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How To Preserve A Home
It Is God who has established the home. It is there­

fore evident that a home in which God is permitted to dwell, 
in which God is loved and worshipped that such a home 
will survive, while the ungodly home disintegrates and 
passes away.

It is God who has put into our souls the wonderful power 
to love, that wonderful pow’er that makes a 1 ome real 
home, the dearest place on earth. A home is imr^fore truly 
preserved when the love of husband and wile and children is 
permitted to he hallow’ed by the spirit of God’s love which 
dwells >n every home where God is loved and worshipped. 
Such a home may through the Angel of Death pass out of 
existence here, but is not destroyed, for in Glory the love of 
God and the love to God will yet bind the members of that 
family together for all eternity in a perfect love.

Take care of the word of God in your home and God 
w'ill take care of you and your home.

REV. O. A. ELMQUIST.



qA Toast 

to the Tioneer ^Mothers

*
“Eighteen years old,” was once her boast, 
Now, “eighty-one years young,” we toast. 
For who shall dare to gauge the soul 
By years? ’Tis not in time’s control,

■' As young in heart is she I ween,
At eighty-one as at eighteen.”

“Old Time can change the husk alone, 
Within unchanged is she we’ve known. 
Warm heart, free hand and open mind, 
A gracious mien, a manner kind, 
All these years have not undone 
Betwixt eighteen and eighty-one.”

Selected.
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We desire to extend thanks to each and everyone who has 
helped to make the publication of this Cook Book possible.
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from the Ladies Aid Society of the Swedesburg Lutheran Church, and 
their friends, and our aim has been to preserve the many “special 
dishes” prepared by them.

To our advertisers “A Hearty Thank You,” for without your 
cooperation our hopes could not have been realized.

We believe that all advertisements are first class and hence 
do not hesitate to recommend all articles as advertised.

We trust our book may prove valuable to the experienced cook 
as well as the young housewife.

“Economical household management and the mysteries of the 
kitchen are as truly a part of domestic culture as are music, decor­
ative art and the etiquette of the drawing room.”

To those untiring workers who, with true nobility, add to the 
responsibilities of wives and mothers the perplexing cares of house­
keeping and the preparation of food, we submit the following with 
the fond hope that it will help lighten their burdens.

MRS. VICTOR SANDEEN, Chairman.
MRS. BERNT BENSON, Secretary.
MRS. ED. PETERSON.
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Bisses

COFFEE—The four essentials to good coffee, are: the 
best coffee, a clean coffee pot, an egg, and cream. Empty 
wash and scald and dry the coffee pot every time it is used. 
Allow a tablespoon of coffee to each person, and half a 
pint of cold water. Use a little of an egg to clear coffee, 
mixing it with the coffee. Pour on boiling water. Let it 
boil five minutes and remove from fire- Some prefer not 
to let coffee boil, but keep it for'ten minutes at boiling 
point- It is better if served soon after making. One cup 
of ground coffee will make ten cups of coffee..

FRUKT SOPPA—Two quarts water, 1 stick cinna­
mon, 1 quart dried fruit, such as dried apples, apricots or 
peaches, and a few prunes and raisins. Canned pears and 
cherries may be used. If cherry juice is not used add 1 
tablespoon vinegar. Add 1 cup small sago at first or 
minute tapioca may be added before it is done when 1 
tablespoon corn starch is added, sweetening to taste with 
syrup and sugar. —Contributed.

RYE BREAD—At noon save potato water. Mash 3 
or 4 potatoes and add water. In evening add J cup sugar, 
1 tablespoon salt to potato water, then add either yeast 
or starter- Let stand until morning. (If you use starter 
take out 1 pint of starter in the morning ) Then add 3 
cups luke warm water and flour. Let rise, then add H 
cups burnt sugar syrup, cups granulated sugar, 1 quart 
rye flour, the rest white flour. (Using starter.)

—Mrs. Axel Swanson.

Phone 20 Red.

E. A. PETERSON, Olds
The Store of Quality and Service

Dry Goods, Notions, 
Shoes, Groceries

Highest Market Price Paid For Poultry And Eggs
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SWEDISH RYE BREAD—Mix together 1 cup luke 
warm water, 1 teaspoon salt, 1 teaspoon sugar, 1 cake of 
yeast and enough flour to thicken like cake batter. Do 
this about 4 o’clock in the afternoon. Let stand in warm 
place to raise until very light and foamy. Mix together 
2 tablespoons lard, | cup sugar, 1 quart scalded and cooled 
milk, 1 spoon salt, 1 cup molasses, caraway seed. Mix in 
bread mixer, being careful not to have mixture too hot- 
Add a generous quart of white flour and rye flour until 
mixture weighs 8| lbs, or until stiff- Place in warm place 
over night.. In the morning form into loaves, rub each 
loaf with shortening. Let rise and bake one hour.

—Mrs. A. T. Fant, Moline, Ill.

SWEDISH COFFEE BREAD—Two cups milk scalded 
and cooled, 1 cup water, 1| cups sugar, | cup butter added 
to milk while hot, 2 eggs well beaten, 1 cake yeast, flour to 
make a sponge.

Let it rise over night and work stiff in the morning. 
Dry candamon seeds if preferred.

•—Mrs. George Christenson, Lincoln, Neb.

■■■■■■BBBBBBBBBBBBBBBBBBBBBBBBBBB3BBBBBBBqBBBBBB

| R. K. CRANE |
Furniture and Undertaking

MT. PLEASANT, IOWA

■ Largest and most complete stock of Furniture in ■
■ Henry County.

■ Undertaking Service and Ambulance calls day or
■ night.

Day Phone 170
Night Phone 167

■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■aB««BBBBBBBBB
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GOOD COFFEE BREAD (Swedish) —Two eggs, 1 cup 
sugar, 1 cup butter, 2 cups milk, 1 teaspoon ground carda­
mon, 2 teaspoons baking powder.

Stir together sugar, butter and eggs; add milk and 
cardamom and the baking powder sifted with flour. Add 
enough flour to make a firm dough; roll and twist as for 
coffee rolls- Bake in moderately warm oven-

—Mrs. John Lundquist.

GODA KRINGLOR—Four well beaten eggs, 1 cup 
sugar, 1 cup sweet cream (thin), a little cinnamon if you 
like (otherwise may be left out), 4 teaspoons baking pow­
der with flour, work good, flour enough to roll.

Should be made into small rolls. Dip in sugar (or 
brush with a well beaten egg yolk.) Bake in quick oven.

—Mary Johnson.
BAKED HERRING—Three salt herring skinned and 

boned. Soak over night to freshen. Butter baking dish and 
line with cold cooked sliced potatoes, layer of herring, 
layer of potatoes, repeating until dish is filled. Beat 4 
eggs and enough milk to cover mixture. Sprinkle with 
butter. Bake in moderate oven until eggs are set.

—Mrs. 0. A. Elmquist.

C.has. McLerart’s M usic

Schumann, Gulbransen and Vose Pianos
Crosley, Freed-Eisemann, Janstiehl and

R. C. A. Radios
Victor and Brunswick Victrolas

Clarinets, Cornets, Violins, Ukuleles and All Kinds 
Of Musical Instruments and Supplies

MT. PLEASANT, IOWA
Phone 334
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RYE BREAD—Four cups rye flour, 4 cups white flour, 
2 teaspoons salt, | cup shortening, 1 tablespoon fennel seed 
ground fine, 1 quart water.

Soak 1 cake of yeast in 1 cup'luke warm water with 1 
tablespoon sugar, a little flour and let rise over night. In 
the morning mix above ingredients with yeast and let rise 
for two hours, then knead stiff with white flour. Let it 
rise again and mold into loaves; let rise then bake-

—Mrs. John Hultquist.
-—Mary Johnson.

TO PREPARE STOCK FISH—Soak fish, which has 
been cut up, in cold water 3 or 4 days. Do not change the 
water. Place layer of fish (not too close as it swells) skin 
side up in a stone jar, sprinkle a little lime on skin side, 
then a handful of hard-wood ashes over the layer. Another 
layer of fish, lime and ashes, etc-

Fill jar with cold water- Let stand 5 or 6 days. In the 
meantime it will be necessary to place part of it in anoth­
er jar as it swells. When soft enough take out, soak in 
cold water. Changing water every day.

—Mrs. Axel Norman.

D. L. COOKES
FuneraZ Directing : : Embalming

No. 117 North Main Street

MT. PLEASANT, IOWA

AMBULANCE SERVICE

Office Phone 360
Residence Phone 360
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FLASK PANKAKA—Fry several pieces fresh pork 
slightly in large baking pan, season with salt and pepper. 
Remove pork from pan and pour the following batter in­
to pan: 2 cups flour, 2 quarts milk, 1 egg, 1 teaspoon bak­
ing powder if desired; sweeten with about J cup sugar, 
pinch of salt, beat well together.

Place pork on top of batter in pan before placing in 
oven- Bake 45 minutes to 1 hour- Brown top well.

—Contributed,.

HERRING SALAD—Six herrings, meat cooked, pick- 
led beets, 4 hard-boiled eggs, potatoes boiled.

Soak herrings over night, bone and chop very fine, 
then mix equal amount of herring, meat, potatoes, beets, 
and the eggs, all chopped fine- Mix with some of the vin­
egar the beets have been packed in. Just before serving 
mix with enough whipped cream to bind together. Garn­
ish with chopped beets and eggs. Serve very cold.

—Mrs. J. Ekholm, Rock Island, III.
Mrs. M. Norrbom, Des Moines, la.

Lee & Haganman
Red Ball Garage

Automobile Repairing and
Accessories

United States and Miller Tires
Northland and Mobil Oil

SWEDESBURG, IOWA
Olds Phone 4-21
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RULLE SYLTA Use lean side pork any sized piece, 
mix allspice, cloves, pepper and salt all together. After 
pork has been slashed with knife both ways on top, then 
sprinkle the spices all over meat, roll pork tightly togeth­
er and tie with a string around pork.

Cook 2 hours, when cool put in salt brine which is 
made from salt and hot water. Cool brine before placing 
pork into it. —Contributed.

STOCK FISH (Lute Fisk) PUDDING—Boil prepared 
stock fish in slightly salted water, (until fins can be pick­
ed out). Drain, pick out skin and bones carefully. Flake 
the fish quite fine.

Have some rice parboiled in part milk and water 
slightly salted. Put a layer of the rice in a well buttered 
pudding pan, then a layer of fish seasoned with salt, pep­
per, butter., Then another layer of rice, another of fish 
and seasoning, etc., until the dish is full, putting rice 
on top layer. Beat four (4) eggs, add to a quart of creamy 
milk and pour this over the fish and rice. Bake in oven 
for about one (1) hour.,

—Mrs. A. T. Fant, Moline, Ill.

Boiler Furniture Co.
Home Furnishers

WAYLAND, IOWA

■--------- - --------------------------------- —
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Sanitary Plumbing

Warm Air and Hot Water
Heating

Metal Roofing and Spouting

Estimates Furnished

SAM BERGH
WAYLAND, IOWA
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STOCK FISH (Lut Fisk)—Take 5 or 6 pounds of fish 
cut in small pieces, about 6 or 8 inches in length. Soak in 
clear water 4 days changing twice daily. Make a brine of 
i pound of sal soda and 2 cups lime; let it soak, skin 
side up 6 days.. If not swelled enough add a little more sal 
soda and soak another day or so- Soak again in clear 
water a couple of days before ready to use.

-—Mrs. P. Johnson, Mrs. 0. A. Elmquist,

HERRING PUDDING—One quart rich milk, 3 eggs, 
well beaten, 1 herring which has been soaked in water over 
night. Remove all bones, add 3 rusks and put through 
food chopper.

Mix all ingredients thoroughly. Put in pudding dish. 
Bake in hot oven 15 minutes., Serve with melted butter.

—Mrs. John Alvine.

BEEF BALLS—To 1 pound ground steak add 1 med­
ium sized raw potato ground, 1 small onion ground, 2 
rusks ground, 2 tablespoons melted butter, (if meat isn’t 
fat), 1 egg, pepper and salt. Rich milk to make soft enough 
to form balls-

Then fry in butter until light brown, add a little 
water, put on a cover. Place in the oven and roast for an 
hour. —Mrs. M. Nelson.

POTATO (Pan Kaka)—1J quarts grated potatoes, 2 
cups milk, i cup flour, 2 teaspoons salt, put in well greas­
ed pans. Mixture should be spread about % inch thick. Put 
several slices of pork on this mixture.

—Contributed.

SWEDISH EGG DUMPLINGS—Two beaten eggs, 1 
cup chicken broth (cooled) 2| cups flour, J teaspoons bak­
ing powder.

Drop by spoonsful into boiling chicken broth and 
simmer half an hour- —Mrs. Gust Carlson.

SUET PUDDING—One cup molasses, 1 cup suet chop­
ped fine, 1 cup raisins, 1 cup currants, 3 cups flour, 1 cup 
sour milk, 1 teaspoon sodaa, £ teaspoon cloves, 1 teaspoon 
cinnamon, little nutmeg, steam 2| hours.

-—Mrs. C. M. Sponberg.
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APPLE PUDDING—Stew dried apples, mash and 
sweeten to taste, (thick fresh apple sauce will do), then 
have your sweet cream whipped stiff, sweetened to taste. 
Put in bottom of dish a layer of bread crumbs, then layer 
of apples sprinkled with cinnamon, then a layer of whip­
ped cream, repeat until dish is full. Top with whipped 
cream, decorate with dots of whipped cream and sprink­
le with red sugar or cinnamon.

—Mrs. Christina Johnson.

BLIXT COOKIES—One cup butter melted and cooled. 
Beat to a cream 1 large cup sugar, 2 egg yolks, 2 cups flour, 
1 teaspoon hartshorn salt, 1 teaspoon almond flavoring. 
Add chopped almond to sugar and sprinkle on top; spread 
out on a big pan (bake), Cut and dry in warming closet.

—Mrs. J. E1. Lindeen-

SWEDISH BUTTER CAKES—One cup thick cream 
beat together with one egg, then mix in 2 cups flour, add
1 cup unsalted butter, then add 2 more cups of flour and
2 cup sugar. Roll out about J inch thick, cut edges any 
fancy shape and bake in a medium oven.

—Mrs. Jno. Hultquist-

Lagomarcino Grupe
Wholesale Fruits and Specialties

BURLINGTON, IOWA

Distributors of-----

Jelk’s Good Luck Margarine 
A-l Brand Margarine
L. G. Brand Margarine 
Delicia Branc| Margarine 
Crisco
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“BRUL JE” PUDDING—Six eggs, 1 quart milk, sugar 
and salt to taste.

Melt 1 cup sugar until medium brown. Pour this in 
a pudding pan and stir around until pan is completely lin­
ed with sugar, into this pour the egg and milk, and place 
in a larger pan of water and place in oven. Bake to thick­
ness of a custard.

—Mrs. John Lundquist-

SWEDISH BREAD PUDDING—Two cups dried ap­
ples, 2 cups raisins and prunes. Cook in double boiler un­
til tender. Mix and remove stones from prunes.

Butter a pudding pan, put a layer of stale bread 
crumbs in the bottom, then a layer of fruit, continuing 
until the pan is filled. Pour over the pudding the follow­
ing mixture: 3 eggs well beaten, 3 cups of milk (part 
cream), 1 cup sugar. Bake in moderate oven until brown. 

—Mrs- John Al vine.

SPRITZ—One cup sugar, 1 cup fresh unsalted butter, 
1 egg, 2 cups flour, 1 teaspoon almond flavoring. Mix well 
and put through “Spritz” cookie press. Bake in quick 
oven. —Mrs. Axel Norman.

LADIES-
We congratulate you on your fine new 
Church, and are pleased to be invited to 
place an ad in your splendid Cook Book.

We would also enjoy explaining to you 
our monthly income policy—for life— 
whereby you may provide now for the un­
certainties of the future.

WILLIAM CARDEN
INSURANCE AGENCY

WINFIELD, IOWA



SWEDESBURG LUTHERAN CHURCH COOK BOOK 15

MOLASSES COOKIES—One pint molasses, 1 cup 
brown sugar, f cup lard, 3 eggs beaten good, 1 teaspoon 
salt, | teaspoon cloves, 1 teaspoon ginger, 2 teaspoons 
cinnamon; beat together and add enough flour to make 
quite a stiff dough.

Let it stand 3 days and knead in 2 teaspoons soda. 
Add more flour if needed and bake- Will keep good a long­
time. —Mrs. Emily Burke.

SWEDISH COOKIE BARS—One pound butter, J pound 
sugar, 1 egg. Flour enough to knead. Roll out on board 
until about | inch thick. Brush with egg and sprinkle with 
nuts. Cut into bars and bake in moderate oven.

—Mrs. F. 0. Olson.

SMORBAKELSER—One cup thick cream, -T cup sugar, 
v teaspoon vanilla Mix in flour to make a stiff dough, 
then work in 1 cup butter, and knead well.

Roll to about 3 inch thick, cut in strips 1 inch wide 
and 2 inches long, and cut into 4 sections on one side. Dip 
in sugar and shape when placing on the pan.

—Mrs. C. H. Johnson.

S
ECURITY 
ERVICE 
ATISFACTION

Wayland Savings Bank
WAYLAND, IOWA

---
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BAKELSER—Stir 2 cups of butter until it becomes 
white; add 2 cups of sugar. Mix thoroughly, add 1 beaten 
egg, i cup nuts chopped fine, 4% cups flour or enough to 
make stiff dough.

Put in cooky forms pressing down with the thumb 
just lining the forms. Bake until light brown.

—Mrs. John Alvine.

“S” COOKIES—One cup sugar, 1 cup butter, 2 table­
spoons cream, J teaspoon baking powder, 1 teaspoon al­
mond extract, 1 egg well beaten, 2 or 3 cups flour, 1 tea­
spoon vanilla. —Mrs. T. C. Lindell.

SPRITSSPRUTA COOKIES—One cup sugar, 1 cup 
butter, 1 tablespoon milk, 1 egg, 1 teaspoon baking pow­
der, flour to make stiff dough.

Press out dough in a cookie press on baking pan and 
bake light tan. —Mrs. Joshua Peterson.

SPRITZERS—One pound butter, 1 cup sugar, 2 eggs, 
3| cups flour, | cup chopped hickory nut meats..

—Mrs. Rupert Carlson.

THUMB BUTTER COOKIES—One cup butter, f cup 
sugar, 1 egg yolk, 4 tablespoons cream, | teaspoon baking- 
powder, 3 cups flour. Flavor, teaspoon almond.

—Mrs. J. E. Lindeen.

SWEDISH CAKE (Sacker Kaka)—Four eggs, 1 cup 
sugar, pinch of salt, 4 tablespoons potato flour, 1 teaspoon 
baking powder. Lemon flavor preferred.

—Mrs. J. E. Lindeen.

J. M. Burd Shoe Co.
MT. PLEASANT, IOWA

Extend their best wishes to the Members of the “Big White 
Church in the Little White Town” for the spirit shown in 
their promptness in commencing their new church home.
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PANNEKAKA—One-half gallon milk, lukewarm, 2 
eggs beaten, 2 tablespoons sugar, 2 cups cold milk, 1 cup 
flour and 1 teaspoon salt, 3 rennet tablet soaked in 
cold water. Stir all together and put in the milk and pour 
it in a pan and let stand until curdled, then bake in a 
moderate oven. —Mrs. (L W. Larson.

MOTHERS PANKAKA—One-half gallon lukewarm 
milk, i cup of flour beaten into the milk, three eggs, 1 
cup of sugar, pinch of salt, dash of cinnamon, J rennet 
tablet dissolved in a little cold water. Stir all well, pour 
in rennet last, let stand till firm, then bake about one 
hour, until puffed up and brown.

-—Mrs. Albert Hult.

PANKAKA—Four cups milk, 1 cup flour, 1 egg, 2 
tablespoons sugar, pinch of salt. Mix all together. Take a 
little piece rennet tablet, soak in a few drops of water, 
mix with the rest. Let it stand a few minutes before put­
ting in oven. —Mrs. 0. L. Lindeen.

OSTKAKA—Have 2 gallons milk luke warm. Then 
stir in li cups flour, 2 or 3 eggs and a little salt, J cake 
rennet that has been dissolved in luke warm water. Stir all 
in at once and stir until it curdles and let stand till all set­
tles about 1 hour. Cut the curd and let stand a little longer. 
Pour off whey. But be careful so you don’t stir the curd 
more than you can help. Put the curd in a pan, then mix 1 
cup sugar, 1 cup cream and pour on top. Mix into curd and 
bake about 2 or 2| hours.

—Mrs. Gust T. Anderson.

W. F. BURKET & CO.
Hardware - Stoves

PHONE 201

MT. PLEASANT, IOWA
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OSTKAKA—2| gallons sweet milk, 1 tablet rennet dis­
solved in tepid water, H cups flour, 3 eggs, 1 cup sugar, 1 
cup cream.

Mix flour with cold milk to make a thin paste; heat 
milk until luke warm then add flour and rennet. Stir until 
it curdles. Let stand | hour. Drain off the whey, stir in 3 
well beaten eggs with sugar and cream and add to curds. 
Bake 1?> hours. —Mrs. Axel Swanson.

OSTKAKA—1| gallon whole milk, luke warm. Beat 
in 1| cups flour, then add | rennet tablet dissolved in | cup 
luke warm water.. Let stand 1 hour, then stir up well. Let 
stand a while, then drain off whey quite well. Then take 
the yolks of 2 eggs, 1 cup good cream and 1 cup sugar, 
stir well into the curd, sprinkle with cinnamon and place 
in an oven quite hot to begin with. Bake until it is raised 
good in center.

—Mrs. Carl Carlson, Mrs. B. F. Benson.

OSTKAKA—It gallon milk, 1 tablet rennet dissolved 
in tepid water. Add 2 cups flour mixed with milk. Heat 
n^ilk on the stove until luke warm and stir in above mix­
ture. Let stand until curdled. Drain off whey, add 1 cup 
cream, 1 or 2 eggs, | cup sugar. Bake in a hot oven If to 
2 hours. —Mrs. Franc Norman.

Dr. C. W. GARDNER
Phone 128

Mt. Pleasant, Iowa
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Notations
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breakfast Bisljes
“Lose an hour in the morning and you will be 

all day hunting for it.” 
—Whatly.

WAFFLES—One pint flour, 1 teaspoon baking pow­
der, i teaspoon salt, 2 tablespoons sugar, 3 eggs, 1J cup 
milk, 1 tablespoon melted butter.

Mix in order given, add the beaten yolks with the milk, 
then melted butter and the beaten whites last.

—Mrs. Gust Swenson.
WAFFLES—Two eggs, | teaspoon salt, 2 heaping 

teaspoons baking powder, 2 tablespoons sugar, 2 table­
spoons butter, 1 pint milk, 1 pint flour.

Beat the yolks of the eggs and sugar together, add the 
salt, milk and flour. Beat the whites of the eggs and add 
with baking powder the last thing before baking.

—Mrs- Annie Johnson, Mrs- Lyman Johnson.
WAFFLES—One pint sour milk, I pint flour, 1 egg, 2 

tablespoons melted lard. Beat well. 1 level teaspoon soda 
dissolved in 1 tablespoon warm water. Bake in a hot, well 
greased waffle iron.^><^^^p-Margaret Abrahamson.

GRIDDLE CAKES—Two level cups sifted flour, 4 level 
teaspoons baking powder, 1 level teaspoon salt, 3 level 
teaspoons sugar or syrup, cups milk or more, 1 egg, 3 
tablespoons liquid fat.

Method: Mix and sift the dry ingredients; add the 
milk, beaten egg and fat. Mix thoroughly and bake on 
hot griddle. —Contributed..

PAULINE MUFFINS—Two cups flour, 1 tablespoon 
sugar, 3 teaspoons baking powder, f teaspoon salt, 2 cups 
milk, 1 tablespoon melted butter, 2 eggs.

Mix and sift the dry ingredients, add the milk slowly, 
the eggs well beaten, and the melted butter. Beat rapidly 
until very light. Fill gem pans two-thirds full and bake 
in a quick oven. —Pauline Lindell.

BRAN MUFFINS—One egg, £ cup sugar, 1 cup milk, 
1 cup bran flour,: 1 tablespoon melted fat, 2 teaspoons 
baking powder. Bake in muffin pans.

—Contributed.
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GRAHAM MUFFINS—One and one-half cups graham 
flour, i cup flour, J cup sugar, teaspoons soda, pinch of 
salt, 1 egg, 1 cup sour milk, 1 to 2 teaspoons melted butter. 

—Mrs. Ida Olson.

DATE MUFFINS—One-third cup butter, J cup sugar,
1 teaspoon salt, 1 egg, 1 cup milk, 2i cups flour, 2 tea­
spoons baking powder, J lb. dates or raisins.

Cream the butter and sugar, then the egg well beaten, 
and the salt, beat thoroughly, add the milk and the flour 
in which the baking powder has been sifted, and lastly the 
dates or raisins which have been cut in small pieces* Bake 
20 minutes in hot oven. —Mrs. Chas. Schutz.

TWIN MOUNTAIN MUFFINS—One-fourth cup but­
ter, i cup sugar, 1 egg well beaten, t cup milk, 2 cups 
flour, 2 teaspoons Royal baking powder.

Cream butter, add sugar gradually, then the egg, add 
flour and baking powder sifted, add alternately with milk 
to mixture. Bake in hot gem pans 25 minutes.

—Mrs. A. T. Fant, Moline, Ill.

GOLDENROD EGGS—Hard cook as many eggs as you 
need, allowing 2 for each person. Make a white sauce with.
2 tablespoons melted butter, blended with 2 tablespoons
flour, 1 cup milk, season with J teaspoon salt, dash of 
either pepper or paprika. When almost ready to serve, 
make toast, cutting it to any desired shape, buttering it 
while hot. Cut up the egg whites, put them in the white 
sauce and pour over the toast, rub the yolks through a 
ricer or sieve, sprinkle them over the toast and serve hot. 
Garnish with parsley. —Mrs. Carl Anderson.

eat with us-
Short Orders Candies Cigarettes 

Fountain Service
We Serve Linder-Iverson Ice Cream 

The Best Money Can Buy; Try It And See
Good Eats Quick Service

THE SWIFT CAFE
G. A. Swift, Prop. Winfield, Iowa
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CORN GEMS—One cup sifted flour, i cup corn meal, 
2 teaspoons baking powder, i teaspoon salt, 2 tablespoons 
sugar. Stir in 1 cup sweet milk, 1 well beaten egg, and 2 
tablespoohs melted butter or lard. Beat thoroughly and 
bake in greased muffin pans in a quick oven about twenty 
minutes. —Mrs. Franc Norman.

CORN MEAL MUFFINS—One pint corn meal, 1 pint 
flour, 1 tablespoon sugar, 1 teaspoon salt, 3 teaspoons 
baking powder, 1 tablespoon lard or butter, 2 eggs, 1 pint 
milk.

Sift together corn meal, flour, sugar and salt, rub in 
lard, then beaten eggs and milk. Fill muffin rings two- 
thirds full and bake in hot oven fifteen minutes.

—Mrs. C. J. Bloom.
CORN MEAL MUFFINS—Three-fourths cup corn 

meal, cups flour, J cup sugar, 2| teaspoons baking pow­
der, -i teaspoon salt, 1 egg, 2 tablespoons melted butter.

•—Mrs. Constant Lindeem
GRAHAM MUFFINS—Two eggs, 2 cups milk, 1 table­

spoon sugar, i teaspoon salt, 2 teaspoons baking powder 
f cup graham flour, f cup corn meal, j cup wheat flour. 
Bake in hot buttered gem pans 15 minutes.

—Contributed.
GEMS—One egg beaten lightly, -i cup sugar, a little 

salt, 1 tablespoon lard, 2 cups flour,. 2 teaspoons baking 
powder, a good half cup of milk.

—Mrs. Walford Lindeen.
FRENCH TOAST—One egg, 1 cup milk, J teaspoon 

salt, 6 slices bread.
Beat egg, add milk and salt. Dip slices of stale bread 

in this mixture and fry slowly on a buttered griddle until 
a golden brown. —Illene Benson.

: Photographs Live Forever j
J Be sure you have memory insurance of those dear ■ 

to you. A good photograph is a priceless
possession.

: C. H. GUTHER E
■ Better Photographs. Washington, Iowa. £
■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■a



SWEDESBURG LUTHERAN CHURCH COOK BOOK 23

Notations



24 SWEDESBURG LUTHERAN CHURCH COOK BOOK

“We may live without friends, 
We may live without books;

But the civilized man
Cannot live without cooks.”

PEA SOUP—One can of peas, 1 pint of water, J of an 
onion. Boil until it will mash through a colander. Then 
add 1 teaspoon salt, % teaspoon pepper, 2 tablespoons but­
ter, 2 tablespoons flour. Stir soup slowly, add 1 cup milk, 
1 cup cream, let just come to a boil. If you use all milk, 
use whipped cream on top.

—Contributed.

BARLEY SOUP—Put on soup bone early in the morn­
ing in cold water. After it comes to a boil, skim and 
cool slowly. In double boiler cook one cup barley in two 
cups boiling water. Let simmer until half hour before 
meal time, add to soup together with small amount of 
sliced potatoes- —Carrie Anderson-

POTATO SOUP—Four potatoes cut fine, 2 onions cut 
fine, 3 pints water or more, salt and pepper to taste.. When 
cooked add 1 pint sweet cream, 1 teaspoon flour, 1 table­
spoon butter. Cook again 15 minutes and serve.

—Contributed.

CREAM OF TOMATO SOUP—One quart tomatoes, % 
teaspoon soda., Combine in a white sauce 1 quart milk, i 
cup flour, i cup butter. 1 tablespoon salt, f teaspoon pep­
per. Heat the tomatoes, covered, at a simmering tempera­
ture for about 15 minutes. Press through a strainer and 
add the soda. Make a- white sauce and remove from fire. 
Add the hot tomatoes slowly to the white sauce, stirring 
constantly. Add the seasonings. Do not heat the mix­
ture after combining tomatoes with white sauce. This 
causes it to curdle.

-—Irene Erickson.
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TOMATO SOUP (won’t curdle)—One quart tomatoes 
1 quart sweet milk, 1 tablespoon butter, 2 tablespoons 
flour, 1 teaspoon salt, a little pepper, 1 medium size onion, 
1 level teaspoon soda.

Place butter in pan, slice onion very fine, and fry a 
light brown, add tomatoes, salt, pepper and a little sugar.

Mix flour with a little water, add this to tomatoes, and 
let boil a few minutes. In separate pan bring milk to boil. 
Dissolve soda in a little water, add this to the tomatoes, 
and add the boiling milk. —Mrs. Oliver Woline.

VEGETABLE SOUP—With a good soup bone or some 
cold packed beef, take small quantities carrots, parsnips 
and potatoes or any vegetable at hand. Cook in just 
enough water to cover- In preparing the vegetables cut 
them in small pieces and cook- Season with salt and pep­
per.

To make dumplings for this soup, mix a pint of flour 
with water to the consistency of a thick paste, season with 
a little salt. Drop dumplings in soup and cook for 20 or 
30 minutes more. ■—Mrs. Will Woline^

A Bad Job
Everyone with property or other money 
interests should make a Will.
Whom are you going to appoint as your 
Executor?
It is the business of the Winfield State 
Bank to act as the Trustee or Executor of 
Estates.
Don’t leave your estate in hard knots for 
your wife and children to unravel after 
you are gone- They will make a bad job 
of it
You can make no mistanke in talking this 
important matter over with us.

Winfield State Bank
“Bank of Safety and Service.”
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POTATO SOUP—Boil 6 potatoes and 2 onions. Press 
through strainer and add 1 pint milk, tablesjioon butter, 
pepper and salt to taste. Thicken with flour.

—Anna Norman.

VEGETABLE SOUP—One soup bone, 1 can tomatoes, 
1 large stalk celery, 1 medium sized onion.

—Mrs. Lineus Lauger, Chicago, Ill.

CHEESE STRAWS (To be served with soups)—Puff 
Paste—cup flour, f cup butter, J teaspoon salt, 5 table­
spoons cold water. Mix by cutting the butter into the 
flour and slowly cut into the water, always pouring on 
new dry mixture sb it can be easily combined. Roll the 
pastry J inch thick, sprinkle i with grated cheese, salt and 
a little cayenne. Fold, press edges firmly together, fold 
again, pat and roll out J inch thick. Sprinkle with cheese 
and proceed as before. Repeat again. Cut in strips i 
inch wide. Prick well- Bake in hot oven 8 minutes-

—Evelyn Erickson.

Buick Chevrolet

SALES 
and SERVICE

C. W. Schlatter
Phone 116.

WAYLAND, IOWA
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’Tis not the vital question
“Pray, how much has she read,”

But this is the inquiry—
“Oh, can she make good bread?”

NUT BREAD—Three cups flour, 3 teaspoons baking 
powder, 1 teaspoon salt, 1 tablespoon lard, 1 cup nuts— 
raisins if desired, 2 tablespoons sugar, 1| cups milk.

Cream, sugar and lard then add sifted dry ingredients, 
milk and lastly nuts. Bake 45 minutes in slow oven. Makes 
one loaf. —Mrs. E. Furnald, Mrs. John Holt-

GINGER BREAD—Two eggs, 1 cup brown sugar, 1 cup 
molasses, | cup sour cream, | cup sour milk, 24 cups flour, 
'.2 level teaspoons of ginger, 1 teaspoon cinnamon, 1 tea­
spoon soda, 1 pinch of salt-

—Mrs. Annie Johnson.

KRUMBLE BREAD—Dissolve 1 cake of yeast in a 
little warm water at noon. About the middle of the after­
noon add a little flour and sugar and set in warm place 
until evening. Then make a sponge using potato water 
and flour with above mixture. Beat well and let rise 
■over night- In the morning add this sponge to three cups 
of krumbles, 1 cup molasses, | cup burnt sugar, a little 
lard, salt to season and enough wheat flour to stiffen. Let 
rise and knead into loaves.

—Mrs., Victor Sandeen.

CINNAMON ROLLS—(Start in the morning.) One 
quart warm milk, scant i cup butter, 1 scant cup sugar, 1 
cake compressed yeast, flour to make a batter stiff enough 
to drop from a spoon, let rise until looks light and bubbly. 
Then add 1 tablespoon salt, flour to stiffen, let rise until 
doubled in bulk, take out about one-third and put on 
bread board. Roll out in long strips, spread with butter, 
yolk of egg, brown sugar and cinnamon. Roll up, cut in 
slices an inch or more, put in baking pan, let rise, sprink­
le with granulated sugar and bake. This dough should be 
kept a little warmer than dough made with dry yeast.

—Mrs- Hilbert Larson.
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HOT BISCUITS—One quart flour, 2 heaping teaspoons 
cream of tartar, 1 teaspoon soda, 1 level teaspoon salt, 
1 of sugar, and sift all together twice. Work in | cup of 
shortening and mix to a very soft dough with sweet milk. 
Pat out with hands about 3 inches thick, cut and bake in 
a hot oven. Makes two dozen biscuits.

—Contributed.

NUT BREAD—One egg, 1 cup brown sugar, 1 cup milk. 
Beat with egg beater. Add 2 cups flour sifted with 6 level 
teaspoons baking powder. 1 cup floured nuts. Place in 
buttered pan and let rise for 45 minutes. Bake 25 minutes.

—Mrs. Harold Tolander.

NUT BREAD—One cup brown sugar, 1 egg, | teaspoon 
salt, 2 cups milk, 2 cups white flour, 2 cups graham flour, 
4 teaspoons baking powder, 1 cup nut meats.

Beat egg, add sugar and beat. Add dry ingredients 
and the milk. Pour into two oiled bread pans. Bake at 
once- —Mrs- Chas. Alvine-

♦—---------------- ------------------_------------------ *

MONARCH
FOODS

You are always sure of the best quality 
obtainable when you buy MONARCH, and 
the prices are surprisingly low.

E. A. PETERSON
OLDS, IOWA



30 SWEDESBURG LUTHERAN CHURCH COOK BOOK

NUT BREAD—One-half cup sugar, 1 egg, 1 cup milk, 
2 cups flour, 2 teaspoons baking powder, pinch of salt, | 
cup nuts. Let rise 20 minutes and bake.

—Mrs. Andrew Lindstrom, Kansas City.

CORN BREAD—One Tablespoon sugar, 1 egg, 1 cup 
sweet milk, 1 tablespoon melted butter, 5 tablespoons corn 
meal, 5 tablespoons flour, 2 level teaspoons baking powder, 
pinch of salt. —Contributed.

CORN BREAD—Four cups corn meal, 2 cups white 
flour, 4 cup sugar, 2 teaspoons salt, 2 eggs, 2 cups sour 
milk or buttermilk, i cup molasses, 2 teaspoons soda, 2 
tablespoons butter or drippings.

—Mrs. R. D. Lindeen.

CORN BREAD—Two eggs, i cup sugar, > cup lard- 
Mix well. Add 1 cup flour, 1 level teaspoon baking powder, 
1 cup corn meal, 1 cup sweet milk, pinch of salt-

-—Mrs. Josephine Sandeen, Tollie Morgan.

Pressure Gasoline
at No Greater Cost
We are anxious to have you try this 
ANTI KNOCK GASOLINE that has 
proven so satisfactory at other points in 
our territory. A trial will convince you. 

This pressure gasoline can be obtained 
at our service station in Mt. Pleasant, 
or from our Salesman, C. L. Garrick, at 
Olds.

Sunshine Oil Co
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CORN BREAD—-J cup corn meal, 1J cup flour, | tea­
spoon salt, i cup sugar, 3 teaspoons baking powder, 1 cup 
milk, 1 egg, 2 tablespoons melted butter.

Mix and sift the dry ingredients. Beat the egg and milk 
together and add the the dry ingredients and shortening. 
Bake | hour. —Mrs. C- A.. Hultquist-

BUTTERMILK YEAST—Put one pint of fresh butter­
milk in stew pan and heat, when boiling stir into it enough 
white corn meal to make it like thick gruel. Let it boil 
up good and set away to cool. When milk is about luke 
warm stir into this a cup of dissolved yeast foam; set in a 
warm place to rise.

It should be light in a couple of hours, then thicken 
with corn meal and make into cakes or crumble. Let dry 
in bread pans or on paper. One-half cup of crumbled to 
six loaves- —Contributed.

CORN BREAD—One-half cup molasses, LJ cups sour 
milk, 4 tablespoons melted butter, 1 egg, cups corn 
meal, J cup flour, 1 teaspoon soda, J teaspoon baking pow­
der sifted with flour, a little salt-

•—Mrs. Amil Johnson.

Remember—
Iowa Lutheran Hospital

712 Parnell Avenue
Des Moines, Iowa

A standardized hospital of the A class with com­
petent physicians in departments for stomach dis­
orders, diabetes, surgery, medicine, children ma­
ternity, x-ray, metabolism, etc. Best service at 
low rates. Charity extended to many poor.

REV. A. NORRBOM, D. D., Supt.

We need donations. Ladies, speak to the men 
about it. Remember the Iowa Lutheran Hospital 
in your last will and testament.
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BAKING POWDER BISCUITS—Sift together 2 cups 
flour, 2 heaping teaspoons baking powder, a little salt. 
Mix thoroughly through this, 1 tablespooon lard. Add sweet 
milk to make a soft dough. Roll, cut and bake in a hot 
oven. —Mrs. Nels Johnson.

BAKING POWDER BISCUITS —Two cups flour, 1 ta­
blespoon lard, 2 teaspoons baking powder, 1 cup milk, salt- 

—Mrs- E. G. Danielson.

HOT BISCUITS—Sift 1 quart flour with 3 teaspoons 
baking powder, 1 teaspoon salt, 1 tablespoon sugar. Work 
in one tablespoon lard or butter and make into smooth 
dough with I pint sweet milk. Roll to 1 inch thick. Cut, 
roll and bake in quick oven. —Mary Johnson.

BUNS—Three cups sponge, 1 cup sugar, | cup lard, 1| 
cups water, salt, flour.

Mix stiff in morning- Let stand until evening. Make 
buns, let stand over night and bake in morning.

—Mrs. Will Johnson, Mrs. Will Woline.

NUT BREAD—One-half cup sugar, 1 egg, 1 cup milk, 
| teaspoon salt, 1 cup of ground nuts, 2 teaspoons baking 
powder in 3 large cups of flour. Grease large baking pow­
der cans, half fill, let rise 30 minutes before baking.

—Mrs. Albert Hult.

LIGHT BUNS—Two cups of bread sponge, 1 pint scald­
ed sweet milk, 1 cup sugar, 1 cup shortening (scant), 1 ta­
blespoon salt.

Mix, sift and set to rise. Bake in a quick oven.
-—Mrs- Frank Peterson.

Model Barber Shop
C. O. Doyle, Prop.

A Modern Two-Chair Shop
Ladies Hair Bobbing (any style) ouj specialty 
High Class Tonsorial Work by Skilled Artists

WINFIELD, IOWA
East Side Pay Us A Visit
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DELICATE GINGER BREAD—Scant i cup butter, f 
cup sugar, 2 eggs, | cup molasses, % cup sweet milk, 1 level 
cup flour,, i cup nut meats, 1 teaspoon cinnamon, a little 
ginger, 1 teaspoon soda dissolved in a little hot water-

Mix in order given. This will seem very thin but if 
more flour is added the delicateness is gone.

—Mrs. Con Spangler, Mrs. Albert Woline.

OATMEAL BROWN BREAD—One yeast cake, 4 cups 
boiling water, 2 cups dry oatmeal, 4 tablespoons fat, 4 tea­
spoons salt, 1 cup molasses, or | cup molasses and | cup 
sugar.

Dissolve yeast cake in J cup lukewarm water. Pour 
boiling water over the oatmeal and fat and let stand until 
lukewarm; add yeast, molasses and salt. Add flour to 
knead well, let stand until light, place in pans, let rise 
half size and bake in moderate oven 1 hour- If made up 
after evening meal, bread will be ready for pans first 
thing in morning. —Mrs. Elven Palm.

BRAN BREAD1—Two cups oatmeal, 3 cups bran, 2 ta­
blespoons butter, | cup sugar, 4 cup molasses, i teaspoon 
ginger, 1 quart water, 2 cakes compressed yeast, 1 teaspoon 
salt.

Scald oatmeal in the quart of water, when cool add 
the melted butter, sugar, molasses into which the ginger 
has been put, and bran. Put salt into yeast, which has al­
ready been dissolved in tepid water and enough flour add­
ed to make a paste and has raised; add this yeast to first 
mixture, then enough flour (white) is added to make a 
stiff dough. Let rise, work down once, let rise again; make 
into loaves and when twice original size, bake.

—Contributed.

M. DALE GLASS
ELECTRICAL APPLIANCES

WINFIELD, IOWA
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ALMOND RUSKS—One-half pound butter, 1 pound 
sugar, 1 pound almonds or other nuts; 5 eggs, 1 cup rich 
milk, 2 teaspoons baking powder, flour.

Cream butter and sugar, add eggs well beaten, milk 
and nut meats, lastly the flour, just enough to make a 
cookie batter, and baking powder- Bake in a loaf and when 
still warm cut into size rusks you prefer and brown. If 
walnuts are used, use only 1 pound.

—Mrs. M. A. Johnson, Wahoo, Nebr.

BROWN BREAD—Two cups sour milk, 1 cup sweet 
milk, -J cup molasses, 3 cups corn meal, 1 cup flour, i 
cup seeded raisins, 1| teaspoons soda in milk, 1 teaspoon 
salt.

Steam in cans 2 hours, then remove cans and brown in 
oven in a few minutes. —Mrs. Albin Swenson.

DUTCH BUNS—When making bread into loaves set 
aside in a cool place about what will make one loaf- About 
4 p. m., break this dough in pieces, add 1 cup lukewarm 
water, a large teaspoon lard, f cup sugar, a little salt, 
an egg and knead as bread.

At bedtime work into small buns, giving plenty of 
space and let rise overnight. Bake first thing in the morn­
ing in an oven not too hot. —Mrs- E. T. Bergstrom.

SOFT GINGER BREAD—Two eggs, 1 cup brown 
sugar, i cupmolasses, | cup sour milk or buttermilk, 4 cup 
Butter, 1 teaspoon soda, 1 teaspoon ginger.

Stir into moderately stiff batter-
-—Mrs. Walford Lindeen.

CARAMEL BISCUITS—Make rich baking powder 
dough, roll thinner than regular biscuits., Spread with soft 
butter and brown sugar.. Roll as for cinnamon rolls and 
slice about i,or 1 inch thick, and bake 18 minutes in hot 
oven. —Mrs. J. Elkholm-

CARAMEL ROLLS—Melt 1 tablespoon butter in bak­
ing pan and sprinkle | cup brown sugar and nuts over it.

Now prepare any dough as for cinnamon rolls, and place 
on the mixture in the pan. Let rise and bake in a moderate 
oven- The sugar will burn if oven is too hot. Turn upside 
down when done. —Mrs. EL C- Foster.
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“Eating too much fills the churchyard faster 
than eating too little.”

ESCALLOPED OYSTERS—Drain and remove all bits 
of shell from one quart of oysters; butter a large pan, cov­
er bottom with crackers, put in layer of oysters, pepper, 
salt and bits of butter, then another layer of crackers and 
oysters till pan is filled with crackers and bits of butter 
on top, pour over rich milk. Bake I of an hour.

—Mrs. Olof Munson, St. James, Minn.
ESCALLOPED SALSIFY—Scrape and cut into 1 inch 

pieces enough salsify to make a pint; boil in salted water 
until soft. Use broth and salsify. Proceed as for escallop­
ed oysters and bake until brown. Serve hot with tart jelly.

—Mrs. Nels G. Peterson.

PILCHARDS (Fish) —One cup pilchards, 1 cup peas 
(drained), 2 eggs, a few crackers, tablespoon butter, pinch 
of salt and pepper. Add liquid of peas and bake in oven 
as you would corn pudding.

—Mrs. 0. F. Lindell, Minneapolis, Minn.
SWEET POTATO PUDDING—Cook sweet potatoes 

and slice cross ways; put one layer of potatoes in bottom 
of pan, sprinkle sugar and very little salt and dots of but­
ter, then a layer of sliced apples and so on until pan is 
ful- Cover top with dots of butter, sprinkle sugar; have 
potatoes for top and put little water in and bake.

—Mrs. Ed Miller.

O. A. LOFGREN
Jeweler

WINFIELD, IOWA
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TOMATOES CANNED—Select nice ripe tomatoes, 
scald and peel, leave whole if not too large for can. Have 
ready boiling water that has been salted and drop tomatoes 
in, boil a few minutes, put in jars and seal. This makes the 
tomatoes very mild and good tasting.

—Mrs. Elmer Johnson.,

SCALLOPED TOMATOS—Layer tomatoes and a lay­
er of onions until you have as much as you like. Don’t for­
get the butter, put as much of that in as you can conscien­
tiously, and a little sugar, salt and pepper-

On top, butter slices of bread to cover it and bake 1 hour-
-—Contributed.

SCALLOPED CABBAGE—One small head of cabbage^ 
Chop coarsely and drop in boiling water and cook for 25 
minutes, then turn into colander to drain.

Oil a baking pan. In the bottom place a layer of cab­
bage. Over this pour some medium white sauce, then put 
in another layer of cabbage and white sauce., Sprinkle top 
with crumbs and butter. Bake in oven until sauce bubbles 
through top and crumbs are brown. Use 1 pint of white 
sauce to a pint of cabbage. —Contributed.

ESCALLOPED CAULIFLOWER WITH CHEESE
Boil desired amount of cauliflower in salted water until 
tender, then add a lump of butter, salt and pepper to taste 
and remove to buttered baking dish-

Make a cream sauce to which add a cup of cheese, either 
grated or cut in small pieces. Pour over cauliflower adding 
a few fine cracker crumbs and dots of butter on top and 
bake until nice and brown.

—Mrs. Lloyd Haver, Detroit, Mich.

SCALLOPED SPINACH AND MEAT—3 tablespoons 
melted butter, 2 tablespoons flour, 1 teaspoon salt, f tea­
spoon pepper, 4 cup evaporated milk, 1 cup buttered 
crumbs, J cup evaporated milk diluted with J cup chicken 
or meat stock, 1 pint cooked spinach, 1 pint cooked chicken.

Melt butter, add flour, salt, pepper, and diluted milk. 
Stir until mass boils, then add the i cup of evaporated milk 
and stir until boiling point is reached. Into a buttered 
casserole put a layer of cooked spinach, then a layer of 
cooked chicken cut in medium-sized pieces. Cover with 
the milk sauce. Repeat and cover with buttered crumbs. 
Bake until heated through and crumbs are brown.

—Effie A.. Johnson, Long Beach, California.
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SOUTHERN CABBAGE—Boil cabbage, drain, and add 
dressing as follows: £ cup vinegar, -3- cup sugar, salt 
and pepper, | teaspoon mustard, 2 teaspoon oil or butter.

When boiling hot add 1 cup cream and 1 egg, stirred 
together. Mix and add at once to cabbage. Boil 1 minute. 
Serve hot. —Mrs., Durbin Chrisinger.

ESCALLOPED CABBAGE—Boil amount of cabbage 
wanted until tender, season and place in buttered baking 
dish. Alternately a layer of cabbage and a layer of cream 
sauce until all is used..

Top with cracker crumbs and dots of butter- Bake 
from 30 to 40 minutes in moderate oven.

—Contributed-

SCALLOPED SALMON SPAGHETTI—One-half cup 
broken spaghetti cooked in salted water 20 minutes and 
drain, remove bones and skin from one can salmon, place 
alternate layers of .each in a baking dish; pour over 1 cup 
thin white sauce, season with salt and pepper, cover with 
buttered bread crumbs. Bake 20 minutes.

—Mrs. Oscar Tolander.

SCALLOPED CHEESE—Take 3 slices of bread well 
buttered first cutting off the brown outside crust. Grate 
fine a quarter of a pound of cheese; lay the bread in lay­
ers in a buffered baking dish; sprinkle over it the grated 
cheese, salt and pepper to taste. Mix 4 well beaten eggs 
with 3 cups of milk. Pour over the bread and cheese. Bake 
in a hot oven. A dish for four. -Mrs. J. Krantz.

SPANISH RICE—A scant cup rice cooked until done 
in water or milk, 1 pound hamberger fried on a skillet to­
gether with 2 to 3 onions until done- pour cooked rice and 
fried hamberger together- Pour 1 can Champbell soup over 
contents. Bake % hour in oven.

—Mrs.. Nellie E. Randolph, Rock Island, Ill.

CHILI CON CARNE—One pound hamburger. Put in 
hot skillet with one teaspoon bacon fryings, 1 onion cut 
up, 1 quart tomatoes seasoned to suit with salt, pepper and 
sugar, 1 can beans; a little chili powder if desired.

—Contributed.
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iHrafhS

Some can eat but ha’ no meat,
An’ some ha’ meat, but canna eat it, 
But we ha’ meat, and we can eat 
An’ so the Lord be thanks it.

FRIED OYSTERS—One pint oysters, salt, pepper, 
flour, 1 egg, 2 tablespoons water, | cup cracker and bread 
crumbs.

Drain oysters, sprinkle with salt and pepper, roll in 
flour, dip in beaten egg diluted with water, roll in crumbs 
and fry in deep fat- —Contributed.

MOCK CAT FISH—Three cups flake hominy cooked, 
1 can salmon- Season with salt and pepper. Dip in flour 
and fry same as fish. —Mrs. Clark Swanson.

SAUSAGE—Four gallon ground sausage, 1 cup salt,
1 cup pepper, i cup sage. Mix well.

—Mrs. Richard Bloom-

SUGAR CURE FOR 80 LB. MEAT—Take 2 pounds 
dark brown sugar, 2 ounces salt petre, | pound black pep­
per, 2 quarts fine salt. Rub well into meat.

—Contributed.

MEAT BRINE FOR 100 LBS. MEAT—Eight pounds 
common salt, 2 pounds brown sugar, 2 ounces salt petre,
2 ounces black pepper, dissolve in four gallons water.
Make plenty of brine so that all meat is covered- Leave 
meat in brine four weeks, then boil brine, let cool and put 
meat in brine again for three weeks. It is now ready for 
the smoke house. —Mrs. Will Woline.

MEAT PIE—Use either a pound of ground round steak 
or hamburger, salt and pepper to taste. When about half 
done, add 2 carrots, cut into small pieces, then in about 20 
minutes or more add one onion and 2 or 3 potatoes cut fine. 
Boil until done, then place in loaf pan or baking dish and 
place baking powder biscuits on top. Bake in quick oven 
until biscuits are done.

—Mrs. Lloyd Haver, Detroit, Mich.
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MEAT LOAF—Two pounds beef, 2 eggs, 1 pimento, 
(either canned or fresh), i cup cracker crumbs, 1 table­
spoon chopped parsley, 4 cup cream, 1 teaspoon salt, 4 
teaspoon pepper, dash of nutmeg-

Form into loaf and lay 2 or 3 slices of bacon on top 
and bake 2 hours in moderate oven.

■—Mrs. Elmore Erickson.

BEEF LOAF—Two pounds of beef, 1 pound of pork, 
1 cup of tomatoes, 2 eggs, 1 pint cracker crumbs, salt, 
pepper to taste, 4 cup cream.,

—Mrs. Emma C. Lauger.^

MEAT LOAF—Two pounds beef (ground), 1 teaspoon 
salt, 1 beaten egg, 1 teaspoon onion juice, J teaspoon pep­
per, 4 cup milk, 1 cup dried bread crumbs or rusks rolled 
fine. Baste with butter. —Mrs. Axel Swanson.

MEAT LOAF—Two pounds ground beef, 2 eggs, 2 tea­
spoons salt, 1 teaspoon pepper, 1 cup cracker crumbs, 14 
cups sweet milk. Bake 14 hours.

-Mrs- Malvin Barquist.

a-----------------------------------------------------------------------------------□

JOHN A. LAUGER
The Home of

KUPPENHE1MER
Good Clothes.

MALLORY HATS
and

MEN’S AND LADIES’ HOLEPROOF HOSIERY

North Side of Square, Mt. Pleasant, Iowa
Phone 160

<a——-------—------------------------------------------------------------------ a
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MEAT LOAF—H pound beef, | pound pork, 2 cups 
boiled rice, 2 eggs, | teaspoon salt, 1 teaspoon pepper, 4 
teaspoon celery salt, 1 small onion cut fine, 1 pint strain­
ed tomatoes. Form in a loaf and bake.

—Mrs. C. G. Johnson.

HAM LOAF—Two tablespoons butter fat, J cup bread 
crumbs, f cup milk, 1 cup chopped ham, 2 eggs, salt and 
pepper, 2 tablespoons parsley.

Brown a little bacon in skillet, add butter, bread 
crumbs and milk. Cook for 5 minutes. Mix with ham, pars­
ley and eggs and bake in slow oven for only 20 minutes-

—Mrs, Arthur Johnson.

CASSEROLE HAM—One slice ham 1J inches thick, 4 
medium sized potatoes, parboil ham ten or fifteen minutes 
remove bone and superfluous fat. Put in casserole. Slice, 
potatoes thin, place them on top of ham; pour over milk to 
cover. Bake till potatoes are done.

—Mrs. Oscar Tolander.

NEW ENGLAND BAKED HAM—Soak ham in cold 
water overnight, trim off all outside skin, make a dough 
of flour and water to about J inch thick, wrap ham in 
this and bake until tender. Be sure the dough is pressed 
down good where it is joined so as to keep all the juice in 
the ham- —Mrs. E'. A. Peterson.

HAM BAKED IN MILK—Parboil a very thick slice of 
ham for thirty minutes. Place in baking dish (or skillet), 
sprinkle with brown sugar and insert a couple of cloves, 
add a cup of rich milk or thin cream, and bake 45 minutes 
or until tender and brown. —Mrs. Hilbert Larson.

M. C. BARTON
Furniture Dealer 

uneral Director

WINFIELD, IOWA
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McCORMICK-DEERING

Tractors
Threshers
Farm Implements
Cream Separators

Repairs and Service for 
the line ive handle

EVERYTHING WE SELL IS 
GUARANTEED

Iffl Mt. Pleasant 
Implement Co.

H. W. Rauscher, Manager
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MOCK DUCKS A round of beef 2 inches thick, | as 
large a piece of fresh pork steak, two inches thick. Use i 
cup of flour; salt and pepper to taste. Then make ready the 
dressing as follows: 1 loaf of stale bread, season with salt, 
pepper, butter and sage. Use water to moisten dressing.

Spread the dressing on beef round, then put the salted 
round of pork on top. Tie up with strings, bringing the 
edges of the round beef over the pork- Put in roaster, fill 
roaster about full of water. Roast as other meat-

—Mrs. C. F. Dahl, Fairfield, la.

MOCK FRIED OYSTERS—One can corn, 3 eggs, J cup 
milk, 1 large cup cracker crumbs; salt and pepper to taste. 
Drop’ from spoon on hot buttered skillet, fry until brown.

—Contributed.

PUMPKIN DRESSING—Three cups bread crumbs, 
pour over crumbs 1 cup hot water; let it stand a few min­
utes then add 2 cups cooked and mashed pumpkin and I 
cup sweet cream, 1 onion cut up fine, 1 tablespoon butter. 
Salt and pepper. Bake 1 hour.

—Mrs. Joshua Peterson.

TURKEY OR CHICKEN HOTCHPOTCH—The next 
day after you have served Roast Chicken or Turkey take 
the bits of meat, giblets and dressing and chop fine. Stir 
into this a very small portion of gravy. To the amount of 
this mixture add the same amount of oysters. Butter a 
deep bake dish, and first put a layer of turkey mixture 
then a layer of oysters (seasoned with salt and pepper) 
then a layer of turkey, then a layer of oysters. On top of 
this oyster layer put a thick layer of ground crackers. 
This top layer you season with salt and pepper and a small 
bit of butter (not too much butter as the turkey mixture 
is rich). Over the top pour milk to moisten. Bake about
3 of an hour. Serve hot from the bake dish.
4 —Mrs. W.. F. Kopp.

SALMON LOAF—Two pounds salmon (pour off oil 
and remove bones), beat smooth with spoon, 3 eggs beaten, 
3 tablespoons butter, salt and pepper to suit taste; 1 cup 
grated bread crumbs, | cup milk.

Mix thoroughly with above, place in buttered dish 
and bake. Baste often, pour milk around loaf.

—Mrs. Elmer Heil.
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TURKEY DRESSING (German)—Eight or nine med­
ium sized onions cut fine and fry to a light brown in 4 
pound lard, soak J loaf of bread and squeeze out water and 
put in onions, 1 box Uneeda crackers rolled fine, 5 or 6 
beaten eggs, | grated nutmeg. Salt and pepper to taste.

—Mrs. 0. S. Christell, Chicago, Ill.

SALMON LOAF—One can salmon, 4 eggs beaten light, 
4 tablespoons melted butter, % cup fine bread crumbs; pep­
per and salt and minced parsley-

Rub fish and butter to a smooth paste, beat eggs light 
add bread crumbs and seasonings. Mix altogether and 
steam 1 hour.

Sauce for Salmon Loaf—One cup milk heated to a boil 
and thickened with 1 tablespoon of corn starch or flour; 
add the liquid from salmon, or if none, double the amount 
of butter, 1 tablespoon catsup, salt, pinch each of mace 
and paprika. Put egg in last and pour over salmon when 
ready to serve.

—Alma Anderson, Mrs. Albert Woline.

*---------------------------------------------------------------------------

A ccredited
Baby Chicks
from PURE BRED FLOCKS

that have been culled for Egg Production 
Vitality and Breed Type

Baxter Hatchery
MT. PLEASANT, IOWA
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SALMON LOAF—One can of salmon, | cup bread 
crumbs, 1 egg beaten, pepper and salt, milk enough to 
mix. Steam 1 hour and serve with cream sauce..

Sauce—Flour, butter and milk, 1 hard boiled egg chop­
ped fine. —Mrs. Ed Anderson-

PORK CHOPS WITH TOMATO SAUCE—1 4 CUPS 
strained tomato juice, 1 slice onion chopped fine, 2 table­
spoons butter, 2 tablespoons flour; salt and pepper, pinch 
of soda-

Cook all this together until it boils up good. Fry pork 
chops a little, then put in baking dish and pour tomato 
sauce over them. Bake 1 hour.

•—Mrs- Carl Sandberg.

SPANISH CHICKEN—One chicken cooked and cut in 
small pieces leaving 1 pint broth, add 1 cup cream, thicken 
with 2 beatfen eggs and what flour is needed, 1 cup maca­
roni (before cooked), | can pimentos. Serve plain or in 
patty shells. Serves 16.

-—Mrs. Clarence D- Fry, Mediapolis, la.

PREPARING BEEF STEAK—Cover a thick slice of 
steak with tomatoes, season well with pepper, salt and 
enough butter to make it rich. Sprinkle flour over it and 
enough water to baste. Bake until tender.

—Mrs. M.. Nelson-

CHICKEN ROYAL—One chicken (stewed) when cold 
remove from bones and cut fine. Boil 4 eggs hard, chop 
whites and crumb yolks- Six tablespoons butter, 6 table­
spoons flour. Mix well and add one quart milk. Cook until 
smooth and thick. Put in a pan a thin layer of this gravy 
then chicken, then egg, repeat this, and then gravy on 
top. Sprinkle with cracker crumbs and season with pep­
per and salt. Bake 20 minutes-

-—Mrs. Florence McCormick, Mrs. Gust Anderson-

MEAT GOULASH—Two cups ground steak (or any 
left over meat), 2 cups bread crumbs, £ cup chopped cel- 
ry, J cup chopped green peppers, 1 tablespoon chopped 
onion, 2 tablespoon melted butter; salt, 2 cups tomatoes.

Mix the ingredients- Pour into a buttered baking dish- 
Bake in a moderate oven 30 minutes. Serve in dish it was 
baked in. —Carrie Anderson.
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BEEF LUCERNE— 2 lbs. round steak, cups bread 
stuffing, 6 strips bacon, 2 teaspoons butter, 1 cup water. 
Cut the steak 2 inches by 4 inches., Place on each a large 
tablespoon of stuffing. Roll up each portion, fasten a strip 
of bacon around each and fasten each with a tooth pick. 
Place in a baking dish with butter and boiling water-

Bake in a hot oven until tender (one hour), Serves 6- 
■—Mrs,. Lineus Lauger, Chicago, Ill.

MEAT BALLS—Two cups chopped meat, beef or beef 
and pork mixed. Add i cup rice which has been cooked in 
milk until nearly done (should be rather dry). Also add 
a few chopped onions and salt and pepper; mix all above 
ingredients together and make little balls and stew or tie 
up the balls in cabbage leaves which have been wilted in 
top of kettle of boiling meat (or in a steamer placed over 
a kettle of water.) Bake in oven in brown gravy.

—Otelia Larson.

BEEFSTEAK ROLL—Take a medium sized steak 
(flank steak is fine), sprinkle with salt and pepper and 
spread with dressing the same as for chicken; roll and tie. 
Melt 4 tablespoons fryings in a small deep pan and brown 
the meat on all sides. Bake until tender. Put potatoes in 
pan and bake with meat. —Mrs, Victor Lauger.

SCRAPPLE—One pound sausage (any ground pork is 
good), a chunk of liver; put sausage in cold water, add salt. 
Chop the cooked liver, mix with sausage and water. 
When boiling, stir in enough corn meal to make stiff. Let 
simmer for half hour. When cold cut and fry.

—Mrs. Walter Lund.

LIVER SAUSAGE—One liver put through food chop­
per, 1 onion, add salt and pepper to taste, i cup flour, drop 
by spoonsful in hot bacon and fry same as potato balls.

—Mrs. John Abrahamson.

BRIER'S SHOE SHOP
Shoe and Harness Repairing

WINFIELD, IOWA
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“Nature is lavish, Spring, Summer and Autumn, 
Each with abundance her larder has stored, 
Right preparation insures wholesome dishes, 
Other than these we can never afford.”

SPINACH SOUFFLE—Two tablespoons butter, 2 ta­
blespoons flour, i teaspoon salt, pepper, 1 cup milk or thin 
cream, 1 cup cooked spinach, 2 eggs, melt butter, add flour, 
and gradually add milk; add spinach finely chopped and 
eggs well beaten-

Add seasonings, bake in dish standing in hot water in 
moderate oven 45 minutes-

—Mrs. 0. A. Elmquist.

BAKED BEANS—1 quart navy beans, soak overnight 
in soft water. In the morning cook 15 minutes. Pour 
off the water, add 1 tablespoon salt, | cup molasses, 1 tea­
spoon soda, 1 teaspoon mustard, i pound sliced bacon. 
Cover with fresh water and bake in crock or pan on top of 
stove, or in oven (do not stir beans) pour on water when 
needed. Bake 6 to 8 hours. —Mrs. T„ N. Olson.

MACARONI AND CHEESE—One quart water, 1 tea­
spoon salt, 2 tablespoons butter, 4 tablespoons cheese cut 
in small pieces, cup macaroni broken in pieces, cups 
milk, | teaspoon salt, I teaspoon paprika, 3 tablespoons 
flour.

Cook the macaroni in the boiling salted water until 
tender. Drain and rinse thoroughly with cold water. Melt 
the butter, add the flour, salt and pepper. Gradually add 
the milk and cheese. Cook 3 minutes; add the macaroni, 
mix well and pour into a well-buttered baking dish. Bake 
20 minutes in a moderate oven.

-—Mrs. Geo. L- Erickson-

APPLE FRITTERS—One egg, 1 scant cup sugar, | cup 
milk, enough flour to drop from spoon, 4 apples cut in 
small cubes, 2 level teaspoons baking powder. Drop by 
spoonsful in hot lard. —Mrs. Carl Johnson.
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CORN FRITTERS—One can corn, 1 teaspoon baking 
powder, i cup of flour, 2 teaspoons salt, 2 eggs.

Mix well and fry in hot lard. —Contributed.

CORN FRITTERS—One cup flour, I cup milk, 1 cup 
corn, 2 eggs, 2 teaspoons baking powder, | teaspoon salt, 
a little pepper.

Sift flour, salt and pepper together. Separate eggs. 
Mix yolks with the milk and add flour; mix smoothly- Add 
baking powder and beat thoroughly- Fold in the whites of 
eggs, which should be beaten quite stiff. Fry by the spoon­
ful in deep lard. Drain on soft paper.

—Mrs. Chas. Olson.

CORN SOUFFLE -One-fourth cup butter, £ cup flour, 
two-thirds.cup milk, 1 cup cooked corn (ground), 3 eggs, 
salt and pepper-

Melt butter, add flour, add milk gradually and cook 
mixture until it thickens. Remove from stove, add corn 
and seasoning. Add well beaten egg yolks, add whites beat­
en dry, fold in. Bake in buttered baking dish about 40 min­
utes. —-Mrs, Ludwig Johnson.

SAUER KRAUT—Two tablespoons salt in bottom of 
half gallon fruit jar, shred cabbage fine, put in jar raw 
and pack full. Fill with boiling water and seal tight. Let 
stand 6 weeks or longer. —Mrs. Chas. Schutz.

SAUER KRAUT—Slice your cabbage as for slaw. 
Place in quart jars in layers, sprinkle salt and pound until 
the water stands over it and so on each layer till the jar 
is full. Then put the lid on (not too tight) and let it stand 
for two weeks. Seal tight. —Mrs, Shannon Lantz.

W. D. STONER
Confectionery & Restaurant

Cigars, Lunches, Ice Cream
Soft Drinks

OLDS, IOWA
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POTATO PUFFS—One cup mashed potatoes, 1 cup 
milk, 1 egg, 2 teaspoons baking powder, flour to mix soft. 
Roll and cut in strips. Fry in deep fat and serve with 
syrup- —Mrs. J- R. Sponberg.

POTATOES O’BRIEN—One cup chopped boiled ham, 
| cup pimentos, 6 potatoes (boiled in the skin and peeled 
and sliced), 1 cup cheese diced, flour, salt, pepper, butter 
and rich milk.

Arrange the ham, pimentos, potatoes and cheese in 
layers in a baking dish. Sprinkle the flour, salt and pepper 
over each layer and dot with the butter or make a white 
sauce and pour over it instead. Bake in a moderate oven 35 
minutes. —Contributed.

POTATO PUFFS—Take cold mashed potatoes, beat 1 
egg and 3 tablespoons cream, mix with potatoes, add pinch 
of salt (for cream and egg), a teaspoon of flour to thick­
en; drop by spoonfuls in a greased griddle. Bake in a mod­
erate oven until brown. —Contributed.

TOMATO RICE—Take 1 quart tomatoes, scald and 
pass through colander. To the pulp juice add 1 quart boil­
ing water, salt and pepper to taste, take 1 pound of rice 
wash and drain it and put it in a pan with i of a pound of 
butter; stir the butter and rice over a gentle fire until the 
rice has absorbed the butter, then put the rice in the to­
mato juice, cover closely and cook slowly until the rice is 
done. Take another J pound of butter, melt in a pan until 
golden brown, put the rice in a dish and pour melted but­
ter on top and serve.. —Contributed.

EGG CROQUETTES—Three hard boiled eggs, thick 
white sauce, cracker crumbs. To about i cup of thick white 
sauce add three hard boiled eggs that have been diced up. 
Add cracker crumbs until it becomes thick enough to- roll 
in cracker crumbs..

One can utilize small servings of corn, potatoes or 
meat by adding it to mixture and if needed more of the 
white sauce. Fry in hot grease. —Contributed.

WINFIELD CREAMERY COMPANY
HARLAN COOPER, Mgr.

Our motto Service, our specialty Cream and Eggs. 
We handle Nutrena Feeds and B. K.
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HOT SLAW—Run through food chopper amount of 
cabbage wished. Take a strip or two of bacon, cut into 
small pieces and fry until brown. Add two-thirds cup of 
either sweet or not too sour cream, J cup vinegar or more 
if needed, J cup sugar, salt and pepper to taste. Add cab­
bage just long enough to heat through, but not cook..

—Contributed.

CHOP SUEY—1| pounds fresh meat (veal, lean pork 
or chicken), 2 large Spanish onions, 2 large stalks celery, 
1 tablespoon molasses, 1| tablespoon of chop suey sauce, 
1 teaspoon salt or salt to taste.

Method—Cut meat in small cubes, brown in butter, 
add celery cut up, onions in shreds; cook slowly 1| hours 
or until done using 1 taspoon corn starch to bind the sauce, 
add molasses and the chop suey sauce.

Serve with rice boiled in salt water 20 minutes. 
—Contributed.

CHOP SUEY—li pounds veal, 1| pounds pork, 1 bunch 
celery, salt and pepper to taste, 1J cup onions, 3 apples, 3 
tablespoons molasses, £ cup water.

Cut meat into small cubes, dredge in flour and put in­
to a frying pan already hot with quite a bit of grease. 
Dice celery and apples, add to meat, then onions cut up 
rather fine, molasses, salt and pepper. When this seems 
sticky and thick add a good half cup of water—more if 
necessary. Cook slowly 3 hours, stirring frequently to pre­
vent scorching. —Contributed.

O. E. OLSON
Dealer in Real Estate Exchange and

Farm Loans

OLDS, IOWA
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CHOP SUEY—One box spaghetti, 3 medium sized 
onions, 1 pound hamburger, 1 quart strained tomatoes. 
Cook spaghetti in boiling water and salt to taste. Fry ham­
burger and onions, heat tomatoes, add pinch of soda, pour 
over spaghetti, hamburger and onions. Put in a baking 
dish, sprinkle with cracker crumbs and bake-

—Mrs., E. G. Danielson, Albert Lea, Minn. 
Mrs. B. F. Benson

CHILI CON CARNE (Mexican)—Fry 1 pound hambur­
ger in 1 tablespoon of fat with 1 onion- Cook slowly till 
almost brown then sprinkle 1 tablespoon of flour over all 
and mix. Add 1 pint of water and simmer for at least -t 
hour. Add i teaspoon chili powder (red pepper may be 
used instead), more may be used if you like it hot. Brown 
beans or tomatoes may be added- —Mrs.. H. C. Foster.

HOMINY DISH—Four cups hominy, 1 cup grated 
cheese, 2 cups milk, 4 tablespoons butter, salt, 1 cup dry 
bread crumbs, 4 tablespoons flour.

—Bernice Woline-

IF ‘ 1
John Wenger Dan Wenger

Wayland, Iowa Winfield, Iowa
Phone 169 Phone 121

WENGER BROS.
Auctioneers

WE SELL REAL ESTATE
FARM SALES AND

MERCHANDISE

See Us Before You Date Your Sale

Ba-------------------------------------------------------------------
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dumplings

“Strange I should never 
of a dumpling dream.” 

—Wolcott.

NOODLES—Six egg yolks, scant £ cup water beat to­
gether. Add 2 cups (or more) flour, | level teaspoon bak­
ing powder, pinch of salt. Mix well.

Divide dough into 4 parts, roll very thin on a well 
floured board, put on plain paper to dry, turn occasionally. 
When dry enough to cut without sticking to knife, cut in 
2 inch strips, put all together and cut very fine.

Cook in boiling water about | hour or until well done- 
—Mrs. L- G. Larson.

DUMPLINGS—One egg well beaten, i cup cream, 2 
teaspoons baking powder, pinch of salt, flour to make 
rather stiff dough.. Drop by spoonsful in broth and boil 
about 20 minutes. Do not remove cover while boiling.

—Mrs. George Spangler, Jr..

EGG DUMPLINGS—Three eggs well beaten, 1 cup 
sweet milk, 2 cups flour, 1 teaspoons baking powder, pinch 
of salt- Have broth boiling hot, leave some meat in bot­
tom of kettle, drop in dumplings, cover and let boil 15 min­
utes without removing cover. Good lor chicken and any 
kind of meat. -Mrs- John Abrahamson.

DROP DUMPLINGS—One egg, two-thirds cup milk, 1 
cup flour, 3 teaspoons baking powder, i teaspoon salt.

Method—Beat eggs, add milk, then dry ingredients. 
Cook slowly 20 minutes in covered kettle.

—Mrs.. R. H- Williams, Chicago, Ill.
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anh Isaiah dressings

“It’s a wise man who knows his own food 
these days.”

AUTUMN SALAD—Cook 2 cups cranberries with one 
cup sugar and i cup water. Let cool, add i cup chopped 
celery, 3 bananas diced, 4 cup English walnuts- Mix all 
together and serve on lettuce leaf. Put a teaspoon of 
French dressing on top.

—Mrs. Esther (Krantz) Johnson.

APPLE SALAD—Four juicy apples, % cup nut meats, 
1 cup diced celery, 1 cup white grapes.

Cut apples into small blocks, halve and seed grapes, 
dice celery and chop nut meats. Mix all together and pour 
salad dressing over the whole and serve on lettuce leaf- 

■—Laura J. Hoggatt.

STUFFED PEAR SALAD—Twelve half pears, | cup 
nuts, 1 cup cream cheese, 2 tablespoons cream, % teaspoon 
salt, 1 head lettuce.

Put two halves of pear together with softened cream 
cheese, salt and nuts- Place on lettuce and cover with 
mayonnaise dressing, —Contributed.

CANDLE SALAD—1 slice pineapple on lettuce leaf 
for each serving. Insert 1 banana in center of pineapple. 
Stand it up straight and place a cherry on top of banana. 
Place fruit salad dressing around the pineapple.

—Nellie Woline-

PINEAPPLE SALAD—One can pineapple, 2 table­
spoons sugar or more, 2 tablespoons flour, 2 eggs, lump of 
butter, 10 cents worth of marshmallows, 10 cents worth of 
English walnuts. Drain juice from pineapple and place on 
stove to heat. Mix flour, sugar and eggs. Stir into juice and 
cook until thick- Set aside to cool, dice pineapple, marsh­
mallows and walnuts—other fruit may be added. When 
syrup is cool pour over all.

-—Mrs. Elmer Johnson, Mrs. Shannon Lantz.
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PERFECTION SALAD—One envelope of gelatine, 1 
cup of cold water, J cup of mild vinegar, A pint boiling 
water, 1 teaspoon salt, 1 cup of finely shredded cabbage, | 
cup sugar, 2 cups celery, i can of pimentoes (cut fine), 
juice of lemon. Soak gelatine in cold water five minutes 
and add hot water, vinegar, lemon juice, sugar and salt.

Strain and when beginning to set add remaining ingred­
ients- Turn into molds. Chill and serve with mayonnaise 
dressing. —Airs. Rudolph Lund-

DELICIOUS SALAD—Three bananas, 1 large or two 
small apples (cut up fine), 1 dozen marshmallows, H cup 
malaga grapes, 1 cup nuts. Whip 1 cupful cream. Mix all 
the above ingredients with whipped cream.

—Mrs. C. F. Dahl, Fairfield, Iowa.

FRUIT SALAD—One box Knox gelatine soaked in 2 
cups cold water and juice of 2 lemons for 1 hour- Pour over 
this 5 large cups hot water, 4 cups sugar- Stir thoroughly. 
When cold add 1 dozen bananas, 6 oranges, small can sliced 
pineapple, white grapes in season, 1 dozen marshmallows, 
1 cup nuts. This makes 1 gallon of salad.

—Mrs. Luther Morgan.

CALIFORNIA SALAD—One tablespoon each of sugar, 
flour and mustard dissolved in one pint of sweet milk and 
heat to boiling point. Then pour it over 2 tablespoons gel­
atine which has already been softened in a little cold water 
beat it in and cool. When beginning to set add one can 
white cherries, one can pineapple, one pound blanched al­
monds; friut must be drained and seeded and all cut up, 
now fold in 1 pint of whipped cream. Pour into individual 
molds. This makes a large amount and should be made 
the day before using it. —Mrs. Julia Stevenson.

C. Herbert Dyall
PHOTOGRAPHY AND

KODAK FINISHING

MT. PLEASANT, IOWA
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Strand’s Special
Bread

You cannot appreciate the 
bread wholesomeness you 
have missed until you eat 
this good Strand’s Special 
Bread.

Strand’s Quality Cakes
just like homemade

We Make All Kinds 
Of Rolls

Strand Brothers
MONMOUTH, ILL.
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NEW YORK SALAD—Four slices pineapple, | cup cel­
ery, i cup chopped nut meats, 2 oranges, cream, mayon­
naise, lettuce.

Arrange pineapple on nests of lettuce leaves. Cut cel­
ery in strips 1% inches long and mix with nut meats. Pile 
in center of pineapple and garnish with 4 sections of 
orange. Serve dressing separately.

—Thelma Lundquist.

PINEAPPLE AND MARSHMALLOW SALAD—One 
pint pineapple. Drain off juice and heat. Take 1 egg, 1 tea­
spoon flour or corn starch, 1 teaspoon vinegar, pinch of 
salt, i cup sugar- Now stir this in pineapple juice and cook 
until it thickens. After cooling add 2 cups marshmallows 
cut in fourths, pineapple and nut meats.

—Mrs. Lloyd Peterson.

PINEAPPLE MARSHMALLOW SALAD—One can 
pineapple cut up, 1 pound marshmallows, nuts if desired.

Dressing—4 cup sugar, 2 eggs, 2 tablespoons flour; add 
sugar and flour to beaten eggs, pour hot pineapple juice in 
and cook until thick. When cool add this mixture to whip­
ped cream and mix in the fruit. —Mrs. Floyd Canby.

JELLIED PECAN SALAD—To 1 pint of Lemon Jello, 
when nearly hard, add | cup of broken pecans, | cup white 
cherries. Mold in small glasses and serve on lettuce leaf 
with finely shaved green peppers, and mayonnaise which 
has been mixed with whipped cream. A ball of Dutch 
cheese on the plate and a salted wafer are delicious with 
this salad. Other nuts may be substituted for Pecans.

-—Mrs. W. F. Kopp.

CHEESE RING—One envelope gelatine soaked in i 
cup water for 5 minutes. Dissolve over hot water. Mix 
4 cakes of cream cheese with one cup cream, season with 
sugar, salt and pepper, and the juice of % lemon. Add to 
gelatine. Mix in 1 cup whipped cream. Put in garnished 
ring mold. Let stand in ice box 3 hours. Serve as a salad.

—Hanna Olson, Chicago, Ill.

SUNFLOWER SALAD—Cut slices of pineapple in 
twelfths or sixteenths and place on lettuce leaves with 
rounded edges to form a circle in center. Fill center with 
mayonnaise, sprinkle nut meats on mayonnaise to repre­
sent seeds of sunflower- —Contributed.
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BEET SALAD—One cup diced beets, 3 hard boiled 
eggs, i dozen cucumber pickles, | cup nut meats and mix 
with mayonnaise- —Viola Palm.

JELLIED VEGETABLE SALAD—Two tablespoons 
granulated gelatine, | cup cold water, f cup vinegar, juice 
of one lemon, 2 cups boiling water, | cup sugar, 1 cup 
shredded cabbage, 1 cup pimento, | cup celery finely cut, 
i green pepper finely chopped, 1 teaspoon salt.

Soak gelatin in cold water, add the boiling water and* 
stir until gelatin is dissolved, add vinegar, lemon juice, 
sugar and salt, cool and when it begins to jell, add chopped 
vegetables, pour into moulds, chill, and serve on lettuce 
leaves with salad dressing.

—Laura J. Hoggatt.
PICKLE SALAD—One-half cup vinegar, 1 cup sugar, 

y dozen whole cloves, boil this until it threads, then pour 
it over one envelope of Knox gelatine that has been dis­
solved in 1 cup cold water. When cool add 1 cup nut 
meats, 1 cup sweet pickles cut in cubes, also 1 cup stuffed 
olives. Serve with salad dressing.

—Mrs. Julia Stephenson.
PEA SALAD—2 cups peas, | cup apples, 4 cup peanuts, 

i cup diced celery, 4 cup diced cooked potatoes, £ teaspoon 
celery seed, 4 teaspoon salt, -J teaspoon pepper.

Dressing: One-fourth cup sugar, 2 eggs, i cup vinegar, 
i cup water, cook until creamy.

—Mrs. E. Furnald, Mrs. John Holt.
FRUIT SALAD —3 good sized oranges cut fine, 3 

bananas sliced thin, 2 apples cut fine, 14 cups canned pine­
apple, 1-4 cups chopped nuts.. Serve with mayonnaise.

--Anna Norman.

Nichol’s Hatchery
THE FIRST HOME OF

THE BABY CHIX

MT. PLEASANT, IOWA
A. S. Miller, Mgr. 110 E. Monroe
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KIDNEY BEAN SALAD- -Cook together until thick, 
yolks of 2 eggs, 4 tablespoons vinegar, 1 tablespoon butter. 
When cool add i teaspoon salt, % teaspoon mustard, a lit­
tle pepper, | cup whipped cream, 1 can of beans which have 
been drained. —Mrs. Earl Drewer.

SPAGHETTI SALAD—One package spaghetti, boil 
rapidly in salted water ten minutes: blanch in cold water. 

*6 large cucumber pickles, 4 hard boiled eggs, 1 small onion. 
Mix with mayonnaise. —Contributed.

BEAN SALAD—One can red kidney beans, 1 head 
celery, chop 4 hard boiled eggs, 1 dozen sweet pickles, 1 
cup nut meats, mix with mayonnaise dressing.

—Mrs. Rupert Carlson.

SALMON SALAD—One can salmon, drain off liquid, 2 
apples and 1 cup celery chopped fine. Mix with mayon­
naise. —Anna Norman.

CHICKEN SALAD—Four lbs. chicken cooked, season­
ed and diced, 1 bunch of celery cut up, 1 lb. red or white 
grapes, 1 cup balanced almonds or other nuts chopped. 
Mix with boiled salad dressing which has been mixed with 
whipped cream. This will serve sixteen to twenty persons.

—Mrs. Emma C. Lauger.

CHICKEN SALAD—Six cups diced, cooked chicken, 3 
cups celery, i cup shredded pimentos, 1 teaspoon salt. Mix 
well with mayonnaise that has been thinned with whipped 
cream. Serve on head lettuce. (Serves 12).

—Contributed.

■ ■■■■■ ■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■■ ■■■■■■■■■■■■

5 C. G. GLOECKLER & CO. 5
CEMETERY MEMORIALS

OF ALL KIIND

■ -------- ■
■ ■■ ■
£ MT. PLEASANT, IOWA ;
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TUNA FISH SALAD—One envelope gelatine, 1 tea­
spoon salt, | cup cold water, cup sugar, 2 cups boiling 
water, 1 can Tuna fish, i cup vinegar, 1 cup celery, | cup 
stuffed olives, pimento. —Mrs. Will Johnson.

TWENTY-FOUR HOUR SALAD—One can pineapple, 
cut up and drained, 1 can white cherries seeded, 1 box 
marshmallows cut up, 35c almonds chopped.

Dressing: Three egg yolks, pinch of salt, tablespoon 
sugar, i cup milk, juice of 1 lemon, |mix and boil, when 
cool add 1 cup whipped cream, mix with above and let 
stand 24 hours. —Mrs. Chas. Alvine.

MAYONNAISE DRESSING—One egg, 1 teaspoon 
salt, 1 teaspoon powdered sugar, 1 teaspoon mustard, pep­
per, paprika, few grains cayenne, 1 teaspoon vinegar, mix. 
Then add 1 tablespoon at a time and beat with egg beater, 
salad wesson oil until 1) cupsful are used, beat in 6 tea­
spoons lemon juice, 5 teaspoons vinegar., Makes one pint.

■—Mrs. Ed. Harrison, Piedmont, Ala.

SALAD DRESSING—Three eggs, 3 tablespoons sugar, 
3 tablespoons vinegar, 3 tablespoons water, 1 teaspoon 
cornstarch, 1 teaspoon ground mustard, 1 lump butter size 
of a walnut. Boil a few minutes, add butter after it is • 
done. ■—Mrs. D. C. Chrisinger.

EAGLE BRAND SALAD DRESSING—Beat 2 eggs 
light, add 1 can Eagle brand milk. Rinse out can with 
vinegar (fill can with the vinegar), pinch of salt. This 
makes a very good dressing for a fruit salad and keeps 
well. Don’t cook. —Mrs. Arthur Miller.

FRUIT SALAD DRESSING—Three tablespoons sugar,
1 teaspoon butter, 1 teaspoon mustard. Mix the above. Add
2 whole eggs beaten. Boil | cup vinegar and pour into 
the above, stir and boil until quite thick.,

—Mrs. Ed. Anderson.

SALAD DRESSING—One-half cup sugar, 1 tablespoon 
flour (heaping), pinch salt, 1 teaspoon mustard, butter size 
of a walnut, add enough water to make a thick paste, add 
2 eggs well beaten, heat to boiling point before adding J 
cup each of water and vinegar.

—Mrs. George Spangler Jr.
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MAYONNAISE DRESSING—One level teaspoon salt, 2 
tablespoons butter, 2 tablespoons sugar, 2 tablespoons 
flour. Cream this together. Add one beaten egg to the 
above mixture. Then add | cup each of water and vinegar 
which has boiled and let thicken in double boiler.

—Mrs. Luther Olson.
SALAD DRESSING—Yolks of 4 eggs, 4 tablespoons 

vinegar, | cup sugar, pinch red pepper or paprika, a little 
mustard and a little salt, % cup cream. Cook in double 
boiler. Stir to keep smooth., When ready to use add 1 
cup whipped cream. —Mrs. Carl Carlson.

LATIOLA DRESSING (Mayonnaise)—Four table­
spoons butter, 1 large tablespoon mustard, 1 large table­
spoon flour, 1 teaspoon salt, 3 eggs or yolks of 6, i cup 
sugar, cup vinegar, 1 cup milk, pinch of cayenne.

Heat butter in sauce pan, add flour, stir until smooth 
and be careful not to brown, add the milk and boil up. 
Beat the eggs, salt, pepper, mustard and sugar, add vine­
gar last. Mix with the boiling mixture and stir until it 
thickens like a custard. Keep in a cool place.

—Ruth Lindell.

□-----------------------------------------------------------------------------------------------------------------------B

The Olds Savings Bank
OLDS, IOWA

Resources over $700,000

Our steady growth is the best evidence 
that we are serving our customers in an 
efficient manner. All we ask is an oppor­
tunity to serve you.

Telephone No. 15.

B—------------------------------------------------------------------------------------------------------------------B
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BOILED SALAD DRESSING—One teaspoon mustard, 
i teaspoon salt, 2 teaspoons flour, tablespoons sugar, 
few grains cayenne pepper, yolks 2 eggs or 1 whole egg, H 
tablespoons butter, J cup vinegar diluted with water to 
make i cup. Mix dry ingredients, add egg, butter and 
vinegar, cook until thick, strain and cool.

—Mrs. Albin Johnson.

WHITE SALAD DRESSING—One-half cup sugar, 1 
tablespoon flour, juice of 2 lemons, 3 tablespoons water, 1 
tablespoon vinegar. Mix, then beat whites of two eggs to 
a froth, and beat with the rest and cook. When ready to 
serve, beat | pint of double cream, mix with dressing but 
not until ready to serve. —Verda Anderson.

SWEET DRESSING FOR FRUIT SALAD—Two egg­
yolks, add i cup strained honey or maple syrup, 1 table­
spoon sugar, juice of 2 lemons. Cook in double boiler and 
when cold add 1 cup whipped cream.

■—Nellie Wolin.

THOUSAND ISLAND DRESSING—One-half table­
spoon salt, 4 tablespoon dry mustard, £ tablespoon pa­
prika, i tablespoon sugar, 2 tablespoons vinegar, 1 egg 
yolk. Mix dry ingredients, add vinegar and beaten egg 
yolk. Then beat in cup of Mazola slowly, cook till thick, 
add i cup chilisauce, i dozen sweet pickles cut up fine, and 
i bottle of stuffed olives cut fine.

—Mrs. Floyd Canby.
RED CARROT SALAD—Four cups ground carrots, 2 

cups diced apples, | cup chopped nut meats, 1 cup diced 
celery., Mix altogether and add celery dressing.

—June Woline.

The Recipes in this book :
will bake and cook better on a ♦

SOUTH BEND MALLEABLE RANGE 
AIR-O-GAS GAS STOVE 

and in |
MIRRO ALUMINUM COOKING UTENSILS

Rukgaber’s Hardware
WINFIELD, IOWA

Hardware, Heating and Plumbing
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“The tartness of his face 
sours ripe grapes.”

PICCALILLI —One Peck green tomatoes chopped, 3 
large onions, 4 green peppers chopped fine, 1 cup salt, let 
stand over night.

Take 2 quarts water and 1 quart vinegar, let come to 
a boil. Pour over the above and let stand until cool. Drain.

3i quarts vinegar, 4 teaspoons mustard seed, 2 tea­
spoons cinnamon, 2 teaspoons black pepper, 2 pounds of 
Brown sugar, 2 teaspoons celery seed, 2 teaspoons ground 
mustard. Boil 20 minutes. When cold add 2 heads of cab­
bage chopped fine. —Mrs. Martin Jacobson.

CUCUMBER PICKLES—Seven pounds medium sized 
cucumbers, washed and sliced with peeling, salt and let 
stand over night. 3 pounds dry onions peeled and sliced, 
7 cups vinegar, 7 cups sugar, 1 tablespoon celery seed, 2 
tablespoons mustard seed. Let cucumbers come to a boil 
and boil for 5 minutes. Add onions and boil a little long­
er. Add 21 teaspoons olive oil for each quart. Fill jar 
half full of pickles, then add | the oil, fill jar and the rest 
of the oil, and seal.

—Mrs. 0. S. Christell, Chicago, Ill.

CUCUMBER RELISH—Two pecks ripe cucumbers, 1 
peck onions. Slice them and let stand in salt water for a 
few hours. Drain off and add: 3 quarts vinegar, 5 cups 
sugar, 4 dozen red sweet peppers, 2 teaspoons dry mustard, 
2 teaspoons tumeric coloring, 2 cups white mustard seed. 
Boil and seal. —Mrs. Carl Anderson.

TOMATO CATSUP—One gallon strained tomato 
juice, 1 pint vinegar, 1 scant cup sugar, 1 level teaspoon 
red pepper,1 heaping teaspoon each of cloves, cinnamon, 
mustard, allspice and 1 tablespoon salt. Tie spices in a bag 
and cook two hours. Remove spices. Mix i cup corn­
starch with cold water. Add and cook ten minutes. Bottle 
and seal. —Mrs. Robert Haganman.
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TOMATO CATSUP -Wash the tomatoes good and cook 
with skins on. 4 quarts tomatoes, 2 tablespoons salt, 1 
teaspoon black pepper, teaspoons mustard, | cup sugar, 
-J- pint vinegar, 1 teaspoon cinnamon.. Cook down until 
half left. —Miss Viola Palm.

BEET RELISH—Two cups finely chopped beets (boil­
ed,) 2 cups chopped cabbage, 1 cup horse radish, 2 cup vin­
egar, 2 cups sugar, 1 tablespoon salt, 1 teaspoon mustard. 
Heat and put in jars. Will keep indefinitely.

—Mrs. T. C. Lindell..

MANGO PICKLE—Two quarts Mango peppers, 1 quart 
onions, 1 quart vinegar, 2| cups sugar, 1 tablespoon salt.

First grind peppers and onions. Measure after ground 
and keep separate. Pour over them boiling water and let 
stand 10 minutes. Then pour off, put on boiling water 
again and let stand 5 minutes and pour off. Now put to­
gether and add sugar, salt, vinegar, and boil 15 minutes. 
Can. —Mrs.. Lloyd Peterson.

FAVORITE PICKLES—One gallon cucumbers, | pint 
salt. Soak cucumbers in salt water over night. In morn­
ing drain off water. Pour boiling water over cucumbers 
and let cool To cucumbers add 1| quarts vinegar, J tea­
spoon saccharin and spices. You may add about 1 tea­
spoon powdered alum. —Mrs.. 0. F. Lundquist.

HORSERADISH SAUCE—Put tablespoon butter in 
pan, when melted add tablespoon flour, 1 cup milk, season 
highly with salt and pepper. When it has boiled, add a 
heaping tablespoon horseradish grated fine. Serve hot. 
Good on fresh fish or pork.

-—Mrs. Nels G. Peterson.

J. RUSSELL & SON
Buyers Of

Poultry, Eggs and Cream
Distributors of Semi-Solid Buttermilk and Purina 
and Ful-c-Pep Feeds. Watch for the checker board

Phone 101 Winfield, Iowa
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SLICED CUCUMBER PICKLES—One gallon sliced 
green cucumbers (do not peel) cover with cold water, to 
which a handful of salt has been added and let stand over 
night. In the morning drain off the liquid and put in 
kettle and add 3 sliced onions, 2 cups sugar, 1 tablespoon 
mustard seed, H teaspoons black pepper, 2i teaspoons 
celery seed, 1 teaspoon tumeric, and vinegar to cover. 
Boil about 10 or 15 minutes and seal while hot.

—Mrs. Leonard Peterson.

CHRISTMAS RELISH—Twelve green peppers, 12 red 
peppers, 1 bunch celery, 2 level tablespoons salt, 2| cups 
vinegar, 2| cups sugar, 3 large onions. Grind peppers and 
pour boiling water over and let stand 1 hour, then drain 
good and mix all together. Boil 15 minutes and seal.

—Mrs. B. F. Benson.

SWEET PICKLES—First, 1 gal. large cucumbers cut 
in 1 inch cubes. Sprinkle with one-third cup salt. Cover 
with boiling water and let stand over night. Drain.

Second: 1 cup vinegar, 3 cups boiling water. Put in 
cucumbers and bring to a boil. Drain.

Third: Place in jars and pour the following syrup 
over while hot, 3 cups vinegar, H cups sugar, i teaspoon 
sacccharin. Seal. —Mrs. Ernest Sandeen.

TUMERIC PICKLES—Thirty cups of sliced cucumbers 
let stand in cold water over night. 8 onions stand in salt 
water 1 hour, 4 cups vinegar, 2 cups sugar, 2 teaspoons 
mustard seed, 2 teaspoons ginger, 2 teaspoons celery seed, 
2 teaspoons tumeric. Let this come to a boil, then add 
pickles and onions and boil for 3 minutes.

—Mrs. Oscar Lindell, Minneapolis, Minn.

r------------------------------------------------- 1
In making the good things in this wonderful book, 

use the best ingredients you can buy. That 
is the class of goods handled by

Crawford & Price
Home of Blue Bird Bread

Phone 7 Winfield, Iowa
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CHILLI SAUCE—Eight quarts tomatoes, 3 cups pep­
pers, 2 cups onions, 3 cups sugar, 4 cup salt (scant), 14 
quarts vinegar, 3 teaspoons cloves, 3 teaspoons cinnamon, 
2 teaspoons ginger, 2 teaspoons nutmeg. Chop tomatoes, 
peppers and onions very fine. Boil three hours. Bottle up 
and seal.

—Mrs. Oscar Abrahamson, Mrs. Will Johnson.

DILL PICKLES—Soak pickles overnight in cold 
water. In a. m. pack in jars with dill at top and bottom. 
Then take 3 quarts water, 1 quart vinegar, 1 cup salt. Let 
this come to a boil and pour over pickles while hot. Then 
seal jars. —Emma Gladd.

DILL PICKLES—Twelve cups water, 1 cup of vinegar, 
1 cup salt, lump of alum size of a hickorynut, 1 table­
spoon whole black peppers and dill to taste. Wash cu­
cumbers and put in glass jars, add dill. Have water, salt 
vinegar and alum boiling hot and pour over pickles in 
jars, seal. Will be ready to eat in about a month.

—Contributed.

BORDEAUX SAUCE—Two quarts chopped tomatoes, 
6 large onions chopped, 5 red peppers chopped, 4 quarts 
cabbage after it is chopped, 2 oz. mustard seed, 2 oz. celery 
seed. Add 2 lbs. sugar and 2 quarts vinegar. Boil slowly 
1 hour., Put in jars and seal.

—Mrs. Rex Canby.

WATERMELON PICKLES—Peel off the rind of 
watermelon and cut to suit yourself. Put a layer of grape 
leaves and a layer of watermelon in your kettle, sprinkle 
over a little alum, cover with water and let simmer on 
back of stove until clear. Then place in a dish to cool. To 
1 lb. of rind take 1 lb. of sugar, half pint of vinegar, cloves 
and cinnamon to suit taste, boil until tender and seal.

—Mrs. M. Nelson.

SWEET BEET PICKLES—Boil the beets until they 
can be pierced with a silver fork, peel them and cut in 
lengthwise quarters. Boil equal parts sugar and vinegar 
with a half tablespoon of ground cloves tied in a cloth, to 
each gallon. Pour boiling hot over the beets, seal.

—Mrs. Walter Lund.
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SWEET CUCUMBER PICKLES—Put your cucumbers 
in a salt brine strong enough to carry an egg, and leave 
for 3 weeks. Two or three days before you make your 
pickles take them from the brine and soak them out in 
cold clear water. This makes them crisp and brings back 
their color. Change the water 2 or 3 times a day. Sort 
your pickles into even sizes and then put them in a kettle 
and pour over them cold water with some vinegar in, 
about a cup of vinegar to | gal. of water, and bring to a 
boil and then remove and pack in sterilized jars. Make a 
pickle on the basis of 1 cup sugar to 1 pint vinegar and 
pour over cucumbers. Have your spices tied in a cheese­
cloth bag in the jar when you pour the vinegar on them. 
Seal hot.. —Mrs. Arthur Miller.

FANCY MIXED PICKLES—Take 1 large head of 
cauliflower, 2 quarts small white onions, 2 bunches celery 
and 2 quarts of small cucumbers.

Wash and clean in the usual way, then pick the cauli­
flower into small pieces and cut the celery into small 
lengths. Soak all separately in weak brine over night. 
In the morning cook the cauliflower, celery and onions 
separately in same brine, until tender but firm. Then 
drain in a colander. Drain cucumbers also and mix to­
gether.

Take vinegar enough to cover pickles, add sugar to 
taste, and bring to a boil. Add the drained pickles and stir 
until all are heated through. Use a pan to heat them in 
large enough to hold all, with plenty of room for stirring. 
When heated through, put into half pint or pint jars and 
seal. —Eunice Johnson, Ottumwa, la.

PICKLED PEACHES—Six or 7 pounds of peaches, 1 
quart vinegar, 2| pounds sugar, 2 or 3 dozen cloves.

—Contributed.

SWEET APPLE PICKLES—For sweet apple pickles 
use 6 pounds of apples and 2 pounds sugar. For spices use 
cloves and stick cinnamon. —Contributed.
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CHOW CHOW—Two gal. cabbage, 1 gal. green toma­
toes, 6 large onions, 6 red or green peppers, 5 pints vine­
gar, 1| pints of sugar, 1 ounce celery seed, | ounce ground 
cloves", 3 ounces whole yellow mustard seed, i cup salt, 
black pepper to taste. Chop all vegetables before measur­
ing. Mix all together. Bring just to a scald and seal.

—Mrs. Constant Lindeen, Mrs. J. E. Miller.

TOMATO CATSUP—One-half bushel ripe tomatoes, 
cooked until all are mushy. Run through a fine colander, 
put juice back into kettle, add four or five onions, 3 cups 
brown sugar, 3 pints good vinegar. Put 1 tablespoon 
celery seed, 1 tablespoon ground allspice, 2 tablespoons 
cinnamon, 1 tablespoon ground cloves in a sack, and add. 
Boil until pretty thick. Bottle boiling hot, and seal.

—Mrs. Walter Lund.

Insist on B. B. B. B brand canned
Fruits and Vegetables

“ AS GOOD AS CAN BE ”



SWEDESBURG LUTHERAN CHURCH COOK BOOK 73



74 SWEDESBURG LUTHERAN CHURCH COOK BOOK

IJrrsrrurs anb Hams

“The best of households have 
their ‘family jars.’ ”

TUTTI FRUTTI (Jam)—1 lb. stoned cherries, 1 lb. 
fresh currants, 1 lb. red raspberries, 1 lb. large goose­
berries, 4 lbs. sugar.

Mash the currants and use the juice to dissolve the 
sugar. Mix the ingredients together and boil until about 
the consistency of jam. Store in glass jars.

■—Mrs. R. D. Lindeen.

PEACH-ORANGE MARMALADE—Remove the seeds 
from 1 orange, run through food chopper, add 1 cup sugar, 
and let stand 2 hours. Make a syrup of 3 cups sugar, 1 
cup water. Into this put the peaches which should be cut 
in small pieces. Add the orange and cook together for 
20 minutes. —Mrs. Albin Johnson.

GRAPE FUDGE—8 lbs. of grapes measured as they 
come from the vines. Pulp and seed them and place it all 
back together. Then add 4 lbs. sugar, 1 cup nuts, 1| lb. 
raisins. Cook until the consistency of jam is reached. Put 
in jars and seal. —Mrs. Fred Bloom.

PEAR AND PINEAPPLE PRESERVES—Peel and 
grind the pears, 4 pints of pears, 6 pints of sugar, 1 can 
crushed pineapple., Cook for an hour, or until pears are 
soft. —Mrs. Chas. Schutz.

PEAR HONEY—One pound sugar to 1 pound pears 
(ground). Pare and core pears, grind through food grind­
er. Cook until clear and thick, stir almost constantly 
while cooking to prevent scorching. Seal.

—Mrs. Ludwig Johnson.

PEAR CONSERVE—One peck of pears (peel), 1 quart 
of cranberries, 2 oranges (remove seeds but do not peel). 
Grind all through the food chopper, and use cup for cup 
of fruit and sugar. Cook until thick.

—Mrs. Harry E. Olson.
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Congratulations from 
your home paper

THE WINFIELD BEACON
WINFIELD, IOWA
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A WINTER PRESERVE—3 pint cans pineapple, 1 lb. 
dried apricots, 6 cups sugar, juice of 2 lemons. Soak apri­
cots over night, cook well in morning without sugar. Put 
through sieve. Drain off the juice and thoroughly chop 
pineapple. Add this and the juice to the apricots and cook 
for several minutes before adding sugar and lemon juice. 
Cook until it is the desired thickness. Pour into tumblers 
and cover with paraffin.

—Mrs. William Carden, Winfield, Iowa.

ORANGE MARMALADE—Six oranges, 1 lemon, 11 
cups cold water, 7 cups sugar. Peel oranges and slice thin. 
Slice lemon with rind on. Cover oranges and lemon with 
cold water, let stand 24 hours. Then boil 3 hours. Add 
sugar and boil 1 hour. Pour into glasses.

—Mrs. Robert Haganman.

RHUBARB MARMALADE—Nine cups rhubarb cut 
fine, 6 cups sugar, 6 oranges, some orange peel, 1| cups 
raisins, and nuts to suit taste. Cook all together until 
thick. —Mrs. Carl Sandberg.

RHUBARB MARMALADE—Cut the rhubarb very 
fine, and for each cupful add the pulp and juice of 1 orange, 
1 teaspoon of grated rind, 1 tablespoon lemon juice, 
cups sugar. Let stand until the sugar has dissolved. Boil 
rapidly until clear, then add 1 cup of nut meats. Boil up 
once and put in glasses.

* —Mrs- C. J. Anderson, West Burlington, Iowa.

King Hardware and Furniture Co.
Simmons Mattresses and Beds, Monarch Ranges, 

Rugs and Linoleum 
Winchester Guns and Ammunition 

Complete Home Furnishers
East Side Park Phone 41 Mt. Pleasant, la.
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The turnpike road to people’s hearts, I find, 
Lies through their mouths, or I mistake mankind.

CHRISTMAS OR SUET PUDDING—1 cup suet, 1 cup 
raisins, 1 cup molasses, 1 cup currants, 1 cup sweet milk, 
34 cups flour, 4 cup nut meats, grated rind of one orange, 
spice and salt to taste, 1 teaspoon soda in hot water. Steam 
three hours. Tollie Morgan.

PLUM PUDDING—One cup chopped suet, 2 cups of 
bread crumbs, 1 cup currants, 1 cup blanched almonds, 
cup sliced citron, 4 cup nuts, 1 teaspoon salt, 1 teaspoon 
cloves, 2 teaspoons cinnamon, 4 teaspoon grated nutmeg, 
4 beaten eggs, 1 pint flour, flour the fruit well. Put sugar, 
eggs, spices andsalt in 1 cup milk. Stir in fruits, nuts and 
bread crumbs, and suet. Put in 1 level teaspoon soda dis­
solved in warm water. Add the flour. Steam four hours.

—Mrs. Anna Ostberg.

SUET OR PLUM PUDDING—One cup suet, 1 cup of 
bread crumbs, 1 cup molasses, 1 cup raisins, cup nuts if 
you prefer them, 14 cups sweet milk, 2 cups flour, 1 tea­
spoon soda, 1 teaspoon salt and cinnamon, 4 teaspoon 
cloves. Bake in moderate oven one hour.

—Mrs. J no. Gladd.

SUET PUDDING—One cup chopped suet, 4 cup molas­
ses, 4 cup sugar, 34 cups flour, 1 cup sweet milk, 1 cup rais­
ins, 2 teaspoons of baking powder. Steam two hours.

—Mrs. Albin Swenson.

SUET PUDDING—Two cups flour, 1 cup sugar, 1 cup 
sweet milk, 1 teaspoon soda, 4 cup suet, 1 cup chopped 
raisins. Steam three hours.

Sauce—One cup sugar, 2 cups water, 1 tablespoon 
corn starch, 1 teaspoon lemon extract.

—Mrs. C. J. Bloom.
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SUET PUDDING—One cup suet chopped fine, 1 cup 
molasses, f cup sour milk, 1 teaspoon soda, 1 teaspoon 
cloves, 1 teaspoon cinnamon, 2 beaten eggs, 1 cup stoned 
raisins. Stir together and steam three hours.

SAUCE—1 cup sugar, 2 cups water, 1 tablespoon corn­
starch, 1 tablespoon vinegar, flavoring.

—Mrs. Frank Peterson.

FRUIT PUDDING—Two cups sugar, 1 cup chopped 
suet, 2 cups boiling water, 2 level teaspoon of soda, 5 cups 
bread crumbs, 2 cups raisins, i teaspoon mace or nutmeg, 
i teaspoon cinnamon and a little cloves. Steam two hours. 
Do not add any flour, but be sure the cups of crumbs are 
full. —Mrs. Charlie Danielson.

BLACK JOHN PUDDING—Two cups molasses, 1 cup 
cold coffee, 1 tablespoon butter, 1 teaspoon cinnamon, 1 
teaspoon cloves, 1 teaspoon allspice, 1 teaspoon soda, flour 
enough for a soft batter. Bake in cake pans. Serve with 
a sauce made of 2 eggs, 1 cup sugar, | cup butter. (Steam) 

—Mrs. Jelmer Johnson, Mrs. Irvin Palm.

CARROT PUDDING—Two cups carrots, 1 cup suet, 
1 cup brown sugar, 1 cup sour cream, 1 teaspoon soda in a 
little hot water, 1 egg, 2| cups flour, 1 cup raisins, 1 cup 
currants, 1 teaspoon salt, 1 teaspoon cinnamon. Steam 
2| hours.

Method: Grind suet and carrots. Mix with sugar, 
flour, currants, cut raisins, salt and cinnamon. Beat egg 
and cream, pour over all and stir, then add soda with hot 
water. Pour in buttered pan and steam. Serve with 
sauce. —Josephine Anderson.

Uncle Sam and Thistle Leaf Brands
Satisfaction Guaranteed

BIKLEN, WINZER GROCER CO.
BURLINGTON, IOWA
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STEAMED PUDDING—One cup luke warm water, 1 
cup molasses, 1 egg, 1 cup raisins, 2| cups flour, 1 teaspoon 
soda. Steam 2 hours., —Mrs. A. F. Lauger.

CARROT PUDDING—One cup grated carrots, 1 cup 
grated potatoes, 1 cup brown sugar, 1 scant cup butter, 1 
cup flour, 1 lemon, grated rind and juice, 1 teaspoon soda, 
1 teaspoon mace, 1 teaspoon cinnamon.

Cream sugar and butter, add carrots and potatoes, add 
lemon, then soda dissolved in a little hot water, flour, 
spices and 1 cup raisins. Place in covered mold and steam 
3 hours.

Sauce for Pudding: Beat 2 eggs until light, add | cup 
granulated sugar and beat to a cream. Add 1 cup whipped 
cream, vanilla or sherry. -—Alma Anderson.

NUT PUDDING—One and one-fourth cups flour -j cup 
chopped suet, | cup raisins, % cup molasses, £ cup sweet 
milk, 1 cup English walnuts, i cup figs, £ teaspoon soda, 
i teaspoon baking powder, £ teaspoon salt. Mix and 
steam l-V hours. —Mrs. Clark Swanson.

PLUM PUDDING—One-half lb. suet, 1 lb. apples, 1 lb. 
bread crumbs, | lb. chopped currants, | lb., Sultana raisins,
1 lb. seeded Muscat raisins, 4 oz. chopped orange peel, 4 oz. 
chopped citron, 4 oz. lemon peel, mix thoroughly and set 
aside while you prepare the second mixture.

Six well beaten eggs, i pint molasses, | pint apple 
cider or grape juice, 1 oz. ground cinnamon, i oz. ground 
cloves, J oz. nutmeg, oz., allspice, | oz. salt, 3 cups flour,
2 lbs. brown sugar, 1 teaspoon soda. Mix well, adding
chopped nuts if desired, then combine the two mixtures. 
Steam for 2f hours. —Mrs. C. H. Johnson.

MARASCHINO PUDDING—One pint sweet cream, 1 
can grated pineapple, 1 cup sugar, whites of 3 eggs, -j box 
Knox gelatine. Soak gelatine in sufficient water to cover, 
then add enough hot water to dissolve, 1 cup. Beat the 
cream until light and solid, add sugar, a few drops vanilla, 
beaten whites of the eggs. Cool gelatine, add to the pud­
ding, beating briskly all the time, then add pineapple and 
beat until it thickens. Nuts may be added. Serve with 
one Maraschino cherry on each dish.

—Mrs. Nellie Randolph, Rock Island, Ill.
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TAPIOCA PUDDING—Two cups tapioca soaked in 3 
cups of cold water over night. Add a little more water in 
morning if needed. 2 cups brown sugar, 2 packages dates, 
boil all together until tapioca is clear. When cold add 1 
large can grated pineapple, 1 large can of grapes (white), 
1 cup nut meats.. Serve with whipped cream.

-—Mildred Olson.

LEMON SNOWBALLS—Beat yolks of 3 eggs, add 1 
cup of sugar, grated rind and juice of | lemon, 3 table­
spoons of water, 1 cup flour mixed with 1 heaping tea­
spoon baking powder. Fold in the beaten whites of eggs 
and steam in buttered cups % hour.

Serve with lemon sauce as follows: Mix 1 cup sugar 
and 2 tablespoons cornstarch. Pour over 2 cups boiling 
water and cook 10 minutes. Remove from fire, add grated 
rind and juice of 1 lemon, 1 tablespoon butter and stir 
until butter is melted and serve. ■—Laura J. Hoggatt.

ORANGE DESSERT (two portions)—2 slices sponge 
cake, 1 orange, 2 tablespoons sugar, 2 tablespoons nut 
meats cut fine, f cup whipped cream, 1 teaspoon vanilla.

Add the vanilla and the sugar to the whipped cream. 
Arrange the slices of cake on the plates. Place J of the 
orange divided into sections and sprinkled with sugar, on 
each slice. Place one tablespoon of nut meats and the re- 
mainingf ourth of the orange (cut small) on each portion. 
Do not arrange this dessert until just ready to serve.

—Contributed.

Millinery
(Eanrigait Hat

Phone 141
MT. PLEASANT, IOWA

Specials

Pltone 111

MELBA BEAUTY SHOP
Nestle Cireu^ne Permanent Waves, 
in Marcels, Finger Waves, Bobbing, 

and Scalp Treatment.
Carrigan

Facials

Hat Shop.
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ORANGE JELLO JUNKET—Three eggs, 1 cup milk, 1 
cup hot coffee, 1 package orange jello, | cup sugar, 1 tea­
spoon vanilla. Pinch of salt. Cook up milk with yolks of 
eggs. Dissolve jello in the hot coffee and add the sugar. 
When jello starts to set, stir in egg and milk mixture. Add 
beaten whites last and mold. Serve with whipped cream.

—Mrs. Charlie Danielson, Rockford, Ill.

BLACKBERRY PUDDING—One egg well beaten, 1 
cup flour, 1 small tablespoon sugar, | cup sweet milk, 2 
teaspoons baking powder. Stew blackberries, put dough 
on top of berries while hot, in a dish and steam 20 min­
utes. —Mrs. Martin Schutz.

GRAHAM CRACKER PUDDING—1 cup sugar, | cup 
butter, 24 graham crackers (crushed), 1 cup nut meats, 2 
teaspoons baking powder, 1 cup sweet milk and 2 egg 
yolks. Beat all together and add stiffly beaten egg whites. 
Bake 25 minutes.

White Sauce: i cup sugar, 1 tablespoon flour, 1 cup 
milk, lump of butter size of an egg, flavor with i teaspoon 
vanilla. —Mrs. R. H. Williams, Chicago, Ill.

HEAVENLY HASH—Twenty-five graham crackers, 
1 cup dates, 1 cup nuts, 1 cup marshmallows, 1 cup cream. 
Mix and form in a roll, let stand for i day, and serve with 
whipped cream. —Mildred Olson..

HEAVENLY HASH—One lb. white grapes, 1 can 
sliced pineapple, 4 bananas, 1 box marshmallows. Cut in 
small pieces and add sweetened whipped cream and nut 
meats. —Mrs. Malvin Barquist.

HEAVENLY HASH—Two cups diced pineapple, 2 
cups diced peaches, 1 cup seeded white cherries or white 
grapes, 3 diced bananas, i cup diced marshmallows, % cup 
nuts, 2 cups cream whipped. Mix all ingredients together 
and ad dto whipped cream to which i teaspoon of vanilla 
has been added. Chill and serve at once., Serves 8 people. 

—Mrs. Ernest Seabranch, Mrs. Elmore Erickson.
PRUNE WHIP—Whites of 5 eggs beaten stiff, add 

slowly 5 tablespoons powdered sugar, add 1 cup cooked 
and chopped prunes. Mix well and add £ cup English wal­
nuts. Put in pudding dish and bake 15 minutes in moder­
ate oven. Serve with whipped cream.

—Ida Hult.
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PRUNE WHIP—Steam i lb. prunes until tender, take 
out stones and chop. Beat whites of 6 eggs stiff, add 2 
tablespoons sugar, stir into the prunes. Bake in a moder­
ate oven for about 20 minutes when it should be puffed up 
and browned. Serve cold with whipped cream.

—Ella Larson.

PRUNE PUDDING—One cup cooked, seeded and chop­
prunes, 1 cup sugar, | cup nut meats cut fine, | cup milk, 
1 teaspoon vanilla, | teaspoon lemon extract, | cup cracker 
crumbs, 1 teaspoon baking powder, f teaspoon salt.

Mix all the ingredients in the order named. Pour into 
a well-buttered shallow earthenware dish. Place the dish 
in a pan of hot water and bake twenty-five minutes in a 
moderate oven, or until the mixture is firm. Serve warm, 
with plain or whipped cream.

—Mrs. Geo. L. Erickson.

BAKELESS CAKE—One-half lb. crushed vanilla 
wafers. Cream 1 cup powdered sugar, i cup butter, add 2 
well beaten egg yolks, 3 tablespoons cream, 1 cup crushed 
pineapple well drained, 1 cup nut meats. Put layer of 
wafers, then the mixture, etc. At last crushed wafers on 
top. Let stand in ice box until set. Serve with whipped 
cream.

—Mrs. Julia Stephenson, Burlington, Iowa.

BILLY SUNDAY—Soak 1 cup tapioca in 5 cups water 
over night. Don’t pour water off, 1 cup nuts, 1 cup white 
sugar, 1 cup dates, 1 cup brown sugar, pinch of salt, but­
ter size of walnut. Stir and bake one hour. Serves 10 
people. —Frances Alvine.

ECONOMY PUDDING—1 cup seeded cherries, 1 tea­
spoon soda, i cup sugar, pinch of salt, 1 tablespoon lard or 
butter, flour to stiffen. Bake in a loaf and serve with 
whipped cream. —Mrs. Walter Anderson.

DRIED PEACH PUDDING—Boil 1 pint of milk and 
while hot pour it over a pint of bread crumbs. Stir into it 
a tablespoon of butter, 1 pint of stewed dried peaches. 
When all is cool add two well beaten eggs, | cup sugar and 
pinch of salt. Flavor to taste. Put in a well buttered 
pudding dish and bake | hour.

—Mrs. J. Krantz.
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STEAMED CUSTARD—Four well beaten eggs, 4 
tablespoons sugar, 4 cups milk, f teaspoon lemon extract, 
pinch of salt. Pour into buttered custard cups. Set in 
a pan of boiling water. Place in oven and steam from 15 
to 20 minutes. —Ardith Larson.

CARAMEL CUSTARD—One pint milk, yolks of 2 
eggs, 2 rounded tablespoons cornstarch, J cup sugar, cook 
in double boiler, leave on fire. Put i cup granulated sugar 
in skillet to melt and brown, pour into custard stirring 
well. Remove from fire, add vanilla and beaten whites of 
eggs. Mold and serve cold with whipped cream.

—Mrs. Hilbert Larson.

COFFEE SOUFFLE—Mix 1| cups coffee, 1 tablespoon 
gelatine, i cup granulated sugar and | cup milk. Heat in 
double boiler. Add the yolks of 3 eggs slightly beaten and 
mixed with i cup granulated sugar and J teaspoon salt. 
Cook until it thickens. Add the whites of the eggs beaten 
stiff and | teaspoon of vanilla. Mold, chill and serve with 
whipped cream. —Mrs. Calvin Coolidge.

SUNSHINE DESSERT—1 can of peeled apricots, drain 
off juice and put through meat chopper, then add juice, 
large cup of sugar, large envelope Knox gelatine, 2 table­
spoons, cold water, let stand a minute, then add i cup boil­
ing water to other mixture. When beginning to set, add 
large cup whipped cream. Mold. Cherries may be added.

—Mrs. John Hammill.

WINFIELD, IOWA
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CREAM PUFFS—Put f cup butter into 1 cup of boil­
ing water, and stir in while boiling 1 cup of flour. When 
cooked, remove from the stove and let cool. Break 3 
eggs into the mixture and stir until it becomes a smooth 
paste. Drop on a buttered tin by spoonsful far enough 
apart so the cakes will not touch. Bake in a quick oven 
thirty minutes or more, taking care not to open the oven 
door to allow the air to strike the puffs.

For filling, scald 1 cup of milk and 1 egg beaten with 
i cup of sugar and 3 tablespoons flour. Cook until thick 
let cool and flavor with lemon or vanilla. Cut open the 
puffs and fill. This recipe makes one dozen.

—Otelia Larson.

PINK CHIFFON (a dessert)—1 pint whipped cream, 
whip very stiff, 2 tablespoons gelatine dissolved in i cup 
cold water, juice of one lemon, add pineapple, white grapes, 
or white cherries and nuts. Mix fruit with gelatine and 
lemon juice, mix well with the whipped cream. Serve 
when hardened.

—Mrs. Florence McCormick, Mt. Pleasant.

MARSHMALLOW PUDDING—Whites of 3 eggs, 3 
teaspoons Plymouth Rock gelatine, 4 cup boiling water, 1 
teaspoon flavoring, | cup sugar. Beat the whites very stiff, 
put the sugar in, then pour the gelatine dissolved in boil­
ing water, then the flavoring and beat 20 minutes. Put on 
ice. —Mrs. Fred Odean.

CARMEL WHIP—One-half cup sugar burnt, | cup cold 
water, let cool, 1 teaspoon gelatin in | cup hot water, cool 
then mix with burnt sugar and | pint whipped cream. 
Mix all together, put away to cool. Serve with whipepd 
cream. —Mrs. Axel Nelson, Des Moines, Iowa.

We haven’t much to sell to fit these recipes 
BUT—

When it comes to furnishing feed for the animals 
that fit the recipes WE’RE THERE.

Winfield Elevator & Supply Co.
WINFIELD, IOWA

Grinding-—Mill Feeds—Sewer Tile
------------------------------------------------- J
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PARADISE PUDDING—One package lemon jello, 1 
pint boiling water, 12 maraschino cherries cut coarsely, | 
cup sugar, 1 cup whipped cream, 12 marshmallows cut fine, 
1 cup nuts. When jello is slightly thick, beat jello until 
like whipped cream, add cherries, nuts and marshmallows, 
fold in whipped cream and let chill till set. Serve in 
slices with one spoon whipped cream on top. White cher­
ries will do also. —Contributed.

MARSHMALLOW PUDDING—Soak 1 envelope Knox 
gelatine in -J cup cold water. Add cup boiling water and 
stir until dissolved. Let cool. Beat the whites of 5 eggs 
until stiff. Add 1 cup sugar. Pour the liquid gelatine over 
the beaten egg whites and beat until very stiff. Serve with 
a custard made of the egg yolks.

—Mrs. Elven Palm.

DATE SPONGE—One envelope Knox Gelatine soaked 
in cup of cold water., Yolks of 3 eggs, beaten well with 1 
cup of sugar. Take 1 cup of hot water and mix with gel­
atine, eggs and sugar. Cook until it comes to a boil, re­
move from stove and stir in the 3 egg whites well beaten. 
Flavor with 1 cup nut meats, and 1 cup chopped dates. Let 
cool and serve with whipped cream. —Contributed-

BAVARIAN CREAM—One package lemon jello, 1 cup 
or | pint pineapple juice, 1 cup boiling water, 1 cup grated 
pineapple-

Dissolve jello in 1 cup boiling water and pineapple 
juice. Place in cool place until cold, whip the same as 
cream and then add grated pineapple. Place on ice or in 
cool place to harden. Serve with whipped cream. This 
makes a delicious dessert to serve with a heavy meal.

—Mrs. Leonard Peterson.

GLORIFIED RICE—Two tablespoons rice boiled in 
one pint of milk until very tender. Rub through colander- 
Salt to taste. Whip one pint cream, sweeten and flavor 
with vanilla- Dissolve two tablespoons Knox accidulated 
gelatine. Mix together and mold. Serve with whipped 
cream over maple syrup, or a sauce made of one tumbler 
of currant jelly melted with three or four lumps of sugar 
and very little water. Serve this sauce hot.

—Mrs. Carl H. Rask, Kane, Pa.
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STRAWBERRY FLUFF—(Four portions)—Two cups 
strawberries, | cup sugar, 1 cup diced marshmallows, 1 cup 
whipped cream, 1 teaspoon vanilla- Mix all the ingred­
ients and pile in sherbet cups- Set in a cold place an hour 
and serve at once. —Mrs. Arthur Oppedahl, Chicago.

PINEAPPLE RICE PUDDING—One cup boiled rice, 1 
cup grated pineapple, 1 cup sugar, 1 cup whipped cream-

Mix rice, sugar and pineapple together, then pour in 
whipped cream and mix well. Set in a cool place to mold.

—Mrs- Axel Nelson, Des Moines, Iowa.

PINEAPPLE WHIP—-1 can shredded pineapple, 1 cup 
sugar, 1 box gelatine dissolved in 1| pint cold water, 8 
marshmallows, 4 egg whites, < cup whipped cream.

Cook pineapple and sugar a few minutes, mix with the 
gelatine while warm. When this begins to set, add whites 
of eggs beaten well, and whipped cream and marshmal­
lows. Let stand in a cool place until it sets.

—Mrs. Fred Bloom.

PINEAPPLE PUDDING—One No. 2 can sliced pine­
apple, 2 eggs, 1 cup nuts, 1 cup marshmallows, 2 table­
spoons flour, 1 cup sugar, | pint whipped cream.

Heat pineapple juice- Beat egg, add sugar and flour. 
Add to pineapple juice. Add marshmallows when hot, and 
beat. Let cool. Add pineapple, nuts, and whipped cream. 
Serve with maraschino cherry on top.

—Mamie Olson.

UPSIDE-DOWN CAKE—One-third cup butter, 1 cup 
brown sugar. 2 eggs beaten 5 minutes, 1 cup sugar, 1 cup 
flour, | cup water, 1 teaspoon baking powder, teaspoon 
salt, vanilla.

Put butter in large skillet, melt, then add brown su­
gar, when melted together add slices of pineapple to cover 
bottom of skillet, then pour cake mixture over this and 
bake 30 minutes in medium hot oven. Serve with whip­
ped cream. When you take it out of oven turn out on a 
plate. (Bake in the skillet.)

—Mrs. Axel Nelson, Des Moines, Iowa.
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PINEAPPLE TORTE (or skillet cake)—Put i lb. but­
ter and 1 cup brown sugar in a frying pan and let it melt. 
Then take a can of grated pineapple (25c size) and drain 
off the juice. Put this on top of butter and sugar. Then 
have any cake batter ready and put on top of this- Put in 
the oven and bake. Test with a straw. When baked, put 
a plate on top of frying pan and turn out at once. The 
pineapple should be on top. Serve with whipped cream 
when cold.

—Mrs. Ralph Nelson, Minneapolis, Minn.
UPSIDE-DOWN CAKE—Drain juice from 1 can of 

either crushed or sliced Hawaiian pineapple. Measure 2 
cups sifted flour, sift again with 2 teaspoons baking pow­
der. Cream | cup butter, gradually add 1 cup sugar- Beat 
yolks and whites of 2 eggs separately. Add yolks to the 
creamed mixture, mix well, then add flour and | cup milk 
alternately. Fold in egg whites and 1 teaspoon vanilla.

Melt 2 tablespoons butter in a large frying pan. 
Spread 1 cup brown sugar over pan, add pineapple. Pour 
batter over fruit. Bake 45 minutes. Turn upside down 
and serve with whipped cream.

—Mrs- Harold Tolander.

This Cook Book is published for the conven­
ience of the people who use it. To obtain the 
best results in cooking every article in this book 
use Primary Lily White Kerosene in the oil 
stoves, and note the difference. Our gasoline 
gives equally gratifying results.

PRIMARY OIL COMPANY
PRIMARY

thade! )mabk
\ OILS f

W. H. DeWITT
Res. Phone, Olds 28. Station Phone, Olds 40.

L
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ICE BOX PUDDING—One dozen lady fingers, 4 eggs,
1 pound sweet chocolate, 4 tablespoons powdered sugar,
2 tablespoons water. Melt chocolate, sugar in a tin on hot
water, add well beaten egg yolks, then well beaten egg 
whites. When the mixture has cooled a little, put oiled 
paper on bottom of pan, then a layer of lady fingers split 
in half. Add another layer of mixture and lady fingers on 
top. Let stand 24 hours in a cool place. Serve with whip­
ped cream. Dust with cocoa. —Hanna Olson.

CHERRY COBBLER—2 cups flour, 2 teaspoons bak­
ing powder, 1 pinch salt, 1 cup sugar, 1 tablespoon butter, 
1 egg, 1 cup milk. Mix well. Put 2 cups cherries on stove 
with 1 cup juice, 1 cup boiling water and 1 cup sugar. 
Bring to a boil and pour over the batter., Bake 30 min­
utes. —Mrs. Arthur Johnson.

CHERRY PUDDING—One cup sugar, 1 cup flour, 1 
cup cherries, 1 egg, 1 level teaspoon soda. Put soda in 1 
teaspoon cherries and add to dough. Bake in buttered pan- 

—Mrs. Will Carpenter, Rockford, Ill.

STEAMED PUDDING—Two large tablespoons melted 
butter, 4 level tablespoons sorghum, 2 level tablespoons 
sugar, | cup milk, -§■ teaspoon nutmeg, i teaspoon cloves, 
J teaspoon allspice, i teaspoon cinnamon, 1 cup raisins and 
currants, citron, nuts, flour. Steam one to two hours.

—Mrs. Will Carpenter, Rockford, Ill.

CHERRY PUDDING—One cup sugar, 1 cup canned 
cherries, mashed, 1 egg, cups flour, 1 cup nut meats, 1 
teaspoon butter, 1 level teaspoon soda, 1 teaspoon vanilla. 
Steam in cups or bake. Serve with whipped cream.

—Mrs. Oliver Woline.

FRUIT LOAF—One cup white grapes, 1 large can pine­
apple (diced), i cup marachino cherries, 1 cup nut meats, 
1 pint whipped cream, f cup sugar, i- package gelatine 
(Knox or Plymouth Rock). Put sugar and gelatine in 
cup and put a little cold water on it, set in pan of hot 
water to dissolve- When this cools beat into the whipped 
cream and stir in all the fruit- Line a loaf pan with para­
ffin paper and put mixture in this. Makes 12 large slices.

■—Mrs. Ed. Miller.
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CHERRY PUDDING—One cup sugar, 1 cup sweet 
milk, butter size of an egg, 2 teaspoons baking powder, 
flour enough to make a real stiff batter, put in pan and mix 
the following: 1 cup sugar, 1| cups cherries, small piece 
of butter, 2 cups boiling water. Pour dressing over batter 
and bake I of an hour. —Ruth Korf.

DELICIOUS PUDDING—Cream 1 cup of sugar and 1 
tablespoon of butter, then add 2 tablespoons of flour to 
this. Add the juice and rind of 1 lemon, 1 cup of milk, 2 
beaten egg yolks. Then add the beaten egg whites. Bake 
40 minutes. Put pudding pan in pan of hot water while 
baking- —Alma Lindstrom, Kansas City, Kans-

BREAD PUDDING-—Two cups bread crumbs, 1 quart 
scalded milk, | cup sugar, J cup melted butter, I cup 
raisins, 2 eggs, | teaspoon salt, 1 teaspoon vanilla..

Soak bread crumbs in milk, let cool, add the sugar, 
butter, eggs slightly beaten, salt and flavoring and the 
raisins. Bake 1 hour in a buttered dish in a slow oven, as 
for custards. —Mrs. Mathilda Nordquist.

COTTAGE PUDDING—One cup sugar, butter the size 
of a walnut, 2 eggs, | cup milk, If cups flour, 2 teaspoons 
baking powder. Bake 20 minutes. Cut in squares and 
serve with sliced bananas, and the following sauce:

3 tablespoons sugar, 1 or 2 tablespoons flour, mix well,, 
a lump of butter. Pour over this boiling water, stir well, 
flavor with vanilla. May also be served with lemon sauce, 
or whipped cream. —Mrs. George Barquist.

A Recipe for a Model Home
Place building blox in layers for required size, mix sand, 
cement and lime and spread between each layer of blox. Use 
good fir lumber for all frame work. Clear cypress for outside 
finish. Cover roof with Eternit asbestos shingles. Finish in­
side with clear soft yellow pine. Plaster all the walls with 
Red Top plaster. Use clear oak flooring on all floors. Paint 
to suit taste. Surround building with neat fence, using Ban 
ner steel posts and American fence. Move in and live 
happily.

We Have A Very Complete Line of Above Material, 
Come In And Talk It Over.

Winfield Lumber Company
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L. L. ELLIOTT
WINFIELD, IOWA

Dry Goods 
Groceries 
Shoes

i
Queensivare 
Shelf Hardware

"Where Your Satisfaction is Our Sole eAim”
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COTTAGE PUDDING—One-half cup sugar, J teaspoon 
salt, 1 cup flour, 2 teaspoons baking powder, i cup milk, 
1 egg, 2 tablespoons melted shortening. Sift together flour 
sugar, salt, baking powder. Add milk. Beat. Add beaten 
egg and shortening. Beat well and bake. Serve with 
sauce, or bake on top of fruit. —Contributed.

DATE PUDDING—Three eggs, 1 cup of sugar, 2 table­
spoons flour, 1 teaspoon baking powder, 1 cup dates, 1 cup 
nuts. Cream egg yolks with sugar. Add flour and baking 
powder, then dates and nuts- Lastly add stiffly beaten 
whites. Pour in well greased pan and bake i hour. Serve 
with whipped cream. —Evelyn Erickson.

DATE PUDDING—One cup minute tapioca, 1 cup 
brown sugar, 1 cup chopped dates, 1 cup nuts, 6 cups cold 
water. Mix all together and let stand over night. Then 
bake until thick. When cold, serve with whipped cream, 

c —Ruth Lindell.

DATE ROLL One box Dromedary dates, 1 box 
marshmallows, 1 cup pecan nut meats, 8 graham crackers, 
1 tablespoon sweet milk.

Remove stones and cut dates- Cut marshmallows into 
fourths. Roll crackers- Mix everything together, adding 
crackers last. Mold into roll, put in wax paper and set in 
ice box. Slice and serve with whipped cream.

—Mrs. Emma Lauger, Cedar Rapids, Iowa.

RHUBARB PUDDING—One cup sweet cream, 1 cup 
sugar, 2 cups flour, 2 teaspoons baking powder, 1 egg.

Cut up rhubarb, put in batter. Put in greased pan and 
sprinkle with sugar. Bake. —Mrs. Carl Nelson.

RHUBARB BREAD PUDDING—Cut 2 cupsful stale 
bread in small pieces. Cut up enough rhubarb to fill two 
cups. Make it rather small and skin it, if rhubarb is long 
or coarse. Now put a layer of bread in bottom of baking 
dish, sprinkle small pieces of butter (or substitute) over 
this, then a layer of rhubarb, a thin layer of sugar, grate 
a little nutmeg over it, then another layer of bread until 
dish is full, having bread last. Beat 2 or 3 yolks of eggs, 
add 1 cup sugar and 2 cups milk., Pour this over the pud­
ding, bake slowly in moderate over 1 hour. When done 
beat whites of eggs very stiff with 3 tablespoons of sugar. 
Place on top of pudding and brown in oven.

—Mrs. John Abrahamson.
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RHUBARB SHORTCAKE—1 cup diced rhubarb, 1 cup 
sugar, 1 cup sour cream, 1 level teaspoon soda, flour to 
mix as thick as cake dough.

Mix all together and bake in greased pan in moderate 
oven. Allow plenty of pan room, as it doubles in cooking. 
Serve with cream. —Mrs. Chas. Olson.

APPLE DUMPLINGS—One cup flour, 2 teaspoons 
baking powder, i teaspoon salt, 3 tablespoons shortening, 
i cup milk, 4 apples, 4 tablespoons sugar, 2 teaspoons but­
ter.

Sift together flour, baking powder and salt, add short­
ening, rub in lightly and add just enough milk to make a 
dough. Place on floured board and roll out f inch thick, 
divide into 4 parts, lay on each part an apple whiitih has 
been washed, pared and cored. Put 1 teaspoon sugar with 
i teaspoon butter in each apple, wet edges of dough with 
cold water and fold around apple, pressing tightly to­
gether. Place in pan, sprinkle with remainder of sugar 
and put 1 teaspoon butter on each dumpling. Pour on re­
mainder of milk and bak^20 minutes, remove cover and 
bake 15 minutes longer. Serve with cream.

—Contributed.

STRAWBERRY SHORTCAKE—One-third cup short­
ening, i cup sugar, i cup milk, 2 eggs, Uh cups flour, 3 tea­
spoons baking powder.

-Mrs. Gust T. Anderson.

STRAWBERRY SHORTCAKE—Two cups flour, 2 
tablespoons sugar, 4 teaspoons baking powder, 3 table­
spoons shortening, 1 cup milk..

Mix and sift dry ingredients, mix in shortening, add 
milk to make soft dough and smooth out lightly. Bake in 
greased deep layer cake pan in hot oven 20 minutes. 
Split, butter and spread with sweetened, crushed berries. 

—Mrs. Florian Sandberg, Mrs. Chas Sponberg.

STRAWBERRY SHORTCAKE—Two cups flour, | tea­
spoon salt, 2 tablespoons sugar, 4 teaspoons baking powder, 
3 tablespoons shortening, 1 egg, | cup milk or enough to 
make soft dough. —Mrs. Emma Johnson.
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“A hearty laugh is the best 
of sauces.”

CRANBERRY SAUCE—One quart cranberries, 2 cups 
boiling water, 2 cups sugar. Boil the sugar and water to­
gether for 5 minutes, skim, add berries and cook with­
out stirring until they are transparent. Five minutes cook­
ing over a hot fire is usually enough to make the sauce 
clear. —Contributed.

LEMON SAUCE FOR SUET PUDDING—Three-fourths 
cup sugar, 1 egg, | cup butter, 1 lemon, 1 teaspoon nutmeg, 
i cup boiling water. Cream the butter and sugar and beat 
in the egg., Whip light, then add the juice of the lemon 
and half the rind grated, also the nutmeg. Beat hard then 
add the water. Put the sauce in double boiler which must 
be boiling, and stir until the sauce is hot.

—Mrs. Albin Swenson.

HOLLANDAIRE SAUCE—One-half cup butter, yolks 
of 2 eggs, 1| teaspoons vinegar or lemon juice, J teaspoon 
salt, J teaspoon paprika.

Method: Put half of butter in small pan with egg 
yolks and vinegar. Put pan in another pan of hot water 
over fire and stir with a whisk, then add the other half of 
the butter with salt and paprika. Cook until it thickens 
and remove from fire. Add about 1 tablespoon of hot 
water. Serve with broiled fish, is also fine with boiled 
cauliflower. —Mrs. Hilda Benson, Chicago, Ill.

LEMON DRESSING FOR PLUM PUDDING—One 
egg, 1 cup sugar, % cup butter creamed well together, juice 
of one lemon, 2 tablespoons boiling water. Set in a dish 
of boiling water for ten minutes, then ready to serve.

—Mrs. Constant Lindeen.
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(Hakes

“I wish my wife no cake would make, 
Or else some cooking lessons take.”

QUICK COFFEE CAKE—Two cups of flour, 2 tea­
spoons baking powder, 1 cup sugar, 1 teaspoon salt (sifted 
together), 2 large tablespoons of butter (worked in dry, 
i cup raisins, i cup walnut meats (mixed dry), 3 eggs 
well beaten, f cup milk, beat all together and bake while 
the coffee if cooking.

—Hilda Benson, Chicago, Ill.

COFFEE CAKE—Two cups of brown sugar, 1 cup but­
ter, 1 cup molasses, 1 cup cold coffee, 2 cup raisins, 2 tea­
spoons cloves, i teaspoon nutmeg, 1 teaspoon soda, 4 cups 
flour, 4 eggs well beaten.

—Mrs. Anna Ostberg,

COFFEE CAKE—When you make bread save one cup­
ful of sponge add 2 eggs well beaten, 1 cup sugar, 1 tea­
spoon salt, i cup butter, 1 pint sweet milk (warm), add 
flour to insure a stiff batter, set it away until it has risen 
light then beat well and put in bread or cake pans. Let it 
rise once more, when light sprinkle sugar and cinnamon 
over the top of the cake and small pieces of butter. It 
takes | hour to bake. (Moderate oven).

—Mrs. Chas. Lindquist.

DATE COFFEE CAKE—One-half cup sugar, 1 table­
spoon butter, 1 egg, 4 cup milk, 1 cup flour, 1 teaspoon 
baking powder, 1 teaspoon salt, J cup dates cut in pieces. 
Pour in pan and put this mixture on top, | teaspoon cin­
namon, 4 tablespoons sugar, 1 tablespoon butter. This is 
good cut in squares and served with whipped cream.

—Mrs. Victor Lauger.
O

COFFEE CAKE—Sift together | cup sugar, 1 cup 
flour and 2 teaspoons baking powder, then add f cup sweet 
milk, 1 egg (well beaten), 4 tablespoons melted butter, 
sprinkle sugar and cinnamon over top and bake quick.

—Mrs. Herman Anderson, Mrs. George Barquist.
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LUNCHEON CAKE QUICKLY MADE—Whites of two 
eggs, soft butter to make the measuring cup half full; fill 
up with milk, add If cups flour, 1 cup sugar, 2 level'tea- 
spoons baking powder; sift together 3 times, beat 7 min­
utes, bake in one thick layer or in two if preferred.

—Mrs.. J. P. Laugem

FRENCH COFFEE CAKE—Two-thirds cup sugar, 2 
tablespoon melted butter, f cup milk, f cup raisins, 1-| 
cup flour, 1 teaspoon baking powder. Mix and put in 
pan, pour over top melted butter and cinnamon and sugar. 
Bake 20 minutes.

—M(rs. John Hultquist.

COFFEE CAKE—One cup sour cream, (or if milk, 1 
tablespoon shortening), | cup sugar, 2 egg yolks, pinch 
of soda; mix 2 cups flour, 2 teaspoons baking powder, f 
teaspoon salt, sift and beat well, add beaten egg whites, 
vanilla, f cup nuts or raisins. Put in pan, sprinkle top 
with cinnamon sugar and bits of butter. Bake in moderate 
oven.,

—Mrs.. L. F. Webb, Los Angeles, Cal.

LUNCH CAKE—One cup sugar, f cup butter (scant), 
1 egg well beaten, 1 cup chopped raisins, 1 teaspoon soda, 
1 cup sour milk, 1 teaspoon each of cinnamon and cloves, 
pinch of salt, If cup of flour.

—Mrs. J. E.. Miller.

j Farmers Elevator Co.
GRAIN—COAL FEEDS SEEDS

i Try Our Hammer Mill :

: Phone 37 Red Olds, Iowa :
G. R. DeYarman, Mgr. :
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FONDANT SPONGE CAKE—14 cups sugar, 1 cup 
water, 1 cup flour, 6 eggs, 1 teaspoon cream of tartar, 1 
teaspoon Vanilla. Beat eggs separately; boil sugar and 
water until it threads, add to beaten whites, beat until 
cool, then add beaten yolks: flour, cream of tartar and fla­
voring. Bake same as angel food.

—Mrs. Fred Odean, Mrs. Chas. Alvine.

SPONGE CAKE—One cup flour (sifted), 6 eggs, 1 cup 
sugar, 4 teaspoon salt, | teaspoon baking powder, 1 table­
spoon lemon juice, 4 teaspoon cream of tartar. Beat egg 
yolks until thick and add sugar gradually. Add lemon 
juice; beat well. Beat whites with salt and cream of tar­
tar, sift flour five times, fold in part of whites.. Add flour, 
folding carefully, and the remaining whites. Bake in tube 
pan in slow oven 1 hour (200-300 F.) Invert pan and let 
stand until cool.

—Mae Johnson,
L k

BUTTERLESS CAKE—Twelve egg yolks, 2 cups of 
sugar/T cup of water, 1 teaspoon orange extract, pinch of 
salt; twd'&hd one-half cups of flour,*2 teaspoons of baking 
powder. Beat eggs and sugar 20 minutes; bake in a large 
bread pan., —Mrs. Albert Hult.

TWO EGG SPONGE CAKE—Two eggs, 1 cup sugar, 1 
cup flour, 1 teaspoon baking powder, | cup cold milk, 1 
teaspoon vanilla, pinch of salt. Beat whites separately, 
add yolks and beat till lemon color, then beat in flour and 
baking powder, and lastly, add milk; batter will be very 
thin. Do not add more flour.

—Mrs., John Gladd.

JOHN G. KOCH
PIONEER SHOE HOUSE

Mt. Pleasant, Iowa

We have been selling everything for the foot 
for fifty years.

Expert Shoe Repairing by Geo. Larson
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SPONGE CAKE—Yolks of 4 eggs beaten well, 1 cup 
sugar, add slowly 1 cup of milk,, 1% cups flour, 2 heaping 
teaspoons baking powder.

—Mrs. Anna Nordquist.

ORANGE SPONGE CAKE—Two cups sugar, 2 cups 
flour, 5 egg yolks and 3 whites, | cup cold water, 2 tea­
spoons baking powder, pinch of salt. Juice and grated 
rind of one orange. Beat whites to stiff froth, put in sugar, 
then yolks beaten for five minutes, then water and flour, 
baking powder and juice and rind of orange.

■—Mrs. A. F, Lauger..
SOUR CREAM CHOCOLATE CAKE Three eggs, U 

cups sugar, 1 cup sour cream (not too rich), £ teaspoon 
salt, 2 cups flour, £ cup cocoa, 1 tablespoon soda.

Method—Sift dry ingredients three times. Break eggs 
into mixing bowl, beat and add sugar and beat till light; 
add sour cream and beat again. Sift in dry ingredients and 
mix flavor with vanilla..

—Mrs. H. C. Foster-
MARBLE CAKE—White Part; Whites of 4 eggs, 1 cup 

sugar, | cup butter, i cup sweet milk, 2 teaspoons bak­
ing powder, 1 teaspoon vanilla, 2) cups flour.

Dark Part: Yolks of 4 eggs, 1 cup brown sugar, | cup 
molasses, £ cup butter, | cup sour milk, 1| cup flour, 1 
teaspoon cinnamon, cloves, nutmeg and soda.

—Mrs. A. F. Lauger.
ORANGE CAKE—Two-thirds cup butter creamed, add 

2 cups sugar, 3 eggs beaten separate, 1 cup orange juice , 
and grated rind of two oranges, 3 cups flour, 1 small tea­
spoon soda, 2 small teaspoons cream of tartar, 1 teaspoon 
vanilla.

—Mrs. George Christenson, Lincoln, Nebr,

For Insurance—
SEE

John Abrahamson
Phone 26 Olds, Iowa
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CRUMB CAKE—2| cups flour, 1| cups of sugar, 2 
teaspoons baking powder, f cup butter.

Mix all this together until crumbly. Save out i cup. To 
the rest add 2 eggs well beaten and t cup milk, mix well; 
pour in a long shallow tin and sprinkle the i cup of 
crumbs on top and bake. —Mrs. Shannon Lantz.

POUND CAKE—One cup sugar, 1 cup butter, 8 egg 
yolks, 2 cups flour, 8 or ten tablespoons milk, 2 teaspoons 
baking powder.

Powdered sugar icing or white caramel.
Mrs. Will Carpenter, Rockford, Ill.

CHOCOLATE NUGGET CAKE—One cup granulated 
sugar, i cup butter, 2 eggs, one beaten at a time-, cup 
chopped raisins, 1 cup chopped walnuts, 1 square choco­
late, 1~2" cups flour. One teaspoon soda in one cup of sour 
milk. Sweet milk will serve same purpose if sour milk is 
not to be had.

—Mrs. Carl H. Rask, Kane, Pa.

DEVILS FOOD CAKE—Two cups sugar, | cup butter, 
2 eggs, 1 cup sour milk, 1 heaping teaspoon soda in hot 

water f cup of cocoa in {> cup boiling water. Mix every­
thing in order named and last of all, 2| cups flour and 1 
teaspoon vanilla. —Mrs. V. L. Olson.

CHOCOLATE CAKE- Four eggs, beat good, 2 cups 
sugar, 2 cups sour cream, 1 teaspoon vanilla, 1 teaspoon 
soda in a little hot water, 2J cups flour, | teaspoon baking 
powder, 2 squares melted chocolate.

—Ethel Lindeen.

J. W. Wittrig E. B. Wittrig

J. W. Wittrig & Co.
Hardware and Implements

We also sell Sunbeam Cabinet Heaters, Peoria Ranges, 
Big 3 Speed King Electric Washers and General Electric 
Refrigerators. Consult us before buying elsewhere.
Phone 7. Wayland, Iowa
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RED DEVILS FOOD—One cup sugar, -J cup shorten­
ing, 2 eggs, 2 squares chocolate, | cup sour milk, T cup boil­
ing water, If cup Swan Downs cake flour, 1 teaspoon soda, 
1 teaspoon vanilla, pinch of salt.,

—Esther Schultz, Mrs. Elmore Erickson.

CHOCOLATE CAKE—One-half cup butter, 1| cups 
sugar, 3 eggs, 2 squares chocolate, 2 cups cake flour, 1 cup 
milk, 1 teaspoon soda, 1 teaspoon vanilla.

Put chocolate in half of milk, let it come to a boil and 
cool. Cream butter, add sugar, yolks of eggs and vanilla. 
Dissolve soda in the other half of milk, after which this is 
to be added to the chocolate and milk mixture. Alternat­
ing add this mixture and flour to the first mixture. Lastly 
add the whites of eggs beaten stiff. Bake in two layers 35 
minutes. Ice with favorite icing—add nut meats to icing if 
you so desire.

—Mrs. M. A. Johnson, Wahoo, Nebr.
CHOCOLATE CAKE—Two cups of sugar, | cup of 

butter, one square (or more) of chocolate, 3 eggs, 2| cups 
of. flour, 1 cup of water, 2 rounded teaspoons of baking- 
powder, vanilla.

Cream butter and sugar add, melted chocolate and 
beat, add yolks of eggs, then 2 cups of flour and water, a 
little at a time, last | cup flour with baking powder and 
beaten whites of eggs. Bake in rather slow oven first 15 
minutes, then increase heat. Bake about 50 minutes.

—Margot Larson..

CHOCOLATE CAKE—2 cups sugar, 2 eggs, 1 cup sour 
cream, 1 teaspoon soda, 6 tablespoons cocoa, 1 teaspoon 
vanilla, 1 cup cold black coffee, 2 cups flour.

—Ruth Olson.

Mutual Telephone Co.
OLDS, IOWA

L. W. Canby, Pres, and Gen. Mgr.
P. L. Nicholson, Vice Pres.

T. L. Russell, Secy.
A. Morgan, Treas.

Geo. G. Larson, Mgr. and Supt.
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PRIZE CHOCOLATE CAKE-2 cups sugar, % cup 
butter or other fat, 2 squares chocolate, 2 eggs, % cup sour 
milk or buttermilk, 1 teaspoon soda, 2 cups flour, 1 cup 
boiling water, 1 teaspoon flavoring.

Mix in order given.. Batter will be thin, but makes a 
good cake. —Mildred Bergstrom.

FRUIT CAKE—1 cup butter, 1 cup white sugar, 1 cup 
brown sugar, 1 cup sweet cream, 1 cup molasses, 4 eggs, % 
cup grated chocolate, % cup boiling water, % teaspoon 
soda, 1 teaspoon allspice, 1 teaspoon cloves, 1 teaspoon 
nutmeg, 1 teaspoon cinnamon, 1 teaspoon cream of tartar, 
4 cups flour, 2 cups raisins, 1 cup citron sliced, 1 cup chop­
ped nuts.

—Mrs. J. C., Sandberg, Mrs. Florian Sandberg.

SMALL FRUIT CAKE—One cup sugar, | cup sour 
cream, | cup butter, 3 eggs, | teaspoon cloves, 1 teaspoon 
cinnamon, 1 cup raisins, 1 cup nuts, 1| cups flour, i cup 
citron, small teaspoon soda.

—Mrs. Luther Morgan.
FRUIT CAKE—2 cups butter, 3 cups brown sugar, 

6 eggs, % cup sorghum, % cup sour milk, 4 cups flour (or 
more), 2 teaspoons baking powder in flour, 1 teaspoon 
soda in milk, 1 teaspoon each of cloves, mace and nutmeg, 
% teaspoon allspice, 1 tablespoon cinnamon,, 1 lb. seedless 
raisins,. 1 lb. seeded raisins, % lb. currants, % lb. each chop­
ped figs and dates, % lb. citron, % lb. lemon peel, % lb. 
orange peel, % lb. candied pineapple, % lb. candied cher­
ries, % lb. blanched almonds, % lb. English walnuts, 1 cup 
grape juice. Bake two hours in medium oven. Makes 
two large cakes.

—Mrs. C. W;. Sponberg.

A. and P. Store
A. W. Holland, Mgr.

Home of 8 o’clock coffee
And Where Economy Rules

MT. PLEASANT, IOWA
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WHITE FRUIT CAKE—% cup butter, 1% cups sugar,
3 eggs, 2| cups flour, 4 teaspoons baking powder, % cup 
sweet cream or wine, 1 lb. raisins, 1 lb. currants, | cup 
citron, | cup candied orange peel, 1 cup hickorynut meats,
4 teaspoon nutmeg, dash of salt.

—Effie Palmquist.

CANADIAN WAR CAKE—2 cups brown sugar, 2 cups 
hot water, 4 tablespoons lard, 1 teaspoon salt, 1 teaspoon 
cinnamon, 1 teaspoon cloves, 1 cup raisins.

Boil all these ingredients together for 5 minutes after 
they begin to boil. When cold add 3 cups of flour and 2 
teaspoons soda dissolved in 1 teaspoon of hot water. Bake 
in two loaves in a slow oven for an hour and a quarter.

—Mrs. J. D. Chrisinger.

FRUIT CAKE—1 lb. fresh pork, 2 cups boiling coffee, 
2 cups sugar, 2 cups molasses, 2 eggs, 2 teaspoons soda, 2 
lbs. raisins, 2 lbs. currants, 2 teaspoons cinnamon, 2 tea­
spoons cloves, 1 teaspoon nutmeg, 1 lb. figs, 1 lb. citron, 
1 lb. dates, 8 cups flour. Makes a real large cake.

—Mrs. A. R. Kennedy,

25 Years of Service
to Winfield and Vicinity

A quarter of a century selling quality merchandise 
backed with fair dealing.

OUR LEADERS
General and Builders Hardware, Crane Plumbing Fixtures, 
Green’s Colonial Furnace; Majestic, Sanico, Culter & Proctor- 
Ranges; Round Oak Heating Stoves, Maytag Washing Ma­
chines, Aermotor Windmills, Red Jacket Pumps.

WOOD & BAILEY
Hardware, Implements, Plumbing, Heating

“We Sell Aermotor Mills
Telephones 252 and 182
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FRUIT CAKE—1 cup butter, 2 cups brown sugar, 1 
cup New Orleans molasses, 1 cup sweet milk, 5 eggs, 5 
cups sifted flour, 2 teaspoons cream of tartar, 1 teaspoon 
soda, 1 tablespoon cinnamon, 1 tablespoon cloves, 1 nut­
meg, 1 lb. raisins, 1 lb. currants, % lb. citron, % lb. figs or 
% lb.- dates.

Cream sugar, butter and molasses. Whip eggs very 
light. Put flour in a large crock, mix well with cream of 
tartar. Make a well in the- center, put in the other in 
gredients and mix well together, putting in fruit last after 
it has been floured. Bake 2 hours in moderate oven.

—Mrs. Rudolph Lund.
WHITE HOUSE FRUIT CAKE—2 scant teacups but­

ter, 3 cups brown sugar, 6 eggs, 2 lbs. seeded raisins, 2 
cups currants, i cup citron cut fine, % cup sorghum, -J- 
cup sour milk, 1 teaspoon soda, 1 teaspoon each cinnamon, 
cloves and nutmeg, 4 cups flour, sifted. Mix the fruit with 
2 tablespoons flour and lastly add £ cup chopped walnut 
meats. This makes a large cake. Half of this recipe makes 
a nice size. —Mrs., E,. A. Peterson.

BLITZ TORTE CAKE—Half cup butter, | cup sugar, 4 
egg yolks, 5 tablespoons milk, 1 cup flour, 1 teaspoon bak­
ing powder, 1 teaspoon vanilla. Beat the 4 whites stiff, 
add 1 cup sugar. Bake in two layers. Put whites on top 
of batter and add chopped almonds. Bake 30 minutes in 
slow oven, and put together with custard filling.

—Mrs. 0. S. Christell, Chicago, Ill.
COCOANUT LAYER CAKE—Two-thirds cup butter, 

If cups sugar, 4eggs, 1 cup milk, 3 cups flour, 3 level tea­
spoons baking powder, teaspoon vanilla., Cover each 
layer with boiled frosting and cocoanut.

—Mrs. Dale Roth.

------------------------------------------------------------------------------------------ <i>
We Carry a Complete Line Of

Sunproof Paints, Water Spar Varnishes, Enamels 
and Brushing Lacquers.

We carry the largest stock of Wall Paper in Henry County. 
Our 1928 line is a wonder in style and beauty. We are 
Decorators and can help you with your decorative problems.

LAUSER WALL PAPER & PAINT STORE
North Main Street; ML Pleasant, Iowa

♦-------------------------------------------------------------------------------------------- *
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THREE-PLY CAKE—Two cups sugar, f cup butter, 1 
cup milk or water, 3 eggs, 3 cups flour, 2 teaspoons baking 
powder. When mixed, take out one-third and add to it 1 
tablespoon molasses, 1 cup currants, % cup raisins (stoned) , 
and cloves and cinnamon to taste. Bake in 3 layers. Put 
together with apple filling. The fruit layer in the center.

—Mrs. 0.. A. Elmquist.

BANANA CAKE—Half cup shortening, lard or butter, 
1% cups sugar, 2 eggs, 1 cup mashed bananas (3), 2 cups 
flour, % cup sour milk, 1 teaspoon soda, 1 scant teaspoon 
baking powder, vanilla.

—Mrs.. Chas. Ingmanson.

APPLE SHORT CAKE—One-fourth cup butter, % cup 
milk, % cup sugar, cups flour, 1 egg, 2 teaspoons baking 
powder sifted in flour, spread in pan as desired. Peel, core, 
and cut several juicy apples in eighths and cover the top 
of batter. Sprinkle top with sugar and cinnamon.

Bake in modc'-ate oven. Peaches, pineapple and other 
fruits may be used in place of apples.

—Mrs, 0.. Woline.

SPICE CAKE—(level measurements) 2 cups sugar, % 
cup butter, 3 eggs, % teaspoon allspice, 1 teaspoon cinna­
mon, 1 teaspoon nutmeg, If cups milk, 5 teaspoons baking 
powder, 3 i cups flour, | cup nuts, £ package raisins.

Method—Cream the butter and sugar. Add beaten eggs 
and spices; add the milk and flour alternately, (baking 
powder should be sifted with the flour), raisins and nuts 
should be mixed with i cup flour.

—Josephine Anderson.

Princess Candy Kitchen
MT. PLEASANT, IOWA
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Spahn & Rose Lumber 
Company
J. H. Huston, Mgr.

OLDS, IOWA

Building Material of 
all kinds

AMERICAN FENCE
STEEL and WOOD POSTS 
LOWE BROS. PAINTS 
GLASS

“One Piece Or A Carload.”

Day Phone 5. • Night Phone 39

“Remember We Are As Near To You
As Your Telephone.”
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APPLE SAUCE CAKE—One cup sugar, % cup melted 
shortening, cups apple sauce, 2 level teaspoons soda, 2 
teaspoons spices, % teaspoon salt, 1 cup raisins, % cup nuts 
chopped, 2£ cups flour, 1 teaspoon baking powder.

Bake one hour in slow oven.
—Mrs. Fred Bloom.

POOR MAN’S CAKE—Two cups hot unsweetened 
apple sauce, 2 cups sugar, 3| or 4 cup flour, | cup lard, 2 
teaspoons nut meg and cinnamon, % teaspoon allspice, 2 
cups raisins.

Mix hot applesauce and lard, sugar, soda; add flour, 
spices and raisins. Bake 1% to 2 hours.

—Mrs. 0. F. Lindell.

APPLE SAUCE CAKE—One cup sugar, | cup butter, 
1 egg (unbeaten), 1 cup apple sauce, 1 cup raisins, 2 cups 
flour, 1 teaspoon each of cloves, cinnamon and nutmeg; 1 
teaspoon soda dissolved in % cup hot water.

Bake 25 minutes in moderate oven.
—Mrs. Clarence D. Fry.

APPLE SAUCE CAKE -One cup light brown sugar, £ 
cup shortening, 1% cup warm apple sauce with 2 scant 
teaspoons soda, | teaspoon each of cinnamon, cloves and 
nutmeg, 1 cup nut meats, 1 cup raisins, 2J cups sifted flour.

Makes large loaf. Bake in moderate oven.
—Mrs. Harlan Johnson.

SPICE CAKE—One cup sugar, % cup butter, 1 or 2 
eggs, 1 cup sour cream or buttermilk, 1 teaspoon soda, 2 
cups flour, 1 cup chopped raisins, 1 scant teaspoon cinna­
mon, 1 scant teaspoon allspice, | teaspoon cloves.

—Mrs., Rupert Carlson, Ida Hult.
0------------------------------------------ ----------- -- --------------------------------------------------------------- B

It is a great Satisfaction—
To know that the eggs and chickens that go to make up 
some of the fine recipes contained in this book come 
from flocks that have been culled by

R. E. GORHAM
Phone 54. ' Olds, Iowa.

0--------- -------------------------------------------------------------------------------------------------------------B
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SPICE CAKE—One heaping cup sugar, 1 egg,. % cup 
butter, 1 cup buttermilk or rich sour milk, 1 small tea­
spoon soda, 2 cups flour measured before sifting, 1 tea­
spoon cinnamon, | teaspoon ground cloves, i teaspoon nut­
meg. i

Bake in a dripping pan in a slow oven.
—Mrs. C. H. Johnson.

WALNUT CAKE—One cup butter, 2 cups sugar, | cup 
sweet milk, 2% cups Hour, 8 egg whites, 2 teaspoons baking 
powder.

Method—Cream butter and sugar; sift flour and bak­
ing powder together. Dredge nuts with flour and add eggs 
last. —Anna Norman.

WALNUT CAKE- -One-half cup butter, 1 cup sugar, 2 
eggs, cups flour, 1| teaspoon baking powder 1| cups 
milk, i cup chopped walnuts.

Beat butter and sugar, add the eggs, nuts and milk, 
then the flour and baking powder sifted together. Beat 
very thoroughly and bake in a shallow loaf cake pan.

—Mrs. Elmer Heil, Tollie Morgan.

NUT CAKE—Five eggs, 1 cup sugar, 1 cup nut meats 
(ground), 1 cup cracker crumbs (ground very fine), 1 tea­
spoon vanilla, 1 teaspoon water, | teaspoon baking pow­
der.

Separate eggs, beat yolks with sugar to a cream, add 
nut meats, vanilla and cracker crumbs (not beating quite 
so much); add water to egg whites before beating, beat 
stiff and fold in lightly; bake twenty minutes in slow oven 
Put together and top with whipped cream.

—Mrs. Lloyd Haver, Detroit, Mich.

Barquist Bros.
Paints and School Supplies

OLDS, IOWA

Phone 38



110 SWEDESBURG LUTHERAN CHURCH COOK BOOK

HICKORY NUT CAKE—l-J cups sugar, % cup butter,
1 cup milk, 3 cups flour after sifted, 3 teaspoons baking 
powder, 4 egg whites, flavoring, % cup hickory nuts.,

—Mrs. Ernest Sandeen.

DATE CAKE—One-half box dates (cut in small 
pieces), 1 cup boiling water, 1 teaspoon soda., Mix and let 
stand until cool.

Cream % cup butter with 1 cup sugar, 2 egg yolks; 
add date mixture, cups flour, | cup walnut meats., Add 
beaten whites of eggs and bake in slow oven.

—Mrs. Malvin Barquist.

DEVIL’S FOOD CAKE—Two cups flour, 2 level tea­
spoons baking powder, 2 level teaspoons cinnamon, | tea­
spoon of nutmeg, 14 cups granulated sugar, % cup sweet 
milk, cup butter (scant), 2 whole eggs, 1 cup warm 
mashed potatoes, 2 squares Baker’s chocolate (grated), 1 
cup nu? meats.

Cream butter and sugar, add yolks, then add mashed 
potatoes, chocolate and nut meats, stir well, then add al­
ternately milk and dry ingredients which have been sift­
ed together. Fold in beaten whites of eggs.

-—Mrs. Dale Roth, Mrs. T. N. Olson.

MAHOGAN Y CAKE -H cups sugar, 4 cup cocoa, 1£ 
to 2 cups flour, 1 tablespoon lard or butter, 1 teaspoon soda,
2 eggs, % cup sour cream, and | cup sour milk or butter­
milk.

Mrs. 0. Woline used % cup boiling water in place of 
sour milk or buttermilk, also 1 teaspoon baking powder.

—Mrs. Paul R. Hultquist, Mrs. 0. Woline.

■■■!■■■■■■■■■■■■■■■■■■■■■a■BH■■■■■■■■■■■■■■■■■■■■

: C. K. SCHANTZ i
Carpenter & Builder ■

■ ■ - ■

■ Plans, Specifications and Estimates
Furnished Cheerfully

Also Specialize in Asbestos Shingles. 
WAYLAND, IOWA

■ ■ ■ ■111 IIIBIRI KB BIB B III B II HH ■■■ B II BIB B IBIB11 III III
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YELLOW CAKE—Two cups sugar, | or | cup but­
ter, 4 eggs, 1 cup sweet milk, 3 cups flour, 2 teaspoons bak­
ing powder; flavoring.

—Ella M.. Johnson, Mrs. Gust Johnson.

BURNT SUGAR CAKE—One-half cup C sugar, cara­
melize till dark, | cup boiling water added gradually to 
water, boil to soft ball stage.

Cake—Cream % cup butter cups sugar, 3 eggs, beat 
separately, add yolks to butter and sugar, 1 cup milk, 2% 
cups flour, 3 tablespoons caramel, 1 teaspoon vanilla, 2 
teaspoons baking powde, and whites of eggs last.

Bake in two layers, put together with boiled icing to 
which has been added 2 tablespoons caramel.

—Mrs. Leonard Peterson.

BURNT SUGAR CAKE—cups sugar, 2 egg-., 1 cup 
thick sour cream, 2 cups pastry flour, 1 teaspoon soda, bi 
teaspoon baking powder, pinch of salt, sift flour, soda and 
baking powder together. Add to batter 1 tablespoon burnt 
sugar dissolved in % cup cold water.

•—Mrs. Chas. Carlson.

BURNT SUGAR CAKE—One-half cup butter, 1| cup 
sugar, 2 eggs, 1 cup water, 2| cups flour, 2 teaspoons bak­
ing powder, 1 teaspoon vanilla 3 teaspoons or more car­
amel.

Cream butter, add sugar gradually, yolk of eggs, 
water and 2 cups flour, beat 5 minutes, then add caramel, 
vanilla, 2 teaspoons baking powder in % cup flour, and 
whites beaten.. For caramel burn sugar, add water to a 
wck syrup. —Mrs. George Spangler, Jr.

Fankhauser Dairy Co.
MT. PLEASANT, IOWA

CREAM AND EGGS 

“Queen Quality” Ice Cream and Butter
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We extend greetings to the 
members of the Swedesburg 
Church, and if by chance 
this should fall into the 
hands of those who cannot 
insure in the Swedesburg 
Mutual, we would solicit 
your business.

Henry County Mutual
Insurance Ass’n.

Organized in 1873
.<=S
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CHECKER BOARD CAKE—(All measurements level) 
J cup butter or lard, 1 cup sugar, 1 cup milk, i teaspoon 
vanilla, 3 cups S. D. cake flour, 4| teaspoons baking powder, 
4 egg whites.

Sift flour once, measure, add baking powder and sift 
3 times, cream butter, add sugar gradually. Add milk and 
dry ingredients alternately, beating batter hand after each 
addition. (Be sure to add some flour before milk to avoid 
curdling.) Divide batter into two equal Rarts, to one part 
add melted chocolate, to each part fold in the stiffly beat­
en whites of 2 eggs.

Have greased and papered, 2 8-inch square cake pans, 
in one pan put a strip of dark batter about 1 inch wide 
then follow with a strip of white batter then dark until 
you have 6 strips. In second pan begin with strip of light 
batter then dark, etc. Bake in oven 325 F., about 40 min­
utes. Put together with white icing.

•—Louise Miller.

SUNSHINE CAKE—One pint sugar and f cup water 
boiled to a thread, 8 egg whites, 6 egg yolks, J pint cake 
flour; flavor.

Whip 8 egg whites to a stiff froth, continue beating 
while slowly adding hot syrup. Beat six minutes after 
syrup is added. Now add slowly the 6 egg yolks beaten 
smooth. Add flour 1 tablespoon at a time, and stir lightly 
with a spoon. Bake in large ungreased tube pan in slow 
oven 1 to hours, increasing heat at last. Use standard 
pint measure. Eggs should be 2 or 3 days old.

—Mrs. Homer Zingg,

SUNSHINE CAKE—One cup sugar, 1 cup flour, 5 eggs, 
pinch of salt, juice of % lemon, f teaspoon cream of tartar. 
Put yolks in mixing bowl, beat some, then put in lemon 
juice, beat, then sugar and beat again. Sift flour and salt 
and put in yolk mixture and beat, and last have whites of 
eggs with cream of tartar, fold in and stir as little as pos­
sible. Bake in a loaf tin for one hour.

-—Mrs. Andrew Lindstrom.

HICKORYNUT CAKE—1 cup sugar, % cup butter, 
i cup water, 1 cup milk, 3 cups flour, 2 teaspoons baking 
powder, 1 cup nuts, 1 teaspoon vanilla, 3 egg whites.

—Marvoleen Peterson,
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MAPLENUT CAKE (very fine)—J cup butter, 3 eggs, 
2J cups Swan’s Down flour, J teaspoon salt, 1 cup chopped 
black walnuts, 1J cups brown sugar, f cup milk, 3 tea­
spoons baking powder, 1 teaspoon Mapleine.

Method—Sift flour once before measuring. Cream 
shortening, add sugar gradually, then beaten egg yolks. 
Then add flour sifted twice (putting baking powder in 
second sifting) alternately with milk; add Mapleine, salt 
and walnut meats (ground through a meat chopper) last­
ly add whites of eggs beaten until stiff. Bake in two 
layers. —Margaret Ekholm.

ANGEL FOOD CAKE—Whites of 11 eggs, i tea­
spoon cream of tartar, 1J cups sugar, 1 cup flour sifted 
once before measuring, then sift several times. Beat eggs 
with a pinch of salt to a foam, add cream of tartar and 
beat until stiff, add the sugar, flour and 1 teaspoon vanilla. 
Bake 35 or 40 minutes.

By using i cup of cocoa instead of that much flour 
makes Chocolate Angel Food.

—Mrs. Carl Johnson.

ANGEL FOOD CAKE—Whites of 15 eggs, 1 teaspoon 
cream of tartar, 2 glasses sugar, 2 glasses cake flour, 1 tea­
spoon vanilla.

Use common jelly glass for measuring sugar and flour. 
Sift sugar and flour 5 times each, then measure. Beat egg 
whites until foamy, add cream of tartar. Beat until stiff 
enough to cling to crock when inverted, then fold in sugar, 
a little at a time, then flour in like manner. Add vanilla. 
Bake in ungreased pan about 1 hour in slow oven.

—Mrs. Edwin Lauger.

F. B. CRANE
Jeweler and Stationer

MT. PLEASANT, IOWA
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ANGEL FOOD CAKE—1| cups sugar, 1 cup flour, J 
teaspoon salt, 1 teaspoon vanilla, 12 egg whites, 1 round­
ing teaspoon cream of tartar.

Sift sugar 4 or 5 times, sift flour 7 times. Beat eggs 
(with salt added) until frothy, then add cream of tartar 
and beat until very stiff. Add sugar gradually, then add 
flour slowly and beat with egg beater until well mixed. 
Add vanilla. —Edna Barquist.

ANGEL FOOD CAKE—1 large tumbler egg whites, 1 
teaspoon salt, 1 level teaspoon cream of tartar, 1J tumb­
lers sugar, 1 tumbler flour, 1 teaspoor flavor,

Put the egg whites in a large crock and add the salt. 
Beat until they begin to get stiff, add the cream of tartar 
and continue beating until stiff but not dry, add the 
sugar and beat a fewminutes, add the flavor, then fold in 
the flour, whith has been sifted before measuring and 
several times afterwards. Bake 45 to 60 minutes.

—Esther Johnson.

JELLY ROLL CAKE—5 eggs, 1 cup sugar, 1 cup flour, 
2 level teaspoons baking powder, 1 pinch salt, 1 teaspoon 
extract. Beat eggs separately, add sugar to yolks. Bake 
twenty minutes. —Emma Gladd.

JELLY ROLL—3 eggs, 3 tablespoons cold water, 1 
cup sugar, 1 cup flour, 1 teaspoon baking powder, 1 tea­
spoon lemon extract.

Beat the whites separate. Beat the yolks separate, 
and add the sugar and beat good, add the water and put 
the two mixtures together and add the flour, lemon, and 
spread on a large pan and bake in a hot oven. Spread with 
jelly and roll while hot.

—Mrs. Nels Johnson.

Anderson Bros. Market
MT. PLEASANT, IOWA

Fresh and Cured Meats 
Oysters and Fish in Season 

“THE MEAT YOU CAN EAT”
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WHITE CAKE—Cream together well: 2 cups sugar, 
I cup butter, f cup sweet milk, 3 cups flour measured 
after sifting once, 3 teaspoons baking powder. Sift flour 
and baking powder 5 times. Lastly fold in 6 egg whites 
well beaten. Add 1 teaspoon vanilla.

—Elsie Hultquist.

WHITE CAKE—H cups sugar, | cup butter, 2f cups 
flour, 1 cup luke warm water, 2 teaspoons baking powder, 
1 teaspoon vanilla, whites of 4 eggs.

—Mrs. Chas. Ingmanson.
WHITE CAKE—2 cups sugar, J cup butter, 1 cup cold 

water or part milk, 3 cups flour, 3 teaspoons baking pow­
der, whites of 5 eggs, flavor to taste.

—Edah Lund, Mrs. Jelmer Johnson.
SNOW CAKE—2 cups sugar, 1 cup butter, 3 cups 

flour, 1 cup sweet milk, whites of 8 eggs,® teaspoon baking- 
powder, 1 teaspoon vanilla.

—Mrs. Carl Nelson.

WHITE CAKE—2 cups sugar 1 cup butter, 1 cup milk. 
4 cups flour, 2 teaspoons baking powder, 6 egg whites, 1 
teaspoon vanilla. —Mrs. F. 0. Olson.

ICE CREAM CAKE—i cup butter, 1 cup sugar, 2 cups 
flour, 3 level teaspoons baking powder, 4 stiffly beaten egg 
whites, f cup milk, 1 teaspoon vanilla extract.

—Mrs. J. F. Thorell.

WHITE CAKE—j cup butter, 2 cups sugar, 5 whites 
of eggs, 1 teaspoon vanilla. 1 cup milk, 3 cups flour, 5 tea­
spoons baking powder. Level measurements.

—Mrs. Olof Erickson.

The Mt. Pleasant News
Henry County’s Only Daily Newspaper

The Mt. Pleasant Free Press—Henry County’s Biggest and 
Best weekly newspaper. Both are official county papers. 
Over 35 country correspondents. Every home in Henry 
County should take a county seat paper.

Fine Job Printing of Every Description. Ask about our great 
Public Sale combination of sale bills and advertising in the 
News and Free Press.
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WHITE CAKE—1J cups sugar, 4 cup butter, 4 cup 
cold water, 2 cups flour. Beat this, then add another 4 
cup cold water, 1 cup more flour with 2 teaspoons baking 
powder, beat again, lastly add the beaten whites of 4 eggs. 
Mix as written. Vanilla.

-—Mrs. C. L. Gorham, Mrs. Sam Erickson.

FEATHER CAKE—4 cup butter, 14 cups sugar, 1 
cup and two tablespoons milk, 3 cups flour, 2 teaspoons 
baking powder, whites of 3 eggs, 1 teaspoon vanilla.

—Ruth Lindell.

WHITE CAKE—Cream 14 cups sugar with 4 cup 
butter, 4 cup each of milk and water. Sift together 24 
cups flour and 4 cup corn starch, add 5 level teaspoons 
baking powder and beat hard till batter has fine texture. 
Add 1 teaspoon vanilla, slightly beaten whites of 6 eggs, 
beat hard. Put together with white frosting.

—Mrs., Nels G. Peterson.

CHOCOLATE ICING—One cup powdered sugar, 2 
tablespoons hot coffee, 3 tablespoons melted butter, 1 
teaspoon vanilla, scant 4 cup cocoa.

—Mrs. Josephine Sandeen.

SEVEN MINUTE ICING—One egg white, 1 cup sugar, 
3 tablespoons cold water, 1 teaspoon baking powder, 1 tea­
spoon corn starch, 1 teaspoon vanilla extract.

Method—Put egg white (unbeaten), sugar and water 
in upper part of double boiler and set over rapidly boiling 
water; beat constantly for 7 minutes with Turbine egg 
beater. Add vanilla, corn starch and baking powder. Re­
move from stove and beat until proper consistency to 
spread. —Mrs. J. T. Thorell.

T. L. WHITE
THE NEW YORK LIFE MAN

MT. PLEASANT, IOWA

Phone 212 Red.
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CHOCOLATE FILLING—One cup sugar, | cup butter, 
i cup water, | cup chocolate, 1 teaspoon vanilla.

Boil 20 minutes or until it hardens when tried in water. 
—Contributed.

MARSHMALLOW FROSTING--Two cups sugar, f 
cup hot water, 1 egg white, | lb. marshmallows.

Boil sugar and water (without stirring) till it will 
spin a thread, add a little cream tartar. Warm the marsh­
mallows in oven; add syrup slowly to beaten egg white, 
then the marshmallows and flavoring, beat until smooth.

-—Mrs. Herman Anderson.

SPICE FROSTING FOR SPICE CAKE—Three table­
spoons butter, 4 tablespoons hot coffee, 1 teaspoon vanilla, 
i teaspoon salt, H cups sifted powdered sugar, one tea­
spoon cinnamon. —Mrs. Harry E., Olson.

CARAMEL FILLING—Two cups dark brown sugar, 1 
cup white sugar, 1 cup hot water, | cup sweet cream, | 
cup butter.

Boil sugar and water together until it ropes, then add 
cream and butter and cook 4 or 5 minutes longer.

—Mrs. R. D. Lindeen.

MARSHMALLOW FROSTING—Two cups sugar, | 
cup cold water, whites of 2 eggs, f teaspoon cream tar­
tar, 9 marshmallows.

Boil sugar and water until it forms a soft ball in water 
and heat marshmallows and beat into frosting.

—Alma Anderson.

Farmers Co-Operative Shipping Assn.
SWEDESBURG, IOWA

Your Livestock Shipments Solicited

Officers:
T. L. Russell, Pres. Walter Lund, Vice Pres.

Carl Anderson, Sec. J. E. Lindeen, Mgr.
Olds Phone 14—211
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APPLE FILLING—A delicious apple filling—Grate 
tart apples to make 1 pint, put into pan with juice of 1 
lemon. Beat 1 cup sugar with two eggs until foamy; add 
to apple, set on slow fire in double boiler and cook until 
like cream. Allow to cool, then spread between layers of 
spice cake. —Mrs. 0. A. Elmquist

MARSHMALLOW ICING—H cups sugar, % cup cold 
water, 1 tablespoon corn syrup, 6 marshmallows, 1 egg 
white, 1 teaspoon vanilla.

Boil sugar, water and syrup until it spins a permanent 
thread. Beat the egg white stiff and add marshmallows, 
then gradually add the syrup and beat constantly, add fla­
voring. —Esther Johnson.

WHITE FROSTING—One cup sugar, t cup water, 2 
egg whites. Cook sugar and water until it strings and beat 
into beaten egg whites. —Mrs. Chas. Ingmanson.

ICING—One cup powdered sugar, 5 teaspoons milk or 
cream, 1 teaspoon melted butter, 1 teaspoon vanilla.

Mix and spread on cake.
—Mrs. Clarence D. Fry, Mediapolis, la.

FUDGE FROSTING—3 squares chocolate, It cups 
sugar, 2 tablespoons Karo syrup, | cup milk, 1 tablespoon 
butter, 1 teaspoon vanilla.

Melt chocolate in double boiler. Add remaining in­
gredients and cook slowly over direct flame to soft ball 
stage, remove from fire and beat to desired consistency. 
Frost cake and decorate with English walnuts or almonds. 

—Helen E. Johnson.

F. A. BIRD
Groceries, Flour and Feed

MT. PLEASANT, IOWA

Phone 291
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Notations
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“May life be like a pie,
Good crust above, good crust below,
And all between filled deep with sweets!”

—John Holden.

PIE CRUST—Two cups flour, 1 cup lard, pinch of salt. 
Rub thoroughly the shortening into the flour. Mix to­
gether with i cup of cold water,. —Edah Lund.

BEST OF ALL PIE CRUST—One-half cup lard (gen­
erous) 4- cup boiling water, cups flour, pinch of salt.,

Pour water over lard and let stand until lard is melted, 
then mix with flour and salt. —Contributed.

PIE CRUST—One cup lard, | cup boiling water, beat 
to a cream. Sift 3 cups flour, 1 teaspoon baking powder,, 1 
tablespoon corn starch, 1 teaspoon salt. Mix all together 
and chill a little while before you roll it.

—Mrs. C. G. Johnson.

BUTTERSCOTCH PIE—First bake pie crust. 1 cup 
sweet milk, 1 cup brown sugar, J cup butter, 2 tablespoons 
flour, yolks of 2 eggs, % teaspoon vanilla. Cook like 
custard until it is thick. Fill the baked crust. Beat the 
whites of eggs stiff, add 2 tablespoons sugar. Spread on 
top of pie. Brown.

—Mrs. E. Furnald, Mrs. John Holt.

BUTTERSCOTCH PIE—One cup brown sugar, 2 egg 
yolks, 1 tablespoon flour (heaping), 1| cups milk, pinch of 
salt. After this has thickened, add a small tablespoon of 
butter. Turn into a rich pie shell and frost with the 
meringue. —Mrs. Luther Olson,

BUTTERSCOTCH PIE—Three-fourths cup brown 
sugar, 1 heaping tablespoon butter, 1£ tablespoons flour, 
yolk of 1 egg mixed with little water, | cup white sugar, 
1 pint of milk.

Melt brown sugar and butter in skillet. Mix in a pan 
the yolk of egg, a little water, the sugar, flour and milk. 
Boil, then place in pie crust and cover with white of egg. 
Brown. —Contributed.
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BUTTERSCOTCH PIE—One cup light brown sugar, 2 
eggs, 2 tablespoons flour, 1 cup cold water, 2 level table­
spoons butter, 1 teaspoon vanilla..

Mix sugar and flour together, add water slowly and 
stir over fire until thick. Mix egg yolks and butter to­
gether and add to cooking mixture. Add vanilla. Fill 
baked crust. Put beaten whites on top and brown in oven.

—Mrs. Edwin Lauger.

BUTTERSCOTCH PIE—Beat together the yolk of one 
egg, 1 cup brown sugar, 1 tablespoon butter, 2 tablespoons 
flour. When smooth and free from lumps, stir into 1 pint 
of milk and cook in a double boiler until thickened.

Pour into a baked crust, cover with meringue made 
of white of egg beaten to a stiff froth with a tablespoon of 
powdered sugar. Brown lightly in oven.

—Contributed.

BUTTERSCOTCH PIE—One cup brown sugar, 1 large 
tablespoon butter. Brown on stove, stir into this while 
hot, 1 cup milk, 1 tablespoon flour moistened in little milk, 
yolks of 2 eggs, 1 teaspoon vanilla. Use whites for top.

• •—Ruth Olson.

CREAM PIE—One cup sugar, 2 tablespoons flour, 1 cup 
cream, 1 cup milk, 2 eggs. Save whites for meringue.

—Mrs. Chas. Carlson.

CREAM PIE—One cup cream, 1 cup milk, 3 table­
spoons flour, 1 cup sugar.

Mix flour and sugar, add milk and cream and cook un­
til thick. Take off the stove and add 1 beaten egg. Pour 
into baked pie shell. Cover with meringue and brown.

-—Mrs. Elven Palm.

3Firot National ^ank
MT. PLEASANT, IOWA

“THE KIND OF A BANK YOU NEED”



SWEDESBURG LUTHERAN CHURCH COOK BOOK 123

Use McNess Products 
and Save!

If you want the better quality Ex­
tracts, Spices, Toilet Articles, 
Soaps, Sealed Sanitary Medicines, 
Reliable Poultry Tonic and Sal- 
Tonics, as well as first quality 
Brushes, Mops, Brooms and Dusters

Trade With

Amos Good
WAYLAND, IOWA

Phone 193

The McNess Dealer in this 
Locality

We give Better Quality and Larger Quantities 
At Low Prices
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CREAM PIE—Two cups milk, 3 yolks of egg, i cup 
sugar, 2 tablespoons cornstarch, pinch of salt, 4 teaspoon 
lemon extract

Cook in double boiler. Bake crust alone, then pour in 
above mixture. Frost with whites of 3 eggs and 3 tea­
spoons sugar. Brown in oven.

—Mrs. F. 0. Olson.

CUSTARD PIE—Three eggs, 4 cup sugar, pinch of salt, 
2^ cups milk, 1 teaspoon vanilla.

Beat eggs, add sugar, salt and milk, line pie plate with 
paste, pour in custard. Bake in moderate oven 30 minutes. 
The custard is baked when a knife put in center comes out 
dry. Cocoanut pie is made the same way, adding 4 cup 
cocoanut. —Mrs. Con Spangler.

APPLE CUSTARD PIE—Stew apples till soft and not 
much water left in them. Add butter size of large egg, 4 
cup sugar, 1 egg. Season with nutmeg. Bake crust slight­
ly, add filling and return to oven.

—Anna Norman.

CREAM APPLE PIE—Fill pie crust before baking 
with pared apples. 1 cup sugar, 14 teaspoons flour, i cup 
cream. Pour this over the apples and sprinkle with cin­
namon and bake till done, then serve with whipped cream.

Mrs. Chas. Lindquist.

PINEAPPLE PIE—1 can pineapple. First take the 
juice from the pineapple and add 2 cups boiling water and 
1 cup sugar. Thicken withflour or cornstarch, then add the 
pineapple chopped in pieces after it is taken from the fire.

-—Mrs. Harlan Johnson.

□------------------------------------------------------------------- ----------------------------------------------------B

WinEield SashB Door Co.
Mill Work of All Kinds

LARGEST STOCK OF GLASS IN THE COUNTY 
Figure With Us

WINFIELD, IOWA
Q-- ------------------------------------------- --------------------------- ------------------El
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PINEAPPLE CREAM PIE—One and one-half cups 
milk, i cup cream, 1 tablespoon cornstarch, 2 egg yolks, 1 
cup sugar, 1 teaspoon vanilla.

Cook together, remove from stove an'd'add 1 cup grated 
pineapple. Pour in baked crust. Frost with the whites of 
eggs. —Contributed.

SOUR CREAM PIE—One cup sugar, 1 cup thick sour 
cream, 1 egg, 1 cup chopped raisins, 1 teaspoon each of 
cloves, cinnamon and vinegar. Bake with two crusts. De­
licious substitute for mince pie.

-—Mrs. Fred Odean, Mrs. C. J. Bloom.

SOUR CREAM PIE—One cup sour cream, 1 scant cup 
sugar, pinch salt, 1 teaspoon cinnamon, pinch cloves (or 
more if desired), yolks of 3 eggs, i cup raisins. Bake with 
one crust. Beat whites of eggs, heap on top and brown. 

—Contributed.

BANANA PIE—Bake a crust. Make a custard of 1 
pint of milk, 1 cup of sugar, 1 tablespoon cornstarch, yolks 
of 2 eggs. Cook until thick. Cut up 2 bananas into crust 
and when custard is cool, pour it on the bananas. Beat 
whites of 2 eggs, 2 tablespoons of sugar, spread on top 
and brown in oven. —Mrs. Albert Woline.

BANANA PIE—Slice 2 bananas in baked shell. Place 
1 cup milk in double boiler and heat. Mix J to | cup sugar 
and one heaping tablespoon flour. Add yolks of 2 eggs 
and mix smooth with cup cold milk. Add a pinch of 
salt and put into heated milk. Cook until it thickens and 
then add vanilla. Make maringue of egg whites and 
brown pie in oven. —Contributed.

Home Lumber Company
C. L. Pike, Mgr.

Building Material of All Kinds

The Home of Zeigler Coal
Also Eastern and Western Kentucky Coal

WINFIELD, IOWA
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BANANA CREAM PIE—One cup milk, | cup powder­
ed sugar, 1 egg, 1 teaspoon vanilla, J cup flour, 4 bananas 
sliced, 1 baked pie shell.

Make a soft cooked custard by scalding a cup of milk 
in a double boiler, and then adding the powdered sugar, 
egg and flour which must be well mixed together before 
being added. Cook, stirring constantly until thickened, 
take off fire, add vanilla, pool. Put sliced bananas in the 
pie shell, put custard on top, and decorate with whipped 
cream. —Mrs. Sam Erickson.

LEMON PIE—Three tabelspoons flour, 1 cup sugar, 1 
cup boiling water, 1 teaspoon salt, 1 tablespoon butter, 3 
egg yolks. Place, flour, sugar and water in double boiler 
and cook until thick and creamy. Add egg yolks, and cook 
for 1 minute.. Remove from fire and add juice of one 
lemon. When cool, place in pie shell and cover with 
meringue. —Mrs. J. A. Barquist.

LEMON CHIFFON PIE—Three egg yolks, 5 table­
spoons sugar, 1 lemon rind and juice, 1 ablespoon flour, 5 
tablespoons boiling water. Boil until thickened and set 
aside to cool. Fold into following: 3 egg whites beaten 
stiff, 3 tablespoons sugar. Pour into crust already baked 
and brown under blaze. —Contributed.

LEMON PIE—One cup sugar, 3 tablespoons cornstarch, 
2 cups boiling water, 2 egg yolks, 4 tablespoons lemon 
juice, grated rind of 1 lemon, 1 teaspoon butter. Mix 
sugar and cornstarch, add water, let come to boil, then 
add other ingredients and cook again. Put in a crust and 
cover with a meringue made of the whites of 2 eggs.

—Contributed.

Henry County Savings Bank
MT. PLEASANT, IOWA

You’ll find a “friendly” attitude at this BANK. Our officers 
will be glad to meet you and discuss your business problems. 
Close business relation between banker and client are a 
protection to the client and the bank.

A Good Bank In A Good Town
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LEMON PIE—Filling—1 cup sugar, i teaspoon salt, 
juice 1 large lemon, 2 egg yolks, cups water, 1 teaspoon 
grated rind, | cup flour, 1 teaspoon butter.

Beat the egg yolks, add the sugar gradually and beat; 
add the flour, salt, water, lemon juice and rind. Cook in 
double boiler until it thickens.. Pour into pastry shell, 
cover with meringue and bake in moderate oven until the 
meringue is brown. —Contributed.

LEMON PIE—One cup sugar, juice of 1 lemon, yolks 
of 2 eggs, 2 teaspoons flour, 2 cups water. Cook .until 
thick and pour into baked crust. Beaten whites of 2 eggs 
for frosting. —Mrs. Emily Burke.

DATE PIE—One package dates, take seeds out, and 
soak dates in pint of rich milk over night. In morning 
run through colander. Add 1 beaten egg, pinch of salt, £ 
teaspoon cinnamon, J teaspoon mace, 2 tablespoons but­
ter. Bake in one crust. Serve with whipped cream.

—Mrs. Clark Swanson..

DATE PIE—One cup milk, | cup sugar, 2 eggs, 1 tab­
lespoon flour, i cup nuts chopped fine, 1 cup dates chop­
ped fine, 1 teaspoon vanilla. Cook on stove. When cool 
pour in baked pie crust and serve with whipped cream.

—Contributed.

GOOD MINCE MEAT -Three pints ground beef, 5 
pints ground apples, 1 pint sorghum, 1 pint vinegar, 1 pint 
suet or butter, 2 pints raisins or currants, 4 pints sugar, 2 
tablespoons each of cinnamon, nutmeg, cloves, salt. Boil 
all together 1 hour., Will keep indefinitely if sealed hot. 
May require some thinning when making pies.

—Mrs. E. T. Bergstrom.

MINCE MEAT—Three quarts beef boiled and chop­
ped, 7 quarts apples, 1 quart molasses, 1 quart vinegar, 1 
quart suet, 2 packages seeded raisins, 2 packages .seedless 
raisins, 3 quarts sugar, 2 quarts cider, 2 tablespoons each 
of cinnamon, nutmeg and cloves, salt, 1 tablespoon black 
pepper, 3 lemons. Add all but the meat and spices, boil 
until raisins are tender and pour on meat and spices. 
Can hot. —Mrs. Fred Hultquist.
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Farmers Union 
Exchange

Swedesburg, Iowa

OUR BUSINESS IS BUILT UPON THESE

CORNERSTONES OF SUCCESS

Quality—Service—Honesty 
Economy

Dry Goods
Clothing
Notions

“Star Brand” Solid
Leather Shoes

0=! __________________ ___________________ eg
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MINCE MEAT—Two bowls beef, 3 bowls apples, 1 
pound citron chopped fine, 2 pounds raisins, 2 pounds cur­
rants, 1 bowl suet, 3 bowls sugar, 1 bowl molasses, £ bowl 
vinegar, 1 bowl syrup of sweet pickles if you have any. 
cinnamon, nutmeg and cloves to suit the taste. It will 
keep in a large jar, cover tight, and don’t heat it.

—Mrs. Emma Johnson.,

GREEN TOMATO MINCE MEAT—Wash 2 peck green 
tomatoes, cut fine, sprinkle with 2 tablespoons salt and let 
stand two hours, then drain and rinse. Cover with cold 
water, let boil 2 hours. Add 2 lbs. chopped seedless rais­
ins, 2 lbs. brown sugar, % lb. suet chopped fine, 1 pint vine­
gar, and 1 teaspoon each of cinnamon, cloves, mace and 
nutmeg. This will keep in a well covered jar all winter.

—Mrs. Franc Norman, Mrs. J. C. Sandburg.

PUMPKIN PIE—One and one-half cups cooked and 
strained pumpkin, 1 level tablespoon cornstarch, f cup 
brown sugar, i teaspoon ginger, 1 teaspoon cinnamon, | 
teaspoon salt, 2 eggs, 1 cup milk, 1 cup cream. Mix in 
order given and bake in one crust until firm.

—Mrs.. E. M. Willett, Rock Island, Ill.

PUMPKIN PIE—Three-fourths cup sugar, 1 teaspoon 
cinnamon, a little ginger, J teaspoon salt, If cups steamed 
and strained pumpkin, 3 eggs, 1| cup milk, | cup cream and 
1 tablespoon melted butter.

Put sugar in bowl, add spices and the salt, pumpkin, 
eggs beaten, milk, cream and butter. Mix and pour into 
pastry lined plate and bake slowly for t hour.

—Mrs. Emma C. Lauger.

PUMPKIN PIE—One pint boiled pumpkin, 1 cup 
brown sugar, 3 eggs, 2 tablespoons molasses, 1 tablespoon 
•melted butter, | teaspoon ginger, 1 teaspoon cinnamon, 4 
teaspoon nutmeg, pinch salt, 1 pint milk. Beat egg whites 
and add last. —Mrs. Gust Swenson.

i

PUMPKIN PIE—One cup pumpkin, f tablespoon flour, 
| cup brown sugar, f teaspoon ginger, 1 teaspoon cinna­
mon, i teaspoon salt, 1 egg, f cup cream, | cup milk.

—Mrs. Malvin Barquisb
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PUMPKIN PIE—One cup pumpkin (cooked), 1 table­
spoon flour, 1 tablespoon molasses, 1 cup sugar, 1 egg, 4 
teaspoon cinnamon, 4 teaspoon allspice, 4 teaspoon cloves, 
1 speck salt, 1 cup milk.

Combine in the order given. Beat well and place in 
a lower crust and bake in a moderate oven. Before put­
ting the pie in the oven pour 2 tablespoons of milk over 
the top. (This makes a brown, thin crust on the top.) 
Serve with whipped cream.

—Mrs. Olof Erickson.

PUMPKIN PIE- -Four eggs, 3 cups pumpkin boiled 
down quite dry, 2 tablespoons flour, 1| cups sugar, 1 tea­
spoon cinnamon, 4 teaspoon ginger and salt.

Thin to right consistency with good rich milk. This 
should make 3 or 4 pies. —Mrs. E. T. Bergstrom.

PUMPKIN PIE—This recipe is a sufficient quantity 
for three pies. Take 1 quart of rich milk, 3 cups of boiled 
and strained pumpkin, 2 cups sugar, 3 eggs beaten 
thoroughly and stirred in, 1 tablespoon corn starch; a scant 
tablespoon ginger and cinnamon. Using squash instead of 
pumpkin makes equally as good a pie.

—Contributed.,

CARROT PIE—Into a prepared crust pour the follow­
ing: 2 eggs beaten light 14 cups cooked and strained 
carrots, 14 cups milk, 1 cup sugar, 1 teaspoon cinnamon, 
1 teaspoon ginger, 4 teaspoon salt. —Contributed.

YOU WANT WHAT YOU WANT

when you want 
commodatlons. 
ask your consideration. 
Interest paid on deposits.

it. We give our customers the best in ac- 
Fine equipment, courteous employees. We 

Courteous, Considerate, Confidential. 
Safety boxes for rent.

STATE sTARv\sJGt BANK
MT. PLEASANT, IOWA
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BUTTERMILK PIE—1| cups buttermilk, 1 heaping 
cup sugar, 1 cup chopped raisins, 1 tablespoon strong vin­
egar, 2 well beaten eggs, H teaspoon flour or corn starch,
1 teaspoon of each cinnamon and cloves, a little nutmeg.

This quantity makes two pies. Bake in two crusts.
—Contributed.

RAISIN TAPIOCA PIE—One cup raisins, 1 cup sugar,
2 eggs, pinch of salt, 1 teaspoon vanilla, butter size of 
walnut. Cook raisins separately. Then add 2 tablespoons 
minute tapioca and cook until tapioca is done. Then add 
the beaten yolks of the two eggs. Let cool before putting 
into shell so as not to soak up crust. Use the two egg 
whites for meringue.

—Mrs. Harlan Lindell, Arcadia, Calif.

RAISIN PIE—One cup raisins boiled tender, 1 cup cold 
water, 1 cup granulated sugar, 2 tablespoons melted but­
ter, 1 egg beaten, a little salt, 2 tablespoons flour, juice of 
i lemon. Let cool before putting into crust pies.

—Mrs. Amil Johnson.

PEACH PIE—Yolks of 2 eggs, 1 cup sugar, a little but­
ter, 1 tablespoon flour, 4 tablespoons sweet cream, a little 
cinnamon, 2 cups sliced peaches (fresh).

Bake in one crust until done. Cover with a meringue 
made from the whites of the eggs and brown.

—Mrs. Carl Carlson.

CRANBERRY PIE—One cup fresh cranberries, | cup 
seeded raisins (chopped fine), 1 cup sugar, 1 heaping ta­
blespoon flour. Bake in one crust.

—Mrs. Paul Reinhart.

W. A. SHAFFER
Everything in the Harness Line

HEADQUARTERS FOR STOCK FOOD

WAYLAND, IOWA
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GOOSEBERRY CREAM PIE—One cup sweet cream, 1 
cup sugar, 1 tablespoon flour, 1 cup stewed gooseberries. 
Mix sugar and flour, add cream, then berries. Mix well. 
Bake in double crust and serve with whipped cream.

—Mrs. Paul Reinhart.

OSGOOD PIE—Three egg yolks, 1 cup nuts, 1 cup 
raisins, 1 cup sugar, 1 tablespoon butter, 1 teaspoon cinna­
mon, nutmeg, cloves; beat whites separately and add last 
to mixture. Bake in pie crust. —Contributed.

PRUNE PIE—f pound prunes, £ cup sugar, 2 tea­
spoons lemon juice.

Soak prunes in cold water two hours or more, cook 
slowly in same water until soft. Remove stones, cut prunes 
in quarters and mix with sugar and lemon juice., Line 
plate with pastry, cover with prunes, pour over liquid, dot 
with butter, dredge with flour, put on upper crust. Bake 
in moderate oven. —Mrs. Florian Sandberg.

RHUBARB PIE—Two large cups rhubard, pour boil­
ing water over and let stand five minutes, 2 yolks of eggs, 
1 tablespoon butter, 1 tablespoon flour, 1 cup sugar, 3 ta­
blespoons water. Frost top with whites.

—Mrs. Josephine Sandeen.
RAISIN RHUBARB PIE—Cut up enough rhubarb to 

make 1 cupful, 1 cupful seeded raisins (chopped), roll 1 
large soda cracker into crumbs, £ cup stale bread crumbs, 
add scant £ cup of molasses, £ cup of water, 1 well beaten 
egg., Season with £ teaspoon salt, cinnamon and cloves, 1 
tablespoon grated lemon rind.

Bake slowly in two crusts. This will make two pies.
—Mrs. John Abrahamson.

BOSHART BROS.
Drugs and Jewelry

WAYLAND, IOWA
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Cnaktes anh Bnugtynuts

“O, weary mother mixing dough,
Don’t you wish that food would grow, 

Your lips would smile I know
To see a cookie bush or doughnut grow.”

ROCKS—One cup butter, 1|- cups sugar, 1 tablespoon 
hot water, 1 cup nuts, 1 cup raisins, 1 teaspoon soda, 3 
cups flour. Bake as drop cakes.

—Mrs. W. C. Anderson.

HICKORYNUT COOKIES—Four eggs beaten stiff, 1 
pint flour, 1 pint sugar, 1 pint or less nuts.

B'ake on bottom of pan. —Mrs. J. R. Sponberg.

NUT COOKIES—One cup sugar, J cup butter, 1 egg, 
4| tablespoons cream, 1 teaspoon vanilla, cups .flour, 1 
teaspoon baking powder, 1 cup nuts. Cocoanut may be 
used instead of the nuts., —Margaret Abrahamson.

FROSTED NUT COOKIES—One cup flour, > cup 
sugar, 2 tablespoons melted chocolate, 1 teaspoon vanilla, 
i cup butter, 1 egg, % cup sour milk, J teaspoon soda, J cup 
walnuts.

Cream butter and sugar, add chocolate, vanilla and 
beaten egg. Add alternately the sifted dry ingredients and 
milk. Add chopped nuts well floured; drop on greased 
sheet. Bake in moderate oven (350 F.) for 20 minutes. 
Frost with chocolate icing.

Chocolate Icing—Roll and sift 1| cups powdered sugar 
and % cup cocoa. Mix with J cup hot water, 2 tablespoons 
melted butter, | teaspoon vanilla. —Mae Johnson.

COOKIES:—Two cups sugar, 1 cup butter (scant), 2 
eggs, 1 cup sugar, 1 cup sour cream, 1 teaspoon soda, 1 tea­
spoon baking powder. Flour to make stiff. Roll and cut.

—Mrs. Gust Lund.

SUGAR COOKIES—One pint butter, 2 cups sugar, 3 
eggs, 1 cup milk, 4 teaspoons baking powder; flavoring and 
flour to roll. —Amanda Johnson.
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BURLINGTON COOKIES—Two cups sugar, 1 cup but­
ter, 3 tablespoons milk, 2 eggs, 1 cup raisins (cut or 
ground), 1 scant teaspoon soda, flavor; flour enough to 
roll. —Mrs. Gust Swenson.

COOKIES—Cream together 1 cup butter, 2 cups sugar, 
Add 1 cup sweet cream, 2 well beaten eggs, 2 teaspoons 
baking powder sifted with enough flour to roll thin.

—Mrs. C. A. Hultquist.

BURNT SUGAR COOKIES—One cup burnt sugar, 1 
cup coffee, 1 cup sugar, 1 cup meat fryings, 2 eggs, 1 tea­
spoon soda; spices, ginger, allspice and cloves. Flour to 
make stiff.

Burn 1 cup sugar, add coffee and let dissolve. Cream 1 
cup sugar and meat fryings. Add burnt sugar to this; then 
eggs, spices and flour. —Mrs. Chas. Olson.

BOSTON COOKIES—One cup butter, cup sugar, 3 
eggs beaten together, add 1 teaspoon soda dissolved in | cup 
water, g teaspoon vanilla, H cup flour, mix 1 teaspoon cin­
namon, | teaspoon salt. Add | cup chopped nuts, 1 cup 
raisins, 1-g'cups flour. Drop by spoonsful. Bake in a mod­
erate oven. —Margaret Hult.

BEST COOKIE ON EARTH—Five heaping cups flour 
sifted before measured, 3 heaping teaspoons baking pow­
der, 1 level teaspoon soda, 1 cup butter, g cup lard, 1 cup 
sweet milk, 2| cups sugar, 4 eggs beaten separately, 1 tea­
spoon vanilla.

Mix altogether and bake in quick oven.
—Mrs. Chas. Lindquist.

A Recipe for Contentment 
and Satisfaction—

Subscribe For The

The Wayland News
WAYLAND, IOWA
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DATE COOKIES—14 cup sugar, 4 cup butter or lard. 
3 eggs, 1 teaspoon soda dissolved in 3 tablespoons boiling 
water, 3J cups flour.

Grind 1 pound dates and 1 cup nut meats and add to 
the above ingredients. Drop on buttered pans and bake.

—Mrs. Irwin Palm.

DATE BARS—Two or 3 eggs well beaten, 1 cup sugar,
1 cup flour, 1 teaspoon baking powder, 4 cup dates cut in 
small pieces, 4 cup nuts chopped

Bake in sheet one inch thick in moderate oven. When 
done cut in strips and roll in powdered sugar.
-—Mrs. Jelmer Johnson, Mrs. A. Oppedahl, Chicago, Ill.

DATE COOKIES—One cup brown sugar, 1 cup butter, 
3 eggs, 1 cup chopped dates, 1 cup nuts, 1 teaspoon cin­
namon, 4 teaspoon soda dissolved in 4 cup hot water, 24 
cups flour, 4 teaspoon baking powder.

—Pauline Abrahamson.

DATE CAKES—One cup dates cut in small pieces, 1 
cup nuts, 1 cup boiling water, 1 teaspoon soda. Mix and 
cool. Cream together 1 cup sugar, 1 heaping tablespoon 
butter, 1 egg, 1 teaspoon vanilla. Add to above mixture, 
then add 14 cups flour, 4 teaspoon baking powder.

This makes 18 cakes baked in gem pans. Ice.
—Contributed.

DELICIOUS FRUIT BARS—Two cups raisins, 2 cups 
water. Let boil three minutes, then set aside to cool; 2 
scant cupsful granulated sugar, 1 scant cupful melted fat,
2 eggs, 1 teaspoon cinnamon, 1 teaspoon cloves, 4 teaspoon 
nutmeg, 4 teaspoon allspice, 4 teaspoon salt, 1 teaspoon 
soda, 2 teaspoons baking powder, 3 cups bread flour.

Stir in the cooled raisins, making a stiff dough. Spread 
in buttered tins. Bake in moderate oven. When done, 
cool and cut in squares.

—Mrs. C. F. Dahl, Fairfield, Iowa.

FRUIT COOKIES—One and one-half cups sugar, 1 cup 
butter, 4 cup sweet milk, 1 egg, 2 teaspoons baking pow­
der, 1 teaspoon nutmeg, 3 tablespoons currants or chopped 
raisins.,

Mix soft, roll out using enough flour to be handled. 
Cut with cookie cutter, wet the tops and sprinkle sugar on 
top. Bake in a quick oven. —Mrs. J. Krantz.
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RADIO COOKIES—One cup lard, 1 cup sugar, 1 egg, 1 
cup sweet milk, 1 level teaspoon soda, J teaspoon nutmeg. 
Enough flour to stiffen and roll. Cut in strips or squares 
Bake in moderate oven. Sprinkle sugar over top.

—Mrs. C. G. Johnson.

ICE BOX COOKIES—Two eggs beaten, add 2 cups 
brown sugar, 1 cup shortening melted, 1 teaspoon cream of 
tartar, 1 teaspoon soda dissolved in hot water, 2 cups flour 
or more if needed, 1 teaspoon vanilla, pinch of salt, | cup 
chopped nuts.

Shape into a .long roll and let stand in ice box or cold 
place overnight.. In the morning cut in thin slices and bake.

—Mrs. V. L. Olson, Mrs. Rex Canby, 
Miss Marie Bergstrom.

MACAROONS—Four egg whites beaten stiff. Add 1 
cup granulated sugar, 1 cup nut meats ground, 1 cup cocoa- 
nut, 3 cups corn flakes.

Drop by teaspoons on buttered tins and brown in a 
very slow oven. —Mabel Larson.

CORN FLAKE MACAROON—Two cups corn flakes, 
2 egg whites, pinch of salt, % cup cocoanut or nuts, i cup 
sugar.

Method—Beat well the whites of eggs. Beat sugar, 
corn flakes, salt and cocoanut. Mix well and drop by tea­
spoonful in a greased pan and bake. —Ida Hult.

MACAROON DROP CAKE—Three-fourths cup lard, 1 
cup sugar, 1 egg, 1 cup raisins, J teaspoon soda in hot 
water, 2| cups oat meal (uncooked), 2 cups flour; grease 
pans. —Mrs. Oscar Tolander.

C. L. CHRISSINGER
GROCERIES, FRESH MEATS 
DRY GOODS AND PRODUCE

Phone 11. Olds, Iowa
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“LIGHTNING” TEA CAKES 1| cups flour, 1 cup 
sugar, 2 teaspoons baking powder, 1 teaspoon salt, 3 table­
spoons butter (melted), 1 egg, f cup milk, f teaspoon van­
illa.

Sift and mix together the flour, sugar, baking pow­
der and salt. Make a “well” in the center of the mixture 
and pour in the melted butter, egg, milk and vanilla. Stir 
all together and beat vigorously for two minutes. Fill well 
buttered muffin pans half full of the mixture and bake 
fifteen minutes in a moderate oven.

—Mrs. Geo., L. Erickson.

CUP CAKES—Two-thirds cup butter, 2 cups sugar 
cream, add 4 egg yolks, beat hard; add 1 cup milk, then 3 
cups flour mixed and sifted with 4 teaspoons baking pow­
der.

Fold in the beaten egg whites; add flavoring and bake 
in individual tins. Makes 3 dozen cakes.

—Minnie Anderson.

OAT MEAL JIM JAMS—One cup butter, 1 cup brown 
sugar, 2 cups flour, i cup sour milk, 2 cups ground oat meaL

Cream the butter with the sugar. Sift the flour, salt, 
and soda, add with oat meal to first mixture alternately 
with the milk. Toss on floured board and roll thin, cut in 
rounds. Put on greased baking sheet and bake in moderate 
oven 12 to 15 minutes. When cool put together like sand­
wiches with the following filling: J pound chopped dates,, 
i cup sugar, | cup boiling water. Cook together until thick 
and cool before spreading. —Marie Lindeen

sPURGEON’
Mt. Pleasant, Iowa

READY-TO-WEAR DRY GOODS
MILLINERY
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Wm. Hoaglin’s Department Store

Where Style and Price Meet 
in Happy Accord

COMPLETE LINES

Dry Goods, Silks, Wool Goods
Coats, Suits, Dresses, Millinery 
Rugs, Linoleums, Draperies " 
Men’s, Women’s, Children's 

Underwear
Shoes, Rubber Footwear,
China, Hosiery
Men’s Furnishings, House 

Furnishings

WE APPRECIATE YOUR TRADE

Pay Us A Visit-It Will Pay You
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TEA CAKES—11 cups sugar, f cup butter, 2 eggs, 1 
cup sweet milk, 1 teaspoon flavoring, 2 cups flour, 2 tea­
spoons baking powder.

Bake in gem pans and frost.
—Mrs. Frank Peterson..

DOUGHNUTS—Four egg yolks beaten light, 1 large 
cup sugar, f cup buttermilk, 1 cup sour cream, 1 level tea­
spoon soda, 1 level teaspoon baking powder, pinch of salt. 
Flour to make soft enough to handle. Fry in hot lard.

—Mrs. Oscar Abrahamson.

DOUGHNUTS—Two cups sugar, 2 eggs, 1 cup sour 
cream, 1 teaspoon soda, 1 cup sour milk, 1 tablespoon melt­
ed lard, nutmeg. Flour to roll.. Fry in boiling lard.

—Amanda Johnson.

DOUGHNUTS—One cup sugar, 2 beaten eggs, | cup 
buttermilk, 1 cup sour cream, 1 teaspoon baking powder, 
1 teaspoon soda. Scald with 1 tablespoon hot water.

—Mrs. Joshua Peterson.

DOUGHNUTS -One egg, 1 cup light brown sugar, 1 
cup sweet milk, 2 tablespoons melted lard, 1 pinch salt, a 
little nutmeg, 2 heaping teaspoons baking powder. Mix 
soft. —Contributed.

DOUGHNUTS—Two cups sugar, 3 eggs, 5 medium siz­
ed potatoes, 1 cup milk, 1 tablespoon butter, 1 teaspoon 
nutmeg, t teaspoon vanilla, 5 cups flour, 3 rounding tea­
spoons baking powder, 1 teaspoon salt.

—Mrs. Elvin Palm.
□ 0 

“Say It With Flowers”

Flowers for All Occasions
Orders Delivered Anywhere

SMOUSE BROTHERS
Phone 22 1008 N. Lincoln St.

MT. PLEASANT, IOWA 
a------------------ —--------------------------------------------------- ei
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DOUGHNUTS—Two eggs, 1 cup sugar, £ cup sweet 
milk and | cup sweet cream, 3 teaspoons baking powder, 3 
cups flour, (sometimes more), 1 teaspoon vanilla, a little 
cinnamon, 1 level teaspoon salt.

Fry in deep fat. Lay on absorbent paper, then roll in 
sugar. Mrs. A. R.. Kennedy and Mrs. Rudolph Lund use 3 
eggs. —Mrs. Fred Hultquist.

DOUGHNUTS—One cup sugar, 1 cup sour cream, 1 tea­
spoon salt, 1 teaspoon soda, 2 eggs, 1 teaspoon vanilla. 
Flour enough to make a stiff dough. Roll out to i inch 
thickness. Cut and fry in deep fat. —Contributed.

NUT CRULLERS—Four eggs, 1 cup sugar, 1 teaspoon 
vanilla, i teaspoon salt, 2 teaspoons baking powder, 1 cup 
milk, l-j cup nut meats. Flour to make a soft dough.

—Contributed.

DAINTY CRULLERS—Four eggs, 4 tablespoons but­
ter, 4 tablespoons sugar, 1 teaspoon salt, a little nutmeg, 1 
teaspoon lemon extract. Flour to make soft dough. Fry in 
deep fat. —Mrs. Paul Reinhart.

ORANGE DROP CAKES—One-half cup fat, 1 cup 
sugar, 2 tablespoons grated orange rind. 1 teaspoon lemon 
extract, i teaspoon salt, 8 egg yolks, g cup orange juice, 
2£ cups flour, 2i teaspoons baking powder.

Cream the fat and sugar for 1 minute. Add all the rest 
of the ingredients and beat vigorously for three minutes. 
Fill small, well greased muffiin tins I full and bake in a 
moderate oven for twelve minutes.

—.Mrs Harry Olson.

C. C. Wenger. Allen C. Wenger

Wenger Clothing Co.
Men’s and Boys’ Outfitters

WAYLAND .... IOWA

------------------------------------------------------------------------------------------------------------------ B
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LADY FINGERS—Four eggs, 1 cup sugar, pinch of 
salt, i cup potato flour, 1 level teaspoon baking powder.

Bake in moderately quick oven.
—Mrs. Carl Anderson.

CHOCOLATE DROP COOKIES—Two cups brown 
sugar (light), 1 cup melted butter, 1 cup sweet milk, 2 
eggs, 1 rounded teaspoon soda, 1 rounded teaspoon baking 
powder, about 4 cups flour, 4 tablespoons cocoa, vanilla.

You may add chopped nuts if you like.
Icing—One cup powdered sugar, 2 tablespoons hot cof­

fee, 2 tablespoons cocoa or melted chocolate, vanilla.
—Mrs. Ed Miller.

•
CHOCOLATE DROP CAKES—One cup sugar, | cup 

melted butter, | cup sweet milk, 1 egg, -J- teaspoon soda, 1 
teaspoon baking powder, 2 cups flour, 1 square melted 
chocolate and 1 pound nut meats.

Icing—One egg beaten, 5 tablespoons cream, 1 square 
melted chocolate, 2 or 3 cupp powdered sugjir.

—Viola Lindeen.

CHOCOLATE SURPRISE CUP CAKES—One-half cup 
shortening, 1 cup sugar 2 eggs It cups flour, 2 teaspoons 
baking powder, 1 teaspoons salt, | cup milk, 1 teaspoon 
vanilla, 2 squares unsweetened chocolate melted.

Cream together shortening and sugar. Add beaten 
eggs and mix well. Mix and sift flour, baking powder and 
salt and add alternately with milk. Add melted chocolate 
and vanilla and beat thoroughly. Take from oven and 
while still hot remove a little of center from top of each 
cake and put a marshmallow in each hole.

—Louise Lindeen, Gladys Shutz.

Strawberry Hill
FRUIT & VEGETABLE FARM

We Handle Fruit and Vegetables in Carload Lots

Agent for All Kinds of Trees. Blackcap Raspberry 
and Strawberry Plants a Specialty

G. E. FLEAGLE & SONS
Rt. 3. WINFIELD, IOWA Phone 1709
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CHOCOLATE SQUARES—One cup sugar, i cup butter,
1 cup water, j cup flour, 2 eggs, 2 squares chocolate. 
Bake on a baking sheet and cut in squares.

-—Hannah Olson, Chicago, Ill.

GINGER CREAMS—One cup molasses, 1 cup lard, 2 
teaspoons ginger, 1 teaspoon cinnamon, 2 rounding tea­
spoons soda, i cup brown sugar, 1 cup boiling water, J tea­
spoon salt; flour to make quite stiff. Let stand overnight 
in a cool place. Roll and bake and ice with powdered sugar 
frostihg.. —Mrs. Will Carpenter, Rockford, Ill.

GINGER COOKIES—Heat to the boiling point, 2 cups 
sugar, 1 cup molasses, 1 cup butter. When cool add two 
well beaten eggs, | teaspoon nutmeg, 1 teaspoon cin­
namon, 1 teaspoon ginger, 1 tablespoon soda dissolved in 
a little hot water.

Mix as soft as can be handled’well.
—Mary Johnson, Mrs. Martin Shutz.

GINGER SNAPS—One cup sugar, 1 cup molasses, 1 
cup meat fryings, £ cup boiling water, 2 teaspoons soda, 1 
teaspoon cinnamon, | teaspoon cloves, % teaspoon all­
spice, I teaspoon ginger,.

All the flour you can stir in. Roll thin and bake.
—Emma Gladd. '

/
COCOANUT COOKIES—1| cups sugar, 1 cup milk, 1 

cup cocoanut, 3| cups flour, 1 tablespoon butter, 2 eggs,
2 teaspoons baking powder, 1 teaspoon lemon extract.

—Mrs. Chas. Carlson.

H. T. WAUGH
Drugs, Medicines, Stationery, Toiletries 

Parker Duofold Fountain Pens

MT. PLEASANT, IOWA

A. D. S. Druggist San Tox
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COCOANUT DROPS—Two-thirds cup butter, 1| cups 
sugar, 3 eggs, 1 teaspoon vanilla, | teaspoon lemon, J tea­
spoon salt, i cup milk, 1 cup cocoanut, 3 cups flour, 3 tea­
spoons baking powder.

Cream the butter and sugar for two minutes. Add the 
eggs and beat for three minutes. Add the rest of ingred­
ients and when well mixed, drop portions from the end of 
a spoon upon a greased baking sheet. Flatten out with 
broad side of a spoon and bake in a moderate oven for ten 
minutes.

—Mrs. J. A. Barquist, Mrs. Leslie Hultquist.

FILLED COOKIES—Two cups sugar, 1 cup butter and 
lard, 2 eggs, 1 teaspoon vanilla, 1 cup milk. Flour enough 
to roll, 1 teaspoon soda, 2 teaspoons baking powder..

Filling—One cup sugar, 1 cup nut meats, 1 package 
seeded raisins (grind), 3 tablespoons flour, 1 cup water.

Boil until thick and then cool. Cut cookies and put in 
pan. Put some filling on top. Place another cake on top 
and bake. —Frances Alvine, Mrs. Frank Korf.

W. J. WILLIAMS
Insurance

Representing

BANKERS LIFE

MT. PLEASANT, IOWA
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HICKORYNUT MACAROONS (will keep two weeks, 
if hidden)—Four eggs beaten, 1 pint granulated sugar, 1 
pint flour, 1 pint kernels.

Stir together and drop from teaspoon on a buttered 
pan turned upside down. Bake slowly. Will make about 
fifty macaroons.

—Mrs. W. F. Kopp, Mt. Pleasant, Iowa.

RADIO MARBLES—Yolks of 4 eggs, 1 cup sugar, 4 
cup butter, cups flour, 2 teaspoons baking powder.

Beat butter and sugar to a cream. Add yolks beaten 
well, then flour and baking powder sifted together. Pinch 
off dough size of marble and roll up round (do not flatten). 
Roll each one in mixture of one tablespoon cinnamon and 
one half cup nut meats ground in fodd chopper. Bake in 
hot oven. —Mildred Olson.

FLOWER COOKIES—One-half cup butter, 2 cup su­
gar, 3 beaten egg yolks, 1 teaspoon vanilla, 2 tablespoons 
sweet cream, 3 cups flour. Form in small balls, press down 
and place a shelled almond on top, roll in powdered sugar 
and bake until light brown.

—Mrs. Ida Olson.

OATMEAL COOKIES—One cup of lard and butter, H 
cups sugar, i cup sour milk (thick), 1 cup chopped raisins, 
2 cups chopped oatmeal, 2 cups flour, 3 eggs, 1 rounding 
teaspoon soda, i scant teaspoon salt, 2 teaspoons vanilla.

Sift flour, salt and soda together. Beat sugar, eggs, 
and shortening together, then $dd milk and flour with 
raisins and rolled oats. Drop in pan and bake in hot wven.

—Mrs. Forest Lance.

HEALTH COOKIES —One cup sugar, 1 cup shorten­
ing, 2 eggs, 21" cups rolled oats, 2| cups flour, 4 tablespoons 
sour cream, 1 level teaspoon soda, i teaspoon salt, 1 tea­
spoon cinnamon, 1 teaspoon nutmeg, | cup raisins, | cup 
nuts. Grind the raisins and nuts. Either roll or drop the 
cookies. —Contributed.

OATMEAL COOKIES—One cup sugar, J cup butter or 
lard, 2 eggs, % teaspoon soda, 1 teaspoon salt, 1 cup shred­
ded cocoanut, 4 tablespoons sweet milk, 1 tablespoon cin­
namon, 2 cups flour, 2 cups oatmeal, i cup raisins, nuts.

—Mrs. Arthur Johnson, Mrs. C. J. Bloom..
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SOUR CREAM COOKIES—One cup sour cream, 1 cup 
sugar, 1 egg, 1 teaspoon baking powder, 1 teaspoon vanilla, 
i teaspoon soda, flour.

Mrs. A. Norrbom, Des Moines, Iowa.

FROSTED CREAMS—One cup sugar, 1 cup butter, 3 
eggs, 2 teaspoons soda, 1 teaspoon baking powder, 1 tea­
spoon cinnamon, 2 scant teaspoons ginger, flour enough to 
make soft dough. Roll thick, cut in squares and bake in 
quick oven-y<.,y4 —Mrs. Elmer Johnson,

CREAM COOKIES—Beat | cup butter with | cup su­
gar until creamy, add 2 eggs well beaten, i cup cream, 4 
cups of flour sifted with 3 teaspoons baking powder, add 
i teaspoon lemon extract. Mix thoroughly and roll out 
J of an inch thick. Bake in hot oven 15 minutes.

—Mrs. Albin Johnson.

FROSTED CREAMS—One pint molasses, 1 pint sugar, 
1 pint lard, 1 pint hot water, 2 egg yolks, 2 tablespoons 
ginger, a little salt, 1 tablespoon soda, flavor with lemon.

Bake in sheet. When cool, frost and cut in squares. 
For frosting use whites of 2 eggs and 2 cups sugar.

-—Mamie Olson.

: SEEDS FEEDS !

j Custom Grinding
TRY OUR MOLASSES MIXER

j A. D. HAYES CO.
: C. F. Hayes. E. A. Hayes :
j Phones 100 and 102 •
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jfrnzrn inserts

“ ’Tis the dessert that graces all the feasts.”

MAPLE PARFAIT—One pint heavy cream, 1 cup 
maple syrup, yolks of 6 eggs. Beat eggs and syrup togeth­
er and cook in double boiler till thick. Whip cream and 
add to cooled syrup. Pack in ice and salt.

. —Mrs. John Hammill, Des Moines, Iowa.

PINEAPPLE FOAM- Beat the whites of 3 eggs lightly, 
whip 1 pint of cream, add whites, stir in 3 tablespoons 
powdered sugar, and then stir in one can of shredded pine­
apple. Chill.

—Mrs., John Hammill, Des Moines, Iowa.

PINEAPPLE ICE—Five cups of water, 3 cups sugar, 
juice of 6 lemons, 1 can chopped pineapple. Mix well, pour 
in freezer and when it begins to freeze add the whites of 
2 eggs beaten to a stiff froth. Continue freezing until 
hard. Pack in salt and ice and let stand to harden. Makes 
one gallon when frozen.

—Mrs. E. A. Peterson.

CRANBERRY ICE—One quart cranberries, 2 cups 
water, 2| cups sugar, juice | lemon, 1 egg white, | pint 
cream., Cook berries until tender, and rub through sieve. 
Add sugar and cook few minutes. Cool. Add lemon juice, 
put in freezer. When starts to freeze add cream and whip­
ped egg white. —Mrs. Alfred Peterson.

PINEAPPLE SHERBET—One pint shredded pine­
apple, juice of 4 lemons, 1 pint sugar, 1| quarts water, 6 
egg whites beaten, 1 pint sweet cream. Crearh and egg 
whites to be added when sherbet is partly frozen.

—Mrs., Alfred Peterson.

ICE CREAM (3 quarts)—Three eggs, 1| cups sugar, 3 
pints cream, 1| quarts milk, flavoring. Boil sugar with 1 
cup water till it spins a thread, then pour slowly over 
beaten eggs, after it has cooled a little add other ingred­
ients and freeze. —Mrs. Paul R. Hultquist.
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VANILLA ICE CREAM—Two cups scalded milk, 1 
tablespoon flour, 1 cup sugar, 1 egg, f teaspoon salt, 1 
quart thin cream, 2 tablespoons vanilla.

—Mrs. Ed. Anderson.

CHOCOLATE SAUCE FOR ICE CREAM One pint of 
boiling water, a little salt, 1 cup sugar, 2 tablespoons flour, 
2 tablespoons cocoa. —Contributed.

ICE CREAM—1 quart rich milk (scalded), % pint 
cream, 3 eggs, 2 cups sugar, vanilla to taste. Do not scald 
cream, save till last and add with flavoring.

—Mrs. D. C. Chrisinger.

ICE CREAM—Four cups scalded milk, 2 teaspoons 
flour, 2 cups sugar, 2 eggs, | teaspoon salt, 1 quart thin 
cream, 4 teaspoons vanilla. Mix flour, sugar and salt. Add 
egg and then scalded milk. Cook in a double boiler till 
thick. Cool and add cream and vanilla and enough rich 
milk to fill freezer to about 2 inches from top. Freeze. 

—Mrs. 0. F. Lundquist.

Renteco Kash Stores 
Sell Groceries for Less

WINFIELD, IOWA
MT. PLEASANT, IOWA
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Canutes
“The dainties last to make the 

end most sweet.”

CANDY—Two cups light brown sugar, | cup sweet 
cream, 1 tablespoon butter, 1 teaspoon vanilla. Cook un­
til the soft ball stage, beat and add nuts.

—Mrs. Carl Anderson.

SOUTHERN PRALINES—To 3 cups of sugar add 1 
cup of water and 1 tablespoon butter. Boil until it drops 
brittle in cold water and add 1 cup nut meats, stirring un­
til creamy. Drop out by spoonsful on buttered plates. 

—Frances Foster.

MARSHMALLOW FUDGE—Two cups sugar, 1 cup 
milk, pinch of salt, 2 tablespoons corn syrup, 2 table­
spoons cocoa, 1 tablespoon butter, 6 marshmallows, few 
drops vanilla.

Cook sugar, milk, salt, corn syrup and cocoa until it 
forms a very soft ball in cold water. Add marshmallows 
and let boil until a little dripped in cold water can be 
easily picked up (soft ball) then add butter and vanilla. 
Beat until thick, add nut meats if you desire.

—Mrs. M. A. Johnson, Wahoo, Nebr.

CORN SYRUP FUDGE—Two oz. chocolate, | cup 
cold milk, 2 cups granulated sugar, i cup corn syrup, 2 
teaspoons of butter, 1 teaspoon vanilla. Grate choco­
late and add other ingredients, except vanilla. Cook and 
stir slowly until it forms a soft ball in water. Add vanilla 
and beat. —Margaret Sponberg.

CHOCOLATE FUDGE—Take 4 cups sugar, 4 table­
spoons cocoa, 2 cups milk, 4 teaspoons syrup.. Mix well 
and then place on the fire. Stir occasionally. Boil until 
it forms a soft ball in cold water. Remove from the fire 
and add 1 tablespoon butter. Let it stand to cool and then 
add 1 cup nuts and vanilla. Beat until it begins to harden, 
then put in buttered pans. —Esther M. Bloom.
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CHOCOLATE FUDGE—Two cups granulated sugar, 1 
cup cream or milk, -J cake chocolate or 2 tablespoons 
cocoa, 1 tablespoon butter, vanilla.

Put sugar and cream in pan, when this becomes hot 
add chocolate and stir vigorously and constantly, put in 
butter when begins to boil, stir until creams and thickens 
when beaten with a fork on a saucer. Remove from fire 
and beat until thick. Nuts may be added.

—Mrs. Elmer Heil, Mrs. Gust Johnson.

CALICO FUDGE—One and one-half cups granulated 
sugar, J cup brown sugar (dark), j cup milk, 2 tablespoons 
butter, 4 tablespoons peanut butter., Boil the sugar and 
milk until it forms a soft ball in water. Add the butter 
and peanut butter, and beat until a thick cream. Pour on 
buttered pan over cut marshmallows. If the sugar is light 
brown use about a cup of each.

—Inez Hult.
FRANCONIA FUDGE—One-half cup cream, 1 cup 

Karo syrup, 2 cups sugar, J cup butter, 2 squares unsweet­
ened chocolate (or 2 tablespoons cocoa) % cup nut meats, 
1 teaspoon vanilla.

Boil until it forms a soft ball in cold water. Beat un­
til creamy, add nuts and vanilla, and pour into a buttered 
pan to cool. Cut in squares.

—Mrs. Walter Lund.
PANOOCHE—Three cups C sugar, i cup milk, 1 table­

spoon butter, 1 teaspoon vanilla. Add nuts, if desired
Melt butter, add sugar and milk. Cook until it forms 

a soft ball in water. Beat until creamy, pour on plate. 
Cut into squares.,

—Margaret Anderson.

Midwest Tire Service
MT. PLEASANT, IOWA

United States Royal Cord and Usco Cord Tires 
Vulcanizing, Universal Batteries and Service

Invite us to your next Blow-out

Phone 215. S.< W. Corner Square
B. Jerrel P. G. Parker.
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PENCHUE—Two cups light brown sugar, 3 cup milk 
or cream, 1 tablespoon butter, | teaspoon cream of tartar, f 
cup chopped nuts, 1 teaspoon vanilla

Put sugar, milk, butter and cream of tartar into 
sauce pan. Boil with as little stirring as possible, until it 
makes a soft ball when tested in cold water. Take from 
fire, add nuts and vanilla, beat until thick and pour into 
greased tins. —Violet Bergstrom.

CANDY PINOCHE—One-half cup white sugar, 1£ 
cups brown sugar, 1 cup cold cream and milk mixed, but­
ter size of walnut, 1 teaspoon vanilla, | cup chopped nut 
meats. Cook until it spins a thread, at flavoring and nut 
meats and beat, turn out on a buttered platter.

—Geraldine Peterson.

COCOANUT FUDGE—One-half envelope Knox gela­
tine, 3 tablespoons cold water, 1 cup shredded cocoanut, 
2 cups sugar, 1 cup milk, tablespoon butter, 1 teaspoon 
vanilla.

Soak gelatine in cold water five minutes. Put sugar 
and milk in sauce pan, bring to boiling point and let boil 
until when tried in cold water a soft ball may be formed. 
Remove from range, add soaked gelatine, butter and 
vanilla. Beat until creamy, add cocoanut and turn into 
buttered pan. —Mrs. Leslie Hultquist.

E. E. TAFT & SON
FURNACES AND TIN WORK

MT. PLEASANT, IOWA
Phone 166
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MARSHMALLOWS—2 tablespoons Knox gelatine, 1J 
cups water, 2 cups sugar, few grains salt, 1 teaspoon va­
nilla. Soak gelatine in i the water five minutes. Boil the 
remaining water and sugar until syrup will spin a thread 
when dropped from tip of spoon.. Add soaked gelatine and 
let stand until partly cooled. Then add salt and flavoring. 
Beat until mixture becomes white and thick. Pour into 
granite pans thickly dusted with powdered sugar, having 
mixture one inch in depth. Let stand in cool place until 
thoroughly cooled. Turn on a board and cut into cubes. 
Roll these cubes in powdered sugar.

—Lillian Olson.

MARY PICKFORD FUDGE—Three cups sugar, | cup 
Karo syrup, 1 cup milk or water, 1 tablespoon vinegar, 1 
egg, 2 squares chocolate or 4 tablespoons cocoa, 1 table­
spoon butter, vanilla.

Beat egg, add sugar, syrup, water, vinegar and choco­
late, and cook until it forms a soft ball. Add butter and 
vanilla and beat until creamy.

—Mrs. Fred Hultquist, Mrs. Edwin Lauger.

WHIPPED CREAM CHOCOLATE FUDGE—Two cups 
sugar, 1 tablespoon Karo syrup, 1 cup milk, 2 tablespoons 
cocoa, 1 teaspoon butter, teaspoon vanilla, J cup nuts.

Place Karo, sugar, milk and cocoa on stove and cook 
until it forms a soft ball in cold water. Stir occasionally. 
Remove from fire and stir in butter. Add vanilla, let cool 
5 minutes. Beat vigorously until heavy and^begins to 
break. Add nuts and stir as long as possible. Pour out on 
greased platter. When cool, cut in squares.

—Marjorie Olson.
FUDGE—One cup brown sugar, 1 cup white sugar, 1 

cup milk, 1 cup English walnuts, butter the size of a wal­
nut, square of chocolate, 1 teaspoon vanilla.

Cook until it forms a soft ball. Beat until it becomes 
a little creamy. Quickly add nuts and vanilla and pour 
into buttered pans. Cut into squares.

Margaret Anderson.
FUDGE—Two cups granulated sugar, 1 cup milk, 3 or 

4 teaspoons cocoa, 1 teaspoon vanilla. Cook until a little 
dropped into cold water forms a soft ball. Then remove 
from fire and beat until creamy. Pour into buttered pan 
and cut into squares. Nuts may be added.

—Clarette Norman.
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DIVINITY—3 cups sugar, -J cup white Karo syrup, 1 
cup water, pinch of cream of tartar, 1 egg white, i cup 
English walnuts.

Place sugar, Karo and water in kettle over good fire. 
Add cream of tartar and stir until all is dissolved. Let 
cook until it will form a hard ball when tested in water. 
When syrup has cooked the proper amount, set it off the 
stove and let cool about 5 minutes. In the meantime beat 
egg white very stiff, then add syrup. Next add nuts and 
vanilla flavoring and stir the batch until it begins to set 
and get heavy. Spoon out the candy in little kisses on 
waxed paper. —Mrs. Paul R. Hultquist.

DIVINITY CANDY—Three cups sugar, i cup corn 
syrup, 1 cup cream, 1 tablespoon butter, 1 cup nuts. Cook 
until a soft ball in water, then beat until stiff.

-—Helena Johnson.
DIVINITY—Three cups granulated sugar, | cup white 

syrup, J cup water, 1 teaspoon vanilla, 1 cup chopped nuts, 
whites of 2 eggs.

Boil sugar, syrup and water together until it will 
ifiake a soft ball in cold water. Pour the syrup slowly into 
the beaten whites and beat vigorously., Add nuts and fla­
voring. Beat until quite stiff and pour onto a buttered 
plate. —Marcile Lund.

DIVINITY CANDY—Three cups white sugar, 1 cup 
cream oi^milk, 1 cup corn syrup.

Cook until it makes a soft ball in water and then add 
1 cup nuts. Beat it hard, pour on buttered plate.

—Mrs. Ernest Sandeen, Mrs. Nellie Woline.
DIVINITY CANDY—T wo cups sugar, 1 cup water, | 

cup white corn syrup, 2 egg whites beaten stiff.
Cook syrup, sugar and water until it forms a hard ball 

when dropped in cold water. Pour over the stiffly beaten 
egg whites and beat until it begins to harden, then add 
vanilla flavor and 1 cup nut meats. Pour on a buttered pan 
to cool. —Mrs. Luther Morgan.

MAPLE CREAM CANDY—Four cups brown sugar, 1 
cup cream, butter size of an egg, 1 teaspoon maple flavor­
ing, 1 cup nuts., Cook the sugar, cream and butter until it 
forms a soft ball in water. Remove from stove and add 
flavoring and nuts. Beat five minutes, pour in buttered 
pan; when cold cut in squares. —Margaret Sponberg.
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CREAM CANDY—Four cups sugar, cups water, vin­
egar, 1 tablespoon extract.

Cook until threads, do not stir. Pour out of pan on but­
tered plate but do not scrape pan.,

—Mrs. Martin Jacobson.

MOLASSES TAFFY Boil 3 cups molasses until it 
forms a hard ball in cold water. When removing from fire 
add half tdaspoon soda, beat and pour into buttered 
plates. When cool enough to handle, butter hands and pull 
taffy till light colored. This must be done where it is cold, 
pull into narrow strips and hang up to harden. Break into 
convenient size. —Evelyn Peterson.

CHOCOLATE FUDGE CANDY Three cups granulat­
ed sugar, | cup syrup, 1 cup sweet cream, 1 tablespoon vin­
egar, 2 squares of chocolate or 4 tablespoons cocoa, 1 egg.

Mix all together and let come to a boil, then add 2 
tablespoons butter. Boil until it forms a soft ball when 
dropped in cold water, then add vanilla. Beat, add nuts 
last. —Eleanor and Iris Miller.

FIG ROLL -One pound figs, 1 pound dates, 1 pound 
raisins, 1 pound nuts.

Put all through the meat grinder and roll in form of 
bologna, then roll in powdered sugar.

—Mrs. Ernest Sandeen, 
Mrs. Roy Kennedy. 
Mrs. Esther Krantz Johnson.

HEAVENLY BLISS—One-half cup white Karo corn 
syrup, 2 cups sugar, | cup boiling water.

Cook until it forms a soft ball in water, then remove 
from fire., Have ready 2 whites of eggs well beaten. Beat 
into the candy until it thickens. Add i cup home grown 
walnut meats. Pour into square buttered pan and when 
cool cut into squares. —Mrs. Victor Sandeen.

GUM DROP CANDY—One box Knox gelatine, 4 cups 
sugar, cups boiling water, 1 cup cold water

Soak gelatine in cold water 5 minutes. Add the boil­
ing water; when dissolved add the sugar and boil slowly 
for 15 minutes. Divide into parts and add coloring and fla­
voring to suit taste. Pour into shallow tins and let stand 
24 hours., Cut into squares and roll in sugar and let stand 
to crystalize.

—Mrs. C. J. Anderson, West Burlington, Iowa.
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FUDGE—2| pounds sugar, | pound glucose, 1 quart 
cream, 1 tablespoon butter, 1 cup nut meats.

Cook to soft ball degree. —Mrs. C. H. Johnsen.

TURKISH NAUGOT CANDY—One pound English 
walnuts, 5 cups sugar, | pint Karo syrup, i cup hot water.

Place syrup, sugar and water over fire, stirring until 
suga is dissolved.. Cook until a hard brittle ball can be 
formed by dropping in cold water. Have whites of 3 eggs 
beaten stiff, and beat hot syrup into them beating con­
stantly and when getting hard add nuts and 1 teaspoon 
vanilla. Pour into buttered pan and cut in squares when 
partly set. Mrs. Arthur Miller.

CREAM PEPPERMINT CANDY Two cups sugar, 
(powdered preferred), 6 tablespoons water; boil until it 
spins a thread, take from fire, then add 1 tablespoon sugar, 
i teaspoon cream of tartar and J teaspoon essence of pep­
permint. Mix all these three and add to first.. Beat till you 
can drop from a spoon on oil paper.

—Mrs. Amil Johnson.
PEANUT BUTTER FUDGE—Two cups sugar, 1 cup 

milk or cream, 1 tablespoon butter, | teaspoon vanilla, 2 
heaping tablespoons peanut butter.

Cook until it forms a soft ball when dropped in cold 
water. Beat until it thickens and pour in buttered pan to 
cool., —Mildred Sponberg.

SEA FOAM CANDY—Two cups sugar, £ cup corn 
syrup, I cup boiling water, | cup chopped walnuts 3 egg 
whites | teaspoon vanilla.

Boil sugar, syrup and water until a hard ball is form­
ed in cold water, or it spins a thread. Beat the egg whites 
stiff and dry, then pour on the syrup very gradually; add 
the nuts cut fine and beat until very creamy. Spread on 
buttered pan and cut in squares.

—Mrs. Carl Sandberg.

SUGARED WALNUTS—Two cups shelled walnuts, 1 
cup light brown sugar, 8 tablespoons water

Cook syrup until it threads, remove from fire and add 
the walnuts. Stir until all are coated with syrup. Break 
apart after they become dry. Be sure that syrup is cooked 
long enough to become crystalized on nuts. Other kinds of 
shelled nuts may be used.

—Mrs. Harlan Lindell, Arcadia, Calif.
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PEANUT CLUSTERS—One pound salted peanuts, 4 
bar sweet chocolate, a piece of paraffin about the size of a 
50c piece. Put paraffin and chocolate in double boiler, 
when melted good, mix well with peanuts and drop in 
spoonsful on waxed paper.

—Mrs. Ernest Seabranch.

DATE NUT CANDY—One lb., dates, 1 cup nuts, 3 cups 
sugar, 1 cup milk. Remove seeds from dates. Mix dates, 
sugar and milk and boil until the mixture begins to harden 
in pan. Add nuts and pour on a cloth that has been wrung 
out in cold water. Mold with hands to a roll, and let cool. 
Cut in slices. —Mrs.. Floyd Canby.

POP CORN BALLS—For 4 quarts of popped corn take 
1 cup molasses, % cup sugar, 1 tablespoon butter. Boil un­
til it forms a ball in cold water, then add J teaspoon soda, 
when it bubbles up good, pour over pop corn and stir well. 
Dampen hands in cold water and form balls.

—Contributed.

CHOCOLATE POP CORN BALLS—One and one-half 
cups sugar, f cup table syrup, -j cup water, 3 tablespoons 
butter, i cup cocoa, 2 teaspoons vanilla, about 4 quarts of 
pop corn well salted. —Contributed..



SWEDESBURG LUTHERAN CHURCH COOK BOOK 159

Notations



160 SWEDESBURG LUTHERAN CHURCH COOK BOOK

“It’s just two slices of bread 
and a filling..”

RIBBON SANDWICH—Cut slices of bread thin, spread 
first slice with ground boiled ham mixed with mayonnaise, 
cover with another slice of bread spread with cheese 
ground and moistened with mayonnaise, on the third slice 
spread ground olives, nuts and mayonnaise. Press tightly 
together and cut slices about half-inch thick.

—Marvoleen Peterson.

CHICKEN SALAD SANDWICH FILLING—1 chicken 
cooked tender, meat run through food chopper, 1 bunch of 
celery cut fine, 1 can peas drained, 6 pickles cut fine, 2 hard 
boiled eggs, salt and pepper. Mix all together and moisten 
with mayonnaise. Makes 50 or more sandwiches.

-—Mrs. Alfred Peterson.

TUNA FISH SANDWICHES—One can tuna fish, add 
a bunch of clery cut up fine, and | an onion grated. Add 
mayonnaise. Spread on white bread with lettuce leaf.

HAM SANDWICHES—2 cups boiled ham, | lb. cheese, 
small bottle stuffed olives, 1 sweet pepper. Put through 
the food chopper, and moisten with salad dressing to 
spread easily. —Laura J.. Hoggatt.

SANDWICH FILLING—One pound dried beef, 15 hard 
boiled eggs, 1 quart cucumber pickles, all ground fine. Mix 
with 1 quart salad dressing. This amount will serve about 
125 people. —Contributed.

SANDWICH FILLING—Take a small box of sardines 
and allow cold water to run over them to remove oil. Re­
move skin and bones, chop 1 hard boiled egg fine, and add 
to fish, then mix with some dressing, salt and pepper.

—Contributed.

BACON SANDWICH FILLING—Take five or six slices 
of fried bacon, 2 hard boiled eggs, a little onion, a few 
olives. Grind, season and mix with mayonnaise.

—Mrs. Victor Lauger.
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SANDWICH FILLING—Equal parts weiners and boil­
ed ham ground up, and a few cucumber pickles. Mix with 
mayonnaise. —Mrs. Gust Anderson.

RAISIN SANDWICHES—Mix 1 cup chopped seeded 
raisins with J cup peanut butter. Moisten to a spreading 
consistency with a little hot water. Use as a filling be­
tween layers of white unbuttered bread.

—Carrie Anderson.

CHEESE SANDWICH FILLING—Two-thirds cup pi­
mento cream cheese, 1 tablespoon finely chopped green 
pepper, 1 teaspoon chopped onion, J teaspoon salt, 2 table­
spoons chopped celery, | teaspoon paprika, 2 tablespoons 
mayonnaise

Cream cheese with a fork until soft and very creamy. 
Add all the rest of the ingredients and beat for 1 minute. 
Spread between slices of buttered bread. Add lettuce 
leaves and firmly press together. —Contributed.

STRONG SANDWICHES—Two white onions, i cup 
thick mayonnaise, 1 cup butter, 1 loaf white or rye bread.

Chop onions very fine and mix with mayonnaise. 
Spread between thin slices of bread. Sardines may be 
added to such sandwiches. —Carrie Anderson.

CHEESE AND OLIVE SANDWICHES—Cream cheese 
or grated American cheese may be used. Mix with chop­
ped olives or chopped pimentos and sufficient boiled salad 
dressing to make it of the right consistency to spread. 
Additional seasoning may be used if needed. Spread be­
tween thin slices of buttered bread.

—Mrs. William Carden, Winfield, Iowa.

CLUB FILLING FOR SANDWICHES—One lb. dried 
beef, 1 quart tomatoes, i lb. cheese. Cook a quart of to­
matoes until it measures a cupful, then add the chipped 
beef and diced up cheese. Season to taste with sugar and 
salt. —Mrs. Floyd Canby.
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“Feed your husband well, and then ask 
for anything you wish.”

BROWN BETTY (to be served hot with meat)—Four 
cups fresh sliced apples, 2 cups dried bread grated, | cup 
butter, 3 tablespoons molasses, J teaspoon cinnamon, 1 cup 
boiling water, J cup sugar (or more if liked).

Melt butter, mix well with bread crumbs, pour boiling 
water on molasses and sugar. Place in baking dish, apples 
and crumbs alternately, moisten crumbs with syrup mix­
ture and sprinkle cinnamon over apples. Do not moisten 
top layer. ■—Mrs. L., G. Larson.

FRIED PINEAPPLE—Take large rounds pineapple, 
cut in halves, dip in fresh dried bread crumbs, then in 
beaten egg, then in crumbs again. Fry in butter till gold­
en brown, serve with any kind of meat.

—Mrs. Oscar Benson, Kane, Pa.

GOLDENROD EGGS—White sauce, 2 cups milk, 1 
tablespoon flour, season with salt, pepper and butter. Have 
six hard boiled eggs. To the white sauce add the chopped 
whites. Pour over slices of toast and put the yolks (riced) 
over the top. Serve hot. —Josephine Anderson.

CHEESE SOUFFLE—Two tablespoons butter, 3 
tablespoons flour, i cup scalded milk, i teaspoon salt, 
cup grated American cheese, yolks of 3 eggs well beaten, 
whites of 3 eggs baten stiff, J teaspoon paprika.

Method—Melt butter, add flour, mix well, add milk, 
salt, paprika, then cheese and remove from fire. Add 
yolks, fold in whites, and bake in buttered pan about 25 
minutes. Serve at once. Very good served with salads 
made with French dressing.

—Miss Hilda Benson, Chicago, Ill.
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faualth Cunkcrif
(Contributed)

“I believe in sunshine, fresh air, friendship, calm 
sleep, beautiful thoughts.”

—Hubbard.

GRAPE FOAM—Fill a glass J full chopped ice; pour 
over it £ glass of pure grape juice, beat the white of 1 
small egg until very stiff; pile lightly on the grape juice 
and sprinkle with powdered sugar. This is delicious and 
nutritious.

EGG NOG—Beat the white of 1 egg very stiff and add 
a pinch of salt and a grating of nutmeg. Beat the yolk 
until light and creamy and add 1 tablespoon of granulated 
sugar and beat well; then add carefully 1 tablespoon 
of brandy and i cup of milk; add this mixture to the beat­
en white.

ORANGEADE—Use the juice from 1 orange and 1 
tablespoon lemon juice. Sweeten to taste. Fill the re­
mainder of the glass with water and chipped ice.

CHOCOLATE MALTED MILK—Boil together 1 table­
spoon each of sugar, malted milk and cocoa, with a little 
water., When cool add to rich milk to make a glass full. 
Flavor with vanilla. May be served hot if desired. A 
beaten egg may also be added.

ICE CREAM IN A ROSE—Cut a round shape out of a 
piece of pasteboard and paste on to it a lace doily or a 
clean piece of white paper; take the leaves of a rose and 
arrange them in a circle, putting a little gum at the base 
of each leaf and pressing it firmly so that it will stand up; 
put two layers or as many as you like; fill the center with 
vanilla ice cream. Lay a green leaf beside the rose.

BREAD FOR SERVING—Cut bread in fancy shapes, 
round, finger shapes, triangles. Be very careful to have it 
neat on the edges. For toasting, dry on one side, then on 
the other and then brown to a golden brown. The br^ad 
must be crisp, as in this way part of the starch is changed 
to sugar and the bread is easily digested. If it is soft in 
the middle, it forms a soggy mass in the stomach..
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EGG IN A NEST—Cut a slice of bread, toast thorough­
ly; beat the white of 1 egg until it is very stiff; spread the 
egg white over the toast; make a depression in the center 
of it and drop the whole yolk into it; bake in a very slow 
oven until the egg is firm.

EGG NESTS—Fasten a piece of bacon around small 
nests of mashed potatoes, break an egg in each nest. Bake 
in a moderate oven till egg is firm and bacon crisp.

POACHED EGG ON TOAST- Break and drop egg into 
a pan of boiling water. Let stand till firm enough to re­
move with tablespoon. May be served on hot buttered 
toast.

OATMEAL GRUEL—Add J cup rolled oats to 1| cups 
of boiling water; boil five minutes over direct heat and 
then cook in the double boiler for two hours; strain and 
heat; then add milk or cream as desired.

CREAMED TUNA FISH—Make a cream sauce, then 
put a can of tuna fish into sauce and heat through thor­
oughly. May be served with hot buttered toast.

BAKED CUSTARD—Two cups milk, 3 eggs, beaten 
together, | cup sugar, pinch salt, 1 teaspoon vanilla. Mix 
and place pan in another pan containing hot water. Place 
in oven and bake.

ORANGE BASKET—Cut two pieces from an orange, 
leaving a strip in the center for a handle; take out the 
pulp, fill basket with a jello made from the orange.

SCHMIDT BROS.
FRESH HOME KILLED, HOME

CURED MEATS

WINFIELD, IOWA
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ORANGE JELLO—One-half cup orange juice, 2 tea­
spoon lemon ^juice, 3 tablespoons sugar, 2 tablespoons boil­
ing water, 1 tablespoon cold water, 1| teaspoon granulated 
gelatin. Soak the gelatin in cold water; add the boiling 
water, sugar, lemon and orange juice. Strain.

—Mrs. 0. S. Christell, Chicago, Ill.

VANILLA MOUSSE—One pint cream, | cup sugar. 
Beat the cream until very stiff and add the sugar, beating 
it well. The cream must be stiff enough to cut with a 
knife. Fill a mold with this whipped cream. Any desired 
flavoring may be used. Place a buttered paper with the 
buttered side up, over the cream. Then put on a tight 
cover. Bury this in a pail of ice and salt, using | ice and 
i rock salt. Do not touch for 4 hours. Take out the mold 
and pour cold water over it and unmold.

ORANGE PULP—Cut the orange in two with a sharp 
knife; take out the pulp in perfect pieces and serve very 
cold in a sherbert glass.

D. L. COOKES
Funeral Director and Embalmer

Ambulance Service

Office Phone 360. Res. Phone 360%.
No. 117 North Main Street |

MT. PLEASANT, IOWA :
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Anti-(Ennstipat inn i3iet

One glass of water half hour before breakfast.

Breakfast—7 to 8 A. M.
Raw Fruit: Apple, pear, half grapefruit, orange, seed­

ed grapes, figs.
Cooked Cereals: Three to six tablespoonsful. Oat­

meal, Ralston’s, Wheatena- Pettijohn, serve with 3 ounces 
of cream and teaspoonful of sugar.

One egg or two slices of bacon (not crisp), or three 
slices of French toast (using bran or graham bread), 
one bran muffin with honey, 8 ounces of milk.

Noon Meal—12 to 1 P. M.
Beef, mutton, chicken or oyster broth. Thicken with 

cereal, toast, bread or crackers. Two to four tablespoons­
ful of minced lamb, beef- mutton, chicken or fish.

One medium sized baked potato or small sweet potato, 
well mashed with salt and a generous portion of butter 
added. Two or more tablespoonsful of vegetables. Choice 
of spinach, peas, string beans, asparagus, tomato, tender 
beet tops, celery, beets, carrots- water cress, squash, turnip, 
onion, lettuce, tops of cauliflower or cabbage. One bran 
muffin with butter. 8 ounces of milk.

Dessert: Two to four tablespoonsful of gelatine or 
bread pudding made with bran or graham bread.

Evening Meal—6 to 7 P. M.
Six ounces cream vegetable soup: pea, corn, tomato, 

potato, celery or asparagus (made with rnilk, flour- butter 
and salt). Three to six tablespoonsful of cooked cereal 
(see variety above).

Two or more tablespoonsful of vegetables as above. 
One bran muffin with molasses or honey. Stewed fruit 
(two to four tablespoonsful): apple sauce, prunes, rhu­
barb, peaches, pears, figs, apricots or baked apple with 
cream. 8 ounces of milk.

Obs! The diet above is mainly for children. Should 
only be strictly followed four weeks.
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Hints

Save syrup from pickled peaches or apples and use in 
your mincemeat.

Pour sauce around fish or puddings, and not over them.

A spoonful of vinegar in kettle of hot lard will pre­
vent doughnuts from absorbing fat.

Pineapple juice or grated pineapple added to lemon­
ade is delicious.

One teaspoon sweet cream in frosting prevents 
crumbling when cut.

Time saver for escalloped dishes. Heat liquid to the 
boiling point before pouring over the escalloped dish.

Pumpkin and custard pies are better if the crust is 
baked a little before puting the filling in.

For your wedding picture, for the confirmation 
class, for family groups and for the baby’s picture.

WILL DYALL
MT. PLEASANT, IOWA

will make a picture of which you will be proud. 
Studio north of Public Library
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A (gnat* iRertpr

Take a gill of forbearance, one pint of submission, 
twelve ounces of patience, a handful of grace. Mix well 
with the milk of human kindness and serve with a radiant 
smile.

&--- ------------------------------ ------------- —

Congratulations!

We commend our friends and neighbors, 
the ladies of Swedesburg and community, 
for revealing their many culinary secrets 
in this most complete Cook Book, and by 
this effort contribute, in a measure to the 
financing of their magnificent new Church, 
now nearing completion, and of which they 
should be justly proud.

Farmers National Bank
Of WINFIELD, IOWA

Winfield, Iowa; Press of the Beacon.



Nesbitt & Nesbitt

FRIGIDAIRE
The Electric Refrigerator
A complete machine for your home 

sells as low as

$190.0® installed

MT. PLEASANT, IOWA PHONE 442

funeral pirectors

Office Phone 21 Res. Phone 157

^AMBULANCE
SE^V ICE

'Baglanb, - - <3lofaa



J. H. Waiibank 
& Sons

“THE SATISFACTORY STORE” 

o

Clothing and Furnish- 
ings for Men and 

Boys

Good Values 
and 

Courtesy 
since 1885

J. H. WALLBANK & SONS
Mt. Pleasant, Iowa


