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KITCHEN measures

3 tsp. 1 Tbsp.

2 Tbsp. J fluid oz

4 Tbsp. 1/4 CUp

6 Tbsp. e 1328 cup

8 Tbsp. --1 2 cup

16 Tbsp. 1 cup

1 cup 8 fluid ounces

2 cups 1 pint

2 pints 1 gt

4 qts 1 gal>

11 qts 1 peck

4 pks 1 bu.

16 - 1 ib.

2 c. liquid 1 Ib.

4 c. flour 1 Ib.

2 c. granulated sugar----------- 1 1Ib.

2 2/3 c. brown sugar----------- 1 Ib.

3 1/2 c. powdered sugar-----1 Ib.

2 c. butter 1 Ib.

2 c. solid meat------—-----------m-mm- 1 Ib.

1 Ib. brick butter------------------ 2 cups

9 medium sized eggs------------- 1 Ib.

4 Tbsp, floUr---:i----—--omememmmee 1 oz.

2 tsp. butter or salt-------- 1 oz.

1 oz. chocolate-------------------- 1/4 c. cocoa

1 sq. bitter chocolate--------- 1 oz.

1 peck tomatoes-------------------- 15 pounds

MEASURE ABBREVIATIONS

Teaspoon Fomeen tsp
Tablespoon Tbsp.
Ounce oz
Cup c
Pint pt.
Quart qt
Gallon - gal
Peck pk _
Bushel bu.
Pound-----------mm-meommemm oo e Ib

Square su



APPETIZERS, RELISHES, GARNISHES

TO CAN STRING BEANS Mrs. Edward Paulson

Take 2 gal. of beans ready to cook and 3 4 c. vinegar,
1/2 c. salt and 1/2 c. sugar. Cover with water and cook
1/2 hour from the time they start to boil. Have jars ready
and lids hot, then can.

When ready to use, drain water off, and cook until
done.

PICKLED PEACHES

7 c. sugar 1 pt. vinegar
1 pt. water

Put in a kettle and boil 20 minutes and add fruit. To
each quart jar of peaches add:

3 whole cloves 3 small sticks cinnamon
CRISP SLICED PICKLES Eleanore Paulson
1l gal. 4 or 5 inch cucumbers 1 tsp. mustard seed

1 c. salt ' I Tbsp, alum

1 tsp. ginger 1 gt. vinegar

5 c. sugar 1 tsp; celery seed

Slice cucumbers very thin - do not remove peeling.
Cover with water to which salt has been added. Let stand
for 7 days, stirring each day. On the 8th day drain and
rinse. Cover with boiling water and alum. Bring to a
boil, drain, and rinse. Cover with boiling water and gin-
ger. Let stand 2 hours. Drain and cover with vinegar,
sugar, celery seed and mustard seed. Bring to a boil.
Pack and seal.

SWEET PICKLES (14 DAY) June Wiepert
1st day:
6 gts. small cucumbers 3’or 4 qgts. water

1 1/2 c. pickling salt

Scrub cucumbers and put in crock. Pour brine of wa-
ter and salt over cucumbers (cold). Weight down, cover
and let stand | week.
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SWEET PICKLES (Continued)
8th day:

Drain pickles. Pour ! gallon boiling water over them.
Cover and let stand.

9th day:

Drain pickles. Dissolve | Tbsp, of alum in | gallon of
boiling water. Pour over pickles as before. Let stand.

10th day;

Dram pickles. Pour ! gallon boiling water over them.
Let stand.

11th day:
Drain pickles. Prepare syrup of:
2 gts. vinegar (brown 4 c. sugar
vinegar) any desired spices (dill
and celery seed are good
or mixed pickling spices)
Boil syrup 2 minutes. Pour over pickles and let stand.

12th day:

Drain pickles. Bring syrup to boil, adding to it 1 c.
sugar. Pour over pickles and let stand overnight.

13th day;
Same as 12th day.
14th day:

Drain pickles and pack in hot sterilized jars. Heat
syrup and pour over pickles. Seal at once.

Makes about 6 quarts.

PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK
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SOUPS  SALADS



QUANTITY SERVINGS FOR FIFTY

Juice for Cocktail 6 1/2 quarts
Lemons for lemonade 6 dozen
Peas, No. 2 1:2 can 10 to 12
Potatoes, white, creamed- - - 16 pounds
buttered, whole----—--—----m-- 20 pounds
au Gratin (with 4 c. medium -- 15 pounds
sauce and 1 Ib. cheese)
Potato Salad 12 pounds, 2 dozen

eggs, 2 bunches cel-
ery, pickle, 4 green
peppers, mayonnaise &
seasoning to taste.

Potatoes, sweet, souffle 16 pounds
candied 18 to 20 pounds
Cabbage Salad, slaw--------—------m-memeee - — 8 pounds, 2 bunches

carrots, 1 bunch of
celery, dressing
Cabbage-Apple Salad 6 pounds cabbage
1/2 dozen apples,
2 boxes raisins &

nuts
Rice 3 pounds
Grits 2 1/2 pounds
Fresh Tomatoes 10 pounds
Rolls 15 dozen or 6 yeast
cakes made in rolls
Beef Roast 18 to 20 pounds
Meat Cakes, ground meat-------------------- 16 to 18 pounds
Meat Loaf - 12 to 15 pounds
Fresh Ham 20 to 25 pounds
tenderized 17 to 20 pounds
Sausage 16 pounds
Chicken, dressed, creamed------------------ 15 to 18 pounds
baked 25 to 30 pounds
Turkey, dressed and drawn------------------- 22 to 25 pounds
Chicken Stew 4 hens weighing 5
pounds or more
Brunswick Stew 14 pounds beef, 3

pounds lean pork,
1 fowl, 7 cans to-
matoes, 4 cans of
corn
Ice Cream-- 2 gallons of bulk
Coffee- -- 1 pound




SOUPS, SALADS, VEGETABLES

CARROT RING Mrs. C. H. Juhl

Cook 10 medium sized carrots in salted water or 1 qt.
canned carrots. Drain and mash. Then add:

1 c. milk 1 c. bread crumbs
1 diced onion 3 eggs, beaten
1/4 c. butter salt and pepper

Pour in greased ring mold and bake 1/2 hour. Unmold
and fill center with creamed peas.

BOILED SALAD DRESSING Mrs. FR. Kreutz
1 tsp. salt 2 Tbsp, sugar

l Tbsp, flour 1 tsp. mustard

a little pepper 2 egg yolks

1/4 c. vinegar 3/4 c. milk

Add beaten eggs to dry ingredients, stir in vinegar and
milk. Cook until thick. This is nice for potato salad.

ONION DRESSING Juanita Swanson
1 c. (Mazola) oil 1/2 c. sugar

1 tsp. mustard 4 Tbsp, vinegar

1 tsp. celery seed 1 tsp. paprika

3 Tbsp, onion juice 1 tsp. salt

Mix dry ingredients with onion juice, then add vinegar
and oil alternately and beat hard.

FROZEN PINEAPPLE AND FRUIT SALAD
Bertha Giese

1 pkg. cream cheese 1/4 Ib. soft marshmallows
2 Tbsp, mayonnaise 1 #2 can sliced pineapple
pinch of salt | #2 can fruit cocktail

1/2 pt. heavy cream 16 maraschino cherries

Work in 2 Tbsp, mayonnaise with 1| pkg. cream cheese,
adding a pinch of salt. Whip 1/2 pt. cream and add 1/4 Ib.
marshmallows cut in small pieces. Combine and add cut
up pineapple, fruit cocktail all well drained, and cherries.
Put in ice cube tray and freeze until firm - overnight if
possible.
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DIVINITY OR COTTAGE CHEESE SALAD

| jello - dissolve in 1 c.
and ! tsp. salt. When cool,

1/2 c. nuts
1/2 Ib. cottage cheese

PINEAPPLE FLUFF SALAD
Dissolve 1 pkg. lime jello
and jell slightly.
Whip 1 c.

cream (not too stiff).

Luella Moranville

hot water with 2 Tbsp,
add:

sugar

crushed pineapple
cream whipped with

1
1
2 Tbsp, salad dressing

C.
C.
T

Mrs. Allyn Christensen

in 3/4 c. hot water. Cool

Mix: 1/3 oz. pkg.

Philadelphia cream cheese (room temperature) with the

whipped cream.
Add:

1 c. crushed pineapple

Now add jello.
BREATH OF SPRING SALAD

1 can of peas

3 Tbsp, vinegar
1/8 tsp. pepper
1 tsp. salt

Put in mold or pan.

1/2 c. chopped nuts
pinch of salt

Serves 6.
Dorothy Giese
1 tsp. grated onion

1 pkg. lemon gelatin

1 c. shredded cabbage
1/2 c. shredded carrots

Drain peas, measure liquid and add water to make

13/4 cups of liquid in all.
vinegar, salt,
until syrupy; add vegetables.
chill. Serves 6.

24 HOUR SALAD

pepper and onion.

Heat this to a boil with the

Stir in gelatin. Chill
Pour into an oiled mold;

Mrs. C. H. Juhl

2 eggs, beaten 4 Tbsp, lemon juice
4 Tbsp, sugar
Cook until custard. Remove from heat and add 2 Tbsp,
butter. Cool.
1 c. peaches, sliced 2 oranges, sliced
1 large can sliced pineapple 2 c. marshmallows, cut up
Drain fruit well. Whip 1/2 pt. cream. Add to cooled
-4- Ogden, lowa.



INTERNATIONAL
HARVESTER

WILTSE & MEARS, INC.

McCORMICK - SALES & SERVICE

CHRYSLER PLYMOUTH

OGDEN,

PHONE 27

GRAND JUNCTION, IOWA

DANILSON GRAIN CO.

Carl Danilson, Prop.

GRAIN, FEED, SEED, COAL, FERTILIZER

Phone 3 : Ogden, lowa
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Milligan Lumber Company

Ogden, lowa

PHONK 385

S. HANSON
LUMBER COMPANY

PRESSURE HYDRATED DOLOMITIC LIME BOXHOLM, 1OWA
FOR
FINISH LIME——MASON'S LIME

BUILDING MATERIAL

PHONE 48

VIPOND'S FUNERAL HOME

and fJaTnitaie Stoxe

GRAND JUNCTION, IOWA

O. O. VIPOND, DIRECTOR PHONE 3-86

Whitehill Implement Co.
Phone 193

Grand Junction, lowa

OGDEN, IOWA



24 HOUR SALAD (Continued)
custard mixture. Stir all together and set in cool place.
CINNAMON APPLES Mrs. Fr. Kreutz

6 med. sized Jonathan apples 2 c. water
1/2 c. red cinnamon candies 3/4 c. sugar

Cook candy and sugar in water until dissolved. Add
whole apples which have been peeled and cored and cook
slowly until tender. Remove from syrup carefully. Chill.
You may fill center with cottage cheese and chopped nuts,
or dates chopped fine with a little pineapple or celery and
pineapple with a little dressing.

This is fine for Christmas decoration when served on
a lettuce leaf.

CHICKEN SALAD SUPREME E Isie Herrick
2 c. cooked chicken, cubed 1 c. cooked macaroni,
2 Tbsp, stuffed olives, shell preferred

cut fine I Tbsp, ripe olives, cut
2 Tbsp, sweet pickles, fine

cut fine 1/2 c. toasted almonds,
3/4 c. celery, cut fine ground fine
2 hard cooked eggs, cut 3/4 c. mayonnaise

Add celery salt and paprika to taste.

Combine ingredients, toss lightly. Serve on lettuce
with parsley garnish.

Serves 8.
CRANBERRY SALAD Mrs. Edward Paulson
1 gt. cranberries 1 orange and rind ground
1/2 c. celery, cut 1 c. carrots, cut fine
juice of 1/2 lemon 1 box raspberry jello

dissolved in 1 c. boiling
water and | 1/2 c. sugar

Dissolve jello, water and sugar together. Mix with the
cranberry mixture. Set in refrigerator.

PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK
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Write Extra Recipes Here:
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MEAT, FISH, POULTRY

BARBECUED WIMPIES Bertha Giese

Brown 1 Ib. ground beef in 1 Tbsp, shortening, add ! c.
finely chopped onion, 1 c. chopped green pepper, | Tbsp,
sugar, | Tbsp, prepared mustard, | Tbsp, vinegar, ! tsp.
salt, 1/2 tsp. cloves (optional), ! c. tomato catsup.

Serve on hamburger or wiener buns.

HAM LOAF Mrs. Fr. Kreutz
1 Ib. ham | Ib. lean pork
1 Ib. smoked ham 1 egg
1 ¢, bread or cracker 1 c. milk
crumbs a little pepper

Cover with 1 can strained tomatoes, Baste often. Bake
about 11/2 hours.

ESCALLOPED CHICKEN Bertha Giese

1-4 1/2 Ib. hen 2 tsp. salt

1/2 c. chicken fat 1/2 c. flour

3 to 4 c. chicken broth 1 small can mushrooms

1/4 small can pimientos and juice

10 soda crackers, rolled 2 Tbsp, yellow cheese
fine paprika

Dress hen and cut into pieces. Cover with water, add
salt and boil until tender. Add water while cooking if nec-
essary. Save broth and cool. Cut chicken into small piec-
es after removing from bones or grind with coarse cutter.
Skim fat from broth, measure, and melt in sauce pan. Add
flour. Cook a few minutes. Add broth and liquid from the
mushrooms. Cook and stir until smooth and thick. Add
chicken. Salt more if needed.

Grease casserole. Add one-half of chicken mixture.
Add one-half of crackers. Add remainder of chicken and
top with remaining crumbs. Sprinkle with cheese and pap-
rika. Bake for one hour in 300 degree oven.

SALMON LOAF Mrs. H. C. Jones
2 c. flaked and boned salmon 1| 1/2 c. soft bread crumbs
1/4 c. milk 1/4 tsp. salt

1 unbeaten egg 1/8 tsp. pepper
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SALMON LOAF (Continued)
2 tsp. Lemon juice (optional)

Mix all together well, and put in greased Loaf pan.
Bake until lightly browned. Remove from oven, let stand
5 minutes and turn out on platter. Is delicious served with
the following sauce poured over it:

Melt 2 Tbsp, butter in sauce pan. Blend in 2 Tbsp, of
flour. Take from heat, gradually stir in 2 ¢c. milk. Cook
over low heat until thickened. Season with salt and pepper
Add any of these: 2 hard cooked eggs, cut up, or ! c. peas
or 1/4 c. chopped pickles or olives.

MAID-RITES Mrs. James Owens

2 Ibs. hamburger 1/4 c. hot water

1 onion, large, chopped 1/2 c. catsup

1/4 tsp. chili powder Worcestershire sauce to
taste

Simmer hamburger, water and onions. Then add cat-
sup, chili powder and Worcestershire sauce. Then sim-
mer on low flame until done.

Write an Extra Recipe Here:
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TO QUICK-FREEZE FRUITS

Select only well-ripened, high-quality fruits. Be sure to wash
thoroughly. Cleanliness is ESSENTIAL. Fruitthat has been thawed should
never be re-frozen. Follow directions for specific fruits. Applesand pea-
ches should be pared, sorted, washed, halved orsliced. Slice or pit other
fruits. Cherries may be pitted or left whole,. Strawberries may be left
whole or sliced.

To prevent darkening of light-colored fruits an addition of small
quantities ofascorbic acid is recommended for apples, peaches, apricots
and plums. Ascorbic acid is the scientific name for Vitamin C. Sweeten
each fruit although some fruits maybe packed without sugar, the practice
is not recommended. Careful packaging is necessary to prevent oxidation

and drying out during storage.

FRUIT
APPLES

BLACKBERRIES

CHERRIES, SOUR

CHERRIES, SWEET

CRANBERRIES

GOOSEBERRIES

PEACHES (FREESTONE)
AND NECTARINES
PINEAPPLE

PLUMS, PRUNES

RASPBERRIES

STRAWBERRIES

HOW PREPARED

Pare, core, slice into uniform

sections, scald in hot syrup
180° F. for 3 min. Chill be-
fore packing.

Sort, wash gently.

Sort, wash, drain, pit or
leave whole.

Sort, wash, drain, pitor
whole.

Sort, wash.

Sort, wash, drain. May be
used whole, crushed or
sieved for juice.

Sort, pare, pit, halve or
slice directly into syrup.
Pare, cut into small sections.

Sort, wash, halve, pit.

Sort, do not wash unless
necessary.

Wash, sort, hull. Slice

or leave whole.

Be sure to freeze quickly.

how SWEETENED
Dry pack; 1 c. sugar
to 5 c. fruit plus
ascorbic acid / or
(40% syrup)

Dry Pack: 1 c. sugar
to 4 or 5 c. fruit/or
(50 to 60% syrup)
Dry Pack: 1 c. sugar
to 5 c. fruit

Dry Pack; 1 c. sugar
to 5 c. fruit plus
ascorbic acid Zor

(40 to 50% syrup)
Dry Pack: 1 c. sugar
to 6 c. fruit or cooked
in a 50 to 60% syrup
Dry Pack: 1 c. sugar
to 5 c. fruit /or
40% syrup

50 to 60% syrup plus
ascorbic acid

Dry Pack: 1 c. sugar
to 4 c. fruit/ or

50 to 60% syrup plus
ascorbic acid

Dry Pack; 1 c. sugar
to 5 c. fruit plus
ascorbic acid / or
50 to 60% syrup

Dry Pack; 1 c. sugar
to 6 c. fruit/ or
40% syrup

Dry Pack: 1 c. sguar
to 5 c. fruit Juice
must cover berries



BREAD, ROLLS, PASTRY

CHOCOLATE CHIP PIE Mrs. James Owens

Dissolve 20 marshmallows in 2/3 c. milk in double
boiler, then chill. Whip 1/2 pt. cream. Grate | square
chocolate. Add to cream and fold in marshmallow mix.
Put in crust and chill.

Crust:

24 graham crackers 1/2 c¢. melted butter
3 Tbsp, sugar

Press into pan and leave in refrigerator overnight if
you like.

CREAM RHUBARB PIE Dorothy Giese

2 Tbsp, butter or vitaminized margarine

2 c. finely cut rhubarb 1 1/4 c. sugar

2 Tbsp, cornstarch 1/4 c. sweet cream

2 egg yolks, well beaten few grains salt

one 9-inch baked pastry 2 egg whites, stiffly beaten
shell 4 Tbsp, sugar

Melt shortening. Add rhubarb and ! c. sugar. Blend
thoroughly. Cook slowly, stirring constantly, 10 minutes
or until sugar melts and rhubarb is soft. Mix 1/4 c. sugar,
cornstarch, egg yolks, cream and salt. Add to rhubarb
mixture. Cook until thick, about 3 minutes. Cool. Pour
into cooled pastry shell. Top with a meringue made from
the stiffly beaten egg whites with 4 Tbsp, sugar folded in.
Bake in slow oven 300 degrees about 15 minutes until
lightly browned.

CHOCOLATE CHIFFON PIE Mrs. Allyn Christensen
Crust:

1 1/2 c¢. chocolate cookie crumbs
7 Tbsp, butter

Mix together and line pie tin, pressing for shape.
Filling:
1 Tbsp, plain gelatin 1/4 c. water
-9- Ogden, lowa



CHOCOLATE CHIFFON PIE (Continued)

Set aside.

3 egg whites, beaten stiff

and dry
1 tsp. wvanilla
4 Tbsp, chopped nuts

1/2 c. white sugar

1l ¢c. cream, whipped

1/2 c. shaved sweet
chocolate

Mixing: Soften gelatin in cold water and then dissolve
over hot water. Beat egg whites and add sugar. Add the
gelatin, flavoring, chocolate and nuts. Then fold in the

whipped cream.

The secret in making this is folding in. Be extra
careful when folding in gelatin. Put in refrigerator until

chilled.
PEACH PIE
Sift:

| c. sugar

Mix in 4 Tbsp, butter.
pie crust, add cut up peaches to fill pie.
other 1/2 of top mixture.

Juanita Swanson

2/3 c. flour

Place 1/2 of this mixture in

Top peaches with

Bake at 450 degrees for 10 min-

utes and then 350 degrees for 50 minutes.

CHOCOLATE PIE

2 sq. bitter chocolate
1/4 c. flour

1/4 tsp. salt

3/4 tsp. vanilla

Luella Moranville

2 Tbsp, butter

1l c. sugar

2 1/2 c. milk., scalded
3 eggs, separated

Melt chocolate and butter over hot water in top of dou-

ble boiler. Mix flour,

sugar and salt and stir into choco-

late. Add milk and stir constantly until mixture is thick-

ened. Beat egg yolks well,

stir in a little of the chocolate

mixture, then pour into rest of hot mixture, and cook 2
minutes. Remove from heat and stir in vanilla. Pour in-
to baked pie shell, using egg whites fo-r meringue.

PECAN PIE

3 eggs

3/4 c. light corn syrup

1/4 c. melted butter or
margarine

Maxine Brown

1 c. sugar

1/4 tsp. salt

| tsp. wvanilla

1 c. pecan halves
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WENGER TRUCK LINE

PHONE 50 PHONE 3415

GRAND JUNCTION, IOWA OGDEN, IOWA

BEAVER, IOWA

PEOPLES
TRUST & SAVINGS BANK

MEMBER FEDERAL DEPOSIT INSURANCE CORPORATION

A GOOD BANK — SERVING A GOOD COMMUNITY

PHONE 134

GRAND JUNCTION, IOWA

THE QUAKER OATS COMPANY

SERVICE TO FARMING IS OUR BUSINESS

LUMBER, BUILDING MATERIAL, AND PLAN SERVICE

FOR YOUR BUILDING NEEDS

GRAIN — FEED FERTILIZER - SEED - CHEMICALS

HARRY L, SMITH, AGENT BEAVER, IOWA

PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK

OGDEN, IOWA



HAVEN C. CARLSON

WIRING PLUMBING HEATING
LENNOX FURNACES MEYERS WATER SYSTEMS

WE SERVICE EVERYTHING WE SELL

PHONE 3110

OGDEN, IOWA

STUMBO TRANSPORTATION COMPANY

L. N. STUMBO, PROP.

GRAVEL 8 LIME HAULDING

PHONE 497 8c 324

OGDEN, IOWA

PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK

OGDEN SALES BARN

SALES EVERY MONDAY PHONE 525

WE BUY MARKET HOGS DAILY

PHONE 539

WALTER BORK, OWNER OGDEN, IOWA

Ro M. ANDERSON

OGDEN, IOWA

OGDEN, IOWA



PECAN PIE (Continued)

Beat eggs. Add sugar, corn syrup and salt and beat
well. Stir in butter and vanilla. Add nuts. Pour into 9-
inch pie shell and bake 400\degrees 15 minutes., reduce
heat to 350 degrees and bakd approximately 30 minutes
longer or until a silver knife inserted comes out clean.

HEAVENLY PIE Mrs. Elmer Christensen

Beat 4 egg whites until frothy. Add 1/4 tsp. cream of.
tartar and beat until stiff. Add ! c. sugar and beat until
very stiff. Spread in well buttered pan (9 inch cake or pie
tin) and bake in slow oven, about 300 degrees, for an hour.

Let cool.
Lemon Filling for Pie:

4 egg yolks pinch of salt
1/2 c. sugar rind and juice of | lemon

Beat egg yolks until thick, add remaining ingredients
and cook in double boiler until thick. Let cool

5. Pour into well greased loaf pan, holding about 6 cups.
Let stand 20 minutes before baking.

6. Bake at 350 degrees about ! hour. Cool before slicing.

CORN BREAD Mrs. Leona Naeve
1 c. milk 3 1/2 tsp. baking powder
I c. flour 3 Tbsp, sugar

1 c. yellow corn meal 1 tsp. salt

1 egg 1/4 c. melted shortening

Sift flour and baking powder, salt and sugar. Beat egg
slightly. Add with milk and shortening to the flour mixture
and mix just enough to moisten dry ingredients. Do not
beat. Bake 30 minutes in 425 degree oven.

DOUGHNUTS Mrs. H. C. Jones
4 Tbsp, butter 2 tsp. baking powder

2/3 c. sugar 1 tsp. salt

3 eggs Ijtsp. nutmeg

2/3 c. milk 1 tsp. vanilla

3 c. flour
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GRIDDLE CAKES (Continued)

Method: Sift flour, measure, and resift with baking
powder, salt and sugar. Beat eggs in mixing bowl, add
milk and mix. Stir in melted shortening. Then add flour
mixture all at once, and beat until perfectly smooth. Use
moderately hot griddle lightly greased.

PECAN ROLLS Mrs. Edward Paulson

Dissolve | pkg. yeast into 1/4 c. warm water. Scald
1 c. milk - add 1/4 c. butter, 1/2 c. sugar and 2 tsp. salt
to milk and stir until dissolved.

Cool milk mixture to lukewarm then-add 2 c. sifted
flour. Beat well. Add dissolved yeast and 3 eggs and then
add 3 1/2 c. sifted flour to form a soft dough. Cover - let
rise until double in bulk. Turn out on a floured board, roll
out into rectangle (16 x 20 inches) about 1/4 inch thick.

Spread with 2 Tbsp, melted butter and 1 c. brown sug-
ar. Roll up like jelly roll and cut into ! inch thick slices.
Cover bottom of your pan with 1/2 c. melted butter, sprin-
kle with 3/4 c,, brown sugar and ! c. whole pecans. Place
rolls in pan - let rise until double in bulk. Bake at 350
degrees for 30 minutes.

PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK

OGDEN SALES BARN

SALES EVERY MONDAY PHONE 525

WE BUY MARKET HOGS DAILY

PHONE 539

WALTER BORK, OWNER OGDEN, IOWA

Ro M. ANDERSON

OGDEN, IOWA

OGDEN, IOWA



TWIN MOUNTAIN MUFFINS (Continued)

Combine eggs and milk and add to flour mixture. Then
mix only enough to dampen all the flour. Bake in greased
muffin tins in a hot oven.

BANANA NUT BREAD Maxine Brown

1. Mix until smooth and well blended:

1 c¢. shortening 1 c. sugar
2 eggs

2. Stir in:

3 Tbsp, sour milk or buttermilk
1 c. mashed bananas

3. Sift together and stir in:

2 c. sifted flour 1 tsp. soda
1/2 tsp. salt

4. Blend in: 1 ¢. chopped nuts

5. Pour into well greased loaf pan, holding about 6 cups.
Let stand 20 minutes before baking.

6. Bake at 350 degrees about ! hour. Cool before slicing

CORN BREAD Mrs. Leona Naeve
1 c. milk 3 1/2 tsp. baking powder
I c. flour 3 Tbsp, sugar

1 c. yellow corn meal 1 tsp. salt

1 egg 1/4 c. melted shortening

Sift flour and baking powder, salt and sugar. Beat egg
slightly. Add with milk and shortening to the flour mixture
and mix just enough to moisten dry ingredients. Do not
beat. Bake 30 minutes in 425 degree oven.

DOUGHNUTS Mrs. H. C. Jones
4 Tbsp, butter 2 tsp. baking powder

2/3 c. sugar 1 tsp. salt

3 eggs Ijtsp. nutmeg

2/3 c. milk | tsp. vanilla

3 c. flour
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DOUGHNUTS (Continued)

Cream butter and sugar, add well beaten eggs, the
milk and rest of ingredients, Bake in hot grease and roll
in sugar while warm.

RAISED DOUGHNUTS Marjorie Crouse

1 pkg. active dry yeast 1 1/4 tsp. salt

1/4 c. warm water ! egg, beaten

3/4 c. lukewarm milk 1/4 c. soft shortening

1/4 c. sugar 3 1/2 c. sifted all purpose
flour

Dissolve yeast by letting stand 5 minutes in warm wa-
ter. In a bowl mix the lukewarm milk, sugar and salt.
Add the dissolved yeast. Then stir in the egg and short-
ening. Gradually stir in flour. Turn onto a floured board
and knead until smooth and elastic. Put in a lightly
greased bowl. Cover with a damp cloth and let rise in a
warm place 80 to 85 degrees about | 1/2 to 2 hours.

Punch down. Let rise again until almost double in
size (30 to 45 minutes). Roll to 1/2 inch thickness. Cut
with 3 inch doughnut cutter. Let rise on the board until
very light (30 to 45 minutes). Leave uncovered after cut-
ting so crust will form on the tops. Slip top side down
into deep hot fat, 375 degrees. Take about 3 minutes for
the doughnuts to be completely done.

DATE NUT BREAD Mrs. C. H. Juhl
2 c. dates 1 egg

1 c. boiling water 2 c. flour

1 tsp. soda 1 tsp. baking powder

1l c. sugar 1 tsp. vanilla

I Tbsp, butter 1 c. nuts

Method: Cut up dates, sprinkle with soda and pour
boiling water over this. Let cool. Cream butter and
sugar, add beaten egg. Add sifted flour to which baking
powder has been added. Add vanilla and nuts. Bake one
hour.

BUTTER HORN ROLLS Mrs. Allyn Christensen
1 cake yeast 1 Tbsp, sugar
Mix. Add:
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ANFINSON IMPLEMENT COMPANY

OGDEN, IOWA

SALES & SERVICE

PHONE 530

C. E. PAULSON
PHONE 444
TANK WAGON SALESMAN

OGDEN, IOWA

YOUR SUPER VALU FOOD STORE
NEBBE S

OGDEN, IOWA

FARMERS FEED MILL
PHONE 50
OGDEN, IOWA

OGDEN,

IOWA



OGDEN, IOWA

OGDEN MOTOR COMPANY

GERALD SMITH
FORD
SALES & SERVICE

TELEPHONE 124 OGDEN, IOWA

J. R. ERICKSON MOTOR COMPANY

Hudson & Packard : J. 1. Case Farm Equipment

TELEPHONE 776 714-716 KEELER STREET
BOONE. IOWA

iHNtt JEitrnitnrp
EAST HIGHWAY 30
Soanr.Soma

THE BEST IN QUALITY FURNITURE, RUGS,

BEDDING AND LAMPS

RUETER & ZENOR IMPLEMENT

PHONE 359 GRAND JUNCTION, IOWA

PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK

OGDEN, IOWA



BUTTER HORN ROLLS (Continued)

1 c. Lukewarm milk 1/2 scant c. shortening
1/2 c. sugar

Add:
2 egg yolks, beaten pinch of salt
Mix in: 4 c. flour or until the right consistency. Let

raise. Knead. Roll flat. Cut in 16 pieces. Put on pan.
Bake 20 minutes in moderate oven.

QUICK COFFEE CAKE Mrs. Fr. Kreutz
1/2 c. sugar 1 egg
1 c. flour, heaping 4 Tbsp melted butter
2 tsp. baking powder 1/2 c. milk
pinch of salt
Mix well. Sprinkle with sugar and cinnamon - or
2 Tbsp. flour 4 Tbsp, sugar
2 Tbsp. butter 1/2 Tbsp, cinnamon

Mix well with hand, then brush cake with a Little butter
and sprinkle on top.

APPLE COFFEE CAKE Mrs. H. C. Jones

Sift together:

11/2 c. flour 2 tsp. baking powder
1/4 tsp. salt

Cream:
1/4 c. butter 3/4 c. sugar

Add 1 egg - beat until fluffy.

Combine 1 tsp. vanilla with 1/2 c. milk - add alternate-
ly with dry ingredients to creamed mixture. Pour batter
into 8-inch square pan, arrange apple slices in rows over
top. Combine 2 Tbsp, butter and L/3 c. sugar and L tsp. of
cinnamon. Sprinkle over apples and bake in moderate oven
350 degrees for 35 to 40 minutes.
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COOKING SUGGESTIONS

To toast cocoanut for cakes, putin pie pan and place in moderate oven,
stir often from edges, to brown eavenly.

*

Flour should be sifted once before measuring. Fill the cup without pack-
ing.

Do not grease the sides of cake pans, grease only the bottoms,
*

When beating egg whites do not tap beater on bowl of egg whites. The
jar of the beater will cause the whites to lose a great deal of their fluffiness.
The beater should be tapped on the hand to clear off the whites.

If home churned butter is used, use equal parts of butter and lard or other
shortening.

Eggs should be at least three days old before using in cakes.

SLOW OVEN--......... 250 to 325' degrees
MODERATE OVEN — 350 to 375 degrees
HOT OVEN------------ 400 to 450 degrees

VERY HOT OVEN — 450 to 500 degrees

When making cake icing or candy consisting of milk or cream and sugar,
add one teaspoon of ordinary table syrup for each cup of sugar used. Boil in the

usual way your finished product will be much smoother and notso apt to become
sugary.

PRESERVED CHILDREN

Take 1 large field, half a dozen children, 2 or 3 small dogs, a pinch
of brook and some pebbles. Mix the children and dogs well together; put them
on the field, stirring constantly. Pour the brook over the pebbles; sprinkle the

field with flowers; spread over all a deep blue sky and bake in the sun. When
brown, set away to cool in the bath tub.



COOKIES AND CAKES

DATE TASTIE'S COOKIES

3/4 c. shortening
2 c. brown sugar
2 eggs

1/2 c. coffee
almond extract

1 1/2 ¢c. oatmeal

Mrs. Roy Mills
3 c. flour
1 tsp. soda
1 tsp. cinnamon
1 tsp. nutmeg
1 c. dates
nuts

Mix and drop by teaspoons on cookie sheet.

CHOCOLATE CHIP OATMEAL COOKIES

1 c. shortening

3/4 c. white sugar
3/4 c. brown sugar
2 eggs

vanilla

salt

SOFT PINEAPPLE COOKIES

1 c¢. white sugar

1 ¢. brown sugar

2 beaten eggs

1 c¢. shortening

1 small can drained pine-

apple

Use juice off pineapple after all is mixed.

more cup flour.

ORANGE PECAN COOKIES

1 c¢. shortening /
1/2 c¢. brown sugar / "**7 'A
1 egg %

1/2 tsp. soda

2 Tbsp, orange juice "

Put shortening,
rind in bowl,
and nuts. Roll in ball,

sugar,

-17-

Juanita Swanson

1 1/2 c. flour

1 tsp. soda

1 tsp. hot water
2 c. oatmeal

1 c. nuts
chocolate chips

Mrs. John Goos

1 tsp. flavoring

1 c. nut meats

1 tsp. soda in

3 c. flour

11/2 tsp. baking powder

salt

Put in one

Leona Naeve

1 Tbsp, orange rind
c< nuts

1/4 tsp. salt

2 3/4 c. flour

egg, orange juice and orange
sprinkle soda on top of this,

then add flour

press down with a fork, and bake.

Ogden, lowa



WALNUT STICKS

1 ¢. brown sugar
1/2 c. sifted flour
1/4 tsp. salt

Mrs. Roy Mills
1/2 tsp. vanilla

2 eggs, well beaten

1 c. black walnuts

Spread in pan and bake in moderate oven 20 minutes.

Cut into strips while warm.

all.
OATMEAL COOKIES
1 c. raisins

Cook until tender.
1 c. sugar

Cream. Add:
2 eggs

2 c. flour

1/2 c. nut meats, chopped

Shake powdered sugar over

Mrs. Allyn Christensen

1 pt. water

1 c. Crisco

1 tsp. baking powder
2 c¢. quick oatmeal
1/2 tsp. salt

Now mix together and add raisins and 8 tsp. of water

raisins were boiled in.

Dissolve 1 tsp.
ter. Mix and drop from spoon on cookie sheets.

soda in this wa-
Bake In

moderate oven 12 to 15 minutes.

OATMEAL COOKIES

2 c¢. brown sugar
| c. butter or half lard
1 ¢c. coconut

Mrs. Orville Guess
2 eggs
4 c. oatmeal
1 tsp. soda mixed in flour

Cream 2 c. brown sugar and shortening until light,

add 2 eggs and mix well.

Put coconut and oatmeal through
food chopper and mix it in with the flour and soda.
combine all ingredients together and mix well.

Then
Form into

little balls and bake slowly on cookie sheet.

PECAN TEA DAINTIES

1/2 c. butter
1/2 c. oleo
1/2 c. sugar

1 tsp. vanilla
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Marilyn Peterson

1/4 tsp. salt

1/2 c. nut meats
(pecans or walnuts)

2 c. flour

Ogden, lowa



TRELOAR FURNITURE & FUNERAL CHAPEL

STORE PHONE 102

CHAPEL PHONE 454

OGDEN, IOWA

CORNWALL HARDWARE

PAINTS HARDWARE APPLIANCES

PHONE 77

OGDEN, IOWA

PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK

OGDEN BUILDING MATERIAL COMPANY

LUMBER, MILL WORK, , CLAY PRODUCTS

ASPHALT PRODUCTS, ETC.

100 PER CENT LOCALLY OWNED L. H WEBBER, MGR.

PHONE 200 OGDEN, IOWA

BOEHM BROTHERS INSURANCE AGENCY

COMPLETE INSURANCE SERVICE

PHONE NO, 71

OGDEN, IOWA

OGDEN, IOWA



EVERYTHING IN FINE FOODS
YOUR FRIENDLY SERVICE STOREY™

TONSFELDT FOOD MARKET

H. L. TONSFELDT, PROPRIETOR

PHONE 181 OGDEN, IOWA

SUNDELL LOCKERS

AND
PHILCO a ReC.A.
TELEVISION
PHONE 108 BOXHOLM, IOWA

STARK OIL COMPANY

MOB1LGAS & MOBILOIL

PHONE 60 BOXHOLM, IOWA
LIND HARDWARE
E. R, LIND, OWNER
GENERAL HARDWARE
PLUMBING, HEATING AND WIRING
PHONE 34—R—2 BOTTLE GAS BOXHOLM, IOWA
MODERN CONSTRUCTION COMPANY
CONCRETE PRODUCTS
DRAIN TILE BUILDING BLOCK
CEMENT - SAND — COAL
PHONE 71 GRAND JUNCTION, IOWA

PATRONIZE MERCHANTS ADVERTISED

OGDEN, IOWA

IN THIS BOOK



PECAN TEA DAINTIES (Continued)
Cream shortening and sugar, add remaining ingredi-
ents. Make in small balls. Bake in slow oven 20 minutes,

roll in powdered sugar while still warm.

CANDY ORANGE SLICE DROP COOKIES Mrs. Roy Mills

4 eggs 1 tsp. baking powder
2 1/4 c. brown sugar 18 candy orange slices,
2 1/4 c. flour cut fine

Mix in order given. Do not grease pan - flour it
lightly. Bake in moderate oven. Will burn easily.

DATE SQUARES Mrs. H. C. Jones
1 3/4 c. quick oatmeal 1 c. butter
13/4 c. flour 1 tsp. soda

1 ¢. brown sugar

Mix as pie crust and spread one half of mixture on bot-
tom of square pan greased lightly. Pack firmly.

Put the following date mixture which has been boiled
and cooled on top of the oatmeal mixture in pan.

1 Ib. dates 3/4 c. water

Cook until soft. Add ! c. sugar and 3/4 c. chopped
nuts, if desired. Cook until paste forms on top of this,
spread remaining crumbs, bake in moderate oven until
brown. Cut in squares.

MOLASSES CRINKLES Mrs. James Owens
3/4 c. shortening 2 tsp. soda
1 c. brown sugar 1/2 tsp. cloves
(packed) 1 tsp. cinnamon
1 egg | tsp. ginger
1/4 tsp. salt 4 Tbsp, molasses

2 1/4 c. flour

Cream the shortening, add the sugar very gradually
and cream this mixture good. Blend in beaten egg and
molasses.

Sift the flour once before measuring. Then sift to-
gether all dry ingredients, flour, salt, soda, cloves,
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MOLASSES CRINKLES (Continued)

cinnamon and ginger. Then stir into creamed mixture.
Mix well and set in refrigerator to chill one hour or more.

Last step. Take the chilled cookie dough from the re-
frigerator and shape into balls the size of large walnuts.
Dip tops in sugar. Place the cookies with the unsugared
side down about 3 inches apart on a heavy greased baking
sheet. Sprinkle each cookie with 2 or 3 drops of water.
Bake 12-15 minutes in a moderate oven 375 degrees.

SUGAR COOKIES Eda Paulson
1 1/2 c. sugar 1/2 tsp. soda

1/2 c. butter vanilla

2 eggs, beaten pinch of salt

3 Tbsp, sour cream use enough flour to roll
MACAROONS Marilyn Peterson

2 egg whites 1 ¢c. coconut
1/8 tsp. salt 1 c. sugar
1 tsp. vanilla 2 c. corn flakes

Beat egg whites stiff but not dry. Add vanilla and
sugar, gradually, beating constantly. Fold in the remain-
ing ingredients. Drop on a well greased sheet and bake
15 to 20 minutes at 300 to 325 degrees.

COFFEE CREAMS Luella Moranville
1 c. brown sugar 1/2 c. raisins

1/2 c. shortening 1/2 c. nuts

1 egg 1/2 tsp. nutmeg

1/2 c. cold coffee 1/2 tsp. cinnamon

1/2 tsp. soda 1 1/2 c. flour

1/2 tsp. baking powder

Cream sugar and shortening, add egg, coffee; beat
well. Sift in dry ingredients; add raisins. Bake 30 min-
utes in 325 degree oven.

COCONUT DREAM SQUARES Marilyn Peterson
1 1/4 c. cake flour 2 eggs

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

1/4 c. butter 1 tsp. wvanilla
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COCONUT DREAM SQUARES (Continued)

1/2 c. nut meats (may be 1 1/2 c¢. coconut
omitted)

Combine 1 ¢. flour and 1/4 c. sugar. Cut in butter.
Put in greased pan and bake 15 minutes at 350 degrees.
Beat eggs until light and foamy. Add remaining sugar.
Sift in remaining 1/4 c. flour and baking powder into egg
mixture. Add vanilla, nuts and coconut and spread on
baked cake. Return to oven and bake another 20 minutes.

PIN WHEEL DATE COOKIES Mrs. Edward Paulson

2 1/4 c. chopped dates I c. sugar
1 c. water

Cook until thick and cool - then add;

2 c. brown sugar 4 c. flour
1 c¢. shortening 1/2 tsp. soda
3 eggs, well beaten 1/2 tsp. salt
Mix and chill - divide in 2 parts. Roll each in rec-

tangular shape, spread with date mixture and roll up like
jelly roll. Chill overnight or until chilled through. Then
slice and bake 10 to 12 minutes.

Makes 6 dozen.

KISSES Mrs. O. B. Herrick

3 egg whites, beaten stiff 1 1/2 c. sugar
1/4 tsp. ground cardamom seed

Bake in slow oven. Drop with a teaspon on a sheet of
brown paper placed on baking sheet. When done, take off
at once.

SNICKERDOODLES Maxine Brown

1 c¢. soft shortening 1 1/2 c. sugar
2 eggs

Mix together thoroughly.

2 3/4 c. sifted flour 2 tsp. cream of tartar
| tsp. soda 1/2 tsp. salt

. Sift together and stir in.
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SNICKERDOODLES (Continued)

Chill dough.
in mixture of 2 Tbsp,

about 2 inches apart on ungreased baking sheet.
(These cookies puff up, then flatten
out with crinkled tops.) Bake at 400 degrees,

until lightly browned.

utes.

CHOCOLATE ICE BOX COOKIES

1/2 c. shortening
1 ¢. brown sugar
| egg

1/4 tsp. salt

1 tsp. vanilla

Cream shortening and sugar.

dients and shape into loaf.

Chill overnight.

Roll into balls the size of walnuts. Roll
sugar and 2 tsp. cinnamon, place
Bake

8 to 10 min-

Mrs. Fr. Kreutz
2 sq. melted chocolate

2 Tbsp, milk

2 1/2 c. flour

1 tsp. baking powder

Add the rest of ingre-
Use sharp

knife and cut real thin and bake on well greased baking

sheet.

WHITE PFEFFERNEUSSE

2 1/2 c. lard

2 1/2 c. sugar

1/2 tsp. salt

1/2 c. sour cream

Mrs. O. B. Herrick

1/4 tsp. soda

1 tsp. ground cardamom
seed

5 1/2 c. flour

Cream lard, add sugar and cream. Add sour cream

and soda, cream more all together.

a time.
es.
hour.

LEBKUCKEN

Add flour a little at

Form in rolls 1 inch thick, break off | inch piec-
Set on ungreased baking sheet and bake slow for !

Maxine Brown

(Old Time German Xmas Honey Cakes)

Mix together and bring to boil:

1/2 c. honey
Cool thoroughly. Stir in:

3/4 c. brown sugar
1 egg

Sift together and stir in:
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1/2 c. molasses

1 Tbsp, lemon juice
1 tsp. grated lemon rind
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FARMERS CO-OP. ELEVATOR COMPANY

» »
CO-OPERATION PAYS - BECAUSE IT IS RIGHT

GRAIN — COAL - FENCE - FEED - SEED - TILE - PAINT
FERTILIZER - GRINDING AND FEED MIXING

SEE YOUR CO-OP. FOR A BETTER DEAL

OMAR BURKGREN, MGR. BOXHOLM TELEPHONE 27-R2

BOONE STATE BANK ana TRUST COMPANY

BOONE, IOWA

OFFICE AT BOXHOLM, IOWA

MEMBER FEDERAL DEPOSIT INSURANCE CORPORATION

PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK

CARLSON FUNERAL HOME
ana FURNITURE

24 HOUR AMBULANCE SERVICE

PHONE 45 BOXHOLM, IOWA

USE - PEERLESS GRADE A DAIRY PRODUCTS

CONSISTENTLY THE BEST

THE PEERLESS DAIRY

BOONE, IOWA

OGDEN, IOWA



SNOOK STORES

WE FEATURE NATIONALLY ADVERTISED GOODS

GRAND JUNCTION, IOWA DANA, IOWA

ALVIS YOUNG & SON

GROCERIES

DRY GOODS MEATS

GRAND JUNCTION, IOWA

PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK

WAECHTER HARDWARE
GENERAL. ELECTRIC APPLIANCES SPEED QUEEN WASHERS

QUAKER & DUO-THERM OIL & GAS HEATERS

TELEPHONE 41

OGDEN, IOWA

OGDEN FROZEN FOODS

PHONE 99 OGDEN, IOWA
OFFERS

Complete Service

CURING-SMOKING-FROZEN FOODsS
MEAT AT WHOLESALE-FOOD SPECIALTIES
ZERO LOCKER STORAGE —-WRAPPING MATERIALS

PROCESSING FOR HOME FREEZERS-CONTAINERS

OGDEN, IOWA



LEBKUCKEN (Continued)

2 3/4 c. sifted flour 1/2 tsp. soda
1 tsp. cinnamon 1 tsp. cloves
1 tsp. allspice 1 tsp. nutmeg
Mix in:
1/3 c. cut up citron 1/3 c. chopped nuts

Chill dough overnight. Roll small amount at a time,
keeping rest chilled. Roll out 1/4 inch thick and cut into
oblong 1 1/2 x 2 1/2 inches. Place one inch apart on
greased baking sheet. Bake from 10 to 12 minutes in 400
degree oven. While cookies bake, make glazing icing.
Brush it over cookies the minute they are out of oven.
Then quickly remove from baking sheet. Cool and store
to mellow.

Glazing Icing:

Boil together 1 c. sugar and 1/2 c. water until first
indication of a thread (230 degrees). Remove from heat.
Stir in 1/4 c. confectioners' sugar, brush on while hot.
(When icing gets sugary, reheat slightly, adding a little
water until clear again.)

STRAWBERRY POP CAKE Bertha Giese

Cream together:

3/4 c. shortening 2 c. sugar
pinch of salt

Sift together 3 times:
3 c. flour 2 tsp. baking powder

Add dry ingredients alternately with | c. strawberry
pop. Fold in 5 egg whites beaten stiff but not dry. Bake
30 to 35 minutes at 350 degrees.

Icing:

Use remainder of pop powdered sugar and ! Tbsp,
butter.
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SPICE CAKE

1/2 c. shortening

1 1/2 c. sugar

2 beaten eggs

3/4 tsp. soda

Il c. sour milk or
buttermilk

1 c. chopped raisins or nuts

Cream shortening and sugar.

beat smooth.
add flour, nuts or raisins.
BANANA CAKE

1 c. sugar

1/2 c. shortening

2 eggs

1 c. sour milk

1 tsp. baking powder

Take sugar, shortening,
mix together good.
baking powder,
mixture. Add vanilla.
GOLD CAKE
12 egg yolks

Beat thoroughly

I 1/2 c. sugar

Add soda dissolved in sour milk,

Eda Paulson

2 1/2 c. cake flour
1 tsp. cinnamon
1/4 tsp. cloves

1/2 tsp. allspice
1/4 tsp. nutmeg
1/4 tsp. salt

Add beaten eggs and
Then

Mrs. Edward Paulson
1 tsp. soda
2 c. flour

pinch of salt
1 tsp. vanilla
2 mashed bananas

eggs and mashed bananas and
Then add sour milk.
soda and salt and add to the rest of the
Bake in a moderate oven.

Then sift flour,

Mrs. C. H. Juhl

Sift into yolks and beat very thoroughly. Add alter-

nately 3/4 c. hot water,
and 3 tsp. baking powder.
Bake in angel, food pan.

CHOCOLATE CAKE

1 3/4 c. sugar

1 tsp. vanilla

salt

1 tsp. red cake coloring

1 Tbsp, hot water
1/3 c. water

-24-

1 1/2 c.

cake flour, sifted, salt,

Lemon or vanilla flavoring.

Juanita Swanson

1/2 c. Spry
1/2 c. coc

2 c. sifte&a_ake flour
2/3 c. water
1 tsp. soda

Ogden, lowa



CHOCOLATE CAKE (Continued)
Beat all together 2 minutes with electric beater.

3 egg whites

Beat 2 minutes more with electric beater.

ANGEL SUNSHINE CAKE Mrs. James Owens
6 eggs 1/4 tsp. salt

1 1/2 c. sugar 1/2 tsp. cream of tartar

1 1/4 c. flour 1/4 c. boiling water

1 tsp. baking powder 1 tsp. vanilla

Beat egg whites until foamy. Add cream of tartar,
beat stiff, then fold in half of the sugar and flour. Beat
yolks and add other half of sugar and flour, and boiling
water last, then add to the white mixture.

CHOCOLATE CHIFFON CAKE Mrs. Orville Guess
2/3 c. shortening 1 tsp. vanilla
Then add: 1 c. sugar

Beat well. Sift:

2 c. flour 1 tsp. soda
1/4 tsp. salt 3 Tbsp, cocoa

Add 1/3 of the sifted ingredients alternately with 1/2 c.
sour milk or buttermilk. Boil 1/4 c. white syrup and 1/4
Oc. water together. Let cool. Add all the liquid ingredi-
ents in with dry ingredients, and mix well. Put into
square pan and bake for 30 minutes in a moderate oven.

BURNT SUGAR CAKE Eda Paulson
1/2 c. butter 1 tsp. vanilla
11> " sugar 1/2 c. flour

1/4 tsp. salt

2 1/2 tsp. baking powder
3 Tbsp, burnt". r 3 egg whites

1 c. water

2 c™Nca

Cream butter and sugar, add well beaten egg yolks,
water, and 2 c. flour. Beat well. Add burnt sugar,
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BURNT SUGAR CAKE (Continued)

vanilla and 1/2 c. flour sifted with baking powder and salt.

Beat again.

Burnt Sugar:

Fold in beaten egg whites.

Burn 1/2 c. sugar in small pan until liquidized, then

add 1/4 c. boiling water,
cool.

Icing:

1 c. sugar
2 Tbsp, butter

stirring it well. Set aside to

1/2 c. cream
2 Tbsp, burnt sugar

Cook until it forms a soft ball in cold water. Remove

from fire and beat until it begins to thicken.

vanilla - spread on cake.
APPLE SPICE CAKE

1l c. sugar

1/2 c. shortening

! egg, beaten

1/2 c. cold coffee
1/2 c. seeded raisins

Flavor with

Mrs. C. H. Juhl

1 c. raw apples, cubed
1 tsp. cloves

1 tsp. cinnamon

1 tsp. soda

1 1/2 c. flour

1 c. nut meats

Cream shortening, sugar and egg. Add the coffee,

mix well and sift in the flour,
raisins (optional)., apples and nuts.

bake in moderate oven.

SNOW-WHIRL CHOCOLATE ROLL

(4 eggs)

6 Tbsp, sifted cake flour
6 Tbsp. Baker's cocoa
1/4 tsp. salt

3/4 c. sifted sugar

spices and soda. Add the
Mix thoroughly and

Mrs. O. B. Herrick

1 tsp. baking powder

4 egg yolks (beaten)

4 egg whites, stiffly beaten
| tsp. vanilla

Beat egg whites, add sugar, beaten egg yolks, fold in

dry ingredients slowly.

Bake in hot oven 13 minutes

Pour in greased pan 15 x 10 inches
(400 degrees).

Turn out at once on cloth covered with powdered sugar.
Spread 7 minute frosting over cake and roll. Wrap in

cloth till cool.
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OBLINGER COMPANY

CLOTHING, FURNISHINGS AND SHOES

GRAND JUNCTION, IOWA

To R0 WATTS ano SON

INVESTMENTS REAL ESTATE INSURANCE

FARM SUPERVISION

PHONE 65 GRAND JUNCTION, IOWA
J. H WATTS JOHN H. WATTS
BUILDING MATERIALS PAINT & FENCE

NEEL LUMBER COMPANY

GRAND JUNCTION, IOWA

L. F. NEEL L. J. NEEL

TEAGARDEN CHEVROLET COMPANY

Chevrolet

SALES SERVICE
Uildsmobile

PHONE 261 GRAND JUNCTION, IOWA

FdR A BETTER YIELD DEMAND A BETTER SEED

TURNER HYBRID SEED CORN COMPANY

PHONE 270

GRAND JUNCTION, IOWA

MOBILGAS MOB ILOIL
BEAVER OIL COMPANY
uU.s. HWY. 30 FRIENDLY SERVICE BEAVER, IOWA
PHONE OGDEN 5409 GRAND JUNCTION 22 ON 109

PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK

OGDEN, IOWA



HAMILTON BAKERY

BREAD ROLLS PASTRY

PHONE 94 OGDEN, IOWA

BOONE COUNTY PRODUCE COMPANY

POULTRY, EGGS

PHONE 113 OGDEN, IOWA

OLSEN CHEVROLET ING
6TH & BOONE STS 50

BOONE, IOWA

WHERE OGDEN BUYS BUICKS

BOONE OIL COMPANY

L. P GAS SERVICE

COOKING HEATING MOTOR FUEL.

PHONE 293 BOONE, IOWA

E. H FELTON & COMPANY

BLUE-BELT FEEDS

PHONE 48 BOONE, IOWA

BOONE SALES COMPANY

FRIDAY SALES

BOONE, IOWA

OGDEN, IOWA



SNOW-WHIRL CHOCOLATE ROLL (Continued)
7-minute Frosting:

2 egg whites, unbeaten 1 1/2 c. sugar
2 tsp. white Karo syrup 5 Tbsp, water
1 tsp. wvanilla

Boil in double boiler 7 minutes and beat. Pepper-
mint flavor and a little red cake color makes a delightful
change.

JELLY ROLL Eda Paulson
3/4 c. sifted cake flour 3/4 tsp. baking powder

1/4 tsp. salt 4 eggs

3/4 c. sugar 1 tsp. vanilla

Grease a pan 15 x 10 x 1 1/2 inches. Mix eggs, baking
powder and salt in bowl and beat until mixture thickens.
Add sugar a small amount each time and beat until mix-
ture is extremely smooth. Add vanilla and flour. Fold
this in just as few strokes as possible to blend. Bake 14
minutes - start oven at 400 degrees. Spread with your
favorite jelly or filling, and roll.

WHITE WHIPPED CREAM CAKE Mrs. O. B. Herrick

1l c. cream 1/3 tsp. salt
1 1/2 c. sugar 1/2 c. water
2 1/2 c. sifted Swans 4 egg whites

Down cake flour 1 tsp. vanilla

3 tsp. baking powder

Whip cream stiff. Add sugar gradually, sift dry in-
gredients 3 times. Add alternately with water, add
stiffly beaten egg whites last. Bake in a moderate oven.

PERFECT WHITE CAKE

2/3 c. butter 3 c. flour

2 c. sugar 1 c. milk

6 egg whites 3 tsp. baking powder
1 tsp. lemon 1 tsp. vanilla

Cream butter thoroughly, add | c. sugar gradually
and cream together. Fold in flour and milk alternately
and baking powder sifted with last 1/2 c. flour. Add
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PERFECT WHITE CAKE (Continued)

flavoring. Fold in egg whites, well beaten, with 1 c. sug-
ar. Bake in layer pans 25 to 30 minutes at 325 to 350 de-
gree oven.

WASHDAY CHOCOLATE CAKE Maxine Brown
(Never Fail)

Add ingredients in order given and beat for five min-
utes with mixer:

1 egg 1/3 c. cocoa

1/2 c. shortening 1 1/2 c. flour

1/2 c¢. sour milk 1 1/2 tsp. vanilla
1 tsp. baking powder 1/2 tsp. soda

1/2 tsp. salt 1l c. sugar

1/2 c. boiling water

Do not mix until last item is added. Bake 375 degrees
approximately 1/2 hour or until done.

PRUNE CAKE Leona Naeve
1 c. sugar 1/2 tsp. cloves

1/2 c. lard 1/2 tsp. nutmeg

1 egg 1/2 c. nut meats

1 c. chopped prunes 2 c. flour

3/4 c. prune juice 1 tsp. soda

Cream sugar and shortening. Add egg, cloves, cinna-
mon, nutmeg and dash of salt. Add prunes and put soda in
prune juice. Add flour and nut meats. Bake 50 minutes
in 350 degree oven.

DARK FRUIT CAKE June Wiepert
5 Ibs. cake 10 Ibs. cake
seeded raisins | c. Ib.
seedless raisins 1 c. 1 Ib.
currants 1 c. 1 Ib.
candied lemon peel, 3 oz 8 oz
chopped i
candied orange peel, 3 oz. 8 oz.
chopped
candied cherries, sliced 8 oz. 11/2 Ib.
candied pineapple, sliced 8 oz. 1 1/2 Ib.
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DARK FRUIT CAKE (Continued)

citron, thinly sliced 8 oz. 11/72 1Ib
pecans, coarsely chopped 50z. (1c.) 1 Ib.
almonds, blanched, chopped 5 oz. (1 c.) 1 Ib.
flour for dredging 1/3 c. lc.
flour for mixing 11/3 c. 4 c.
soda 1/4 tsp. 1 tsp.
cinnamon 1 tsp. 3 tsp.
allspice 1 tsp. 3 tsp.
mace 1/4 tsp. 3/4 tsp.
nutmeg, grated 1/4 tsp. 3/4 tsp
butter or oleo 2/3 c. 1 Ib.
brown sugar (light) 2/3 c. firmly 1 Ib.
packed

eggs, separated 4 12
molasses 1/3 c. I c.
fruit juice 3 Thbsp. 1/2 c.
brandy or cider 3 Thbsp. 1/2 c.
preserved strawberries

(or jam) 2/3 c. | pt.

Prepare fruit and nuts; dredge.

Sift flour., measurej add soda and spices; sift again.
Cream butter, adding sugar gradually; cream together till
light and fluffy. Add well beaten egg yolks; beat well. Add
molasses, fruit juice, brandy and strawberries; blend
thoroughly. Add fruit and nuts.

Fold in dry ingredients about 1/3 at a time. Beat egg
whites till stiff but not dry; fold into batter.

Turn into pans which have been greased and lined with
wax paper cut to fit smoothly. Fill pans about 3/4 full.
Cover with heavy waxed paper, parchment paper or alum-
inum foil to extend over edge of pan - tie tightly.

Steam according to size:

1 Ib. cake - 2 hours 2 Ib. cake - 2 1/2 hours
3 Ib. cake - 3 hours 5 Ib. cake - 3 1/2 hours
10 Ib. cake - 4 1/2 hours

Remove from steamer, uncover - brush tops with
glaze and decorate with fruit and nuts.

Bake in slow oven, 250 degrees, about ! 1/2 hours for
cakes weighing 5 Ibs. or less, 2 to 2 1/2 hours for larger
cakes.

While still warm brush on all of surface with glaze.
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DARK FRUIT CAKE (Continued)
Wrap in waxed paper or aluminum foil and store in air-
tight container. |If desired; cake may first be wrapped
in clean cloth saturated with brandy and once or twice a
month moistened with additional brandy.
Brown Sugar Glaze:
1/2 c. brown sugar, firmly packed
1/3 c. corn syrup (light)
1/3 c. water

Boil the above 2 minutes and add lemon juice, 2 Tbsp.
Spread while warm. This is also good on Danish pastry
and sweet rolls.

This cake makes lovely Christmas gifts.

Write Extra Recipes Here:
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DESSERTS

GINGERBREAD Mrs. Orville Guess
1/2 c. shortening 1/2 c. brown sugar

1/2 ¢. molasses 1/2 tsp. salt

1/2 c. flour 1/2 tsp. baking powder

1/2 tsp. soda 3/4 tsp. ginger

1/2 c. boiling water

Pour boiling water over shortening, add molasses and
brown sugar. Sift flour with other ingredients, add and
beat well. This makes a thin batter, but don't add more
flour. Bake 35 minutes in moderate oven.

REFRIGERATOR DESSERT Luella Moranville
1 box vanilla pudding 1 3/4 c. milk
Cook.

Meanwhile, soak 1 Tbsp, gelatin in 1/4 c. cold milk.
Add to custard and cool - when cool, add:

1 c. cream, whipped 1/4 c. sugar
1 tsp. vanilla

Line bottom of an 8 x 8 x 2 inch pan with vanilla wafers.
Pour 1/2 of pudding over wafers. Then a layer of 8 marsh-
mallows (cut up) and 1/4 c. maraschino cherries, cut up.
Then rest of pudding. Sprinkle with nuts.

Serves 6.
PEACH DESSERT Mrs. Bob Paulson
1 c. peach juice 1/2 c. sugar

Bring to a boil and pour over the following batter while
syrup is still warm.

Batter:

1/2 c. sugar 1 c. flour
2 tsp. baking powder pinch salt
butter size of walnut 1/2 c. milk

Mix dry ingredients. Cut in butter as in making pie
crust. Add milk. Spread this batter into a square 9x9
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PEACH DESSERT (Continued)

inch or 9 x 13 inch baking dish. Place peach halves on
top over this. Bake in moderate oven. Cut in squares.
Serve with whipped cream.

BUTTERSCOTCH SAUCE Juanita Swanson

3/4 c. brown sugar 1 c. white sugar
1/4 c. butter

Boil 5 minutes, then add 1 c. cream and boil 10 min-
utes.

FRUIT COCKTAIL DESSERT Luella Moranville
! egg, beaten 1 tsp. soda

1 c. sugar 1/2 tsp. salt

1 c. flour

Stir together, add 1 Ib. can fruit cocktail. Sprinkle
with 3/4 c. brown sugar and 1/2 c. nuts. Bake. Serve
with whipped cream.

SHORT CAKE Mrs. O. B. Herrick
1 c. flour 1 tsp. vanilla

1 tsp.sugar 1 egg

2 tsp. baking powder cream, sweet

pinch salt

Mix dry ingredients. Drop egg in cup and fill with
cream. Mix all together and bake in quick oven. Use
any fruit desired.

GRAHAM CRACKER DESSERT Mrs. Bob Paulson

about 16 graham crackers 3 Tbsp, brown sugar
3 Tbsp, melted butter

Mix these together. Place half of these into pan (9 x 9).
Filling:

Heat 1/2 c. milk. In this melt 2 1/2 doz. marshmal-
lows, stirring constantly while over heat. When cool add
whipped cream (1 c. before whipped). ! c. crushed pine-

apple. Nut meats. Use remaining half of graham
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FARMERS PRODUCE & FEED

CASH BUYERS

EGGS — STRAIGHT OR GRADED
CREAM — POULTRY
PHONE 259 FREE ROUTE SERVICE GRAND JUNCTION, IOWA

EXCLUSIVE DEALER

JEFFERSON—-GRAND JUNCTION—R I PPEY—PATTON—-DANA—BEAVER

TELEVISION—REFR1GERATORS—RADIOS—RANGES—FR EE ZERS
& AIR CONDITIONERS

PHONE 119 PHONE 350-322-67

MATT CORCORAN
JEFFERSON, IOWA GRAND JUNCTION, IOWA

C. S. BRUCHFIELD

HOG ORDER BUYER STATION

PHONE J-51 PHONE 218

JEFFERSON, IOWA GRAND JUNCTION, IOWA

lamb’s garage

H. L. LAMB, PROP.

AUTOMOBILE REPAIRING

PHONE 301 ELECTRIC SERVICE GRAND JCT., IOWA

COLER CLEANERS

CLEANING PRESSI NG FUR STORAGE

PHONE 292 OGDEN, IOWA

THE | AND E SHOP

LADIES 8¢ CHILDREN* S READY—-TO—-WEAR

PHONE 484 OGDEN, IOWA

OGDEN, IOWA



K & K T. V. a APPLIANCE

WASHING MACHINES SMALL APPLIANCE
REPAIR — SERVICE
ON ALL MAKES OF TELEVISION

PHONE 74 GUARANTEED WORK OGDEN, IOWA

GUNION SUPPLY COMPANY

BEST FOR LESS

PHONE 224 OGDEN, IOWA

ROBERT VAN METER SERVICE STATION

MOBILGAS & MOBILOIL

PHONE 222 OGDEN, IOWA

GAMBLES

CORONADO APPLIANCES & EMERSON RADIOS & T.V,

PHONE 70 R. & L. SVENSEN OGDEN, IOWA

OGDEN PLUMBING - ELECTRIC SHOP

HEATING

CARL L. LINDHOLM

PHONE 129 OGDEN, IOWA

DON CRAWFORD

ORDER BUYER OF HOGS

PHONE 26 OGDEN, IOWA

OGDEN. IOWA



GRAHAM CRACKER DESSERT (Continued)

crackers on top. Chill. Cut in squares to serve.

DATE PUDDING Eleanore Paulson
1/2 Ib. pitted dates 1 egg

1 tsp. soda 1 2/3 c. flour

1 c. boiling water 1/2 tsp. salt

1 c. sugar 1 tsp. vanilla

4 Tbsp, shortening 1/2 c. nut meats

Cut up dates. Add soda and pour over boiling water.
Cream shortening, add sugar and beat. Add unbeaten
egg. Mix well. Add flour alternately with date mixture.
Then add vanilla and nut meats. Bake in greased and
floured pan for 40 minutes in a 350 degree oven.

WAFFLE BROWNIES June Wiepert
1 1/2 c. flour 2 eggs

1/2 tsp. salt 3/4 c. milk

1/4 tsp. cinnamon 2 0z. unsweetened chocolate
3/4 c. shortening 1/2 c. coarsely chopped nuts

2/3 c. sugar

Cream shortening, add sugar gradually and beat till
light and fluffy. Add egg yolks. Add dry ingredients
alternately with milk. Add melted chocolate and nut
meats. Fold in egg whites beaten till stiff but not dry.
Bake about 5 minutes in waffle baker slightly cooler than
for plain waffles. Remove one section at a time.

May be served:

1. Dusted with powdered sugar and spread with cream
cheese.

2. As a base for ice cream or mousse.

3. Topped with vanilla flavored sweetened whipped
cream.

PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK
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Write Extra Recipes Here:

-34- Ogden, lowa



?krulfE

\  PAY
¢

Soil
Ucc

RESERVES

I?ANDV



TEMPERATURE TESTS FOR CANDY MAKING

There are two different methods of determining when candy has
been cooked to the proper consistency. One is by using a candy ther -
mometer in order to record degrees, the otheris by using the cold water
test. The chart below will prove useful in helping to follow candy re -

cipes;

TYPE OF CANDY

FONDANT, FUDGE
DIVINITY, CARAMELS
TAFFY

BUTTER SCOTCH
PEANUT BRITTLE

CARAMELIZED SUGAR

DEGREES
234 - 238°
245 - 248
265 - 270
275 - 280
285 - 290
310 - 321

COLD WATER

SOFT BALL
FIRM BALL
HARD BALL
LIGHT CRACK
HARD CRACK

CARAMELIZED

In using the cold water test use a fresh cupful of cold water for
each test. When testing remove the candy from the fire and pour about
1/2 tsp. of candy into the cold water.

and roll into a ball if possible.

Pick the candy up in the fingers

In the SOFT BALL TEST the candy will roll into a soft ball which

quickly loses its shape when removed from the water.

In the FIRM BALL TEST the candy will roll into a firm but not
hard ball. It will flatten out a few minutes after being removed from

water.

In the HARD BALL TEST the candy will roll intoa hardball which
has lost almost all plasticity'and will roll around on a plate on removal

from the water.

In the LIGHT CRACK TEST the candy will form brittle threads
which will soften on removal from the water.

In the HARD CRACK TEST the candy will form brittle threads in
the water which will remain brittle after being removed from the water.

In the CARAMELIZING the sugar first melts then becomes a gold-
en brown. It will form a hard brittle ball in cold water.



PRESERVES, JELLY, CANDY

DATE ROLL Maxine Brown
3 c. white sugar 1/4 tsp. salt

1 c. evaporated milk 1 tsp. vanilla

1 box dates 1 c. chopped nuts

2 Tbsp, butter

Cook sugar, milk, butter and salt until syrup forms
a soft ball in cold water. Add dates and cook, stirring
constantly until dates are melted. Remove from fire,
add vanilla and nuts. Beat mixture until stiff. Pour onto
wet cloth and form into rolls. When cool cut in slices.

PEAR MARMALADE Mrs. Orville Guess
3 c. diced ripe pears 1 ¢c. crushed pineapple
1 orange (pulp and coarse- (1 9-0z. can)
ly grated rind) 1/2 c. chopped maraschino
cherries

Measure sugar into a dry bowl. The sugar will be
added later. Mix diced pears, pineapple, orange pulp
and rind, cherries and pectin. Bring mixture to a boil
rapidly over high heat, stirring constantly. Add sugar,
bring to a full rolling boil and boil exactly 2 minutes,
stirring constantly. Pour into hot sterilized jars and
seal.

Makes 5 1/2 pints of marmalade.

APRICOT PRESERVES Mrs. James Owens

8 heaping c. diced 2 c¢. canned crushed
apricots pineapple

1 small bottle maraschino 4 Tbsp, finely chopped
cherries almonds

1 c. liquid sugar

1. Drain pineapple. Add enough apricot juice or water
to make ! cup of liquid.

2. Combine diced apricots and pineapple. Add the same
amount of sugar. Add liquid and cook slowly until mix-
ture reaches the desired thickness.

3. About 5 minutes before you reach the "done" point,
add the chopped cherries and almonds.

4. Pour into sterilized glasses and seal at once.
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STRAWBERRY PRESERVES Mrs. Bob Paulson

Wash and stem strawberries. Measure | quart of
berries. Boil 3 minutes. Add 3 c. sugar. Boil 3 min-
utes. Add 3 more cups sugar. Boil 3 more minutes. Let
stand 24 hours. Put in jars and seal.

PEANUT BRITTLE Mrs. Bob Paulson
1 c. white sugar 1/4 c. water
1/2 c. white syrup butter size of walnut

Boil until a light brown and remove from fire. Add
1 1/2 c. crushed salted peanuts, 1 level tsp. soda and ! tsp
vanilla. Pour immediately on greased cookie sheet.
Flatten out as much as possible.

DIVINITY Mrs. Bob Paulson
3 c. white sugar 2 egg Wwhites
1/2 c¢. white syrup pinch of cream of tartar
1/2 c. water vanilla
nuts

Cook syrup to soft ball stage. Add 1/2 of this to stiffly
beaten egg whites (you may add cream of tartar to egg
whites). Beat hard, add vanilla. Place remaining half of
syrup on fire again and cook to crack stage. Add imme-
diately. Beat until stiff. Drop by spoonfuls on wax paper.

REMARKABLE FUDGE Mrs. Allyn Christensen
Mrs. Rueben Wenger

4 c. sugar 1 - 14 1/2 oz. can

1/4 Ib. butter evaporated milk

2 pkgs, chocolate chips 1 jar marshmallow creme

1 tsp. wvanilla

Boil sugar, milk and butter together in double boiler
until soft ball stage. Remove from fire and add chocolate
chips and vanilla and marshmallow creme. Stir until all
dissolved and then pour into a greased pan. Add nuts if
desired.

PEANUT BUTTER FUDGE Mrs. Rueben Wenger

2 c. white sugar 2/3 c. milk (Carnation)

Cook to soft ball stage. Add:
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RUSSELL Di: SMALLEY

BEES, HONEY & POLLINATION SERVICE

PHONE OGDEN 3310 BEAVER, IOWA

LINCOLN GRILL

RUDY PESTOTNICK, MGR.

FOR A GOOD HOME COOKED MEAL OGDEN, IOWA

COMPLIMENTS
MARCY MUTUAL TELEPHONE COMPANY

OGDEN, IOWA

ANDERSON NEWS STAND

HOMEMADE ICE CREAM FOUNTAIN SERVICE

PHONE 395 OGDEN, IOWA

COMPLI MENTS
cronk’s cafe

OGDEN, IOWA

powell’s drug store
the rexall store

OGDEN, IOWA

M. Mo TOWNSEND

CORN SHELLING TRUCKING COB HAULING

BEAVER, IOWA TELEPHONE 3303

PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK

OGDEN, IOWA
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PEANUT BUTTER FUDGE (Continued)

1 c. marshmallow creme 1/3 c. peanut butter
1 tsp. vanilla

Stir until mixed thoroughly, then pour into buttered
pan.

POP CORN BALLS Mrs. Roy Mills
1/2 Ib. pop corn 2/3 c. corn syrup

2 c. sugar 2/3 c. boiling water

2 tsp. cream of tartar 2 Tbsp, vinegar

2 Tbsp, melted butter 2 tsp. vanilla

1/8 tsp. baking soda

Place in large pan. Combine syrup, sugar, water
and vinegar. Heat to boiling. Add cream of tartar. Boil
to soft crack stage (275 to 280 degrees). Remove from
fire. Add butter, baking soda and flavoring. Pour over
pop corn. Form into balls.

Write an Extra Recipe Here:
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TO QUICK-FREEZE VEGETABLES

Vegetables for freezing are prepared as for cooking, then blanched
(scalded) and packed dry, or with the brine. The dry pack is less trouble
and is satisfactory for all vegetables except green peppers.

Blanching vegetables is important because it minimizes loss of fla-
vor and color. To blanch in boiling water, put about one pound of vege-
tables in a fine-mesh wire basket with a wire cover to hold food under the
water and lower into rapidly boiling water (enough to cover food). Cover
the kettle and then COUNT THE TIME RECOMMENDED FOR EACH vege-
table. After blanching, chill quickly and thoroughly, plunge the vegeta-
bles into ice water, or hold under cold running water. When complete ly

chilled, remove and drain, and PACK AT ONCE.

VEGETABLE
ASPARAGUS

BEANS, GREEN
AND WAX

BEANS, LIMA

CARROTS

CAULIFLOWER

CORN, ON COB

CORN, KERNELS

GREENS

Beet, Chard, Kale,
Mustard, Spinach,
Collards, etc.
PEAS

PEPPERS, GREEN

HOW PREPARED
Wash, cut, sort into groups
according to thickness of
stalk. Blanch, chill, pack.
Wash, stem, slice, cut or
leave whole. Blanch, chill
pack.

Shell, wash, blanch, chill.
Remove white beans, which
may be used for cooking. Pack
Remove tops, wash, scrape.
Slice lenghwise or crosswise
as preferred, or leave small
carrots whole

Break heads into flowerets
about 1 inch across. Wash,
blanch, chill, pack.

Husk, trim away silk and
spots. Wash, blanch, chill,
pack.

Same as corn on cob. After
chilling, cut off kernels and
pack.

Wash, discard bad leaves,
tough stems. Blanch, chill,
pack.

Shell, sort, blanch, chill,
pack.

Wash, cut away seeds, slice.
Blanch, pack in brine of 1
tsp. saltto 1 c. cold water.

BLANCHING

3 ro 4 minutes in
boiling water, de-
pending on size
Cut: 2 minutes in
boiling water
Whole: 2 1/2 min.
in boiling water
1 to 2 minutes in
boiling water, de-
pending on size.
Whole: 4 1/2 min.
boiling water
Sliced; 3 minutes
in boiling water
3 to 4 minutes in
boiling water

7 minutes in boiling
water for slender
ears. 9 for medium
11 for large.

2 minutes in boiling
water

1 to 2 minutes in
boing water, depend-
ing on size.

3 minutes in boiling
water



MEAT SUBSTITUTES, BEVERAGES, MISCELLANEOUS

CHILI CON CARNE June Wiepert

2 Tbsp, fat 1 Ib. ground beef

1 ¢c. chopped onion 2 1/2 c. tomatoes

1 green pepper, chopped 2 1/2 c. kidney beans

I red pepper, chopped 1 tsp. chili powder (you
(optional) may like a little more)

1 clove garlic, chopped 2 tsp. salt
(optional)

Melt fat in heavy skillet or sauce pan. Add onions,
peppers and garlic. Saute gently about 3 minutes or until
soft and lightly browned. Remove garlic. Add remaining
ingredients. Cover and simmer over low heat about 2
hours or bake in slow oven 300 degrees 2 hours.

Makes 6 or 8 servings.

SPANISH RICE Mrs. Allyn Christensen
1 Ib. hamburger 3/4 c. chopped onion
1/2 Ib. rice 3/4 qt. tomatoes or !

can tomato juice or puree

Boil rice in salt water 25 to 30 minutes. Brown ham-
burger and onion. Add rice and tomatoes. Season with
salt and pepper. Pour in a dish and bake in slow oven for
45 to 60 minutes.

DINNER IN A DISH Mrs. H. C. Jones
1 Ib. hamburger 1 med. onion
pepper

Brown in 2 Tbsp. lard. Add 1/2 c. corn meal, 2 c.
milk, 1 beaten egg and ! large can whole kernel corn.
Put in baking dish and sprinkle 1/2 c. cracker crumbs
over top. Bake 45 minutes at 350 degrees.

ENGLISH BEEF PIE June Wiepert
2 Ibs. beef (cut in 1 inch 3 Thbsp, flour
cubes) 3 Tbsp, fat
2 onions, sliced 2 c. boiling water
2 tsp. salt 1/8 tsp. pepper
1 tsp. Worcestershire 2 c. tomatoes
sauce lto ! 1/2 ¢. carrots, sliced

3 c. potatoes, sliced
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ENGLISH BEEF PIE (Continued)

Dredge meat with flour. Brown in fat, add onions,
and cook till soft but not brown. Add boiling water,
cover and simmer 1/2 hour. Add remaining ingredients
and cook 1/2 hour.

Place the above in greased casserole and thicken
gravy with a little flour. Pour back on meat and vege-
tables. Cover casserole with biscuit topping and bake 20
to 25 minutes in 425 degree oven.

Makes 6 servings.

MINCEMEAT Mrs. James Owens
3 bowls of cooked ground 2 Tbsp, cinnamon
meat (beef) 2 Tbsp, nutmeg
5 bowls of chopped apples 1/2 Tbsp, cloves
2 bowls raisins 1 Tbsp, salt
2 bowls cider rind and juice of 6 lemons
| bowl citron 1 bowl molasses
1 bowl vinegar 1 bowl suet

4 bowls sugar

Mix ingredients all together and pack in jars and cold
pack 11/2 hours.

PATRONIZE

MERCHANTS

ADVERTISED

IN THIS BOOK
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REDUCING DIETS WEIGHT GAINING CHARTS CALORIC TABLES



All material in this section was submitted by
Dr. James D. Orr, P. T., Dietitian and Physio-Therapist

of the Gateway Health Institute, Kansas City, Missouri.

Before using any diet we recommend that you

consult your physician.



EIGHTEEN DAY REDUCING DIET

NST. this diet the same breakfast is used

every day and consists of:

NOTE: Melba toast
but ter.

LUNCH
FIRST DAY:

1/2 Grapefruit

1 Egg

6 Slices Cucumber
1 Slice Melba Toast
Tea or Coffee

SECOND DAY:

1 Orange

1 Egg

1 Slice Melba Toast
1/2 Head Lettuce
Tea

THIRD DAY:

1/2 Grapefruit

1 Egg
8 Slices Cucumber

Tea or Coffee

FOURTH DAY:

1 Tomato

1/2 Grapefruit

1 Slice Melba Toast
Cottage Cheese

Tea

1/2 Grapefruit
Melba Toast, Coffee

IS dry bread toasted without

dinner

2 Eggs

1 Tomato

1/2 Head L.ettuce
1/2 Grapefruit
Coffee

1 Small Broiled Steak,
PLAIN

1/2 Head Lettuce

1 Tomato

1/2 Grapefruit

Tea or Coffee

1 Lamb Chop Lean, PLAIN
1 Egg

3 Radishes

1/2 Grapefruit

Tea or Coffee

1/2 Grapefruit

Water Cress

1 Small Broiled Steak,
PLAIN

Coffee



EIGHTEEN DAY REDUCING DIET

LUNCH

FIFTH DAY:
1 Orange

1 Lamb Chop Lean, PLAIN

1/2 Head Lettuce
Tea

SIXTH DAY:

1 Egg
1 Orange

Tea

SEVENTH DAY:

1/2 Grapefruit

1 Egg

1/2 Head Lettuce
1 Tomato

2 Olives

EIGHTH DAY:

1 Broiled Lamb Chop,
LEAN

1/2 Head Lettuce

1/2 Grapefruit

Coffee

NINTH DAY:

1 Egg
1 Tomato

1/2 Grapefruit
Tea

TENTH DAY:

1/2 Grapefruit

1 Lamb Chop Plain
1/2 Head Lettuce
Tea

DINNER

1/2 Grapefruit

1 Tomato

2 Eggs

1/2 Head Lettuce
Tea

1 Poached Egg

1 Slice Melba Toast
1 Orange

Tea

1 Lamb Chop

6 Slices Cucumber
2 Olives

1 Tomato

Tea or Coffee

1 Egg

1 Serving Spinach, PLAIN

1/2 Grapefruit
1 Slice Melba Toast
Tea

Any Meat Salad

1/2 Grapefruit

1 Lamb Chop PLAIN
1/2 Head Lettuce
Tea



ELEVENTH DAY:

1 Slice Cinnamon Toast
Tea

TWELFTH DAY:

1/2 Lobster

2 Crackers

1/2 Grapefruit
Tea

THIRTEENTH DAY:

1 Egg
1 Slice Melba Toast

1/2 Grapefruit

FOURTEENTH DAY:

1 Egg
1 Tomato

1/2 Grapefruit
1 Slice Melba Toast

FIFTEENTH DAY:

1 Egg
1 Slice Melba Toast

1/2 Grapefruit
Coffee

SIXTEENTH DAY:

1 Egg
1 Tomato

1/2 Grapefruit
Coffee

1 Small Broiled Steak,
PLAIN

1 Stalk Celery

1 Tomato

2 Olives

Tea

1 Broiled Steak, PLAIN
Cole Slaw

1 Tomato

1 Orange

1/2 Grapefruit

1 Small Broiled Steak
1/2 Head Lettuce

1 Stalk Celery
Coffee

1 Lamb Chop, PLAIN

1/2 Tablespoonful Catsup
1 Slice Melba Toast

1/2 Grapefruit

1 Small Broiled Steak,
PLAIN

1 Small Portion Spinach,
PLAIN

1 Orange

Tea

1 Small White Fish,
Broiled

1 Small Portion Spinach,
PLAIN

1 Orange

Tea



SEVENTEENTH DAY:

1 Lamb Chop, PLAIN 1 Small Broiled Steak,
1/2 Head L.ettuce PLAIN
1/2 Grapefruit 1 Tomato
Tea 1 Stalk Celery
Coffee

EIGHTEENTH DAY:

1 Chicken Leg Broiled 1/2 Can Pink Salmon
1 Tomato 1 Serving Spinach, PLAIN
1/2 Grapefruit 1/2 Grapefruit
1 Glass Lemonade Coffee
NO SUGAR

NOTE: You may substitute fish or the white meat of
chicken any time for the lamb.

IT you have not lost the desired weight you wvill
repeat until you have lost the weight you wish.

This diet takes the weight off slowly, but you
do not become flabby.

Oranges may be substituted for grapefruit.

SODA FOUNTAIN OR RESTAURANT REDUCING DIET
FOR THE BENEFIT OF THOSE WHO ARE UNABLE TO EAT AT HOME

MONDAY

BREAKFAST Calories
Orange JUICE. ..o 90
1 Slice BUttered T OaSt. ..t a e 75
Tea or Coffee, Black

LUNCH
Ham Sandwich with LettUucCe........oiiii e 200
| Ko ST @ =T 1 o o [ 200
Tea or Coffee, Black

DINNER
Vegetable SOUP.....cc e 80
Hamburger on a DUN........ e 200
| Ko ST @ ST 1 o o R 200

Tea or Coffee, Black



SODA FOUNTAIN OR RESTAURANT REDUCING DIET

TUESDAY

BREAKFAST Calories
1/2 GrapelrUit. ... 75
1 SWEEL ROttt e 125
Tea or Coffee, Black

LUNCH
TOMAIO SOUP....oiiiiiiiee e 100
1 Bran MUTTIN......o e e 85
| [T O g=T- 1 o o T 200

Tea or Coffee, Black

DINNER
ChICKEN SOUP ... 70
Egg and LettuceSalad, Russian Dressing............... 100
1 Slice Buttered TOoaSt...... e 75
| FoZ ST O = T=1 o o R 200
Tea or Coffee, Black

Total................. 1,030

WEDNESDAY

BREAKFAST Calories
Grapefruit JUICE.........cocoieee e 70
1 Bran MUTFIN. et 85
Tea or Coffee, Black

LUNCH
Chicken SanNAWICK.........cccoii e 170
[ FoZ ST O g=T- | ¢ o TR 200
Tea or Coffee, Black

DINNER
TOMALO JUTCE.....eiiiieie ettt st e s sban e 50
Sirloin Steak—3* IN. SQUArE.......cccoiiiiiiiiice e 200
Baked POTAtO......ocoiiii et 100
1 PAt OF BULEEN ...ttt 100
| Ko< T O =T 1 o o T 200

Tea or Coffee, Black.



SODA FOUNTAIN OR RESTAURANT REDUCING DIET

THURSDAY

BREAKFAST Calories
Orange JUICE. ... s e 90
1 Slice Buttered T OaASt...eeeeeeee e e e 75
Tea or Coffee, Black

LUNCH
Egg Salad Sandwich with Russian Dressing................. 160
Ilce Cream.......cccocvenenn. 200
Tea or Coffee, Black

DINNER
Tomato JUICE.........occeeee e 50
Hamburger on a bun.......... e 200
Negetable........ 50
| Ko ST O =T o o [T 200
Tea or Coffee, Black

Total.......ooooe. 1,025

FRIDAY

BREAKFAST Calories
1/2 GrapefrUIt. ... 75
1 Slice BuUuttered T OaASt... et e e 75
Tea or Coffee, Black

LUNCH
Salmon Salad SandwiCh...........i e, 200
Ice Cream......coooiiiiiiii, 200
Tea or Coffee, Black

DINNER
TOMALO JUICEC. ..ottt r et e e e s e re et e e e e e re e ereeeeann 50
2 Scrambled EQQgS. ... 160
1 Slice BuUttered T OAST. ..ot e e 75
| Ko ST O =T o o [T 200
Tea or Coffee, Black

Total..........ee. 1,035



SODA FOUNTAIN OR RESTAURANT REDUCING DIET

SATURDAY

BREAKFAST Calories
Orange JUICE......ooiiiiicee s 90
1 Bran MU TN ettt ettt e e s e e e e e e 85
Tea or Coffee, Black

LUNCH
Bacon and Tomato SandwicCh. ... 225
KT O =TT o o T 200
Tea or Coffee, Black

DINNER
Vegetable SOoUpP.......c 80
FrankKfurteron UN........ccce et er e 200
(©L0] [T F= 1YY /5T TTRRTRR 75
| Ko< I O =T- 1 o o VT 200
Tea or Coffee, Black

Total.......ccccoe. 1,155

SUNDAY

BREAKFAST Calories
1/2 GrapPelfrUlt. ...
1 SWEEE RO ... ettt 125
Tea or Coffee, Black

LUNCH
1 BOIled EgQ...coiiieee s 70
1 Slice Buttered T OASt. ...t 75
ICE CrEAMiiieeeiee s
Tea or Coffee, Black

DINNER
Fruit COCKTIAIL........oooooi et 125
Chicken, 1 SHCEe WHItE.....iiee et 65
GFAVY e 40
P EAS. ...t a e 65
MaShed P OTATOES........oeeeeeeeeeeeeee ettt 120
| Kol I O =11 s o P 200

Tea or Coffee, Black

20(



SODA FOUNTAIN OR RESTAURANT REDUCING DIET

NOTE: Instead of having butter or rich mayonnaise
spread on a sandwich, you may order ketchup, mus-
tard or pickle relish, all of which have practically
no caloric value. Russian dressing is mayonnaise
combined with chili sauce to an extent which is less
fattening. No sugar to be used in any beverage.

BODY BUILDING AND WEIGHT GAINING DIET

FOR THOSE UNDERWEIGHT OR SUFFERING FROM MALNUTRITION

GENERAL INSTRUCTIONS

Avoid sweet foods such as fruit cocktails, sweet
salads, or sweetened fruit juice at the beginning
of the meal, since they blunt the appetite. These
foods should preferably be given at the end of the
meal.

Highly spiced foods and extremely fTatty foods
are not recommended in the beginning.

The caloric intake of the diet should be increased
by midmorning, midafternoon or bedtime lunches of
fruit juices, milk or milk drinks and crackers.

Portions should be made fairly large.

Instead of ordinary cane sugar, lactose should
be used, since a much larger quantity of this sub-
stance can be used in a dish as a sweetening. Honey
may be substituted.

Rest periods are desirable after meals. Avoid
all emotional disturbances during meals and take at
least some outdoor exercise daily.

Light tea and coffee are permissible.



BODY BUILDING AND WEIGHT GAINING

The diet should contain at least the following
dietary essentials:

At least one pint of milk, preferably more. This
milk may be given as a drink, or may be used iIn
junket or chocolate pudding.

At least two servings of vegetables, one of which
shall be a raw leafy vegetable. One serving of
rice, noodles, macaroni or potatoes is to be
included every day.

One serving of meat or two eggs per day, preferably
both.

Fruit: Two servings of fresh fruit per day.
Breads and cereals.

At least four slices of whole wheat bread, and one
serving of whole wheat cereal should be used every
day.

Desserts, preferably those made with milk, junket,
and chocolate pudding should be included twice
every day.

In addition it is wise to include several multi-

vitamin capsules per day, even though the diet is
sound according to the "vitamineral yardstick.”

PATRONIZE MERCHANTS ADVERTISED IN THIS COOK BOOK

HIGH CALORIE DIET

NOTE: In the following High Calorie Diet all foods
must be eaten whether you have an appetite or not.



HIGH CALORIE DIET

BREAKFAST
Fruit

Cereal:

Eqgg:

Beverage:

10:30 A.M.

LUNCH
Soup:

Salad:

Bread:

Dessert:

Beverage:

3:00 P.M.

Choice of the following:

One half grapefruit, one sliced orange,
one medium sliced peach, baked apple,
three stewed figs, or four to six stewed
prunes.

One cup of farina type cereal, with cream
and sugar, or oatmeal or whole wheat
cereal or one shredded wheat biscuit
with cream and sugar. White or whole
wheat toast with butter or jam.

Soft boiled, poached, or scrambled egg.

Light tea or coffee, cocoa, milk or
chocolate.

Egg nog, malted milk, hot chocolate, or
cocoa

Choice of: One cup cream of spinach soup,
asparagus soup, or tomato soup.

Choice of: One serving of combination
salad, one serving of mixed vegetable
salad, or salmon salad. To this should
be added one tablespoonful of butter,
and one tablespoonful of mayonnaise.

White or whole wheat toast, melba toast,
bran or whole wheat muffin.

Choice of: Chocolate pudding, bread
pudding, tapioca pudding, or any flavor
of gelatine. Raw fruit is especially
good.

Light tea or coffee, cocoa, milk or cho-
colate.

Milk, (hot or cold), cocoa, malted milk.



HIGH CALORIE DIET

DINNER
Meat:

Vegetables:

Salad:

Beverage:

Dessert:

Choice of Generous serving of baked
chicken, two lamb chops, or medium serv-
ing of roast beef or beef tongue, medium
serving of roast lamb or steak.

Choice of the following combinations:
One cup of carrots and two brown potatoes.
Two medium boiled potatoes, and one cup
of squash. One cup mashed potatoes &
one half cup cauliflower. One large
baked potato and one half cup broccoli.

Choice of the following: One serving of
lettuce and tomato salad. One serving
of watercress and egg salad. One serv-
ing of grapefruit salad. The above
salads should be taken with mayonnaise.

Light tea or coffee, cocoa, malted milk.
Choice of the following: Fruit cup,
chocolate pudding, prunewhip, custard,
junket or gelatine dessert, or a piece

of plain cake. Raw fruit is especially
good.

PATRONIZE

MERCHANTS

ADVERTISED

IN THIS BOOK



WEIGHT ~ CHART

WOMEN
Weight in Pounds:
(With Regular Clothes) HEIGHT
20-24 25-29 30 and (with
over shoes on)
113 116 119 4' 11"
115 118 121 5 o"
117 120 123 5 1
120 122 125 5 2"
123 125 128 5 3"
126 129 132 5 4"
129 132 136 5 5"
133 136 140 5 6"
137 140 144 5 7"
141 144 148 5 8"
145 148 152 5 o
149 152 155 5 10"
153 155 158 5 11"
157 159 162 6 o
‘L L L 6’ 1"
MEN
Weight in Pounds:
(With Regular Clothes) HEIGHT
20-24 25-29 30 and (with
over shoes on)
- 4 11"
119 124 127 5 o"
121 126 129 5 1"
124 128 131 5 2"
127 131 134 5 3"
131 134 137 5 4"
135 138 141 5 5"
139 142 145 5 6"
142 146 149 5 7"
146 150 154 5 8"
150 154 158 5 o9ov
154 158 163 5" 10"
158 163 168 5 11"
163 169 174 6 0"

168 175 180 6' 1"



CALORIC CHART

NOTE: Unless amount of food is otherwise specified
the measurement is for a standard plate serving.

FOODS CALORIES
BEVERAGES
COCO8, 1 CUP it 160
@0 ) il 1=T=TFTTE TR 0
ButtermilK, 1 CUP. e 85
Milk, sweet, whole, 1 CUP....ciiiiiii e 165
B == 0
BREAD
Biscuits, baking powder, 2. 100
Bran MUTTINS, 2.ttt 100
COrN PreaAd..........oooee s 200
Cracked wheat bread, 1SlICe......iiiiiiiieeeieeees 55
Rye Bread, 1 SHIICe.....i e 75
White Bread, 1 SHICEe.... s 60
DESSERTS
ANgel Tood CakKe.......coiii e 150
APPIE P I 200
Baked CUSTArd, ...ttt e e e 125
Bread puUdding......ccoiiiiiiee e 200
Chocolate CakKe...... e 400
GiNgerbread.........o 200
Ice cream, VanNilla ... 215
Strawberry shortcake..........cccoiiiiiiic 300
FISH
Fried. ... 210
Boiled or steamed.........c.coocoiiiiiiiiii 100 - 185
Oysters, half-Try (6) ... 80
SalMON, CANNEA.......ceeeeeeeeeeee et e 110
TUNA, CANNEA......oooeiie ettt e e e e e st e e e s e s ereeeeaaa 125
............................................................ MEAT ..o
Bacon, 3 strips, regular fry..... 175
Beef, roast, lean 100
Beef, roast, fat 340

Frankfurter, 1 150




CALORIC CHART

POrK ChOP, L
SPAFEFIDS.....o

BULter, 1 PaAt.... e
Jelly, 1 tablespoon..........e e
Jam, 1 tablespoon.........
Macaroni and cheese..........ccoiiiiiiiiicn e,

OMElEl, 1 ©OU0 e e
Spaghetti and meat SaUCEe........cccooiiiiiiiein i
SPaANISN FICE......
Sugar, 1 teaSPOON. ...
Whipped cream, 1 level tablespoon...............

AASPAFAGUS. ..ottt ettt bbbt e e bbb
BeEaANS, gIFEEeN.... e e
(=TT g LT I o o T= (3RO

Peas, CanNNEd......... et
Peas, greeN.....
Potato, sweet, o ———————
Potato, baked, e
Potatoes, CreamMeEd....... i
Potatoes, Tried....... s
SPINACK..... s
B ] 12 7=\ {0 TR TR
LIS 1 11 © 1TSS P PRSP PR PPTPTSPRORN

PATRONI ZE
MERCHANTS
ADVERTISED

IN THIS BOOK



INDEX OF RECIPES

Page
APPETIZERS, RELISHES, GARNISHES
To Can String Beans..........cccocviiiininciicees 1
Pickled Peaches..........ie 1
Crisp Sliced PickKIes.........oi e 1
Sweet Pickles (14 Day) - - - - - - - - - - -
SOUPS, SALADS, VEGETABLES
Carrot RING. ... 3
Boiled Salad DressSing ... 3
Onion Dressing......cccoeeviienas 3
Frozen Pineapple and Fruit Salad. _- - _ - _ _ 3
Divinity or Cottage Cheese Salad - - - _ _ _ _ 4
Pineapple Fluff Salad..........cccocoiee. . 4
Breath of Spring Salad.......... 4
24 Hour Salad ... S e 4
CiNNAaMON APPIES e 5
Chicken Salad Supreme _ _ _ _ _ _ _ _ _ _ _ 5
Cranberry Salad...........ccooiiiniiiiiiiiieee, 5
MEAT, FISH, POULTRY
Barbecued WIMmMPIES ... N\ 7
HamM L OAT ... 7
Escalloped Chicken.........ciiens 7
Salmon Loaf.......iinens 7
Maid-Rites.........ccocoovvnen, 8
BREAD, ROLLS, PASTRY
Chocolate Chip Pie......ieen 9
“‘Cream Rhubarb Pie....... e 9
Chocolate Chiffon Ple.......iiii e 9
Peach Ploe......iii s 10
Chocolate Pie........iiiiiienee, 10
PeCanN PP He......o e 10
Heavenly PP He...... e 11
Lena's Rye Bread...........cccooooiiiiiiinicne 11

A- Ogden, lowa



Griddle CakKeEsS.......cceeiiits = e
Pecan ROIIS........ e
Lena's FUAOINS. ...
Twin Mountain Muffins
Banana Nut Bread
COrN BrEaAd.......oooiiiiiecce ettt
DOUGNNUTES. ... e

Raised Doughnuts

Date NUt Bread........cooiiiiiiiiiiiceece ettt
Butter Horn Rolls
Quick Coffee Cake
Apple Coffee Cake

COOKIES AND CA
Date Tastie's Coo

Soft Pineapple Co
mOrange Pecan Coo

O&tmeal Cookies .

Pecan Tea Dainties
Candy Orange Slice Drop Cookies
Date SQUANES.........cccoiiiit e

LSS U TSP ST PT PO PPPPRPRPRTN
Sugar COOKIES. ... s
MACAIrOONS.. ... s
Coffee CreammMS.. ...
Coconut Dream Squares
Pin Wheel Date Cookies

Molasses Crinkle

Chocolate Ice Box

Strawberry Pop C

KES

KIES...oi e
Chocolate Chip Oatmeal Cookies.
OKIES. ..o
KIES.
WalNUt STICKS.. ...
Oatmeal COOKIES.......ccoc e

COOKIES.....coi e,
White Pfefferneusse
=Y o] (U Led 2] T USRS
AKE.....ccec

Spice CakKe.......coiiiii

Banana CakKe....... et

GOld CaAKE......oo e s

Chocolate CakKe........ et
Angel Sunshine Cake
CaKe...ooo e

Chocolate Chiffon
Burnt Sugar Cake

Ogden,

lowa

11
12
12
12
13
13
13
14
14
14
15
15

17
17
17
17
18
18
18
18
19
19
19
20
20
20
20
21
21
21
22
22
22
23
24
24
24
24
25
25
25



APPIe SPICE CakKe.....ccii 26
Snow Whirl Chocolate ROIl...........coccoiiiiii 26
Jelly RO .. 27
White Whipped Cream CakKe........cccooviiiiiiiiciiieee 27
Perfect White Cake..........c.ccccveinee. 27
Washday Chocolate Cake........c.cooiiiiiiiiiinicee 28
Prune Cake........ e 28
Dark Fruit CakKe.........ccoiiiiiiiiiiiieeeee e . 28
DESSERTS

GINGErbread........ccooiiiii e 31
Refrigerator DEeSSEer ... 31
Peach DeSSert... e 31
Butterscotch Sauce............cceee 32
Fruit Cocktail DeSsSert.......iieeeeee 32
SHhOrt CakKe......oo e 32
Graham Cracker Dessert......ees 32
Date PUddiNg ... 33
Waffle BIrOWNIES. ... 33
PRESERVES, JELLY, CANDY

Date RO ... e

Pear Marmalade............ccoviiiiis o i
APriCOot PreserVes.......iieieen 35
Strawberry PreSEerVeS. ... 36
Peanut Brittle.......... e 36
DIVINTEY o 36
Remarkable Fudge...........iees 36
Peanut Butter FUAQEe........ccoiiiiiiiiiee e 36
Pop Corn Balls...... e 37

MEAT SUBSTITUTES, BEVERAGES, MISCELLANEOUS

Chill Con CarNe.......ec e 39
SPanNiSh RICE......c

Dinner in a Dish
English Beef Pie
Mincemeat . .



| Mrs. Salad Dressing

F 1 big egg % cup vinegar
| /2 cuP sugar Cream

Beat egg, add sugar and vinegar. Put over medium heal
and bring to boil, stirring constantly. Remove from heat and
a-d a dash of salt. Thin to desired consistency with thick
[ n or top milk. Some celery seed is good in this—%

oon would be about right; Good for potato salad, cole

. r mixture of apple, banana, celery and cabbage.
S0 L :

PATRONIZE

MERCHANTS

ADVERTISED

I N THIS B OO0OK

-D- Ogden, lowa



CLEVE SPARKS

TRUCKING

PHONE 4906 BEAVER, IOWA

IT S

SHEPARD S CAFE

FOR A QUICK SNACK

PHONE 4905 BEAVER, IOWA

E. V. BULLARD MARKET

GENERAL MERCHANDISE & FROZEN FOODS
FRESH FRUITS — VEGETABLES & MEAT

PHONE 3306 BEAVER, IOWA

DANA OFFICE OF
JEFFERSON STATE BANK

I NSURANCE LOANS OF ALL KINDs
DANA, IOWA

PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK

McCOMB S GARAGE

TRACTOR & CAR REPAIRING

DANA, IOWA

JUHL FEED STORE
LIVESTOCK & POULTRY FEEDS

HOG FEEDERS & WATERERS DANA, IOWA

MORANVILLE SERVICE STATION
GOODYEAR TIRES MOB ILGAS DELCO BATTERIES

DANA, IOWA

THIS BOOK, AND
WESTEENS CAFE

IN BOXHOLM, IOWA
ARE BOTH FULL OF GOOD THINGS TO EAT

OGDEN, IOWA



JACOBSON CONSTRUCTION COMPANY

FLOOR SANDING

PHONE 15 R 3 BOXHOLM, IOWA

LUNDVALLS STORE

GENERAL MERCHANDISE

BOXHOLM, IOWA

F. E. ADAMS, JEWELER

WATCHES, CLOCKS, JEWELRY, FINE WATCH REPAIRING, HOME MOVIE
EQUIPMENT

PHONE 94 BOXHOLM, IOWA

HOWARD’S VARIETY

NOTIONS, SCHOOL SUPPLIES, GIFTS, HOUSEWARES, TOYS

GRAND JUNCTION, [IOWA

PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK

THE SMART SHOP

INFANT S WEAR
PHONE 181 GRAND JUNCTION, IOWA

KEMPTON TEETERS

PHONE 98 GRAND JUNCTION, IOWA

DR. E. W. SAILER

VETERINARIAN

PHONE 2—256 GRAND JUNCTION, IOWA

U-S CAFE

LILLIAN D. LAUBE, PROP.

OGDEN, IOWA

OGDEN, IOWA



Mustard Cream Sauce

v, cup heavy cream

2 teaspoons prepared mustard .

1 tablespoon butter or margarine
METHOD: Gradually stir cJeam
‘0 mustard in small saucepan; blend
m;i smooth. Add butter and heat. un-
mnetted. Serves 4. Is excellent on
'age, broccoli or cauliflower.

Creamed Cabbage
A rich sauce made with cream
of mushroom soup will turn or-

dinary boiled cabbage Into a de-
licious dish.

Colorado SLIM

the same s™"p~ce"™ UP °Wnin9

ZHERF 13 n° grief which
doos not lessen.
—Servius Suplicius.

PROVERBS

Il hen a man is wrapped up in him-
self, the package is small.

I his rule in gardening, never forget
—sow dry, set wet.

The only secret a woman can keep
is her age.

A fair-weather friend changes with
the wind.

Home is what we make it.

You can’'t hold a man down without
staying down with him.—Booker T.
Washington.

Train up a child in the way he

should go, and walk there yourself,
once in a while.—Josh Billings.

Faults are thick where love is thin.
—Danish Proverb

If I can only heep m
good name, | shall be ric
enough.

-Plantuu

For a Sunny Window

Foliage plants
Annuals Geranium
Azalea
Bulbs Hoya

Hydrangea
Cactus Jerusalem-cherry
Chrysanthemum >
Citrus '\O/I)?z::icsa
Croton ¢ .
Crown-of-thorns Poinsettia

; Succulents
Gardenia

For a Shady or a North Window

African-violet Il:lliesh -

Anthericum ephthytis

Begonia Peperomia
9 Sansevieria

Ferns Vi

Foliage plants Inca

Gloxinia

For a Cool, Sunny Window

Azalea Freesia

‘ Jerusalem-cherry
Citrus
Cyclamen

Will Grow in Water Alone

i English ivy
Wandoring " Nephihyis
; Dieffenbachia
Grape ivy Philodendron
Sweet potato



OGDEN GRAIN COMPANY S

-GRAIN FEED SEED

PHONE 11 OGDEN, IOWA

THE CITY STATE BANK

"SINCE 1'884"
Member of the Federal Deposit Insurance Corporation

OGDEN, IOWA

R De WITT

McCORMICK -DEERING Sales and Service

'"Office Phone 419 Home Phone 90

mjden, lowa,



