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FOR THOSE IN  RECIPES



OYSTER OR SHRIMP
COCKTAIL (Individual)

6 oysters or 8 fresh

cooked or canned shrimp
1/2 tbsp, mazola

1/2 tbsp, lemon juice

1 tsp. chili sauce

1/2 tsp. horseradish

1/4 tsp. celery salt

2 or 3 drops Worcestershire
sauce

Beat together the ingredi-
ents for the cocktail sauce,
pour this over the fish and

An appetizer serve in small cocktail

should always be served, lasses set in cracked ice.
Makes guests compliments arnish with cress or parsley
most well deserved. and cut lemon.

HORS d'OEUVRES ITALIAN

Anchovies Sardines

Sliced salami Pimento

Olives Cabbage, onion and green
Radishes or hearts of R/?pper chopped together
lettuce azola

Tarragon or ltalian vinegar Karo

For each person allow two slices salami, two sardines,
one anchovy, one pimento, a tbsp, of the chopped cabbage
mixture, two olives and two radish roses. Put the cabbage
in the center, arrange the other ingredients around it and

arnish with the olives and radishes. Make a dressing of
the Mazola, Karo and vinegar and pour over.

DRESSING FOR HORS d'OEUVRES
Combine ! tsp. Karo, 1/2 c¢. Mazola, 3 tbsp, tarragon or

Italian Vinegar, 1/2 tsp. salt and 1/8 tsp. pepper. Beat and
serve.
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anchovy canapes

Spread canape wafers or small rounds of toasted or
untoasted bread with anchovy paste. Top with finely
chopped pickle.

STUFFED CELERY

12 stuffed olives, 2 tsp. onion_f'(uice, 1/2 c. grated cheese,
salad dressing, salt and paprika, 12 celery sticks. Add
minced olives, onion juice, salad dressing and seasoning
to cheese. Fill celery stalks and chill.

GRAPEFRUIT COCKTAIL

2 c. grapefruit pulp, 1/2 c. diced pineapple, 1/2 c.
pineapple juice, 2 tbsp, lemon juice, 4 tbsp, sugar, 3 red
cherries.  Mix fruit juices and chill. Serve in glasses,
top with cherries.

GINGER ALE COCKTAIL

1/2 c. sugar, 2 c. water, 1 c. pineapple juice, 1 c. grape-
fruit juice, 1/4 c. lemon juice, 4 c. ginger ale. Boil sugar
and water together 10 min. Cool, add fruit juices and
chill thoroughly. Just before serving add the ginger ale.
Any sweet fruit juice may be substituted for the pineapple
+U|Q$._ 1/2 c. lemon juice may be substituted for the grape-
ruit juice.

TOMATO COCKTAIL

3 c. tomato juice, 1/2 c. orange juice, 1 1/2 tbsP, lemon
juice, 1 1/4 tsp. sugar, 2 tsp. chopped onion, a little salt
and pepper and paprika. Combine all, mix well and put in
ice box for 1 hr. at least. Strain and pour over crushed
ice in cocktail glasses.

DELIGHT COCKTAIL

2 C. unsweetened loineapple juice, 1 c. tomato juice, juice
of 2 lemons. Mix well and let stand 1 hr. before using. Serve
very cold.



CAVIAR CANAPE

Cut bread in small rounds with biscuit cutter and toast.
Cover with caviar, putting a few drops of lemon juice over

the caviar. Chop the yolk of hard boiled egg fine and put
a thin layer of that over all.

FRUIT COCKTAILS

Combine 1 c. cooked, stoned
prunes, 1 c. orange sections,
1 c. diced apple with 1/2 c.
Karo, and 1/3 c. water. Chill.

Combine | c. pitted white
cherries, | c. diced peaches,
1/2 c. shredded apple, 1/3 c.
Karo, 2 tbsp, water. Chill.

SHRIMP-TOMATO ASPIC

L envelope, or 1 tbsp., Fruit cocktail

unflavored gelatin is a beautiful sight
2 1/4 C'-(l- No. 2 can) Makes the dinner
Eotrsn[:?t% gj,ltlce an extra delight.

2 tsp. prepared horseradish 1 tsp. lemon juice
1/2 Ib. cleaned cooked fresh shrimps, or 1-5 o0z. can

cleaned drained shrimp dash of pepper )
1 1/2 tsp. grated onion 1/2 tsp. Worcestershire
water cress lemon wedges

mayonnaise or salad dressing

Soften gelatin in 1/4 c. tomato juice, dissolve over boilin?
water. Stir dissolved gelatin into remainin% seasoning, chill
until mixture is thick and syrup?/. Oil lightly 4 teacups.
Arrange shrimps around bottoms of cups, spoon in thickened
tomato mixture, chill until firm. Unmold on serving platter,
serve with water cress, lemon wedges, and mayonnaise or
salad dressing.

SHRIMP LOUISIANNE

Into the butter, rub the flour, add the onion, garlic, pepper,
and parsley, all chopped fine. Brown and add tomatoes. Then
season. Add the shrimp and let cookfor 15 min. and then add
the Worcestershire sauce.



DELIGHT COCKTAIL

2 c. unsweetened pineapple
juice, 1 c. tomato juice, juice
of 2 lemons, mix well and let
stand 1 hr. before using. Serve
very cold.

ENGLISH MONKEY

1 ¢. American cheese
1 lump butter

2 eggs

salt and pepper to taste

1 c. milk Meal seem flat?

1 c. soft bread crumbs Want to embelish?
(Do not use crusts) A little sharp cheese

and a dish of relish.

~Soak the breadcrumbs in the milk about 15 min., add eggs
slightly beaten. Melt the cheese and butter together, then
add soaked bread crumbs, milk and egg mixture. Season to
taste and serve on crackers.

PICCALILLI RELISH

A piccalilli, or any tart pickle relish, may be attractively
served ingreen pepper cases. Choose small green elopers
and cut in thirds, lengthwise. Remove seeds and fill with
relish. Arrange around roast loin pork.

GREEN TOMATO RELISH

1 peck green tomatoes 5 small onion

1 tsp. each black pepper, 7 c. sugar

ground cloves, cinnamon 4 tsp. celery seed
1/2 tsp. allspice and cayenne pepper

1 c. salt 1 gt. vinegar

1 ¢. of mustard seed

Grind tomatoes, add salt. Let stand overnight. Drain.
Add onions and other ingredients. Boil for 15 min. and can.
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RACCOON IMPLEMENT CO.

Your International Harvester Dealer

Tractors - Implements - Trucks - Refrigeration
East Willis Ave. Perry, la. Phone 1360

DENNISTON & PARTRIDGE CO.

Lumber - Grain - Coal

Perry, la. Phones 175 - 176

HENRY ZINSMASTER

General Contractor

1908 - 6th St. Perry, la. Phone 1175W

For A Better Car Buy—See

SEDARS PONTIAC - CADILLAC
Quality Used Cars
808 So. 2nd St. Perry, la. Phone 82



QUALITY BUILDING MATERIALS - COAL

F. K. STOKELY LUMBER COMPANY

Perry, lowa

PERRY STATE BANK

Member Federal Deposit Insurance Corporation

Perry, lowa

Ed CASE’S

Davis Paint Associate Store
Paint - Wall Paper - Housewares - Gifts - Toys

1122 - 2nd St. Perry, la. Phone 294

GERE FARM SUPPLY

Allis-Chalmers - New Idea - New Holland

Perry, la. Phone 1250

LET'S GO TO CHURCH SUNDAY



APPETIZERS - CANAPES - RELISHES*****
GREEN TOMATO RELISH - Mrs, W, M, Moore
2 gal sliced green tomatoes
1/2 gal. onions 3 hot peppers
1 gt. sugar lc. salt
1 gto vinegar

Slice the tomatoes, add the salt and let stand over
night in a stone jar. In the morning drain off liquid,
put tomatoes, onions and peppers through food chop-
per, add sugar and vinegar; cook about 30 min, and
seal while hot,

BREAD AND BUTTER PICKLES - Dorothy Little
1 gaL sliced cucumbers 1/2 c. salt
1 gto sliced onions 2 gts, cold water

Use medium size cucumbers. Wash and peel cu-
cumbers, Soak cucumbers in salt water for 2 hrs.
Then drain water. Make syrup of 1 qt. vinegar, 1 qL
sugar, 4 tsp, mustard seed, 3 tsp, celery seed, ! tsp,
turmeric Bring to boiling point. Add cucumbers
andlonions. Cook until transparent. Put in jars and
seal,

RED CATSUP - Celia Covey

Cook tomatoes in their own juice until soft, then
strain. To 1l gal, of tomato pulp add 1 gqt, of cider
vinegar, 1 pint of granulated sugar and ! tsp, each of
salt, cinnamon, extract, or | use oil of cinnamon or
oil of cloves to taste (1/2 tsp, full); grind 4 red pep-
pers, 3 or 4 large onions in a food chopper and cook
with the tomatoes, cook until a bright consistency,
since oil of extracts are used this catsup is bright red,
oil of cloves optional - use sparingly,

VERY FINE SLICED PICKLES - Celia Covey
36 medium sized pickles (sliced)

7 Tbsp, salt

Let stand 5 hrs, drain well.
1 qt, vinegar 2 Tbsp, curry powder
6 c. sugar 2 Tbsp, celery seed

2 Tbsp, white mustard seed
Mix all together and bring to a boil but not cook.
Seal in jars.
494-1



RED PEPPER TELL - Celia Covey
1 pto ground sweet red peppers

1 pt» granulated sugar

1 pt,, vinegar

Dash salt o *

~ Boil 1 hour. Use white vinegar if possible, makes
it better; serve with meat

*hkkkkikkkikk

The publication of this cook book was made possible
through the cooperation of the merchants advertised

hereino  Patronize them whenever possible to do so.

PATRONIZE I\/IERCHANT% ?DVERTISED HEREIN
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COCOA

3 tbsp, cocoa

1/2 tbsp, cornstarch
pint of water

1/2 c. karo, Red Label
1/4 tsp. salt

pint of milk

Bring the milk and water
to boiling point, stir in the
cocoa, salt, cornstarch and
Karo, blended. Boil 2 or 3
min. and serve. A drop or
two of vanilla may be added

if desired.
You want to gain weight
and you want to be burly?
QUICK COCOA Drink lots of chocolate
(INDIVIDUAL) and go to bed early.
2 tsp. cocoa
few grains salt boiling water

top milk or light cream 1 thsp, karo, Red Label

_ Stir the cocoa, salt and Karo together in a cup, almost fill
with boiling water and dilute to taste with top milk or cream.

STRAWBERRY MILK SHAKE

1 gt. strawberries 3/4 c. sugar
5 c. milk 1/4 tsp. salt .
1/2 c. cream 2 1/2 tsp. lemon juice

Crush strawberries and press through a coarse sieve-
there should be at least 1 2/3 c. puree. Combine with mili
and cream, add remaining ingredients, and mix thoroughly.
Chill well before serving. Top each glass with a spoonful
of whipped cream. Serves 8 to 10.

FROSTED GRAPE JUICE COCKTAIL

2 C. grape juice 3 tbsp, lemon juice

L pt. ginger-ale



Mix and chill grape and
lemon juice. When ready add
ice - cold ginger ale to fruit
juices. Frost glasses by
dipping rings first in lemon
juice and then in sugar.

EGGNOG

6 eggs

6 tbsp, granulated sugar
6 tbsp, whiskey

1/2 pt. whipping cream

Use a mixmaster if avail-

able.  Separate whites and The doctor may tell us
yolks of eggs and measure the way to keep cool,

all ingredients placing each in Is to drink something hot
separate dish. Whip cream but look, I'm no fool.
stiff, th.en SIOWIP/ add sugar Give me something cold
and whiskey. Place whipped something frosty and tall,
cream and beaten egg whites Give me the easy life

in a large bowl, and fold the where you do nothing at all.

beaten egg whites in a large

bowl, and fold the eg% yolk - sugar - mixture into them,
stirring as little as possible. This eggnog will Stand up for
some time if each ingredient is beaten stiff, and the finished
mixture is not stirred enough to bread down. Serve with
nutmeg, if desired.

LOGANBERRY PUNCH

4 c. loganberry juice 1 orange

1 c. hot water 4 fresh mint leaves
1/2 c. sugar 6 c. cold water

2 lemons 6 c. cracked ice

Dissolve the sugar in hot water, and mix with cold water
and cracked ice, then add the loganberry juice, the lemons
and orange thinly sliced, and the mint leaves. Place in punch
bowl and serve.

TEA AND FRUIT PUNCH

2 tbsp, tea 3 oranges
2 C. sugar 4 c. ginger ale
1/2 c. orange juice 2 C. water

4 lemons 6 maraschino cherries



If you're giving a tea
and expecting a bunch,
Check this recipe

for delicious punch.

Boil the water, add the tea and sugar, and let stand for
half a min., then strain. Add the orange I]Ulce and the juice
of the lemons, and the oranges thinly sliced, the cherries
each cut in four parts, and the ginger ale. Pour this over
8 ¢, (or 2 gts.) of cracked ice in a punch bowl.

MERRY PUNCH

2 c. bottled cranberry juice cocktail

3/4 c. powdered sugar 2 ¢. canned grapefruit
1 large bottle ginger ale juice
lemon or lime slices
Makes 2 gts.
PUNCH

First make 1 gt. syrup as follows: Dissolve:
3 €. sugar 3 €. water

Add 2 tsp. vanilla, 2 tsp. almond extract, then juice of
2 lemons, stir well and add 4 gts. of water. This makes 5 gts.

of punch. Add juice of 6 oranges, 2 c. fruit juice and 1 qgt.
ginger ale.
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HOT APRICOT NIP

1 c. water

2 tbsp, granulated sugar
4 whole cloves

3 in. stick cinnamon

12 oz. can apricot
nectar ﬂl 1/2 c.)

2 tbsp, lemon juice

Boil together for 5 min., the water
sugar, cloves and cinnamon stick.
Strain and add remaining ingredi-
ints. Reheat and serve hot. Serves

Make your limeade

with a sprig of mint,
MINT PUNCH Add cherry juice

for a colorful tint.

2 C. sugar
1 qt. water

Make into syrup. Place 2 gts. of washed mint leaves in |
gt. of plain water and bring to boil, simmer 5 min. Let cool
andthen strainthrough cloth. Combine mint water and syrup.
Add juice of 6 lemons and a few drops of green coloring.
Immediately before serving add 1 qt. of ginger ale and pour
over crushed ice.

LEMONADE

1/2 c. sugar 1 lemon, sliced very
1 c. hot water thin

4 c. cold water the rind of 1 lemon

the juice of 4 lemons

Dissolve sugar in hot water, add the rind of the lemon,
and cool. When cool, add the juice of the four lemons and
the cold water and strain. Serve in glasses with cracked
ice and a slice of the lemon.



ANDERSON-ERICKSON DAIRY COMPANY

Phone 1151W Perry, la.

“QUALITY YOU CAN TASTE”

HARRY & EVERETT'S FOOD MARKET

Where Ton Find A Complete Stock of All Popular Brands of Groceries
High Quality Fresh Cut Meat, and Only the Best in Fresh Fruit & Vegetables

Your Home Owned-Independent Food Store

Perry, la. Phone 249

IOWA ELECTRIC LIGHT & POWER CO.

Westinghouse Appliances

1219 - 2nd St. Perry, la. Phone 43



Phone 447

1022 2nd St.

Phone 219

Perry, la.

1104 1st St.

Phone 170

DILLON REALTY

KERLIN SHOE CO.

STONER BROS. SANITARY MARKET

MOORE HATCHERY

Perry, lowa

MULLEN GRAIN COMPANY
Bayard, Jamaica, Perry, Dawson, lowa

MILLIKEN-MAJOR — Jewelers
Perry, lowa

RINGHEIM?S

QUICK OIL CO.
Perry, Ta.

HALL MAYTIG COMPANY

STEARN - FIELD
Perry, lowa

Perry, la.

Perry, la.

Perry, la.

Phone 1

Phone 398

Perry, la.
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The right kind of bread
baked by a new bride,
Can make hubby’s head
swell with pride.

BOSTON BROWN BREAD

1 c¢. AllBran 1 tbsp, molasses
1 c. flour 1/2 c. sugar

1 ¢. sour milk 1 tsp. soda

1/2 c. raisins 1/4 tsp. salt

) 1/4 tsp. baking powder
Put the milk and allbran together first. Then add sugar,
molasses, raisins and remainder of dry ingredients sifted
together. If recipe is doubled add ! beaten egg. Bake for !
hr. at 325 degrees.

BANANA NUT BREAD

2 C. sugar 1 1/2 tsp. soda

1/2 c. spry 8 to 10 tbsp, sour milk

2 eg%s 3 bananas

3 c. flour 1/2 c. chopped nuts
pinch of salt

Mix in order given. Add soda to sour milk. Mash bananas

thoroughly before addingto mixture. Bake in 2 loaf tins in a
slow oven for 1 hr.
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REFRIGERATOR ROLLS

1 c. cold cooked mashed potatoes ! scant tsp. soda

1 tsp. salt 1 cake yeast

1 c. shortening 1 c. sugar

2 heaping tsp. baking powder 1 gt. milk (sweet)
scalded, cooled

Mix ingredients in order given and add enough flour to
make a batter. Let rise 1 1/2 hrs. Make into a stiff dough.
Place in refrigerator and when ready to use make into small
balls. Let rise 1 1/2 hrs. and bake in 350 degrees oven for
about 25 min.

NO-KNEADING BREAD ROLLS

1 cake Fleischmann’s yeast 2 thsp, sugar

1/4 c. lukewarm water 1 c. boiling water
1/4 c. shortening le

1 1/4 tsp. salt 3 1%8 c. flour

Dissolve yeast cake in lukewarm water. Place shortening,
salt and sugar in a separate bowl. Add boiling water, stir un-
til ingredients are dissolved. When lukewarm add yeast. Add
the beaten e?g. Stir in flour to make a soft dough. (Begin
with 3 c. of flour and add as much more as necessary for a
soft dough. 3 1/2 c., average amount.) Grease a large bowl,

lace dough in it and cover with a plate. Chill dough 2 to 24

rs. Pinch off dough, place in greased muffin tins, 1/3 full.
Brush tops with melted butter. Rolls will rise in min. Re-
move at once from pan. Makes 2 doz.

Knowing- how much kneading
your bread dough is needing,
Is a secret you need to know
else you'll have tc-o much dough.



Too much flour
too much mixing,
Too much milk
too much fixing.

Either one will
take its toll,

When your making
leaven rolls.

SIXTY MINUTE ROLLS

3 c. flour

2 cakes Fleischmann's yeast
1/4 c. lukewarm water

11/4 c. milk

3 tbsp, sugar

1/4 tsp. salt

4 tbsp.lard

Dissolve yeast in luke-
warm water. = Place milk,
sugar, salt, and lard in sauce
pan and heattolukewarm.
Addyeast and flour, mix well,
cover and let stand in warm
place 15 min. The dough is
very soft and rather difficult
to handle but do not add more
flour and do not knead or punch
down. With tsp. cut off pieces
of dough and with well g?reased
hands shape into balls and
place 3 balls in each well

greased muffin tin. Cover and let stand in warm place for
15 min. Bake in hot oven 450 F. for 10 min.

BUTTERSCOTCH ROLLS

2 c. sifted flour

3 tsp. baking powder
1/2 tsp. salt

1/4 c. shortening

3/4 c. milk (about)
FILLING:

1/3 c. butter

1/3 c. firmly packed brown
sugar

Prepare biscuit dough and roll in oblong 1/4 in. thick,
spread with cream mixture of butter and brown sugar, roll
as fordelly roll and cut in 1 in. slices. Place slices in

grease

pan or muffin pans and bake in hot oven (400) for

15 to 20 min. Yields approximately10 rolls.

Household Hint:

To freshen left-over muffins, cover with damp cloth and

warm in moderate oven.



DR. R. W. BRINDLEY - M. D.
Phone Office 45 Residence 1432

K. W. DEDDY - M. D. — Physician & Surgeon
Professional Arcade Phone Office 79 Home 179

GRANEY-McCARVILLE - Insurance

1316 - Fourth St. Perry, la. Phone 14

DR. S. H. SIEGEL - D. 0. — Osteopathic Physician
202 Bruce Bldg. Phone Office 174 - Home 1485

DR. J. Y. FLOCKHART - Optometrist
Professional Arcade Phone 246

ROBERT F. DERANLEAU - Physician & Surgeon
Professional Ariade Phone Office 712 Home 516

DR. A. W. COX - Dentist
Professional Arcade Phone Office 712 Home 516

DR. J. H. WORRELL - Dentist
Penn State Bank Bldg. Phone 1101

DR. L. A. UTTERBACK - Osteopathic - Physician

Professional Arcade Bldg. Phone Office 109 Res. 296

KELLEHERS MOTOR
BILL'S STANDARD SERVICE

Perry, lowa



BREADS AND ROLLS*****
BUNS - Lelia Heck
1 cake of compressed yeast

1 ¢. mashed potatoes 1/2 Co shortening

1 ¢» potato water 2/3 Co sugar

1 Co warm water 2 tsp, salt

1 egg beaten 1 tsp» baking powder

Put all in kettle;, stir in enough flour to make like
bread sponge, let raise and mix enough flour to make
like bread (not too stiff). Set where real cool, will
keep several days, bake when needed.

HOT ROLLS - Donna Conaway
1 Co hot water 1/4 c. sugar
2 Thsp, butter Pinch salt

Put all together and set aside to cool. When cold
add 1 cake of yeast, which has been dissolved in 2 Thsp,
water, then add ! beaten egg and 3 or 4 ¢ of flour.
Let rise, shape into rolls and bake.

GRAHAM MUFFINS - Mrs, Duane Little

3 ¢c. graham flour 4 tsp. baking powder
1 Co flour 1 c. milk

3 Thbsp, sugar leg%

1/2 tsp. salt 3 Tbsp, melted butter

Melt butter. Add sugar and salt and well-beaten
egg. Sift flour with baking powder added. Add this al-
tecjn%tekly with milk to first mixture. Drop in gem pans
and bake.

MRS. A D. HASKINS' CORN BREAD - Celia Covey

1/2 c. sour milk 1 tsp. baking powder
(C; 1 Co corn meal
1/2 0 sugar 1 heaping c. flour
1 tsp. soda

Mix dry ingredients, 2 Tbsp, melted lard or drip-
pings; mix well, put in a greased pan and bake 350°until
cake tester comes out clean.

BAKING POWDER BISCUITS - Mrs. Frank Rooney

2 c. flour 4 Tbsp, shortening
3 tsp. baking powder About 3/4 c. milk
1 tsp. salt

Sift flour and measure, add baking powder and salt
494-3 (Cont'd.)



and sift again, Cut shortening with pastry blender or
2 knives blending it until the mixture resembles
coarse meal, stirring in with a fork. Add enough milk
until flour leaves side of bowl and follows fork, con-
tinue stirring until all flour disappears. Turn out on
board and knead Iightly for about 1/2 min, Turn
smooth side up and pat dough or roll 1/2 in, thick. Cut
with floured biscuit cutter transfer biscuits to a greas=
ed baking sheet; place 1” apart if crusty biscuits are
desired or barely touching each other for softer bis=
cuits. Bake in hot oven 450° 12 to 15 min. This will
make 14 to 15 2 in, biscuits.

The publication of this cook book was made possible
through the cooperation of the merchants advertised
herein.  Patronize them whenever possible to do so.

PATRONIZE MERCHANTS ADVERTISED HEREIN
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FOR THOSE IN RECIPES



Little miss Mabie

sat at the table

eating her coffee and pie,
She put in her thumb
and pulled out a plum
and yelled ....

I THOUGHT THIS WAS APPLE! !

CRUSTLESS APPLE PIE

6 medium sized tart, firm apples

1/3 to 1/2 c. white sugar 1/2 c. brown sugar
1 tsp. cinnamon 1 c. sifted flour

3/4 c. water 1 tsp. baking powder
1/2 tsp. salt

3/8 c. (6 tbsp.) shortening, part butter for flavor

Peel apples and cut into eights. Place in saucepan with
white sugar, cinnamon and water and cook until apples are
partially done (about 10 min.) Then ;l))lace in deep greased?
In. pie pan. Cream shortening, add brown sudgar gradually
and cream well. Sift flour, baking powder and salt together
and add to creamed mixture working with pastry blender until
completely mixed. Sprinkle over apples in pie pan. Bake
about 45 min. in 350 degree oven. Serve with whipped cream.

STRAWBERRY PIE

1 baked pastry shell, 1 gt. strawberries,! c. sugar, 3 tbsp,
cornstarch, 1 c. whipping cream. Reserve half the berries,
selecting the choicest ones and place in baked pastry shell.



Mash the remaining berries until the juice is well extracted.
Bringto boiling and add the sugar mixed with the cornstarch.
Cook slowly for about 10 min., stirring occasionally. Let
cool and pour over the uncooked berries in the shell. Place
pie in refrigerator until very cold. Topwith sweetened whip-
ped cream.

DAINTY COOKIES

3/4 c. finely chopped nuts
1/4 c. shortening (soft)
1/4 c. soft butter

1/4 c. brown sugar
(packed in cup)

1 egtg )
1/27tsp. vanilla
1 c. sifted flour
1/4 tsp. salt

" Mix _togegher thoroughly,

S ortenl_n ! Utte-r’ sugar, €g Lock and key won't be too stron

and vanilla. Sift f|QUI’ an to keep you)r/ cookies on the she?f,
salt together and stir into  when you try these recipes
mixture. Roll in balls size and you'll really treat yourself.

of asmall walnut. Beat slightly

with fork 1 egg white. Dip

balls in egg white. Roll in finely cho%ped nuts. Place about !
in. apart on greased baking sheet. Bake for 5 min. in a 375
degree oven. Remove from oven. Immediately press thumb
gently in top of each cookie. Return to oven and continue
baking about 8 min. longer. Makes about 2 doz. cookies. To
add an extra decorative effect, when cookies are cool, place in
indentation, a bit of chopped candied fruit, bright jelly or
flavored confectioners sugar icings.

PEANUT CRUNCH COOKIES

1/2 c. butter 1 egg (well beaten

1/2 c. peanut crunch 1 1/4 c. flour

1/2 c. white sugar 3/4 tsp. soda

1/2 c. brown sugar 1/2 tsp. baking powder
1/4 tsp. salt

Cream butter and peanut crunch together. Add



sugar and cream th_orough_lly. Add beaten eqgg. Sift flour
once before measuring. Sift flour, soda, baking Ipowder
and salt together and add tocreamed mixture. Chill dough.
Then form into balls the size of a walnut and flatten with a
fork dipped in flour. Place on greased cookie sheet.
Bake 10 to 12 min. in a 375 degrees oven. Makes 4 doz.
cookies.

When baking a cake
you must agree.

You must set the oven
to the closest degree.

CHERRY TIP TOP CAKE

1 No. 2 can red sour cherries

2/3 c. sugar 1 c. pastry flour

2 tbsp, butter 1/2 tsp. baking soda

2 eggs (well beaten) 1 tsp. cream tartar

1 c. granulated sugar 1/2 tsp. salt

1/2 c. scalded mila 1/2 tsp. lemon extract

Drain cherries thoroughly. Place fruit and sugar in a
10 in. round or sqg. pan about 2 in. deep. Dot with butter.
Add sugar to beaten eggs gradually and continue beatinE.
Then add sifted dry ingredients and mix well. Add mil
and flavoring. Pour cake mixture over fruit. Bake in a
moderate oven 350 degrees for 50 min. Loosen cake
from sides and turn out on plate at once. Serve warm or
cold, plain or with whipped cream.



CREAMY FUDGE CAKE

2 sg. unsweetened chocolate
1/2 c. boiling water

2 1/8 c. sifted cake flour

1 1/3 c. sugar

| tsp. soda

1/2 tsp. cream of tartar

| tsp. salt

1/3 c. vegetable shortening
2/3 c. milk

I tsp. vanilla
1/3 to 1/2 c. egg whites

Mix chocolate and boiling

\é\/_?te(; to ad_smoo_th ioaste.
ift dry ingredients into large :

bowl. ~ Add shortening, milk, B it thay Tl
and vanilla. Beat vigorously there's no_ excuse.
with spoon for 2 min. by clock
(150 strokes per min.) or mix
with electric mixer on slow to med. speed for 2 min. Add
unbeaten egg whites and beat for | more min.  Add the
chocolate paste. Beat another min. Pour batter into pre-
pared Oloans, 2 layer pans 8 in. Bake for 25 to 30 min. in
a 350 degrees oven. lIce with brown beauty icing.

Some kinds of cakes

SOUR CREAM CAKE

1 1/2 c. sugar, 2 egi(gs, 1/2 pt. heavy sour cream, 2 c. flour
after sifting, I tsp. baking powder, and 1/2 tsp. salt in flour,
add following mixture to batter: 3/4 c. of boiling salted
water, 3 tbsp, cocoa and 1 tsp. soda. Bake in 3 layers or in
a loaf. Spread bottom and sides of pan with mixture. Cover
bottom o gan with apricots and prunes, pour in batter mix-
ture and bake in an 8x8 pan. Serve with whipped cream.

BRIDGE PIE

I c. dates (cut fine), 1/2 c. nuts (cut fine), 2 eggs beaten

separately, 4 tbsp, cream, | c. suf?ar, 1/4 c. butter. Mix all
but the whites. = Fold these stif y beaten, in last. Bake in

raw crust about 30 min. at 350 degrees. Serve with whip-
ped cream. Cheese balls go well with this.
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CAKES - COOKIES - PASTRIES*****
MAR DI GRAS SPICE CAKE - Mrs. H. E. Merkle

2 1/2 c. flour 1/2 tsp. allspice

2 tsp. baking powder 1/2 tsp. nutmeg

1 1/2 c. sugar 1/2 c. shortening

1/2 tsp. soda 1 c. milk

1 tsp. salt 3/4 c. dark molasses
1 tsp, cinnamon 1 tsp. vanilla

Sift all dry ingredients together, add milk, shorten-
ing, molasses and vanilla; beat 2 min. 300 strokes, until
batter is well blended. Add 2 eggs and beat 1 min., pour
into well greased and floured layer pans. Bake in mod-
erate oven 350° 30 to 35 min. When layers are cool cut.
Beat 1 pt. of whipping cream until stiff, sweeten to taste.
Spread between the layers, and cover top and sides,
sprinkle chopped pecans, over the top, and chill the cake
in the refrigerator until serving time.

CHOCOLATE CAKE - Viola Main

2 c. white sugar 1/2 c. cocoa mixed with 1/2
3/4 c. shortening c. boiling water

3 eggs separated 1 tsp. soda

1 tsp. vanilla 1 tsp. baking powder

1 c. cold water 2 c. flour

Beat egg whites and fold in last,

ORANGE LEMON PIE - Mrs. Alonzo Springer

1 c. boiling water 1 Thsp, butter or oleo

1 c. sugar MERINGUE;

3 level Tbsp, cornstarch 2 egg whites

1/4 tsp. salt 1/4 tsp. cream of tartar
3 Tbsp, strained orange 4 Thsp, sifted sugar
juice ) . Few grains salt

3 Tbsp, strained lemon juice (no rind)

2 egg yolks

Sift cornstarch, sugar and salt into the boiling water
and boil until starch is cooked. Beat egg yolks and orange
and lemon juice and add lastly, (Stir a little of hot mixture
into egg or lemon juice before adding to mixture.) Stir
until eggC?/oIks are thickened, but do not boil after eggyolks
are added, beat the mixture with rotary beater to make it
fluﬂl;y. Cool slightly and put in baked 8 in. pie shell.
MERINGUE:

Beat egg whites until frothy, add few grains salt and
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cream of tartar, and beat stiff enough to hold a point,
gradually beat in sugar, continue beating until mixture
Is stiff and glossy., Bake in a slow oven 350° for 15 to
20 mine (delage brown) so meringue will set and hold

up. Do not set in a cold place or draft as it will make
the meringue fall.

GOLD LOAF CAKE - Mrs. Anna Boyens
1/2 c. butter or shortening

1 Co sugar 2 level tsp. baking powder
7 egg yolks Pinch salt

1/2 Co milk Flavoring to suit taste

1 3/4 c. flour

Beat the butter and sugar until creamy. Add the
beaten egg yolks, then add milk, sift together the dry
ingredients twice, add to the other ingredients with the
flavoring. Bake about 45 min. in moderate oven. Best
if baked in a tube cake pan.

PUMPKIN COOKIES - Mrs. Alice Boyens

1/4 c. shortening 2 tspo baking powder
1/2 Co sugar 1/4 tsp. salt
1 egg beaten 11/4 tsp. cinnamon

1/2 Co cookedof)ump_kin 1/4 tsp. ginger
1/2 Co chopped raisins 1/4 ts'o. nutmeg
1 c. flour Vanilla
Drop with teaspoon on cookie sheet, and bake in
moderate oven.

FROZEN COOKIES - Mabel Pommer

2 ¢. shortening 1 tsp. salt
1 ¢. white sugar 1 tsp. cinnamon
1 ¢. brown sugar 4 c. flour
3 eggs 1 tsp. soda

1/2 c¢. mitmeats
Mix all ingredients in order given. Sift all dry in-
gredients to?ether before adding. Mold in long rolls in
wax paper, let stand in cold place till hard. Slice thin
and bake in moderate oven until golden brown.

BRAN DROP COOKIES - Mrs. Earl Cross

1 3/4 c. flour 1/2 tsp. nutmeg
1 tsp. cinnamon 1/2 tsp. salt
1/2 tsp. cloves (Cont’d.)
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Cream 1/2 c. lard and | c. sugar, add ! beaten egg,
and 1 c. of bran soaked in 1 c. of applesauce, 1 c. rai-
sinsp cooked in very little water. Bake 15 to 20 min. in
375° oven.

RED DEVILS FOOD CAKE - Cecile Small
3 Thbsp, cocoa dissolved
1/2 c. boiling water; let cool

Cream 1 c. white sugar with 1/4 ¢ butter, add 1 egg.
Add cocoa mixture. Add alternately 1/2 ¢, milk, 1 tsp.
vanilla, 11/2 c. pastry flour, sifted with 1 level tsp. soda.
Bake in 325° oven.

CHOCOLATE CHIP CUPCAKES - Mabie Pommer

1/3 c. shortening 1 tsp. vanilla
2/3 c. sugar 11/2 c. flour
1/8 tsp. salt 2 tsp. baking powder

1 eg% ) 1/2 c. chocolate chips

ream shortening, sugar and salt together. Add egg.
Add vanilla, milk and rest of dry ingredients, stir thor-
oughly. Fill well greased muffin tins about 1/2 full. Bake
about 15 min. in quick oven,

BLONDE BROWNIES - Mabie Pommer

1 c. sifted flour 1 Co brown su%ar (packed)
1/2 tsp. baking powder 1 egg slightly beaten

1/2 tsp. salt 1 tsp. vanilla

1/8 tsp. soda 1/2 pkg. chocolate chips
1/2 c. nutmeats 1/2 c. cocoanut

1/3 c. shortening

Sift dry ingredients together, add nuts and cocoanut
and mix well, melt shortening, remove from heat, add su-
gar and cool. Add egg and vanilla and flour small amount
at a time, mix well after each addition. Bake in 9 x 9 x 2
inch pan, sprinkle on chocolate chips, bake in moderate
oven 20 to 25 min. Cool cut in bars.

CHIFFON CAKE - Madelon Boersman

2 1/2 c. cake flour 3/4 c. cold water

11/2 c. sugar 2 tsp. vanilla

3 tsp. baking powder Grated rind of 1 lemon

1 tsp. salt _ 1 c. egg whites (7 or 8)

1/2 ¢. salad oil 1/2 tsp. cream of tartar

5 unbeaten egg yolks (Cont’d.)
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Sift together dry ingredients, make a well and add
cooking salad oil, egg yolks, water, vanilla and lemon
jfwid, beat well with spoon. Measure in bowl egg whites
and cream of tartar and whip until stiff; pour egg yolk
mixture gradually over whipped egg whites., Pour egg
yolk mixture and all into ungreased pan; bake 55 min. in
slow moderate oven 325° then increase to mod, oven 350°
for 10 to 15 min,

SUGAR COOKIES - Mrs, Minty Williams

1/2 ¢, shortening 2 eggs

1/2 tsp, salt 2 Tbsp, milk

1/2 tsp, grated lemon rind 2 c. sifted flour

1/2 tsp, nutmeg 1 tsp, baking powder
1 ¢, sugar 1/2 tsp, soda

Combine the shortening, salt, lemon rind and nutmeg,
add the sugar gradually and cream well, add beaten eggs
and milk, mix well. Sift the dry ingredients, add to the
cream mixture and blend, Drop from tsp, on greased
cookie sheet, flatten with a glass and cover with a damp
cloth, and sprinkle with sugar. Bake in a moderate hot
oven 375°, 8 to 12 min. Makes 3 1/2 dozen.

LEMON PIE - Mrs. Tom Bryant
1 ¢c. sugar 1 c. boiling water
2 Tbsp, cornstarch 2 egg yolks
Grated rind of 1/2 lemon Juice of 1 lemon
Cook together until clear and thick. Pour into baked
pie shell, and cover with meringue, using 2 egg whites.

FOOL PROOF PIE CRUST - Mrs. Tom Bryant

2 c. flour 1/2 tsp. salt

1/2 tsp. baking powder 2/3 c. shortening
Blend together, add 4 Thbsp, cold water.

MINCE MEAT SURPRISE COOKIES - Mrs, Minify Williams

1 ¢. shortening 2 eggs well beaten
1 tsp. salt 1 2/3 c. sifted flour
1 tsp. vanilla 3/4 tsp. soda

1 c. brown sugar 2 c. rolled oats
(firmly packed) 2 Cc. mince meat

Combine the shortening, salt and vanilla. Add brown
sugar and cream well. Add beaten eggs and blend. Sift
flour with soda and add to creamed mixture, blending well
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rolled oats, add now. Roll dough 1/8 in, thick on flour-
ed board, cut with 2 1/2 in, cookie cutter, place a tsp,
full of mince meat on a cookie, place another one on
top and press the edges together. Seal with a fork and
place on greased baking sheet, bake in a moderate oven
350° 10 to 15 min. Makes 4 dozen.

BLACK MIDNITE CAKE Mrs, Bennie Long

1/2 c. shortening 1/2 tsp, salt

11/4 ¢, sugar 1 tsp. soda

2 eggs 1 tsp, baking powder

1 Co boiling water 1 tsp, vanilla )
1/2 ¢, cocoa 1/2 tsp, red food coloring

11/2 Co flour

Cream shortening, sugar and eggs together, make a
chocolate mixture of cocoa and water and add alternatel
with flour and soda, baking powder; add vanilla and foo
coloring. Makes two 8 in. layers

ICING:

1 1/2 c. sugar 1 egg white beaten stiffly
1/8 tsp. cream of tartar 1 tsp, vanilla

8 marshmallows or 1 1/2 1 tsp. salt

Tbsp, marshmallow cream
3/4 c. boiling water

Combine sugar, water, cream of tartar and salt
Boil to soft ball stage, add marshmallows to beaten egg
whites. Add syrup slowly beating constantly, until
right to spread.

JELLY ROLL - Kate Martin

3 eggs 1/4 tsp. salt
1 Co sugar 1/2 c, jelly or jam
5 Tbsp, cold water or any desired filling

1 tsp. flavoring
1 tsp. baking powder

Beat the eggs with a rotary bpater until very light;
beat in the sugar gradually and then beat in the water and
flavoring. Sift flour once before measurin%, then sift
flour, baking powder and salt together and beat into the
egg mixture all at once. Now beat the batter until it is
smooth and well blended. Pour immediately into a shal-
low pan (10 x 15 in.) which has been greased and lined
with greased paper. The batter should be only 1/2 inch
deep In the pan. Now bake 15 to 18 min. (or just untitto
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surface springs back when touched lightly with the fin-

ger. ) in a quick moderate oven 375° when baked turn upside
down immediately on a cloth sprinkled with confectioners
sugar, and remove the greased paper fromthe bottom. Cut
the edges off the cake so it will not split when rolled.,

Spread with i’elly or jam, then roll carefully and quickly

and wrap jelly roll in towel till cool.

SUGAR DOUGHNUTS - Mrs. Geo. Cage

1 ¢, sugar 4 Thbsp, fnelted lard

3 eggs ) 1 tsp. vanilla

1 ¢c. sweet milk Flour enough to make a soft

2 tsp. baking powder dough
Mix well, and fry in deep fat.

GRAHAM DELIGHTS - Amber Lantz
1 Ib. dates, stoned and cut

1 c. sugar 1/2 tsp. cloves

1 Tbsp, butter 1/2 tsp. cinnamon
1 Tbsp, flour 2 c. water

1/4 tsp. salt

Mix the dry ingredients. Add to butter dates and wa-
ter. Cook 20 min. add 1/2 c. nutmeats. Spread thick
layer between 2 graham crackers. Let stand; serve top
ped with whipped cream. Makes about 12 servings, use
24 graham crackers.

PIE PLANT QRISP - Hazel Wagner

2 ¢. pie plant 3/4 c. sugar
2 Tbsp, flour
Mix above ingredients and put in pan.
1/4 c. oatmeal 1/4 c. flour
1/4 c. brown sugar 1/4 c. butter or shortening

Mix good and put over top of first part. Bake in hot
oven, 30 to 35 min.

LEMON SPONGE CUPS - Kathryne Hardy

1 c. sugar Juice of 1 lemon
2 Tbsp, butter Rind of 1 lemon
3 eqggs 4 Tbsp, flour
11/2 c¢. milk Pinch of salt

Cream butter, add sugar, flour, salt, lemon juice,
and rind. _Stir in beaten egg yolks, mix with the milk; fold
in the stiffly beaten egg whites. Pour into custard cups.
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Set the cups in a pan of water and bake about 45 min.
When done each cup will contain custard at the bottom
and sponge cake on top.

ANNIVERSARY CAKE - Hazel Wagner

2 ¢» (quick) oatmeal 1 tsp, baking powder
2 Co brown sugar 1 tsp, soda
2 ¢, flour Dash salt

Mix in enough shortening to the above ingredients
to be like rich pie crust (crumbly), Put! Ib, of dates
cut fine in pan, cover with water and 1/2 c. of sugar,
boil until thick, watch and don’t let barrio Grease pan
and put 1/2 of first part in the pan and pres s down
good. Then spread date mixture over it, Then put
rest of first part over it and bake until pie mixture is
done. May be topped with whipped cream.,

RED CHOCOLATE CAKE - Della Cummings

1/2 Co butter 1/2 ¢ cocoa
1/8 tsp, salt 1/3 Co water
1 c. sugar 2 1/2 c, cake flour

Cream well, and blend into the above.

Cream well and add to the above part. Beat 3 egg
whites after they are stiff fold in, 3/4 c, of sugar and
add to mixture; now dissolve 1 1/3 tsp, of soda in about
14335(;)00 of hot water; stir in well and bake 25 to 30 min,
a °,

ICE BOX COOKIES - Mrs, Frank Johnson

2 ¢, brown sugar Chopped nutmeats
1 ¢, shortening Pinch salt
2 eggs 1 tsp, vanilla
3 3/4 c, flour 1 tsp, soda
_ 1 tsp, cream of tartar
Make into rolls and 0 Slice off and bake in

quick oven, about 450°,

GRAHAM CRACKER ROLL - Hazel Wagner

1 Ib. graham crackers rolled with rolling pin

1 Ib, marshmallows cut fine

1 Ib, dates, cut fine

1 small bottle cherries cut

1 ¢, nutmeats Enough canned milk to mix well
Knead with hands then roll in long roll coveredwith
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oiled paper, put in ice box; let stand for 6 hrs, over-
night, 1§2ut and serve with whipped cream. This will
serve 18,

ORANGE SLICE COOKIES - Mrs, Bertha Parks
2 ¢, flour 16 or 18 orange slices
2 tsp, baking powder

Cut in small pieces. Dip knife and slices inflour
to cut. Beat 4 whole eggs until fluffy. Add ! Thsp,
water. Beat, Add 2 c, brown sugar, beat again then
add a dash of salt and 1 ¢, of black walnuts cut fine;
mix with flour and orange slices. No shortening, If
to thin add more flour. Grease large pan slightly.
Spread in pan evenly. Bake in moderate oven, Cut in
squares dip while warm in powdered sugar.

CHOCOLATE CHIP PIE - Mrs, Sylvia Dixon

Crust: Filling:

13 graham crackers 25 marshmallows
2 Thsp, sugar 1/2 ¢, milk

4 Thsp, butter 1/8 tsp, salt

Melt in double boiler and cool. Add 2 0z, semi-
sweet chocolate chipped, 1 tsp, vanillaand 1 c. whip-
ped cream.

ANGEL PIE - Patricia Masengill
11/2 c, water 5 Tbsp, cornstarch
3/4 Co sugar

Boil to a clear color and pour over 3 egg whites
beaten stiff with a pinch salt, added, 3 Tbsp, sugar, !
tsp, vanilla, 1 can of pineapple drained or any other
fruit may be substituted. Put in baked pie shell, top
with whipped cream.

BUTTERSCOTCH PIE - Mrs, Sylvia Dixon
2 ¢, milk Pinch salt
1 ¢. brown sugar 2 eggs
1 Thsp, butter (heaping) 1 tsp, vanilla
2 Tbsp, cornstarch or 1/2 ¢, flour

Put in top of double boiler milk, brown sugar and
butter; heat till butter is melted, stir in thickening,
cook till thick, beat egg yolks Ii%htly; add a little of the
thickened mixture to egg yolks then return to mixture,
cook a minute or two. Add vanilla. Beat egg whites
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till they stand alone, add 2 Tbsp, of white sugar for
each egg white, | Tbsp, at a time beating after each
addition, flavor with vanilla if desired and brown in
oven 20 min, at 350°,

BANANA CHOCOLATE CREAM PIE - Clara Cummings
11/2 sgs. of unsweetened chocolate

2 Co milk 1 Tbsp, butter or mar-
3/4 Co sugar garine

5 Thsp, flour 1/2 tsp, vanilla

1/2 tspo salt 3 ripe bananas

2 egg yolks (slightly beaten)

~Melt chocolate in milk in top of double boiler over
rapidly boiling water, beating until blended. Mix sugar
flour and salt, stir into chocolate mixture. Keep stir-
ring until well thickened. Cook 10 min, or longer stir-
ring occasionally, Stir hot mixture into egg yolk; cook
1 min,, add butter and vanilla. Cook thoroughly. Cover
bottom of pie shell with small amount of filling, peel
bananas and slice into pie shell, cover with remaining
filling. Top with meringue or sweetened whipped
cream, This makes a 9 in, pie shell or six 3 1/2 inch
tarts.

LEMON PIE - Carrie Vodenik

11/2 c. sugar 2 eggs

1/4 tsp, salt Grated rind of 1 lemon
2/3 ¢, cornstarch 1/2 c. lemon juice

3 ¢= water 2 Thsp, butter

Mix sugar, salt and cornstarch, and add to boiling
water. Cook directly over flame, until mixture becomes
thick. Then place in double boiler, separate the eggs
beat the yolk, andaddtothem,the grated rind of lemon
and juice. Stir all into the cornstarch mixture, add the
butter and when it is melted, remove from heat. Pour
the mixture into the baked crust, make meringue of egg
whites, cover filling and bake until a golden brown.
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FOR THOSE RECIPES



CHOCOLATE PUDDING

1 tbsp, cocoa

1 pt. milk

1/3 c. sugar

1/4 c. butter

2 tbsp, cornstarch
1/2 c. nuts

pinch of salt

Mix cocoa, sugar, cornstarch
and salt in top part of double
boiler. Heat milk and combine
with dry ingredients. Cook for 5
min. after it begins to boil, stir-
ring constantly. Addbutter, nuts
and flavoring.

Dog-gone it honey

ou did it again,
BUTTERSCOTCH PUDDING Made chocolate pudding

but made it too thin.
1/2 c. brown sugar

11/2 c. milk
2 tbsp, cornstarch 1 tbsp, butter
1/2 tsp. vanilla

Mix together brown sugar, milk, cornstarch and cook
untilthick. Add butter andvanilla. Cool. Top with whipped
cream. Serves 4.

GRAHAM CRACKER PUDDING

20 graham crackers (rolled, but not too fine)

3 bananas (sliced) 3/4 c. sugar
2 ¢. milk pinch of salt
3 tbsp, flour 2 eggs

Heat milk. Mix sugar and flour together with 1/2c.
cold milk and stir into hot milk. When thickened, stir in 2
well beaten eggs and 1 tbsp, vanilla. Put cracker crumbs
in bottom of dish. Alternate fruit and custard until dish
is filled. Place in refrigerator and serve with cream.

TUTTI FRUITI ICE CREAM

2 gts. heavy cream 1 small bottle )
maraschino cherries



1 gt. milk 1 c. nutmeats

4 eggs 2 tsp. vanilla
11/2 c. sugar 1 can Pineapple
(small)

Beat eggs, add sugar, vanilla, cherries (cut fine, pine-
apple. Milk and cream. When partly frozen, add nuts.

ANGEL FOOD ICE CREAM

Whites of 3 egbgs, beaten stiff and dry, add 1 c. powdered
sugar, continue beating until well mixed with egg whites.
Whip 1 gt. of cream, fold whipped cream into egg and sugar
mixture, add 1/2 tsp. vanilla. Pack in pound can. Fill ver
full. Place sheets of buttered paper over top, put on lids,
pack in ice and salt and let stand 2 hrs. or more. Use equal
parts of salt and ice. Fruit or nuts may be added.

VANILLA ICE CREAM

1 pt. cream

1 pt. milk

2 scant tbs‘p, flour
1/3 tsp. salt

2 eggs

1 c. sugar

1 1/2 tsp. vanilla

Mix sugar, flour and salt.
Beat eggs until light. Add 1/4
c. milk and combine with first
mixture. Heat cream and remain-
der of milk to boiling point and
add to mixture. Cook all in If you got a man
double boiler 20 min., stirring with a big strong arm,
constantly until smooth. Strain, Make home-made ice cream
cool, add flavoring and freeze. like they do on the farm.
To make a gallon, double amounts. This makes a delicious
ice cream. To make strawberry, add | pt. of fresh berries
( run through the ricer and sweeten with a cup of sugar.)

FROZEN FRUIT SALAD
6 Servings

1-3 0z. glass cream cheese 2 tbsp, lemon juice



Here's something

that makes faces beam,

Frozen dessert

with plenty of whipped cream.

1 c. orange sections sliced 2 tbsp, cream
1/3 c¢. oil mayonnaise 1 ¢. canned pineapple
1/2 c. cherries, Royal Ann 1 ¢. whipping cream
1/2 c. Maraschino cherries 1/2 c. pecans

2 tbsp, sugar
Mix cheese with 2 tbsp, cream, add mayonnaise, lemon
juice and salt. Combine fruit, sugar and nuts. Fold in
whipped cream. Freeze without stirring.

ICE BOX PUDDING
1 ¢. ground graham crackers 1/2 c. plain cream

Mix and let stand while fixing fruit. Mix in bowlthe
following fruits:
1/2 c. dates, cut small 2 1/2 c. raisins
1/2 c. walnuts, broken in pieces 1 c. marshmallows, cut

~Mix well and knead like bread and roll. Serve in slices
with whipped cream.

FRUIT ICE BOX CAKE

Line pan with vanilla wafers:

layer of bananas sliced i)ineapple, cut
in small pieces

Cover with mixture of:

1 cube butter 2 eggs

2 c. powdered sugar



Repeat to top of pan,
cover with mixture,let set

a few hrs. and serve.

COCOANUT BANANA
SNOW

Combine 3 bananas.
Cut in small pieces, 1/2
c. powdered sugar, 2 tsp.
lemon juice. Force
through sieve and chill,
fold chilled fruit mixture
into stiffly beaten egg
white, then fold in 1/2
c. whipped cream and

1/2 c. shredded cocoanut.

If you want to treat him
after a hard days grind,
Try these desserts

they work wonders you’ll find.

STRAWBERRY DESSERT

1 pt. strawberries, 1/2 c. milk, 1/2 Ib. marshmallows,
1/2 c. sugar ( gran. ), 1/3 Ib. vanilla wafers, 1 c. whipped
cream. ut marshmallows, boil milk, pour over marsh-
mallows. Cool. Fold in whipped cream, 1st. strawberries,
then wafers until all is used.

FROZEN FRUIT CAKE

2 c¢. milk, 1/2 c. sugar, 1/4 c. flour, 1/4 tsp. salt, 2
beaten eggs, 1/2 tsp. vanilla, 1 c. white raisins or dates,
1 c. broken pecans, 2 c. crumbled almond macaroons, 1
C. whlplomg cream. Scald milk in double boiler, blend
sugar, flour and salt and add to milk, stirring until smooth
and thick. Cook 10 min. and gradually pour over beaten
eg%s. Return to double boiler to complete cooking. Flavor
with vanilla. Cool and add fruit, pecans and macaroons.
Fold in cream which has been whipped. Pour mixture into
refrigerator tray and freeze or pack in ice and salt.

FROZEN TAPIOCA DESSERT

2 c. cold coffee, 2 tbsp.(heaping) minute tapioca, 1 c.
raisins, 1 c. brown sugar. Mix and cook until clear. Add
1 tsp. vanilla, cool. When cold add 1 c. chopped nuts, and
1/2 pt. whipped cream. Chill or freeze as liked best.



DESSERTS*****

DATE PUDDING - Mrs, Nyle Cage
1 Ib, dates 1 c. hot water
1 tsp., soda

Cut up dates and add soda, pour on hot water and
stir good, Let stand till cool. Mix 1 c. sugar, 1 Tbsp,
butter, 1 egg. Add date mixture, 1 1/2 c, sifted flour,
| tsp, baking powder, pinch salt, 1 tsp, vanilla and
nutmeats. Bake in shallow pan in moderate oven. Cut
in squares, and serve with whipped cream,

PINEAPPLE MARSHMALLOW DESSERT - Alice Dewey
2 c. milk 1 =10 oz, pkg, marshmal-
lows
Cook this until marshmallows are dissolved, then
add 1 ¢, cream which has been whipped, add 1 ¢, crush-
ed pineapple. Line pan with graham cracker crumbs
tchﬁ_rhadd illing and top with graham cracker crumbs.
1,

STRAWBERRY DESSERT - Henen Dewey
1 box strawberry jello

Let set till thick and beat, add 1 ¢, whipped cream,
and box of crushed fresh strawberries. Chill, cut in
squares and serve.

SAINT’S DELIGHT - Susan Cage

1 Tbsp, plain gelatin 2 ¢, whipping cream
2 Tbsp, cold water 4 Thsp, sugar

1/2 ¢, hot fruit juice Few drops vanilla and
No, 2 1/2 can fruit almond

cocktail

Drain fruit cocktail Heat 1/2 c. of theUjuice. Soften
gelatin in cold water, dissolv%Li'n hot fruit juicey” Addf’
the drained fruit and set aside until the mixture starts to
set. Have the cream whipped with the sugar and flavor
ings, fold partly set gelatin into the whipped cream, pour
into shallow loaf pan, set aside to chill; spoon into sher-
bet glasses top with an extra dab of whipped cream.

PINEAPPLE PUDDING - Mrs. W. M, Moore
1 can sliced pineapple 2 _el%g whites (for meringue)
2 pkgs, vanilla pudding 2 Thsp, sugar
Vanilla wafers
Mix the pudding as directed on box. Using 1 c. of
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pineapple juice in place of 1 ¢. milk, use pineapple

Juice to mix the dry ingredients., When cool place a layer
of pudding in dish then a layer of cookies next a layer of
pineapple, repeat until ingredients are used, Cover with
meringue and bake until brown,

PINEAPPLE MARSHMALLOW WHIP - Mrs, Joe Little

16 marshmallows 1/3 c¢. graham cracker crumbs
3 Thbsp. Pet milk 1 Thsp., sugar

1/3 ¢ canned crushed 1 Tbsp, soft butter

pineapple drained 1/3 c. ice cold Pet milk

3 Thbsp, pineapple juice
1 Thbsp lemon juice
1/2 tsp, grated lemon rind

Put marshmallows and 3 Thsp, milk in the top part
of double boiler, cook over boiling water, until marshmal-
lows are melted, remove from heat, stir in pineapple,
pineapple juice, lemon juice and lemon rind. Chill until
mixture begins to thicken, mix crumbs, sugar and butter,
put 1/2 crumbs in dish, whipped chilled milk with rotary
beater until stiff. Fold into fruit mixture; pour into dish,
sprinkle with rest of crumbs, chill 1 hr. or longer. Makes
4 servings.

DESSERT SUPREME - Mrs. Bennie Long
1 large can of Carnation milk
1 pkg. jello
11/4 c. boiling water 1 1/2 Tbsp, lemon juice

Chill jello, water and lemon juice in refrigerator
till just beginning to set. Whip Carnation milk (which has
been in freezer compartment of refrigerator) till it stands
in peaks, Add 1/2 c. of sugar while still beating, add
jello mixture. Add 1 med. can of pineapple, 1/2 Ib. of
marshmallows diced. Roll 2 1/2 c. of vanilla or choco-
late wafers, put half in bottom of pan; pour in mixture
add remainder of wafers. Jello of any color may be used
to carry out color scheme for more color add food 'coloring.

ANGEL ICE BOX PUDDING - Mrs. Harry Van Gundy

14 graham crackers 1/2 c. powdered sugar
6 Thsp, melted fat 1/8 tsp. salt
Crush graham crackers; mix and press into a pan.
(Cont’d.)
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FILLING:

1/2 ¢» rich milk 1 tsp, vanilla
30 marshmallows 1 Co cream whipped cocoa
1 0Zo bitter chocolate 4 Thspo chopped nuts

Combine snipped marshmallows and milk in the top
of the double boiler, when marshmallows are melted sit
aside to cool, add grated chocolate and vanilla; fold in
whipped cream, pour in prepared crust, sift cocoa over
the top and sprinkle with chopped nuts. Set aside to chill
cut into squares for serving,

CUSTARD - Celia Covey
1 Co milk heated 2 eggs, well beaten
2 Thsp, sugar Pinch salt

Add to hot milk and stir well, Pour in custard
cups; sprinkle on nutmeg, place in pan of hot water; bake
ir; 350° oven, until an inserted knife in the cup comes out
clean,

ICE CREAM - Mrs, Leon McDowell
1 Tbsp, flour 1 ¢, sugar
2 eggs Little milk

Mix and then add approximately 2 ¢, milk and cook
until boils, then add ! tsp, vanillaand 1 ¢ cream, let
cool and freeze. When trozen around edges, take out and
beat, then freeze,

CARAMEL FROSTING - Mrs, John McDowell
1 ¢, white sugar 1 tsp, vanilla
1 ¢, brown sugar 1 Tbsp, butter
1 ¢, rich milk
Mix together, and bring to boil, let boil until forms
soft ball when tested, take off fire and let cool then beat,
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How to buy Meats... What to look for

May we suggest, that before you set out to invest your fopd
dollars in meat - plan your strategy. The results will pay
good dividends in satisfying taste-tempting foods that will
give you the most for your money.

Learn the indications of flavors and tenderness before you
btuy. Know what you want, how to recognize itand how to cook
it.

About 70% of all meats soldin the United States are federally
inspected and must pass federal inspection standards. They
are stamped in abbreviated form, "U.S. Inspected and
Passed.” In many cases you will also see other government
markings. These symbols identify the grade of meat.

U.S. Prime: Highest grade of meat. Limited in quantity,
little ever reaches retail markets.

U.S. Choice: Highest grade of meat commonly foundin
markets, rich and flavorful. With the exception of veal, it
will have a smooth, moderately thick fat covering and ex-
tensive marbling of fat with lean.

U.S. Good: Most popular grade of meat sold in volume. Fat
covering is somewhat thinner than that of ”Choice.”

U.S. Commercial and U.S. Utility: Fourth and fifth in the
grading scale. Leaner and lower priced. Fat covering is
usually thin, and the cutsurface shows little or no marbling.
Grading of pork: Pork sold at retail is not usually graded
since it is more uniform in age than other meats when
slaughtered and there is less variation in quality.

Let’s look at the actual appearance of the meat itself.
Beef: The flesh of high-quality beef is bright red, firm,
fine-grained, and we 11-marbled with fat. Exterior fat
should be creamy-white, brittle or crumbly.

Lamb: The flesh is pinkish red, fine-grained. The fat is

clear, creamy-white, brittle.

Pork: The flesh is grayish pink, relatively firm with a fine

grain. Usually streaked with fat.

Veal: The flesh of young calves is light, grayish-pink, fine-
rained and sparsely streaked with fat. The small amount of
atwhich surrounds the larger cuts is clear and white. Cuts

of veal have no visible mar Iing.

Mutton: C an be distinguished from lamb by its dark red

flesh and hard, white fat.
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SOUTHERN FRICASSEE
RABBIT

1 frying rabbit. Marinate
1 hr. In mixture made as
follows:

2 tbsp, vinegar

1 tbsp, chopped parsley
1/2 tsp. salt

1/8 tsp. pepper

1/4 tsp. nutmeg

1 clove garlic

Melt4 tbsp.butter in pan.

Slice 2 onions thin, and brown “How'd you do it, You-all?”
lightly. Add rabbit in mar- Asked the Dixie gentleman
inade. Cover tightly and with his southern drawl,

“Southern fried. That’s it
you take that down Memphis way
and honey, you're a hit.”

cook45 min. Remove pieces
to serving dish. Make thick,
smooth gravy by adding flour
and hot water to fryings in pan. Pour over rabbit.

MEAT BALLS

1 Ib. veal ground 1 clove garlic

1 Ib. pork ground 1 c. crumbs

3 eggs ] 1 c. milk

1 tsp. paprika 1/2 c. grated cheese
1 tbsp, salt

Fry lightbrown in cooking oil, pour over 1 can of tomato
paste and simmer for 2 hrs. Serve with noodles or macaroni.

SPANISH STEAK

Take a 1 in. thick piece of round steak. Pound a cup of
flour init. Saltand pepper on both sides before flouring. Put
a frying pan on stove with a quarter in. of fat in it. Get the
fat hot. Put steak inand brown on both sides. Take off stove.
Slice 2 or 3 _bi(I:; onions over it. Put 1 gt. of tomatoes over
this, add a little red pepper. Put in oven and bake ! hr.
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SALMON LOAF

le

2/ gc. undiluted milk

2 ¢. canned salmon, drained
1 c. bread crumbs

1 small onion, minced

1 tsp. grated lemon rind

1/2 tsp. salt
1/8 tsp. peloper )
2 tbsp, melted shortening
2 tbsp, lemon juice

Set oven, Moderate, 350
degrees F., and grease loaf
pan about 9x5x2. Beat eggs
slightly, add evaporated milk,

then the broken salmon, bread e
crumbs and onion, lemon rind %hfeb:géel(f'Sh'es
salt, pepper. Mix well and You go catch 'em
add melted shortening, and with a hook.
lemon juice. Mix well again. Then Til frv *
Put into loaf pan, and bake inanan S o
about 50 min. or until firm. Thats a good way
Serves about 6. of gettin' a man.

BROILED FISH WITH TARTAR SAUCE

Clean and wipe fish as dry as possible. Sprinkle with
Bepper and salt. Do not remove head or tail. Place in a well
uttered broiler and broil without splitting. If fish is split,
broil with the skin side down until brown and crisp. Remove
broiler to hot platter. Garnish with parsley and lemon slices
and serve with tartar sauce. For tartar sauce use 2 hard
boiled eggs, 1 thsp, onion juice, 1 tbsp, capers, 1 tbsp, pickle,
and 1 tbsp, pickle juice. Cut the above ingredients fine, and
add to 1 c. of mayonnaise.

EASY TUNA FISH DISH

1 can tuna small pkg. potato chips
1 can mushroom soup or fritos

Use as given. Putin layers in dish, and bake in moderate
oven until light brown. ~ This usually takes about 30 min.



APPLES AND PORK CHOPS

Brown in frying pan as many
pork chops as are desired. Do not
cook until done. Place pork chops
in a baking dish. Make brown gravy.
Pare good baking apples. Place
1/2 apple on each pork chop. Fill
centers of apples with raisins and
brown sugar. Pour over all the
brown gravy. Bake until apples
and meat are well cooked.

BAKED PORK CHOPS Here's a taste

that most men admire,

: : Good thick pork chops
6 chops 1 in. thick hot off the fire.

6 slices of pineapple
flour, pepper, salt
and celery salt

Arrange chops in shallow pans and dredge with flour,
pepper and salt and celery salt. Bake in hot oven and baste
with 1 tsp. of water on each choE. After 30 min. lay 1 slice
of pineapple on each chop and bake 15 min. longer.

HILO HAWAIIAN SPARE RIBS

2 med. sized onions, sliced 5 Ibs. spare ribs

1 tsp. chili powder 2 tbsp, vinegar
1/2 tsp. red pepper | thsp, salt

2 thsp. Worcestershire sauce 3/4 c. water
3/4 c. tomato catsup 1 tsp. paprika

1/2 tsp. black pepper

Meaty spare ribs cut in 2 in. pieces, sprinkle with salt,
pepper and flour, place in roaster and cover with sliced
onions. Pour over this the sauce made of the remaining
ingredients, combined. Cover and bake in 350 degree oven
for 3 hrs. Baste occasionally, turning the meat once or
twice. Remove cover during last 15 min.

BROILED STEAK

~ Select choice cut 1 in. thick or more. Remove any object-
ionable skin or gristle. Clip edge to prevent curling. Rub



with cut garlic clove, then with lemon juice. Place steak
on broiling pan and put under blaze as near as possible
not to touchblaze. Cook about 3 min. turn, broil other side,
turn again, repeat until done as wanted. Remove to hot
platter. Add salt, pepper, and melted butter. To make
gravy, add about 2 tbsp, water to drippings and pour over
steak. To broil satisfactor(ljy requires a hot pan, hot broiler
and HOT fire. Leave oven door openand steak will not catch
on fire. About 12 min. to broil medium done.

Roast tom turkey

with all the trimmin’
Satisfy men

makes cooks out of women.

ROAST TURKEY

After the stuffin% IS made and put in the turkey, make a
thin paste of melted butter and flour and rub over the turkey,
after rubbing turkey inside and out with salt and pepper.
Place in open baking pan on trivet to lift bird out with pan
Place in hot oven, sear until beginning to brown. Lower heat
and toss a cup of hot water and melted butter over turkey.
Allow 25 min. to the Ib., cook slowg/ (275 degrees). Baste
often with the drippings in the pan. Add a little more water if
needed. The last half hr. turn breast down so the juices will
flow to white meat. A turkey cooked in an open pan is better
and just as tender as when baked in a roaster. The giblets,
neck, gizzard, and liver are boiled inwater to make the gravy.
Use stock and minced giblets with drippings inthe pan. Never
parboil a turkey, it loses its sweetness.
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MEATS - FISH AND POULTRY*****
SPAGHETTI AND MEAT BALLS - Mrs, Glen M. Caldwell

1/2 tsp. pepper 1 Ib. ground beef or 1/2 Ib.
| tsp. salt ground beef and 1/2 Ib.

1 tsp. chopped parsley ground pork

4 med. sized onions, chopped

4 cloves garlic cut fine 1 Ib. long spaghetti

2-8 0z. cans tomato paste Parmesan cheese
2 - 8 0z. cans water
1 can tomato sauce
1/4 can olive oil or salad oil

Cook onions and garlic in 1/2 of the hot oil until brown,
add tomato paste, water, tomato sauce and parsley and sea-
sonings and 2 tsp. cheese, add ! Thsp, cheese to the meat,
season with salt and pepper to taste and form small balls.
Place this another pan with the rest of the oil, and brown
lightly. Add the brown meat and cook slowly, for 2 1/2 or
3 hours. You may add more water if your sauce becomes
too thick. Cook spaghetti in boiling salt water until tender,
drain and rinse in hot water. Pour sauce over spaghetti
or put in separate dish. Use cheese again if desired on
individual servings. Serves 6.

ONE DISH MEAL - Mrs. Roy Krauthoff
Slice raw potatoes in bottom of well greased casser-
ole and season to taste, add a layer of sauer kraut, cover
with either browned pork chops, or brown slice of ham,
Bour meat drippings over the meat and vegetables, and
ake until potatoes are done.

FISH FLAKES MEXICAN STYLE - Mrs. Tom Frink

Let a cup and a half of canned tomatoes, 1/2 of a
green or red pepper cut in shreds, a slice of onion, 1/4
tsg. salt, simmer 15 min., press through a sieve, add a
Tbsp, butter, and 1 can of fish flakes. Let stand over the
fire to become very hot, serve with boiled rice.

CORN AND HAM CASSEROLE - Mrs. Matt Remele
1 can whole kernel corn drained
2 ¢. ground ham 2 hard boiled eggs
1 ¢. white sauce Pimento taste

Place in baking dish, alternate layers of corn, white
sauce and ham, eggs and pimento. Sprinkled buttered
corn flakes over the top. Bake in moderate oven 1/2 hour.
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SALMON LOAF - Hazel E. Gray

1 can salmon 1 tsp. melted butter
1/2 Co bread crumbs 1/2 tSﬁ- salt
1/2 Co milk Paprika

€99

Drain salmonj reserving the liquids Mix the bread
crumbs with the milk and egg, and add to the salmon
with the butter and other seasonings. Turn into a but=
tered mold, and bake 30 min., oven 4250. Serve with a
white sauce,,

WHITE SAUCE:
1 Thsp, butter melted 1/4 tsp. salt
1 Thsp, flour 1 c. milk

Melt butter and blend in other ingredients.

MEATBALLS - Mrs. Anna Taylor

1 Ib. ground meat 2 chopped onions
3/4 c. quick oatmeal Salt and pepper to taste
2/3 Co milk

Mix and form in balls, roll in flour and brown in hot
fat.

SAUCE: .

1 Co catsup 1 or 2 Thsp. Worcestershire
1 c. hot water sauce

3 Tbsp, vinegar 1 Thsp, sugar

Salt to taste
Mix sauce and pour over balls

BARBECUED PORK SPARE RIBS - Velma Gottschalk

2 Ibs. spare ribs 1 tsp. salt
1 Tbsp, celery seed 1 tsp. chili powder
L tsp. paprika 1/4 c. brown sugar (packed)

|\/|IX to% ether salt, celery seed, chili powder, pa=
prika, and brown sugar; rub over ribs. Broil on each
side, for about 8 min., with the top of meat about 3 inches
from flame, and until the ribs are well browned. Place
In roasting pan, and pour the tomato sauce over the -ribs.
TOMATO SAUCE:
1 can of tomato soup 6 tsg vinegar
1/2 c. water sp, brown sugar

Bake in moderate for 1/2 hour.
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CHOP SUEY - Norina Cole

1 Ib. pork chopped fine 1 tsp. soy sauce

1 Ib. veal 1 tsp. brown sugar
1 1/2 c. onions sliced 1 c. tomatoes

1 can of bean sprouts, 3 c. celery
drained

~ Cook meat till tender and brown, add celery and on=
ions; cook till tender. Add rest of ingredients and serve
over one can fried noodles.

DAD’S ROAST BEEF PIE - Virginia Wright

1/2 c. minced onions 1 c. sliced cooked carrots
1/2 c. minced celery 1 Tbsp. Worcestershire

2 Thsp, fat sauce

2 tsp. flour 1 - 2 0z. cans mushrooms or
11/2 c. left over beef broth

or veal 1 tsp. salt

1 c. diced cooked potatoes 1/8 tsp. pepper
1 c. left=over gravy

Cook onions and celery in hot fat until golden. Stir
in flour, add remaining ingredients; simmer 10 min.
Pour mixture into well greased, deep casserole, cover
with plain pastry: Sift I c. flour and 1/2 tsp. salt, cut in
1/3 c. shortening, until pieces are size of small peas.
Slowly add 2 or 3 Thbsp, cold water, tossing with fork until
mixture will just hold together. Bake in hot oven 450° 20
min.

VEAL RICE CASSEROLE - Nona Walton

Cutup 1 1/2 to 2 Ib. veal steak, brown in fat with 2
medium sized onions. Add 2 c. finely chopped celery,
2 cans mushroom soup, 2 cans chicken soup, and 2 c.
water, 1 large can mushrooms and juice, stir inl c. of
Wagk%%d and dried rice. Bake 1 1/2 to 2 hrs. in oven 325°
to °.

PORK AND NOODLE CASSEROLE - Narguarette Colton
2 Ibs. coarse ground, lean, fresh pork
1 large onion, chopped
1/2 Ib. medium noodles cooked
1 can of tomato soup
2/3 c¢. grated sharp cheese (cheddar)
11/2 to 2 tsp. salt
Cook pork and onion until nearly done. Drain off ex-
494-19 (Cont’d.)



cess fate Combine cooked pork and ohion with rest of
ingredients and bake at 300° for 2 hrs Serve with
potato chips, green salad and toasted garlic bread.
Serves 10 to 12,

OLIVE CHICK ETTI - Marguarette Heinzelman Colton
1 =5 Ib, stewing chicken c, sliced celery
1/4 c. oil or shortening  1/2 ¢, diced pimento

6 ¢, hot water 1 Ib, spaghetti _ )
1 Thsp, salt 11/2 c, whole or pitted ripe
1/3 ¢, chopped onion olives

1/3 ¢, diced green pepper 2 c. cheddar cheese

Disjoint chicken and brown in hot oil. Add hot water
and salt, cover and cook slowly until tender. Cool suffi-
ciently to handle. Skim off excess fat. Remove skin and
bones from chicken, leaving meat in large pieces and
return to broth. Cook onion, celery and pepper in a little
of the chicken fat until wilted and clear. Stir into chicken
broth, add pimento and heat to boiling. Add broken spa-
ghetti, Boil until spaghetti is tender, adding more water
If needed. Cut some olives into large pieces and leaved
some whole. Just before serving, stir olives and cheese
into chicken mixture and heat slowly until cheese is
melted. Serves 8 to 10,

ONE DISH MEAL = Mrs, Earl Cross

Butter baking dish and add 1 Iaﬁer of sliced raw po=
tatoes, sprinkled with salt. One-third cup of uncooked
rice, 11b, hamburger, | onionand ! carrot sliced, 1 qt,
tomatoes, sprinkled with 2 Thsp, sugar and a little pep=
per. Bake in moderate oven 350° 2 hours.

SPANISH RICE Donna Bales )
6 slices of bacon chopped 1 1/2 ¢. cooked rice or 3/4 ¢

1/4 ¢, chopped onion uncooked
1/4 ¢, chopped green 1 tsp, salt
pepper 1/8 tsp, pepper

2 ¢, canned tomatoes

Fry bacon until crisp, remove and add onions and
green pepper, cook slowly until onion is soft and yellow,
add remaining ingredients, and bacon; bake in a greased
casserole, in moderate oven 350° about 30 min.
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SPAGHETTI RING WITH STUFFED EGGS - Della Nead

1 pt. canned tomatoes Dash pepper )

1 bay leaf 1/4 pkg. spaghetti

3 whole cloves 3/4 c. grated cheese
2 tsp, sugar 5 hard boiled eggs

1 tsp. salt

Boil first 6 ingredients in saucepan for 3/4 hours
then strain; add 3/4 c. of grated cheese to tomato sauce?
then to the spaghetti which has been boiled in salt water?
boil for 10 more minutes, arrange the eggs in the center
of a serving dish, make ring of spaghetti around them.

Cooking tip’ When boiling eggs, add salt to the water,
If eggs should crack while cooking, the whites will not
come out.

VEAL BIRDS - Florence Fink
Veal cutlets 1/4 in. thick 1/2 tsp. pepper

1 ¢. bread crumbs 1/4 c. flour
3/4 c. chopped parsley 3 Thbsp, fat
1 Tbsp, butter melted 1 c. water
1/2 tsp. salt

Cut veal in six squares Ipound very thin. Combine
bread crumbs, parsley, melted butter, salt and pepper;
put a spoonful in center of each square or cutlet, roll up
meat and fasten each roll with toothpicks or string, roll
each bird in flour, melt fat in heavy skillet and brown
veal birds on all sides, add water and cover closely and
simmer slowly, 40 to 50 min. until tender.

MEAT LOAF - Mrs. Eva Case

2 Ibs. ground beef 1 ¢. soft bread crumbs
1/2 Ib. sausage or salt pork 1 c. milk or tomatoes
1/2 c. chopped onion 1 egg, well beaten
1/4 c. chopped parsley 1 tsp. salt
1/4 c. choi:)ped celery Dash pepper
Mix all ingredients together if salt pork is used cut

it in small pieces and fry until lightly brown before add-
ing to other ingredients. Place mixture into a loaf pan
bake at 350° 1 1/2 to 2 hrs. Serve hot or cold, 8 to 10
servings.

CHICKEN PILAN - Ronda Masengill
4 1b. hen 5 Thsp. Worcestershire
1/2 Ib. bacon sauce
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2 large onions 1 tsp, chili powder
2 %reen peppers Pinch allspice
1 clove garlic 4 c. rice
1 bottle catsup

Fry bacon, add onions and green peppers, 2 c. of
chicken broth, take meat from bones and add, take rice
and add, steam until done.

TUNA CASSEROLE = Mrs. Bertha Parks

l can tuna ) 1 can mushroom soup
Package of potato chips (about 25% size)
1 Co green peas Salt and pepper

1 Co sweet milk

Slightly crush the potato chips, into a buttered bak-
ing dish, add the following: Use 3/4 of the potato chips
for the first layer then add the tuna, add a layer of peas
over the tuna. Mix the milk with the mushroom soup.
Pour evenly over all in baking dish. Add remainder of
%otato_ chips. Dot with butter and sprinkle with paprika.

ake in 375° oven about 30 min.

The publication of this cook book was made possible
through the cooperation of the merchants advertised

herein. Patronize them whenever possible to do so.
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FOR THOSE IN RECIPES



STRAWBERRY JAM
1 c. mashed berries 2 C. sugar

Boil hard 3 min. Pour in jars and seal.

GRAPE JELLY

Simmer grapes for about 15 min. Remove juice. Do not
start with water:

6 c. juice 7 c. sugar

Cook to fast rolling boil for 2 min. Remove from stove.
Skim if necessary. Pour in hot glasses and seal. For best
results make 1 batch each time.

EASY GRAPE JAM

Mix 4 c. washed and stem-
med grapes with 3 c. sugar.
Bring to a boil and boil for
20 min. Put the mixture
through a colander or food
mill. Pour into clean glasses
ﬁnd seal with paraffin while
ot.

CRAB APPLE JELLY

Take sour fruit. Do not
core or pare, merely wash,

wipe and cut out blemishes. There are plenty of uses
Cut into fourths, pour suffi- for jelly and jam.
cient water to cover and Serve with hot biscuit

simmer until soft. Then drain next time you have ham.

through a cheesecloth bag

and let drip overnight. Meas-

ure the juice add 1 qt. of

juice. Put sugar in a slow

oven to get warm. Boil apple juice and lemon juice for 1/2
hr.d'l_'hr(]en add sugar and boil until it jells when tried in spoon
or dish.
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STRAWBERRY PRESERVES

Boil together 2 c. sugar and
1 c. water until it will thread,
add 2 c. strawberries. Cook
1 min.  after they begin to
boil, then add 2 c.strawberries
and 2 c. sugar boil 10 min.
more. Let stand overnight
and put in sterilized jars next
morning.

WATERMELON PRESERVES

Peel and cuta medium thick
watermelon rind in cubes. ! ke o ves
gal. of water and ! kitchen tbsp, Maybe it's exactly
%f lime, stir until_ %iSSO!jVeId- what your husband deserves.
our same over rind and let
stand overnight. Pour off next
morning and boil in clear water for 15 min. then pour water
off. Make a syrup of 3 1/2 Ibs. of sugar, 1/2 gal. water,
add rind and boil for 2 hrs. Just before taking from fire
add juice of 2 lemons, or 2 small cans crushed pineapple.

DEWBERRY PRESERVES

Weigh berries.  Wash thoroughly and then mash. Add
a Ib. of sugar to a Ib. of berries. Cook rapidly. When
juice forms big bubbles try a little in a saucer. If it runs
slowly, it is done.

FIG PRESERVES

5 lbs. figs 1 lemon, sliced thin
4 Ibs. sugar 1/2 tsp. salt

Peel figs leaving the stems on. Put in vessel they are
to be cooked in, with the sugar, lemon and salt, and place
in refrigerator overnight. The next morning there will be a
good syrup and no water is needed. Put on stove and cook.
Skim when necessarY, but do not stir as the figs are easily
broken up. Boil until the figs are transparent and the syrup
thick. A piece of root ginger may be tied in a cloth bag used
instead of the lemon, if preferred. Pour into sterilized
jars and seal.



MINT JELLY

1 c. mint leaves ' 3/4 c. sugar
(packed tightly) 1 c. apple juice
1'c. boiling water

Pour boiling water over mint leaves and steep 1 hr. Press
the juice from the leaves and add 2 tbsp, of this extract to
apple juice and sugar. Boil rapidly to jelly stage. Tint
vvlith green vegetable coloring. Pour into sterilized jelly
glasses.

MUSTANG GRAPE JELLY

Wash and steam grapes.
Barely cover with water, and
cook until tender. Strain pff
juice through a cloth. Cook
2 C.juiceto 2 c. sugar. After
it starts boiling, boil 15 min.
Pour into glasses and seal
with paraffin. This recipe
has never failed me.

DEWBERRY JELLY

1 qt. deWberrieS Grapes or apples

3 C. cane sugar or plums will do,
It's the pectin in the fruit

Add to dewberries enough that jells for you.

water so when boiled and

strained there will be 2 c. of

liquid come to a boil, cut off fire and add the sugar and stir
until dissolved. Pour into jelly glasses and seal.

SIMPLE WAY TO MAKE A PERFECT CRANBERRY
JELLY

4 c. cranberries 2 C. water
2 C. sugar

Boil hard 10 min. Strain or leave berries in as preferred.



PICKLED CANNED PEACHES

1 No. 2 1/2 can peach halves
1/2 c. vinegar

1 c. peach syrup from can
1-3 in. stick cinnamon

1/2 c. granulated sugar

Stuff each drained peach
half with 3 or 4 cloves,simmer
for 3 or 4 min. with vinegar,
peach syrup, cinnamon and
sugar. Cool and store in
refrigerator.

SPICED CANTALOUPE When canning fruit
know when to stop,

1 gt. cantaloupe Too much in a jar '

1 pt. vinegar will blow its top.

1 Ib. sugar cloves

cinnamon bark

Cut cantaloupes into strips about an in. wide and peel
off outside rind. Cover with strong saltwater and let soak
several hrs. or overnight. Drain. Cook in plain water
and when soft, put in syrup of vinegar, sugar and spices
(tied in bag), and boil until transparent. Put into jars and
cover with syrup.

CANNED STRAWBERRIES ICE CREAM TOPPING

Wash 2 qgts. strawberries, hull and drain in colander.
Place 2 c. sugar in large pan and add berries. Let sugar
dissolve over low flame, stir occasionally. After dissolved
turnup flame and cook until berries foam up. Remove from
fire instantly and pour into prepared jar and seal.

TOMATO CONSERVE

5 Ibs. peeled, ripe tomatoes 3 lemons, thinly
3 Ibs. sugar sliced
1,stick cinnamon

Combine ingredients and allow to set overnight. In the
giorning, drain the liguor which has formed and cook until
it spins a thread. Add the other ingredients and cook until
thick and clear. Turn into hot sterilized jars at once.
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JAMS - JELLIES - PRESERVES*****
GRAPE MARMALADE - Celia Covey
1 ¢, grapes stemmed and washed
1 Co sugar ) ) ) )

Put on stove and bring to a boil;, boil so minutes
(full rolling boil); remove from fire, run through fine
sieveo Put in jars and paraffin,

PEAR CONSERVE - Celia Covey

1 pko or 2 gal, pears cut in small pieces

3 oranges ground

1 med, can Iplneapple ) ) )

1 med. bottle of maraschino cherries chopped fine
Mix and add equal parts of sugar, boil down thick

delicious over ice cream.

R R R R R R R R R R R R R R R R R R R R AR R R R R R R R R R R R R R R R R R R R R R R

The publication of this cook book was made possible
through the cooperation of the merchants advertised
herein.  Patronize them whenever possible to do so.

R R R R R R R R R R R R R R R R R R AR R P R R R AR A R R R AR AR (R R AR AR AR R R R R AR R R R R R

PATRONIZE MERCHANTS ADVERTISED HEREIN
494-23






P



"PAAJIBS SI 148SSap 8yl ai0jaq pade|d

d3aNNIA ATTIANVS V 404 ONILLIS FT79VL 1934400 IHL



IN TERMS OF CUPS AND SPOONS

Almonds - 1 oz. chopped, ec’uals 1/3 cup.
Baking Powder - 1 oz. equals 2 1/2 tbsp.

Beans, dried - 1/2 Ib. equals 1 cup.

Butter - 1/2 Ib. equals 1 cup. 1 oz. equals 2 tbsp.

Celery - 1 average stalk, minced, equals 4 tbsp.

Cheese, grated - | oz. equals 1/2 cup.

Chicken - A 3 1/2 Ib. yields about 3 c. diced meat.
Chocolate - | oz. equals 1 sg. or 4 tbsp, grated.

Crumbs, bread - 2 oz. equal 1 cup.

Crackers - 3/4 cup equals about ! cup bread crumbs.
Flour - 3 1/2 cups equal about 1 Ib. 4 tbsp, equals 1 oz.
Lard - 1 cup, packed solid, equals 1/2 Ib.

Meat-1 Ib., as purchased, equals when cooked, about 3 cups
minced, or 2 cups packed.

Nuts - 1 cup shelled equals 4 oz.

Nuts - 1 Ib. in shell equals about 1/2 Ib. shelled.

Onions - 1 large, minced, equals 1/2 cup.

Onions - 1 medium, minced, equals 5 tbsp.

Onions - 1 small, minced, equals 3 tbsp.

Raisins - 1 cup equals 6 0zs.

Rice - 1 0z. equals 2 1/2 tbsp. 2 cups equals 1 Ib.

Suet - 1 Ib. equals 4 cups chopped.

Sugar, granulated-1/2 Ib. equals 1 cup. 1 oz. equals 2 thbsp.
Sugar, brown - 1/2 Ib. equals 1 3/8 cups.

10 eggs, average size - equals 1 Ib.

2 tbsp, liquid-equals 1 oz.
1 cup cornmeal-equals 6 0zs.
1 wine glass-equals 1 gill.

1 gill-equals 1/2 c.or 1 teac.
2 gills-equal 1 cup.

2 cups-equal 1 pt.

2 pts.-equal 1 qt.

16 tbsp.-equal 1 cup.

4 tbsp.-equal 1/4 cup.

3 tsp.-equal ! thbsp.

4 salt spoons-equal 1 tbsp.

a speck-equals 1/4 salt
spoon.

Size of a nut-equals ! tsp.
Size of anegg-equals 1/4 c.
60 drops-equalltsp. :

2 coffee spoons- equals don’t use a dash,

! tsp. glsa?ﬁdenog Ud In\?veitrh hash
2 tsp.-equals 1 dessert P '
spoon.

If it calls for a pinch



I heaping tsp.-equals 3 tsp. or
1 tbsp.

I rounding tsp., average dry
material-equals 2 tsp.

1 cooking spoon-equals ! tbsp.
| tbsp.-averages ! oz. of dry or
2 0zs. of liquid.

1 heaping tbsp.-equals 4 or 5
level tsp.

1 fluid dram-equals 3/4 tsp.

1 fluid oz. - equals 2 tbsp.
1 litter - equals 1.06 qts.

HOW MANY CUPS ARE
THERE IN A CAN?

No. 1 size weighs 10 ozs.l 1/3

Cups. . . The question of measuring-
No. 2 size weighs 1 Ib., 3 ozs. matteqrs a lot, J
- 2 1/2 cups. _ One cup of rice

No. 2 1/2 size weighs ! Ib., 12 fills the pot.

0zs.-3 1/3 cups.

No. 38 size weighs 2 Ibs., 1 oz.

- 4 cups.

No. 5 size weighs 3 Ibs.,8 ozs.

- 7 cups. _

No.10Vsize weighs. 6 iosuupaozs. - 13 cups

A No. 2 1/2 can of peaches or pears has 12 to 15 halves.
A No. 2 1/2 can of apricots, vary in size, 24 to 40 halves.

EQUIVALENTS

I%.OV\CI)Orllgregg Is equivalent in leavening power to 1/2 tsp. baking
2. 1/2 tsp. soda with 1 _cu'a sour milk is equivalent to | 1/2
tsp. baking powder and will leaven ! 1/2 to 2 cups flour. Soda
is a dry ingredient and should be added with dry ingredients
some leavening power is lost when added with liquids.
3. 1 cup sweet milk may be substituted for | cup sour milk
by adding 1 1/3 tbsp, vinegar or 1 1/2 tbsp, lemon juice. Also,
1/4 cup grapefruit juice or 3/4 cup orange juice with water
or sweet milkto make leup maybe substituted for sour milk.
4. 3 1/2 tpsp, focoa plus 1/2 tbsp, butter is equivalent to 1 oz.
or 1 sq. chocolate.

]5. In substitutijng hydrogenated fat for butter, add 1/2 tsp. salt
or each cup fat;



REMOVAL OF COMMON STAINS

Meat juice stains, fresh milk, or sweet oil use cold water and
soap.

Magic Scratch Remover, a commercial preparation can be
used on scratches or stains on furniture.

Blood stains: Use cold water, let soak for about 30 minutes
then wash with warm soapy water.

Ink stains: Dipthe article in melted tallow and when the stain
ha(s]I disappeared you can remove the tallow in boiling soap-
suds.

To remove iodine stains, dip in aqua ammonia diluted with
warm water while still wet, rub dry carbonate of soda over
stains until they are removed.

Fruit stains: Use equal mixture of alcohol and ammonia,
after which brush with alcohol.

For removing grass stains, use soap and water, alcohol,
tartaric acid, cream of tartar, or salts of lemon.

Use alcohol to remove medicine stains.

For egg stains use cold water and afterwards wash in soap
and hot water, if non-washable use alcohol or chloroform.

To bring back the original color of cloth which has been
stained by an acid, sponge with ammonia and water following

with chloroform.

To remove chewing gum, moisten the gum with carbon
tetrachloride and work it off with a dull instrument, while
it is still moist.

Pour boiling water through cloth on tea, coffee, cocoa, or
fruit stains, until it disappears.

Rust stains, wet with soap suds and place in the sun.

For wheel, tar or pitch grease rub with lard and let stand
for one-half hour, then wash in cold water, using plenty of
soap.

To prevent mold in ink, paste, mucilage, etc., add a small
amount of carbolic acid.



To remove dirt from eggs, cooking utensils, porcelain bath
tubs, wash stands and spots on china use baking soda rubbed
with damp cloth.

White stains and rings on furniture caused by water or heat
or liquor, rub vigorously with camphorated oil.

Ink stains, wash as soon as possible in cold water several
times, then soak in sour milk for 2 days, depending on how
bad the stain is. If stain still remains, use a solution of
oxalic and place in sun.

TREASURED HINTS FOR THE HOUSEWIFE

Tarnish on silver which has been stored for a long time can
be removed by soaking in potato water for about 2 hours.

To remove the greenish deposit on copper use a weak
solution of ammonia.

If closet or corner is damp and musty place a small pan of
lime there and it will keep it dry and odorless. Renew the
lime every two or three weeks.

If cream will not whip, add the white of an egg, or a little
cornstarch.

In keeping vegetables fresh, place them in a deep dish in
about 2 inches of cold water, then take a piece of clean
linen, soak it in water, and cover the vegetables, letting
the corners of the cloth dip into the water to keep it moist,
then Q[Iace the dish on a window sill where the air will blow
over It.

Canned fruits become richer in flavor if opened an hour
before using.

Milk will not scorch so easily when heating in saucepan, if
you rinse the pan with water first.

Silks may be cleaned with potato %uice. Get two large
potatoes and grate them into a pint of water, this proportion
applying to the amount you desire to use. Let the potato
starch settle to the bottom, then pour out the clear liquid
and bottle it. Lay silk upon a board, apply the potato juice
with a sponge until it is clean. Rinse in cold water. Gasoline
may also be used, but should be used cautiously.

To sharpen scissors, cut through fine sandpaper.



To prevent a salad from getting soggy, put a saucer upside
Elownf i_r; the bottom of the bowl first, then put the salad on
op of it.

Keep brown sugar in a large jar with dried prunes. The
Prunes keep the sugar from turning hard, the sugar sweetenss
he prunes.

Marbles can be used as a safety alarm to let you know when

the pot is running dry. The marbles, when the water gets
low, will make a fearful racket.

If a dish is cracked-but not broken-put it in a pan of milk
and boil it for 45 minutes to obliterate the crack and streng-
then the dish.

When drivin?_nail into plaster, dip nail into hot water or
melted paraffin, this will prevent plaster from cracking.

To remove rin? when finger is swollen, place hand in ice
cold soap suds for a minute.

To remove string easily from string beans, put in boiling
water for five minutes after washing them.

To remove a fish, bone from the throat, cut a lemon in two

and suck the juice of it slowly. This softens the bone and

will give instant relief.

To remove rust from sink, use a soft cloth dipped in kerosene.

Use vinegar to remove rust stains from leaky faucets.
VARIOUS REMEDIES

A pinch of pepper rolled in cotton and saturated in oil will
stop earache.

For a toothache use equal quantities of powdered alum and
salt and apply to tooth.

To relieve a sprain, bathe and wrap in hot vinegar.

To keep cauliflower or cabba?e odorless while cooking,
place a piece of bread on top of pan.

Kitchen odors can be removed by placing an orange peel
upon the top of the stove while in use.



RECIPES FOR SERVING 50 PEOPLE

COFFEE FOR FIFTY
4 full cups coffee
9 quarts water

COCOA FOR FIFTY

1 1/2 cups cocoa

2 cups sugar

1/2  teaspoon salt

| quart boiling water
(optional)

8 quarts warm milk

CHICKEN SALAD FOR
FIFTY

five-pound chickens
can pimiento
teaspoons salt
/2 cup butter
bunches parsley
1/2 pounds mushrooms
pound white sauce

el B N N =2

BAKED BEANS FOR FIFTY

7 Ibs. Navy beans
1/3  cup soda

3/4 cup molasses

1/3  cup sugar

1 1/2 teaspoons mustard
1 1/2 teaspoons paprika
4 tablespoons salt

1 1/2 pounds pork

2 cups water

MACARONI AND CHEESE

FOR FIFTY
5 pounds macaroni
2 gallons water
1/4  cup salt
1/2  cup butter
6 quarts of white sauce

2 1/2 pounds cheese

FOR SERVING ONE HUNDRED PEOPLE

20  Ibs. hamburger

5 large cakes

3 gallon vegetables

6 dozen lemons, 4 Ibs.
sugar,
5 gallons water

2 1/2 pounds of coffee

6 gallons of milk

20 pounds ofmeat
30 ounds ofpotatoes
15 arge cans peas

4 ?allons of soup

3 bs. of butter

8 loaves of bread

1 1/4 Ibs. of olives

25 heads of lettuce

100 ears of corn

50 cantaloupes

25 Ibs. smoked ham

20 Ibs. boiled boneless
ham

100 ribs of beef (raw)

10 Ibs. cheese-brick,
American
or Swiss

16 gts. of ice cream-6
servings to a brick

100 rolls, one to each person

17 average size pies

50  spring chickens,
serving fowl to each
person



MISCELLANEQUS*****
DUMPLINGS - Esther Conaway

Sift 1 Co flour, 1/2 tsp. salt and | 1/2 tsp, bakingpow
der, add 1/2 c. milk and 2 Tbsp, melted fat or salad oil,
to make soft dough,

OVEN TEMPERATURE CHART - Mrs Frank Rooney
250=300,001 ,slow

325-375, .... moderate

400-450, ... .hot

475-and above, ,,.. very hot

HUSH-PUPPIES = Hazel Wagner

1 ¢, corn meal 1 small onion minced
2 tsp, baking powder 1 egg

1/2 tsp, salt 1/4 ¢, milk or water

Mix together the dry in%redients and the finely cut
onion, break in the egg and beat vigorously, add the
liquid, form into small patties, round or finger shaped;
drop in deep fat and fry until brown. Serve hot at once
with fish. Serves 4 to 5,

MACARONI AND CHEESE - Mrs, Marie Kilts
1-8 oz, pkg, macaroni legg
1 ¢, diced cheese 2 ¢, milk

Boil macaroni in salted water until tender, drain,
place half of macaroni in baking dish, add half of the
diced cheese, cover with the rest of macaroni, and the
remainder of cheese. Add the well beaten egg to the
milk, pour over mixture, add a dash of paprika and black
pepper. Bake 45 min. in a slow oven.

CANDY*****

CREOLE ROLL - Mrs. Harry Van Gundy

3 C. sugar 1/2 Ib. pecans or walnuts
1 c¢. cocoanut 1 tsp. vanilla

1 c. milk

1 pkg. dates

Place sugar and milk on slow fire until sugar dis-
solves, increase heat and cook until mixture forms soft
ball in cold water. Add remaining ingredients and cool.
Eg[eat until thick. And roll in cloth to slice after refriger-
ation.

494-24



MALLO FUDGE CREAMS - Mrs. Kenneth Baber

3 c. sugar ) lc. cream
1 ¢= evaporated milk 1 ¢ marshmallows
1 tsp, vanilla 1 ¢c. nutmeats

Melt 1 Co sugar until brown, add evaporated milk
until all sugar is dissolved. Add ! c. cream and 2 c.
sugar, cook until soft ball stage, let stand 8 min. Beat
in nuts and marshmallows.

PEANUT BUTTER FUDGE -Mrs. Leon McDowell
2 Co powdered sugar 2 Thsp, peanut butter
1/2 Co milk

Mix and boil 5 min, from time it begins to boil.
Beat until almost hard, put in buttered pan.

PENOCHA - Mrs. So F. Antle

2 Co brown sugar 2 Tbsp, melted butter
1 c¢. white sugar 1 tsp, vanilla
1 Co milk 1 Co nutmeats

Mix sugar, milk and butter and cook over moderate
fire until soft ball stage. Set in cool place on flat sur-
face 20 min, , add vanilla, and beat until creamy and
thick. Add nuts and pour on buttered plate,

NEVER FAIL FUDGE - Mrs, Werner Lorenzen
3 ¢, white sugar 1 c. cream (canned or fresh)
3 sqgs, bitter chocolate Dash salt
2 Tbsc,!:), white syrup o )

ook over low flames, stirringuntil chocolate and
sugar are dissolved, cover and boil 5 min. Test by drop
ping in cold water until soft ball forms. Add 3 Thsp, but
ter, 1 tsp, vanilla. Beat until creamy.

PATRONIZE MERCHANTS ADVERTISED HEREIN
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KARTOFFEL KLOESE
(POTATO DUMPLINGS)

6 potatoes
3 eggs

1 c. flour
1 tsp. salt

Boil potatoes, peel and
grate. Add to this the 3 eggs
slightly beaten. Stir in flour
and salt. Mix thoroughly.Mold
into small balls, boil 15 min.
in left over meat or _chicken
gravy, or in water,being sure

Boiled potatoes
to keep cover on kettle.

need extra savor,
Use salt in the water
get added flavor.

CREAMED POTATOES

2 c. milk
2 tbsp, cornstarch

2/§bsp. Mazola
1/8 tsp. pepper
)

3 c. diced, cooked potatoes (boiled or bake

1 tsp. onion juice (optional)

1/2 tsp. salt

To make the sauce, put the Mazola in a saucepan, add
the cornstarch and seasonings and gradually stir in the
milk. When boiling, add the potatoes and onion juice. Cook
slowly until the potatoes have absorbed part of the sauce.

ESCALLOPED POTATOES WITH CHEESE

1/4 tsp. paprika

few grains mustard

2 1/2 c. milk

11/2 c. strong dairy
cheese put through food
chopper

1 gt. sliced, cooked potatoes
3 tbsp. Mazola

3 tbsp, cornstarch

3/4 tsp. salt

Make a sauce of the Mazola, cornstarch, seasonings and
milk. When boiling, add the cheese and stir till dissolved.
Oil a baking dish with mazola, put in the potatoes and cheese
sauce mixed, cover with bread crumbs moistened with
mazola, and bake from 35 to 40 min. in a moderate oven.

PATRONIZE OUR ADVERTISERS



LIMA BEANS DE LUXE

2 c. dry lima beans, cooked 1 1/2 c. thick white sauce

1/2 c. minced pimento 2 thsp, tomato catsup
1/2 tsp. salt 2 tbsp, melted butter
1 1/2 c. grated cheese 1 c. soft bread crumbs

1 small can button mushrooms sliced
minced parsley

Make in alternate layers, the ingredients except the but-
ter and bread crumbs. Put into baking dish, cover with
crumbs which have been mixed with melted butter. Season
mixture well. Bake 30 min.

BAKED BEANS

2 c. cooked beans 1/4 1b. salt pork, sliced
2 1/2 c. hot water

1 tsp. salt

1/2 tsp. dry mustard

3 tbsp, molasses

2 tbsp, brown sugar

1/4 c. catsup

1/2 onion, grated

Place beans in a bakinlg
dish or bean pot,brown salt
pork slightly. Add hot
water. Combine remaining
ingredients, and add to
water and pork mixture,
pour over beans. Cover.
Bake in hot oven for 30 min,
at 450 degreesF. Uncover.
Bake 15 min.longer. Serves
6. Salt pork may be omit-
ted if a vegetarian dish is
desired.

A. well balanced meal

SWEET-SOUR WILTED needs beans or peas.
LETTUCE Or some other vegetable
your taste to please.
Cut 6 slices bacon in
small pieces and er crisp.
Add 2 eggs scrambled with
bacon. Take 1/3 c.vinegar,



2 tbsp, sugar and 1 small
onion and heat to boilin
oint. Pour over shredde
eaf lettuce and mix well.

CREAMED VEGETABLES

Prepare white sauce.
Add 2 1/2 c. diced, cooked
beans, diced carrots,
turnlﬁ)s, celery, radishes,
small whole onions, strin
beans or cauliflower. |
beets are used, add a trace
of lemon juice.

Butter can make
HARVARD BEETS such a difference on beets,
They go so well

. with most any meats.
4 c. diced cooked beets Y

Make the following dress-

ing:

1/% c. cider vinegar 1/4 c. sugar
1/2 tbsp, flour 1/2 tsp. salt
1 tsp. prepared mustard 1 tbsp, butter

~ Mix all ingredients and cook over slow heat until thick,
stirring constantly. Pour over beets. Serve hot.

BEETS IN SAUCE

Scrub beets, cover with water and cook until tender, put
in cold water, remove skins and dice about 2 c. Make the
following sauce. Put ! tbsp, butter in a small pan with !
small onion, cut up and simmer for 5 min. in butter. Take
out onion, add it to the diced beets. Add 1 tbsp, flour to the
butter and stir until smooth. Add enough water and cook to
a thin sauce, take from fire, add 1 tbsp, vinegar and 1 tsp.
sugar. Salt and pepper to taste.

SOUTHERN CABBAGE

Chop medium head of cabbage, put in stew pan, cover
with boiling water, boil 15 min., drain off water and add
following dressing:



1/2 c. vinegar

1/3 c. sugar

1 tsp. butter )
pepper and salt, to suit
taste

When boiling hotadd 1 c.
of cream and 1 egg beaten
together. Mix thoroughly
with cabbage and serve hot.

CABBAGE COOKED IN
MILK

1 1/2 gts. shredded

cabbage

3 c. milk . . Cabbage can be cooked

1 c. cream or rich milk without the aid of Airwick,
2 1/2 tbsp, butter Use double boiler

2 1/2 tbsp, flour ) and cook it real quick.
salt and pepper to suit

taste

Cook cabbage 5 min. in 3 c. milk. Add 1 c. of cream,
butter and flour and seasoning. Cook rapidly another 5 min.
gan_ b% baked and add grated cheese in alternate layers if

esired.

CAULIFLOWER WITH ALMONDS

1 med. head cauliflower 1 c. white sauce
1 handful salted almonds pﬁprlka or grated
cheese

Trim leaves from cauliflower, leaving 1 in. of stem for
support. Add hot water to cover stem but not touching head,
cover closely and steam until tender, about 25 min. Cut off
stem and place in serving dish. Stick almonds in cauliflower
or cutthin and sprinkle over top, then pour over white sauce.
Sprinkle with cheese or paprika.



SWEETBREAD SALAD

1 c. celery (chopped)
l /palr sweetbreads
1/2 tsp. salt

1 tbsp, pure vinegar
1/4 tsp. paprika

Soak the sweetbreads for |
hr. in salted water. Cook
sIowIK in boiling salted water
to which vinegar has been
added. Plunge into cold water.
When cold remove tough
membrane and cut sweet-
breads in small pieces. Add

celery, salt and paprika and The right kind of salad

mix with mayonnaise. Serve

! the d
on crisp lettuce leaves and o o e T it
garnish with asparagus tips or any old way.

which have been marinated in _
French Dressing. When cucumbers are in season, they may
be used instead of the celery and are very delicious.

CHICKEN SALAD

3 c. cold chicken (cut in cubes)  Spanish Queen Olives
%tllz C. I(%elery (cut in pieces) 2 hard cooked eggs
Sp. sa

Combine chicken and celery and add salt. Cut up eggs,
reserving 3 or 4 perfect slices for garnishing. Add eggs,
to the chicken and celery and mix well with mayonnaise.
Mound in salad bowl on bed of crisp lettuce. Cover top
\(/)vllit\r/lesmayonnalse. Garnish with capers, slices of egg and

HAM SALAD

3/4 c. cooked peas 3 tbsp. India Relish
2 c. cooked ham (diced)

Mix ham, peas and Relish tog?ether and marinate in
French Dressing. Chill thQrou?_h y. Arrange on crisp
lettuce leaves and garnish with slices of hard cooked eggs
Serve with Russian Dressing. You'll find that this one never
fails to get a vote from the men.



POTATO SALAD

3 c¢. cold potatoes,
(cubed)

1 tbsp, chopped parsley
1/2 tbsp, chopped onion
1/2 tsp. salt

3/4 c. chopped celery
6 radishes

This makes a grand variation
of the popular potato salad.
Men vote it a favorite for the
Sunday nightI suppelr. I\/I|>éI
potatoes, sa t, celery, an For potato salad at its best,
parSIGY- Add enouqh ; Salad Use gickle juice for added zest.
Cream or Mayonnaise to
moisten well. Put in refrigerator to absorb some of the
dressing and become chilled. Arrange in nests of lettuce,
top with mayonnaise. Garnish with radish roses and slices
of hard cooked egg.

DUTCH POTATO SALAD

3 diced cooked potatoes 4 slices of bacon
1/4 c. pure cider vinegar 1 onion

3 thbsp, sugar 2 tbsp, water

1 tbsp, minced parsley 1 tsp. salt

pepper to taste

Cutbaconfine and fry. Brown onion infat and add vinegar,
water, sugar, salt and pepper. Allow to boil, then add
potatoes and parsley. Heat thoroughly and serve.

POTATO AND EGG SALAD

4 c. cold boiled potatoes (cut in cubes) _

3 hard cooked eggs (chopped) ! onion (chopﬁed fine)
2 tbsp, chopped parsley 1/2 tsp. paprika

1 1/2 tsp. salt

mayonnaise

Mix potatoes, onion, salt and paprika. Marinate in
French Dressing. Chill in refrigerator. Just before ser-
ving, add eggs, parsley and enough mayonnaise or Cooked
Salad Dressing to moisten well. Pile in crisp lettuce cups.
Garnish with strips of red or green pepPer, or thin slices of
gherkins. Serve with more dressing, if desired.



TOMATO SOUP
Part 1:

3/4 c. diced celery
1 medium onion, sliced

Cover with water and cook
until tender.

Part 2:
1 can tomatoes

Heat to boiling point. Add
1/4 tsp. soda, celery, onion
and all remaining liquid.

Part 3:

Heat 3 c. milk to a boiling
point and add to the above in-
gredients, 1/2 green pepper,
chopped is very good. Season
to suit taste.

CREAM OF POTATO SOUP

For soup tonight
fresh tomato,

Then for a change
cream of potato.

1 pt. hot riced potato 1/8 tsp. pepper

1 tsp. grated onion 1 pt. boiling water
1/2 tsp. celery salt 1 pt. milk

1/2 tsp. salt 2 tbsp. Mazola

2 tbsp, cornstarch

Scald the milk, add the water, potato, onion and seasonings
and cook for 5 min. Thicken with the Mazola and cornstarch

creamed together. Serve with croutons.

CROUTONS

Cutbread in 1/4 in. slices, thenin stripsand cubes. Put 2
or 3 tbsp. Mazola in a baking pan, stir the cubes in it, dust
with salt and bake in a hot oven, stirring occasionally, to

insure even browning.



FRUIT CUP SALAD
BANANA DRESSING

1 1/2 c. pineapple (diced)
1 1/2 c. cherries (seeded)
1 small banana

1/2 tsp. pure vinegar,

1 1/2 c. orange sections
1/4 c. nutmeats

2 thsp, confectioners
sugar

1/2 c. mayonnaise

Arrange 3 small cup-like
leaves of lettuce on each salad

plate. In one place pineapple, Colorful salads

In another cherries and in the taste best you know,
third orange. Any other three Adds to the meal
fruits may be substituted. makes appetites grow.

Sprinkle with nuts, and garnish

with Banana Salad Dressing, made as follows: To mashed
banana, add sugar and vinegar. Fold into this Mayonnaise.
A few tbsp, of whipped cream may be added to produce a
fluffy dressing.

WALDORF SALAD

2 apples, diced 1 c. chopped celery
1/2 c. broken walnut meats juice of half a lemon

Squeeze lemon juice over apples and mix with celery and
nuts. Add enough Mayonnaise to hold |n_?red|ents together.
Put in refrigerator until thoroughly chilled. Arrange on
crisp lettuce leaves and garnish with curled crisp lettuce
leaves and g?arnlsh with strips of pimento. This salad may
be served also in apple cups. Cut slice from stem end of
bright red apples. Scoop out pulp with tsp. of gLraloefru_lt
knife, discarding core and seeds. Fill the apple shells with
Waldorf mixture - the pulp that has been scooped out is cut
into small pieces and mixed with the celery and nuts. Serve

on lettuce leaves and top with Mayonnaise. Delicious with
cold meats.
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VEGETABLES - SOUPS AND SALADS*****

SPANISH SALAD - Mrs. Harve Blaisdell

2 large tomatoes 2 oranges _

2 green peppers 1 Tbhsp, minced onion
Wash, peel and chill tomato, cut into 3 slices and

top each piece with pepper ring and orange sections.

Add minced onion to French dressing, add dressing just

before serving.

TUNA SALAD - Grace Conaway

2 c. tuna 3 hard cooked eggs chopped
4 sweet pickles chopped 1/4 tsp. salt
1 ¢. chopped celery 1/4 tsp. pepper

_ Combine ingredients and moisten with mayonnaise._
Chill and serve on crisp lettuce. Or use as sandwich fill-

ing.
CRANBERRY SALAD - Nona Walton

1 qt. cranberries ground 1/2 c. nutmeats

2 C. sugar 1 small can pineapple
1/2 Ib. marshmallows, 1 ¢. whipping cream
cut fine

Mix berries in sugar and let stand 2 hrs., 1/2 c. su-
gar, 1 Tbsp, flour, 1 egg, beaten, heat pineapple juice
and cook over water. Mix Altogether and chill. Add
whipping SEeam after chilled.

SPRING SALAD BOWL - Kathryn Butcher

1/2 head lettuce 1/2 med. onion minced

1 tomato cut in pieces 1/4 green pepper sliced

1 or 2 stalks celery 1/4 c. of tall-ho dressing,
6 radishes sliced or french dressing

Break lettuce in bowl, add other ingredients, pour
dressing over and toss lightly.

MEXICAN SALAD - Mrs. Otis Freestone
2 boxes jello (lemon or orange) .
2 Tbsp, sugar 1/2 tsp. chili powder
1 tsp. salt

Dissolve jello in 1 c. hot water, add 2 1/2 c. cold
water and 1/2 c. vinegar, Add ! c. shredded cabbage
and 1 c. chopped celery, Add a little green pepper or
pimento if desired.
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ORANGE SALAD - Patricia Pommer

Place 1/2 orange (diced) on lettuce leaf. Place 1 tsp,
mayonnaise on diced oranges. Place maraschino cherry
on top.

IVANHOE SALAD = Marguarette Colton
1 c. cream whipped 1 1/2 c. grated American
1 ¢. mayonnaise cheese
6 canned pear or peach halves

Combine cream, mayonnaise and 1 c. of the cheese.
Pour into refrigerator tray and or individual molds and
arrange fruit in dressing. Top with remaining cheese.
Freeze. Serve on crisp greens.

FRUIT SALAD WITH MARASCHINO CHERRIES -
Marguarette Colton

1 - 3 0z. pkg. cream cheese

1/2 c. mayonnaise

1 - 4 oz. bottle cherries

2 med. oranges, peeled and sliced

1/2 c. crushed pineapple, drained

1/2 c. chopped pecans

1 c. heavy cream 2 Tbsp, sugar

Soften cheese and combine with cherry juice and

mayonnaise. Add oranges, pineapple and cherries that

have been cut into small pieces. Mix well. Whip

cream, fold in sugar. Fold into fruit mixture. Freeze

in individual molds or in 1 gt. mold. Serves 6 to 8.

FRUIT SALAD WITH MARSHMALLOWS -

Marguarette Colton
1 Thsp. (1 envelope) plain gelatin softened in juice from
one 9 oz. can pineapple and dissolved over hot water.

11/2 c. heavy cream 1/2 c. sliced cherries

1/2 c. mayonnaise 2 mashed bananas

2 Thsp, lemon juice Crushed pineapple

1/4 c. maraschino 12 marshmallows, cut up

cherry juice

Freeze in two small trays or one large one and
serve with an ice cream scoop or cut in squares on
greens. Serves 8.

FRUIT SALAD WITH WATERCRESS - Marguarette Colton
1 Tbsp, plain gelatin softened in
1/2 c. cold water dissolve over hot water
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1 pt. whipping cream

1/2 Ib. of cream cheese or 3 - 3 0z. pkgs.

1/2 c. lemon or lime juice

3/4 tsp. salt

3/4 Co mayonnaise

3 c. sliced bananas

3 Co diced orange or canned pineapple

1/3 Co maraschino cherries cut in for pieces each

3 bunches watercress cut fine and washed well, dried
both stems and pieces. Freeze in large mold or in-
dividually or more cress. Makes 24 servings.

COMBINATION SALAD - Mrs. H. M, Allen
1 med. sized head lettuce 1/4 tsp, salt
2 med. sized tomatoes 3 Thsp, vinegar
1 small onion 3 Thsp, salad oil
1/4 tsp, consenfrated garlic

Cut the lettuce to bit size, slice the tomatoes or
cut them in 1/2 in. squares, add chopped onion. Mix
garlic, salt, vinegar and salad oil together. Add this
to the lettuce and tomatoes, and toss thoroughly. If
desired you may add ! sliced cucumber.

WILTED LETTUCE - Mrs. Bud Blaisdell

Leaf lettuce 1/3 c. water
6 slices bacon 1 tsp, sugar
2/3 c. vinegar Paprika

Fry bacon until crisp and cut into pieces. Add
vinegar and water to hot bacon fat, heat to boiling and
pour over lettuce. Add bacon and diced raw onion if
desired. Add paprika.

SUMMER FRUIT SALAD BOWL - Mrs. Earline Brown

1 ripe cantaloupe Crisp lettuce
2 avocados ) French dressing
3 c. black cherries Paprika

Line a salad bowl with crisp lettuce, add strips of
melon and avocado, add cherries after removing seed,
and fill center with cream cheese or nuts. Add french
dressing.

PATRONIZE MERCHANTS ADVERTISED HEREIN
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HAM AND PINEAPPLE SALAD - Mrs. Claude Buck

Blend 2 c. of cooked ham (cubed) 1 c. diced pine-
apple, 1 Co diced celery, 1/2 c. french dressing. Top
with mayonnaise.

SWEET SOUR CABBAGE - Mrs, Frank Rooney
4 to 6 c, shredded cabbage 1/2 tsp, salt

1 Thsp, water Dash pepper
8 strips diced bacon 1/4 tsp, paprika
1 Tbsp, brown sugar 1/4 tsp, dry mustard

3 Thsp, vinegar
Use any type of cabbage, boil until tender, drain
and keep hot. Fry the bacon until crisp, combine dry
ingredients and add to bacon. Add vinegar and water;
heat to boiling point. Pour over the hot cooked cab-
bage, Makes 4 to 6 servings.

MEAT AND VEGETABLE PIE Mrs. Sam Brinton

2/3 ¢, cubed carrots 1 ¢, cubed cooked meat

2/3 c. cubed potatoes Meat gravy o

1 small onion sliced (lj/Z rehC|pe of rich biscuit
ou

Cook the vegetables in rich boiling salt water until
almost tender, drain. Add some of cooking liquid to
the gravy if needed to make about 1 1/2 c. Mix vege-
tables and meat grav% together, heat thoroughly. Pour
into baking pan. Cut biscuits and arrange on top of mix-
ture, bake 425° until biscuits are done and pie is hot
about 15 min., makes 4 servings.

STUFFED EGG PLANT - Mrs. H. M. Allen
1 med. sized egg plant 1/4 tsp. pepper

1 large chopped onion 1/2 tsp. salt

1/2 1b. ground meat beef or pork

1/2 1b. salt pork 2 - 8 0z, cans tomato paste
Small chunk of Italian cheese or 3 Thsp. Parmesan
cheese 3 - 8 0z. cans water

1/4 green pepper chopped 1/2 tsp. garlic salt
1 tsp.lvloarsley chopped )

ake tomato sauce with tomato paste, water and gar-
lic salt, select 1| med. egg plant, peel some skin off, dig
out the inside of eg?g plant, leaving wall of about 1/2 inch
thick. Add the following: 1/2 Ib. ground meat, chopped
onion, salt pork, cheese, greenéaepper, parsley, saltand
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pepper. Cut the inside of the egg plant which was taken
out into small pieces.

NOTE: Brown ground meat, onion, salt, pork and chop-
ped egg plant, each should be browned separately. Cov-
er top of egg plant with part that was cut off (tie with
string). Bake in tomato sauce until tender.

FISH FLAKE SALAD - Mrs. E. M. Pratt

Pour 3 Thbsp, olive oil, 2 Tbsp, vinegar, 1 tsp.
grated onion and 1/2 tsp. CFaprika, over a can fish flakes,
mix together and let stand 1 hour or more in a cool
place. Turn upon a bed of crisp well cleaned lettuce
leaves, just before serving. Garnish with figures cut
from slices of pickled beet.
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The publication of this cook book was made possible
through the cooperation of the merchants advertised

herein. Patronize them whenever possible to do so.
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| Coupon Coupon:;
* Worth $15.000n thePurchase 0f$100.00 or More «

On Roofing Shingles, Insulation,Lumber, Millwork 0
* ..

J. F. ANDERSON LUMBER CO. l;

Phone 16 K
X
| Coupon Coupon t
t This Coupon Good for $1.00 »
< On Any Purchase of $10.00 or Over. E
t EDDY’'S SHOE STORE t
* f
] Phone 236J |-
\
U —
: Coupon Coupon |
*’1& Good for One Philedendron or Ivy Plant r'%
* When Presented At *
% SCAPPAUGH'S - THE FLORIST f
I Coupon Coupon |
Good for 50c on Any $5.00 Purchase <
| $1.00 on a $10.00 Purchase |

t ED CASE’'S DAVIS PAINT ASSOCIATE STORE



