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Maitta Chapter No. 415
Order of the Eastern Star
Cedar Rapids, lowa

1964

The Order of the Eastern Star teaches us to be mindful
of others, and there are countless opportunities to render
such service.

Wearetaught tolerance, charity and benevolence forall.

Soletus never ceasen our endeavors tobuilda better and more
friendly world by OUR demonstration of these principles.
‘Thereis nothing moregratifying than doingsomething tomake
another happy, and thus propagate the beautiful lessons
weenjoyinour Eastern Star.

Let us never be too busy to take time to be Friendly.



Malta Chapter Officers For 1964

Worthy Matron ... ... - . EvelynWiley
Worthy Patron Fletcher Waychoff
Associate Matron . Doris Heaton

Associate Patron . .. Floyd Knupp
Secretary. .. Mabel Woito
Treasurer .. Gladys Barber
Conductress. Donna Kill
Associate Conductress Alma Pegram
Anvdla Schuknecht

.. Barbara Donalek

__Marjorie Cook

Vivian King

Jane Remn-¢n

Carolyn Christensen
... Odessa Dingle
... Della Landy
William Prescott

Sentinel Lyle Brown

District Instructor Virginia Jones. Grand Conductress

*Z believe weare ashappy as
we make up our minds to be.’
—Abraham Lincoln.



Mrs. Lyndon B. Johnson's recipe for

SPINACH PARMESAN

6 tablespoons of heavy cream
5 tablespoons of melted butter

“Mrs. Johnson asked me to thank you for
your letter and tell you how much she
‘appreciates your interest.

Enclosed, as you requested, is a recipe
which is a family favorite.

With all best wishes.

Sincerely,
Bess Abell

Social Secretary"
The White House



Mrs. Harold E. Hughes' recipe for
SAVORY CASSEROLE

“Enclosed please find one of our favorite
recipes, as you requested.

1wish you much success with your sales.
Verysincerely,
Mrs. Harold E. Hughes

Governor's Mansion
Des Moines, lowa



BREADS

CHERRY CRUMBLE COFFEE CAKE



ALLPURPOSE MIX — Odessa Dingle
cups flou 50, salt
gspsrcéseg}n baking povwder Hﬁsﬁ Ei

Sift very well aII dry i |ents me o o 0 corg gl
s elal s, JEfS o . o
Ry uscmus Foeo 2o oE s e ek i Take, i
dow cake,
BISCUITS
aups

%”fﬂ%ﬂ PR Bk o L R e s st

DELICIOUS COFFEE CAKE — Lucille Cavanaugh

>4 Calgcalded milk
Hlae i gt
’Ja c. butter
e anr? t
lace batte
e ety plcs ot i
cup flour 1 tsp. cinnamon
% cup sugar

Let ise again 1% hrs. When cake raisestotop of pan, bake in pre-
Teated oven 350° for 40 mintes.

STREUSEL FILLED COFFEE CAKE — Evelyn Wiley
Sifttogether:
ol e

p aiqng powder

>4 cup shonenmg
ERgan ) mlxed with % cup

m
batler i eased a fI ured in

e aﬂ 1 LD s o e i o e

sprinl evemalnmgslreuse ‘over top. Bake 30 MINULES in 375 oven.

yiupugar (orown or white) 2 Tosp mledbuter
2 Tosp, flour

Mix with a fork.



BANANA BREAD
14 shortening
Sugar

c?mpgefj nuts

4 ushed very ripe bananas llsp Fhnamon

WhID ana S unlllnverx ight C( am uw&nl%ar‘g Sgﬁa( ad(
we\ §}Jn e ixtre é? §uga{ﬁ cmnamap over top before
a ing. fpan ate lour_or dntil on.

BUTTER HORN ROLLS — Ella Miller

14 c. oleo or butter cups flour
14 ¢ sugar eigs
} e milk Tpkg. (14 oz) dry yeast

muko ershéme i and sugar Use Tbs fthe scalied
Wil
ol east e ?our anaé’e ealen ez
Hgl o nlo e o n' il Gocbie
A ModBrat v 515" AbSut 5 . Or

FRENCH PANCAKES

? o ﬂi) %%y besten eggs

8%%ces day ol bread, broken in small pieces

Let stand 10 minutes.
Bake on griddle in same way as pancakes.

DATE NUT BREAD — Bersha Brown

114 c. dates
c. water 5 thsF gﬂnmenmg
1ap. Soda sp. it
T tsp. vanilla 1 "cup nut meats

Simmerdates and water. Letgol. Cream t ﬂeme&t ar and sport-
g F §a\‘egnoooedfm| |tr gm%{ i3
Bt agds? yrd No.2 i cane 2 s B
Let stand Upside dowh a Tew mintes an eyw come Tight out
See lha( our kltchen fire e i
h

e e

15 Stomach be hotvi



A soft answier tumeth away wrath; but grieyous words stir
up anger. —Prov. 15:1.

Our todays and yesterdays are the blocks with which we build
our tomorro\

It's ot the minutes that count at the dinner table, it's the
‘seconds”.

Church Bulletin: Come in and have your faith lifted.



CAKES & FROSTINGS

CHOCOLATE CHIP TORTE CAKE — Mabel Woito

1 ¢. cut up dates, over which pour 1 c. boiling water. Set aside to
. all purpose flour, less 2 Tbs

3 1% AnpP Pcup o

i |sq salt

c chocolale shis
we vegelahle shortening ey i

B e

grégsedlﬂ%%g%g(x 3 inc ll<e !b%gnmsrflrm le Sgggulale chips and r\uls

This cake freezes wel ecret of this ke is.to heat it thoroughly
Btk AT 9 5B IRy

ROLLED OATS CAKE — Odessa Dingle

BRI ke, metted % oup broun suger

1 clpnuts cefor Cated itk
£ SuB aconyt e

Pinch of salt

hlne ar\%ﬁ[&g Exﬂé%ﬁﬁ))l baked cake. Place under broiler

APPLE CAKE — Helen Crew

g n shonemng ! 2 ba;?mg povcer
n sugar 1c
aE JIZW s 15 6’ Ve

| together and put jn 9x13 pan. S rJn le with brown sugar
b cinmgf e e A



SPICE CAKE — Mabel Prescott

% i h%g\g/gﬁ?' uear tsp. cloves
14 seedles rasins 2 clifted flour
14 “tsp. salt

1 tsp. soda
RASIO A9 S, ooty S o o
LR s BTG e W
oy 2. s maes nd & or Ying Cake. Double recipe for 13 X
This bakes nicely in an electric frying pan for hot weather.
EASTERN STAR APPLESAUCE CAKE

Yt
10 Y5 ening

Beat"well.

; cups flour
tsp.soda
T 1sp: cloves
1,55B;ciopanon
4 15p. salt

d alternately with
8 SR Aopiesauce.

1 & aisins which have stood n hot vater
Bake in rimmed cookie sheet, moderate oven tjll done. Makes 18 t020
Servings. May be baked in 9x13 if thicker cake desired.

UNUSUAL FUDGE CAKE
.
S B T v i
R i, e et e e
’}fo%‘:;c&kseafllnm

'tsp. vanilla
o
ua ge| [é(ﬁﬁsféd and floured 9x13 pan 350° until done. Frost with
(Tibre 15 n0 Baking powder or soda n this recipe.)

10



ONE EGG CAKE

1 cupsugar
e
Tsp. bal mg powder
Allow thi it A
e R

ik

el P loRn A 8
CAKE UNIQUE

| O3tk pan, i
=! 3 8B: $8ing soda

Make three holes n this and pour
b ip. vl

5. ViRegar
QU s e wterover el an i in circles—do o beat.

CARRDT CAKE — Marvel Buchanan

3 &ps Iﬂa;ulacll |s|!J cmnamun

11, add d | o
uaa sgﬁa\rﬂ\g iamatisoEtheland' 55’ ‘ °’°“ gé‘a(we\f’ T
T Chrtots. Bake 45 Minutes at a0 ayers B
CARROTCAKE ICING

2 tsp. vapilla
% Oﬁgcbe%ndeve EESE o 1 8ip SRopped nuts
Be sure sugar is sifted, blend ingredients well. This icing freezes
wiel, ifyourhave any left over.
FUDGE FROSTING
Melt together:

o Butter
2sguares chocolate

beaten cag
Plnch of Salt

BP puwﬁered sugar

Beal horoughly il of spreading consisercy



BROILED ICING
sp, brown sugar 2 Thsp, cream
ThSp By R
14 ¢ nuts
Heat sugar, cream and butter to boiing point. Add nuts and coco-
Ut PO gver cake and put under Tame and brown. “WATCH
AREFULLY. " Serve warm preferably.
CARAMEL FUDGE ICING
Gombine in 2 qtsauce pan
Vs c. buter
ALk
1 ctip brown sugar
Over very low heat, stir and bring to boil (completely bubbling

%Lﬂ%?s'?an Egllllu%“ '"u%hﬁ‘éff‘ stirring constantly. ool unal hand cai

dd:
 powdered sugar, 1 cup ata time
?13 Bz 0 £ oop
Begtunil smooth and reamy. 1 it becomes to thick,add % tp.
TkALAtITE

RED CHOCOLATE CAKE — Wilda Waychoff

1 §638%horening

Sift together:
s
1158 Bing powcer
Mix together:
1, 5 Co00a
}usP énuugah water to moisten

‘Combine cocpa mixture with sugar mixture. Add remaining dry in-
S TR S B TR

Stles
The thing that goes the farthest toward making life worth while,
hat costs the feast and does the mosf, is just a pleasant smile
nerves us on to try again when failures make' us blue
e dimples of encoluatiement are good For e and yol.
simile Is Heayen' feniedy fat.curing disconient—

t's worth &

illion doflars'and i doeai't cost



COOKIES

CASSEROLE COOKIES — Evelyn Wiley
55%'5 fcenﬂ%ranulamu sugar
I8 B e
1 fsu s chopped coarsely

b almond extract

I le, bake 350° i

R 4 R e,
mixture and form info smaII bails. Roll msugav Vleld 0.
SOUR CREAM SUGAR COOKIES — Della Horak
1c. butter 1 EB %/%l;‘?‘
Beglandacd Legg FEh R,
5 ), SOUI Cre: HS)( cultured

et

E R A e

SOFT DATE COOKIES — Ann Zehms

3,0ups dates sliced ¢ sifted flour
St clp shortening 58,

4 cJ’p fmnevmnk

E'e?’“ 51?""5 Mg a"dvﬁ 4, F("’“As‘goa% 0890, A, r%‘f‘xq

1 'E'"amey o 'Wﬁ""‘ ”Q f m%ﬂ‘? A

2R S et b be

BUTTER COOKIES — Leia Beatty

YR O] Bt Shers sugar 111 5 '?ﬁqs%a

1 i§

1 vaninia 5y

ream bute, add SHFaarb%rauualvy po e il 1 " Agd -
B ?um eamed |x|ue hng thet o ou a cut?mo

V\E:j’eﬁ a e 10-12 mmules at400° on bLIHEFE IV\g ‘Sheet.



STARLITE MINT SURPRISE COOKIES — Pamela Svoboda
LI

1easpoon so I’i
Vs teaspoon salt

1 cup butter.add gradually 1 . 14 cup fimly packed b
4,50 Dttt fpcually 1 cp sugar, 4 cupfimlypecke o

. unbeaten, 2 Thsp, waler. 1 tsp. vanlla, beatell. Add d
anrede,g%a{&omﬁ&l %'e‘r”é‘nﬂrefr?éier‘é?e"'aﬁleas?'zwnﬁmsm v
%ﬁ?{éu‘ foidh &g}’f\?\gﬁ Wﬁﬁ@?"ﬂﬁ?‘? At e b T8t

to 12 mifiutes. Yield: 414 dozef
ORANGE COOKIES
it ogether oty
W elortshonening fpart oleo or buter)
14 cup sugar
S
AR 305 oty
tsp. soga
1sp. salt
s SALe e nd
Drop by teaspoonsful on greased baking sheet. Bake until lightly
rolmel St ot ottt afie ety e
rated rind o medfflzeorange‘ 1sp. soft butter. Powdere
SUgal o make a rather St icing.
MOLASSES GINGER ICEBOX COOKIES — Chiistens Murray
& cubshorening 15p. grgundginger
C. 6"0 lasses 1sp. salt
14 & brown sugar clips Tlour
Blpd j(nenaﬁygwls or Vd s Add dy ngrcients — i
. bout 114 jn.
oy
et approximately 8 min. at 365. Vield 4 10 b Gozen,
CHOCOLATE CHIP OATMEAL COOKIES — Lillian White
} fup Sifed flour 2 Toy
%Sﬁ) SRoktenin i 8 e
14 B b sugar & et chips
14 cup granulated sugar 14 cup chopped nuimeats
Sift togeiher four. soda and salf into boyl._ Add shortening. sugars,
fég"‘@eﬁ’ Snd S ﬁ?a?%aﬁﬂﬁl”sr‘n’on{ff abgit e Lol o

Greased BSRIG shetkadd Bl TE i 20316 Vield B b,




TING A LING COOKIES — Grace Walser
tChocolate 2 cuES tice crispies

é sﬂuargg”\)gnﬁr Shocolate T cubcoconit

Mell cfu)c%ale in douple hoiler, pour_over rem:
70D on CoOKIE Sheetand refrigerats a

‘OATMEAL COOKIES — Pearl Alexander
of h L U fou,
& ML 4 188: &lhamon
& Tags 1|sp vanilla
scant cups oatmeal
Inuts and raisins. Sift dry mgvedmms together 3 ||mes

Grind we
CIE ter and sugay id ale inillg, rais| nms
e

TOFFEE BARS — Mary Eden

Mix thorou t5p vanill

e bmgwﬁ

! ‘Sﬁgmnuae Ligar .

{ b lirtening e guncunkeg Tolled oats

Pour btter into greased 11 x 7 inch baking pan. Bake 350 for 55
min. (or larger pan 350° for 30 m

e B ) S Si‘vﬁﬂ"&n' e R R

DATE BARS — Jane Remmen

14 gofutter 14 & P 1y
54 ¢. Sugar 14 ¢. chopped nuts

Heat ogen o 350° Mlx v sugar and ecg. Sir g oter ingred-
i Eress o el Sl pe, ek 8 i
201 1 hour, cut 1911 i confectioner sUgwr. Yield: 1

OATMEAL DATE BARS — Hazel Schneringer

%‘imgeé&fgm fgk dats, chopped
i 'u”\:v" suaar & unf‘if’mmk, then cool

Gl P s I AR

ling
en S redt O miscure min.at ars, 0



APRICOT NUT BARS — Donna Hill
1 gup butter or oleo 14 cy
cup sugar 3

éﬂ,\e{{lggﬂﬁaﬂ %g&m ugeljﬂn Bake 350° about 45 minutes until firm

CHERRV BARS — Berice Raddatz

5 guslged flou 3 Tosp, powdered sugar
preaﬂ Thio an s inch or 9 inch sq. pan. Bake 15-20 minutes 350°,

Filling:
1 %,  slightly beaten 9, vanila
ﬂ'snP ﬁa 1o powder }/n %g'rﬁs fr?umc hories

P
S BT P S o

QUICK OATMEAL BARS

Mlxalad heat until blended:
C."brown sugar 14, butter

¢ sy r p (white, dark or inch sal
ma vanilla

sy o R A
i

3
e | 3 2 P 16 o0k IHEY chocoats Shiss el

[EHEEA nilfee "

LEMON BARS

Combine:

14 c. butter 14 cup powdered sugar

Egvegd on bottomof a 7 x 11 inch pan. Bake 15 min. at 350°.
mbine:

2 tsp. flour 1 g bajdng poce g rina

BV s, B3k 25 min. U350 Spinkle pondered sugar on



DESSERTS

SUPERB CREAM PIE — Evelyn Wiley
Fillng. Mix togeter:

Hee Somsta rch 14 tsp. salt
*ogspfgé;{lxg‘i?bjbg% B SR O A

For varlatlun " d crushed I
§W“Lﬁ§ 8‘5&’““: %93114%8”‘"&&5%& oy Tbledients

SR Gl valsms

3. fallour 4 5qg, slighty beaten
e 7 B
Weringue: Bring to boil and cuok yn smoath:
e bsp, sugar
i A arch
Cool slightly, then add to 2 stiffly beaten eqg whites
F30r pies:
whites
T
CHOCOLATE BAR PIE — Barbara Dohnalek
5 marshy

H
CUD racker crumbs

Hershey b:

ﬁmg ﬁ" e IBRR

g e ot i, 4

LR Rkeroust Cr torougnty. (AR car Be ozen)

PEACH PIE — Olga Kinchner

Hiepigplte withcust. Pelpeshe and cutin vl the arrange

Mix into crumbs:
sp, flour

JETL

Putover peachesand bake pie 45 minutes or until done at 350°.



HOME MADE ICE CREAM — Doris Heaton
Viz Thsp, comstarch

4o Tﬁ:?s;gar pick ZTbsg vanilla

14 flour 1+ P nt cream

gmtbenessu Eaé;%mcm ptach, add old ik, j ing o ol
il 9&/ o Meeze, Rall anila, HEY

QUICK FRUIT DESSERT

o ﬁ)J 2 cups fruit cocktail or
EET Sheries, crained

i Iogelhev nd putin g ingh beking ih. Top with 14 . brown
sugar 3 1 i . Baie 335 or 6 mirutes” Seve watm i
EEETeEM o whippedcrean

BAKED CUSTARD — Naomi Hedin

large eqos 5
< SKim itk
1 Thsp. Sucaryl solution 1 BB dpni avoring
caldmilc. Conpin Qi largemixing
; ab wg"’ X%§§ca%%| Pou g 614 X
mnh sl Set 1S ind yatetin higer,
ake 7 min. at450°and 20 min. at 3 o are diabetic):

QUICK DESSERT — Christena Murray
Whip 1 pint vanilla ice cream till fluffy. Add dash of nutmeg. Serve
over carined fig pudding,

DATE PUDDING — Ethel Herrbach

Ik
1 s i
1sp" baking powder
nut mea and ﬂi{es Add sugar, eaq? {vmlk fluubl and %akln'?
P i
R M R A T AR

MINCE PUMPKIN LAYER PIE — Vivian King
}14 c. mmn eat JZA cinnamon

i § i

1
.ngmé‘"en?é‘%‘?\&’b%&."SUemw"é n’ﬂ'n"c“e?n'"e%?' BBEaSA"t% It

Sefve slightly warm, or cool and garish with whipped cream.



CHERRY DESSERT — Gloria Woodhouse

ey s & C%\Sga;' "
1 plg, Dream Whip made as effess cherry pie
ak% st eehééx P'ﬁen%W?m alHAu sugar, st STIFF
g&%& cveva ;
ayEneaJ . Usc a0 LS non i, an it s Bext mae
CHERRY (OR APRICOT) DESSERT — Jean Vondracek
Crust
ORISR e P efmon
Bl e, 4 s e ke crumbs. Pk nto 9 11 ich
Filln
"8 miniature marshmallows o2 e or apricot

? . B e

A S R 2 95 LR

DELICIOUS LAST MINUTE DESSERT

large box Jello (trawberry or raspberry)
0761 Stiawberries of respberries
fon sour ¢

gésseol(\]/edg/nlomh P\ﬁa&ev ‘?(F [n frozen Sf[;ldlvtcaréd blelﬁ aoeq” g
mixture 1 mold e r| gerate arla ow Qs
untilitis firm enoug ma Hhe S0UrCreai as & op fayer. SBrves

CHOCOLATE ICE BOX DESSERT — Margaret Knupp

Ope fnge food ke 2 pkgs, chocolate chips
& Enm Whiaping tream Flpriggrpepperintorvailla
BErmRes R

i (0

Jmnl.wsﬁa E am";aw :m'z( A |
o

o SR “Sim;%‘éh'é‘}eamgﬁ)?ies e mma’s‘ Al



ICE CREAM DESSERT
Mix together: ﬂn cup chopped walnuts

4 Rice Ch €1p Broh Sutar
R UL R .

SPARRTplat SR Ao S 6 A B o 478

PAT A PIE PASTRY (80r 9inch double-crust)
It i latsiftcups o, tesponssugr and 114 st
U ), 9

R bR G hb s Bipaneg oLt 0ver four
Resenys 1 ofcough t umbleover Alng. for fo crust. Prss
‘3?&';3[:5 ough 13- Tné batiom of pié plateevenly. 16avang some
. Press dough up sides to finish shell. Crimp edges. Add filli

grumble reserve dough insma pieces,sprinkle ovr iling. Bai
i USCal manner:

w o

IS

| HAVE FAITH
have faith if the new day that's coming,
A e
ARG e aih n m)('sﬁrfwg}/&yuu

! B
1l ahways take care:
Wei s o shre.
ajth in tomorry
€ 1onely andl bue
My ... pelone e

6 Rt R TG TRt of e P Y
Contributed by Rosa Lovett



MEATS

CHICKEN IMPERIAL — Della Landy
5,0 (Clicken legsandthighs 2,

46 I oo or cracker 1 |s§ ?"5
Gimbs 1& DA cheese
Melt butler hﬁxe ingh n% Comgme cunbs saltpe

S
ﬂ"\g e ”M&f s'u. i .ssgvm i

a minimum o waich

LEAN T-BONE STEAK IN MUSHROOM SAUCEAmIIa Schurknecht

A o

Bro| ITboneseak m g edum done with salt lpiﬁ "ufﬁ
B it Al ippings. Saute Steak thoroL

SUNDAY CHICKEN — Mary Eden
Lgmall o, of uncooked Minute Rice (put in bottom of butered
baking disit)
Mixand pour over rice:
} gan cpam ot cley soup
l can u mus

Anange chicken ol rinkle 1 package o
T e fﬁB é]mci AP Rk i
254 houirs at3z5°. (Do notsalt or flour chicken pieces)
PORCUPINE MEAT BALLS — Mary Eden

ok
omug y (6

FPe

#) F’“"g ek 4 B Bao soup
§ sl omon ninceg 14 i Water
1o &Rl B boes 4 90 ST

. bresd crumbs
M meat onion. rie, crumbs,eqg and seasonings Shape o balls
Fle Int caserole afd pour dillted soup mixure ovet blls Bake

al 875° for 114
e f”e.na'?éiy B SERSHRe Soeh 2RBe S



DANDV BARBECUED SPARE RIBS

s spage n oribends 14,1

avge il npped 1
i

HsE SR ponder

1 Thsp, celér 1y e gmﬁadlh i sy
%U%E’m.wm Sl i
B T
kel AR ey
CHILI FOR 100

0 3 Tt hili powd
bl AT

W T
Prepare in usual manner several hours ahead of use.
CDMPANV STYLE HAM LOAF — EVE|yH WI|E‘/

2 unbeaten eqgs
IE Em:mg %’mn edham M Cup cataupe
lpoatmea

Baka 1 hour B350, Canbemacein reqular loaf farm, o iFyou vish
NG s, 9 Cp ke & NGk sing. Base 2 Of 3 imes
win g i

11~ b M Vvinegar or pineapple
R Wi o e
Bllng 1o boil. Serve with ham loaf.

PORK CHOPS GOURMET — Feme Boardman
Enrkcho s, M inch thick % buulllq(r\ucubes

1 Slengboeq onjon uz ngus"nmums fresh
§Eaip

Sl gt o of St g i Ot
e sl onch At i il e and
SETY, At e s o ol

HAM GARNISH

i amed s peseh s vt g, ke



MISCELLANEOUS

VERONICI — Arvilla Schuknecht
% cup dry cottage cheese 4
B o

B AR
S sl D
SRt gl ST S R
e g e A g
Jelly Allings by e Jewish.

CARAMEL CORN

Place 3 Thsp, shortening in popper.

1 &op boger PR

Place in popper when shortening is hot. Shake constantly.
MOLASSES TAFFY

2 cups molasses | Tosn, vinpger
Hggs Bl 1 tsp. Vanil

(F‘ re%lems u til a I|[| e uf |he mixture blll;resl”vE cold water
i

or Into_putteres | enoug ull unty(
L8 i Color and hgm e F00l gnough o, nle, gt unt

dd 14 ¢, evaporated milk
pudding mix e papb

ingredients exc u and boil 3 min. or to softhall stage.
QMLU".?F BT e
an C g o q‘ an, then stir in nuts, nﬁ
l (Phegine to ns ape. DIop on wax paper by $mal

But(erscutch Fi}udd ng

sy, ganéﬂéaﬁmm.awa.nu.s



PARTY PUNCH — Elda Miller
kg. cherry Kool-aid watel
OB Sl 1000 e o
1 66z, can frozen orange juice
Serve with crushed ice. Yield: 3 quansor24 punch cups.
PICKLED BEETS
Bk 5\ ST 1 ot s i
2c
7 i 5 s
Pack in sterilized jars.
POTATO SOUP — Pearl Alexant

der
HAL S P e T e

gniop, o more, untr! tender. utter and the' oni

CINNAMON APPLES

19% ¢. watef and few drops of red

é holE tlo ool Colgting - <o 1
5p,cinnainon candies

Then drop in 6 apples and cook until they are tender.

CARAMEL CORN

§‘h;s ar % ¢ butter or oo
. B Siop W fip. s

ook suger, syrup and butter, siring. CONSTANTLY. unil it
gr[mes e e eoid et Hete Fom e and add S0
irifto poptor an
LIME PICKLES — Ruth Lintner

7 b, ripe cucumbers aups lime
(ellsRe SHchmBes ) § oA fime

Heat syrup and pour over drained pickles.

i R

7,
Let set oyer night. Bring to boil and simmer until pickles are trans-
SR A R I bl sger i

ess is . perfume you cannot pour on others, without
qeting R ol B ol ,
u



ONE DISH MEALS

BUSY DAY CASSEROLE — s Dl
m\mu ghuck Bnd scag'"ﬁvr ﬁf‘m ‘%ﬁasog

X
i midfe S

il e il et
S,

DRIED BEEF CASSEROLE — Margaret Aldershof
red beef,cutfine 1 pkg."cheddar cheese, shredded
éB?jddﬂﬁhSSSm pkg."cheddar cheese, shredde
505 Cans whole milk 1 pkg. Creametts. uncooked
Partborted eqgs. chopped kg
L PR o © 13 pan nd e s over it
Next our at 35

CORNED BEEF CASSEROLE — Beryl Stoffel

1 ackage V\ odles 1 10-0z. can chicken soup

[ e O | rehe

ka noodles, add cnmed beef, cheese, so upbmwlk and onion. Mix
i

Yl Putin 2.t gaseroleish, top with . buttred crumbs. Bake

CHICKEN-BROCCOLI CASSEROLE
114% oz. can chicken meat or meat from one chicken.

Cook 2 10-0z. pkgs, chopped frozen broccoli
Mix  canscondersed cream of, 1 s lemon e
icken Souy Urry pouter

1 cup mayonnaise

lace chicken in greased casserole and cover with cooked broccoli
Bhe b st w0 et e ol
CHered SHimbs. Bake n

5 can be prepared the day betore and refrlgeraled until time to

/ALMOND-RICE CASSEROLE — Arvilla Schuknecht
T ] T

% £5. Shamon Sl

BB S5 AT



PORK CHOP-POTATO CASSEROLE — Gloria Woodhouse

Ina Casselol? placesll;: Jmtaln; with bmwn urk Ch s ans
our OVer ai rushroom souy e sl
muunl(i 15 Bak? in acuveled casserole I' hvs at350". (May
Uncover Tast 15 min.

PORK CHOPS AND RICE — Della Horak
i s
De heer iﬁsg Bt A e
B g s it ol ! e A e e
e T e R B
STOVE-TOP MEAL — Dorothy Valenta
b. ground beef alt and pepper

; ar(%% ol &upgnel?p T So0FRREm (commercial)
§”)VKH me%llfmd onion in little fat. Add mushroom Souli\lfmd simmer

Sour cream, and sérve over prepared Minute. Rice

CRANBURGERS — Christens Murr

PR 8L e v P

1 By WL, 1 P B

lehls 0 ém 6 ﬁa&ll s. Place on broiler re Ekand broil 6 mm“l‘!ed

“ 2 sal « SWEG(P tat lﬂES NS DIBIUESWI’HY
DRI craand, Repeer eron'zmm maop each patty

BROWNED RICE CASSEROLE — Marjorie Cook
Sauterallavﬁ% onjgns in 1. cup butter..Add 2 cups ncodked bown

fice. Mixar
Ans consomme Slivered almonds (amount

il. Put I erole db e for 20 min. a 3507, Tal
SIS B B P Sl
QUICK TUNA DISH
1 can mushroom souf

P g ik

Mixall together. Putin buttered casserole. Top with crushed potato
RHA SSII Eglletyi‘ and bake at 375° about 35 minutes, until bUbbly.

2%
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CHINESE ONE DISH MEAL — Leone Sutherland

3 1o, yeal cutin cyoes, 1 can mushroom soup
medury Sitons HRe 4 Thsp, chop suey saice
} ueged celery g per 0 ste
ey Puncooke tjee cuBs water

cream of chicken sou

o, d fat. Add oherngred
'W"" S e A e S
TUNA VEGETABLE CASSEROLE — Lillian Clark
lnan wna e
} &R Gl ot 4 HREERLEERT)
tter unti Palf done. Make a whit f I
e b oot oo i i vegerble and
cover with 1 cup of ead Crubs. Bake T
HILI—Wida iyt
Sf‘w" po f et 2 med hopped
o gind medium onions (chopped)

1 No. 2,can Kig ,
1 081 PSSP beans ¥ Sl apuer
Mix el and bake one hour at 325"

This above all, to thing oun self be tue;
ﬁ' itmust follow, Ee a)‘t e night
carst not Neribe f
m Hamlet Wi, Shakespeare

man whgdeals IE sunshine

G

| 15 wisdom.

F m'ill n sl ev admvf\eapg“:ﬁ
uv Tl o g i,
g?u i) fie Gerte Sctess
ave. It is the S2cret of Secunty.

a e greatest pol vsier on earth.
ls nd Wen ¥



SALADS

FROZEN FRUIT SALAD — Virginia Jones
12 02 cream cheese e cheries (e
Gl mavdniee 5’{\1 & e malae

oréh charfies (halved) P
C%mbme hesse gnd mayonnase ang lerd unil smooth Fold in
WUBRSEL ™ F1adl. s MRy Pour into 1 quart re-
3 BEAN SALAD
o, 303 con French 14 up mipe gre pepper
0- 303 Can yellow wax &

1 No. 303 can red kidney g'aﬁ%?a‘e" sugar

1 Isp
vain beans, and place in bowl, Add minced gr er and onion.
e vmeé’av A En‘ﬁ"sﬂ A ssoned:
Four over mixtrg fogs, ‘and refné’e e in gty spvered con-
A A S N R FE LR

BEAN OR PEA SALAD

L fio 2 con b an 1N, 6 wetpre, slied iy
3 harg & ugg'ge |a§d"”"e“ 15wez kclﬁe fed
3 Gl B ihacle Wi
Mo e oo o, e o i o,

SAUERKRAUT SALAD — Mal]one Cook

s Waaut, cined well it cu

cup B IGEL oo 14 cuy a
1{ cu% e, eppi Joed 1 Gt gt
Cool this and add to above. Chill overnigh.

ORANGE SALAD — Gertrude Montgomery

2 s annge el 2 cups hot water

A1 G280 et o 30 o

nrusg oot é icanm iih oranges — do
R KARAR order ghen- and place i oot



CRANBERRY SALAD — Evelyn Wiley
G, I T cranceres
Cetstand"1 R Spoon out excess juice.
To cteneries nd soar e

- sall marsmalions
F& R g his"rpeferiea™
Refigerate one hour or more
CRANBERRY RELISH
Grig:, 2. cranberis: 2. apples; 1 orange
At R SE8 4 hour or so

i
12 oranges
PINEAPPLE-CHEESE SALAD

2 1o, Gpedr checse, shreded i ||L\N§éﬁmeapp\e]mce

1 MahAlo G P

&Tbsp, flour

Gombinecqple sauce with other ingredients and refrigerate an hour
G MOrE betore SErving:

SUNSHINE SALAD

e, i

4 B 15 R s

cu‘u cﬁe{llu Ing CURS hci water. The“ add /e, Dbcﬂld waleA IWhen

T, Eﬁ;f’ﬁ;@;&?&’ Al

NP ONeeso.



SPRING SALAD — stz B
\(/ % gl‘l" V,HEE‘S

1 ¢ crihed pineapple
Wﬁﬁ%‘? O S A AR e u'?uﬂ?;hf(e"ié(ms’

5,CUP SALID
ndarin oranges, o angel ke coout
ined. v}c iiature marsnmallows
carton sour cream
t §"patans. (optional)
Mixand refrigerate for half hour or moe.

1 E'm%u J)’ﬂg ream cheese

1 c?n'"pmeapple chunks,
Graited

Thegi nofilin sy g,
THEFK nowufvmegfn “‘aﬂal

L
L

Wheg you feacl a Gestinaton
“Tat you thought you couldn't make

ui gytlerﬁs crystal

ui nl ﬂw ‘I’elhmkmg
ST, e

Rl

Yo eyes upo




gﬁf TR, 5522' R

nce they're sai

e 'r%%'el%l o e a frend?
%ems W u.er@ |f°'ﬁ1°° 13'fend gl

YA
7 ¥ just oe gl sw@msnng

B ol e

There's no friend like OLD DOLLAR BILL.

SELF
\havemllvewllhm elf,

I g it rm el |0krmw
1 wan s b ea e B

1 soh i S T e the e
"And hate myself for the things IVe done.

[ttt know
Eeete,
ns;engﬂtv‘% Gl tanters throw.

Heppiness d%?'"ﬁss’e F your liking

stop one heart from breaking,
e one life the aching,

|onea|# pason
1 shall not e I Vain.

Emily Dickinson



SALAD DRESSING & SAUCES

“MALTA” SALAD DRESSING

2 I ht | oil
T e
18 g SR e e
Whi i lectr Egg whit be added t
S B S =
STEAK HOUSE DRESSING
% ¢ sugar  Tosgy Jemon juice
1 IS rlka U] I |
1 e
Mix well
FRENCH DRESSING
ah } tsp, dry mustard
e sinite vmegar u %bvmt?é
14 'ﬂ) P, uice
s 1 tspgrateq ohion
Mlx well.

SALAD DRESSING FOR FRUIT SALADS — Marjorie Cook
Blend well:

I
1 med. size onion. grated aup safad ol
3B femon flice hséf Eleny Seed
T cup g Jib pprla
h t3p. Salt

Blend all together.

VANILLA SAUCE
i ogether, 1cup sugar. 2 Thsp, comstarch
Gradully add: 2ctps ailing water. Boil 1 minute.
Stir in: 4 Tbsp, butter; 2 tsp. vanilla

Serve warm over cake, date pudding, bread pudding, etc

PINEAPPLE SAUCE FOR HAM

z s e
%Pt can nmshed pineapple, ﬁrhsp, pPé’paved mustard

mcludm
Meltbutter lower et add lous lending unti smoot. Add pine-.
aggleand ic n%fﬂrabouxzhmm Undi o "Add salt, pepper
a est when served



Nothi makesmefselsuconmn 5,50 much ke he chlelane
hing
msspaf‘ S TS e N
i cupbosid: feb o bo mendng,
st 101 2 o o s, giuing great tha l (
done.and 1 am in thisretre

An Artist’s Picture

gou T .

EC”P‘SZFE.ES"S‘M s%@ches—men

S drab lives show, when love caressed,
"Abeality none had ever guessed

[ ave wounded any sl oda
| have ca Eeﬁe Ork ot I%g" 2y
1y ow Wl Wy,

i

gy
v thesint | avecopfessed o Thee,
g e
i

ECI'E( SIns.
ST

At Sy loksestbe,
orgive

g Iv1SERaICAhals7AnA(mer| 0y i
eloekhrsrel byl lﬁ%ﬁns usesato
E’is‘lpglscuverséb %me e fecteon

Wi

1 B i
e S s Doy
terial gvenle

g"wl,pgnwwiq"; e "°f:n'guagsa€h;é%‘:."s"a i

e e notsent nfy lnls nordto do '& ting into yhich e
aﬂ'ﬁ (15 0 gnneslvenouﬁgl 60 v e
at Is done Ne |c V% WI a

i
o l SRR o g!nuﬂ i

ld ot jone.

A smile is a window in your face that shows a friendly person lives

34



VEGETABLES

QUICK SCALLOPED POTATOES

aaﬁeaﬁ ek T '“S?‘c‘é'“es'zm‘r’n“‘aa#‘ Sod il G
= ﬁ Sl AR

et
§%ep,"§|om o —

I it aod st of ts and st
e mi m(]esf:ce g, Tt Ilv?s'glfckewgvsblensan stir

*ﬁj;i“m e ot b e

BOSTON BAKED BEANS — Mabel Prescott

gt Yo nson Bl e
LpHUE Sty oL S )
L B g s
1 pt hot water i By alg\esyrup
%ngﬂge, Tﬁ/'s"aﬁd ley fakes
[ 5 R e
3 olasses

tob%k®

A traditional Saturday nl?(hl dish in New England is baked beans.
E ach Sﬁmmel 1"bring” back Soldier or Yellow eye beans from New
jampshire.

PINEAPPLE BEETS
1 134 oz, can pineapple churks, 1 Thsp, comstarch
¥ gﬂg ne KRS B salt
R g B R0 i
Drain syrup froj eapple and mix with water and ving
i e SRR T
Beore Serving, Mk pineapplb into NoL mikiure. Senvess
8



FRENCH FRIED ONION RINGS — Evelyn Wiley

Cutlarge oniogsin 4 ingh Slicesand Penll separateino rings. Do
e e onlons &k e L holrs et
RO SESE T ok i Veethe Tofomsing ndrechants on s

2 Mllk and egg mixture (2 beaten eggs and 14 c. milk)

s Hﬁer}’(?:g:ﬂacgmmerual product)
1y in
7. Drdin on paper towel
SCALLOPED BROCCOLI-CORN
seE kg rocen choped rgell. plce  boflng wate il bcco
1 50 e com 11% SH4EE onion
14 &3P BARr crumbs 9

Sal( 1o taste. Bake at 350° for 30 min.

REMEMBER THIS
Begnnd but nottoo good—a little naughty, but nottoo naughty.
dan (au("é ﬁg?ﬁ%ﬁé?yuﬂéﬁegbvn‘isyas Ry e ket
meanBunkc'e".“n‘Z G PR et s ¥°é‘ J"P‘éé\ n
el e g s
"(mvea Fihg&he. OB il 98? V
1you are blessed enquoh o know what real love is — love
with al yuumean soul.
pite 6 S O eSS LMo o] 04
Sieyou lifesothatatany hour you il e able tohak hands
1y 10 accomy ?l‘al :ast one thing wort] %
m( Hslﬁesyuu dgsomething in the nterest an we A
yihen your nighs come, you will b abe o pull up the

Then
covers and say 0 yourself —
*“I have done my bestt”
E)



of GEJESSM are the peacemakers, for they shall be called the sons

While we have time, let us do good unto all men.
—Galatians V1.

A Christian is:
A mind — through which Christ thinks.
A heart — through which Christ loves.
A voice — through which Christ speaks.
A hand — lhrcu%h which Christ helps.
A life — through which Christ lives.

Two things we dislike—a bad cold and advice from your
friends as to Mow 10 cure it.

t is not necessary to blow out the other person's light to
get youls &S , 9

Expose your friends to happiness and they will spread it

S TR e
i ki SR it
Of humble service and of humble things.

T“e ma%((ll Incunsmen%{g
B oFg’ex‘ or

RECIPE FOR HAPPINESS
j Heantuloftove.

2 Cups of P

5 et of Genemsmy

A Dash of Laughte

1 Headful of Uncersanding

idﬂﬂj :‘}ZHEPHSI Wbl? KlmWess

Sprecc o s em"ggl ang U8 be happy.



Unjust Desserts
Now tempt me with no sightor Whf -..... of cake or pie, lest I be

A why does starch make fabricsstif ... and people flabby?

Whatever the weather may be, says he
le: Son th I
ke vl
™% James Whitcomb Riley.

vty ambiton is bsolutely necessary to nakpmess S
Lacupn Sanres from Sving 10 a S Rorﬁe
¢ ofservie o the worl onse usness un h

gn?chleven]entcan proc uceas(ateo applness men

(0
lﬂ
We may lV€Wl| uut DE( music

we ma§ Ve vt mage ear';\g i withoutheart

/e ma IIv wn R ay {18 Without Bocks,
it Eized ma cannog e withou coks.

TO PRESERVE CHILDREN
;4'%'&%9?@ N %anﬁ%"a"wlﬂe B s
ogs i Wel, place 1 feld
ad guer all 2. hot hen thorough;
Eﬁ{&ne A 077 BAR S8, S 4 ket SRRy
d Don't putoff until tomorrow what could have been done yester-

I you want o get rid of somebody, just tell him something for
nisowr good " 9 . 9

A trouf Sﬂlﬂ" ralmuhlesanuunce
sttt

ﬁlsnll C(‘}[ ve’}l\uvtl%alcuunts—
Bt only how did yo |a
Alittleland . 1l tilled
At Sl
Aregrealnche 3

No man is happy who does not think himself so.

Amerry heartdoeth good like a medicine.  —Prov. 17:22
k3



DELAYED REACTION
Our tables all wear nicks and dents
Werpont ising kids —

H%rl(%wund hed%e sllram dduwﬂ

F@"ﬁ"‘ Tesﬁ,a@ e

e ol 1 T o
eml tset—

mss i

P eca
With cold 'I'ave e ey wonder wy ..
We miist v n this simt

AGE
RIS
sn.w..}% PR

Ut "yg"lﬂ}ﬂ“e i e,

d ifin
love:

N tter howthe birthdays fly —
L

Las( eek 1 quz}ked f% \fes‘slo come
? Ceane || l aIJ was done
melf an;;v Biaess

T o e

el Sapguings thatblow:

sl sl tu the sais
R uwsl%em the way to go.”
By Ella Wheeler Wilcox
£

gyg R



glasseoswé;/eg (Ieee! reE ‘?mmgess as foolishly as they look for the

§e gammotchange yeserday —hatiscler
?Lﬁalfm Cremains or o i for
Isto est

e
¢ Sure that 150y 18 e Best 1t can b

ou ael'ﬁ tem) ;d to reveal a |a|75
ﬁ%ﬁg Bl

ree nanow ga es

ecnnd s e
¥ia i min |\1€|rulh fulanswer:
S lastand narrowest —

n s at last

n assese"‘ﬁ “ tL? sateway Three,

En e maye

et FESUS of Your apesch may be
0 Rules toPreent Juenil Dalinuency
Eacl

] Onelnp tochurch, with Mom and Dad
Each Day
3. Qe mealwith everyone present
 Bhe thore per i " P!

Each Year:
n i v evewe present,

'E?X%Fm%ns or ascarf per child,
ays tull



“There once was a man who had little consideration for others
in his busy quest for fortune and fame. _He broke a bone in his
foot—his foof was bandaged and he fobbied about with a cane.

He found this painful experience rather pleasant, because people
were sokind to him.

When he laid aside his symbols of pain, he found that people
were the same as they always had been—they paid no special
attention to him.

It occurred to him that everyone has some sort of broken bone
ohet piysical of coure, but emotianal wounds that ae just as
frail and tender as a broken foot. Old wounds not quite healed that
folks felthey mustprotet with mannersms that make them seem
Tess likeable than they really are.

We fel pity for the pheical cripole whase handicap we can
see. Yet, weare indifferent to the pain and scars left by unhappiness
of the past

HOW NICE |TWOULD BE IF WE WOULD EACH SET ASIDE
SOME TIME NOW AND THEN AND TREAT EVERY PERSON WE
MEET AS IF HIS FOOT WERE BANDAGED.



SPICES — THEIR ORIGIN AND THEIR USE
S e
R biEKITiG. Ad & U B tomato Gacice, Theatbals and Gysier
Alum — Use in pickle recipes to make them firm and crisp.

Anise Seed — Grown in Spain, India and Mexico. Used on cookies
and coffee cakes, as well as in candies and pickles.

Basil Grqun in France and Galifomia. Use in tomato paste, soup,
VegeRlEs and Boved meate

Bay Leaves — Gyown in Southeastern Europe. Use in soups, meats,
Y Btoes and Teh chshes. P P

Caraway Seed — Grown in Northern Europe. Use in rye bread,

Cardgmon Seed — Grown IrbCeggn India d Central A%\inca

o asme o ok
o ieding S5 el e
chew a car 10N S¢ ‘sweeten the' breath.
Celery Seed. Salt and Flakes — Grown in France and India,_(Not
r'!laleé’loaﬁe vegena%'fe ceto DA yaRanGe and Indiz et
15 popuiar 1 meat 102, Col st and potsts

T e

Clovgs.— Groun o the Molucca siands i Zanzibarang Madagascar,
ffs '#urk am!v Fam Toasts, vu?x p'w'c ing, hm %ageylguu s and

CoraterSeed— GrouninVcoand S, Use v pckes,
Green Saiads, Cookes andt Cakes. 18 VeIl ‘as SaUsage P

e Tortar — Usg,in bking 1o convert suar rysals (0 2
ks S for Baing and th gar e

ComyEoNd orh BIeaar SR Eh"y”*i‘s' g
in Uressings.

Gravy, some soups and sal
Dill S Impored from Indi,used generaly in picking. Ako

Gty Pomeo it Gt it . Usd i soups. st slad
i fquder and Sarlc luice - sed Tn soups shaghel

 _Grown in Asia, Afrca and Jamaica, Used in baked, goods,
gﬁckune%sandsre T A i g R ol
S0 GG Slomach.



Monsodium Glutamate — Used on hamburger, poulry dressing and
salacs, For meat use % tsp. per pound; Vegelables — Use 12

D per pou
Mace — It is the covering growing around nutmeg, Used in fish,
et and gravy cooking. Bood 1 whipped cream dessert opping:

Marjoram — A mintfamily herb raised in France and Czechoslovakia.
sé in stews, soups, Sausage, and especially lamb.
Mea Tenderizer — is 2 natural plant enzyme called papain. obtained

from the pavaya frult Papain i redily desrojel by the feat

M“Fﬂgralg'??&"%ﬁ'a" EW""‘:"T st o St
r‘gwh BPERed oI on maats, Ales a crvies
repared’ O"ume P With Viregar aiid other spices,

i G d in the British WestIndies. Used
o el gtk Btings, saves, clstats, W IO s

Oregano - Produced largely i Mexica, Used, n chll, meat tews,
Fivies ang Shes. A mostImpartanty, in pizze

Paprka —Grown n Hungay, Spain, Chill, Roumania and Calforni
Used asa garish on Salads, fish, meat canapes and creai cheese.

Parsley - Giqun in the garden — delcous in soups, tuffngs, on
5 G ade ¢ ps.stffng

epper—Gmgn in mu‘;vahana ﬁmanesua Léed Joo many ac;s
e

ention, Bul the vihiter (he
% 1ains e of n I u
5¥ is hue ‘\'“i S e e st
essautelshel or

Sa‘-‘%hés s '?1% oA AR S ARELL S ot PG
savg Ddin ék@?yfg’s"%ﬂ@eé"é’r‘\‘u'%"dwyfls'ﬁ“E%&H SRHESR FonGs:
e Found in Asiaand Central Ameica. Used astoppings

Sesam:
on m Isand breac

Tarragon — An herb used in sauces, eqgs and tomato dishes. Tarra-
gon vinegar is popular as a marinae for beef, lamb and chicken.

Thyge = ngoried metly from France. An herb used in soups,
gric A footof the ginger fanily, found i India, Hati

um
Peru. Used np Ickl on me?l?‘a i Iad; ogmd in limited
MOUNTS T CIEAIREG Slgb, on i o1 other seato



HANDY HINTS

Smoke odors may be remoyed by placing a saucer of vinegar in
the 100 for 2 ShorCtime: worke fof 1064 odors 25 wello /"0

e
o LT S
‘Add a cup of cider vinegar to your last rinse for colored clothes
When boiling eggs, add saltto the waterand see how much easier

they peel

Fruit stains and the odor of onions will disappear from your
hands if treated with vinegar.

Before beginning a paint job, puta paper towel by the phone.

To soften hard paint brushes, boil them in vinegar for about
5 minutes,
When cooking caulifiower, place a piece of stale bread or a viell
{ggsted crust on 1op of the pah and the disagreeable odor will be
eliminatec

Toemoue onion odor from your hands, ub salt into the hands
and then was

70 remove white moisture rins from furnjture, cover with a
heavy AW baperbag Ane ron i CooTron. Repeat P Seceasiy

Replace the pi in a tube, of glue with a cip haok — it s easy to

remone a the BB B BEEong o5 A SRk e b A
T, feel Jometoes easly, first rub knife edge over sin, then

remove the skin.

When cleanipg the bathroom lavatory, pick up the hairs with

a damp tissue. Ten Seour. . plek e

If a pinch of dded to sour fruits. during the cooki
proctl RS Sl B FEH oD A5G fiynglring the cooking

Stitlysean binding with a snan near the neck line of dresses,
to be'Uséd 0 keep straps from straying.

JendL B of ol white so0ks on your hands when dusting
Use a dampened sponge for collecting dust from carpeting in
placse el aERE s 9 petng
o soten Fardened brown suqer, out sugar I a contaner hat
o beceiea Uy ARkl s SF et e ortines
cover tightly andeave for a few days. Brown sugar will be soft and

Grease measuring cup or rinse it in hot water before measuring



New potages should be put to cook in boiling water. Other
potatoes i
e emeus o, se hot vinegaror ammoni, Soek the decas
with the hot vinegar or ammonia and they will curl off
this w.'IFprevenl RSB & aSL e, pegiler pan. and
e yrappers from olea o wiap platoesfor b king. Makesthe
s |em¥!. DR Sl e P BRAS RFBL
Shrpen Sciskors, se (hem to ut a pise of Sandpape ino
small et

TRY PUTTING
A few grains of rice in your saltshaker to keep the salt flowing
A half slice of bread in your brown sugar container to keep the
sug e fiom i

 your ash rays, then ashes and odor will dis-
appd e SRR B
ez

o ofsugar i water for marigolds and it il elp to
elininate he odor.

"Aspray or woofcolognean your roning board cover as you ron

‘Aneraser rimmed tofit under a door to keep thedoorfrom blow-
ing

A ltle flour on the surface of the cake before you put on the
ico, 10 kedp T cing Hom rumning o

e utr rot e p o the pan henmakig e 1o
ke o Bl
te2spoon of ¢ cnnkmg il in the water to keep macaroni and

noodis ot Bong v

‘A sprinkling of cloves along the path you have seen ants taking,
and lhepamsvﬂ e e pan 9

" o, of cologr (whic may v becom o stong

for lls re 2By g #5 e e %“n
and in the BS“I" en kets clrtain:

ol raising In he oven  fow minutes before Addng them o
bater 8 et i) st

our rd betueen W e of a fork and olce

fork magﬁasé‘ Tﬁae PR I B A
ot becont sofle

the refrigerator and chill thoroughly befo
hghu‘"" Caﬂeu it 1 Ge"RfEag o il thoroughly before

ed sugar in whipping cream, instead of granulated sugar,
for a nice texture.

gk F2Wdered sugar on the bord,instead offlour, when rolling out

Lemons in hot water e hou before using and they willyield
wick T BmounCorfacs. 9 and ey will v






NOTES

ORDER BLANK
Mrs. S. W. Wiley
oute |
Cedar Rapids. lowa

Please send me. copies of POTPOURRI.

Enclosed is check or money order in the amount of §1.10 per copy,
to cover costand handling.

Ml to:
(Name)
(Address)

(Address)



