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MESSAGE from the ORGANIZATION

We, the organization, wish to recognize the role of those
"advertisers” in today's society who provide the ongoing
boost by constantly supporting projects like this.

We sincerely appreciate and thank all the merchants,
business people, and others, whose fine spirit of co-
operation made it possible for us to publish and market
this book.

We truly hope that you will enjoy its use. Should you
require extra copies of this publication for your friends,
relatives or neighbors, you may purchase them from us.

The Organization

Published by
GATEWAY PUBLISHING CO. LTD.
811 Pandora Ave. W., Box220Transcona P.O.
Winnipeg, Manitoba R2C229
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Canada
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ahe time

for 10 thin

Take time to Work—

it is the price of success.

Take time to Think—

it is the source of power.

Take time to Play—

it is the secret of youth.

Take time to Read—

it is the foundation of knowledge.

Take time to Worship—

it is the highway of reverence and washes
the dust of earth from our eyes.

Take time to Help and Enjoy Friends—

it is the source of happiness.

Take time to Love—

it is the one sacrament of life.

Take time to Dream—

it hitches the soul to the stars.

Take time to Laugh—
it is the singing that helps with life’s loads.

Take time to Plan—

it is the secret of being able to have time
to take time for the first nine things.



How To Convert To Metric System

WHEN IF YOU
YOU KNOW: YOU CAN FIND: MULTIPLY

BY:*

inches millimeters 25

LENGTH feet centimeters 30
yards meters 0.9

miles kilometers 1.6

square inches square centimeters 6.5

AREA square feet square meters 0.09
square yards square meters 0.8

square miles square kilometers 2.6

MASS ounces grams 28
pounds kilograms 0.45

ounces milliliters 30
LIQUID pints liters 0.47
VOLUME quarts liters 0.95
gallons liters 3.8

TEMP: degrees degrees 5/9 (after
Fahrenheit Celsius substracting
32)

=Metric weights and measures go up (and
down) by tens.

Here are some examples:

kilo means a thousand.
Example: a kilometre is a thousand
metres.

centi means a hundredth.
Example: a centimetre is a hundredth
of a metre.

milli means a thousandth.
Example: a millimetre is a thousandth

of a metre.
metre for length
litre for liquids
kilogram for weighing

°C for temperature



MEASUREMENTS AND WEIGHT

Equipment
3 teaspoons 15 ml = 1 tablespoon 15 ml
4 tablespoons 60 ml = 'A cup 60 ml
5- 'k tablespoons 79 mi = 'la cup 79 ml
8 tablespoons 118 ml = Vz cup 118ml
16 tablespoons 237 ml = 1cup 237 ml
1 fluid ounce 30 ml = 2 tablespoons 30 ml
8 fluid ounces 237 ml = 1cup 237 ml
16 fluid ounces 473 ml = 2 cups or ! pint 473 ml
32 fluid ounces 946 ml = 4 cups or 1 quart 946 ml
FOOD
1 cup butter
margarine 237 ml = 'lz pound 2279
1 cup Cheddar cheese
grated 237 ml = 'A pound 1149
1 cup eggs 237 ml = 4-5 whole eggs or
8 eggs whites or
12 egg yolks
1 cup all-purpose
flour 237 ml = 'A pound 1149
1 envelope of gelatin
(unflavored) = 'A ounce or 79
1 tablespoon 15 ml
1 cup lard or solid
vegetable fat 237 ml = 'A pound 22749
1 medium lemon
(juice) = 1z fluid ounces (3 tablespoons) 45 ml
1 cup chopped nut
meats 237 ml = 'A pound 1149

Dry Measure

0.035 ounces
L OUNCE.. ittt 28.35 grams g
s or 0.45 kilograms kg
............................................................................ 1 kilogram kg

4.9 milliliters ml
14.8 milliliters ml
............................................................................. 118.3 milliliters ml
237 milliliters ml
....1000 milliliters or | liter |




Thanks to all the Auxiliary members who submitted recipes
for this Cook Book. Special thanks to our friends and
relatives for sharing their favourite recipes for this
very worthwhile project.

A very special THANK YOU to the business places that
advertised in our Cook Book. Please tell them you saw
their ad in the Auxiliary Cook Book.

HISTORY OF UNIT 128

The forming of an Auxiliary Unit was a dream of a few wives
of World War | veterans, meeting in homes while waiting
on husbands attending Post sessions.

Finally with perhaps a bit of urging on the part of his
wife, the Post Commander sent letters to all eligible
women, urging them to attend a meeting for the purpose
of discussing a unit.

On a cold, stormy night in December of 1933, many loyal
wives met with the 7th District Auxiliary President,

Mrs. Percy Lainson of Council Bluffs, lowa, lovingly known
as "Our Bess". She gave such an enthusiastic talk on the
work that could be accomplished that the local officers
were elected, a membership committee appointed, meeting
dates established, and we were on our way to becoming a unit
to one of the most active posts in the state.

Twenty-five members were required to receive an official
charter from the Department of lowa. In February of 1934,
"our Bess" presented the charter to the local President
with fifty signed members and the Williams-Jobe-Gibson unit
128 was officially born, and we associated ourselves to-
gether for God and Country.

This called for a celebration and the Post gave a long rem-

embered party for their new Unit.

(continued)
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Many duties were quickly transferred. The most important was
their welfare program and especially the Child Welfare.

Many pairs of shoes, overshoes and clothing were taken care
of by these dedicated women, whose membership was rapidly
growing. Our Poppy Fund was also very helpful in this ser-
vice.

Many hard hours were spent in serving dinners, perhaps

as many as two hundred or as few as twenty, with food being
prepared on a kerosene stove, potatoes mashed in a new wash
boiler and coffee brewed in cold pack canners. This money
was used to carry on many community projects.

During one of the big Missouri River floods, the Post and
Unit set up a canteen in the Legion Hall then located over
the old Post Office. The Red Cross sent in many people
evacuated from their homes and they were given food,

clothing and shelter. Many hundreds of sandwiches and gal-
lons of coffee were sent to the men working, flood areas. This
was a very gratifying experience and a citation of apprecia-
tion was received from the Red Cross for the help given in
time of disaster.

The Junior Auxiliary for eligible girls ages from birth to
eighteen was sponsored by the Unit and they have done many
projects for the community and have received many honours.
We are proud of these girls and their activities.

Busy years passed and then came Pearl Harbour and World
War 11, and we knew our work was just beginning, as we swung
into action with the Post in the war effort. Members, with
many others in the community, worked with Red Cross in
rolling bandages, knitting, sewing, writing letters and
sending packages to service men. Each young man in Fremont
County leaving for service was given a substantial meal, be
it a 4:30 a.m. breakfast, or a noon or evening dinner be-
fore he boarded the bus taking him to his training point.
The Post furnished the food, a comfort Kit and many warm
wishes going with each one. The call came for sandwiches
and cookies for thousands of servicemen passing through the
Union Station in Omaha. Our Unit responded by making
hundreds of each.

(continued)
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World War 1l men and women were welcomed into both organiza-
tions and later Korean and Vietnam veterans.

A Past President’s Parley was organized and they are active
in all Unit projects. Their great contribution was in organ-
izing the Avenue of Flags. These flags are from the caskets
of men and women who served their country and each one
represents a beloved husband, father, son or brother. When
the older ones view these flags flying so beautifully,
shoulders straighten, heads lift and eyes brighten, as
thoughts of these loved ones of past years come back to

our memory recalling happy and sad times and the service
given to their community, state and nation.
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BEATITUDES FOR THE HOUSEWIVES

Blessed is she whose daily tasks are a labor of love;
for her willing hands and happy heart translate duty
into privilege, and her labor becomes a service to God.

Blessed is she who opens the door to welcome both
stranger and friends; for gracious hospitality is a test
of brotherly love.

Blessed is she who mends stockings and toys and brok-
en hearts; for her understanding is a balm to humanity.

Blessed is she who scours and scrubs; for well she
knows that cleanliness is one expression of Godliness.

Blessed is she whom children love; for the love of a
child is more to be valued than fortune or fame.

Blessed is she who sings while she works; for music
lightens the heaviest load and brightens the dullest
chore.

Blessed is she who dusts away doubt and fear and
sweeps out the cobwebs of confusions; for her faith
will triumph over all adversity.

Blessed is she who serves laughter and smiles with
every meal; for her buoyancy of spirit is an aid to
mental and physical digestion.

Blessed is she who preserves the sanctity fo the Christ-
ian home; for hers is a sacred trust that crowns her
with dignity.



HORS D OEUVRES PICKLES

§ RELISHES

CHEESE BALL

4 oz. grated Cheddar cheese
oz. Philadelphia cream cheese
2 0z. blue cheese
Parsley, chopped,
Toasted almonds Garlic to taste

oo

Mix cheeses, roll in a ball, roll in toasted almonds, then
in chopped parsley. Refrigerate overnight.

Adelaide Wahling
SWEET SOUR DILL CHUNKS

Med. or dill size cucumbers
2 celery stalks, quartered
8 heads fresh dill
4 c. sugar
c. salt 2 c. water
1 qt. vinegar 12 onion slices

Wash cucumbers, cut in chunks or quarter enough to Fill

4 gqts. jars. To each jar add 4 onion,slices, 2 or more pieces
of celery and 2 dill heads. Dissolve sugar and salt in
vinegar and water - bring to a rolling boil. Pour syrup
while still hot, over cucumbers in each jar to cover. Seal
at once. Store in cool place.

For best flavour do not use for 30 days.
Jerry Howard
FAVOURITE BEET PICKLES
2 c. sugar tsp. cloves
2 c. vinegar tsp. allspice

1
1

2 c. water 1 tbsp, cinnamon
(continued)
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Trim tops of beets down to within 1" of the beet (do not
cut into beet or colour will "bleed” during cooking). Wash
beets. Cook in boiling water to cover until tender. Drain
and cover with cold water. Slip skins and cut off top and
roots. Slice as desired.

Combine ingredients for syrup and bring to a boil. Add
beets. Boil for 10 min. Ladle into sterilized jars and
seal.

IT whole spices are used, tie in a bag and remove before
putting beets into jars. Ground spices may be used but they
do give a darker colour to the finished beets. Either white
or cider vinegar may be used with this recipe.

Evelyn Birkby
CELERY STICK PICKLES

8 Ib. ripe or large green cucumbers
2 c. pickling lime

2 gal. cold water 1 tbsp, whole cloves
2 gts. vinegar 1 tbsp.mixed spices
4™ Ib. sugar 1 tbsp, salt

1 tbsp, celery seed Green cake coloring

Use either ripe or large green cucumbers. Peel, seed and
cut into sticks (8 Ib.). Soak 24 hrs. in solution of

2 c. pickling lime and 2 gal. cold water. Drain, wash and
cover with clear water and let stand 3 hrs.

Mix - 2 qts. vinegar, 4™ Ib. sugar, 1 tbsp, each celery seed
whole cloves, mixed spices and salt. Add small amount

of green cake colouring to vinegar mixture. Pour over
drained cucumbers and let stand overnight. Put on stove and
bring to a full boil. Boil hard for 40 min. or until clear.
When clear or have boiled 40 min. seal in jars.

Jackie Kersten
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PERCIVAL GRAIN, INC.

"The Grain Handling People”
1500 Bu. Per Hr. Dryer « Buying - Drying - Storage
Phone: 529-4292 Percival, lowa

SHIRLEY AG-SERVICE, INC.

Custom Spreading With Floater
Liquid Mix - Bulk - Anhydrous
Phone: 529-4292 Rercival, lowa

PLEASE PATRONIZE
OUR ADVERTISERS

Complete Delicatessen
Service
Caterings
Party Planning
In Store Bakery
Decorated Cakes

246-1495

ROYAL CROWN - 7-UP - DR PEPPER

Shenandoah,lowa

Phone: 712 / 246-3264

TALL CORN MOTEL
Restaurant - Lounge - Indoor Pool
Old Highway 2 - 59 - 48, Shenandoah, lowa
Phone: 712 / 246-1550



SHAW IMPLEMENT, INC.

Shenandoah,lowa

Phone: 712 / 246-4316

IOWA
STATE BANK

HOME OWNED AND OPERATED SINCE 1923
Phone: 712 / 382-2341

Box 9, Hamburg, lowa 51640

Please Patronize Our A dvertisers

SOLD LOCALLY THROUGH YOUR GROCER
Area Code 712, Phone: 382-2634
Hamburg, lowa 51640 U.S.A.



GARDEN RELISH

1 small head cauliflower - cut

2 carrots, chunked

2 stalks celery, sliced

1 green pepper, sliced

1 jar green olives and juice

3/4 c,, wine vinegar

% c. salad oil 1 tsp. oregano

2 tbsp.sugar 1 tsp. salt and pepper

Put above ingredients in skillet with % c. water and
simmer 5 min. Cool and refrigerate.

Doris Schwartz

RELISH
c ground onions 2 tbsp, mustard seed
C. ground cabbage 6 c. sugar
c ground green tomatoes 4 c. vinegar

Cc. green peppers (ground)
ground red peppers Jy c. salt
tbsp, celery seed

Ll @2 T S S e

Place all vegetables in large container and sprinkle with
salt. Let stand overnight. Rinse and drain. Combine
sugar, vinegar and spices and bring to a boil for 10 min.
Pour on relish and stir well. Can in jars while hot.

Fanny Myers

TELL OUR ADVERTISERS
YOU HAVE READ THEIR ADVERTISEMENT
IN THIS BOOK
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SAUCES

WHITE SAUCE LIQUID THICKENING .EAT SEASONING (Salt)
No. 1 thin 1 c. milk 1 Tbsp, flour 1 Thsp. % tsp.
No. 2 medium 1 c. milk 2 Thsp, flour 1% Tbsp. % tsp.
No. 3 1 c. milk 3 Tbsp, flour 2 Tbsp. 1 tsp.
No. 4 thick 1 c. milk 4 Tbsp, flour 2% Thsp. 1 tsp.

Use No. 1 sauce for cream soups.

Use No. 2 sauce for creamed or scalloped dishes or gravy.
Use No. 3 sauce for souffles.

Use No. 4 sauce for croquettes.

VEGETABLE TIME TABLE
VEGETABLE (Minutes) BOILED STEAMED BAKED
Asparagus TP S.....cccvereniieiiieeee e 10-15
Asparagus, tied in bundles.................. 20-30
Artichokes, French..............cccoooin. 40 45-60
Bean, Lima, depending on age - - - 20-40 60
Bean, String.......cccoocceviiiiiiiiiiieecee, 15-35 60
Beets, young with skins on - - -- 30 60 70-90
old..........ii 1-2 hrs. 1-2 hrs.
Broccoli, flowerets...........ccccoooeiinenen. 5-10
SteMS..i 20-30
Brussel Sprouts............cccoeiiiiiinien. 20-30
Cabbage, chopped, cut sectional . . . 10-20 25
Cauliflower, stem down, whole . . . 20-30
flowerets........cccooeeciiiiiene 8-10
Carrots, cut across... .. 20-30 40
Chard.........cooiiie e 60-90 90
Celery, cut in lengths ‘hinch - - _ - 20-30 45
Corn, green, tender..........ccccccevciiiennne 5-10 15 20
Cormnonthe Cob _- - _ _ 8-10 15
Eggplant, whole...............cccooie 30 40 45
Marrow........ccocceeeviiiiieinninnns 15-40
ONIONS....iiiiii e 25-40 60 60
Parsnips ..o 25-40 60 60-75
Peas, green..........ccccccoiieiiiiiiin 5-15 5-15
Peppers.....cciii 20-30 30 30
Potatoes, dependingon size _- - - - 20-40 60 45-60
Potatoes, sweet..........cccvvveiiiiinn, 40 40 45-60
Scalloped potatoes.............cccoceeiieennen. 60-90
Pumpkin, in cubes...........ccocoiiiiiis 30 45 60
Salsify.., 25 45
SPINACKH.....cc i 8-10 20
Squash in cubes..........c.cccooiiiin, 20-40 50 60
Tomatoes, depending on size - - - - 5-15 50 15 - 20

Turnips, depending on size . . . . 25-40



S ALADS, SOUPS VEGE TABLES

CAULIFLOWER BROCCOLI SALAD

1 envelope Hidden Valley Ranch dressing
Fresh broccoli
Fresh cauliflower

Wash cauliflower and broccoli and break into flowerets.
Put into plastic bag and refrigerate.

Make dressing according to directions using either "ori-
ginal” or "Milk style™ on the envelope. Refrigerate
until thick.

Pour dressing over cauliflower and broccoli and mix well.
Barb Dawson
"SO EASY" CARROT SALAD

Grate carrots fine. Add coconut and raisins. Add mayonnaise.
Mix and serve. Use own judgement as to quantity of each
item.

Hazel Cowden
COTTAGE CHEESE 8§ PINEAPPLE SALAD

1-24 oz. small curd cottage cheese

1-9 oz. Cool Whip or other frozen topping

1-3 oz. pkg. Jello (strawberry, cherry or lime)*
1 large can pineapple tidbits

Coconut - opt.

Nuts - opt.

Combine all ingredients and chill. Makes a pretty addition
to table and goes well with turkey or chicken. *You may
substitute 1 small box pistachio instant pudding mix for
Jello.

Thelma M. Powles
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MARINATED SALAD

can French green beans, drained
can white shoe peg corn, drained
can bean sprouts, drained

c. celery, thinly sliced

med. onion , chopped

2 large or 4 small carrots, grated

1 small can water chestnuts, sliced
1-48 oz. can button mushrooms, sliced
1 large head cauliflower, rosebudded

= e

Marinade - 1 c. salad oil
2 c. sugar 2 tbsp, salt
21" c¢. cider vinegar Pepper

Stir and pour the marinade over the vegetables. Marinate
24 hrs. Keeps 4 to 5 days. Stir before serving.

Agnes Wilson

CAULIFLOWER BROCCOLI SALAD

1 head cauliflower % c. Country-style dressing

1 head broccoli 1 tbsp, sugar

1 onion, opt. 1 tbsp, vinegar

1 green pepper Dash of tabasco sauce

1 c. salad dressing Dash of Worcestershire sauce
C. sour cream Dash of salt

Chop the vegetables. Combine the remaining ingredients to
make the dressing and pour over the vegetables. Toss vege-
tables and place in a bowl with a. tight lid. Make this
salad 2 to 3 days ahead and refrigerate. Turn the bowl
upside down for several hrs. and then turn upright for
several hrs. This helps the flavour to go through the salad
better.

P.S. - The recipe calls for Kitchen-Klatter Country-Style and
this is what | always use though other dressing could
probably be used.

Donna Ridnour
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SPINACH SALAD

2 boxes frozen chopped spinach
\ c. celery, diced
h c. onion, diced
c. sharp Cheddar cheese,diced
2 hard boiled eggs,diced
tsp. salt
tsp. or less tabasco sauce
tsp. vinegar
174 c. Hellmann’s mayonnaise

Thaw spinach, squeeze out all water (use spinach raw). Mix
all ingredients and chill. Serves 12.

Kay Whipple

VEGETABLE SALAD

1-3 oz. pkg. llerton Jello 1 tbsp, vinegar

1 c.boiling Uayer 2" to 3 c. shredded cabbage

1 small can ptLneapple, 1 c. shredded carrot
drained v % c. onion, chopped

h c. salad dressing h c. red or green pepper

3 tsp. prepXr$d mustard chopped

1 tsp. salt |

Dissolve Jello in boiling water, add juice from pineapple,
% c. salad dressing, 3 tsp. prepared mustard, salt, vinegar
Mix well. Chill/slightly. Add pineapple, cabbage, carrot,
onion and pepper'.

Pour into a 6x10x2 container and chill.
Mrs. Reuben Monroe
PHILADELPHIA CREAM CHEESE SALAD
2 pkg.Philadelphia cream cheese
\ c. salad dressing
1 small can crushed pineapple

1 Ib. pkg. marshmallows, cut fine
1 c¢. whipping cream - whipped

(continued)
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Mix and cream well the cream cheese with the salad dressing,
(cheese will cream easily if warmed to room temp.). Add the
pineapple, after is drained. Add the marshmallows, fold

in the whipped cream. Chill before serving. This is good
frozen. Chopped maraschino cherries may be added.

Marie White
LAYERED LETTUCE SALAD

1 head lettuce, cup for 1st layer
c. chopped celery

h c. chopped green pepper

1 Spanish onion,sliced very thin

1 pkg. frozen raw peas

All of these ingredients are added in layers in the order
given.

2 €. mayonnaise

Sprinkle with 2 tbsp, sugar - may be omitted
4 oz. pkg. grated cheese

8 slices cooked bacon or baco-bits

Spread with mayonnaise, over first 5 ingredients, add re-
maining ingredients and cover with foil or plastic wrap
overnight. Do not toss. Use 9x13 pan.

Mrs. Doris Dugger

TELL OUR ADVERTISERS
YOU HAVE READ THEIR ADVERTISEMENT
IN THIS BOOK
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Hummel Enterprises, Ltd.
INSURANCE
If It Is Insurable - We Can Insure It
ALL LINES
Life - Health - Property - Liability
Tom Hummel, Agent
REAL ESTATE
Farms - Commercial - Residential
Tom Hummel - Broker - Mgr. - 374-2712 - Res.
Harold Snyder - Salesman - 374-2088 - Res.
V. L. Schnepp - Broker - Salesman - 374-2043 - Res.
Located North Side of Square - Sidney, lowa

Phone: 374-2011 Phone: 374-3011

Sidney Meat Plant Inc.

Specialty: Slaughtering & Curing Farm Beef and Pork
Auvailable Whole Half or Quarters - Inspection #866
We Specialize in Restaurant & Institution Sales
We Custom Bar-B-Q Any Size Group
ELECTRO-STIMULA TOR
1st Small Meat Plant in U.S.A, to Offer This Service
Insures Tenderness and Flavor In Animals Processed
Custom and For Sale Beef
Call Us For Sides - Quarters and Slaughtering Appointments
GEORGE SPIRES
(712) 374-2802 Plant — (402) 873-3096 Home
Sidney, lowa 51652



SUTTON
Sales & Service
MASSEY FERGUSON — WHITE
Farm and Industrial Equipment
SIDNEY, IOWA
“The Rodeo Town™
Phone: 374-2713

We Sell The Best - We Service The Rest

DUGGER TANK
WAGON SERVICE

Red Carpet Service
Complete Line Standard Oil Products

Telephone: 374-2323, Sidney, lowa 51652

K. C. AUTO SUPPLY
Phone: 374-3122

Northridge Shopping Center, Sidney, lowa 51652



VEGETABLE SALAD

2 c. cauliflowerets

2 carrots, cut into thin strips

2 stalks celery - cut into I™pieces

1 green pepper, cut into thin strips

1-4 oz. jar pimento, cut into thin strips
1-2 oz. jar pimento-stuffed olives

3/4 c. vinegar

% c. oil
2 tbsp, sugar 1 tsp. garlic salt
1 tsp. salt 1 tsp. basil
1 tsp. oregano tsp. pepper
In pot add all ingredients and bring to a boil. Cover,

cook slowly for 10 min. Remove from heat. Place mixture
in a jar. Chill for 24 hrs. inverting jar occasionally.

Brenda Loewe

WHITE CHRISTMAS SALAD

1 #2 can sliced pineapple 3/4 c. scalded milk
32 large marshmallows 1 c. whipping cream or
1 envelope plain gelatin Cool Whip

h c. cold milk c. nuts, chopped

Cut marshmallows and pineapple into small pieces and soak
overnight in pineapple juice. Next day, soften gelatin in
cold milk and dissolve in scalded milk. Pour into pineapple
mixture and cool. When cool add the whipped cream or Cool
Whip and nutmeats. Turn into a large mould.

Mrs. James Sutton

CARAMELED SWEET POTATOES

5 med. sweet potatoes 8 large marshmallows

1 tsp. salt 1 c¢. half and half

1 c. brown sugar \ C. nut meats - pecans
2 tsp. butter or Oleo

3 tsp. flour

(continued)
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Cook potatoes to tender - drain. Cool and peel. Cut in
half lengthwise, arrange in greased shallow baking dish.
Mix salt, sugar and flour together, sprinkle over potatoes.
Dot with butter - add marshmallows and nuts. Pour half and
half over all. Bake at 350 degrees for 45 to 50 min.

Mary Forbes

CREAMED CABBAGE

3 to 4 c. cut cabbage \ c. cream
Ih c. milk 1~ tbsp, flour
Dash of salt 1-s tbsp, butter

2 tsp. sugar

Cook cabbage, milk, salt and sugar until just tender, about
3 to 5 min. In heavy pan make white sauce of butter, flour
and cream. Add the cooked cabbage and cook about 2 min.

DO NOT OVERCOOK.

Mrs. Bud (Mary) Jorgenson
ESCALLOPED POTATOES

6 c. diced raw potatoes 1 can cheese soup
1 tsp. salt 1 can cream of celery soup
Pinch of pepper Approx. 1 c. milk

Bring potatoes, salt and enough water to cover to boil in
sauce pan. Drain and place in 10x12 buttered baking dish.
Combine soups, pepper and milk and pour over potatoes.
Bake at 375 degrees until done - about 45 min.

Lillian C. Haning

OVEN CHEESE POTATOES

\ c. flour Dash of pepper
c. grated parmesan cheese 1/8 tsp. paprika
3/4 tsp. salt 6 large potatoes

Put above ingredients in a large plastic bag and shake
thoroughly.

(continued)
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Peel the potatoes and cut into V thick slices. Shake in
cheese mixture. Melt 1/3 c. (or more), butter in baking pan
and put in potatoes. Bake hr. then turn over and bake

% hr. longer at 350 degrees F.

Claudia Kingery
COMPANY CARROTS

2 bunches carrots
% c. cooking water from carrots
1 tsp. minced instant onion

C. mayonnaise - generous
1 tbsp, prepared horseradish
Salt and pepper to taste

c. fine cracker crumbs
Paprika or chopped parsley

Cook carrots until barely tender. Drain - save % c. water.

Arrange carrots in buttered flat baking pan (9x13). Combine
rest of ingredients except crumbs. Pour over carrots - dot
with butter, sprinkle with crumbs and bake uncovered 15-20

min. at 375 degrees.

Can be made ahead. Can freeze.
Jackie Nelson
FRIED RICE

2 eggs, beaten

3 tbsp, oil

1 c. shredded or diced cooked shrimp, ham, pork or beef
6 green onions, including top - chopped

4 c. cooked rice

2 tbsp, soy sauce Salt it needed

Fry beaten eggs until firm in the oil. Remove from heat,
cut into shreds. Return egg to frying pan with meat, add
onion. Cook over med. heat, stirring constantly for 3 or
4 min. Add the rice. Mix the soy sauce and salt if
needed. Dribble over the rice, stir until rice is hot.
Serves 6.

Mutsu Brownfield
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TIME CHART for MEAT, POULTRY and FISH

MEAT and POULTRY TIME per Ib. OVEN Temperature
Beef, rare........ccccccceevveiiiiiiiiiieii 18 to 20 mins. 300 -350
medium.........ccccceeeeeiiiiie e, 22 to 25 mins. 300 - 350
well done.........ccooeveeev, 27 to 30 mins. 300 - 350
Pork, fresh......ccccccoviiiiiiii 35 to 45 mins. 300 - 350
cured, well done..................... 20 to 35 mins. 300 - 350
Ham, smoked...........cccccccoevvvieeeiennnn. 25 to 30 mins. 300 - 350
Lamb........cocoiiiiiiiiiiiceee 30 to 35 mins. 300 - 350
Veal..iiiiiiieiiiieeci e, 25 to 35 mins. 300
All rolled roasts..........cccecevviicnnne add 10 to 15 mins, per Ib.
Chicken.....ccoooiiiiiiiicec e, 22 to 30 mins. 325 - 350
DUCK ... 20 to 25 mins. 325 - 350
GOOSE...cco ottt 25 to 30 mins. 325 - 350
Turkey, large.........cccovviiiiiinncnn 20 to 25 mins. 275-300
Small... ....15 to 25 mins. 300 - 325
FISh e 20 mins. 325 - 350

AMOUNT OF MEAT TO PURCHASE
TYPE OF MEAT NO. of SERVINGS CuT

1 Ib. 4 Rolled roasts, flank steaks, liver,
heart, kidney, brains, sweetbreads,
sausage and most canned meats.

1 Ib. (small amount 3 Round steak, ham slice, pot roast,
of bone) rib steaks

1 Ib. (large amount of 2 Most steaks, shoulder steaks, shoul-
bone) der cuts, short ribs, breast, plate,

neck chops, brisket.

TO STEW MEAT

Beef....cooooviiiinnn. 40 to 60 mins. /Ib. Veal........ccoccccenn. 25 mins. /lb.
Lamb - - - - 20 mins. /Ib. Chicken . . 20 mins, /Ib or more.

TO BROIL MEATS

Tender meats like beef steak and lamb chops, are good for broiling. Preheat
broiler for about 10 minutes. Have meat at room temperature. Score edge
about every inch to prevent it from curling. Cut off excess fat and use it to
grease rack. Place meat in middle of rack. Place rack about 3" from the heating
unit and leave oven door slightly open.* Broil the meat until the top side is well
browned. Turn and broil second side until it is browned. Cook each side half the
required time. Only one turning necessary. Season and serve on a hot platter.

Pan broiling: Heat a frying pan very hot and grease it by rubbing with a little fat.
Sear meat on both sides, then cook more slowly until done. Season. Keep free
from fat.



MEAT, FISH $ POULTRY

HOT CHICKEN SALAD

2 whole or 4 half chicken breasts
1 c. mayonnaise

1 can cream of chicken soup

1 c. onions, chopped fine

1 c. celery, chopped fine

1 can water chestnuts, chopped fine
Potato chips

Boil chicken and cut up. Mix all ingredients together.
Line 9x13 pan with crushed potato chips. Add chicken mix-
ture and top with crushed potato chips. Bake in 350 de-
gree oven for 45 min.

Eunice R. Scrimsher

GROUND BEEF CASSEROLE

1 Ib. ground beef 1 can onion soup
1 c. rice - brown or white 2 soup cans water
1 can cream of celery soup 1 tsp. salt

Brown ground beef in skillet. Drain. Blend soups, water
and salt. Put ground beef and rice in large greased cas-
serole. Pour soup mixture over ground beef and rice.

Cover tightly with foil or casserole lid. Bake in a low
300 degree oven, for about 4-5 hrs.

Eunice Lynn

FIVE SPICE CASSEROLE

1 Ib. ground beef 1/8 tsp. each garlic powder
2 tbsp, olive oil thyme and oregano
\ c. chopped onions 1 c¢. mushroom soup
1% tsp. salt 1 c. tomatoes
Pepper 1 c. minute rice
bay leaf 2 or 3 slices cheese

(continued)
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Brown meat in oil, add onions and cook until tender. Stir
in seasonings, soup, tomatoes and rice. Bring to boil,
reduce heat and simmer 5 min. Stir occasionally. Pour into
1% qgt. baking dish, place strips of cheese on top. Put in
350 degree oven and heat through - about 30 min.

Doris Helliger

CHICKEN DELIGHT

4 whole chicken breasts 1 c. crumbled cornflake crumbs
2 c. chicken noodle soup % stick melted Oleo or

1 c¢. mushroom soup butter

2 eggs

6 slices bread, cubed

3/4 c. melted butter

Step 1 - cook chicken, remove from bones and dice. Mix
bread cubes with 3/4 c. melted butter. Add mushroom and
noodle soup, eggs and diced chicken

Step 2 - nix 1 c. cornflake crumbs with the \ stick of
melted Oleo or butter. Pour into baking dish. Cover
chicken mixture with cornflakes and butter. Use 9x13 dish.
Bake 1 hr. at 350 degrees F. Serves 10.

Mrs. James (Mildred) Reade

MACARONI CASSEROLE

1% c. uncooked small macaroni 2 c. milk

2 c. chicken, tuna or ham Green pepper and
1 can mushroom soup pimento

1 can cream of celery soup

\ Ib. American cheese - cubed

3 hard cooked eggs

Mix and let set overnight. Bake at 350 degrees for 1 -
1~ hrs.

Harriett J. Davis
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POTS N POSIES
Flowers For All Occasions

Phone: (712) 382-1817, Hamburg, lowa

HAMBURG SALES MART
Everything For the Home

Phone: 712 / 382-1365
1108 Main St., Hamburg, lowa

Parkison
Farm Management Service

Office Phone: 374-2638 Res. Phone: 374-2016

Sidney, lowa 51652

Your Assurance of Good Taste
Telephone: 374-2541, Sidney, lowa

PENN DRUG CO.

Your Prescription Store Since 1863
RH  Let us fill all your PRESCRIPTIONS new o refill
* We're personally interested in your GOOD HEALTH!

Telephone: 374-2513, Sidney, IA.



and Powers!

Member F.D.1.C.

You want a bank to take
genuine personal interest
in you. And that s us. with
the heart to prove it.
You'll find us doing the
things good neighbors do
—but we re doing them
with money.

Money is where the
power comes in. Our
financial muscle is in our
services and our people.

Phone: 712 / 374-2622

We can deliver the punch
with every banking benefit
and every banking
convenience.

We re going strong, and
so can you. The champ is
in your corner here!

FREMONT COUNTY SAVINGS BANK
““Rodeo Town U.S.A”

Sidney, lowa 51652
Doing the things good neighbors do

1975 Leon Shaffer Golnick Adv. Inc.



LOW CAL STUFFED MINUTE STEAK
OR PORK CHOPS

6 beef minute steaks or pork chops

Salt and pepper

\ c. low cal French dressing

% c. water

1 c. shredded carrots

3/4 co chopped onions

3/4 c. chopped green pepper
c. beef broth

3/4 c. chopped celery

3/4 c. chopped raw potatoes

Sprinkle minute steaks with salt and pepper. Brush with
French Salad Dressing. Combine water and vegetables in
sauce pan and simmer about 8 min. (until crisp-tender).

Drain.

Place about c. vegetable mixture on each minute steak.

Roll up and fasten with toothpicks.

Place meat rolls in

skillet, pour beef broth over and simmer about 40 min.

(oven - 350 degrees for 40 min.).

Velta

Gardner

APPLESAUCE MEATBALLS

3/4 1b. hamburger h c. applesauce

\ Ib. sausage Onion,
c. bread crumbs 1 egg

salt and pepper

Form balls - brown and place in baking dish, cover with
ketchup and \ c. water. Cover and bake Ih hrs., at 350 de-

grees.

Jo Janssen

TUNA CASSEROLE

2 cans tuna

Chunked Velveeta cheese - amount as desired

Potato chips
1 c. med. white sauce

1 can cream of mushroom soup (continued)
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Place layer of potato chips on bottom of buttered casserole.
Next place layer of tuna fish, then layer of chunked
Velveeta cheese.

Make 1 c. of med. white sauce, and can of cream of mushroom
soup. Blend together well. Pour over layered chips, tuna,
and cheese. Top with another layer of potato chips and dot
with butter and cheese chunks.

Heat for approx. \ hr. in 350 degree oven or until casserole
is bubbly and cheese and butter are melted and lightly
browned.

Betty Ross Roberts
ASPARAGUS CASSEROLE

2 cans asparagus 1 c. med. white sauce
4 hard boiled eggs, sliced
1 can cream of mushroom soup

Place layer of asparagus in bottom of buttered casserole.
Next place layer of sliced hard boiled eggs. Keep layering
asparagus and eggs.

Make 1 c .med. white sauce, add 1 can cream of mushroom soup,
blend together well. Pour over layered asparagus and egg
slices. Top with buttered bread cubes.

Heat for approx. \ hr. in 350 degree oven or until casserole
is bubbly and buttered bread cubes are brown.

Betty Ross Roberts
SESAME SHRIMP AND ASPARAGUS

1% Ib. asparagus

1 tbsp, sesame seed

1/3 c. salad oil

2 small onions, sliced or minced instant onion
Ih Ib. shelled and deveined shrimp

4 tsp. soy sauce

14 tsp. salt

(continued)
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Prepare asparagus, clean, discard tough ends, cut into 2"
pieces.

In 12" skillet, over med. heat, toast sesame seed until
golden, stirring and shaking skillet occasionally. Remove
to small bowj, set aside.

In same skillet over med. high heat in hot salad oil, cook
asparagus, onions and shrimp until shrimp are pink and aspa-
ragus tender-crisp, stirring frequently - about 5 min. Stir
in sesame seeds, soy sauce and salt. Serve as is or over
rice.

Jackie Nelson
CURRIED SEAFOOD BAKE

3% oz. elbow macaroni - 1 c.
\ c. sliced green onion with tops
tsp. curry powder
3 tbsp, butter
3 tbsp, all purpose flour
tsp. salt
1-3/4 c. milk
1 c.dairy sour cream
1-5 oz. can lobster or 1-7 oz.can crab meat, drained,
flaked
1 - 42 oz. can shrimp, drained
h c. coarsely crushed rich round crackers
1 tbsp, butter, melted

Cook macaroni according to pkg. directions, drain. Cook
onion and curry in the 3 tbsp, butter until onion is
tender. Stir in flour and salt. Add milk, cook and stir
until thickened and bubbly. Remove from heat, stir in
sour cream. Stir in macaroni and seafood. Turn into a
2 qt. casserole.

Mix crumbs and melted butter, sprinkle around edge. Bake
uncovered at 350 degrees F. for 30 min. Serves 4 to 6.

Barb Dawson
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CHICKEN-MACARONI CASSEROLE

1-8 oz. pkg. elbow macaroni, uncooked
1 c. chicken broth

1 c. milk

1 can cream of mushroom soup

1 can cream of chicken soup

3 hard cooked eggs, chopped

c. diced mild cheese

2 tbsp, minced onion 1 tbsp, parsley
1 tsp. salt 2% c. diced,
h c. chopped celery cooked chicken

Combine all ingredients. Pour into greased 10x12 casserole.
Refrigerate overnight or several hrs. Top with crushed
potato chips or croutettes which have been moistened with
broth. Pour c. broth over top before baking. Bake at
350 degrees for 1 hr.

Mrs. Bud (Mary) Jorgenson

ESCALLOPED CHICKEN

8 slices bread 3 c. milk
2 c. cut up chicken 1-10 oz. can cream of mushroom
1 c. diced celery soup
¥ c. minced onion 1" - 2 c. grated cheese
c. salad dressing Salt and pepper to taste
3 eggs

Take 4 slices bread and break into a 10x14 greased pan. Mix
chicken, celery, onion and salad dressing together and
spread on top of bread. Break up the other 4 slices of
bread, put on top of mixture add a little salt and pepper.
Beat eggs and milk together and pour over the bread, Cover
with foil and place in fridge overnight.

Bake at 350 degrees for 1 hr. with the foil removed. Remove
casserole from oven, cover with mushroom soup and cheese.
Return to oven for 15 min. Serves 14-15. This recipe is

a great one to put in the oven while you are at church.

Also turkey can be substituted in place of the chicken.

Danielle Loewe
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AMERICAN LEGION
COUNTRY CLUB

Specializing In Steaks - Seafood
Complete Salad Bar
" Serving Dinner Tuesday Thru Saturday
Dining Room 6:00 to 10:00
DEE CAREY, Manager
Phone: 374-2767

HALL ABSTRACT CO.

— ABSTRACTS OF TITLE —
Member: American and lowa Land Title Associations
Telephone: (712) 374-2514
401 Cass Street

Sidney lowa 51652



Al Janssen
Chevrolet-Olds-Pontiac

Service After the Sale

Phone: 374-2311

» «

North on Hiway 275, Sidney, lowa

Production Credit Association
NORTHRIDGE SHOPPING CENTER
SIDNEY, IOWA
Short and Intermediate

Credit For Farmers

Sidney, lowa, Rodeo Town, U.S.A.

SIDNEY HEALTH CENTER

A Friendly Place to Live and Convalesce
Phone: (712) 374-2693

Sidney, lowa 51652



STEAK ROLL

2~ Ib. round steak 2 tsp.salt

4 c. bread crumbs 4 tbsp, butter

3 small onions chopped fine 2 tbsp, hot water

2 eggs, slightly beaten 1 can cream of mushroom soup

2 tsp. ground sage
h tsp. pepper

Mix all dry ingredients together. Spread on steak. Roll and
tie with cord. Flour steak. Fry in hot fat - put into
casserole. Cover with soup. Bake at 350 degrees for 2 hrs.

Mary Schaaf
MOREL MUSHROOM CASSEROLE
1 Ib. mushrooms, chopped coarsely
4 tbsp, butter
8
2

slices buttered bread - cut in 1" squares
beaten eggs

% c. mayonnaise 3/4 tsp. salt
1 can mushroom soup \ tsp. pepper

c. chopped onion c. Cheddar cheese,
% c. chopped celery shredded

% c. green pepper, chopped

Saute mushrooms 5 min. in butter. Combine with remaining
ingredients except bread and cheese. Place one half of
bread squares in greased 9x13 pan. Cover with half of
mushroom mixture. Cover this with the remainder of the
bread squares and then the remaining mushroom mixture.
Top with the cheese.

Bake at 350 degrees for 45 min. Yummy!
Leola Nennemann

BREAKFAST CASSEROLE

8 slices bread, remove crusts 2 tsp. dry mustard

8 eggs 1 Ib. American cheese
4 c.milk (sliced)

2 tsp. salt 2 c. chopped ham

(continued)
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Cut the bread slices in cubes. Butter a 9x13 pan and line
with bread cubes. Mix eggs, milk, salt and mustard. Pour
over the bread cubes. Add ham on top of egg mixture and

top with cheese slices. Let set in fridge overnight. Bake
1 hr. at 350 degrees. Let set 5 min. before serving.

Recipe may be used with bacon or dried beef substituted for
the ham. (fry bacon, drain and crumble).

Lutie Graham

BARBECUED SPARERIBS

2 sections spareribs 1 tbsp, vinegar

2 onions, med. size - opt. tsp. tabasco sauce
2 c. diced celery, opt. \ tsp. chili powder
h c. ketchup 1 Co water

1 tbsp, sugar

Place the spareribs in shallow baking pan, salt and pepper.
Cover with sliced onion and diced celery. Mix rest of in-
gredients together and pour over ribs. Bake in moderate
oven (350) for 1 hr. or until done.

Doris Schwartz

HAM CASSEROLE

1"2 c. cubed ham Ih c.milk
4 tbsp, butter or 1 can biscuits or 10 biscuits
margarine 6 tbsp, flour

3 tbsp, chopped onion

4 tbsp, green pepper

1 tbsp, lemon juice

1 can cream of chicken or
mushroom soup

Combine first 4 ingredients and saute in frying pan (I use
my corning ware pan). Add 6 tbsp, flour and mix well. Add
1 tbsp, lemon juice, 1 can either cream of chicken or cream
of mushroom soup and 1” c. milk.

Place in 9" square baking pan. Place biscuits on top and
bake 40-45 min. at 350 degrees F.

Audrey Miller
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GARLIC CHICKEN

1 stick Oleo
1 tsp. garlic salt 1 chicken, cut up

Melt Oleo with garlic salt in 9x13 pan. Clean chicken,

roll chicken in melted butter. Bake in hot 350 degree F.

oven for about 1 hr. Serves 4.
Elaine Tillman
CHICKEN AND RICE CASSEROLE

pkg. dry onion soup mix
1 c¢. uncooked rice
1 can cream of chicken soup
Chopped green peppers, if desired
Chopped celery, if desired
1 chicken, cut up
Salt and pepper to taste

Place soup mix in bottom of casserole. Arrange uncooked

rice over soup mix then the chicken pieces. Add the

green peppers and celery. Pour over this one can cream of
chicken soup and 1 can of milk. Bake covered until chicken

is tender - about 1” hrs. at 350 degrees. Uncover last
15 min. to orown.

Dora MacDonald

BARBECUED SPARERIBS

3 Ib. ribs - allow 1 Ib. per person

\ bottle ketchup

2 tbsp, brown sugar

2 tbsp, lemon juice 1 tbsp, steak sauce

\ tsp. lemon rind - grated 1 tbsp. Worcestershire
1 tsp. salt sauce

1 tsp. grated onion 1/8 tsp. tabasco

Place meat in shallow pan. Mix all other ingredients to-

gether and pour over meat. Broil until bubbling then
bake at 250 degrees for 2 hrs.

Elizabeth Hall
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LAZY JANE’S WEEK-END BEEF CASSEROLE

1 Ib. beef chuck or stewing meat
c. red dinner wine - Burgundy Claret
1- 102 oz. can undiluted consomme
3/4 tsp. salt
1/8 tsp. pepper
1 med. sized onion, sliced
% c. fine dry bread crumbs
« c. all purpose flour

Combine beef, wine, consomme, salt, pepper and onion in
casserole. Mix flour with crumbs, stir into casserole mix-
ture. Cover. Bake in slow 300 degree oven for about 3 hrs.
or until beef is tender. This does not have to be browned
before baking. Serves 4.

Hazel Cowden

SICILIAN MEAT ROLL

2 beaten eggs « tsp. pepper

3/4 c. soft bread drumbs 1 clove garlic, minced

\ c. tomato soup 2 Ib. ground beef

2 tbsp, snipped parsley 8 thin slices boiled ham

% tsp. dried oregano, 6 oz. (35 c.) shredded
crushed mozzarella cheese

% tsp. salt 3 slices mozzarella cheese

Combine eggs, bread crumbs, tomato soup, parsley, oregano,
salt, pepper and garlic. Stir in ground beef - mix well.
On foil pat meat to 12x10 rectangle, arrange ham on top of
meat. Sprinkle shredded cheese over ham. Start at short
end, roll meat using foil to lift.

Place roll seam side down in 13x9x2 pan. Bake 1 hr. 15
min. at 350 degrees. Take out of oven. Place cheese
wedges on roll and return to oven 5 min. until cheese melts.

Gilda Myers
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OVEN TEMPERATURE CHART

SIOW. .. 250 degrees - 325 degrees F.
Moderate..........cooiiiiiiiii e 325 degrees - 375 degrees F.
Moderate HOT........ccoooiiiiiii e 375 degrees - 425 degrees F.
HOT e 425 degrees - 450 degrees F.
Very HOT .o 450 degrees - 475 degrees F.
BREADS Minutes Temperature
Loaf ..o 350-400
ROIIS....oiiiiiii 400-450
Biscuits. . 400 - 450
MUTFiNS.....coi 400-450
POPOVErS.....cooiiiiiiieeeee 30-40 . 425 - 450
Corn Bread..........cccooiiiiiiiiiiiie 25-30 ., 400 - 425
Nut Bread............cocooviiiiiiiiicii 50-75 . 350
Gingerbread...........ccccooiiiiiiiiici, 40-50 .. 350-370
COOKIES

Drop.... 350-400
Rolled 375-400

Ice Box 375 - 400
Molasses 350
PROPORTIONS FOR BATTERS AND DOUGHS

Pour Batter — To 1 cup liquid use 1 cup flour.

Drop Batter — To 1 cup liquid use 2 - 2% cups flour.

Soft Dough — To 1 cup liquid use 3 - 3'h. cups flour.

Stiff Dough — To 1 cup liquid use 4 cups flour.

PROPORTIONS

Biscuits — To 1 cup flouruse 1% teaspoons Baking Powder

Muffins — To 1 cup flouruse 1% teaspoons Baking Powder

Popovers — To 1 cup flouruse 1% teaspoons Baking Powder

Waffles — To 1 cup flour use 1% teaspoons Baking Powder

Cake with fat — To 1 cup flour use 1 teaspoon Baking Powder

FOR THE COOKY JAR

Cooky dough that is to be rolled is much easier to handle after it has been
in a cold place 10 to 30 minutes. This keeps the dough from sticking, even
though it may be soft. If not done, the soft dough may require more flour
and too much flour makes cookies hard and brittle. In rolling, take out on a
floured board, only as much dough as can be managed easily. Flour the
rolling pin slightly and roll lightly to desired thickness. Cut shapes close to-
gether and keep all trimmings for the last. Place pans or sheets in upper
third of oven. Watch cookies carefully while baking to avoid burning edges.
When sprinkling sugar on cookies, try putting it into a salt shaker. It saves
time.



B R EADS, ROLLS S COOKIES

MONKEY BREAD

4-8 oz. cans refrigerator biscuits
3/4 c. white sugar

2™ tsp. cinnamon c. white sugar
1-3/4 sticks Oleo 1~ tsp. cinnamon
Quarter the biscuits. Put 3/4 c. sugar and tsp. cinnamon

in bag and add quartered biscuits, a few at a time and shake

until covered. Place in a greased bundt or angel food cake
pan.

In sauce pan heat the remaining ingredients and pour over
the biscuits in bundt pan. Bake in 350 degree oven for 30 min.
Cool in pan for 10 min. then flip out like a cake.

Danielle Loewe

STRAWBERRY BREAD

1 box white cake mix % c. water

2 tbsp, flour 3/4 c. oil

1 box strawberry Jello 1 pkg. frozen strawberries
4 eggs

Mix ingredients together. Make sure the frozen strawberries
are completely thawed. Bake in 350 degree oven. Makes 2 small
loaves or one large one.

Mavis Leech

ICE BOX ROLLS

1 pkg. yeast 4 c. flour

3 c. water 3 eggs

1 tbsp. sugar 1 c. sugar

1 tbsp, salt 1 c. melted lard

Mix 1 pkg. of yeast with 1 c. lukewarm water. Add 3 c.
water, 1 tbsp, sugar, 1 tbsp, salt and 4 c. flour. Beat
until smooth.

(continued)
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Let rise until bubbly. Add eggs and 1 c. sugar, lard and
enough flour to make a stiff dough (nhot too stiff). Dump

on floured board, knead a few times and let rise until double.
Place in a greased deep crock and set in fridge and use as
needed.

Virginia Fisher

HALF-HOUR DOUGHNUTS

1 c. warm water 1 tsp. salt
3 tbsp, sugar 3 tbsp, oil
1 pkg. yeast 3 c.flour

1 beaten egg

Mix together water, sugar and yeast. Let stand until foamy.
Add egg, salt, oil and flour. Mix well. Blend. Roll out
and cut into doughnuts. Let rise 30 min. then fry in deep
fat.

Mary lIda Bell
HOT ROLLS
1 c. scalded milk c. vegetable shortening
1 pkg. dry yeast 3 eggs, well beaten
c. lukewarm water 5 c. flour
h c. sugar 1 tsp. salt

Scald milk, let cool. Combine yeast and lukewarm water in
small bowl. Cream sugar and shortening in large bowl, then
add beaten eggs, yeast and milk. Gradually add the flour
and salt. Mix thoroughly and let rise until double in size.
Divide into thirds. Roll each into pie shape, then cut into
h and into 3rds. Begin rolling at large end and roll

into crescent roll. Place on greased cookie sheet and let
rise. Bake at 350 degrees for 13 min. until golden brown.
Brush tops with butter.

Virginia Strong
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Fremont(founty InsuranceAgency

P.O. Box 235, Sidney, lowa 51652
Phone: 712-374-2544

Handling a Wide Variety of Insurance Needs

JIM’S SIDNEY DX

OPEN 7 TO 10
EVERYDAY
GAS - GROCERIES - BEER - CIGARETTES

LOUISE’S ANTIQUES
AND COLLECTABLES

Sidney, lowa

Compliments Of
SIDNEY AUTO COMPANY

DOTY’S AUTO BODY SHOP

Sidney, lowa

BART’S BARBER SHOP
Haircutting - Styling
Phone: 374-2801



RANDY’S

Sidney, lowa

REED
PLUMBING AND HEATING

Sidney, lowa

BUDS IGA
Open 8:30 - 7:00 — Monday thru Saturday
9:00 - 1:00 — Sunday & Holidays

Compliments Of
FREMONT COUNTY
BAR ASSOCIATION

Compliments Of
THE SIDNEY
ARGUS - HERALD

GOLDEN’S APCO SERVICE

Tires - Batteries - Accessories

Phone: 374-2124, Sidney, lowa 51652

J. F. HOLMES SUPPLY
Building and Supplies

Phone: 374-2412, Sidney, lowa

Compliments of
MONROE TV AND APPLIANCE

Sidney, lowa



CINNAMON COFFEE CAKE

2 sticks Oleo 3 tsp. baking soda
C. sugar 1 tsp. baking powder

2 eggs, slightly beaten

1 c. sour cream

1 tsp. vanilla

2 c. flour

Middle and topping - C. sugar
h tsp. (or more) cinnamon (I like it
best with 1 tsp. cinnamon)

Cream Oleo and sugar together well. Blend the eggs, sour
cream and vanilla together and add to the Oleo and sugar
mixture. Beat well. Sift the flour, baking' soda and baking

powder together, add to the above. Beat well.
Pour of the batter into a greased and floured 9x13 pan.
Sprinkle on \ of the topping. Carefully spread on the other

\ of the batter and add the rest of the topping. Bake at
350 degrees for 30 min.

Claudia Kingery

OATMEAL PEANUT COOKIES

1 c. margarine 1 tsp. vanilla

2 c. brown sugar 1 - oz. can salted
2 eggs Spanish peanuts

2 c. flour or more 2 c. oatmeal

1 tsp. soda 1 c.cornflakes

1 tsp. cream of tartar

Cream margarine and sugar, add eggs and beat well. Add
flour and remaining ingredients. Drop by small spoonfuls
onto a greased baking sheet. Bake at 325.degrees for 12
min. or until a light brown. Do not over bake. When
cookies are cool they become crisp and will stay crisp
for weeks in an airtight container.

Marjorie McAlexander
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LOWELL INN CRESCENTS

3/4 c. warm water - 110-115 degrees
2 pkg. active dry yeast
\ c. sugar
1 tsp. salt
2 eggs

c. soft shortening - part butter
4 c. flour

In mixing bowl, dissolve yeast in warm water. Stir in re-
maining ingredients except half of flour. Add rest of
flour, mix until smooth. Scrape dough from sides of bowl,
cover with damp cloth. Let rise in warm place (85 degrees)
until double - about 1™ hrs. Divide into 2 parts. Shape
into crescents or butterhorns. Cover, let rise until double

1 hr. Brush with butter. Sprinkle with celery seeds, if
desired.

Heat oven to 400 degrees F. (approx. 179-190 C.). Bake 12-
15 min. until golden brown. Makes 32 rolls.

Elaine Greedy

CHARMS
c. Oleo \ c. peanut butter
\ c. Crisco 1 tsp. soda
1 c. sugar 1 tsp. baking powder
\ c. brown sugar tsp. salt
2 eggs, beaten 3 c. flour - sifted
2 tsp. vanilla 1 c. coconut

2 c. Lucky Charms cereal

In large mixing bowl cream together Oleo, Crisco, sugar and
brown sugar. Add beaten eggs and beat thoroughly. Stir

in vanilla and peanut butter and beat. Sift soda, baking
powder and flour together and add 1 c. to creamed mixture
and beat. Add another cup and beat. Stir in remaining

cup a little at a time. Add coconut, and cereal. The
dough is very stiff and may be mixed with hands. Place tsp.
of dough on greased cookie sheet 2" apart. Bake 8-10 min.
in a 350 degree oven.

Cindy Myers Taylor



SNOWBALLS

1 c. Oleo 1 c. chocolate chips
1 Ib. powdered sugar \ c. peanut butter
2 c. oatmeal 1 tsp. vanilla

1 c. coconut
In one large bowl mix all ingredients then roll into small
balls and roll in powdered sugar. Put in fridge and
chill until firm.

This keeps better if refrigerated at all times.

Shelley Myers

JUMBLES
1 c. shortening c. flour
1 c. sugar \ tsp. soda
2 eggs % tsp. salt

1 tsp. vanilla
Mix in order given. To this dough add nuts, raisins,
coconut or chocolate chips or a combination, may be
added. Drop by teaspoonful on greased cookie sheet. Bake
at 375 degrees for 8-10 min.
Pat Stanley

BUTTER RICHES

3/1 c. butter 1 tsp. vanilla
h c. firmly packed brown sugar 1-3/4 to 2 c. sifted
1 tbsp, sugar flour

1 unbeaten egg yolk

Cream butter, gradually add the brown and white sugar. Cream
well. Add egg yolk and vanilla. Blend in flour to form stiff
dough. Shape into balls. Place on greased cookie sheets.
Flatten with glass dipped in sugar. Bake at 350 degrees for
7 to 9 min. until golden brown. Cool and frost with mixture
of c. butter, 2» c. sifted powdered sugar, 1 tsp. vanilla
and enough cream to make it of spreading consistency.

Tammy Ohrmund
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ALMOND BARK DIP COOKIES

1 pkg. almond bark
Ritz crackers Peanut butter

Melt almond bark in double boiler. Coat Ritz crackers with
peanut butter. Top with second Ritz cracker. Dip into
almond bark to coat evenly. Place on waxed paper - let
cool. Delicious!

Barbara Shull

TELL OUR ADVERTISERS
YOU HAVE READ THEIR ADVERTISEMENT
IN THIS BOOK
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OVEN TEMPERATURE CHART

STOW .o 250 degrees - 325 degrees F.
Moderate...........cccoooiiiiiiiiii 325 degrees - 375 degrees F.
Moderate HOT.........oooiiiiiiiice e 375 degrees - 425 degrees F.
HO®T e 425 degrees - 450 degrees F.
Very HOT .o 450 degrees - 475 degrees F.

TEMPERATURES FOR BAKING FLOUR MIXTURES

FOOD TEMPERATURE TIME (Minutes)
Butter Cake, loaf - - _ _ 360 -400 degrees . . .. 40-60
Butter Cake, layer . . . 380-400degrees . . .. 20-40
Cake, angel.........cccoceee. 300 - 360 degrees . . .. b5o0-60
Cake, sponge.. 300 - 350 degrees . . .. 40-60
Cake, fruit........ .. 275 - 325 degrees . . . 3-4 hours
Cookies, thin............... 380 - 390 degrees , . .. 10-12
Cookies, molasses . . . 350-375degrees . . .. 18-20
Cream Puffs.. ... 300 - 350 degrees . . .. 45-60
Meringues..... .. 250 - 300 degrees . . .. 40-60
Pie Crust.........cccoc..... 400 - 500 degrees . . .. 20-40
CAKES

Angel... 325degrees

Sponge 325degrees

Cup..... 350degrees

Layer 375degrees

Loaf..... 350degrees

Sheet 375degrees

Pound 325degrees

PIES

Pumpkin................ 400degrees.......cccovvveiiiiciennnn. 35-45
TWO-Crust........cccocceiiienins 400degrees........ocovvieiiennenn. 25-40
Shells......iiiii 450degrees........ccovveiiiiennenn. 10-12
Meringue..........cccoeeen 300degrees........ccocvvvvviiiicncnnnn. 10-15

RULES FOR USE OF LEAVENING AGENTS

1. To 1 tsp. soda use 2'A tsp. cream of tartar, or 2 cups freshly soured milk, or
1 cup molasses.

2. In simple flour mixtures, use 2 tsp. baking powder to leaven 1 cup flour.
Reduce this amount 'A tsp. for each egg used.

3. To substitute soda and an acid for baking powder, divide the amount of
baking powder by 4. Take that as your measure of soda and add the acid
according to rule 1 above.



CAKE 8 PASTRY

GOOEY BUTTER CAKE

1st - 1 box yellow cake mix

1 egg
1 stick butter, melted

2nd - 1-8 oz. pkg. cream cheese

2 eggs
1 - 1 Ib. box powdered sugar

Mix first 3 ingredients and pat in bottom of 9x13 pan.
Mix next 3 ingredients, beat until smooth and pour on
top of cake mix in pan.

Bake 35 min. at 350 degrees. If cake jiggles in centre,
bake a little longer.

Rosemarie Hall

EASY CHOCOLATE CAKE

h c. Oleo Pinch of salt

2 eggs 1”5 c. flour

1 c. sugar 1 tsp. soda

3 tbsp, cocoa 1 c. boiling water

Dissolve soda in 1 c. boiling water. Cream shortening
and sugar. Add eggs and beat well. Add cocoa, salt and
flour alternately with water and soda mixture.

Bake in 10x12 greased and floured pan 30 min. at 350
degrees. While warm, frost with a mixture of Ib.
powdered sugar, 1 tbsp, butter, 2 tbsp, cocoa and enough
water to make of spreading consistency.

Mrs. Harold (Martha) Snyder
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< ITALIAN CREAM CAKE

mA stick margarine 1 c. buttermilk or sour milk
c. Crisco 1 tsp. vanilla
2 c. sugar tsp. butter flavouring
5 egg yolks 1 tsp. coconut flavouring
2 c. sifted flour 1 c¢. coconut
1 tsp. soda 1 c. chopped pecans
5 egg whites, stiffly beaten

Cream margarine and shortening,

add sugar, beat well. Add

egg yolks - one at a time and beat. Sift flour, with soda,
and add with milk. Add flavourings, coconut and nuts - fold

in stiffly beaten egg whites.

Bake in 3 layers or 9x13 pan, for 25 to 30 min. depending

on size of pan - at 350 degrees.

Cool and frost with follow

ing frosting, or filling for layers -

1-8 oz. pkg. cream cheese - softened

1 Ib. powdered sugar
h stick margarine, softened

Chopped pecans for topping.

Florence Gilbert

BANANA CAKE

1~ c. granulated sugar 1 ripe banana
c. butter 2 scant c. flour
2 eggs, beaten 2/3 c. sour milk
separately 1 tsp. wvanilla

4 tbsp, sour cream
1 tsp. baking soda
1 tsp. baking powder

Add above ingredients in order except egg whites. Fold
egg whites (beaten until holds a peak) last with vanilla.
Place in floured cake pan in moderate oven. When tested

toothpick will come out clean.

Kathleen Hills
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CHOCOLATE CAKE

2 c. sugar 1 c. cold water
c. shortening 3 tbsp, cocoa
2 eggs 1 c. hot water - boiling
1 tsp. salt 1 tsp. vanilla
2 tsp. soda

2N c. flour

Cream shortening and sugar together and 2 eggs - beat together
then add flour, salt, soda and cocoa alternating with 1 c.
cold water. When all done add 1 c. boiling water and then
vanilla. Pour into 9x15 cake pan. Bake at 35 to 40 min.

at 350 degrees. Test to see if done.

Dorothy Cleek

HOT APPLESAUCE CAKE

1 c. vegetable shortening 1 tsp. salt

2 c. sugar 1 tsp. cinnamon
c. hot apple sauce tsp. cloves

2 eggs % tsp. nutmeg

1 tsp. vanilla 2 c. raisins

4 c. flour 1 c. nut meats

4 tsp. soda

Heat together until hot the 2~ c. applesauce (you may use
either sweetened or unsweetened applesauce) and the 2 c.
raisins. Sift together the dry ingredients and set aside.

Cream together the shortening and sugar, add eggs and wvanilla.
Beat well. Add the hot applesauce - raisins mixture alter-
nately with the sifted dry ingredients mixing well after
each addition. Stir in nutmeats. Pour into a greased

and floured 9x13 pan. Sprinkle top of cake with granulated
sugar.

Bake in 375 degree oven for 45 min.

Mrs. James Sutton
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HARVEY WALLBANGER CAKE

1 pkg. orange cake mix

1 - 3-3/4 oz. pkg. instant vanilla pudding mix
4 eggs

\ c. salad oil

\ c. orange juice

h c. Galliano

2 tbsp. Vodka

Glaze - 1 c. powdered sugar
1 tbsp, orange juice
1 tbsp. Galliano
1 tsp. vodka

Combine all ingredients and beat \ min. at low speed and
about 5 min. med. speed. Pour in lightly oiled bundt pan
(even if Teflon lined). Bake at 350 degrees for 40-45 min.
Cool well, remove from pan and glaze.

This is a good cake for the holidays and great "make ahead"
cake as is moist and keeps well.

Barbara Stanley
PINEAPPLE PUDDING CAKE

1-9 oz. cake mix - yellow or white

8 0z. cream cheese

1-3 oz. pkg. instant pineapple pudding
2 c. milk

#2 can crushed pineapple

8 o0z. Cool Whip

Mix cake according to directions. Bake 15 to 20 min. at 350
degrees (glass pan 325 degrees).

Mix softened cream cheese with 1 pkg. instant pudding and
milk. Beat 3 or 4 min. Pour over baked cake. Top with
crushed pineapple, well drained. Top with large container
Cool Whip. Refrigerate.

Ruthella Barnard
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Tabor Manor
Care Center

Tender Loving Care Makes the Difference

Box 176, Tabor, lowa 51653

FIRST STATE BANK

Phone: 629*2855, Tabor, lowa 51653
Growing Bank in a Growing Community

Member Federal Deposit Insurance Corporation

MOORE’S FARM SUPPLY

FARMER HEADQUARTERS
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Phone: (712) 629-2825

Tabor, lowa 51653

JIM’S FOOD MART
Phone: 629-2115, Tabor, lowa

BEV’S BEAUTY SALON

Bev Howard - Lou Banatta

Phone: 629-6185, Tabor, lowa



PEACHES «N’ CREAM CAKE

3/4 c. flour
1 tsp. baking powder
h tsp. salt

3" oz. pkg. wvanilla pudding mix

3 tbsp, softened margarine
c.milk

1-29 oz. can peaches, drained

3 0z. cream cheese, softened

h c. sugar
3 tbsp, juice from fruit
1 tbsp, sugar \ tsp. cinnamon

Grease a 9" cake dish or 10" pie pan. Combine Tfirst 6
ingredients in a bowl and mix - beat 2 min. Pour into pan.
Place peaches over batter. Combine cream cheese, sugar
and fruit juice in small bowl and beat 2 min. Spoon over
fruit and batter to within 1" of edge. Mix the sugar and
cinnamon and sprinkle over top. Bake at 350 degrees for

35 min. or until done and brown.

Veda Hume
BARNEY GOOGLES

3 eggs, beaten light 1 c. sifted flour

1 c.sugar tsp. lemon flavouring
c. boiling water

2 level tsp. baking powder

Beat eggs until light, add 1 c. sugar, pour the boiling
water in slowly as you beat, sift flour and baking powder
together and add to other ingredients. Pour into 71s" x 12"
pan and bake 35 or 40 min. in 350 degree F. oven. Cool,
then cut int strips and ice with powdered sugar icing.

Roll immediately after icing each strip in ground peanuts.
A bit messy to ice but very good.

Vera Bateman
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BUTTERSCOTCH BRICKLE BARS

1-i c. sifted flour 2 tbsp, vegetable shortening
3/4 c. brown sugar, packed 1 tbsp, water
% c. soft butter tsp. salt

tsp. salt 2 c. coarsely chopped walnuts

1-6 oz. pkg. Nestles
butterscotch chips
h c. corn syrup

For cookie layer mix flour, brown sugar, butter and salt

until crumbly and press into 9x13x2 pan. Bake at 375 de-

grees F. for 10 min. Meanwhile prepare Butterscotch Brickie.

Combine in top of double boiler, butterscotch chips, corn

syrup, vegetable shortening, water and salt. Stir over hot

(not boiling) water until smooth. Stir the walnuts and

spoon over top of baked cookie layer and spread evenly.

Bake at 375 degrees F. for 8 min. Cut in bars while warm.
Rosemarie Hall

FUDGE OATMEAL BARS

1-12 oz. pkg. chocolate chips 1 tsp. vanilla

1-15 oz. can Eagle Brand 2~ c. flour
milk 1 tsp. soda

3 tbsp, butter or Oleo 1 tsp. salt

2 tsp. vanilla 3 c. oatmeal

1 c¢. margarine 2 eggs

2 c. brown sugar

Melt together in double boiler first 4 ingredients. Cream
together margarine and brown sugar - add eggs and beat

well. Sift together flour, soda, salt and add to creamed
mixture. Stir in oatmeal. Press 2/3 of oatmeal mixture
into 10x16 jelly roll pan. Spread chocolate mixture over
top. Place remainder of oatmeal mixture over the top by

teasponful.

Bake at 350 degrees for 20 to 23 min. - do not overbake.
Cool and cut into squares.

Carolyn R. Fichter
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SOFT RAISIN BARS

C. raisins 3 c. flour
1 c.shortening 1 tsp. cinnamon
1™ c. sugar 1 tsp. nutmeg
2 eggs H? tsp. soda

Boil raisins in 2 c. water for 10 min. Drain, reserving
1 c. juice. Add 1n tsp. soda to cooled juice. Cream
shortening, and sugar - add eggs and beat well.

Sift flour with cinnamon and nutmeg. Add to creamed

mixture alternately with juice. Add raisins. Pour into
10x12 cake pan. Boke at 375 degrees for 20 to 25 min. Frost
with powdered sugar icing while hot.

Mary Ellyn Greedy
LEMON BARS

Crust - 1 c. butter or margarine
% c. powdered sugar
2 c. flour

FILLING - 4 eggs, beaten
2 c. lemon juice - may use Realemon
2 C. sugar
4 tbsp, flour
1 tsp. baking powder

Mix crust well and press with fork or hands into an ungreased
9x13 pan. Bake 15-20 min. at 350 degrees. Beat together

the filling ingredients and pour over the baked crust.

Return to oven and bake at 350 degrees for 25 min. This may
be dusted while still hot, with powdered sugar or let cool
and frost with -

1J2 c. powdered sugar 2 tbsp, (or morejmilk
2 tbsp, butter 1 tsp. vanilla

Cut into small squares as these are quite rich. Nice for
a tea table.

Mrs. Doris Dugger
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PECAN TARTS

Pastry - 1 c. Oleo
3 o0z. pkg. cream cheese (3 pkg.)
1 tsp. grated orange rind
h tsp. grated lemon rind
2 c. flour

Filling - 1 c. chopped pecans
2 eggs
Ilj c. brown sugar
2 tbsp, melted butter
Pinch of salt
h tsp. wvanilla

Cream Oleo and cream cheese, add grated rinds. Add flour,
c. at a time. Work with fingers until smooth. Refri-
gerate at least 15 min. Form into balls about the size of

walnuts. Place in small tart muffin tins. Shape with
thumb to line pan. For filling, beat eggs, gradually
beat in sugar, then butter, salt and vanilla. Add pecans.
Put 1 tbsp, filling into each shell. Bake at 350 degrees
15 to 17 min. Cool before removing from pan. Makes 36.

For variety cherry pie filling may be used or prune filling
made of a mixture of 3/4 c. mashed stewed prunes, tsp.
grated lemon rind, 1 tbsp, lemon juice and enough sugar
to sweeten.

Mary Jorgenson

REFRIGERATOR LEMON PIE

1 can Eagle Brand milk 1 small container Cool Whip
1-6 oz. can frozen lemonade Graham cracker crust

Fold all ingredients together in bowl. Put in graham
cracker crust and refrigerate to set.

Mary lIda Bell

36 - Sidney, lowa



LEMONADE PIE

1 small tub Cool Whip
1 small can frozen lemonade
1 can Eagle brand milk

Mix Cool Whip, milk and thawed lemonade together. Pour
into graham cracker crust. Chill.

Loretta Rumley
FEBRUARY'S FAVOURITE PIE

Pastry for single pie crust
1 can cherry pie filling

2 eggs, beaten

3 c. sugar

\ c. melted butter - Oleo

2 tsp. lemon juice

\ tsp. vanilla c. flaked coconut

<

Fit pastry into 9" pie plate and form a high crimped edge.
Spoon cherry pie filling into unbaked crust. Bake 30 min.
at 375 degrees.

Combine remaining ingredients and carefully pour over
cherries. Return to oven and bake 25 min. or longer or
until custard is golden brown.

Leona Travis

CUSTARD PIE

(or custard pudding in baking dish)

4 eggs 1 tsp. vanilla
3 c. milk 1/8 tsp. salt
3/4 c. sugar

Beat eggs, add sugar, milk, vanilla and salt. Place over
low heat, stirring constantly. When steams shows, remove
from heat and pour into a 9" unbaked pie shell.

(continued)
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Sprinkle with nutmeg. Bake at 450 degrees for 10 min.
then at 350 degrees for 15 min. or until firm.

Daisy Hummel

FRUIT WHIP PIE

[

large Cool Whip

large can crushed pineapple
c. nuts if desired

1 can Eagle brand milk

3 tbsp, lemon juice

1 jar maraschino cherries

or 1 pt. frozen strawberries
1 can coconut

1 large banana

3 graham cracker crusts

[

Mix all the ingredients in a large bowl until the Cool
Whip is completely smooth, then pour into graham cracker
crust. Chill about 2 hrs.

Jackie Kersten
LISA’S BERRIED TREASURE PIE

1 graham cracker crust

1-8 oz. pkg. cream cheese, softened
tbsp, sugar

tbsp, milk

c. halved strawberries

envelope Dream Whip

pkg. vanilla instant pudding mix

c. milk

N N =L S )

Beat cream cheese with sugar and the 2 tbsp, milk until
smooth. Spread evenly in bottom of crust. Arrange straw-
berries on cream cheese mixture. Prepare whipped topping.
Prepare instant pudding with 1 c. milk. Fold in 1 c.
topping. Spoon over cream cheese and strawberries and chill
about 2 hrs. Garnish with remaining topping and straw-
berries.

Lisa Stanley
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OVEN TEMPERATURE CHART (Miscellaneous)

Minutes Temperatu

Custard Cup . . . 20-30 . - - - 300
Custard Casserole 45-60 . _ _ _ 300
Souffle..........cce 50-60 . _ __ 325
Timbales - - - - 3%5-45 . _ __ 300
Rice Pudding . . . ... 50-60 . . . _. 325

TABLE FOR DRIED FRUITS
Fruit Cooking Time Amount of Sugar or Honey
Apricots .. About 40 minutes % c. for each c. fruit
Figs . . . . . About 30 minutes 1 Tbsp, for each c. fruit
Peaches . . . . About 45 minutes % c. for each c. fruit
Prunes . . . . About 45 minutes 2 Tbsp, for each c. fruit

RULES FOR WHIPPING CREAM

Chill the cream, bowl and beater in a refrigerator for at least 2 hours.
Beat until it is fairly stiff.

If cream is beaten until it is warmer than 45 degrees, it will turn to butter.

Should cream start to turn buttery, whip in 2 or 3 more tablespoonfuls
of cold milk.

If you wish the cream to keep stiff for a day or two, add one teaspoon
gelatine soaked in one tablespoon cold water. Dissolve the gelatine over
hot water; allow to cool to the consistency of egg white before adding to
the cream and whipping.

Use medium speed when whipping cream with an electric beater.

Cream, when whipped, almost doubles in bulk.

SUBSTITUTES FOR WHIPPING CREAM

1. Use light cream or cereal cream after allowing it to stand undisturbed for 48

hours in the refrigerator. Whip as you would whipping cream.

2. Prepare cream as given above. Soak 1 teaspoon gelatine in 2 tablespoons
cold water and dissolve over hot water. Allow to cool; then add to the

cream and whip.

3. Use evaporated milk. Milk prepared with gelatine holds up better and long-
er, but it may be more convenient to chill it on occasion. Chill 12 hours.

Use medium speed on the electric beater when whipping.

4. Combine equal parts of dry milk powder with water. Beat with beater at
medium speed. Add V/2 teaspoons lemon juice to each cupful of this mix-

ture, if a more stable foam is desired.



DESSERTS

YUM YUM TORTE

1% c. flour 3/4 c. margarine or butter
1/3 c. brown sugar c. chopped nuts

Filling - 8 o0z. cream cheese
1 c. powdered sugar
1 tsp. vanilla

Topping - 1 can blueberry pie filling

Mix flour, brown sugar, butter and nuts, spread in 9x13
pan. Bake at 400 degrees for 10-15 min. Let cool.

Cream fTilling ingredients by hand. Beat 2 envelopes Dream
Whip according to directions on pkg. Fold in cheese mixture
pour over cool crust. Allow to set before putting on
topping. Spread topping lightly over top. Refrigerate.
Should set overnight or all day anyway.

Leona Travis
RAINBOW LAYERED DESSERT CAKE

I-10"angel cake
1 pkg. each lime, orange and strawberry Jello
1-10 oz. pkg. frozen strawberries partially thawed
1-10 oz. pkg. frozen blueberries, partially thawed
1 can mandarin oranges, drained
1 gal. vanilla ice cream

slightly softened

Tear cake and divide into thirds. Place in 3 bowls and
sprinkle dry Jello over pieces. Toss cake lightly until
pieces are coated with Jello crystals. Place strawberry
cake pieces into the bottom of a 10" tube pan. Spread
on strawberries and spoon over 1/3 of ice cream. Repeat
layers with lime cake pieces and blueberries next and
finishing with the orange layers. Freeze until firm, un-
mold, slice and serve. Dessert is better if pieces are
allowed to thaw slightly before eating.

Brenda Loewe
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FROZEN DESSERT

can fruit pie filling

can crushed pineapple, drained - #2 can or 16 oz.
can sweetened condensed milk

large carton Cool Whip

Nuts if desired

=

Mix altogether. Put layer of graham cracker crumbs on bottom
of 9x13 pan. Pour mixture over, cover with a layer of
crumbs. Freeze.

Take out of freezer 3 or 4 hrs. before serving and put

in fridge. This can be made ahead and kept in freezer a
long time. It can be put in 2 smaller pans. Cherry, straw-
berry or apricot pie filling is delicious in this.

Mrs. Bernard Springer

CHOCOLATE PEACH ICE CREAM

1 sg. chocolate 2 Cc. cream
2/3 c. sugar c. chopped pecans
2 tbsp, hot water 1 tsp. wvanilla

Pinch of salt

Melt chocolate, add 2/3 c. sugar and 2 tbsp, hot water.
Cook until glossy. Add cream gradually, add pecans, freeze
in tray in fridge or double recipe and freeze in ice cream
freezer.

Adelaide Wahling
DREAM CAKE

16 graham crackers, rolled fine - 8 double
3/4 c. chopped pecan meats

1 Ib. powdered sugar

\ Ib. butter, soft but not melted

1 pt. whipping cream, (Dream Whip)

small bottle maraschino cherries

#3 can crushed pineapple, drained well
eggs, separated

e

Put \ crumbs in bottom of dish - about 12x8. Cream butter,
beat in sugar and add egg yolks one at a time. Continue
beating and fold in stiffly beaten egg whites. Spread over
(continued)
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crumbs in dish. Whip pt. cream and spread over creamed
mixture. Mix pineapple, nuts and chopped cherries and
spread over whipped cream. Whip other \ pt. cream and
spread over fruit. Sprinkle rest of crumbs on top of
cream. Cover with waxed paper and chill 24 hrs.

Catherine Holmes

CREAM PUFFS

1 c. cold water 2 c. sweet milk

\ c. shortening 2 c. sugar

1 c. flour 2 egg yolks

4 eggs 6 rounded tbsp, flour
1 tsp. vanilla

Bring water to boil and add shortening. While boiling add
1 c¢. flour and stir briskly until batter is thick and
smooth. Let cool and beat in 4 eggs, one at a time. Bake
in hot oven for 40 min. Drop on cookie sheet.

Combine milk, sugar and flour and cook until thick. Pour
over beaten egg yolks, mix well and return to stove and
cook until thick. Add vanilla - when cool - cut side of
puff and put filling in with spoon.

Catherine Holmes
TOFFEE REFRIGERATOR DESSERT

2 c. finely crushed graham cracker crumbs
1 c. soda cracker crumbs
c. Oleo, melted
2 pkg. instant lemon pudding
1 c. milk
1 gt. vanilla ice cream, softened
1-4n2 oz. carton Cool Whip
2 Heath candy bars

CRUST - mix graham cracker crumbs, soda cracker crumbs
and Oleo and pat in bottom of 9x13 dish. Reserve 1/3
crumbs for topping.

(continued)
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Prepare vanilla pudding mix using 1 c. milk. Blend
softened ice cream and Cool Whip into pudding until smooth.
Pour over crumbs in dish. Refrigerate until firm. Sprinkle
remaining crumbs over top. Sprinkle crushed Heath candy
bars over all and refrigerate until ready to serve.

Virginia Harrington
HOMEMADE ICE CREAM

5 eggs, beat well

2 c. sugar

3 c. whole milk

2 cans Pet milk - 13 fl. o0z. each

1 large pkg. vanilla instant pudding
1 tbsp, vanilla
1 tsp. lemon flavouring

Mix well together, put in freezer can container. Add whole
milk to Ffill line. Freeze. Makes 1” gal. ice cream.

Maxine Myers
HOMEMADE ICE CREAM
5 eggs, beaten slightly \ tsp. lemon extract
2 c. sugar \ gal. milk
Dash of salt 1 tsp. vanilla

2 pts. half and half

Beat eggs and add sugar, salt and rest of ingredients. Stir
well and put in gallon freezer. Freeze and serve.

Mrs. Sharon Sheldon

OLD FASHIONED APPLE DUMPLINGS

Jy c. firmly packed brown sugar 1 tsp. salt

\ stick margarine, Oleo 2/3 c. margarine

h tsp. ground cinnamon 6 or 7 tbsp, ice water
\ tsp. ground allspice 6 large baking apples
\ tsp. ground nutmeg pared and cored

2 c.unsifted flour 6 tbsp, marmalade

(continued)
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In small bowl combine brown sugar, c. softened margarine,
cinnamon, allspice and nutmeg. Blend thoroughly, set aside.

Measure flour and salt into a bowl. Cut in 2/3 c. margarine
with pastry blender or 2 knives until a coarse mixture.

Stir in ice water - mix well. On lightly floured board roll
out dough to a 14x21 rectangle cut into 7" squares. Place

an apple in centre of each square - spoon 1 tbsp, marmalade
in the centre of each apple. Spread brown sugar on sides of
apple. Bring up corners of dough to meet in centre of

apple. Seal well. Place in large shallow baking dish. Bake
at 350 degrees for about 1 hr. or until done. May serve with
a sauce if desired.

Ruth Jorgenson

DELORES' ICE CREAM

3 c. sugar 3 c. half and half
2 soup spoons cornstarch 1 c. thick cream

5 or 6 soup spoons cocoa 3 tsp. vanilla

3 eggs, beaten

1 gt. milk

Mix sugar, cornstarch, cocoa and salt in top of double boiler.
Add milk and eggs. Cook and stir until it coats spoon.

Cool. Add half and half, cream and vanilla. Pour into
freezer, adding milk to fTill freezer 3/4 full.

Freeze. When packing, pour off all the water and ice.
Add new ice - then layer of salt, then ice alternately,
for vanilla ice cream, leave out cocoa and reduce sugar to
2h c.

Mrs. Harold (Martha) Snyder

PRETZEL DESSERT

3 tbsp, sugar 1-6 oz. pkg. strawberry gelatin
2 c. crushed pretzels (not fine) 2~ c¢. boiling water

3/4 c. margarine, melted 1-10 oz. pkg. frozen

\ c. powdered sugar strawberries

1 pkg. whipped topping mix 2 c. miniature marsh-

or 2 c. redi-mix mallows

1-8 oz. pkg. cream cheese

(continued)
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Mix First 3 ingredients in 9x13 pan. Bake 15 min. in 350
degree oven (will look bubbly). Set aside to cool.

Cream softened cheese, add powdered sugar. Prepare whipped
topping according to directions and fold into cheese and
sugar mixture. Fold in marshmallows, spread over baked
layer. Dissolve gelatin in water, stir in strawberries,
chill until slightly thickened. Spread over first layer.

Velta Gardner
STRAWBERRY DESSERT

Layer 1 - 1 c. flour

\ c. Oleo c. crushed pecans
Layer 2 - 8 oz. cream cheese

1 c. powdered sugar

1 c. Cool Whip
Layer 3 - C. sugar

1
2 tbsp, cornstarch

1 c. water

3 tbsp, strawberry gelatin

1 tsp. strawberry flavouring
Fresh strawberries

LAYER 1 - mix ingredients and press in bottom of 9" square
pan. Bake 15 min. or until brown in 350 degree oven.

LAYER 2 - mix ingredients together and spread over cooled
first layer.

LAYER 3 - mix sugar and cornstarch. Blend in water. Cook
over med. heat until thick. Add strawberry gelatin and
flavouring. When cooled, spread over layer #2 on which fresh
strawberries have been placed.

Use this 3rd layer in a baked 9" pie shell for a delicious
Strawberry Glaze Pie.

Donna Ridnour
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DATE PUDDING

Beat 2 eggs
1 c. sugar
c. milk

2/3 c. flour

2 tsp. baking powder

1 tsp. vanilla

1 c. dates - 1 c. pecans

Beat all together - pour in cup of dates and cup of pecans.
Pour into greased and floured 9x9 pan and bake at 350
degrees for 30 min.

Louise Patter
PASTEL MINT REFRIGERATOR DESSERT

32 Oreo cookies, crushed

1 pt. whipping cream

1 c. small after dinner mints

2 c. pastel miniature marshmallows

Put b of crumbs in a 9x13 pan. Whip cream, add other ingre-
dients. Spread on crumbs. Add remaining crumbs over top.

Refrigerate 2 days. This is colourful and handy because it
can be made 2 days in advance.

Dorothy Stewart

BUTTER PECAN DESSERT

1 c. flour of 9 oz. container Cool Whip

2 tbsp, sugar 3" 0z. butter pecan instant
c. Oleo pudding

h c. ground nuts c. milk

8 0z. pkg. cream cheese
2/3 c. powdered sugar

Mix flour, sugar, Oleo and nuts. Place in 9x13 pan. Bake

15 min. at 350 degrees. Let cool - cream together the cream
cheese and powdered sugar. Add Cool Whip. Place this layer
on top of first. As top layer, mix the pudding and milk as

directed on pkg. Pistachio pudding may be used for variety.

Twila Mather



LEMONY DELIGHT

1 envelope Knox gelatin \ tsp. lemon rind

\ c. cold water 1 c. marshmallow cream

3 beaten egg yolks 3 stiffly beaten egg whites
c. white sugar \ c. white sugar

\ tsp. salt 2 c. Cool Whip
c. lemon juice 1 c. chopped nut meats

Soften gelatin in cold water, Place egg yolks, sugar, salt,
lemon juice and rind in top of double boiler. Cook until
slightly thick, stirring constantly, Remove from heat. Add
gelatin and marshmallow cream. Chill until slightly
thickened, fold in egg whites beaten with \ c. sugar. Pour
into 9x9 pan. When set, top with Cool Whip and nut meats.

Pat Claiborne
SHERBET DESSERT

gal. sherbet
1 large container Cool Whip Graham cracker crumbs

Melt sherbet to. mixing consistency. Mix in Cool Whip. Pour
into one 13x9 pan or two 8x8 pans lined with graham cracker
crumbs. If you mix cracker crumbs with melted butter, line
bottom of pan, put in fridge while mixing other ingredients.
This keeps in fridge for several days or can be frozen to
be used later.

Lorena Z. Hall
RHUBARB DESSERT

5 tbsp, powdered sugar 1 tsp. baking powder
c. margarine or butter 2 c. rhubarb, chopped

1 c. flour 15 c. sugar
Mix in bowl - 1/8 tsp. salt
2 eggs 1 tsp. vanilla

% c. flour

Mix and press in 9" square pan the first 3 ingredients. Bake
15 min. at 350 degrees F. Remove from oven. Mix next 7
ingredients and pour over crust and bake at 350 degrees F.
for 35 min. Serve with whipped cream, ice cream or whipped

topping.
Pauline Winkler
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CANDY THERMOMETER HINTS

To check candy thermometer accuracy, let stand 10 minutes in boiling
water. Thermometer should read 212 degrees; if there is any variation,
subtract or add to make the same degree of allowance in testing candy.

Thread . . . 230 - 234 degrees
Soft ball . . 234 - 238 degrees
Medium ball 238 - 244 degrees
Firm ball . . 244 - 248 degrees
Hard ball . . 248 - 254 degrees
Very hard ball 254 - 265 degrees
Light crack 265 - 285 degrees
Hard crack . . 290 - 300 degrees
Carmelized Sugar 310 - 338 degrees

TEMPERATURES IN CANDY MAKING

Fudge, opera creams, penuche

and cream candies . . . . 234 - 236 degrees, soft ball
Fondants (mints, €tC.)........cccoceviiiiiiinnnnne 238 - 240 degrees, soft ball
Marshallows................. .. 238 - 240 degrees, medium ball
Caramel mixtures... .. 246 - 252 degrees, firm ball
TaffieS..ooe s 265 - 270 degrees, hard ball
BUttersCotCh........cccooeieeeeiieeee e, 290 - 300 degrees, crack
BrittleS.. ..o 300 - 310 degrees, hard crack

BOILED FROSTINGS

1 egg white to 1 c. sugar — 238 - 242 degrees, soft ball or thread
2 egg whites to 1 c. sugar — 244 - 248 degrees, soft ball or thread
3 egg whites to 1 c. sugar — 254 - 260 degrees, firm ball or long thread



CANDY JELLY & PRESERVES

REFRIGERATOR FUDGE

2™ c. sugar

2-6 oz. pkg. chocolate chips

1 c. chopped nuts

3/4 c. evaporated milk 2 tbsp, butter
1/3 c. white corn syrup 1 tsp. vanilla

Combine sugar and milk in heavy sauce pan. Cook over med.
heat, stirring constantly until mixture boils. Reduce heat
and continue cooking for 10 min. stirring constantly to
prevent scorching. Remove from heat and immediately add
chocolate chips, syrup, butter and vanilla. Stir well

until chocolate has melted and fudge is smooth and creamy.
Add nuts or coconut and mix just until blended. Immediately
pour into buttered 8" pan. Surface will set rapidly,

so spread quickly with a spatula to give a rippled shiny
top. Chill until firm. Makes about 2~ Ib.

Lexie M. Richards
PEANUT CLUSTERS

1 pkg. chocolate almond bark

1 large pkg. chocolate chips - dark milk or semi-sweet

1 large pkg. salted peanuts
Melt almond bark and chocolate chips together - being very
careful to not use intense heat. When thoroughly melted,
blend together well. Add peanuts, stir well. Drop from
spoon onto waxed paper, allow to cool.

Betty Ross Roberts

PEANUT BRITTLE

1 c. syrup 2 tbsp, butter
2 c. sugar 2 tsp. soda
h c. water \ tsp. salt
1 sack raw peanuts 2 tsp. vanilla

(continued)
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Boil first 3 ingredients until 230 degrees then add sack
of raw peanuts and cook to 300 degrees- Add 2 tbsp, butter,
2 tsp. soda, tsp. salt and 2 tsp. vanilla.

Stir and pour out on cookie sheet. Let stand and harden
and then break in pieces.

Dorothy Cleak
FREEZER STRAWBERRY JAM
2 c. crushed strawberries
4 c. sugar
2 tbsp, lemon juice 1 box Sure-jell
Yield - 5" c. jam.
Completely crush one layer at a time, fully ripe strawberries.
Thoroughly mix sugar into fruit - let stand 10 min. Mix
3/4 c. water and sure-jell in sauce pan. Bring to boil and
boil 1 min., stirring constantly. Stir into fruit.
Continue stirring 3 min. Ladle quickly into containers.
Cover at once with lids. Set at room temp. (24 hrs.).

Store in freezer.

Adelaide Wahling
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TIME TABLE FOR COOKING CEREALS

CEREAL QUANTITY SALT WATER
Cracked Wheat 1 cup 1 tsp. 3c.
Farina 1 cup 1 tsp. 4 c.
Macaroni 1 cup 1 tsp. 4 c.
Oatmeal 1 cup 1 tsp. 4c.
Rice 1 cup 1 tsp. 8c.
Rolled Oats 1 cup 1 tsp. 2>4 c.
Buckwheat 1 cup 1 tsp. 4-6 cups
Cornmeal 1 cup 1 tsp. 4 c.

TIME
2 hrs.

30 mins.
25 mins.
30 mins.
40 mins.
30 mins.
40 mins.
30 mins.

FRIED FOOD TIME TABLE
TEMP, of FAT

Croquettes of cooked Food

uncooked food....370......ce... I

Doughnuts
FrITEE IS e s
French Fried Potatoes.

Vegetable rings

Small Fish..

AMOUNT WHEN COOKED

3 cups

3M cups
2*4 cups

3 cups

4 cups

2 2/3 cups
3 cups

3 cups

TIME in MINUTES

375-385 _ _ _ 2to 4
5to 6
375 - - = 2to 3
3651375 _ _ _ 2to5
370 - - = 5to7
390 1to IM
375 - 380 2to 3
375 - - - 1to2
375 - 385 . 2to 5

APPROXIMATE EQUIVALENTS OR SUBSTITUTIONS
IN BAKING AND COOKING

1 tsp. baking powder

*4 tsp. soda and

tsp. cream of tartar

7/8 cup or 1 cup less 2 Tbsp, all purpose flour

1 cup sweet milk + 1 tbsp, lemon juice or vinegar

1 cup cake flour L]

1 square chocolate « 3 Tbsp, cocoa plus IMi tsp. fat
1 cup thin cream (18 * 20%) = 7/8 cup milk plus 3 Tbsp, fat
1 cup heavy cream (36 - 40% fat) = 4 cup milk plus 1/3 cup fat

1 cup sour or butter milk =

11/3 cups firmly packed brown sugar ®m 1 cup granulated sugar

1 lemon 3 3 to 4 Tbsp, juice

Grated rind of 1 lemon - IMi tsp. juice

1 orange = 6 to 8 Tbsp, juice

12 to 14 egg yolks = 1cup

8 to 10 egg whites B 1cup

I Tbsp, cornstarch - 2 Tbsp, flour (when thickening)
9 coarsely crumbled graham wafers = 1cup

11 finely crumbled graham wafers » 1 cup

7 coarsely crumbled salt crackers = 1lcup

9 finely crushed salt crackers = lcup

1 cup evaporated milk & Va cup water 3 1 cup milk

CONTENTS OF STANDARD CANS

Picnic . 114 cups
No. 300 . 1% cups
No. 1 Tall 2 cups
No. 303 . 2 cups

No.2 . . 2¥a cups

No.
No.
No.
No.

3*4 cups

4 cups

7 1/3 cups
13 cups



MISCELLANEOUS

CORNED BEEF SANDWICHES

1 can corned beef

1-8 oz. carton sour cream - thin with 1 tbsp. milk
1 pkg. onion mix

Put on buns and wrap in foil. Put in 350 degree oven for
20-30 min. These can be wrapped and put in freezer as they
freeze well.

Mrs. Sharon Sheldon

7-UP FRUIT PUNCH

3 qgts. unsweetened pineapple juice

1-6 oz. can frozen lemon juice diluted as directed
1-6 oz. can frozen orange juice, diluted as directed
5-16 oz. bottles 7-up

h c. sugar

1 c. mint leaves, opt.

1 pt. frozen strawberries

lemon or lime slices

Combine fruit juices, sugar and mint leaves. Chill thoroughly.
Just before serving, add 7-up and strawberries. Pour over
large chunk of ice or ice ring in punch bowl. Float thin
slices of lemon or lime. Serves 50 c.

Mary Jorgenson

POPCORN CAKE

Roaster of popped corn cube butter or margarine
2 c. white sugar 1 tsp. vinegar
1 c. white syrup 1 tsp. baking soda

Pop corn and take out hulls (salt corn when you pop it).
Cook sugar, syrup, butter and vinegar until forms soft ball.
Remove from heat, add baking soda and stir until foamy, then

(continued)
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pour over popped corn and mix well., Pour into buttered cake
pan. Cut into squares and serve. (saves time making popcorn
balls and eats just as well.)

Kathleen Hills
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TEA REFRESHMENTS for 300 people:

12 large sandwich loaves, sliced lengthwise (6 white & 6 brown).

FILLINGS FOR FANCY SANDWICHES - Ribbon & Rolled:

4 doz. eggs — hard boil, make filling with salad dressing and seasoning.

4 tins Klik or 1 Ib. of ham or bologna — Mix with salad dressing and dills,
chopped or sweet relish. This can be used for rolled sandwiches or
ribbon type with egg using alternate layers of white and brown bread.

1/? Ibs. white cream cheese — Mix with salad dressing. Spread on bread.
Sprinkle with chopped maraschino cherries. Make in rolls. Takes 1-12
0z. jar red cherries and | - 6 0z. green.

1/? Ibs. Velveeta — Mix with salad dressing. Make in rolls with olive (takes
about 4 per slice) or dill slices.

3 tins shrimp — Mix with salad dressing. Roll.

2 large tins salmon — Mix with chopped celery, salad dressing and seasoning.
Roll centred with dill.

These should be tightly rolled in wax paper and refrigerated till cut. These
amounts will make 800 sandwiches allowing 2 - 3 per person.

DAINTIES for 300 people:

3 per person usually allowed. 25 persons supplying 3 dozen each sould be
sufficient if a group project.

Also required: 2 Ibs. tea
3 Ibs. sugar cubes
3 gts. creamilk
Vi gallon sweet pickles
'/2 gallon dills



SUPPER QUANTITY COOKING

BAKED BEANS FOR 100:

8 gts. dry beans 4 Ibs. salt pork
20 gts. salad 20 doz. rolls

4 Ibs. butter 20 pies

4 gts. cream 2 Ibs. coffee

HASH SUPPER FOR 100:

40 Ibs. corned beef 5 qts. salad dressing
32 gts. potatoes 4 |bs. butter
20 doz. rolls 2 Ibs. coffee
20 gts. chopped cabbage 4 gts. cream

CABBAGE SALAD FOR 175:

20 Ibs. cabbage 4 large cans crushed
VI2 gts. salad dressing pineapple
2 bunches carrots

HAM SUPPER FOR 225:

48 Ibs. canned ham 45 qgts. strawberries

24 potato salads (solicited) 6 pkgs. Bisquick (mixed
48 pkgs, peas (1 Ib.) re directions for

5 Ibs. coffee shortcake)

9 gts. cream 6 qts. heavy cream

BRAISED BEEF FOR 200:

65 Ibs. stew beef Harvard beets
60 Ibs. potatoes 40 Ibs. turnips
36 pies 2 Ibs. cheese

TURKEY DINNER FOR 250:

7 turkeys 75 Ibs. potatoes
75 Ibs. butternut squash 10 bunches celery
20 large cranberry rings 44 pies

CHICKEN SHORTCAKE FOR 135:

60 Ibs. chicken 3 large pkg. Bisquick
30 pkgs, frozen peas 17 pkgs. Flakon corn mix
12 cans cranberry sauce 2 bunches celery
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Homemaker book publications rank in the “top 10” on the North American
Hobby List and are extremely saleable; they are probably the easiest way for
an organization to raise those ever needed $ dollars $ for the prestige
continuance of their many projects and charities.

Gateway Publishing Co. Ltd., 811 Pandora Ave. West, Box 220 Transcona
P.O., Winnipeg, Manitoba R2C 279, Canada is well known throughout
Canada and the United States for our many and diversified specialty
publications such as Personalized (localized) Recipe Books, Gateway
Gleanings for the Homemaker, School Memories, Town or Activity
Brochures, Homemakers Guide and Recipe File, Housekeeping Tips N’
Tricks, Personal Hockey Memories / Personal Baseball Memories and our
highly regarded Community Activity (Birthday) Calendar.

Ifyou know of, or belong to, an organization or club that would want a
project that could generate an automatic profit, without risk or invest-
ment, send in postage-paid card.

(Please See Other Side)

PLEASE CUT OUT AND MAIL CARD FOR INFORMATION

Date

Please Send Details About How An Organization Could Have

Published

(Project(s) Desired)

O At No-Risk, No-Investment O Other Fund Raising Ideas

The Information Should Go To: Mr., Mrs., Ms., Miss

of

Town State or Province

Organization Is

of

Town State or Province

My Name Is of

Town State or Province
Phone
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We Have Expanded

Over the Years we have had numerous requests to expand our Fund
Raising Ideas to other lines besides Publications. We are now happy to say
we have done this. We have several items we have test marketed with great
success and have now made these available to your organization. If you
would like this information please check Reply Card [ Other Fund Raising

Ideas.

Business
Reply Mail
No Postage Stamp

Necessary if mailed
in Canada

Postage will be paid by

GATEWAY PUBLISHING CO. LTD.
811 Pandora Avenue West,
Box 220 Transcona P.O.
Winnipeg, Manitoba R2C 979

Canada
100M+





