water until soft. Rub them through a coarse 
strainer and to the pulp add the water the peas were cooked in. Make 
a thin white sauce and combine with the peas.

NOODLES
* eggs Flour
3 tablespoons water or cream Pinch of salt

Beat eggs light, add cream, salt and flour to make a stiff dough. 
Roll very thin and let stand 1 hour, roll into a long roll and cut fine. 
Drop into soup stock and cook 10 or 15 minutes.

CORN SOUP
1 can corn ] teaspoon salt
1 qt of milk Dash of pepper
1 tablespoon of onion juice 2 tablespoons butter
3 whole cloves 2 tablespoons flour

Boil corn, milk and seasoning ten minutes, then add butter and 
flour mixed. Cook five minutes, put through a colander and re-heat.

BOUILLON
Bouillon is made from brown soup stock by removing fat and 

clearing. It is served clear in bouillon cups.

CROUTONS
Cut slices of bread % inch thick; then cut into cubes. Put in 

the oven and toast to a delicate brown. Serve with soup.
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| H. C. WAITE MUSIC CO. |

| All That Is Good in Music in Cedar Rapids

.SINCE 1869 RELIABLE
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CLYDE S. BOYLE BAKERY

FANCY CAKES. DELICATESSEN

i 513 Fourth Avenue East Phone 4187W |
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STAR SOFT WATER LAUNDRY CO. 
and DRY CLEANING WORKS

J. G. COHRT, Manager .

Phone 486
| 509 Fourth Avenue Cedar Rapids, Iowa |
— E
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| MILLARD & THOMPSON |
1700 Fourth Avenue East

THE BEST FOR LESS

| Phone 644 Phone 4795 |
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CREAM OF CELERY SOUP
1 cup celery cut fine 2 tablespoons butter
1 cup water \y2 teaspoons salt
2 cups milk 2 teaspoons chopped parsley
3 tablespoons flour

Cook the celery and water slowly for 20 minutes, saving the stock. 
Drain and rub celery through a colander. Add melted butter, flour 
and salt to celery pulp and mix well. Add milk and celery stock and 
cook two minutes. Serve very hot with half a teaspoon of parsley in 
each cup. Serves four.

OYSTER SOUP
3 qts. whole milk 2 or 3 tablespoons butter
1 qt. oysters Salt and pepper

Put the milk on the stove in kettle and the oysters on in their 
own liquor (adding water if necessary), in a separate kettle; when 
milk comes to a boil, add the butter; salt and pepper to taste and 
add oysters when they have come to a boil. One quart of water may 
be substituted for one of milk by adding more butter.

Dorotha Roberts.

SCOTCH SOUP
4 lbs. soup meat 1 onion
1 cup barley | teaspoon parsley
2 carrots Salt and pepper
1 turnip cut fine

Put meat in a kettle, covering it with cold water. Then cook for 3 
hours. Add all other ingredients excepting parsley which is added V2 
hour before soup is served.

CANNED TOMATO SOUP
7 qts. tomatoes 3 onions
1 teaspoon celery seed cup sugar
2 bay leaves y2 teaspoon pepper
11 cloves 7 tablespoons butter
4 tablespoons salt 7 tablespoons flour

Cut tomatoes fine, then measure; cook thoroughly and put through 
sieve. Add butter and flour, re-heat and can. When wanted for use, 
add pinch of soda before combining with milk. Splendid for tomato 
sauce by adding more thickening. Mrs. R. W. Hunnicut.

BEAN SOUP
Cook navy beans until tender, when first commenced to boil add 

pinch of soda, drain and add fresh water. Celery and a little onion 
may be added if desired. When done drain, mash through colander 
and add milk, butter, salt and pepper to the pulp. This can be made 
as thin or thick as desired. Re-heat and serve hot.

Mrs. Emma V. Wood.
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DUMPLINGS
2 cups flour I egg
1 cup milk 2 tablespoons fat
4 teaspoons baking powder J4 teaspoon salt

Sift together baking powder and salt, cut in fat, beat egg well, add 
milk. Combine the two mixtures, drop by spoonful into slowly boiling 
gravy, cover closely apd allow to steam 20 minutes.

Mrs. Frank B. Baldwin.

LIVER DUMPLINGS
y2 lb. liver 1 egg
y2 lb. crackers 1 onion
2 tablespoons flour Milk

Grind liver, crackers and onions. Add egg and flour, mix to a 
stiff dough with milk. Knead dough so as to mix all the ingredients 
well. Drop in broth by teaspoonfuls. Mrs. Marshall E. Clark.

THE DOMINE’S DUMPLINGS
1 egg 1 teaspoon baking powder
1 tablespoon milk ? - % teaspoon salt
3/^ cup of flour

Beat egg with a dover beater, add milk. Sift together flour, baking 
powder, salt and stir into the egg and milk. Drop over soup with tea­
spoon; boil briskly four minutes, serve at once or they will become 
soaked. Mrs. Frederick G. Murray.
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SCALLOPED OYSTERS
1 pt. oysters 2 tablespoons butter
J4 teaspoon pepper 1 cup cracker crumbs
¥z teaspoon salt y2 cup milk

Pick oysters over to remove pieces of shell. Place layer in the 
bottom of buttered dish, and sprinkle lightly with salt and pepper, 
dot with butter. Put a layer of cracker crumbs, then of oysters, and 
seasoning, and butter until dish is full. Top with crumbs and dot 
with butter. Pour on milk and bake hour in moderate oven.

Mrs. Mary Bittner.

SCALLOPED OYSTERS

Butter a baking dish, fill it with alternate layers of rolled crackers 
and oysters; over each layer of oysters spread bits of butter and 
dash of pepper, not salt as it will shrivel them. Heat the liquor of 
the oysters, add to it one teacup of cream, season to taste and pour 
over the oysters. Set in a moderate oven and bake 1 hour.

Mrs. A. Bloomquist.

CREAMED OYSTERS
1 pt. milk
1 tablespoon butter
1 tablespoon flour

1 pt. oysters
Salt
Pepper

Let the mixture cook until thick and edge of oysters curl. Take 
buns, remove the tops and soft part inside, butter and put in oven 
to toast. When toasted fill with creamed oysters and serve.

Mrs. Marshall E. Clark.

STEAMED SALMON
1 can salmon (large) 2 tablespoons milk
% cup rolled crackers 4 tablespoons butter
- eggs Pepper and salt

Mix, season to taste, and steam 1 hour in a baking powder can. 
Mrs. F. M. Doan.

SALMON LOAF
1 can pink salmon
3 egg yolks
2 tablespoons vinegar

Mix ingredients, adding the

2 tablespoons melted butter
Salt and pepper
y2 cup cracker or bread crumbs 

beaten egg whites last. Bake.
Mrs. A. E. Tappen.
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LOCKWOOD DAIRY
Handles Pure, Clean, Wholesome

MILK AND CREAM
Good Service—Prices Reasonable

| Circle Drive Phone 4146R
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| HANOVER GROCERY AND MARKET
Our Specialty

HOME DRESSED BEEF 
FRESH FRUITS AND VEGETABLES

I Phone 1494 315 No. 13th Street
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It’s All Cooked
The Quality, Design, Finish and

Price Is Always Most Attractive

At the

MAX FURNITURE STORE
More Quality for Less Price
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SALMON EGG LOAF
1 can salmon (large) 3 crackers
(4 teaspoon salt Pepper
2 tablespoons cream 4 eggs (boiled)

Boil the eggs and cool to place in the center of loaf. Mix other 
ingredients thoroughly. Place a layer of salmon in the bottom of 
a greased tin and lay eggs in center, lengthwise of tin, cover with 
rest of salmon, press in loaf and bake covered. Mrs. H. Paxton

SALMON LOAF
1 can salmon 4 tablespoons melted butter
4 eSg yolks 14 teaspoon pepper
y2 cup fine bread crumbs % teaspoon salt

Drain salmon and chop fine, add the yolk’s of eggs beaten very 
light, bread crumbs, salt, pepper, and last the whites of the eCTgs 
beaten stiff. Put in a buttered pan and bake % hour.

Mrs. O. S. Johnston.

SALMON LOAF
1 can salmon 
% teaspoon salt 
Juice of y2 lemon

2 eggs
I cup crushed crackers 
y2 cup milk

Mix together and bake in a buttered baking dish 20 minutes. 
Mrs. Scott Smith, Jr.

SALMON SOUFFLE
1 can salmon y c*p miik
72 cup soft stale bread crumbs 3 eggs

Flake salmon, sprinkle salt, pepper and lemon juice on it, cover, 
let stand 20 minutes. Cook bread crumbs in milk 10 minutes. Add 
egg yolks well beaten and salmon. Then cut in and fold egg whites 
stiffly beaten. Turn in a buttered dish and bake in a moderate oven 
until firm. Serve with

3 tablespoons butter
3 tablespoons flour 
\y2 cups milk

Spanish Sauce
1 teaspoon salt 
'/$ teaspoon pepper

Melt butter. Add flour and stir until well blended, then pour on 
gradually, while stirring constantly, milk. Bring to the boil point and 
season with salt and pepper. If desired, pimentoes rubbed through a 
sieve of which* there should be % cupful may be added.

Mrs. Merle M. Reeve.
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SALMON ROLL
1 can red salmon Butter
1 cup cracker or bread crumbs Salt or pepper
1 egg Milk

Take bones and skin from the can of salmon and pick meat in 
pieces, then add the crumbs, egg, salt, pepper and a small piece of 
butter and enough milk to make ingredients stick together. Grease 
and flour baking powder cans and fill almost full and set in a pan 
of water, which reaches nearly to the top of the cans, and steam 45 
minutes. Remove from cans and cover with a white sauce.

White Sauce
1 tablespoon butter 1 cup milk
1 tablespoon flour 2 eggs (boiled)

Make a sauce of the butter, flour and milk and pour over rolls, 
then run the boiled eggs through the potato ricer and sprinkle over 
the top. Mrs. James Noon.

MARBLEHEAD CHOWDER
% cup diced salt pork 3 cups water
\y2 cups diced onions 3 cups milk
4 cups diced raw potatoes Chowder crackers
2 cups diced fish

Put salt pork in large kettle; stir until partly fried; add onions 
and cook until they begin to brown. The secret of good chowder lies 
in the frying of the pork and onions, if they brown too much the deli­
cate flavor of the chowder is lost. Add potatoes, fish, water and boil 
till potatoes are cooked. Add milk: let come to a boil; break in 
several chowder crackers; season and serve with the crackers.

The fish can be boned and diced easier if brought to a boil first 
in a little water. Add this water to the chowder. Halibut, white 
fish, haddock or clams are fine.

A good vegetable chowder can be made by substituting tomatoes 
or corn for the fish in the above recipe. Mrs. Frederick G. Murray.
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Baked Pork Chops, Serving 6
6 loin chops
1 egg or 2 yolks
1 tablespoon water
¥2 teaspoon salt
¥4 teaspoon pepper
2-3 cup crumbs
2 tablespoons fat
1-3 cup boiling water
Beat egg and tablespoon of water. 

Add salt and pepper. Dip chops 
into crumbs, then into egg mixture 
and again into crumbs. Pat well to 
prevent crumbs falling off during 
cooking. Heat fat in' baking pan. 
Add and quickly brown chops. Add 
boiling water and lid and bake 50 
minutes in moderate oven. Inspect 
pan frequently and baste chops or 
turn to allow even cooking.
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BALTIMORE BAKED CHICKEN
Cut the chicken as for frying, dip the pieces in milk, sprinkle with 

salt and pepper and cover with flour. Place in a dripping pan, cover 
bottom of pan with water and place in a hot oven. Bake until tender, 
basting every 15 minutes with hot water and butter in equal parts. Let 
brown and pour over 1 cup of cream for each chicken. Cook until 
the gravy is slightly thick. Margaret Graham.

CREOLE CHICKEN
1 chicken 2

cup macaroni 1
1 tablespoon parsley 2
\y2 cups milk 1
1 tablespoon flour 2

Cook macaroni and drain, cook 
small pieces. Melt butter, add dry 
Add chicken, macaroni, fine chopped 
yolks gradually (stir meanwhile), 1

tablespoons butter 
teaspoon salt 
egg yolks 
small green pepper 
pimentoes

chicken, remove bones and cut in 
ingredients, add milk and blend, 
pepper and parsley. Add beaten 

leat and serve.
Mrs. L. W. Dunlap.

MEAT PIE
1 lb. veal
1 stalk celery 
J4 green pepper 
y2 onion

y2 cup peas
3 tablespoons flour
1 teaspoon salt
1 cup milk

Cut veal for stewing and put it in the kettle with just enough wa­
ter to cover. Add the salt and the onion cut up. About % hour 
before it is done add the peas (unless canned), the celery and the 
green pepper cut up. When the stew is done there should be about 
2 cups of stock in the kettle. Add the milk, reserving a little to mix 
with the flour. Stir the thickening into the stew, stirring well to 
make a smooth gravy. Turn into a baking dish, cover with a biscuit 
crust and bake in a hot oven about 12 minutes.

Mrs. Merle M. Reeve.

MEAT BIRDS AND BROWN GRAVY
\y2 lbs. round steak
4 slices bacon
1 grated onion

2 cups boiling water
3 tablespoons butter or bacon drippings
1 tablespoon flour

Pound the steak and cut in 4 inch square. Lay a piece of bacon 
and a little onion on every square, roll up and fasten with string 
or tooth picks. Melt the butter or drippings in the skillet, then brown 

i-n- sPr'nkle °n the flour, salt and pepper to season. 
Add the boiling water, cover and simmer 2 hours. Remove tooth picks 
before serving. Mrs. Emma V. Wood.
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RADIO OF ALL KINDS
On Easy Payments—Use Our Easy Payment Plan

UNITED STATES & MILLER TIRES 
BATTERIES, VULCANIZING 

TIRE SERVICE

STANDARD TIRE CO.
124 North First Street East

Phone 836 Open Sundays and Evenings

« ..... . ■
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Troy Laundry Co.
Dry Cleaning and Pressing

Phone 867

TROY DAMP WASH SERVICE AND
RUG CLEANING WORKS

For Clean, Conscientious Work on Your Family Bundle

Call 148
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VEAL BIRDS
Sliced veal Lemon juice
Salt pork Egg
Cracker crumbs

Get slices of veal from big cut as thin as possible. Pound until 
% inch thick. Cut in slices 2 or 3 inches long by 1% in. wide. Stuff. 
Take trimmings and chop fine. Chop 1 sq. inch of salt pork, add % 
the amount of cracker crumbs with salt and pepper, and % teaspoon 
lemon juice. Moisten with beaten egg. Spread on meat and roll, 
fasten with skewers. Fry in butter, then half cover with cream and 
cook 20 minutes. Serve with white sauce. Mrs. S. C. Stookey.

PRESSED VEAL
2 lbs. lean pork 1 cup cracker crumbs
2 lbs. veal Salt and pepper

Boil meat until it will separate from the bones, run through meat 
grinder and put in salt, pepper and crumbs. Then add meat stock, 
which has been boiled down. Pack in a dish and let cool before 
serving. Mrs. W. B. Warner.

SCALLOPED CHICKEN OR VEAL
4)4 lbs. chicken or veal 2 pts. milk
1 small loaf bread 5 eggs
Broth Butter, salt, pepper

Boil chicken until tender, remove bones and cut in pieces size of 
an oyster. Break bread in pieces size of a walnut, add to this 1^2 
pints broth, milk, well beaten eggs and butter, salt, and pepper to taste. 
Mix all together, add chicken or veal last. A small piece of veal may 
be cooked with the chicken if small, Place in buttered casserole 
and bake, adding more broth on top as necessary to keep moist. The 
above will serve from 15 to 20 persons. Mrs. Warren Hansen.

LEFT-OVER ROAST BEEF
Slice beef or pot roast very thin, peel potatoes and slice thin, and 

slice two ohions. Make a layer of each in pan, add salt and pepper 
and left-over gravy. Add pinch of celery seed, bake in hot oven until 
the potatoes are done. Mrs. Doolittle.

SWISS STEAK (Four Portions)
1 lb. round steak (1 inch thick) 54 teaspoon paprika
% cup flour 2 cups tomatoes
3 tablespoons fat 2 tablespoons finely chopped onion
2 teaspoons salt 1 tablespoon chili sauce
54 teaspoon celery salt 54 cup water

Pound flour into steak, place fat in frying pan. When hot, add 
steak and brown. Add onions and seasonings, cook for 2 minutes. 
Add tomatoes, chili sauce and water. Cover closely and cook slowly 
1 hour. Mrs. George Clements.
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A SWISS STEAK
Buy a large slice of round steak about one inch thick. It will 

weigh from 3% to 4 pounds. Lay on a board, sift flour over meat, 
pound both sides of steak with the edge of a saucer or plate. Add flour 
as you pound, \y2 cups should be used.

Heat suet or drippings from a previous beef roast in a frying pan. 
Brown the steak in this—you will need to use plenty of fat or the 
flour on the steak will burn. Lay the steak in a roaster, cutting the 
edges so it will lie flat—if the steak is small leave in the frying pan— 
season with salt and pepper. Put 3 cups water in the frying pan, 
bring to a boil and pour over the steak.

Cover closely, bake slowly \y2 to 2 hours, too hot an oven will 
spoil the steak. Lift out on platter being careful not to break. There 
will be sufficient gravy in the pan. This steak is juicy and tender, 
can be eaten with a fork; fine for company dinner as it requires no 
work at the last. Mrs. Frederick G. Murray.

MEAT LOAF
2 lbs. steak (chopped) 
y2 lb. suet
2 eggs
1 cup soaked bread

1 cup sweet milk 
y2 teaspoon salt
1 onion (chopped) 
J4 teaspoon pepper

Cook 45 minutes in hot oven or until done.
Mrs. D. S. Thompson.

PORK LOAF
2 lbs. ground pork
1 cup cooked rice
1 egg

1 cup stale bread crumbs
1 cup milk
1 teaspoon salt

Season with pepper, minced onion, sage. Mix and bake.
Mrs. H. C. DeWitt.

RICE AND MEAT CUSTARD
2 eggs Salt
1 pt. boiled rice Paprika
1 pt. or less ground left-over meat Minced parsley
1 pt. milk

Beat eggs in a bake dish, add rice, 1 pint or less ground left-over 
meat, milk, salt. Stir. Shake paprika over top, bake until thick and 
brown on top. Do not cook too long or custard will separate. Sprinkle 
minced parsley over custard; serve with a salad.

Mrs. Frederick G. Murray.
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CHOP SUEY
y2 lb. pork
y2 lb. veal
2 onions
2 cups celery
1 tablespoon chop suey molasses

1 tablespoon flour
1 tablespoon salt 
y2 cup mushrooms
1 pint water

Cube the pork and veal, cut onions in small pieces and the celery 
into inch lengths. Cook the meat fat until brown, add the water, 
celery, onion and salt. Simmer % hour. Mix flour with water and 
add to mixture until thickened. Add chop suey molasses and cook 10 
minutes. Serve with boiled rice. Mrs. Harry R. Reif.

Fry onion until done, add meat, soup, cooked rice, and season to 
taste. Mix well, put in casserole and bake in oven until well done. 

Mrs. W. R. Kahler.

HOT TOMALE POT PIE
1 onion
y2 cup tomato soup
■)4 cup rice

1 lb. Hamburg steak 
Salt, pepper, paprika

HOT TOMALE PIE
Salt 
Pepper

1 lb. hamburg
\y2 cups rice
1 qt. tomatoes

Parboil rice and strain, brown the meat, add tomatoes. Put layer 
of rice in well greased baking dish and layer of the meat and tomatoes, 
repeat until used. Dot with butter, bake 24 hour slowly, 
pepper or pimento may be used if desired. Mrs. Harry R.

BROWN BEEF STEW
2 lbs. chuck or flank piece beef % cup diced carrots
Salt, pepper and flour 1 cup string beans or peas
Boiling water 1 cup diced potatoes
2 onions (sliced)

Cut meat in 2 inch pieces, sprinkle with salt, pepper
and brown quickly in hot drippings in a skillet. Turn into a baking 
dish, add boiling water to cover meat and onions sliced. Cover and 
bake slowly 1% hours. Add diced carrots, string beans or peas, diced 
potatoes, a little flour, salt and pepper. Cover again and bake % to 
24 of an hour. Mrs. Emma V. Wood.

% green 
Reif.

and flour

CHILI CON CARNE
2 or 3 onions (sliced) 1 can kidney beans
1 tablespoon lard 1 qt. water
1 lb. hamburg Salt and pepper
1 qt. tomatoes Chili powder

Cook onions sliced in lard, add hamburg, brown. To this add 
tomatoes, kidney beans, 1 qt. of water, salt and pepper. Add chili 
powder to taste. Cook slowly about 1 hour.

Mrs. Marshall E. Clark.
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CHILI BEANS
1 lb. hamburg
2 medium onions
I can kidney beans

Juice from 1 can tomatoes
1 cup water

Cut onions fine and fry with hamburg until brown, add beans, 
tomato juice and water. Season with salt and pepper and chili powder 
to suit taste. Stir well and bring to a boil. Mrs. S. T. Seysler.

HORNS OF PLENTY
Brown slices of boiled ham in frying pan, drain and roll up in 

shape of horns or cornucopia. Fasten with tooth picks. Fill with a 
creamed or buttered vegetable and place in oven long enough to get 
very hot. Green peas are particularly pretty served this way.

Mrs. Merle M. Reeve.

BAKED HAM AND POTATOES
1 medium slice smoked ham 2 tablespoons flour
10 medium sized potatoes 2 tablespoons butter
3 cups milk

Make a white sauce of the milk, butter and flour and a pinch of 
salt. Use salt sparingly. Peel and slice the potatoes and dice the ham. 
Pour over this the white sauce, cover and bake in a moderate oven 2 
hours. Olga Bittner Zach ar.

HAM LOAF
1 lb. ham
1 lb. lean pork
1 cup tomato catsup

1 egg
1 cup cracker crumbs 
Salt and pepper to taste

Grind meat, add egg well beaten and catsup, cracker crumbs. 
Make in loaf, bake in moderate oven 2 hours. . Mrs. A. C. Robbie.

HAM
1 lb. ham
I lb. fresh pork
1 cup bread crumbs

Grind ham and pork together, 
loaf and put into baking dish, 
cover with bay leaf. Cover over 
about Ipa hours in moderate oven

HAM
1 lb. smoked ham
2 lbs. lean fresh pork or boneless loin
1 cup cracker crumbs ’

Mix well, form in loaf and 
juice and cracker crumbs. Bake :

LOAF
4 tablespoons milk
1 egg

season with pepper only. Make into 
Stick cloves into it and if desired 
with can of tomato soup and bake

Mrs. Julia Carberry.

LOAF
1 cup milk
Pepper

cover with paste made of tomato 
lowly 1% hours, baste often.

Mrs. R. J. Brodie.
Mrs. Geo. B. Ainslie.
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BAKED MACARONI

1 package macaroni % lb. butter
% lb. N. Y. cream cheese Milk

Boil the macaroni in salted water until tender. Have the water 
boiling before putting in the macaroni. When tender, drain, butter 
a baking dish and put a layer of macaroni then grated cheese and 
butter until all is used. Then fill the dish with milk, nearly covering 
the macaroni. It is better to let stand in a cool place until the milk 
is absorbed by the macaroni, then bake 20 or 25 minutes until brown 
on top, or you can bake immediately. Mrs. Orange Sackett.

WELCH RAREBIT

1 lb. cheese
cup cream or milk

2 teaspoons butter

1 egg >
Salt
Mustard

Grate cheese and put in chafing dish or sauce pan; stir constantly 
until melted, then add milk slightly warm, and stir until smooth, add 
salt, pepper and mustard to taste and the beaten egg. When mixture 
is thick pour on buttered toast and serve hot. Mrs. N. H. Boeve.

BAKED MACARONI
1 heaping teaspoon flour
1 heaping teaspoon melted butter
1 pt. milk
3 tablespoons grated cheese

2 eggs
Macaroni (cooked) 
Bread crumbs

Cook the flour, butter and milk until thickened, grate in the 
cheese, remove from fire and stir in the yolks of eggs. Mix with 
macaroni, place in baking dish, cover with bread crumbs and bake 
until bread crumbs are brown. Mrs. A. E. Tappen.

SPAGHETTI DINNER

1% lbs. round steak 
Little suet and butter 
2 onions
1 tablespoon flour 
Hot water

1 qt. diced potatoes
2 packages spaghetti
I can tomatoes
1 can mushrooms or peas
2 tablespoons rice

Cut the steak in small pieces and brown in butter and suet, when 
brown slice in the onions and fry. Then add the flour and a little hot 
water and simmer. Cook separately the diced potatoes, spaghetti, 
tomatoes, mushrooms or peas and rice, mix the cooked ingredients in 
a large kettle and simmer slowly for three hours.

Mrs. Chas. E. Roberts.
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MACARONI LOAF
cup macaroni

1 cup milk
1 cup soft bread crumbs 
% cup butter
1 teaspoon pepper

54 cup chopped meat or 1 cup cheese
1 tablespoon onion juice
1 tablespoon chopped parsley
3 eggs
1 tablespoon salt

Cook macaroni in boiling salt water until tender, scald milk, add 
bread crumbs, butter, salt, pepper, meat, onion juice and beaten eggs, 
and macaroni. Line a quart baking dish. Serve with tomato sauce.

Tomato Sauce
1 tablespoon butter
2 tablespoons flour 
y2 tablespoon pepper

1 cup strained tomatoes 
Slice of onion

Cook tomatoes with onion, 
to butter, flour and pepper.

Then remove onion and add tomatoes 
Mrs. John I. Smith.

BAKED EGGS
Butter a muffin tin, line with cracker crumbs. Break egg in a 

cup and slip into baking dish. Season and cover with buttered crumbs 
and bake in a moderate oven until crumbs are brown.

OMELETTE WITH TOMATO SAUCE
OMELETTE— TOMATO SAUCE—

6 eggs 2 cups tomato juice
% teaspoon salt . % teaspoon salt
y2 cup water 1 teaspoon butter
1 teaspoon butter 1 teaspoon flour

Beat eggs, salt and water until very light and fry in butter. For 
the tomato sauce, brown the butter, smooth in the flour, add salt and 
tomato juice and place over slow fire and stir until it makes a smooth 
sauce. Pour sauce over omelette in platter. Mrs. S. C. Stookey.

SCRAMBLED EGGS WITH CURRY
4 slices bacon % teaspoon curry powder
1 onion (chopped) 4 eggs
1 green pepper (chopped)

Dice the bacon and fry lightly, add the onion and green pepper. 
Cook slowly, add curry powder and in this scramble the eggs.

Mrs. Arthur Baxter.
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BOSTON BAKED BEANS
\y2 lbs. beans
% teaspoon soda
1 lb. salt pork
1 cup tomatoes
1 teaspoon mustard

1 teaspoon salt
2 tablespoons onion (chopped) 
J4 teaspoon pepper
3 tablespoons molasses

Soak beans over night, wash and boil in morning with soda, then 
drain and wash. Lay pork in bottom of baking dish, pour beans 
over meat after they have been mixed with other ingredients. Cover 
with boiling water. Mrs. E. O. Bullock.

FRIED EGGPLANT
1 or 2 eggs
y2 cup cracker crumbs

1 teaspoon flour 
Salt and pepper

Peel and cut eggplant in inch sized pieces, soak in salt water 
hour or longer, drain, cover with water and cook till done. Drain again 
and mash with potato masher. When slightly cool add eggs, flour, 
cracker crumbs, salt and pepper. Mix well and drop off spoon in 
hot fat in frying pan and pat out flat. Brown on both sides.

Mrs. E. O. Bullock.

% cup butter
% cup flour 
% cup milk
1 cup corn

CORN SOUFFLE
3 eggs 
Salt and pepper 
% cup grated cheese

Melt the butter, add flour and seasonings, then the milk gradually. 
Add corn, cheese and well beaten yolks of eggs. Bake in a buttered 
baking dish % hour. Mrs. Emma V. Wood.

GREEN CORN OYSTERS
2 eggs
2 cups grated raw corn or cut from 

cob
% cup flour

l/2 teaspoon salt
% teaspoon pepper
% teaspoon paprika

Beat eggs, add grated raw corn or cut from cob, add flour, salt, 
pepper and paprika sifted together. Drop by spoonfuls in hot fat 
and fry or cook on a well-greased griddle. Makes 14 to 16 medium 
sized oysters. If corn is very moist more flour can be added.

Mrs. Merle M. Reeve.

CAULIFLOWER
Cook in salted water till tender, lift carefully in. dish, cut y? cup 

of cheese fine and sprinkle over cauliflower, cover and set in oven until 
cheese is melted, then pour melted butter over cauliflower and serve.
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| CARVER’S | 
JERSEY
DAIRY

I Phone 1931F01 Marion | 

KENWOOD PARK,
I IOWA

| PURE JERSEY | 
| MILK |
I and
| CREAM |
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WE SELL THE 
STAR CAR

| The Car That Out-Pulls All 
Others

I THE WILLARD 
BATTERY

| That Starts Them All and

GABRIEL 
SNUBBERS

| That Makes Them All Ride 
Easy

G. L.
I KRABBENHOFT 

MOTOR CO.
| 216 So. 8th St. Phone 744
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Ives-Frana Coal Co., Inc.

Phone—One Four Oh 401 No. 2d St.
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BAKED CORN
1 can corn

tablespoon salt
J4 green pepper (chopped)
1 small onion (chopped)

3 tablespoons
2 tablespoons
2 eggs
Yz cup milk 

cracker crumbs 
butter

Beat eggs separately, mixing yolks with other ingredients, folding 
in whites last. Bake about 30 minutes. Mrs. W. R. Kahler.

SQUAW CORN
1 can corn 3 eggs
4 slices bacon Pinch of salt and pepper

Fry bacon till crisp, add corn. When warm add eggs and stir to­
gether with salt and pepper. When eggs are cooked it is ready to serve. 

Lois Doolittle.

POTATO PUFF
2 cups cold mashed potatoes I cup cream or milk
2 tablespoons melted butter Salt
2 eggs

Mix butter into potato, beating to a white cream, add eggs beaten 
very light and cream and salt. Beat all well, pour into deep dish and 
bake in quick oven until nicely browned. If properly mixed it will 
come out of the oven light, fluffy and delectable.

Mary A. McNaughton.

FRIED CAULIFLOWER
1 small onion 2 eggs
Caraway seed 1 head cauliflower

Soak cauliflower in salt water for an hour or more. Cut in small 
pieces, cover with water and cook till tender and drain. While drain­
ing, put fryings or lard in frying pan, add chopped onion and a few 
caraway seeds. While these are frying add cauliflower and fry brown. 
Stir over this the beaten eggs and cook till eggs are done.

Mrs. E. O. Bullock.

ESCALLOPED CABBAGE
Parboil cabbage in salt water 10 minutes. Put layer of cabbage 

then layer of cracker crumbs, butter, salt and pepper until baking 
dish is filled. Fill dish with hot milk until nearly full. Bake about % 
hour in moderate oven. Mrs. Julia Carberry.

BAKED SAUER KRAUT
Put a layer of kraut in baking dish, add layer of fresh pork, well 

seasoned with salt and pepper, another layer of kraut, etc., until filled, 
having layer of pork on top. Add sufficient water to bake well for 1 
hour. Mrs. Emma V. Wood.
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Syndicate
| Clothing Co.

| “The Lad’s Store
I As Well As Dad’s”

207-09 First Avenue
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| GOOD THINGS
| TO MAKE YOUR
| RECIPES GOOD

I at

I G. W. Cropp
| Groceries and Meats

419 No. Sixteenth

| For Food Phone 5244

| “Quality Is Economy”
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| When you think of a hair |
| cut think of the
I DANIELS PARK I 
| BARBER SHOP | 
| We specialize in Hair |

Cutting |
I Corner H and Oakland Ave. |
■ 111111111111111111111 n 11111111111111111111111111111111111111H11111111111111111II1111H1111 ■
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OUR ADVERTISERS |

WILL

APPRECIATE

YOUR PATRONAGE
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| H. E. CROPP |
| 419 No. 16th St. East |

I Ladies’ and Gents’ I
Barbering
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| KEMBLE
| FLORAL CO., Inc.

I “Guaranteed Flowers”
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STUFFED GREEN PEPPERS
8 or 10 peppers ' y2 cup rice
1 lb. hamburg steak Salt and pepper

Remove seeds from peppers and scald in boiling water; fill with 
above mixture and cover with canned tomatoes. Boil % hour.

Mrs. Harley Kibler.

CABBAGE ROLLS
I lb. lean pork or beef (ground) 1 cup mashed potatoes
1 medium onion (grated) 1 teaspoon salt
1 cup boiled rice 1 teaspoon pepper

lake 8 large cabbage leaves, pour boiling water over them and let 
stand 5 minutes. Fill leaves with above mixture and pin with tooth­
picks. Place in kettle and pour over 1 cup tomato juice, 2 cups boiling 
water, 2 tablespoons vinegar and 2 tablespoons sugar. Simmer un­
covered till tender. Mrs. Harley Kibler.

POTATO SURPRISES
Cold mashed potatoes 1 well beaten egg
Salt and pepper 2 or 3 oysters
A little chopped parsley Cream sauce

Season cold mashed potatoes with salt, pepper, a little chopped 
parsley and one well beaten egg. Make into balls, placing in the 
center of each 2 or 3 oysters. Bake in oven about 20 minutes. Serve 
with cream sauce. Mrs. Marshall E. Clark.

STUFFED POTATOES
Some large potatoes Milk
Butter Cheese (grated)

Bake some large potatoes. When done cut lengthwise and care­
fully remove potato from skin without breaking the skin. Mash the 
potato when hot, season, add butter and enough milk to hold together. 
Put back into shell, grate cheese on top and bake until brown.

Mrs. John 1. Smith.

STUFFED POTATOES
2 tablespoons butter Pepper
3 tablespoons milk 6 baked potatoes
1 teaspoon salt

Cut the baked potatoes in halves lengthwise. Remove the inside, 
taking care not to break the skin; mash the potatoes, add milk, butter, 
and seasoning and beat them as ordinary mashed potatoes. Return the 
mixture to the potato shells, place the stuffed potatoes in a pan and 
bake in a hot oven until browned.



54
a iiiiiiiiiiiiiiiiisiiiiiiiiiiiiiiniiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiniiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiniimiiitiiiiiiiiiiiiiiiiiiiiiiiiniiiiiiiiHmiiiiiiiiiiiuiiui

CEDAR RAPIDS
TWZy

City

YOU, are interested not alone in the development of your 
Lawns and Gardens for the sake of beautiful surroundings, but 
also in the increased money valuation of such improved property.
THEREFORE, USE SHORES’ QUICK GROWTH FERTILIZER

SHORES-MUELLER CO.
Phone 407 CEDAR RAPIDS, IOWA
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THE BEST IN

Gasoline, Kerosene, Lubricating Oils
(ONCE—ALWAYS)

CITIES SERVICE OIL CO.
■ ..............................................................................iiiiiimmim.......... . ............................................................................................. . ............................. iiiiiiiiiiiii......... mu
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THE JIFFY GROCERY
Service, Courtesy, Quality

SIX DELIVERIES A DAY 
Remember—The “S. & H.” Green Dis­
count Stamp is the standard American 
Discount given to all thrifty housewives
Opposite Montrose Hotel—3rd Ave. and 3rd St. 
Phone 6040 CEDAR RAPIDS, IOWA
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SWEET POTATOES (Southern Style)
3 tablespoons butter Salt and pepper
2 tablespoons sugar Boiling water
6 sweet potatoes

Pare the sweet potatoes, cut them into halves lengthwise. Put 
the butter and sugar in a frying pan and when hot, add sweet po­
tatoes and seasoning and enough boiling water to nearly cover the 
potatoes. Cover and cook slowly until nearly all the water has evap­
orated. Brown and serve. Dorotha Roberts.

FRENCH FRIED POTATOES

Wash and pare potatoes, cut into eights lengthwise and soak one 
hour in cold water, dry and fry in hot fat, drain on brown paper 
sprinkle with salt. ’

SCALLOPED TOMATOES
1 qt. can tomatoes 1 tablespoon sugar
1 teaspoon salt 2 cups stale bread crumbs
/8 teaspoon pepper 2 tablespoons melted butter

Mix the bread crumbs and the melted butter. Mix all the other 
ingredients with the buttered crumbs, reserving % cup. Pour into a 
baking dish, cover with the remainder of the crumbs and bake until 
brown.

SCALLOPED CORN
1 can corn 2 teaspoons sugar
1 fuP _ 1 cup bread crumbs (stale)
2 tablespoons flour 1 cup melted butter
2 tablespoons butter 1 teaspoon salt
Dash of pepper

Make a white sauce of the milk, flour, butter, salt and pepper, and 
add the corn and sugar. Cover the bottom*of a buttered baking dish 
with a layer of corn and sprinkle heavily with buttered crumbs. Re­
peat until dish is full, using buttered crumbs to finish the top. Bake 
until nicely browned about 20 or 30 minutes.

WINTER SQUASH EN CASSEROLE
Squash Salt
PePPer Bacon

Pare squash, cut into cubes and fill buttered baking dish or casse­
role. Add pepper and salt to taste as you fill the dish. Cover the 
top with thin slices of bacon, put on the cover and bake until tender, 
removing cover for a few minutes to crisp bacon.
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SPINACH WITH CHEESE SAUCE
2 tablespoons butter 1 cup broken cheese
2 tablespoons flour 1 can spinach
1 pt. milk 5 hard boiled eggs

Prepare a cream sauce with the flour, butter and milk. Add the 
cheese and stir over a slow fire until melted. Heat and season the 
spinach, place in a layer on a hot platter; over it pour the cheese 
sauce. Garnish with halves of eggs.

For individual servings, mold the spinach in cups, turn out on 
heated plates, pour sauce over and garnish as above.

STUFFED EGGPLANT (Southern Style)
1 eggplant 1 egg, beaten
1 small onion, chopped fine 1 tablespoon butter
3 tablespoons bread crumbs 1 teaspoon salt

Scoop out eggplant and soak in salt water 1 hour. Pour off 
water and parboil °/2 hour. Mix with egg, butter, salt, onion and bread 
crumbs and refill shell. Bake in pan with a little water 30 or 40 
minutes.

BAKED SWEET POTATOES AND SAUSAGE
.Sweet potatoes 1 lb. pork sausage

Parboil sweet potatoes, lay in bottom of baking dish with pork 
sausage on top. Bake until done. Mrs. Emma V. Wood.

STEAMED SQUASH AU GRATIN
Small squash
2 tablespoons or more of butter
1 tablespoon cream or milk
1 or 2 beaten egg yolks

y2 teaspoon or more of salt 
y teaspoon or more of pepper 
Buttered cracker crumbs

Cut a small squash up in pieces to steam until tender. Scoop out 
pulp and mash. Add butter, cream or milk, beaten egg yolks, salt, 
and pepper. Mix thoroughly, turn in a buttered baking dish, cover 
with buttered cracker crumbs and bake for about 40 minutes in a 
slow oven. Fine. Mrs. M. M-. Reeve.



Salads and Dressings



Vegetable Salad, Serving 6.
1 CUP cooked peas
1 cup diced celery
3 tablespoons chopped onions
¥2 grated raw carrots
3 tablespoons chopped pimentos¥2 teaspoon salt .
¥4 teaspoon r>epper
¥2 cup salad dressing
2 tablespoons chopped dull pickles
Mix and chill ingredients. Serve 

on lettuce leaves.
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VEGETABLE SALAD
y2 cup chopped celery
1 cup carrots run through food chop­

per

Mix with French dressing.

1 tablespoon minced parsley
1 tablespoon chopped green onion

Mrs. Charles Dobson.

CABBAGE SALAD
Cabbage 1 cup chopped nuts
Salt and pepper

Chop the cabbage fine, season with salt and pepper, add chopped 
nuts, mix with mayonnaise dressing. Mrs. Bittner.

KIDNEY BEAN SALAD
Yolks of 2 eggs % teaspoon mustard
4 tablespoons vinegar A little pepper
1 tablespoon butter y2 cup whipped cream
y2 teaspoon salt 1 can of beans (drained)

Let cook until thick, add butter. When cool add salt and mustard 
and a little pepper, and a half cup of whipped cream. Drain can ,of 
beans and then mix with above dressing. Mrs. F. M. Doan.

CHEESE SALAD
Sweet peppers Whipped cream
Blended cottage cheese Sprinkle of paprika

Cut sweet peppers into petals. Remove seeds, fill with blended 
cottage cheese and whipped cream, sprinkle of paprika. Press petals 
of lilly not too closely; let cheese show between petals.

Mrs. D. S. Thompson.

DATE AND ENGLISH WALNUT SALAD
Select firm whole dates, wash and dry between towels. Cut a 

slit in each date and remove seed. Place half a walnut meat inside 
and press date together. Garnish salad plates with lettuce and serve 
5 or 6 of the dates in a star shape for each serving. In the center 
pour a spoonful or two of dressing. Mrs. Scott Smith, Jr.

FRUIT SALAD
1 can pineapple 1 small bunch celery
2 lbs. white grapes y2 lb. English walnuts

Cut all in small pieces, mix with mayonnaise dressing and serve 
on a lettuce leaf. Mrs. Fl. L. McCammon.
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| Phone 585 223 No. 17th Street |

Quality and Service

^Marvin’s Qrocery
| GROCERIES, PROVISIONS, MEATS I

Home of Batavia Brands

CEDAR RAPIDS, IOWA
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I • H

I A. A. JEFFRIES . J. J. KACER I

| POLK SCHOOL GROCERY & MARKET |

QUALITY AND SERVICE

| Phone 2408 Cor. 15th St. and B Ave. |
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| EMERSON CASH STORE |
| STAPLE AND FANCY GROCERIES & MEATS I

FREE DELIVERY |
| Phone 1865 109 1st Ave. East |
| Kenwood Park, Iowa

iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiitiiiiimiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiniiiiii



SALADS AND DRESSINGS 61
llllllllllllllllllllllllllllllllHIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIHIIIIIIIIIIIIIIIIIIIIItllllllllllllllllllllllllllllllHIIIIIIHHIIIIIIIIIIIIIIIIIIII

DATE SALAD
1 lb. dates 3 oranges
1 cup chopped apples Fruit salad dressing
1 cup chopped celery

Clean and stone dates, removing all fibre and cut into thin strips 
lengthwise. Remove all white from oranges and cut in thin slices 
crosswise. Mix apples, celery and half the dates with salad dressing. 
Place center slice of orange on shredded lettuce, spread evenly with 
apple and celery mixture; cover with next smaller slice of orange, 
another layer of salad, then next smaller slice of orange, fop with 
fruit salad dressing and garnish with remainder of dates.

Mrs. A. Bloomquist.

FRUIT SALAD
Equal parts maraschino cherries
Bananas

Sliced pineapple
Orange pulp

Dressing
2 tablespoons lemon juice4 tablespoons pineapple juice

4 tablespoons cherry juice
Sugar to taste. Chill and serve. Mrs. Focht.

FRUIT SALAD
Place a slice of pineapple on leaf of lettuce, cut a banana in long 

strips and put on pineapple. Top with mayonnaise dressing and 
sprinkle with nuts. Mrs. Charles Dobson.

BUTTERFLY SALAD
Pineapple Cheese
Banana or pear Jelly
Lettuce Mayonnaise
Walnuts

Place a lettuce leaf on the plate with mayonnaise on the inside 
of it. Cut slice of pineapple in two and place curved sides together. 
Place slice of banana or pear about % width of pineapple on top, 
a little smaller than pineapple to represent two sets of wings. Make 
a roll of some lettuce leaf and cheese and place for back of insect. 
Then place % walnut for head. Spot wings with nuts and jelly.

Mrs. V. H. Ogburn.
CRANBERRY SALAD

1 package Raspberry Jello cup weak vinegar
\y2 cups boiling water

Combine and let cool, then add:
% cup diced celery % cup sliced, uncooked cranberries
y2 cup diced pineapple

Serve with mayonnaise and whipped cream.
Mrs. Arthur Baxter.
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CRANBERRY SALAD

Make a cranberry jelly and pour into individual molds. When 
cold turn each one out on lettuce leaf, sprinkle a layer of chopped nuts, 
olives and celery over jelly. Serve with mayonnaise and crisp salted 
wafers. Mrs. I. A. Beecher.

CRANBERRY SALAD

1 qt. cranberries
2 cups sugar
3 tablespoons gelatine

y2 cup chopped nut meats
1 cup chopped celery
1 y2 cups chopped apples

Pour two cups of boiling water over one quart cranberries. Cook 
soft and then run through colander. Add sugar, cook fast for five 
minutes, then add gelatine which has been dissolved in 6 teaspoons cold 
water. Let this mixture cool, then add nut meats, celery and apples. 
Mix thoroughly and pour into molds. When set serve with mayon­
naise. Mrs. F. K. Hahn.

SHAMROCK SALAD

1 box gelatine powder 2 pimentoes
\y2 cups boiling water 1 green pepper
% cup vinegar I cup celery

Dissolve gelatine in boiling water. Chop pepper, pimentoes and 
celery, combine. When starts to congeal fill large green pepper. When 
cold slice off. Mrs. E. L. Barber.

CRANBERRY SALAD
y2 envelope Knox Sparkling or Ply- 1% cups cold water 

mouth Rock Gelatine 54 cup diced celery
1 pt. cranberries % cup nut meats and salt

Cook cranberries in 1 cup cold water 20 minutes, stir in sugar 
and cook 5 .minutes; add gelatine which has been softened in cup 
cold water, stir until dissolved, let cool. When begins to thicken 
add celery and nuts, turn into pan. When firm cut into squares, 
placing whole nut meat on each square. Serve on lettuce leaf with 
dressing. Mrs. M. D. Porter.

PINEAPPLE CHEESE SALAD

1 can sliced pineapple Mayonnaise
1 slice cream cheese Lettuce

Place lettuce leaves on plates, then a slice of pineapple, fill the 
center with grated cream cheese. Serve with mayonnaise.

Mrs. C. F. Osburn.
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PINEAPPLE SALAD
y2 box pink Plymouth Rock Gelatine % cup English walnuts
1 can sliced pineapple % cup vinegar
y2 pt. small sweet pickles \y2 cups sugar

Soak gelatine in cold pineapple juice. Cook sugar and viriegar 
until it hairs, add soaked gelatine, pineapple and pickles cut in cubes. 
Pour in shallow granite pan, add nuts. When hard cut in squares. 
Serve on lettuce leaf with spoonful of salad dressing and few chopped 
nuts reserved. Will serve six. Mrs. Fred Day.

PEA SALAD

Steamed or stewed peas may be combined with a little salmon 
or white fish, shredded. Add celery chopped fine, onion cut up in 
small bits and combine with salad dressing. Serve on lettuce leaf. A 
spoon of dressing on top with a few whole peas sprinkled over adds to 
the attractiveness. Mrs. Scott Smith, Jr.

TUNA FISH SALAD

1 can tuna fish
2 stalks celery

1 cup shredded cabbage 
Salad dressing

■ Flake tuna fish, add celery and cabbage. Mix thoroughly with 
salad dressing and garnish with hard boiled egg.

Mrs. Marshall E. Clark.

PERFECTION SALAD AND DRESSING

1 small cabbage
1 cup celery
6 pickles
2 pimentoes
1 cup nut meats
2 envelopes gelatine 
y2 cup sugar 
Lemon flavoring

% cup vinegar
y2 cup sugar
1 tablespoon flour
2 eggs
Salt
1 teaspoon mixed mustard 
y2 pt. cream

Soak gelatine in J4 pt. of cold water 3 to 5 minutes. Add 1J4 
pt. hot water, lemon, % cup sugar and stir until dissolved. Set out 
to cool.

Cut cabbage, celery, pickles, pimentoes, nuts fine and stir into 
cooled gelatine. Pour into square dish, and set into cool place to 
harden. Later cut in 16 squares and place on lettuce.

For dressing: Mix sugar, flour, salt, mustard; dampen with little 
water, add beaten eggs. Pour boiling vinegar into this, stir constantly 
in double boiler until thick. This makes about a pint and will keep 
in cool place. When needed mix with sweet or sour cream, or whipped 
cream to top off squares. Mrs. Ruby A. Merriam.
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| YOUR BOY— |
His Education or a Start in Business can be

| Reduced to an ABSOLUTE CERTAINTY 
For details see MARY A. McNAUGHTON, Agent

Central Life Insurance Co. of Illinois
I C. R. CORRICK, General Agent
| 422-4 Higley Bldg. Phone 5858 |
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KENWOOD BAKERY

PIES, CAKES, ROLLS AND BREAD

Kenwood Park, Iowa Phone 7038 |
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I WE. ARE the official service station for eighteen dif- |
ferent battery and electrical manufacturers and to |

| become their representative we had to have the best |
| of testing apparatus and expert electrical mechanics; so |
| bring your battery and electrical troubles to us if you wish |
| the best service at a moderate price. We have the best |
i in Radio as well. ?

ELECTRICAL SERVICE COMPANY
I 416 Second Avenue East Phone 2969 |
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OWNERS HEADQUARTERS

RUDE AUTO COMPANY
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SALMON SALAD
1 can Holly Brand Salmon (small size) A little chopped cucumber and green 
% cup chopped celery or pimento pepper

Mix together with fork and add the following dressing: Blend
1 tablespoon flour, 1 teaspoon mustard, 1 teaspoon salt, add 1 large 
tablespoon butter. Beat 3 eggs or yolks of six and add slowly, mixing 
thoroughly. Mix 1 cup vinegar and 1 cup cold water if vinegar is 
strong. Stir into mixture, adding 4 tablespoons sugar. Cook until 
smooth. Makes a pint. Add cream to make right consistency.

Mrs. H. C. DeWitt.

COOKED SALAD DRESSING
Yolks of 13 eggs 3 tablespoons sugar
6 teaspoons salt 13 tablespoons vinegar
1% teaspoon Coleman’s Mustard Butter

Use 1 tablespoon of butter to every two eggs. This recipe when 
thinned with whipped cream is sufficient for a large amount of salad.

Mrs. A. T. Pleune.

FRUIT SALAD DRESSING
% cup pineapple, peach or pear juice % cup sugar 

cup orange juice 2 eggs
% cup lemon juice

Mix the fruit juices, add the sugar, beat the eggs slightly and add 
them. Put the whole in a double boiler and cook until mixture begins 
to thicken. Remove from fire and beat a few seconds with a rotary 
egg beater. Cool and serve. Mrs. Scott Smith, Jr.

MAYONNAISE DRESSING
2 eggs 3 tablespoons sugar
l/-2 teaspoon pepper M cup vinegar
% teaspoon mustard 1 tablespoon butter
i teaspoon salt . Pinch of cayenne pepper if desired

Beat egg, stir in blended dry ingredients with 1 tablespoon flour, 
add vinegar, cook in double boiler until thick, beat with flat egg beater 
while cooking. When cool add sweet or sour cream.

Mrs. Mary Bittner.

SALAD DRESSING
1 teaspoon salt 3 tablespoons cream
I teaspoon mustard Yolks of 4 eggs
1 tablespoon butter 1 scant cup vinegar
2 teaspoons sugar

Mix and stir over fire until begins to thicken, strain. Combine 
with % cup whipped cream when used.

Mary A. McNaughton.
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SALAD DRESSING
}/2 cup vinegar 1 cup sugar
% cup water 2 teaspoons flour

1 teaspoon salt

Add a little liquid to dry ingredients. Mix thoroughly, add 2 eggs 
and beat smooth with egg beater. Then add rest of liquid and cook. 

Mrs. Jas. Noon.

DRESSING FOR POTATO SALAD
1 tablespoon butter 1 tablespoon vinegar
1 tablespoon sugar

Two eggs beaten, add to vinegar, salt and pepper, cook until 
thickens, add whipped cream. Mrs. F. M. Dqan.

SALAD DRESSING
1 tablespoon mustard 4 tablespoons flour
y> tablespoon salt y2 cup vinegar
54 teaspoon white pepper 4 egg yolks
One-tenth teaspoon cayenne pepper 1% cups hot water 
6 tablespoons sugar 2 tablespoons butter

Mix dry ingredients, add eggs, hot water and vinegar. Put in 
double boiler and cook until it is thick, add butter after removing 
from Are. Mrs. R. J. Brodie.

TARRAGON DRESSING
4 tablespoons olive oil [ tablespoon strained tomato juice
1 tablespoon Tarragon vinegar

Place in bottle. Shake well. Mrs. Etta Wilson.
/
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SANDWICH FILLING
% lb. boiled ham lb. cream cheese
4 or ? sour pickles Salt and pepper to taste
1 cup chopped nuts Mayonnaise

Grind cheese, ham and pickles in food chopper. Add nuts and 
mayonnaise. Pimentoes if desired.

OLIVE-CHEESE FILLING
1 cup diced cheese 2 tablespoons flour
2 tablespoons butter % teaspoon salt
Yz cup sweet milk y2 cup stuffed olives

Make a cream sauce of butter, milk and flour, then add cheese 
and cook until melted. Add olives cut fine. Cool and spread.

Dorotha Roberts.

DEVILED SANDWICH FILLING
Vz cup chopped hard cooked eggs 
Yz cup chopped cucumbers 
1 tablespoon chopped onions 
1 tablespoon catsup

Mix the ingredients until 
slices of buttered white bread.

3 tablespoons mayonnaise
1 teaspoon salt
54 teaspoon paprika

a paste is formed and spread between 
(Twelve sandwiches.)

PEANUT AND BANANA SANDWICHES
4 bananas, chopped fine Mayonnaise
I cup rolled peanuts

Add enough mayonnaise to moisten well. Spread rather thickly 
on thin slices of buttered bread. Do not spread until ready to serve.

CHICKEN SANDWICHES
1 cup chicken 4 tablespoons mayonnaise
1 cup celery

Put chicken through the finest knife of a meat chopper, add celery 
and mayonnaise. Butter thin slices of white bread and spread with 
chicken mixture.

SALMON SANDWICHES
14 cup salmon 2 tablespoons green peppers
2 tablespoons chopped pickle 3 tablespoons mayonnaise
2 hard boiled eggs y2 teaspoon salt

Flake the salmon with a fork, add the pickle, egg, green pepper, 
mayonnaise and salt. Let stand for a few minutes to season. Then 
spread.
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WINTER’S SANDWICH FILLING
\y cups ground nuts 
1% cups ground raisins 
1 chopped apple
4 small sweet pickles

Makes 43.

% cup dates 
y2 cup figs 
y2 cup raisins

y teaspoon salt
% cup chopped olives
Mayonnaise

Mrs. Berlin.

SANDWICH FILLING
I cup boiling water
1 tablespoon flour (blended)
1 tablespoon butter

Cook until thick. Mrs. E. L. Barber.

MEAT SANDWICH FILLING
1 cup minced ham, or any cold roast, Mayonnaise

or chicken

Grind meat through fine meat grinder, and moisten with 
mayonnaise, season with salt and pepper and spread between slices of 
buttered bread.
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Caramel Pudding.
1 cup dark brown sugar
6 tablespoons flour
>'s teaspoon salt
3 egg yolks
2>i cups milk
1 teaspoon vanilla
3 egg whites, beaten
1/2 cup almonds
Mix sugar and flour. Add salt, 

yolks and milk. Cook until creamy 
in double boiler. Stir frequently. 
Add rest of ingredients. Mix •well 
and chill. Serve plain or with 
cream.

After cleaning white canvas shoes, 
place them in the dark to dry and 
this will prevent them turning
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DATE TORTE
1 cup chopped dates
1 cup bread crumbs
1 cup sugar
1 cup chopped nuts

J-4 cup flour
1 tablespoon vanilla
1 teaspoon baking powder
2 eggs

with
Beat all together, bake in sheet 
whipped cream.

20 minutes.
Mrs.

Cut in cubes, serve 
Harry R. Reif.

PINEAPPLE PUDDING
1 cup cold water
1 cup pineapple juice
2 tablespoons corn starch

% cup sugar
2 eggs

Put all but egg yolks in a double boiler to heat. When hot add 
the egg yolks. Cook until smooth and thick. Take from fire and 
pour over beaten whites of eggs and add 1 cup of pineapple, cut in 
cubes and drained. Serve hot or cold with whipped cream.

Mrs. Wm. H. Dasher.

RICE AND PINEAPPLE PUDDING
1 cup boiled rice 1 cup whipped cream
1 can shredded pineapple, without juice

Sugar to taste. Serve cold. Mrs. Doolittle.

RICE PUDDING
y? tea cup rice y2 teaspoon salt
1 qt. milk

Put in double boiler and cook till soft. Then take yolks of 4 
eggs beaten with cup sugar, stir in gradually till it thickens like 
custard then add 1 teaspoon flavoring. Turn into a baking dish and 
put on the whites of the 4 eggs beaten with 44 cup sugar. Place in 
oven till brown. Mrs. Orange Sackett.

MIST PUDDING
y2 lemon 3 egg whites
1 pint water 3 egg yolks
1 cup sugar 1 cup milk
y2 teaspoon salt 3 tablespoons sugar
3 rounded tablespoons corn starch Pinch of salt
1 lemon

Steep the thin shavings of the lemon rind ip 1 pint water. Mix 
sugar, salt and corn starch and pour on them strained, boiling lemon 
water. Cook in a double boiler 10 minutes, stirring constantly. Add 
juice of 1 lemon, then stir in quickly the stiffly beaten whites of 3 eggs. 
Mix well and turn into molds. Make a soft custard of egg yolks, milk, 
sugar, and a pinch of salt. Cook in a double boiler until smooth. When 
cool, flavor with vanilla. Serve the pudding on individual dishes 
with the custard sauce around. Mrs. G. L. Matteson.
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LOW PRICES AND HIGH QUALITY
UNITED |

We are out of the high rent district but easy to | 
| reach and we give our customers the benefit of our | 
| saving. Try us for |
| Suits and Overcoats

Your Work and Your Worries
We Take Care of Them All

Alterations of all kinds, dry cleaning, repairing and
| Pressing

A. L. Severtson
The Tailor

| Room 3 Ely Block Cor. 2d Ave. and 3d St. |
CEDAR RAPIDS, IOWA
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W. G. HASKELL CO. |

Coal and Coke
/ I

♦“WE WILL TRY OUR BEST TO SERVE YOU” |

Just Phone 367 407 5th Ave. E. I
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PINEAPPLE TAPIOCA
\y2 cups tapioca Juice of 1 lemon
1 can pineapple

Cook tapioca in double boiler, add chopped pineapple, lemon 
and pineapple juice. Mix all together. Serve with whipped cream or 
custard. Mrs. H. L. McCammon.

TAPIOCA PUDDING
y2 lb. pearl tapioca 1 lb. dates
1 lb. dark brown sugar 1 cup shelled nuts

Soak tapioca over night. Put in double boiler with double the 
amount of water and boil till clear. Caramel sugar in a skillet with 
1 tablespoon of water. Melt and stir; boil till like caramel and add 
to tapioca. Put in dates and cook until dates are done. Put nuts in 
last. Set out to cool and serve with whipped cream. Mrs. Cypra.

MINUTE TAPIOCA PUDDING
1 pt. milk % teaspoon vanilla
2 tablespoons sugar Yolk of 1 egg
1 tablespoon Minute Tapioca

Save a tablespoon of milk to mix with the egg and sugar. Put 
the milk in a double boiler and when hot put in the tablespoon of 
tapioca. Cook 15 minutes, then add the beaten egg yolk, sugar and 
little milk. Cook until thick as custard. Beat white of egg stiff and 
pour the hot tapioca over it slowly and stir in, add vanilla and set 
aside to cool. Serve with or without whipped cream.

Mrs. C. F. Osburn.

APPLE BROWN BETTY
y2 cup melted butter Sugar to taste
1 qt. sliced apples 1 qt. bread crumbs
^2 cup water Juice and rind of lemon or orange

Moisten crumbs with butter and place in baking dish in layers 
alternating with apples. Sprinkle each layer of apples with water or 
fruit juice and sugar, having a layer of crumbs on top. Cover and 
bake. Serve with a sauce or cream. Mrs. H. Paxton.

DATE PUDDING
4 eggS 2 level teaspoons baking powder
2 cups sugar 1/4 cups dates
5 tablespoons milk 1% cups black walnuts
3 tablespoons flour Vanilla

Mix and sift dry ingredients; add yolks of eggs, dates, nuts, 
vanilla. Then fold in the stiffly beaten whites, bake 45 minutes in 
greased pan over hot water. Mrs. Geo. B. Ainslie.
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FAVORITE PUDDING
1 pt. bread crumbs in
1 cup hot milk
1 cup sorghum
1 tablespoon melted butter
1 egg

1 cup flour
1 teaspoon soda
% cup seedless raisins 
/2 cup seeded raisins 
Nutmeg and spices

Steam two hours. Serve with cream sauce.

Cream Sauce
1 cup sugar 1 egg
1 tablespoon melted butter 4 tablespoons boiling water

Cream butter and sugar, add beaten egg and last the boiling water 
and cook one minute. Flavor with vanilla. Mrs. V. H. Ogburn.

DATE PUDDING
% lb. dates Yolks of 5 eggs
1 cup English walnuts 2 tablespoons sugar

Seed and chop fine the dates and mix with chopped nuts. Beat 
egg yolks, add sugar and mix with the dates and nuts. Beat the 
whites of eggs, put half in buttered baking dish, then dates and nuts, 
add the remaining whites on top. Bake in pan of hot water 25 minutes.
Serve with whipped cream. Mrs. George Clements.

DATE PUDDING
1 scant cup sugar 2 heaping tablespoons flour
1 scant cup nuts 1 rounding teaspoon baking powder,
1 scant cup dates mixed with flour and sugar
2 eggs

Stir dates and nuts in this mixture, add well beaten egg and small 
pinch of salt. Bake in moderate oven. Lois Doolittle.

CHERRY OR APPLE “SLUMP”
1 egg 2% cups flour
1 cup sour cream 1 teaspoon soda
Salt 1 teaspoon baking powder

Place cherries or apples in a well greased baking dish and pour 
batter over and bake. Serve with sweetened cream or maple pudding 
sauce. Mrs. Warren Hansen.

HALF HOUR PUDDING
4 tablespoons butter
1 cup sugar
3 egg yolks (beaten)

Bake % hour.

1 large cup corn meal
1 teaspoon baking powder 
Whites 3 eggs beaten stiff

Serve with sweetened cream or a sauce if preferred. 
Mrs. Warren Hansen.
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CARAMEL CUSTARD .
1 cup milk 4 tablespoons sugar

Warm milk until it bubbles around edge of the pan. Melt the 
sugar to a syrup and pour slowly into the milk. Set aside to cool while 
buttering custard cups. Stir in 1 beaten egg and a few drops of 
vanilla. Bake in pan of water until firm. Will fill 2 cups.

Mrs. W. R. Kahler.

COFFEE JELLY DESERT

y2 box of gelatine
y2 cup cold water

2 cups strong, hot coffee 
y2 cup sugar

Soak gelatine in cold water, add hot coffee and sugar, stir until 
dissolved, place over fire. Remove from fire, add tablespoon of lemon 
juice. Place on ice and when it begins to thicken add raisins, dates 
and nuts. Serve with whipped cream. Mrs. Charles Dobson.

MARSHMALLOW CREAM
1 tablespoon gelatine 
^2 cup cold water 
y2 cup cold water

4 egg whites, beaten stiff
1 cup sugar
1 teaspoon extract

Stir over fire gelatine and % cup of cold water until thoroughly 
dissolved, then add y2 cup cold water and set aside to cool. Add egg 
whites and sugar, beat until thoroughly mixed, add extract. Beat until 
quite thick. Place y2 of mixture in mold and sprinkle with nuts, color 
remainder pink, add to first layer and sprinkle with nuts. Slice, and 
serve with whipped cream or sliced pineapple. Mrs. I. A. Beecher.

BAKED PEARS
Cut pears in half, remove core and place in baking dish. Place 

a few broken nut meats in the center of each pear with 3 tablespoons 
sugar and a little water. Bake until tender; serve with whipped cream. 

Mrs. Warren Hansen.

WAVERLY PUDDING
y2 cup butter 2 eggs ' 1
1 cup sugar 2 teaspoons baking powder
1 cup chopped raisins Enough flour for a stiff batter
1 cup sweet milk

Partly fill greased cups and steam 1 hour. Serve with cream and 
sugar. Just as nice when reheated by steaming as when fresh.

Mrs. James Noon.
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The Gift Store
Where Gift Choosing Is Easy

BOOKS
STATIONERY

ENGRAVING MOTTOES
LEATHER GOODS BRASS GOODS

FOUNTAIN PENS GREETING CARDS
GAMES OFFICE AND LIBRARY FITTINGS

Holden-Kahler-Stecker Co
Phone 57 110 South Third Street
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Hutchinson’s
ICE CREAM AND

SHERBETS

For All Occasions
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DATE PUDDING

y2 cup sugar
y2 cup chopped nuts
1 cup dates

2 tablespoons flour
3 eggs beaten separately

Bake % of an hour in a pan, set in another pan with hot water 
in it. Serve with whipped cream. Mrs. A. S. Long.

COTTAGE PUDDING

y2 cup sugar
1 cup flour 
Vanilla
y2 cup cold water

1 egg
I tablespoon butter
1 teaspoon baking powder

Bake in moderate oven. Serve with clear sauce flavored with 
vanilla or nutmeg. Mrs. Mary Bittner.

Clear Sauce

y2 cup sugar
1 pt. boiling water

2 tablespoons butter
1 tablespoon flour

Mix thoroughly sugar, flour and butter. Add boiling water and 
boil 1 or 2 minutes. Add flavoring, vanilla or nutmeg, after removing 
from fire. Mrs. Mary Bittner.

CARROT PUDDING
1 cup grated potatoes
1 cup raisins
1 teaspoon soda stirred into potatoes 
% teaspoon cloves
1 cup grated carrots
y2 nutmeg

y2 cup currants
I teaspoon cinnamon 
y$ cup butter
1 cup sugar
1% cups flour

Flour the raisins, butter the 
lemon sauce or whipped cream. 

tins, steam 3 hours. Serve with 
Mrs. E. O. Bullock.

NEW ENGLAND BROWN BETTY
6 or more apples Butter, sugar, cinnamon
2 cups brown or white bread crumbs

Peel and slice apples. Place alternately layer of apples and bread 
crumbs in a rather deep, well greased pan. Apples on top layer. 
Sprinkle apple layers lightly with cinnamon and tiny pieces of butter, 
also sugar freely. Pour over all 1 cup water, cover and place in oven 
and bake until nicely browned. Serve with cream whipped or any 
sweet sauce. Margaret Graham.
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^ASH LEADS THE WORLD IN 
MOTOR CAR VALUE

eAJAX
Advanced

Six NASH
Special

Six

Cedar Valley Nash Co.
706 Second Avenue Phone 600
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FRANK TRUNECEK
Will Save You from 20 to 25 Per Cent on

FURNITURE, RUGS AND STOVES
Reason Low Overhead 1100-1102-1104 So. 3d St. E.

■ 1IIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllltlllllllllllllllll ■

■ llllllllllllllllllllilllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllilllll ■

TRADE WITH OUR
ADVERTISERS

THEY MADE THIS

BOOK POSSIBLE
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BOYSON JEWELRY 
COMPANY

Established 1900

| 225 So. 2d St. Higley Bldg.

I GIFT STORE OF QUALITY
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BAKED APPLES

Apples 1 cup sugar
Chopped marshmallows % cup water
Raisins Cocoanut
Nut meats

Pare and core well shaped apples. Fill centers with chopped 
marshmallows, raisins and nut meats. Bake till tender. Put a cup 
of sugar and % cup water in sauce pan, stir until melted. Cook 5 
minutes, cover apples with this sauce and roll in cocoanut. Serve 
surrounded with marshmallows. Mrs. H. L. McCammon.

APPLE DUMPLINGS
2 cups flour y2 teaspoon salt
2 teaspoons baking powder y2 cup shortening
Apples

Mix above ingredients to consistency of biscuit dough, roll and cut 
in squares. Cut apples in slices and fold in squares. Put in baking 
dish. Before placing in oven make the following sauce and pour over 
dumplings: 1 cup brown sugar, 3 cups water, 1 dessert spoon butter. 
Boil 5 minutes. Bake in slow oven. Mrs. O. G. Sies.

THE YOUNG COOK’S SHORTCAKE
2 tablespoons sugar 2 cups flour
3 tablespoons butter 4 teaspoons baking powder
1 egg 54 teaspoon salt
44 cup milk

Cream the butter and sugar, add egg and beat, sift baking powder 
and salt with the flour, adding this alternately with the milk to the 
butter, sugar and egg, stir as lightly as possible, the batter should 
seem thick and be rough looking. Spread in two buttered tins, bake 
in a rather hot oven. For a small family use only half the recipe. 
This shortcake is delicious with strawberres, raspberries, blackberries, 
peaches or oranges. Mrs. Frederick G. Murray.

INDIVIDUAL SHORT CAKES
2% cups flour 1 teaspoon salt
54 cup sugar 3 tablespoons butter
4 teaspoons baking powder 1 cup sweet milk

Sift dry ingredients together. Cut in the butter and add milk, stir 
up well and scrape out on floured board. Cut into large size biscuits 
and bake. When done split each biscuit and butter it. Add fruit, 
either fresh or canned, between the halves of biscuit.

Mrs. N. Pepmeyer.
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WRIGHT’S
The ‘Best SMilk

Phone 652 I
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| Phones 511-512 1600 E Avenue 1

CENTRAL PARK GROCERY
J. L. KONECNY

| Our goods must be first quality
| Our prices must be right

Our service must be paramount i
Our customers must be satisfied

| WE DELIVER TRIANGLE STORE No. 14 |
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DANIELS PARK 
SANITARY MARKET & 

GROCERY
Quality and Prices Always 

Right
L. W. NOBLE, Meats 

J. F. INDRA, Groceries
901 Oakland Avenue
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| OUR ADVERTISERS |

| Spent Their Good Money |

| To ask for Your Business |

I GIVE THEM A TRIAL I
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PRUNE ROLL
Shredded and sweetened prunes Nutmeg
Chopped nuts

Make a sweet biscuit dough. Roll this out thin, cover with a 
thick layer of shredded and sweetened prunes, add a layer of chopped 
nuts and sprinkle the whole with nutmeg. Roll over as for jelly roll 
and bake in moderate oven for 1 hour. Serve with whipped cream or 
hard sauce. Mrs. C. E. Stryker.

CREAM PUFFS
4 cup flour
3 eggs

1 cup boiling water 
J4 cup butter

Add butter to boiling water and as soon as it boils up again add 
all flour at once. Remove from stove. Beat 7 minutes. Cook again 
stirring all the time. Cool and add unbeaten eggs one at a time. 
Mixture should be stiff enough to hold its shape without spreading. 
Bake in hot oven 25 to 30 minutes.

Filling for Cream Puffs
\y2 cups scalded milk
% cup sugar
4 tablespoons corn starch
2 eggs

% teaspoon salt
1 teaspoon butter
1 teaspoon vanilla

Mrs. Harley Kibler.

“RULE OF THREE”SHERBET
3 pts. water
3 cups sugar
3 lemons (juice)

3 oranges (juice)
3 bananas (mashed)
3 whites of eggs

Boil water and sugar; let cool; put syrup and fruits in freezer, turn 
briskly. When partly frozen add whites of eggs.

Mrs. Frederick G. Murray.

SHERBET
1 qt. milk or cream Juice of 2 or 3 lemons
2 cups sugar Grated rind of lemons

Chill milk and sugar, add lemon and freeze hard. Other fruit 
may be added to the lemon if desired. Mrs. P. W. Jacobson.

APRICOT SHERBET
1 qt. water 1 qt. apricots
1 pt. sugar 1 qt. milk and cream mixed

Cook until dissolved, add quart of apricots. Rub through, colan­
der, freeze until mushy. Then add 1 qt. milk and cream mixed. Leave
sherbet in freezer until ready to serve. Mrs. M. D. Porter.
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BISQUE CREAM
y2 lb. peanut brittle (ground) 1 pt. cream (whip)

Freeze 4 hours. Miss Etta Wilson.

COFFEE MOUSSE
1 cup sugar I pt. heavy cream
2 cups strong coffee I teaspoon vanilla
1 cup rich milk 1 tablespoon granulated gelatine

Mix and freeze as usual. Miss Etta Wilson.
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PIE CRUST RULE 1-2-3
1 cup water 3 cups flour
2 cups lard

Stir with a spoon. Miss Etta Wilson.

HOT WATER PIE CRUST

y2 cup lard 1% cups flour
% cup boiling water Salt

Pour boiling water over lard, stir until melted. Sift salt and flour, 
mix lightly. Mrs. P. W. Jacobson.

COOKING SCHOOL PIE CRUST
\y2 cups flour y cup lard
y2 teaspoon salt Ice water to make a dough
% cup butter

Mix salt and flour. Add the lard and cut with a knife into pieces 
about the size of a pea. Add the water gradually and mix with knife, 
handling as little as possible. Put on floured board and roll lightly 
into long strip. Put the butter in bits over the top, sprinkle with a 
little flour and fold ioward the center. Roll out again, then roll 
as for jelly cake. Cut from this enough for a single crust. Roll to 
fit your pan.

MINCE MEAT
3 lbs. lean beef
5 lbs. tart apples
2 lbs. raisins
2 lbs. currants
1 lb. suet
2 tablespoons cinnamon

1 tablespoon allspice
1 tablespoon cloves
1 teaspoon salt
2 or 3 pts. vinegar
Sugar enough to sweeten

Fruit juices of pears, peaches or a quart of cherries an improve­
ment. Cook beef, run beef and suet through meat chopper, also the 
apples and raisins. Mrs. W. B. Warner.

MINCE MEAT
2 bowls chopped apples
1 bowl chopped meat
J4 lb. chopped suet
Grated rind and juice of 1 lemon
2 teacups molasses
1 teaspoon cinnamon

Sugar and salt to taste.

1 teaspoon cloves
2 teaspoons nutmeg
1 lb. raisins
y2 lb. currants
% lb. citron (cut fine)
1 qt. cider

Mrs. O. G. Sies.
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Where Economy Rules

NINE STORES IN CEDAR RAPIDS and MARION, IA.

112 South First Street East
209 F Avenue West
126 Third Avenue West
313 Third Avenue East

529 Fifth Avenue East
930 South Ninth Street East
1207 Fourth Avenue East
1500 First Avenue East

Seventh Avenue, Marion, Iowa
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^Van Cleave Studio
Denecke’s 3rd Floor Week Days Only

At Home 1220 Oakland Road on Sundays

You MUST Hurry if You Want Your Photos for

CHRISTMAS
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RAISIN TARTS
1 egg 1 tablespoon butter
1 cup sugar 1 tablespoon water
1 tablespoon flour 1 cup raisins

Make a rich pie crust and line 12 patty pans. Mix above ingre­
dients together well and fill the patty shells. Bake in quick oven 15 
minutes. Mrs. Geo. Williamson.

BUTTERSCOTCH PIE
2 cups dark brown sugar 2 cups milk
2 tablespoons butter 3 eggs

Cream butter and sugar, beat yolks of eggs and mix with milk, 
add 2 tablespoons flour. Cook all ingredients, put into previously 
cooked pie shell.

Meringue: Beat 1 egg white, 1 tablespoon sugar until stiff. Cover 
top of pie. Mrs. V. H. Ogburn.

BUTTERSCOTCH PIE
1 cup milk
1 cup brown sugar
1 egg

1 heaping tablespoon flour
1 even tablespoon butter
1 teaspoon vanilla

Heat milk, add flour and sugar mixed, then the beaten yolk of 
egg. Cook until thick and as taken off add butter and flavor. Pour 
into a baked pie shell. Use white of egg for meringue.

Makes small pie. Mrs. L. W. Dunlap.

CHERRY PIE
1 cup cherries
1 cup water
3 tablespoons corn starch

1 cup juice
1 cup sugar 
Nuts

Mix sugar and corn starch, pour boiling 
Boil until clear, add cherries and nuts. Bake 
cream.

water and juice over it. 
and serve with whipped 
Ethel M. Height.

BUTTERSCOTCH PIE
3^ cup sugar
1 teaspoon butter
Small quantity of water 

cup sugar
1 cup milk

2 level tablespoons corn starch
2 eggs
1 teaspoon butter
1 teaspoon vanilla

Burn till it makes a caramel-sugar, butter and a little water, add 
a little more hot water to melt. Boil the following in double boiler 
until thick: sugar, milk, corn starch, beaten yolks of eggs and butter. 
Add slowly to the burned part and stir in vanilla. Put into pie shell. 
Beat whites of eggs with 2 tablespoons of sugar, put on top of pie. 
Place in oven until brown. Mrs. H. C. DeWitt.
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LEMON PIE
1 cup sugar 1% lemons
4 eggs

Break egg yolks into double boiler and beat thoroughly, add slowly 
y2 cup sugar, also grated rind and juice of lemons. Let cook until 
thick, stirring all the time. Beat whites of eggs, add % cup sugar. 
Add to cooked ingredients. Pour in previously baked pie shell, sprinkle 
with powdered sugar. Set in oven and brown slightly.

Ethel M. Height.

LEMON PIE
1 cup sugar 2 heaping tablespoons flour
2 eggs Butter size of an egg
1 lemon 1 cup milk

Cream flour, sugar and butter, add beaten yolks of eggs, juice 
and grated rind of lemon. Beat all together and add 1 cup milk and 
beaten whites of eggs. Put in unbaked pie shell. Bake slowly for 
y2 hour. Serve with whipped cream. Mrs. J. J. Clements.

LEMON PIE
224 CUPS sugar 6 tablespoons corn starch
3 lemons 3 eggs
3 cups water 2 teaspoons butter

Mix sugar and corn starch, add boiling water and cook until clear. 
Add egg yolks, butter, juice and grated rind of lemon. Pour in baked 
shell. Cover with meringue, put in oven to brown. This makes 
filling for two pies. Mrs. A. S. Long.

LEMON PIE
3 eggs 1 lemon
J4 cup sugar

Beat yolks of eggs with sugar and add grated rind and juice of 
lemon. Cook very slowly until thick, add beaten whites of eggs and 
y2 cup sugar to above. Put into a pie shell, previously baked. Brown 
in a hot oven. Mrs. W. R. Kahler.

CHOCOLATE PIE
24 cup sugar Butter size of walnut
3 tablespoons cocoa or 3 squares 2 tablespoons flour

chocolate 1J4 cups milk
2 eggs Vanilla

Mix ingredients and boil in double boiler until thick. Put in pre­
viously baked crust and allow to cool. Frost with egg whites or serve 
with whipped cream, using whole eggs for filling.

Mrs. W. R. Kahler.
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RHUBARB PIE
1 egg 6 tablespoons cream
I cup sugar 2 level tablespoons flour

Cut up enough rhubarb to fill unbaked crust, mix above ingredi­
ents and pour over rhubarb. Bake in moderate oven.

Mrs. Walter Rice.
CARROT PIE

1 cup cooked carrots 1 cup sugar
2 eggs 1 teaspoon ginger
1 teaspoon flour 1 teaspoon cinnamon
54 teaspoon cloves and allspice 1 pinch salt
2 cups milk

Mix all ingredients well and put in raw crust to bake. 
Mrs. E. 0. Bullock.

PUMPKIN PIE
1 qt. milk 2 eggs
1 pt. pumpkin 1 teaspoon salt
1 teaspoon cinnamon 1 teaspoon ginger
154 cups sugar

Mix and put in raw crust. This is sufficient for two pies. 
Mrs. F. M. Doan.

FILLING FOR PUMPKIN PIE
1 large can pumpkin 3 eggs
2 cups sugar 3 tablespoons flour
1 teaspoon salt 2 teaspoons cinnamon
y2 teaspoon ginger 54 teaspoon nutmeg
1 qt. milk

Mix all ingredients and add milk. Sufficient for three pies. 
Mrs. Nora II. Clark.

PUMPKIN PIE
34 cup sugar 154 level cups strained pumpkin
1 level teaspoon cinnamon 3 eggs
1 level teaspoon ginger 1% cups milk
54 level teaspoon salt 1 tablespoon melted butter

Put sugar into a bowl, add spices, salt, pumpkin, eggs slightly 
beaten, milk and butter. Mix and pour into a pastry lined pie plate 
and bake in a moderate oven for £4 of an hour. Cool and serve. Suf­
ficient for one pie. Mrs. C. E. Stryker.

PUMPKIN PIE
1 cup pumpkin 1 heaping tablespoon corn starch
2 eggs % teaspoon cloves
54 teaspoon ginger and cinnamon Sugar to taste
154 cups milk

Mrs. I. A. Beecher.
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DIAMOND BLOCK 
COAL CO.

| Better Coal and Lower Prices |
111 First Avenue East 

Phone 3984
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JOHN E. LAPES I

FLORIST

| Phone 473 308 3d Ave. E. |

| Flowers for all Occasions |
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The Cream of Ice Creams
; Quality Comes First—We Have It

Service Comes Next—We Give It 
Satisfaction Is What We All Want—

WE GUARANTEE IT

RAWSON ICE CREAM COMPANY
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JERRY DYTERT, Florist
When You Think of Flowers Try Ours

| 2818 A Avenue East Phone 7022 |
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| OUR ADVERTISERS— |

The best way to thank them for their -
co-operation in producing this book is to

—TRADE WITH THEM I
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CHOCOLATE PIE
4 tablespoons grated chocolate 3 cups milk
1 cup sugar 5 tablespoons flour
2 teaspoons butter 2 eggs

Cook all together, -pour in baked shell, cover with meringue and 
brown. This is enough filling for two pies. Mrs. O. S. Johnston.

BUTTERSCOTCH PIE
1 cup brown sugar
2 rounding tablespoons butter 
\y2 cups milk
Meringue

2 rounding tablespoons flour or corn 
starch

2 eggs

Meringue: Beat whites of 2 eggs and cup sugar until stiff. 
Margaret E. Clark.

CHOCOLATE CREAM PIE
2 cups milk • 5 level tablespoons sugar
Pinch of salt 1 teaspoon vanilla
1 square chocolate 2 egg whites
V/2 tablespoons flour 4 level tablespoons sugar
Yolks of 2 eggs

Put milk, salt and chocolate in double boiler and when hot and 
smooth stir in flour mixed smooth with some of the cold milk. Stir 
until it thickens. Cook 10 minutes. Mix the yolks of eggs and sugar 
together and pour over the hot mixture, stirring well for about 1 minute. 
When cool add vanilla and pour in baked piecrust with a meringue 
of the egg whites beaten stiff, pinch of salt, 4 level tablespoons sugar 
and vanilla. Brown. Mrs. Emma V. Wood.

CREAM APPLE PIE
6 to 8 apples 1 cup cream
1 cup sugar % cup flour

Mix sugar and flour together thoroughly. Line pie plate with part 
of this mixture. Place apples cut in quarters in pie plate, put balance 
of flour and sugar mixture and cream over them. Butter and cinna­
mon may be added if desired. Bake % hour or until apples are 
tender. Mrs. C. H. Spaulding.

CREAM PIE
2 eggs
1 tablespoon flour
2 tablespoons sugar

1 tablespoon butter
1 cup milk
Vanilla

Mix flour and sugar, add milk, butter and beaten yolks of eggs.
Cook until it thickens. Flavor with vanilla. Put in baked crust. Use 
either whipped cream or whites of eggs for top of pie.

Mrs. Julia Carberry.



96 PIES AND FILLINGS
^iiiiiiiiiiiii........... ........................................................................................................................................................................ .

PINEAPPLE PIE
54 cup sugar 2 cups milk
3 heaping tablespoons flour Pinch of salt
Yolks of 2 eggs

Cook in double boiler. Add 4 or 5 slices of pineapple cut rather 
fine, pour into a crust that has been already baked. Use the whites 
of eggs for meringue to cover the top. Lois Doolittle.

CHESS PIE
54 cup sugar Yolks of 2 eggs
% teaspoon cloves 1 cup water
54 teaspoon cinnamon 54 cup seedless raisins
54 teaspoon allspice 2 tablespoons flour
54 tablespoon melted butter

Mix flour, sugar and spices and add water, beaten yolks of the 
eggs, melted butter and raisins. Bake in a slow oven. When done 
cover with a meringue made by beating the whites of the eggs and 2 
tablespoons sugar. Put into a moderately warm oven to set and 
brown the meringue. Mrs. C. F. Osburn.

PINEAPPLE PIE
1 pt. milk 1 beaten egg white
1 cup sugar Vanilla and lemon extract
3 tablespoons flour 3 tablespoons preserved pineapple
Pinch of salt

Cook milk, sugar, flour and salt in a double boiler. Pour over 
beaten egg white and add flavoring and pineapple. Turn in a baked 
shell. Just before serving spread whipped cream on top.

Miss Etta Wilson.

CUSTARD PIE
3 eggs 54 teaspoon mustard
2 cups milk 54 teaspoon vanilla
54 cup sugar

Beat eggs, add milk and vanilla. Blend dry ingredients and add 
to liquid. Place in a pie pan lined with pastry.

Mrs. N. Pepmeyer.

CRANBERRY AND RAISIN PIE
Chop 1 cup cranberries and 54 cup 

raisins
54 cup sugar
1 teaspoon vanilla

1 teaspoon butter
54 cup hot water 
A little salt

Mix. Mrs. Doolittle.



Cookies and Doughnuts





COOKIES AND DOUGHNUTS 99
llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll

GIRL SCOUT COOKIES
1 cup margarine 1 teaspoon salt
1 cup sugar 2 teaspoons baking powder
2 eggs 3 cups pastry flour
2 tablespoons milk

Sift flour and baking powder twice, cream sugar, salt and short­
ening. Beat eggs and milk and add to sugar and shortening, add 
flour and baking powder. Knead slowly and bake in hot oven. Enough 
for 3 dozen. Mrs. D. S. Thompson.

OATMEAL COOKIES
1 cup brown sugar 
% cup shortening
1 egg
y2 teaspoon soda

2 teaspoons vanilla 
\y2 cups oatmeal 
1% cups flour 
Pinch salt

Cream butter and sugar then add egg, vanilla and oatmeal with 
salt. After mixing add flour and soda. Drop with a spoon on a 
greased pan and bake in a hot oven. Mrs. Cora Geesaman.

OATMEAL COOKIES
1 cup sugar
34 cup butter and lard
2 eggs
1 cup sour milk
2 cups oatmeal
1 cup raisins

1 cup nut meats
\y2 cups flour
1 teaspoon soda
1 teaspoon baking powder 
y2 teaspoon vanilla

Cream sugar and shortening, add beaten eggs, then sour milk with 
soda, oatmeal, raisins, nuts and flour sifted with the baking powder, 
flavor. Roll out and bake. These can be dropped from spoon.

Mrs. Elizabeth Williams.

COMPANY JUMBLES
\y2 cups sugar 1 teaspoon soda
2 eggs 2 teaspoons cream of tartar
y2 cup butter 1 teaspoon lemon flavoring
y2 cup milk 2 cups flour
y2 cup cocoanut

Add soda and cream of tartar to flour. Drop batter from spoon 
on well greased tin and sprinkle with cocoanut and bake in moderate 
oven- ' Mrs. Doolittle.

SOUR CREAM COOKIES
2 cups sugar 1 cup sour cream
1 cup shortening 1 teaspoon soda
2 eggs Salt

Mix ingredients and add flour enough to make a batter stiff 
enough to roll. Bake in moderate oven. Mrs. Berlin.
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BUTTERSCOTCH COOKIES

1 cup lara and butter 4 cups flour
2 cups brown sugar 1 teaspoon cream of tartar
2 eggs 1 teaspoon soda
1 tablespoon Mapleine Pinch of salt
1 teaspoon vanilla

Mix, roll in loaves and let stand over night. Slice % inch thick. 
Bake in quick oven. . Mrs. Doolittle.

COCOANUT MACAROONS
2 egg yolks 1 teaspoon flour (rounded)
54 cup sugar Flavoring
54 cup cocoanut

Mix with fingers on platter until it forms soft lumps. Shape on 
greased sheet and bake. Mrs. Focht.

1)4 cups sugar
1 cup lard
4 eggs

Cream sugar and lard.

COOKIES
Pinch of salt
% cup sweet milk
2 teaspoons baking powder

Use enough flour to roll out very soft. 
Mrs. W. J. Blake.

BROWN SUGAR COOKIES
4 cups flour
1 cup lard
<Rub together as pastry)
2 cups brown sugar
2 eggs

% cup cold water
1 teaspoon soda (dissolved in water)
1 teaspoon vanilla
1 cup nut meats

Rub flour and lard together as pastry. Beat sugar, eggs, water, 
soda and vanilla together, add nut meats. Mix all together and drop 
from teaspoon on cookie sheet and pat very thin with moistened fingers. 

Mrs. Focht.

NUT BARS
2 eggs
1 cup sugar
1 teaspoon vanilla
1 cup flour

2 teaspoons baking powder
1 cup dates (cut not too fine)
1 cup English walnuts

.Beat eggs well, then add sugar and vanilla. Sift baking powder 
into flour twice. Dredge dates and add them and nuts. Bake in flat 
tin and cut into bars and roll in powdered sugar as needed.

Mrs. Doolittle.
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SOFT SUGAR COOKIES
2 or 3 eggs
2 cups sugar
1 cup lard (melted)
1 cup sour milk
1 teaspoon soda

1 teaspoon salt
3 cups flour
2 teaspoons baking powder
Flavoring

Beat eggs light, add sugar, lard, sour milk with soda and salt. 
Beat all together with a dover beater, add the flour and baking powder 
which have been sifted together, flavor. Beat all together and let 
stand over night. In the morning roll out, not too thin, and bake in 
a quick oven. Mrs. G. L. Matteson.

COOKIES
teaspoon soda 
cup sugar 
eggs 
tablespoons sweet 

cream of tartar
tartar milk

as for

cup shortening
cups flour

Pinch of salt
1 teaspoon cream of

Mix shortening, flour, salt and
Mix sugar, eggs, milk, then the soda dissolved, flavor. Add 
shortening and flour mixture. Roll thin and bake. This 
45 cookies. Mrs. R. A.

pie dough, 
this to the 
will make 
Giles.

3
4

CORN FLAKE DAINTIES
2 egg whites 1 teaspoon vanilla

cup sugar 2 cups corn flakes
1 cup cocoanut

Beat whites of eggs until stiff and dry, add sugar gradually, then 
fold in corn flakes and cocoanut, add vanilla. Drop from spoon on 
flat pan and bake in moderate oven. Mrs. V. H. Ogburn.

DATE BARS
1 cup sugar
3 eggs
1 cup walnut meats
\y2 cups dates (stoned)

1 teaspoon baking powder
2 teaspoons vanilla
1 teaspoon corn starch
1 cup flour

Cream together sugar and eggs, 
erate oven. Cut in bars and roll

Bake in shallow pans in mod- 
in powdered sugar.

Mrs. W. L. Harrison.

CHOCOLATE HERMITS
y2 cup butter
1 cup brown sugar
1 egg beaten separately 
y2 cup sweet milk
y2 teaspoon baking powder 

2 squares melted chocolate 
y2 cup English walnut meats 
y2 cup raisins or dates 
\y2 cups Swansdown flour

Mrs. A. T. Pleune.
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HERMITS

1 cup sugar
% cup butter or substitute
3 eggs
1 cup chopped raisins 
y2 cup chopped nuts 
y2 teaspoon soda

3 tablespoons sour milk
y2 teaspoon cinnamon 
y2 teaspoon cloves 
y2 teaspoon nutmeg
Flour enough to drop from spoon

Cream butter and sugar very light, beat eggs until lemon colored 
and add to sugar; add nuts, raisins, spices and milk, in which soda has 
been dissolved. Lastly add flour being careful not to get either too 
much or too little. Mrs. S. E. Dickey.

ICEBOX COOKIES

% cup shortening
2 cups sugar
2 eggs
y^ cup cream
1 teaspoon vanilla
1 teaspoon mace

1 cup finely chopped dates or raisins
1 cup finely chopped nuts
% teaspoon salt
y2 teaspoon soda
1 teaspoon cream of tartar
4 cups flour

Cream fat, add sugar, eggs and cream, beat for 2 minutes. Divide 
dough in halves when all ingredients have been mixed. Roll each ha’lf 
in a 2 inch roll, place on plate and set in icebox for at least six 
hours. Slice in thin slices and bake. Mrs. P. W. Jacobson.

DATE BARS FOR AFTERNOON TEA

3 eggs 1 cup chopped dates
1 cup sugar 1 teaspoon baking powder
1 cup flour 1 teaspoon vanilla
1 cup nuts Pinch of salt

Beat eggs light with dover beater, add sugar and other ingredi­
ents, spread on two square cake tins, cut each tin into 24 bars.

Mrs. Frederick G. Murray.

BUTTERSCOTCH COOKIES

2 cups brown sugar
1 cup shortening
2 eggs
3 or 4 cups flour 
Salt

1 teaspoon cream of tartar
1 teaspoon soda
1 cup nuts
1 cup raisins
Vanilla

Make in roll and stand over night. In the morning cut in thin 
slices and bake. Mrs. E. S. Cobb.
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FILLED COOKIES
1 cup sugar 
y2 cup butter 
y2 cup milk
1 egg

y2 cup sugar 
M cup water

y/2 cups flour
1 teaspoon vanilla
1 teaspoon soda
2 teaspoons cream of tartar

Filling
1 teaspoon flour
1 cup chopped dates (cook until thick)

Mix ingredients for cookies and roll very thin, put a spoonful of 
filling on a cookie and cover with another cookie. Sprinkle with sugar 
and bake. Mrs. James Noon.

OATMEAL NUT COOKIES
1 cup shortening
1 cup sugar
2 eggs
4 tablespoons milk 
y teaspoon soda 
y2 teaspoon salt
1 teaspoon cinnamon

1 teaspoon cloves
1 teaspoon nutmeg
2 cups flour
2 cups dry oatmeal
1 cup raisins
1 cup nut meats

Mix in order. Drop by spoonfuls some distance apart in a well 
greased pan. Mrs. W. B. Warner.

FRUIT COOKIES
\y2 cups sugar
y cup lard or butter
3 eggs well beaten 
y2 package seeded raisins
1 cup nut meats

1 teaspoon cinnamon
1 teaspoon vanilla
1 teaspoon soda
3 tablespoons hot water 
About 2)4 cups flour

Cream sugar, butter and eggs, flour raisins, dissolve soda in hot 
water, add flour. Drop from teaspoon and bake in hot oven for 12 
minutes. Mrs. S. T. Seysler.

NORWEGIAN CAKES POOR MAN’S CAKES
FATTIG MANDS BAKKELSE

4 eggs 4 tablespoons of thick cream
4 tablespoons sugar Flour

Use flour to make as soft a dough as can be handled and rolled 
very thin. Cut in diamond shapes, prick with a fork and before 
dropping in deep hot fat, stretch until the dough is very thin. Shake 
the cake with a fork as it rises to top of fat. Brown lightly and 
remove from fat, placing on paper to absorb any excess grease. Very 
dainty to serve with coffee. Mrs. Warren Hansen.
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You would not take your watch 
to a Blacksmith if the 
main spring was broken

So why risk your radio set in the hands 
of anyone but an expert for repairing?

We are pioneers in the radio business 
in Cedar Rapids—and now we are the 
only exclusive radio dealers in the city.

Our radio showing is complete. All 
that is latest in radio is here.

The new Radiola 25 is the sensation 
of the Radio world. Come in and hear 
it.

The Crosley line is the “Ford” of the 
Radio industry—a set for every purse.

Crosley
Radiola
Thompson

Freed-
Eiseman
Deresnadyne

Kellog
Wave Master
Radiodynes

Heins & Foster
RADIO EXCLUSIVELY

102 Third Avenue Phone 1313 |
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GINGER COOKIES
1 cup sugar
1 cup molasses
1 cup melted fat 
% cup cold water
3 eggs

1 teaspoon cinnamon
1 teaspoon ginger 
y2 teaspoon cloves
2 teaspoons soda

Use enough flour to roll. Mrs. W. J. Blake.

TRILBYS
1 egg
1 cup lard
1 cup sugar 
y2 cup sour milk

About 2 cups flour
2 cups raw oatmeal
1 teaspoon soda

Roll out thin and cut. Fill with jam or cooked prunes. Bake. 
Mrs. Emma V. Wood.

DROP DOUGHNUTS
3 eggs
1 cup sugar
1 pt. milk
y2 teaspoon salt

1 teaspoon vanilla
2 teaspoons baking powder
2 cups flour

Sift baking powder and flour together. Mix all ingredients, add 
more flour enough to make a stiff batter in which a spoon will stand 
upright. Drop by small spoonfuls in kettle of smoking hot fat and 
fry brown. Mrs. V. H. Ogburn.

DELICIOUS DOUGHNUTS
2 eggs 2 tablespoons shortening
6 tablespoons sugar 6 tablespoons milk
54 teaspoon salt 2 cups flour
% teaspoon grated nutmeg 3 teaspoons baking powder

Beat eggs until very light, add sugar, salt, nutmeg and melted 
shortening, add milk and flour and baking powder which have been 
sifted together. Mix well. Roll lightly about 1/3 inch in thickness. 
Cut with small doughnut cutter and drop into hot fat and fry brown. 
Drain on unglazed paper and sprinkle well with powdered sugar.

Mrs. Lulu Evans Peterson.

SNOW BALL DOUGHNUTS
1 cup sugar
2 eggs
5 tablespoons butter (melted)

1 cup sweet milk
2 teaspoons cream of tartar 
Nutmeg if preferred

Mix ingredients, roll out well and fry in deep fat.
Mrs. A. E. Tappen.
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POTATO DOUGHNUTS
3 eggs Nutmeg to taste
Pinch of salt 5 cups flour
2 cups sugar 5 teaspoons baking powder
1 cup milk 2 cups mashed potatoes

Mix ingredients and roll out and fry in deep fat.
Mrs. A. E. Tappen.

FOOLPROOF DOUGHNUTS
3 eggs 3 tablespoons melted lard
% teaspoon salt 1 cup sweet milk
1 cup sugar 2 teaspoons baking powder (rounded)
2)4 cups flour 1 teaspoon mixed fruit flavoring

Mix eggs, salt and sugar, beat light; add lard, milk, baking 
powder, flour and flavoring. Add more flour if necessary until batter 
can be rolled out % inch thick. Cut with doughnut cutter and fry 
in hot fat. Put 2 cups granulated sugar in a paper sack and shake 
doughnuts in that 5 or 6 at a time. Mrs. S. C. Stookey.

PLAIN DOUGHNUTS
1 cup sugar 2 cups flour
2 eggs 3 teaspoons baking powder
3 tablespoons butter )4 teaspoon nutmeg
1 cup milk )4 teaspoon salt

Mix ingredients, add enough more flour to make stiff enough to 
roll out. Cut and fry in hot fat. Mrs. Carrie Sturtz.



Cakes, Fillings and Icings



Red Devil’s Food Cake.
1-3 cup fat
1 cup sugar
2 eggs
1 teaspoon vanilla
Vs teaspoon salt

.¥2 cup sour milk
J2 cup boiling water
2 squares chocolate, melted
1 2-3 cups flour
1 teaspoon soda
1 teaspoon baking powder
Cream the fat and sugar. Add 

rest of ingredients. Beat 3 minutes. 
Pour into shallow pan lined with 
waxed paper. Bake 25 minutes in 
moderately slow oven. Cool and 
frost.

Creamy Frosting.
1 h? cream
1 JTews conftoner’s sugar
K/riv ingredients. Beat well- 

stand 3 minutes. Beat until creamy 
and frost cake.

Sour Cream Spice Cake,
1 cud thick sour cream
2 su«ar
1 teaspoon cfnnamom
\2 teaspoon cloves
;/4 teaspoon nutmeg
¥« teaspoon salt
i teaspoon vanilla
V/2 cups flour
1 teaspoon soda
2-3 ^PrTSinb,akin' P0Wder
1-3 cub nuts

Tam’ add rest of Ingredl- r -bS 
?“«a

Creamy Frosting.
? tablespoons butter
I tablespoon hot cottes
1 teaspoon vanilla
»/“D/lfted confectioner’s sugar 

Ut^1XljtgIteanrinfS aM bSat 1 Mln- ' 
ti,.„ ’tand for several minutes 1
cake beat UntU creamy an<i frost the I

eggs

Chocolate Cake. Banana Cake,
>/? cup butter 
1% cups sugar 
1 cup milk
1 teaspoon vanilla 
3 egg yolks
2’/z cups pastry Hour 
21'2 teaspoons baking powder 
»/. teaspoon salt 
3 egg whites, beatenCream the butter and sugar. Add 

milk, vanilla, yolks, flour, baking 
powder and salt. Beat 2 minutes. 
Fold in egg whites. Pour into 2 layer 
cake pans lined with waxed papers. 
Bake 20 minutes in moderate oven. 
Cool and frost.

Chocolate Frosting.
2 squares chocolate
5 tablespoons hot coffee
3 tablespoons butter
¥s teaspoon salt
1 teaspoon vanilla
2 cups sifted confectioner’s sugar
MixS chocolate, coffee and butter. 

Cook until well blended. Add rest 
of ingredients. Beat 2 minutes. Let 
stand 5 minutes. Beat until creamy 
and thickv and frost cake.

H cup fat
IV2 cups sugar 
¥2 cup sour milk 
3 eggs
1 cup mashed bananas
1 teaspoon vanilla
¥4 teaspoon lemon extract 
¥2 cup nuts
2 cups flours
1 teaspoon baking powder 
¥2 teaspoon soda
¥4 teaspoon salt
Cream the fat and sugar. Add re­

maining ingredients and beat 2 
minutes. Pour into shallow pan 
fitted with waxed paper. Bake 30 
minutes in moderately slow oven. 
Serve plain or topped with whipped 
cream or surrounded with chilled 
boiled custard.

Apple Sauce Cake.
¥2 cup fat
1 cup sugar
1 teaspoon cinnamon
¥2 teaspoon cloves
¥2 teaspoon nutmeg
¥4 teaspoon salt
2-3 cup applesauce, strained
1% cups flour
1 teaspoon soda
,1 teaspoon baking powder
1 egg f
¥2 cup nuts
¥2 cup raisins
Cream the fat and sugar. Add 

rest of ingredients and beat 2 min­
utes. Pour into shallow pan lined 
with waxed paper. Bake 30 min­
utes in moderately slow oven. Cool 
and frost.
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SPONGE CAKE

3 eggs
1 cup sugar
34 cup cold water

1 teaspoon vanilla
2 teaspoons baking powder ,
2 cups pastry flour

Beat eggs very light, add other ingredients and bake in either 
loaf or layer. Mrs. D. W. Confer.

NEVER FAILING SPONGE CAKE
1% cups sugar 1 cup pastry flour
1 cup water % teaspoon salt
6 eggs 1 teaspoon vanilla
1 teaspoon cream of tartar

Separate the yolks of the 6 eggs and beat whites to a stiff froth, 
add the sugar and water and cook until it threads. Then pour gradually 
over egg whites beating constantly until mixture is quite cool. Next 
beat the 6 egg yolks until they are thick and lemon colored and to 
them add the vanilla and beat well, then fold into the egg white 
mixture; measure and sift the flour, salt and cream of tartar together. 
Fold the flour mixture into the egg mixture and continue folding until 
both mixtures are thoroughly combined. Grease a loaf cake pan 
very lightly, dredge with flour leaving no surplus flour in the pan. 
Bake in a slow, constant temperature about 1 hour. Turn pan upside 
down on a cake cooler which allows a circulation of air under the 
cake and let cool before removing from pan. Serve with or without 
frosting. Mrs. C. F. Osborn.

ANGEL FOOD CAKE
Whites of 11 eggs or 1J4 cups 1 teaspoon cream of tartar
\y2 cups granulated sugar 1 teaspoon almond flavoring
1 cup flour

Beat the whites of eggs stiff enough to be easily cut with a knife. 
Sift granulated sugar and flour with cream of tartar three times. 
Add the flour mixture gradually to the whites, folding it in carefully. 
Add almond flavoring. Bake in ungreased loaf tin.

Mrs. N. Pepmeyer.

MOCK ANGEL FOOD
1 cup sugar 1 cup boiling milk
1 cup flour Whites of 2 eggs
2 large teaspoons baking powder

Sift sugar, flour and baking powder, take boiling milk and stir 
in flour, lastly fold in carefully the whites of eggs.

Miss Etta Wilson.
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Job

Stationery - Calling Cards 
oAnnouncements - Invitations - ^Programs 

^Mourning and ‘‘Bereavement Cards

Three distinct processes of raised embossing 
without the necessity of plates or engravings

^Very prompt service

Laurance Press Company
‘'Phone 87

412-416 First Avenue Cedar Rapids, Iowa
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CHOCOLATE ANGEL FOOD
1 cup (running over) egg whites I teaspoon cream of tartar 
\y2 cups sugar (sifted) 1 teaspoon vanilla

cup flour or
% cup cocoa 3 drops almond—3 drops pineapple
% teaspoon salt

Sift the flour and cocoa five times before measuring. Add salt 
to egg whites and beat until foamy. Add cream of tartar and continue 
beating until stiff but not dry. Fold in the sugar, add flavoring, fold 
in the flour. Bake in a slow oven 50 to 60 min.

Mrs. R. J. Brodie.
Mrs. A. S. Long.

DELICATE CAKE
1)4 cups sugar 
% cup butter
1 cup cold water 
2% cups flour

1 heaping teaspoon baking powder
4 egg whites
Flavoring

Mix ingredients in order and bake. Mrs. Geo. Clements.

1 cup sugar
1 tablespoon butter
1 egg
1 cup dates

DATE CAKES
1 cup boiling water 
I teaspoon soda 
\y2 cups flour 
y2 cup nut meats

Mix the dates, boiling water and soda and let cool, then add to the 
sugar butter and egg mixture. Add flour and nut meats.

Mrs. James Noon.

LILY CAKE
1 cup sugar
1 tablespoon butter
1 cup milk
1 teaspoon flavoring

1 cup flour •
1 tablespoon corn starch
2 teaspoons baking powder 
Whites of 2 eggs

Cream butter and sugar; sift flour, starch and baking powder to­
gether. Add the two egg whites, beaten stiff, at the last.

Mrs. W. J. Blake

YELLOW CAKE
1 cup sugar 4 level teaspoons baking powder
y2 cup butter or Crisco 2 cups flour
Yolks of 3 eggs Add whites. Fold.
y2 cup milk 1 teaspoon vanilla

A burnt sugar cake may be made from this recipe by adding three 
teaspoons of burnt sugar syrup. Also a spice cake, by adding two tea­
spoons of cloves, two teaspoons of cinnamon and a cup of raisins.

Mrs. Cypra.
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WHITE CAKE

y2 cup butter
1% cups sugar
y2 cup milk
y2 cup water
2% cups Swansdown flour (well sifted)

3 teaspoons baking powder
5 egg whites
J4 teaspoon salt
1 teaspoon vanilla
% teaspoon almond

Cream butter, add sugar gradually, creaming the mixture well. Sift 
flour and baking powder together three times. To the creamed butter 
and sugar add a little flour, milk and water alternately. Add flavoring 
then fold in the beaten egg whites. Bake in three cake tins 30 to 35 
minutes. Mrs. F. P. Murch.

BROWN STONE FRONT CAKE

% cake Baker’s chocolate

Paste
1 tablespoon sugar

Cake
1 cup sugar 
y. cup butter
2 eggs

cup milk

y2 cup water
2 cups flour
2 teaspoons baking powder
2 teaspoons vanilla

Put the Baker’s chocolate and the tablespoon of sugar in a bowl 
and put bowl in a pan of hot water and set over fire to melt.

Cream sugar and butter, then add eggs well beaten. Beat well and 
then add the melted chocolate and milk and water. Then add flour into 
which the baking powder has been sifted. Add flavoring. Bake in 
either loaf or layer about 55 minutes.

Mrs. Estella McNaughton.

CHOCOLATE CAKE

cup shortening
1 cup sugar
1 egg yolk
2 squares chocolate 
y2 cup hot water

y2 teaspoon salt
154 cups pastry flour
\y2 teaspoons baking powder
54 teaspoon soda
y2 cup hot water

Place chocolate, egg yolk and hot water on fire and cook until 
glassy and thick. Add shortening, sugar and salt. Stir in dry in­
gredients and last add the other half cup of hot water. Beat until 
smooth. Bake in a moderate oven. Mrs. Warren Hansen.



(See Recipe Other Side)

When you make cake
Recipes for many tempting and 

delicious cakes are given in “Cake 
Secrets.” Adime (in coin or stamps) 
will bring you this famous recipe 

book about 
which a woman 
recently wrote 
us: “I wouldn’t 
sell mine for a 
dollarif I knew 1 
couldn’t get an­
other copy.”

Nothing gives such won­
derful results in home made 
cakes as Swans Down Cake 
Flour! You can have lighter, 
whiter, finer, better cake— 
pie crust — pastry, just as 
you long to have it.

Swans Down is true econ­
omy ; it saves all the costly 
waste of cake disappoint­
ments.

1 IGLEHEART BROTHERS
Established 1856

EVANSVILLE, INDIANA

Your Grocer Can Supply You



ORANGE
cupful butter or substitute

1 cupful sugar
2 cupfuls Swans Down Cake Flour

CAKE
3 teaspoonfuls baking powder
2 eggs
% cupful milk
1 teaspoonful flavoring

Sift flour once before measuring.
Cream shortening, add sugar gradually. Add beaten egg yolks and 

beat hard. Sift flour, measure, add baking powder and sift again. Add 
alternately with milk to first mixture. Add flavoring. Fold in stiffly 
beaten egg whites. Bake in 2 layers or double recipe for 3 large layers, 
in moderately hot oven (375° F.). Put together with Orange Filling, 
and cover with Boiled Icing.

ORANGE FILLING
1 cupful sugar 3 tablespoonfuls lemon juice
5 tablespoonfuls Swans Down 4 tablespoonfuls water

Cake Flour 1 egg slightly beaten
Grated rind 1 orange 2 teaspoonfuls butter

cupful orange juice
Mix ingredients in order given. Cook ten minutes in double boiler, 

stirring constantly. Cool before spreading.
DELICIOUS ONE-EGG CAKE

cupful butter or substitute llfj cupfuls Igleheart’s Swans
% cupful sugar Down Cake Flour
1 egg, well beaten 2 teaspoonfuls baking powder
Yz cupful milk Yz teaspoonful vanilla

Cream the shortening; add gradually the sugar, beating hard, then 
the egg; sift flour and baking powder together; add alternately with the 
milk, a little at a time. Add vanilla. Bake in a shallow pan in a moder­
ate oven about 30 minutes (350-375° F.). Ice as desired.

MARBLE ANGEL FOOD
11 egg whites (1J4 cupfuls)
M teaspoonful salt
1 teaspoonful cream of tartar
1 cupfuls sugar (sifted)

White Part Dark Part
Yz Cupful Swans Down Cake Flour 2 tablespoonfuls cocoa 
Yz teaspoonful vanilla 6 tablespoonfuls Swans Down

Cake Flour
teaspoonful lemon extract

Add salt to egg whites and beat on a large plotter until foamy, then 
add cream of tartar and beat until the whites are stiff but not dry. 
Fold the sugar in carefully, using one tablespoonful ^at a time. When 
all the sugar has been folded in, divide the egg mixture into two equal 
parts. To one part,foldin carefully Yz teaspoonful vanilla and Yz cupful 
Swans Down Cake Flour, which has been sifted four times. To the other 
part add the lemon extract, and the cocoa and 6 tablespoonfuls Swans 
Down Cake Flour which have been sifted together five times.

Put these two batters into Angel Food tin, alternating the white 
and dark. Bake one hour in a slow oven (275° to 325° F.).
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CRUMB CAKES
2 cups brown sugar % cup shortening
3 cups flour 1 egg
2 teaspoons baking powder Milk
/2 teaspoon nutmeg % teaspoon salt

Mix sugar, flour, baking powder, nutmeg and salt together in 
bowl, then work in the shortening with tips of fingers until it crumbles. 
Save out one small cup. Beat the egg in a cup and fill with milk. Stir 
this into mixture in bowl quickly and pour into two shallow pans. 
Sprinkle one half cup of crumb mixture, which was saved out, over the 
top of each cake and bake in medium hot oven. Serve warm. Pie 
tins are nice for these. Mrs. Ruby A. Merriam.

BROWN SUGAR DEVIL’S FOOD CAKE
2 cups brown sugar 2 eggs
y2 cup shortening 4 teaspoons chocolate
y2 cup sour milk y2 cup boiling water
1 teaspoon soda 2 cups flour
y2 teaspoon, salt 1 teaspoon baking powder

Cream sugar and shortening, add eggs well beaten. Add sour milk 
in which the soda has1 been dissolved. Melt chocolate in the water and 
add to the above mixture. Add flour which has been sifted with the 
baking powder and salt. Bake in two layers and frost with butter icing. 

Mrs. A. C. Robbie.
DEVIL’S FOOD CAKE

Chocolate Paste
4 squares Baker’s chocolate y2 cup sugar
1 egg yolk y2 cup water

Boil until smooth and set aside to cool.
Cake

\y cups sugar 1 teaspoon soda
y2 cup butter > L}4 cups flour
4 eggs 1 teaspoon baking powder
y2 cup cold water I teaspoon vanilla

Cream butter and sugar; into this drop the eggs one at a time, 
beating each one into butter and sugar well. Dissolve soda in water 
and add alternately with flour which has been sifted twice with baking 
powder. Add chocolate mixture last. The batter is thin but cake is 
soft. Mrs. H. C. DeWitt.

FROSTED CREAMS
1 cup lard
1 cup syrup
1 cup sugar
I cup boiling water

Spread on baking sheet.

5 cups flour
1 tablespoon soda 
Salt, spices

C' •
Bake in moderate oven.

Mrs. Wm. Lomison.
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FRUIT CAKE

2 cups white sugar
2 cups hot water
2 tablespoons lard

Boil the above together; five 
let cool.

Then add:

3 cups sifted flour
2 teaspoons baking powder
1 teaspoon soda in hot water
1 cup chopped nuts

\y2 cups raisins
1 teaspoon salt
1 big teaspoon of cloves and cinnamon 

minutes after it begins to bubble,

1 cup finely shaved citron, figs or dates 
Butter
Whole nut meats

Put in pan. Sprinkle with sugar and cinnamon, dot over top 
with butter and stick on top whole nut meats. Bake in moderate oven. 

Mrs. M. D. Porter.

FROSTED CREAMS

1 cup molasses
1 egg
/2 cup lard 
% cup sugar
3 cups flour

y2 cup water
1 teaspoon soda
y2 teaspoon cinnamon 
y2 teaspoon ginger

Mix ingredients; spread on baking sheet. Bake, frost and cut into 
squares. Mrs. Berlin.

DEVIL’S FOOD CAKE AND FROSTING

2 cups sugar
y2 cup butter
3 eggs

cup of melted chocolate

3 tablespoons water
1 cup sour milk
2 cups Swansdown flour
1 teaspoon soda

Cream sugar and butter until creamy, add beaten yolks and then 
the chocolate which has been melted with hot water. Add the sour 
milk, flour and soda which have been sifted once. Fold in stiffly beaten 
whites of eggs. Bake in sheet or two layers in a moderate oven about 
30 minutes.

Frosting

2 cups sugar
% cup water
1 tablespoon white Karo

2 egg whites
12 marshmallows

Boil first three ingredients until they thread, then add slowly to egg 
whites which have been beaten stiff. Add marshmallows last.

Mrs. Geo. B. Ainslie.
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DEVIL’S FOOD LAYER CAKE WITH FILLING
154 cups sugar cup boiling water
y2 cup shortening (half butter, half 1 teaspoon soda

lard) 1 teaspoon baking powder
3 eggs 2 cups flour
3 tablespoons cocoa (heaping) % teaspoon salt
J4 cup sour milk

Pour boiling water over cocoa and soda, dissolve and let cool 
while mixing other ingredients. Cream butter, gradually beating in the 
sugar. Beat in one egg at a time whole, and until the grain of the sugar 
entirely disappears. Then add sour milk, cocoa, soda and water mix­
ture, flour, baking powder and salt.

Filling
% cup sugar % cup milk
3 teaspoons flour (heaping) 2 tablespoons melted chocolate
Pinch salt 1 teaspoon vanilla

Mix sugar, flour and salt well. Pour into this two-thirds cup of 
milk and cook until thick. Add the melted chocolate and vanilla. 
When cool spread between the layers. Mrs. O. S. Johnston.

PRUNE CAKE
1 cup sugar (large) 
y2 cup butter
3 eggs
y2 cup sour milk
1 teaspoon soda
1 teaspoon nutmeg

1 teaspoon cinnamon
1 teaspoon baking powder
1 tablespoon extract (lemon) 
2% cups flour
\y2 cups stewed prunes

Stew prunes with scant cup of sugar and leave syrup on them and 
mash. Mix with other ingredients and bake in three layers.

Mrs. 0. S. Johnston.

NUT CAKE
1 cup sugar
y2 lb. butter
1 cup milk
Flour
2% teaspoons baking powder

7 egg whites
1 teaspoon vanilla
1 teaspoon lemon
1 lb. walnut meats (ground)

Mix sugar, butter, milk, flour and baking powder, but do not make 
batter too thick. Then add flavoring and nut meats, saving some nuts 
out for frosting. Add the seven egg whites beaten stiff.

2 cups powdered sugar
4 tablespoons milk

Frosting
1 tablespoon melted butter

Mrs. V. H. Ogburn.
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| PARTICULAR HOUSEWIVES

| Insist on

Hillcrest Dairy Milk

GRADE A GUERNSEY AND HOLSTEIN 

CLEANEST AND RICHEST

Phone 7268 for Trial Sample Free
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Sanitary ‘Dairy Co.’s
I Products are always ahead. Don’t experiment with milk, 

use the safe and sane milk, such as distributed by us

| WHIPPING CREAM THAT IS GUARANTEED

BULGARIAN BUTTERMILK
COTTAGE CHEESE

LIBERTY BRAND BUTTER

I PHONE 1861

■ iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiimiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiHiiiiiHiiHniiHHiiHiiiiiiiiiiiiiiiiiiiiiiiiiimiiiiiHiiiiiiiiiiiniiiiiHi



CAKES, FILLINGS AND ICINGS 117
iiiiHiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiniiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiitiiiiiiiiiiii

CHOCOLATE BROWNIES

1 cup sugar 
% cup butter
2 eggs
% cup milk
J4 cup cocoa

Pinch salt
I cup nut meats 
% cup flour
1 teaspoon vanilla

Pour in flat tin and spread out real
oven.

thin and bake in a moderate
Mrs. E. 0. Bullock.

i

BURNT SUGAR CAKE

\l/2 cups sugar
2 eggs
\y2 cups flour 
y. teaspoon vanilla

y2 cup butter
1 cup water (warm)
2 teaspoons baking powder
3 tablespoons burnt sugar

Cream sugar and butter. Add the yolks of eggs well beaten, then 
water. Add the flour which has been sifted with the baking powder. 
Add vanilla and burnt sugar. Beat egg whites and fold in. Bake in 
layers.

Burnt Sugar Syrup

1 cup sugar 1 cup boiling water

Put sugar in a granite pan and cook, stirring all the time until a 
rich chocolate brown color. Add boiling water and cook to a syrup.

Let cool while making the cake.

Frosting

\y2 cups light brown sugar 
% cup hot water

1 egg white 
Burnt sugar

Put brown sugar in pan with water and boil until it forms soft ball. 
Pour over one egg white well beaten and add the burnt sugar left from 
making the cake. Mrs. A. Bloomquist.

1 cup sugar
% cup butter
1 egg
1 teaspoon salt
2 tablespoons cocoa

FUDGE CAKE
1% cups flour 
y2 cup sour milk
1 teaspoon soda 
% cup boiling water
1 teaspoon vanilla

Cream sugar and butter. Add beaten egg. Dissolve cocoa in the 
boiling water and add to first mixture. Stir in sour milk in which the 
soda has been dissolved, then flour and salt and flavoring.

Mrs. C. Dobson.
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NO ICING CAKE

2 eggs
1 cup sugar
2 teaspoons baking powder 
% teaspoon salt
1 teaspoon vanilla
y2 cup butter

\y2 cups flour
y2 cup milk
2 tablespoons brown sugar 
% cup granulated sugar 
y2 cup chopped nuts 
Some cinnamon

Beat eggs until light. Add sugar and butter melted. Sift flour, 
baking powder and salt three times and add to above mixture alternate­
ly with milk. Add vanilla. Beat well and spread in shallow pan. Cover 
top with % cup of butter, then sprinkle with two tablespoons of brown 
sugar and % cup of granulated sugar, % cup of chopped nuts and 
some cinnamon. Mrs. A. C. Robbie.

CHRISTMAS FRUIT CAKE or PORK CAKE
1 lb. salt pork (ground)
4 cups brown sugar
1 pt. coffee
1 lb. raisins 
y2 lb. citron
1 lb. currants
9 cups flour
1 tablespoon soda
1 tablespoon nutmeg

1 tablespoon cinnamon
1 tablespoon cloves
1 tablespoon allspice 
y2 lb. almonds
}/2 lb. orange and lemon peel
1 glass jelly
1 apple (grated)
y2 cup nuts

This makes two large loaves. Bake in a slow oven.
Mrs. Harry R. Rief.

APPLE SAUCE CAKE
1 cup sugar 
y2 cup shortening
1 teaspoon cinnamon 
y2 teaspoon cloves
3 teaspoons cocoa 
Pinch salt

1 cup raisins
♦ y2 cup nuts

1 teaspoon soda
1 cup cold sour apple sauce 

cups flour

Mix sugar and shortening. Beat the soda into the apple sauce, 
then add to other mixture. Add dry ingredients. Bake in loaf one hour. 

Mrs. Walter Rice.

LEMON TEA CAKES
6 tablespoons butter
2 cups sugar
2 eggs
1 cup milk

3y2 cups flour
6 teaspoons baking powder 
y2 teaspoon salt
2 teaspoons lemon extract

Mix in order. Bake and cover with icing made of two cups 
powdered sugar moistened with cream. Add 2 teaspoons lemon extract. 

Catherine Clark.
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DATE CAKE
1 cup dates
y2 cup nuts
1 cup boiling water
1 teaspoon soda
1 cup sugar

Butter (size of egg)
1 egg
1 teaspoon baking powder 
\y2 cups flour (or more)

Pour the cup of boiling water over the dates and nuts, with 
the soda stirred in. Let stand until cool. Mix all ingredients together, 
put in rather large pan. Bake until cake puffs up again when pressed 
on. Mrs. S. E. Dickey.

APPLE SAUCE CAKE
y2 cup apple sauce (sweetened)
1 cup sugar
2 cups flour .
y2 cup butter or less of other short­

ening
1 tablespoon hot water

2 teaspoons soda
1 teaspoon cinnamon
1 teaspoon cloves
1 cup seedless raisins 
Pinch salt

Cream sugar and butter. Add apple sauce and soda which has been 
dissolved in hot water, then add flour and spices sifted together, then 
raisins. This will keep moist for many days. Mrs. O. S. Sies.

APPLE SAUCE CAKE
\y2 cups sugar
1 cup lard or butter (melted)
J4 cup molasses
% cup raisins (chopped)
iy2 cups flour
2 or 3 teaspoons baking powder

y2 teaspoon allspice
y2 teaspoon cinnamon 
y2 teaspoon nutmeg 
y2 teaspoon cloves
2 cups apple sauce

Nuts are an improvement. Apple sauce is cooked dry, without 
sugar. Bake moderately. A nice fruit cake to keep.

Mrs. A. B. T. Moore.

DROMEDARY CAKE
3 tablespoons butter
1 cup granulated sugar
2 squares bitter chocolate
2 eggs beaten separately 

cup cocoanut (grated)

% cup milk
1)4 cups flour (Swansdown)
2 level teaspoons Royal baking powder 
Vanilla flavoring

Mrs. A. T. Pleune.

MOCHA BALLS i
Bake an ordinary sponge cake in a flat baking pan and when cool 

cut in two inch squares or any shape. Now take each square of cake 
and spread on all sides with a frosting made of two parts of powdered 
sugar and one of butter and a little milk well beaten. Then roll in 
ground peanuts. These are delicious. . Mrs. E. O. Bullock.
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PUMPKIN CAKE

1 cup brown sugar
'A cup granulated sugar
)4 cup shortening
2 egg yolks
34 cup sifted pumpkin 
y2 cup sour milk

2 tablespoons burnt sugar syrup
3)4 teaspoons baking powder 
J4 teaspoon soda
54 teaspoon salt
2 cups flour
% cup of floured and chopped walnuts

Cream shortening and sugar. Stir in egg yolks. Add soda to 
milk and stir in the pumpkin, flour, baking powder, salt and nuts.

Frosting
y? cup brown sugar ZA cup white sugar
3 tablespoons water

Boil sugar and water until soft ball forms, then pour over beaten 
egg whites. Mrs. H. C. DeWitt.

ORANGE CAKE

1 cup sugar
1 cup raisins (ground)
1 cup sour milk
;4 cup butter
2 cups flour

Keeps like fruit cake.

4 tablespoons butter
1 cup sugar
2 eggs
1 cup prune juice

2 teaspoons baking powder
1 teaspoon soda
2 eggs
1 orange (whole) ground

Mrs. A. B. T. Moore.

PRUNE CAKE
1 teaspoon soda
2 cups flour
1 cup stewed prunes (stoned)

Cream butter and sugar. Add yolks of eggs. Beat in alternately 
prune juice and flour with soda. Lastly fold in whites of eggs and add 
stewed prunes. Mrs. W. L. Harrison.

SURPRISE CAKE
1 cup sugar % cup melted butter (or less)
1)4 cups flour Milk
2 teaspoons baking powder 1 teaspoon vanilla
2 eggs 1 cup nuts

Into the mixing bowl put the sugar, flour and baking powder. 
Into the measuring cup put two eggs unbeaten. Fill cup one half full of 
melted butter and the rest of the cup with sweet milk. Add the 
vanilla. Add to the first mixture and stir well. Add nuts. Bake in a 
loaf or layers and serve with hot chocolate sauce.
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HOT CHOCOLATE SAUCE or MILK CHOCOLATE SAUCE
1 cup sugar
% cup cocoa
3 tablespoons flour

1 cup milk
2 tablespoons butter
1 teaspoon vanilla

Mix sugar, cocoa and flour. Stir until well blended. Then add the 
milk. Put on the stove and stir until smooth and reaches the boiling 
point. Beat into the mixture the butter with a dover beater. Add 
vanilla and beat one and one half minutes.

Mrs. Walter R. Kahler.

FROSTED CREAMS
1 tablespoon shortening
J-2 cup sugar
J4 cup molasses 
y? cup sour milk

Bake in shallow 
in squares.

1 egg
1 teaspoon soda 

cups flour
54 teaspoon ginger

pans and cover with powdered sugar icing. Cut 
Mrs. Walter Rice.

GINGERBREAD
1 cup molasses
y2 cup hot water
1 teaspoon soda (dissolved in the 

water)
1 tablespoon butter

1 egg
1 teaspoon ginger 
ly2 cups flour
Pinch salt

Mrs. Wm. Lomison.

MOLASSES CAKE
3% cups brown sugar 

or
1 cup sugar
y2 cup molasses
1 cup sour milk
y2 cup shortening

2 cups flour
2 eggs
1 teaspoon soda
2 teaspoons baking powder
1 teaspoon each spices
1 teaspoon salt

Mix sugar and shortening. Add yolks of eggs. Then molasses 
and milk. Then add the dry ingredients mixed together and last add 
beaten whites of eggs. Bake in slow oven.

Mrs. C. W. Daniels.

RADIO GINGERBREAD
1 cup light brown sugar 
y2 cup shortening
2 eggs
1 teaspoon soda
y2 cup molasses

1 cup sour milk
1 teaspoon ginger
1 teaspoon cinnamon
1% cups flour or more

Cream sugar and shortening. Add eggs. Then, soda, mixed with 
the milk. Stir in the molasses. Mix ginger, cinnamon and flour. Make 
a stiff batter and bake for 30 minutes.

Mrs. Frank B. Baldwin.
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Phone 1210 827 Third Avenue East

DRS. RICE and RICE
Osteopathic Physicians

Physio-Therapy Glasses Correctly Fitted
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COYKENDALL’S GROCERIES

TWO STORES

Corner First Avenue and Tenth Street, Phones 7924, 2426

1300 G Avenue, Phone 1724
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The Red Ball Stores, Inc.
IOWA’S LARGEST GROCER

Specializing in selling highest quality

Groceries and Meats at lowest possible

prices.

Two Busy Stores Located at

134 F Avenue West and 613 Third Avenue East
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GINGERBREAD
y2 cup molasses 
y2 cup sugar 
% cup butter
1 egg
2 cups flour
1 teaspoon ginger

y2 teaspoon cinnamon
J4 teaspoon ground cloves
1 teaspoon soda
y2 teaspoon salt
1 cup hot water or sour milk

Mrs. Harley Kibler.

BLITZ TORTE
Cream

y2 cup sugar and % cup butter
Add

4 egg yolks beaten light
5 tablespoons milk and the sifted

Sift
1 cup flour

1 teaspoon baking powder 
Pinch of salt

Grease and flour layer pans put in 
dough with

Whites of 4 eggs beaten
1 cup sugar

On top of it.

Bake in a slow oven. Before serving put the following custard 
filling between layers (after cake is cool) and not until you are 
about ready to serve it, and have custard cool also.

\y2 cups boiled milk 2 tablespoons flour
Mix and add 1 well beaten egg

% cup sugar

Cook and flavor. Mrs. Merle M. Reeve.

WHITE ICING
\y2 cups confectioner’s sugar
2 tablespoons hot milk

y2 teaspoon butter 
y2 teaspoon flavoring

Put butter into the 
spread on cake.

hot milk. Add sugar slowly. Flavor and 
Mrs. J. D. Beals.

BUTTER ICING
2 cups powdered sugar
2 tablespoons butter

2 tablespoons chocolate 
Cream

Melt butter and chocolate, add cream and sugar, beat well.
Mrs. A. C. Robbie.

CHOCOLATE FILLING
y2 cup sugar y2 cup cold water
3 teaspoons flour 1 teaspoon vanilla
2 teaspoons chocolate

Cook till thick enough to spread. Very good for devil’s food layer 
cake. Double for large cake. Mrs. J. D. Beals.
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NEVER FAIL ICING
1 cup sugar Pinch of cream of tartar
3 tablespoons cold water White of egg (unbeaten)

Have water boiling in lower part of double boiler. Place in­
gredients in upper part and beat with dover egg beater for seven 
minutes, keeping water boiling all the time. Remove from fire, flavor, 
beat one minute and spread on cake. Mrs. Walter Rice.

FOUR MINUTE ICING
cup sugar 1 egg white (unbeaten)

4 tablespoons boiling water

Put into double boiler over boiling water and beat constantly with 
dover egg beater for 4 minutes. Remove from fire, add a few drops of 
vanilla, and beat with a spoon until right consistency to spread.

Mrs. W. R. Kahler.

IDEAL ICING
I cup sugar 1 egg white
3 tablespoons cold water 1 teaspoon flavoring

Put into upper part of double boiler and have water in lower part 
boiling. Beat eight minutes with a dover beater, flavor to taste. It is 
about the consistency of whipped cream. Mrs. R. J. Brodie.
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CANNED PIMENTOES
2 doz. pimentoes % cup sugar
\t/2 pts. vinegar

Cut tops off pimentoes and clean insides out. Put into boil­
ing water for two minutes. Drain and put into cold water for ten 
minutes. Drain again and fill glass jars.

Have sugar and vinegar boiling for ten minutes. Pour over 
pimentoes and seal. Mrs. Walter Rice.

CANNED PIMENTOES
2 doz. pimentoes 2 cups sugar
1 qt. vinegar

Boil vinegar and sugar fifteen minutes. Set aside to cool.
Cut pimentoes in halves. Remove seeds and place in layers on 

pan. Add a bit of water and place in oven. Cook until tender. Re­
move skins and pack in jars. Reheat the vinegar, pour over the 
pimentoes and seal. Mrs. Harry Reif.

PEPPER HASH
1 doz. large red peppers 3 cups vinegar
1 doz. large green peppers 3 cups sugar
1 doz. large onions 2 level tablespoons salt

Seed peppers and put them through a grinder. Place in a dish 
and a little more than cover with water. Let stand 10 minutes and 
drain. Put onions through grinder saving juice. Mix with peppers, 
then add vinegar, sugar, salt, boil 10 minutes and seal while hot.

Mrs. L. W. Dunlap.
RED PEPPER JAM

12 red sweet peppers 3 cups sugar
1 tablespoon salt 1 pt. vinegar

Put peppers through food chopper; sprinkle with salt and let 
stand three or four hours.

Drain and add sugar and vinegar and boil gently until thick like 
jam (about one hour). Put in glasses and seal tight.

Mrs. E. S. Cobb.
PEPPER HASH

12 ripe peppers 1 qt. vinegar
12 green peppers 2 cups sugar
16 onions 1 teaspoon celery seed
3 teaspoons salt

Chop peppers and onions fine. Put in crock and pour boiling 
water over it. Let stand five minutes and drain.

Pour boiling water again over it. Let stand fifteen minutes and 
drain.

Put vinegar and sugar together and boil. Add peppers, salt and 
celery seed and cook fifteen minutes. Seal while hot.

Mrs. E. L. Barber.
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= Your Neighborhood Druggist

CHALLED PHARMACY
DRUGS, SUNDRIES, CANDY and STATIONERY

| Let Us Fill Your Prescriptions

| Phone 2593 1608 E Avenue East |
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| QUALITY GIFTS OF ALL KINDS | 
| Eastman Kodaks and Supplies, Frames and Framing, | 

Framed Pictures, Wall Mirrors, Mamma Dolls
High Gloss Kodak Finishing, in at 9, out at 5:30 

Mottoes and Many Other Useful Gifts

| BALDRIDGE CAMERA & GIFT SHOP |
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I CEDAR RAPIDS HUDSON ESSEX CO.

606 Second Avenue East 
Phone 5698

SALES and SERVICE

GEO. R. CRAFT
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MANDARIN INN
“Where the Lanterns Glow”

j SERVE BOTH CHINESE AND AMERICAN DISHES I 

Private Dining Room for Parties
| 317 Second Avenue Phone 2363 |
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1 gal. cooked tomato
2 onions
3 tablespoons salt

CATSUP
I cup brown sugar
1 cup vinegar
2 tablespoons mixed spices

Strain the cooked tomato. Add the onion sliced fine, the salt, sugar 
and vinegar. Tie the spices in a bag. Simmer gently two or three 
hours. Mrs. Elizabeth Williams.

COLD CATSUP
1 peck ripe tomatoes
4 cups celery (chopped)
1 cup chopped onion 
y2 cup salt
2 medium sized peppers

2 cups brown sugar
% cup white mustard seed
3 teaspoons ground cinnamon
2 teaspoons mace
1J4 pts. vinegar

Chop tomatoes and drain. There should be about six cups of 
pulp. Mix well with other ingredients. Put into a stone jar with a 
cloth on top of catsup, then a plate and a weight, so liquid will soon 
cover same. Mrs. J. Eva Beals.

CHILI SAUCE
1 peck tomatoes
3 cups chopped green peppers
2 cups chopped onion
3 cups sugar
I cup salt

1 qt. vinegar
2 teaspoons cloves
3 teaspoons cinnamon
1 teaspoon ginger
1 teaspoon mustard

Chop tomatoes. Add other ingredients. Cook about three hours 
and seal. Mrs. F. M. Doan.

CHILI
12 large ripe tomatoes
3 green peppers
12 large onions
1 tablespoon salt

Chop all fine; add salt, sugar 
and boil all 1% hours.

SAUCE
2 cups sugar
3 cups vinegar
J4 cup whole mixed spices

and vinegar. Put spices into a bag 
Mrs. R. J. Brodie.

CHILI SAUCE
9 large tomatoes
4 onions
4 red peppers
1 cup vinegar
3 tablespoons sugar (or more)

Boil one hour.

2 tablespoons salt.
2 teaspoons cloves, cinnamon
2 teaspoons allspice
2 teaspoons nutmeg

Mrs. Frank B. Baldwin.
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CHILI SAUCE
24 large ripe tomatoes
2 onions
3 green peppers
2 tablespoons salt
1 tablespoon cinnamon

Peel tomatoes and onions, 
salt, sugar, vinegar and spice.

Let boil slowly three hours.

% teaspoon ground cloves and all­
spice mixed

1 teacup sugar
\y2 pts. vinegar

Chop fine with the peppers. Add

Bottle and seal.
Mrs. F. B. Murch.

RELISH FOR BOSTON BAKED BEANS
15 ripe tomatoes 2 tablespoons salt
6 onions 2 tablespoons brown sugar
6 sour apples % teaspoon Cayenne pepper
3 green peppers 1 cup vinegar

Chop your vegetables fine. Add other ingredients and cook one 
and one-half hours. Can while hot. Mrs. D. S. Thompson.

BEET RELISH
1 qt. cooked beets (chopped) Salt
1 qt. cabbage (chopped fine) Pepper
I cup horse-radish Sugar
Vinegar

Mix well and add salt, sugar, pepper and vinegar to taste.
Mrs. 1. A. Beecher.

POPULAR RELISH
1 peck ripe tomatoes 2 cups sugar
2 cups chopped celery 54 cup salt (scant)
6 large onions (ground) 2 ounces white mustard seed
2 green peppers (ground) 1 qt. cider vinegar

Peel and chop tomatoes fine; drain in bag for several hours. This 
juice should be canned for soup. Add to the tomato pulp the rest of 
the ingredients; mix well and bottle. This relish will keep without 
cooking if enough tomato juice is removed so that it can be re­
placed by vinegar. Remove seeds of the peppers.

Mrs. Frederick G. Murray.

CHUNK PICKLES
6 cups sugar
3 pts. vinegar
1 oz. celery seed

1 oz. cashia buds
1 oz. cinnamon
1 oz. whole allspice

Rule for 4 quarts or 7 lbs. Cut cucumbers in chunks. Soak for 3 
days in strong salt water. Bring to boil in weak vinegar water with 1 
teaspoon alum. Pack in cans and pour the boiling syrup over them 
while they are still warm. Lois Doolittle.
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12 ears corn
1 large stalk celery
4 small red peppers

Cut corn from cob. 
salt dissolved in vinegar, 
minutes.

CORN RELISH
54 cup sugar
1 tablespoon salt 
Vinegar

Chop celery and peppers. Add sugar and 
Add enough vinegar to cover well. Boil 20 

Mrs. A. Bloomquist.

RELISH
12 large green tomatoes I cup sugar
1 small head cabbage (chopped) 2 tablespoons salt
2 peppers 1 teaspoon mixed spices
2 onions (chopped) Vinegar

Put ingredients in granite kettle with enough weak vinegar to 
cover. Boil slowly for two hours. Seal in jars.

Mrs. J. J. Clements.

APPLE RELISH
1 tablespoon white mustard seed
1 tablespoon celery seed
1 cup vinegar
1 cup sugar

12 green tomatoes
7 large apples
4 onions
4 sweet peppers (2 red, 2 green)

Soak green tomatoes for two hours in salt water; then grind all
together. Add seasonings and cook twenty minutes over a slow fire.

Mrs. Carrie Sturtz.

CABBAGE RELISH
% package gelatine )4 teaspoon salt
y2 cup water 54 pt. boiling water
y2 cup vinegar 2 cups chopped cabbage
y2 cup sugar 1 cup chopped celery
Juice of one lemon 2 pimentoes

Soak gelatine in % cup cold water and dissolve it in % pint 
boiling water. Add vinegar, sugar, salt and lemon juice. When it be­
gins to thicken, fold in cabbage, celery and pimentoes. Turn in a 
mould and chill. Add a little parsley for garnish.

Mrs. V. H. Ogburn.

DRIED PEACH CHUTNEY
2 lbs. dried peaches 2 tablespoons salt
y2 lb. seedless raisins 1 cup vinegar
J4 lb. green ginger root 2 hot chili peppers
2 red sweet peppers 6 cloves of garlic or small onion
3 lbs. brown sugar

Soak peaches in water over night. In morning cut in strips. Return 
to water and boil ten minutes. Add other ingredients. Tie garlic 
in cloth. Simmer three hours. Remove garlic and seal while hot.

Mrs. D. S. Thompson.
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SPICED WHITNEY CRABS
34 oz. stick cinnamon 
% oz. whole cloves

1 lbs. fruit (peeled) 
3% lbs. sugar 
1 pt. vinegar

Boil the vinegar, sugar, stick cinnamon and the whole cloves tied 
up in cloth bags for 10 minutes. Add fruit and cook until tender. Seal. 

Mrs. Merle M. Reeve.

MUSTARD BOQUET
1 qt. small white onions
6 green peppers
1 qt. string-beans (broken)
1 qt. hulled beans
2 bunches carrots

1 qt. green tomatoes
2 large cauliflowers
2 doz. small pickles
2 qts. green lima beans

1 cup flour
\y2 cups sugar
1 teaspoon tumeric

Sauce
4 tablespoons dry mustard
2 qts. cider vinegar

Cut in strips or small pieces and boil all vegetables, except the 
small pickles. Do not allow them to cook until mushy.

Drain and soak in brine over night. (One cup salt to one gallon 
water.) Drain, add sauce to vegetables and cook ten minutes. Seal 
while hot.

The sauce is prepared as follows: Mix dry ingredients. With 
a little water mix to a smooth paste. Add to hot vinegar.

Mrs. G. B. Berlin.

WATERMELON PICKLES
Peel and cut watermelon rinds into pieces as desired. Cook in 

salted water until tender. Let drain over night.
Make a syrup of one part vinegar and one part sugar, with spices 

as desired. Cook rinds in syrup for three successive mornings and 
seal. Mrs. Cora Geesaman.

TOMATO RELISH
1 peck green tomatoes 1 qt. vinegar
2 cups celery (cut fine) 2 cups sugar
Onions 1 oz. white mustard seed
4 green peppers )4 cup salt
1 pimento

Grind the tomatoes as coarse as possible, put in a sack and drain 
over night. Squeeze the juice out of them some. Grind onions and 
peppers in morning and mix all together. Cut celery in small pieces. 
Use more sugar if preferred. Stir all together and seal. Do not cook.

Mrs. Merle M. Reeve.
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HODGE PODGE PICKLES
1 peck cucumbers, medium size, sliced 

thin
1 gal. shredded cabbage
4 medium sized onions
2 green peppers
2 tablespoons salt

2 coffee cups heaping of sugar
1 coffee cup yellow mustard
1 oz. black mustard seed
1 oz. white mustard seed
1 oz. celery seed and vinegar

Slice cucumbers thin without peeling. Put in pan with shredded 
cabbage and stir in salt. Peel onions and slice, remove seeds from 
peppers and slice crosswise. Add this all with the sugar. Pour in 
enough cider vinegar to wet thoroughly (more than cover). Set on 
stove and when hot stir in mustard previously wet smooth in cold 
vinegar. Add the seeds. Stir and let come to a boil. Boil only a short 
time and stir good, so seeds will not stick. More sugar can be added. 
Seal while hot. . Mrs. Emma V. Wood.

CUCUMBER PICKLES
100 cucumbers, medium size 34 cup salt
1 gal. cider vinegar 1 cup grated horse-radish
1 cup sugar (or saccharin to sweeten) 2 tablespoons ground mustard

Scald cucumbers and let stand till cold. Wipe dry and pack in 
glass jars.

To the gallon of vinegar add the sugar or if saccarin is used 
sweeten very carefully. One half teaspoon may be enough for one 
gallon vinegar.

Add other seasonings and pour over cucumbers without heating. 
If saccarin is used the cucumbers are not as liable to wither.

Mrs. Orange Sackett.

DILL PICKLES
3 qts. water Pint salt (scant)
1 qt. vinegar Alum size of walnut

Boil the above. Fill jars with cucumbers and dill to suit taste. 
Pour mixture over while it is still boiling.

Mrs. Harley Kibler.

DILL PICKLES
1 cup salt 3 qts. water
1 qt. vinegar

Select medium size cucumbers and soak over night in cold water. 
In morning wash and pack in sterilized 2 quart Mason jars. Put grape 
leaf in bottom of jar with little dill, then pickles, then dill, and re­
peat. Put grape leaf on top and pinch of powdered alum. Bring to 
boil vinegar, water and salt and pour over pickles. Seal.

Mrs. S. T. Seysler.
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IDEAL GROCERY
J. M. NOON

STAPLE AND FANCY GROCERIES

Free Delivery
Phone 802 511 South 17th Street

■ iiiiiiiiiiiiiiiiiiiiimiiimmm ....... iiiiiiuiiiimmm........iiiiiiiiiiiiiiiiiiiiiniiiiiiiii....... iiiiimmiiiiiiiiiiiiiiiiimiiiiiiiiiiiiiiiiiiiiiiiiiiiimiimimimii ...... .

iiiiiiiiiiiiiiiuimmmiii......mmmmmmmmmmmmmmiiiimiiiiiiiiiimiiiiiiimiiiiiiiiiiiiiiiimiiiiiimiiiiiiiiiiiiiimiiiiiiiim.........iiiiiiimiiiiiiiiiiiimimi ■

RAPIDS CHEVROLET CO.
for Economical Transportation

SALES SERVICE

f 601 Second Avenue East Phone 2986
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THE JNO. BLAUL’S | W. G. BLOCK CO.

SONS CO. SERVICE

WHOLESALE GROCERS & | COAL AND COKE

COFFEE ROASTERS = 902 South 2nd Street West
BBBB and Liner Brands Phone 911
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I FRANK J. DONAHOE | | TAIT & WAGNER

1 CHINA, GLASS, SILVER 1 CO.

I 317-319 South First St. East | Realtors

Phone 88 | | 4th Floor Amer. Trust Bldg.
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DILL PICKLES
Large cucumbers Salt
Vinegar Dill
Alum

Wash pickles and wipe dry. Pack in jars and pour over them 
the cold liquid in the following proportions: One quart water, one cup 
vinegar, one tablespoon salt. Add dill to each jar and % teaspoon 
powdered alum. Mrs. D. W. Confer.

CURRY PICKLES
35 four-inch cucumbers % CUP white mustard seed
7 tablespoons salt cup black mustard seed
1 qt. vinegar 5 cups sugar
1 teaspoon curry powder

Slice cucumbers thin and add seven tablespoons salt, no water. 
Let stand five hours. Drain, pack in jars and cover with vinegar and 
other mixed ingredients, cold. No cooking.

Makes four or five quarts. Mrs. G. B. Berlin.

CUCUMBER AND ONION PICKLES
12 cucumbers 1 teaspoon celery seed
6 onions 1 teaspoon white mustard seed
J4 cup salt 1 teaspoon pepper
2% cups sugar \y2 teaspoons tumeric powder
Vinegar to cover

Peal and slice cucumbers and onions fine. Sprinkle with one 
half cup salt. Let stand one hour and drain.

Add other ingredients and let come to a boil. Seal while hot.
Mrs. G. B. Berlin.

BREAD AND BUTTER PICKLES
2 qts. sliced cucumbers and onions 1 cup vinegar
y2 cup brown sugar 1 scant teaspoon tumeric

Let sliced cucumbers stand in a weak brine for three hours.
Drain and put all ingredients together. Let all come to a boil. 

Then seal in sterilized jars. Mrs. Orange Sackett.

OLIVE OIL PICKLES
y2 peck or about 50 cucumbers
6 large onions
1 cup salt
1 pt. vinegar
4 cups sugar

1 teaspoon celery seed
1 teaspoon mustard seed 
% teaspoon pepper
% cup olive oil
A bit of alum

Without peeling, slice cucumbers thin and put to soak over night 
with water to cover, to which add one cup salt.

Drain, add sliced onions and put into the heated, spiced vinegar. 
Let come to a boil and can. Mrs. A. E. Tappen.
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CUCUMBER PICKLES
Medium sized cucumbers 1 qt. vinegar
y2 doz. onions 1 cup sugar

1 bunch celery % cup salt
Dill (if desired)

Put a layer of sliced onions in the bottom of sterilized jars. Fill 
with cucumbers, sliced lengthwise, putting a stalk of celery in center of 
pickles, and a few more onions on top.

Fill all jars, then pour over the heated vinegar. Seal at once.
Dill or spices may be added to the vinegar. 

Mrs. S. E. Dickey.

DELICIOUS CRANBERRY SAUCE
1 qt. cranberries 2 cups water
2 cups sugar

Put cranberries and water in a covered kettle; let simmer until 
each cranberry bursts open; add sugar; boil briskly twenty minutes 
without a cover; must never be stirred; empty in dish to cool and set. 

Mrs. Frederick G. Murray.

CRANBERRY SAUCE
1 pt. cranberries 1 teacup sugar
y2 teacup water

Cook cranberries in water for 10 minutes. Add sugar and cook 
about 10 minutes more. Pass this through a colander and pour into 
.mould or dish. Mary A. McNaughton.
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ORANGE MARMALADE

6 oranges 4 qts. water
2 lemons 7 lbs. sugar

Cut oranges and lemons down center, take out pithy part and seeds, 
quarter and cut thin slices. Add water, let stand over night. Next 
morning cook till tender or 1 hour or so. Skim off foamy part. When 
cool add sugar and let stand over night, then cook until thick, 1% 
hours. Mrs. Harry R. Reif.

ORANGE MARMALADE

6 large oranges 10 cups water
3 lemons 10 cups sugar

Slice oranges and lemons fine, remove seeds and soak in the water 
twenty-four hours. Then boil for an hour. Then add sugar and boil 
until it jellies, which takes about an hour. Put in jelly glasses and 
cover. Mrs. N. H. Boeve.

APRICOT MARMALADE

1 lb. dried apricots Juice of 2 lemons
3 cans shredded pineapple (or 1 large cups sugar

can) run through meat grinder
Soak apricots over night. Cook until soft, and put through 

colander. Then add pineapple, lemon juice and sugar. Cook until as 
thick as desired. Mrs. Wm. H. Dasher.

APRICOT CONVERSE
1 lb. dried apricots 2 cups sugar
1 pt. can shredded pineapple

Wash, soak and cook the apricots, and force the pulp through a 
sieve. Add to pineapples and sugar. Place on stove and let simmer 
% hour. Stir frequently to keep from burning. Fill jelly glasses 
with mixture and seal with paraffin.

Mrs. Lulu Evans Peterson.

GRAPE FUDGE
7 lbs. grapes 7 lbs. sugar
1 lb. walnuts 1 lb. raisins

Wash grapes and remove pulp. Cook pulp and remove seeds by 
putting through a sieve. Chop skins and nuts. Mix pulp and sugar. 
Add chopped portion and whole raisins. Cook until it thickens. This 
amount will make about twenty-two glasses.

. Mrs. Richard Lord.
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JOE SWACKA
PLUMBING AND HEATING

811 Second Avenue East Phone 1249

KLEEN HEET OIL BURNER
WAYNE WATER SOFTENER
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Made in Cedar Rapids

Holland Furnaces Make Warm Friends

Sales and Service
411 Second Avenue Phone 3022
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CANDIED APPLES
Boil six apples (twelve halves) in clear, water until they com­

mence to soften, watching carefully, then add three cups of sugar. 
When apples are cooked, but not soft, lift them carefully on to a 
platter, one at a time. Cook remaining syrup to a jelly and cool be­
fore pouring over apples. Mrs. M. D. Porter.

WATERMELON MARMALADE
7 cups white rind (chopped and 1 orange 

drained) 1 lemon
7 cups sugar

Seed orange and lemon, put through food chopper, and cook about 
20 minutes. Add this to rind and sugar, cook until thick and seal in 
jars. Mrs. R. W. Hunnicutt.

RHUBARB JAM
6 qts. rhubarb 2 oranges
5 qts. sugar 1 lemon
2 lbs. almonds (cut fine)

Bake or boil 2% hours. Mrs. Doolittle.

CRANBERRY JELLY
1 qt. cranberries 1 pt. water
1 teaspoon soda 2 cups sugar

Boil until first berry pops. Turn off water, then add one cup 
water. Stew until tender. Run through sieve, return to sauce-pan, 
bring to a boil, add sugar and stir until sugar is dissolved. Pour into 
glasses. Mrs. L. W. Dunlap.

RED RASPBERRY PRESERVE
1 qt. red raspberries 11 cups sugar
9 cups rhubarb

Cook until thick. Mrs. S. T. Seysler.
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BEVERAGES
COFFEE—One tablespoon coffee for each cup to be served and 

one for the pot; to this add the required amount of water, cold. Let 
come slowly to the boiling point and boil one minute. Let stand and 
settle.

TEA—Use water freshly boiled. Scald tea pot. % teaspoon for 
each cup. Cover closely, let stand (not boil) five minutes.

COCOA—Four heaping tablespoons cocoa, two-thirds cup sugar, 
2 cups hot water, 2 cups sweet milk, 2 cups condensed milk. Blend 
cocoa and sugar with a little of the milk to avoid lumps. Add re­
mainder of milk and the water. Cook over rather slow fire, removing 
from stove just as it reaches the boiling point. Then beat with a 
dover egg beater till it foams. Place a marshmallow in each cup be­
fore pouring cocoa. Will serve eight or ten.

EGG NOG—Beat yolk of 1 egg with 2 teaspoons sugar (very 
light) in a tumbler; stir milk well in, then add white of egg beaten to 
a stiff froth. Flavor to suit taste. A dash or two of nutmeg with a 
little vanilla is good. One can also use grape juice in this.
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FUDGE
3 cups sugar
I cup condensed milk

2 tablespoons cocoa 
Butter size of walnut

Miss Etta Wilson.

ICE CREAM CANDY
3 cups sugar
\y2 cups cold water

y2 cup vinegar
Butter size of a walnut

Boil until it hardens in water.
tered tin and when cool pull till white.

Flavor with vanilla. Pour in but-

PENUCHE

2 cups light brown sugar 
% cup milk or cream 
I tablespoon butter

44 cup chopped nuts
1 teaspoon vanilla

Put sugar, milk and butter into sauce-pan. Boil with as little 
stirring as possible until it makes a soft ball when tested in cold water. 
Take from fire. Add nuts and vanilla. Beat until thick and pour into 
greased tins.

STUFFED PRUNES OR DATES

Wash, dry and stone fruit; cut almost in half, and fill with a half 
marshmallow or half an English walnut or chopped nuts and raisins 
and roll in sugar.

SEA FOAM
2 cups granulated sugar 
y2 cup corn syrup 
Nuts or cocoanut

y2 cup cold water 
Flavoring 
Whites of 2 eggs

ball is formed when dropped in 
of two eggs.

cold water.
Beat until stiff enough to pour

Boil Until a hard
Pour into beaten white 
out. Add flavoring and nuts or cocoanut.

Mrs. D. W. Confer.

TAFFY APPLES
\y2 cups sugar
54 cup corn syrup 
y2 cup water

4 tablespoons butter 
Apples and1 spit sticks

Cool all but apples to soft ball stage when tested in cold water. 
Insert sticks in apples and dip apples in hot syrup. Hold apples in 
air a minute or so until the taffy sets. Lay on oiled paper.
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| PIGGLY WIGGLY
I oAll Over the World

GINGER ALE FRUIT
SALAD

Soak 1/2 tablespoon of 
Gelatine in 2 tablespoons of 
cold water, add 1/3 cup of 
boiling water, 1 cup ginger 
ale, 1 tablespoon sugar, a 
few grains of salt and juice 
of 1 lemon. When jelly be­
gins to set, fold in 1/3 cup 
each of grapes, apples, cel­
ery, pineapple and cup 
preserved ginger or wal­
nuts.

Dressing for Same
2 tablespoons sugar, 1 

tablespoon corn starch, 2 
eggs, beat and mix all to­
gether. Add juice from 1 
can pineapple, cook in dou­
ble boiler until like soft cus­
tard. Beat 1/^ pt. of cream 
stiff and stir in dressing.

Serve on crisp lettuce.

PIGGLY WIGGLY Stores
Are brimful of staple 

Groceries which you can 
successfully use in all your 
favorite recipes.

Come in and select just 
the ingredients you want 
from a

PIGGLY WIGGLY STORE 
.Just the same as you would 
step from your own kitch­
en into your pantry to se- 
1 ct the items necessary to 
prepare a home meal or a 
Church Supper.

OUR FRUIT DEPT.
Offers you a selection of 

the choicest Fruits at all 
times.

AT YOUR SERVICE

‘Piggfy Wiggly
CLOSED ALL DAY SUNDAY
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BUTTERSCOTCH

1 cup sugar 
% cup molasses

1 tablespoon vinegar
2 tablespoons boiling water

Boil until brittle when dropped in cold water. Pour into buttered 
pan and while cooling, mark it in squares.

3 cups granulated sugar
1 cup sweet milk 
Butter size of walnut

FUDGE
1 teaspoon vanilla
1 cup chopped nuts

Cook sugar, milk and butter until it makes soft ball in water. 
Lift from fire, add vanilla and nuts; stir until thick and pour in buttered 
pan.

PUFFED RICE BRITTLE

1 cup sugar
y2 cup water
1 teaspoon vinegar
2 tablespoons molasses

y2 teaspoon salt
Butter size of walnut 
y2 package of puffed rice

Boil sugar, water and vinegar 5 minutes. Add molasses, butter and 
salt, and cook until it becomes brittle when tested in cold water. Stir 
into this the puffed rice which has been heated. Pour on buttered tins.

SALTED PEANUTS

Shell the unroasted peanuts and blanch them by pouring boiling 
water on them and let stand until cool enough to handle, then take 
skins off. Fry in hot lard the same as you would doughnuts, stirring 
occasionally. Fry a light brown and drain in a colander. Spread on 
brown paper and salt.

PUFFED WHEAT CANDY
1 box puffed wheat
% lb. salted peanuts 
y2 cup shredded cocoanut
2 cups sugar

1 cup Penick & Ford Golden Syrup
1 cup water
Butter size of an egg

Boil sugar, syrup and water until when tested it makes a soft ball. 
Then add butter and let stand a few minutes. Add cocoanut, peanuts 
and puffed wheat which has been heated. Mix all together and pour in 
buttered tins. Cut in squares. Mrs. E. O. Bullock.
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POPCORN BALLS
1 pt. syrup
1 pt. sugar
J4 teaspoon soda

2 tablespoons butter
1 teaspoon vinegar
4 qts. popped corn

Cook syrup, sugar, butter and vinegar until it hardens when 
dropped in cold water. Remove to back of stove, and add % teaspoon 
soda dissolved in 1 tablespoon hot water. Pouf hot syrup over four 
quarts popped corn and make into balls of whatever size desired.

Mrs. Lulu Evans Peterson.

POPCORN BALLS
54 cup light brown sugar 1 tablespoon vinegar
54 cup white sugar % cup butter
% cup molasses % teaspoon soda

cup water Freshly popped corn

Put the brown and the white sugar in a sauce-pan with the mo­
lasses, water and vinegar. Cook until it spins a thread; then put in the 
butter. When the hard ball stage is reached, add the soda and remove 
from the fire. Pour over the corn. Wet the hands and press the corn 
into balls of uniform size. Mrs. L. W. Dunlap.
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FRUIT COCKTAIL
1 grape fruit
2 oranges
4 slices pineapple

/ cup sugar
y2 lb. Tokay grapes

Peel oranges and grape fruit, remove tough membrane, and cut 
pulp into small pieces. Cut pineapple in cubes. Cut grapes in halves 
and remove seeds. Mix fruit and sugar in bowl, cover and let stand 
few hours. When ready to serve again stir mixture, fill in sherbet glass, 
garnish fruit in each glass with sprig of mint.

Mrs. H. L. McCammon.

VEGETABLE COCKTAIL
Pulp and juice of 6 large cans of 

tomatoes
6 green peppers
6 stalks of crisp celery
6 crisp cucumbers
1 large sweet onion
y2 jar of pure horse-radish

I cup of sugar
\y2 cups of apple vinegar
1 teaspoon of black pepper
3 teaspoons Worcestershire sauce
6 teaspoons salt
Few grains red pepper

The vegetables should be chopped very fine and the combined cock­
tail should be allowed to stand several hours in a cool place. Serve with 
thin wafers or salted crackers. Mrs. M. D. Porter.

cup flour 
y2 teaspoon salt 
1 lb. melted fat

TIMBALE CASES
y2 cup milk
1 egg

Sift dry ingredients. Add milk gradually, then beaten egg, fat 
last. Pour mixture in cup. Heat fat, put timbale iron in fat until 
heated. To test shake fat from iron, dip it to its depth in batter 
in cup and put back into fat. If iron is not hot enough batter will not 
cling but fall off. If batter clings cook until delicate brown. Slip case 
on paper and drain. Mrs. V. H. Ogburn.

cup flour 
egg

2 teaspoon salt

OYSTER FRITTERS
1 teaspoon baking powder
1 teaspoon water
1 cup raw oysters

Mix above and add 1 cup raw oysters. Fry in deep, hot fat.
Mrs. Harley Kibler.

APPLE FRITTERS
Pancake batter
Vanilla

Apples
Hot fat

Slice in apples and cook in hot fat. Miss Etta Wilson.
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A PICNIC DINNER
3 slices bacon 1 box spaghetti (cooked)
i lb. hamburger salt
1 onion pepper
1 can tomatoes paprika

Cube the bacon, brown the chopped onion with it. Add ham­
burger and cook until no longer red. Add tomatoes and season to 
taste, then the spaghetti, which has been cooked. Cook slowly in oven 
or on top of stove. Stir if cooked on top of stove. This can be set 
away and heated when wanted. Mrs. S. E. Stookey.

WEIGHTS AND MEASURES
2 cups_______________________________________________ :—1 pint
2 pints_____________________ ;-----------------—------------------- 1 quart
4 quarts_______________________________________________ 1 gallon
8 quarts_______________________ __________________________ 1 peck
4 cups flour___ ----------------------.-------------- - ---------------------- 1 pound
2 cups solid butter_____________________________________1 pound
2 cups granulated______________ ____ ____________________ 1 pound
3 cups cornmeal________________________________________ 1 pound
2 2/3 cups powdered sugar_________________ __________ —1 pound
2 2/3 cups brown .sugar____________________ _—---------------1 pound
2 cups solid meat-------------------------------------------------- ------- 1 pound
16 ounces_________________________ ____________________ 1 pound
2 tablespoons butter, sugar, salt----------------------------------------- 1 ounce
4 tablespoons___________________________________________ 1 ounce
16 tablespoons-------- -----------------------------------------------------------1 cup
60 drops_______________ —_______________ __________ -1 teaspoon
8 salt spoons_ ________________________________________ 1 teaspoon
3 teaspoons_________________________________________ 1 tablespoon
4 tablespoons________________________________ ____________-A CUP
4 tablespoons__________________________ _____________ 1 wineglass
3 scruples_______ ____ __________________________ — 1 tablespoon
2 cups butter, packed solid-------------- ---------- ---------------------- 1 pound
4 cups flour, pastry________________________ _____________ 1 pound
2 cups granulated sugar-------------------- - ------------------------------1 pound
3% cups confectioner’s sugar-------------------------------------------- 1 pound
2 2/3 cups oatmeal______________ :—----------------------------- 1 pound
41/4 cups rye meal-- - -------- -------------------- ---------------------------1 pound
1% cups rice___________________________________________ ' pound
4f4 cups graham flour--------------------------------------------——1 pound
3% cups entire wheat flour----------------------------------------------- 1 pound
4I/3 cups coffee_________________________________________ 1 pound
9 large eggs----------------------------- --------------------------- - -------- ' pound

1 square Baker’s chocolate-------------------------- -----------------------1 ounce
t/3 cup almonds blanched and chopped  --------------------1 ounce
A few grains is less than____________ ___ •-------------------- A teaspoon
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QUANTITY OF REFRESHMENTS FOR 50 PEOPLE
Salted Peanuts____ ------------------------------------  2 pounds
Beef Roast, hot______________ ___ ______________________ 15 pounds
Beef Loaf, Veal________________________________________12 pounds
Butter, in brick-,_______________________________________ 2 pounds
Bouillon, in cups_______________________   10 quarts
Cake, one kind_____ ________________________ ____________ 3 large
Chicken for salad______________ _______________ _______ 10 pounds
Chicken for patties______________ _____________________ .10 pounds
Coffee, 4 gallons__________________ ___________________1% pounds
Cream for coffee..:_____________________________________ 2 quarts
Ice Cream, brick_______________________________________ 6 bricks
Jelly__________ ,_______ _______________________________5 glasses
Meat for croquettes____________________________________ 6 pounds
Meat for salad_ _____ ___________________________:_____ 6 pounds
Oysters, stew______ _____________________________________5 quarts
Oysters, scalloped______ ______________ ___________ ■._ ___ 4 quarts
3 pints Milk to________________._________ ________ 1 quart oysters
Olives ___________________________________________________ 100
Potatoes, scalloped, creamed, or mashed___________ __________ 1 peck
Potatoes, chipped______________ ________ ____________ 2% pounds
Punch, fruit_____ ___________________________________ 2% gallons
Rolls__________________________________ -______________ 7 dozen
Salad____ __ ___ _____________________ ________ ______ 6 quarts
Sugar, loaf___ :___________ ______ __ __________ ______ \y2 pounds
Turkey, cold____ ___ _________________ _______________ 25 pounds
Tea _________________________________________________ % pound.
For Lemonade.-___ 2 dozen Lemons, 2 pounds Sugar, 2 gallons Water
Mayonnaise____ _____________________ 1 quart
Gravy or Sauce__________________________________________6 quarts

FRUIT PUNCH FOR 200 PEOPLE
Lemons________________________________________________ 5 dozen
Oranges___ ________________________   3 dozen
Shredded pineapple____________________ ,___________ 3—2 lb. cans
Sugar _____________________ 2 heaping tablespoons to each lemon

In serving use 2 quarts of water to each quart of juice. Will keep 
in fruit jars for some time.

One large sandwich loaf of cream bread makes__ ______ 40 sandwiches
One small loaf_____________________________________ 20 sandwiches
8-inch pie cuts.-____ ___________________________________ 6 pieces
10- inch pie cuts________________________________________ 7 pieces
1 quart of Cream, before whipped, will serve______ ________ 50 people
\y2 gallons of bulk Ice Cream, in sherbets or a la mode for__ 50 people
6 cans Peas for________________________________________ 50 people
4 cans Corn, scalloped, for_____________________________50 people
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HOW TO IMPROVE OMELETTE
A half teaspoon of baking powder sprinkled over an omelette just 

before folding over will greatly improve the lightness.
Mrs. Warren Hansen.

MOSQUITO SHOO
oz. oil of citronella % oz. oil of cedar
oz. spirits of camphor

Mrs. J. Beals.

SETTING COLORS
The safest way to set colors is to do so before washing. For 

browns, blacks or pinks, use 1 cup of salt to one-half gallon of water; 
soak goods in this mixture for a few hours. For blues use one-half cup 
of vinegar to every gallon of water. For lavenders use one tablespoon 
of sugar of lead to one gallon of water. Let all goods dry after soaking 
in the fixing bath. Then launder carefully. Mrs. S. E. Dickey.

CARE IN USING ELECTRICITY
Never turn electricity on or off when you are standing on a wet 

or even damp floor. If you do so, the current is apt to pass through 
your body. Mrs. C. F. Osburn.

TO MAKE CREAM WHIP
When cream will not whip, add the white of an egg to it. Let 

cream and egg be chilled thoroughly. Then try it again.
Mrs. Scott Smith, Jr.

HOUSEHOLD LORE
To have fudge of a creamy texture, place the pan in cold water 

immediately on taking from the fire and stir—not beat—the mixture 
with a silver spoon.

To prevent jellies and preserves from molding, place a spoonful 
of lime in the place where they are kept.

You will find that your iron won’t stick if you prepare your hot 
starch with a little soap in it. It also gives a nice shine to the linens.

Put a tablespoon of kerosene into two quarts of soap suds and 
boil the new flour sacks in this mixture. They will come out pure and 
white, with all the colored lettering removed.

To remove ink stains without damaging fabric, place the stained 
portion over a bowl and cover the stain with powdered borax. Then 
pour peroxide of hydrogen over the borax. Do not use water.

Put a little baking soda into the kettle where the spinach is cook­
ing, and you will find it will retain its green color.
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ADVICE
Take a word or two of kindness 
Season well with some good deed, 
Add of charity a plenty, 
And of hope a generous need;
And if you will mold them rightly, 
Which may be no easy thing, 
You will find you have a dainty 
Fit to serve to any king.

MORE ADVICE
Take a brimming pint of patience 
And of faith an equal share, 
Stir them thoroughly together 
With the sparkling wine of cheerr 
Mix with these a cup of wisdom, 
Add a dash of self-control, 
And ’tis yours to quench a craving 
Of a famished human soul.

MOST ADVICE
Take of happiness full measure 
From the granary above,
Knead it with some inspiration, 
Leave it with abiding love;
And perhaps you may be able 
To supply with gentle art, 
All the bread that is required 
By one hunger stricken heart.

Mrs. A. Bloomquist.


