Austin, Texas
March, 30, 2009

This cookbook came from Fay (Cross) Keene who lived across the street
from me in Aruba. She was 13 years older then | was born. She now lives
in Dallas, Texas.

The cookbook is mimeographed and the pages are 8.5 x 11.0, punched for
three and two hole binders. The three ring binder this cook book came in
is a standard Lago issue for the time. The paper is very brittle and some of
the punched holes in the pages are torn so the page no longer stays in the
binder.

| did not see a recipe from my mother but | recognized a lot of the ladies
who contributed to the book. Maybe you can find your mother,
grandmother or great-great mother’s, and maybe ever great-great-great for
some of you, recipes. If you find a recipe from a family member please let

me know, email at dje9537459@austin.rr.com

There was a couple of referenced to placing the mixture in the “lce Box”, as
well as a recipe for "ARUBA WHIPPED CREAD" using "Kilm".

| would guess this cookbook was produced sometime during the war.
There is a handwritten not on the back page and four children are named. |
do not know of any other Dan living in Aruba at that time so that may have
referred to me.

There was a blank page between each section which | did not scan.
However the section between Meats and Salads had a hand written note
which | did scan.

There was also some handwritten recipes as well a cutting from a
newspaper, these are also included.

Now that the cookbook is scanned | have placed the pages in protective
plastic sleeves and will turn the book as well as a CD of the scanned pages
over the University of Texas Aruba Archives for safe keeping.
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! TABLE OF WEIGHTS AND MEASURES

In measuring ingredionts remember thet there are as many tablespoons
to an ounce »f any ziven ingredient, as there are cups to a pound, and you
wi ! have mo difficulty in measurinz any of th? recipas.
| pound =
* ounce
, pound
ounes
pound
ounce
pound
ounge
pound
ounee
pounid
ounea
nound
ot ace
pound
ouneea
pound
puneea
pound
ounse
pound

cupa bhutter (packed solidly) Equals
tablegpoons butter (packed sdlidly)
cups flour (pastry)

tablespoons Tlour (pastry)

eupe granulated sugar

teblespoons granulated sugar

E.fﬁ cups powdersd stgar

2;3 tahlespoons powdered sugar

2/3 cups brown auzar

2/3 tablespoons hrown sugar

2/3 cups granmulsted corn meal

2/% tablespoons granulated corn meal
1/3 cups tye meal

1/2 tablsspoons rye meal

7/8 cups rice

7/8 tablespoons rice

1/2 eups greham flour :

1/2 tablespoons graham flour

7/B cups whole wheat flour

7/8 tablespoons whole wheat flour
1/3 cups cof’ee
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1/3 teblaspoons cof'fee ounce
cupas Tinely chopped meat pound
large eggs pound
square Baler's chocolate ounce
4 cups cocoa pound
1/3 cup almonis, blanched and chopped ounce
2 cups shelled peanuts or walnuts pound
1 cup chopped suet ounces
5 cups grated chease pound
2 cups shredded salt cod pound
2 eups raisins pound

2 temspoons - 1 tablespoon

16 takblespoons - 1 cup

=00}



-

Y 2

8§ 00U P 8

GERMAN RINLLUSSUFPE B
1 1b. of bteef or 1 scup bone % cup of chopped calery
2 gquarts of water 1 fresh comuto
Salt end pepper to taste 1 slice of onion minced

Boil the above ingredients for 2 hours. Removo meat, Make a paste of 1
egg and 1 lovel tablespoonful of flour end 1 pinch of nuimeg. Add 1 sprig
of parsley minced to boiling liquid. Drop oge mixture from teaspoon into
boiling soup. Cook 1 minute, Add 1 toaspoonful of "™faggi® bofore serving.
This recipe servea 6 porsona. MRS . FIGGE

MOCK TURTLE SOUFP = (l0-15.PEOFLE)

Knuckle of beef, Boil till very temder. Skim. Teke out &nd chop moot fine.
Fry O cut up onions in fet. £dd 1 Quart cen tometocs, 3 or 4 lerge potatoes
cut in cubess Simmer till # hour befors serving. .idd wotcr if NECOBSITY
Ready to serve: 7 cup browmed flour mixed with cold water, 1 eut up lemon,

% temspoon ezch cloves and all-apice, salt poppor, 5 or 8 haord boiled epmes
chopped in butter, pinech thyme, a 1itile sherry.

CRELM OF TOLATO SOUP

1 guart milk £ toaspoons suger

2 teblespoons buttar 1 amall onion

2 toblospoona flour 4 toaspoon soda

2 cups ¢cnned or otewod teaspoon solt
tomatocs peppar

Meke white sauce of the milk, butter rnd flour, Cook the tomctoca for

ten minutes with the sug-r and sliced onion ond rub through & sisve. BRehoet
ond odd *he soda, .Ldd graduclly to the white sauce, stirring constontly.
Sscoon und sorve ot onco. Serves G.

COMs0MME
L lb. -beat Smull pisece bey loaf
1 1b.. veal or chickon or £ peppercorns
combination of the two 1l clovas
1% quurts of cold woter 1 teaspoon salt
1 tablespoon chopped édnion 1/8 teszspoon popper

1 amall carrot
2 stalks coleTy
Faw sprigs poraley

Cut the mest in emell piecca. Beer half the moat in the hot pon until
well hrowmed. Lidd the romeining meat ond cover with the wetor, Bring
srowly to the simmering point snd let simmer (not boil) for thres or

Tour hourss JAdd the seascninga, hoving the vogetoblos chopped or diced,
end simmor an hour longer. Sirain, cool and remove fant. Clerify es for
bouillione
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LEVONSOUP (DANISH) o
‘g
E* 1% querts water 1 oz, butter
1 1/3 oze floar 2 egzgs
5 oz. sugs 2 small ‘lemons

Beat the eggs with enough suger to meke them white. Stir in the lemon
Jiice, Doil water and the rind of the lemons together and strain. Melt the
butter, add the flour, then slowly add the water, meke it boil and pour it
into thz beaten eggs, stirring all the time, More lemon juice and sugar

can be added to taste. The soup 1s eaten sither warm or ice cold with
crackers,

MRS, CHEGERSEN
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BAKED FISH

Clean and seale, removing heed and tail (or not, as desired) of fish welghing 3
or 4 lbs. and stulf with:
2 cups soft, stals bread crumbs
1 medium onion minced - salt, pepper
and sage to taste
% cube melted butter
enough hot waler to moisten
Strip with bacon and brown in hot oven. Reduce heat and cool until tender.

ARUBA ORaY FISH
Boil for twenty minutes, shell, cut up in small pieces.

CRAY FISH Salad

2 ecups cray fish 1 raw cabbage, cut fine
1 large green pepper, cut fine Ll-emall) onion, v
1 heart celery, W 1 eup meyonnaise

Mix all together, If too thick, thin with a little evaporated miik, PFepper and

salt to tmete. Serve on lettuce.
MRS, JuaNE ATIMaI

BREARFAST DISH

Flace a smoked haddock in a frying pen, cover with egual porticons of milk and
water, boil for ten minutes, Lift fish out, drein and cut into dies pieces.
Have ready some new-laid eggs, and poach tham in the milk and water in which the
Tish has been boiled. Flace an egg on each ploce of fish and decorate with
parsley.

dR3. J. HINO

FISH COURTBOUILLON

6 fine slices of Redfish or Hed Snapper 1 tablespoonful of lard
& tableapoonfuls of flour _ 12 well-masheod allspice
< sprigs of thyme 3 sprigs of parsicy
5 sprigs sweet mar joram 3 bay leaves
1l large onion 1 elove of garlie
6 largo fresh tomatoes, or a half can 1% quarts wator
Juice of 1 lemon salt and eaycnne to taste
§lice tho Redfish in fiuc elear-cut picescs. Make a by putting onc table-

spoonful of lard in & deop kottlo. Whon hot edd gradually two tubl aspoonful s

of flow, stirring constantly to provent burning. Throw in about 10 or 12 well-
masicd allspice and three sprigs cach of choppod thyms, paraloy, bay leaf and

swool marjoram, onc elove of gerlie ond one largo onion, chopped fine, Add six
large tomatocs, choppod fino., 4add a quart of wator and let it boil woll. Than
odd salt and cayennc to taste, and whon this has beiled about five minutoa, add
the fish, putting in slioce by slice., 4dd the juico of o lomon and lot all boil
about ten minutes. Searve with French fricd potatoes, mashoed potatoes, or potato

eroguettoa. 4.



FISH AD MACARONT o0

2 lba. of cooked fish 1/2 1b. of cooked macaroni
4 0z. grated cheese 2 0z. butter
nepper and sali

Hemove all skin and bone from fish, broak into large flakes. Have ready a well-
greased ple dish and add al ternately one layer of Tish then macaroni (which has
been previously broken into pieces of about one inch long), edd sprinkling of
cheese and seasoning. Hepeat until dish is full, and put butter in =mall pleces
on top, Pake about 20 minutes in quick oven.

Mdg. L. H.

FINNAN HaDDLE A La KING

1% lbs. mmoked fishs Cover with water, bring to a boil, drain and bone, flake in
plecea. Melt 2 tablospeoons butior, £ teblespoons flour, ald slowly 2 cups milk.
fihon thick &dd onc pimonto out fime, 1 small green popoor cut fino, a few mush-
rooms cut, add to sauwc and Tish. GSarve hot on toast or mashud potatoos.

MR3. TAY K. IMLER
SALMON sND TEGS

Put 3 loval tablespoons of buttor or any kind of dhorbemning in akillet. Whon
it is hot, put in ono can salmon and lot cook a few minutos. Than stir in
fourwoll-bcaten oggs. OStir till egis arc seob, and thon pud in onc teaapoon
lamon juiee and onc tcaspoon sugars add salt il nocdod.

MRS, WALTER SC00TT
SAIMON CROQETTES

1 Nos 2 can Salmon 1 cup cookod rolled octs (firm) 1 cze
Logorn moal galt und poppor, il dosirdd

Drain end bono salmon, add oats, boalon egg and seasoning. Mix well. Shope into
eroquettos, roll in corn meal, ond brown guickly in hot erisce. Or drop by
gpoonfuls io corn maol cnd thon in hot erdiacos. Serve with white sauec to which
greon paons ond smell cubes of eookod carrota hove been addeod,

MRS, B, J. OWEN

CREANED Salle0n
1l ecan rod salmon 2 toblespoons butter
g toblespoons flour 2 cups Klim or connod milk
sult and popper to tasto

Ficeco in pon, buttcr, melt, add flour, Cook five minutes. add milk, scit cnd
popper. C-mok until thick. add scimon. Oook until scimon is well mixed in the
Eravy. Sarve on buttorcd tozst while hot. Scrves four pooplo,

LS. JOON MeCOHD

) SALMON FIE
3 thap. butter 3 thap. flour
12 cups milk paprike and pepper % tap. aclt

Meke into whito saucs, than add & No. 2 cen solmon thot hes beom floleed. 2 thaps
diecod ealery, 1 tbespe diced pursloy, 1 tbsp. pimento, 1 tbsp. onion. Fut in bok-
ing dish, thm odd 2 ¢. hot mashod pototoca. Sprinkle with paprikc. Boke 15
or 20 minutea, or until light brown. n J

5. MR3. P« Fo MABSHALL



1l ccn scimon 2 ecups thick whito svuco
1l cup peca 2 cups mnshed pototocs
" 1 tabloapoon butter

Bono and fleoke salmon end odd to white sauco cnd droined poca. Plaeo in baking
dish wnd top with mashed potctosas Dot with bubter and brown in hot ovon.

Timo for browning == 15 minutce
Temporaturc for browning 4000 F,
Amount sorvos aix MEs. €. 2. BURNS

PIGS IN BLANKETS

Roll oooh eyator in a thin slice of bacon and hold togethor with tooth pick.
4dd solt ond poppor and boke in oven until nicoly brownod.

LIRS, 0GLEY
QYSTERS AND CORN

Mix 1 con oystora, 1 can corn, and 1 choppod onion with milk cnd eracker erumbse
Buttor, salt ood peppar, ond bolo in oven till brown.

Ii'mE- Iu IﬂPEﬂ
OYSTER GIREO
4 dozon oyataTs 2 quarts of oyster 1liquer
1 tcblespoonful buttor of sclad oil 1 quart of het wmter
2 tobleapoonfuls of flour 1 lorgo onion
parsloy, thyme, ond bay leafl solt ond poppor to toste

Put the oil into o kettle amd when hot wdd tho flour, moldng o brown rToux
Whon quite brown, odd the choppod onions cmd parsley. Fry these, and whan
brown, cdd the chopped bay lecf; pour in the hot oyater 1igior and odéd tho hot
wators Whal it comos to & good boil, wdd tho oystors, whicl howve boen wall
drainods Cook for abtout throo minutcs longer and tekc off tho stove cnd stir °
grodually two tablospoonfuls of file” inte the boiling hot gurbo. Serve with
boilod rico.

UYSTEH CHUP SUEY

2 toblespoocns butter 1 o©. chopped onion
14 ¢o aliccd colory, or 2 o. 1% e. mushrsoms
2 o©. boan sprouts 4 trblespoons Chincso scuce

1 pts oystors
hel ¢ buttor, odd onions, ok until sovory browm. 4dd eclory, mualrooms, beoon
aproutse Thon odd Chinssc saucec. Cook until eelory is tondor. sdd oysters
and cock until theiv odgoes curl., BSorve hot with boiled rice o3 e bordor.
MRS, Fo Wans

BAKID OYSTERS

1 pint oystors 1 cup crockor crumbs
1 tocapoon selt 1/3 cup of bduttcr
dash of papper 1 ogg boactan and dlluted with

1 tablespoon notor

Wicsh oysters, Mix salt, peppar cnd ercelor erumba. Melt buttur (do not bromm),
mix eragkor erumbs with melted butter, thoan dip oneh oystor in buttored crumbs,
tha into tho dilutod opgg and ogodn into erumbas OGrease tue gluss or oncmelod
pio dishese Spread one layer of oysters on oach dishe Doko in hot oven for 20
minutos. Serve with Freonch fricd potatoes and ectsup,

Ga MRS, JANS LI
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MEAT PIE

1 large onion, 1 green pepper, fried in bacon grease or butter., To this
add 1% lbs, ground mea$, and let brown slizhtly, Add 1 cen tomto soup and
1l ean eorn. Cover with biscuit dough and bake.

MEAT PUDDING

Make a rich ple crust dough, and lime m pyrex bowl with it. Then fill
with the fTollowing ingredients:

1 1b, round steak, cubed One medium onion
1 amall can mushrocms A little colesry chepped fine
1/8 green pepper chopped fine 1/4 stick of butter

Pepper and Salt to taste
Cover with pie crust dough, pressing cover and lining close together.

Tie up dish in clean cloth, sudpend cloth from stick, end let the puddine simmer

well covered inm boiling water for two and ono half hours.
This served with cabbage is avery nourishing dish.

MRS. L. G. SMITH

GERMAN ROLLED STEAK

2 lbs. round sieak cut very thin and then eut in BQuares
3 dill pickles quartered
3 lerze onions sliced thinly
Put 1 slice picklo, 1 slice onion on a sguare of besf, salt and pepper
and roll, Msten with string or tooth picks. Brown in 1 tableaspoon buttar
and 1 tablespoon Crisco. Add water and lot simmer 1 hour.

MRS, A. KBANTNAUER

L

VEGETABLE STEW

1 1b. baconor pork fat in ome piesce
F madium size turnipa

3 A " carrots
3 n " onions
& L " potatoes

1 heart of celery

Put bamn in cold water and boil until tender. Place vegetables and
boll until tender. BSeason to taste.

MHE- Wq Ili E:'rART f

Te



STULENTS' RAGOUT B

(Dinner cocked ower a single bhurnsr, serves 4 zencrously)

4 medium size potatoas 2 medium =i zed carrots
3 o "  onions 1 b, round stoak, cut thin
1/2 1b. sliead baeon (Canadian astyle) S8alt and popper

1l cup cold water

Propare this dinmor in s baking pan, large saucepsn or akillet with s 1id.
It ia important to mve g lid that Tits the utonail.

Wash, peal, and thinly sliece the potatocs; wash scrape and slice the carrots;
pecl and slieo and onions. Cut the round atenk aeross the grain inte little
gtrips ebout 2 inches lonz and . half an inch wide. (If ordinary bacon is
used, halve ths sliccs. Now place all the ingredicnts in the o oking utensil as
follows:

Firat put the becon in, spresdinz it over the bottom of the pan. Then dis-
tribute the stcak in a laycr over the becon and sprinkle & little black pepper
over it. Put in a layor of onion and e¢arrots and sgprinkle with a littls salt
and peppor. UOn top of all put the thinly sliced potatoss and sprinkle with a
little snlt =nd pepper., Put the mn over the fire and start cooking. After 3
minutes, edd the cup of wator and put on the 1id. Cook for 45 minutes over a
vory slow Tire, ot =hieh timd water will have coocked into tho ingrodients.

MES. X, BICHA

RAC-OUT. OF VEAL

2 lbs. breast of veal, cut up 3/4 cup bread ermumbs

1 1nrge cnion, cut fine 1 teaspoon paprika

Salt end pepper 1/2 eup sour ercam (ar 1/2 cup
eream and 1/4 1b, mushs
rooma

Scar the meat in tvo tablespoonfuls fat. (Do not put in all the meat
at once, aa it is ept %o releose its juice and stew without browvning, simply
add a few pieces ot a time as the othors become brown) Add onion and cook until
light brown. Add salt, pepper mnd the paprika, lower flamo snd covar, allowing
it to stenm n few minubes. Add two cups hot water and simmor onc hour. Add
breood erumbs and simmer anothor hour, stirring oeeasionnlly.

Just beforc serving, ndd the sour ercam. Flace in a doep plstter and sur-
round with vemetables and rice, or riced potatoes. (Sour ersam zivea n delicious
flavor to the grnvy). However, if swoet crenm is useed, the dish is improved
by addin: mushrooms with the broad erumbs.

MRS. GEQ, 7. GILL JR.
GOULASH OF BEEF

Braise in swuce pan & cups of diced beef. A4dd 1/2 cup diced earrots, 1/2
cup diced onions and ths following seasonings: 1/2 teaspoon garlie, 3 bay
leaves, 1 teaspoon =21, 1/8 tcaspocn pepper, 1/2 teaspoon paoprika. When well
browned, ndd 1 cup stowed toortocs and saute until meat is tender. Thicken
glichtly with B %toblcspoons flour.

MES. JOHN J. SONMEMEERG

B,



VEAL LOAF ;
2/3 1b. ground veal 1 groen peppor
1/3 1b. grourd pork 1/2 cup chonpod celery
1 modium size onion 6 fices br.nd

Scak bread in milk, brown onions in one tep. butter, ndd & opped ingrodients
and meat. Mx thoroughly, put in o covered baldng pnn. Sprinkls with pnprika,
ploce in a hot oven (425° F.), for fiftceon minutos. Roduee heat to 300 F., bake
1% hours, bosting froguontly.

MES. A.J.EIFIELD

\ HAM LOAF

1 1b, veal

13 1b, smoked hem )EFOUWRd 8 cracksrs rolled
cold wnter to moisten 3 cggs beanton

Bnke 13 hours in 350° oven.
Serve with horserndish enucc. Mix horsaorndish with a 11 ttle whipping eream.

M35 ALTE GHAW

HAM 1.OJ

2 lbs. ham

2 lba. loan pork or veal Ground togothcr

1 cup crackor erumbs, 2 eggs, 1 cup milk, o littlc onien,

cinnamon, mutmeg, no salt beenuse of ham. bkke into loaf. Oover
with ean of tomoto soup. Bake slowly for 2 houra ir a medomtc oven,

MRS, L. MAa8

HEM AND CHAMPAGHE

Sonk a whols ham for 5 doys in cold wator (four if it is larec) ehanging water
twicc dnily. Put in deep kottle nnd cover well with cold water. Iot is come o
o boil and thon push on the back of astove, or over o mnll flame., Lot it cook
very slowly until throe quartors done - about 1/2 hour to cach pound. Cool
slovly, rempve skin and place in a deop eassercle or ronsting pan. Cover with
2 guart of chimpogne., Placc tho casserols on the fire and let it come to the
boil, bnsting comstantly. Thon put tho top on ns 4 ghtly us possitle and place
it in the oven. Let it cook for an hour and n half, bastine oo onsionnlly with
the vims. During the last half hour, add o cupfull of thick ruducsd veal stock
ia which thore is v.nl marrow, to glazo tho hrm. When rendy to sorve place
tho hom on your platter amd gnrnish it. Skim the wine the meat has cookad in,
add a littlo mom wond juice if 1o cussary, ssoson to taste, strain into n gravy
dish and sorve vory hot.

i

MUBLE ATT700D
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MELT LOLF 10,

2% 1b. ground buef 1 agg
% 1b, zround pork # teespoon snlt
; finely chopped sweet pepper  Enough perpper to socmn

% cup orceker erumbs or mough flour to bind
mixture togethor.

Peck in grossed bread pon ond boke in - hot oven cbout 40 minutes till
brown mnd well dome. Serves six.

MRS. JiS. J. TIZRNEY

CORNED EEEF E.SHDELMONICO

1 con cooked corn beef 1 tomspoon selt
S cups boiled potetoes 1 tersppon nutmeg
1% cups onion # cup milk
cup pimenta 4 toblespoons frt or oil

Put through food chopper mort, vozletebles, edd accaonings rnd milk end
shape in lorge pottiss. Put fot in frying pan £nd vhon hot browm, turn
% over the other like ¢ turnover end gernish with persley,

MRS. R. K. IMLIR

NORWEGL.N FILLED CLERLGE

1l 1b. ground round steck 1 onion chopped
% toaspoon salt Dcsh pepper
teespoon natmeg # cup milk
i tbap. flour 1l firm hecd of echbace

Grind round steck very fine, end mix with oth-r ingredienta. OCut top off
ccbbago hesnd, and scve esrefully, to use as cover in boiling. Senop out
center of cabbagc. Fill ecevity with mect mixture, Tie cabbogo cover ovoe
top with string. Place emell plote in bottom of lergo stow kettlo, fill

with boiling water, snlted. Fnter eabboge into boiling water, cover, and let
boll for 2 hours. Serve with white or toncto BIUCE,

MRS. FRAIK FRHCIS

VLLL LOLF (FOR 2)

2/3 1b. vecl 1 fB1b, pork (sround). Fry onion until brovm, mix with ment

ond bread thet hes been sonked in milk, selt, peprer, 1 czg, zroon or red
pepper rnd celery chopped, heve quite moist end Jut inot t rocasting par

in which & little fot hLes beem browmed, cnd rat 3 atrips of bneon over the
top of ment loaf, sprinklo with paprika edd emough woter to comc ovan with
the meoct, beke 13 houra rné brste often. y
I use my ovmn judgement cbout the arount of onion, groon peppor cnd ccleoryy

end breed,
?EESI W. L- ?‘DT.'_.W

10,
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STEW (FOR 2)

Teke # 1b. round stesk cut into cubes put into ¢ stew pan, then put o loyer

of sliced onion over thrt, them r lryer of potatoes (sliced o little lorger
than french fried potetoes) over the onion, scosom with salt and peppor and
rour a con of moock turtle soup over the top, lot ecook elovly covered for

nbouyt E hours.

This is a complete megl you mey hove & selsd and desscrt with this if you like.

MRS. W. L. VOTLW

LIVER ROLLS

To helf pound of liver take n rasher of leen boeon, e teauspoonful of chopped
prrsley, o tomspoonful of flour cnd seme secsning. Wipe the liver ond slice
it thinly. Cut the becon inte amell squores end roll it up with o littlo of
the prrsley, insido ecch slice of the liver. Drodge it with o mixture of
selt, pepper cnd flour, run esch rcll on o fino skewer, Boko for gbout

ten minutes in e plece of groased pcper, sorve with grilled or beked tomotoes.

GOULLSH
% 1b. beecon or 1 Green popper
1 1b. Ground rouwnd atesk or 3 1rrge stalke ccolery
any laft over moat 1 large onion cut up

Fry ingrodients until breem then '4d 1 aen kidney boens end 1 con tomctoes,
Let cook slomly tntil thick. Pour™in serving dish tmd sorve with groted
choGag,

MR3. JELN SCOTT

JLUBLGE CUSTLRD
Cook 1 1b. of Pork scusogos in oven till browm, thenm moke & custerd wth
tvo eggs, one pint of milk, nepper =nd arlt to tnate, pour over scuscgos
rnd put brok in oven till sot.

MAS. Hae MC WHIRR
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HAM STELK

1 slice of raw hom 2" thick 1l tz=blespoon fai
1l egs cup of grated brepd orumbs
1 teblespoon of prepored musterd 5 cup of water

Dip hom in bocton egz, then in the brocd ernbs. Molt fnt cnd fry hem
until ¢ golden brown. Toke hem from pon cnd placo in a squerc beking
prme  4dd the mustord to the fot remaining im the pon nnd blend, then
cdd the water stir®ing constantly. FPour this mixture over the ham ond
bake in o moderate oven until hem is tender. Plecéd on o plattor end
gernish with beked cpples.

MRS . E. DILLLHD

INDLIN CURRY

1 1b. round stoak (ground) 1 apple
2 lerge onions 1 tbep. curry powdor

Brown onion end epple, whon woll broinod odd eurry end hrom slightly.
Brovm moat in soporato pon with plenty of frte Put togoether and add

¢ little water or stoek, Cogk htlf en hour ond sllow to stend for o few
houra befcre serving ¢s this improves the flovour. Serve vith boiled
ries, (dry).

MRS, ¥. PEMEY

INIRGY LO.F
1% 1ba. beel livar 1 eze
1% cups dry brogcd emms 1L tecspoon solt
% cup melted @risco 1/8 temspoon pepper
4 tenspoon ptprika 3 teblespoons minced onion

S trblespoons rporsley

Pour boiling woter over liver. Let stang § minutos. Drein livsr and chon
it. 4dd ell othor ingresdients. "Mix thorouzhly. Shepe into lonf, FBErush
top with cdditionel melted Crisec. Ploce loaf in boking dishe. idd 1@- pupa
weter. Beke in mofercte ovem sbout 1 houre Baste oceasionally. Delicious
if you odd 1 cup tomntos soup 15 minutes bofore trking from the ovens

MRS. FRIMK B. [ROWM

MELT TOLF
1 1b, ground besf 1 onion choppad fine
# 1b. ground pork 1 amcll ern tonctoos
6 olives chopped fino {7ulp only)
1 ogn” % cup brocd erumbs

% torspoon sone, snlt, cnd perpor.
Enough milk to meke molst, sc it will just hold, Mix incredionts. Put in
form then put in pen and pour tomatoe juico owver it. Beke 1% hours.

12,




L3,
STELK .ND SPLGHETTI GOULLSH

1 1b, ground round steok 1 o apechetti with tomoto
;!"r cup buttor BrIce
3 modium sizod onions srlt ond peppor

Melt butter in skillst, cover bottom of askillet with slined onions, cook
gcvercl minutos, ndd gweaumd steck, sonson with selt and peppor. QCook fve
minutes. 464 ean sprghetti with tomotoe stuco. Sirmer for tventy nivsutes
atir oeersionully tp prevent sticldng.

MRS« Cs We KESTER

B.KED PORK CHOPS WITH TOML.TOZES

& Pork chops £ toespoons polt
1 eup sliced cnion Desh of peypor

1 eup woter 1l pint cenm tomotoes

Flour ehops, souto until slichily browned - brown the ¢nion in the pork frt.
Cover chopa with the onicms, pour in water, put on the 1lid, Simmer fo r
15 minutes. Jdd tountoos cné beke in medercto oven for 30 minutos.

Mg, H.MITLTON

FORY CHOFPS WITH RICE

& Pork chopa & tcbleapoons mincerd onlons
1 cup rice £ toaspoon salt
14 cups tomato seuce 1 lomon ring

4rgance loon pork chops in beking dish., Browm on both aides, unior tho
broiler flerme, Mix 2 tobleaspoons tomotce saues with risa, formn rice in &
ball and put on pork chops them sour tomrée smuce sround chons,. JO4 =01t

lemon end onion bete in modercte ovem-25 minutes. Do not boste or rice will
be unmolied.

M5, S. GILLETT

BKID DORK CHOPS

& Fork chops 1 con pecs

1 ccn Tomato Soup

Browm pork ehops . in ¢ skillet thn ploce in « eccsscrole. Droin tho ern of
poca and put them over thc pork chops. Then pour n emn of tometo socujp over
all end boke in o slow oven 1 hours Sesson to tcato.

IFS. W. H. €, MILLER
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14,
GLORIFIED COMMISS&RY VEAL

Ask the butcher for a flat center cut pice of veal. It should have & small
round bone in the middle. Cut & elove of gaerliec into four or five pieces and
stick the pieces into the meat; spread mustard over the meet snd sprinkle it
wall with nutmeg, allspice, cinnamon, gselt, and pepper. Sear it well then put
in the roester end smother the top with sliced onions, cover that with strips of

bacon and put into = hot oven for sbout two hours depending on the size of the
roast.

MRS. ROSBOROUGH

PORCUPINE ME.T BALLS

1l lb. round steakr ground 1 onion
# green pepper 11 cups uncooked rice
1 garlic 1l teaspoon salt

pepper to teste

Make in smell balls and put-in baking dish. 4dd one cen tomsto paste, a little
watar. Cook 13 hours.

:'.-fFI:S- VERA WaDE

BEEF OLIVES

1 1b, round gteak sliced us thin o= possible, cut into 2 in. slices to roll.
In o little Crisco, edd broad crumbs, diced onmion, salt, pepper, ssge, stir
until slightly browm., Roll stuffing in slice of steak holding together w th
tooth picks. Rell rolled steck in flour zmd put in pen. Almost cover with
weter cnd allew to +simmer for about 2 hours, Maokes five besf olives.

MRS, H, W. HNLEY

HEEF OLIVES
1# 1b. stock 1 dessertspoonful of soesoned
1 onion flour
1 corrot # pint of wmteor

£ DZe Grippins

FORCE MELT
2 toblespoons bresd crumbs o little greted lemon rind
£ teblespoons suot 1 ezg
1l totspoon mixod horbs Poppoer and salt

Remove fat from stedk ond cut into slices 4 inches squsre, flatten with rolling
pin. Prepcre the Forea Mect end put &:little on eseh sguars of meat and roll
and tie socuracly. Coct olives with sscsoned flour end cut the vegetablos ! ibo
aslices. Fry both & nice browm in the hected fat, end ploce in o coesorole.
Meake grovy with the romeining seesoned flour, stir into fot, edd e little wetor
ard stir until boiling; soneson and pour over the mest, ote. Cover the eassorcle
with & 1id. Time 1# hours. Sorve with mrshed potctoes ond turnip or pense
14. MRS. D. COKE
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STELK AND KIINEY PIE

15
1% 1b. stenk Chopped onion
# 1b. kidney Persley
Scagoricd flour Mushrooms
Pratry

Cut up the mect, cnd dredge with secsoned flour, Puf in o pie dish with the
onion, parsley ond mushrooms. Cover with postry, put & funnel in the center
brugh the peatry with benten egg or milk, snd beke for 2% to 3 hours.

MRS. C. MC INTOSH

STEAK AND KIDNEY PUDDING

L 1lba leon shin beef 8 pz. flour
3 lemb's kidnoys %+ tesspoon salt
+ 1b, suet 1 tecapoon beking powder

1 tecspoon gravy browming

Romove skin and fot from beef and cut into emell piecss. Scald kidnevs,
remove akin clso out into pieces. Rub beef ond kidney well in sensoned flour,
put in pudding bosin and well cover with weter cnd gravy brovming. OChop suct
finely cnd edd to flour, szlt end boking powder, Mix thorougnly with cold
wetor into gtiff dough. R:211 out to required size ond press firmly to rim of
pudding besin. Cover with cloth, previously d ipped in boiling weter cmd
floured., Tio with string well below i¥¥m of bosin end pull tishtly. Plunge
basin in pen of boiling water. Do not sallow woter to cover top of beesin.
Steam for three to four hours,

IMRS. D. W. RUSSELL

CHILI CON CAANE

1l 1b. chopped beaf

1l onion cut into bits
2 tableapoons fat

1 teblespoon srlt

tablespoons flour
cupful rice

pint ccnnpd tomotoes
teaspoon poidered thyme
1 pint kidney becns

Wi e B

Put meet onion end fot in souce pon. Stir ond scool until ment hrs brotmed
slightly, mix tometces cnd flour together ndd thiz mixturo to the mect. Add
rentining ingredients. Cook until mixture recchos bolling point then cook
glowly for ons hour.

MRS, JANE ZIEBMaN
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2 b, griund mect

1 erm or 1 1b. kidnoy beens

£ cun chopoed eclery
arlt cnd popper

Fry mest, onion mnid eelery in Orisco.

LA

1l con tomotoos

1 ldrge onion

1 henping trblepseocn Criasco
Chili Powdor (rs deaired)

fdd kidnoy beans, solt ond penpor,

Mix well cnd pdd tomotces. Lot simmer for one hour. (Wrtor may bo added if
necosseTy.) 4dd chili powder ebout five minutca befors romoving Trom TirTce.

MRS. H. BECHNEL

TuMLLE PIE

Stir 2 cupfuls of cormmonl intc 6 cupfuls of sclted wrtcr cud cock for fivo
minutes, pour into < double boilcr rnd cook 45 mémutes. Hort 2 trblespoons
of olive oil in & pun, cdd 1 sliced onion, 1 chopped clove of grrliec ond two
tcblespoons of chopped pearsley, cook until geddenm brown, rdd 2 pouncs round
ateck cut in smell cubes znid stir end cook until well browmeds ASd 2 cupfuls
of stroinoed tomotoos, 2 tocblespoonfula of ehili ouder, thot hee boson dis-
solved in r. 1litte cold wnter, 12 ripe olives, 24 secfless roisina (thoso mey
be omitted), o sceeoning of srlt ond foprikes. Cook uniil tho mert im tendor
ndding o 1littlo boiling ‘mter vhen nocooBoTys

MEE. Ro V. WYLIE

DROMSTICES

1 1b, woel stonk

1 1b. Pork sterk

£ tozspoon salt

1/8 toaspoon popper
7 cup flouw

1 ogg

& trnblespoons snter

1 oup Tine &ry brecs crumbs
4 toblespoon shortoning

1 toblespoon minced onion

& wooden skewors

Cut meoct into pioces sbout 1" x 14", aprinkle with sclt cnd pepper. Lrrense
pork and veocl elternatcly on 6 sketers. Pross ploces closo tozchhor cnd molld
into drumstick shopese Roll in flour, dip in oge @iluted with wetcre Roll
in ecrumbs. Mclt shortening in skillet. Vhon hot, gdd drumsticke ond brom
richly on cll sidos. ALdC onion mac enmough wober to cover botdom of skillet,
cover eloscly, cook slowvly (ecither on top of stove or in owven) until mest is
tanfer or cbout ome hour. 3Serve with pan grovye

MHS. ¥F. C. 3LIITH
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SLUER HR TEV OR BEZF i L. MODE {GERLI STYLE) 17.

& 1lbsa heof chuck, Tump or shoulder
2 sliced gnions

& bay lesves

3 elovoa

eolaory, ccrrots, opticnal

Fut mest 1n erock or pot cnd cover tith half water and helf vinsgar. Lo
ingredionts listed rbove and srlt end pepper. After tvo deys the moet is
rocdy to use. Remove from brine end brown in 1 tablesgoon hot £t in =
Duteh oven. aAdd o little of the brine md water, bring to boiling point cand
gimmer until tender, Thicken grnvy end sorve uith meshcd sotctoes or Potnto
Kloese (Germen Stylo).

POT.. T KLOESE (| CEMLI S5TYLL)

5 meodium potctoos dash grrtod nutmeg
1 egg 1 toaspoon chopped parsley
Bolt ond peppor Flour smough to shege

Cook pototoos in jockets befare they are te be used. Tut throuch ricer or
slove. 4iLG egg, sclt, pepper, nutmog, prrsley cnd sift in enouzh flour to
shepe mixture. TForm into bolls, size of on orange, mnd in the centor of
eoch plree seversl broctl eroutans. Drap in boiling woter ond cook for 10
minutes. Loft-ovor dumplings rre good sliced cold rnd fried,

MRSa J» Dd WLTHER

Ti3lLE FPIE

Cut onion, celory, =zrcen pepper fine., Scute in butter -nd Crisco mixod.
Then ndd one pound ground rount steak. BMix well with other ingrogionta, then
put cne cen of tomnto purce in ond lot ecok for hrlf enm hour. 444 ripe
olives, (1 cen) if not moiet emough afd n 1little wcter, thon chili pepper and
arlta

CORNMELL FPIE
Put one guart wetor on to boil. Put in selt mnd vhen beiling edd corn merl,
emough” to sprecd in deep pie pone Line deep pon with corn-meal mixture,
put in tho cbovo £illing, cover with more corn-moel mixture end dot with
butter. DBrke in oven for heolf hour.

t'rﬂa - G- E - HJHN’S
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18.
3COTCH EROTH

3 lb. Neock of Mutton or rumnor of boef; § @uorts colé wrter; tomcupful Pecrl
Brrley, woll weshed in eold wnter; vogotobles. 4 nice fresh Morrow Bone
mekt s o8 good broth as either Boof or Mutton.

ihon wator 1s hot put in boef cnd berley. Let wetcr boil, than throw in one
tenspoonful s~lt. This ccuacs scum to riso. Skin. 464 1 s-all turnip or
hclf large onc, but into dicecj 3 looks cut amcll, 1 smell esrrot ocut into diceo,
dessertspoonful of molst suger, poppoer cnd selt to testos. Lot boll & fou
minutos after vogoetnbles cre odded with 1id off. If lid is lcft oh,y gerteln
sclts in vegetobles connot eascapc in stecm, and some perssons vill find broth
dlscgroo. Sonc pooplo add o ¢cbbogos.,but it rust be young and fresh. L
quirter of cn hour before rotfy,cdd one carrot greted, amd, if poasible, n
£00d t-blospoonful mineed prreleys. Cook wory thoroushly rnd alowly, ©ad be
ccroful to skim now rnd rngonine J.ttention to this mokos such ¢ difforcnce to
flevors Boil threc hours, teking the nert out whon ccoked two hours, tad
rohecting ot the loste Lift mect to hot dish. Put r little broth cround
beof ond serves. If broth ia for persons of wenk digestion, serld vogeteblea
before adding to broth, by covoring them for ten ~inutcs with boiling wrter.
If onions cre substituted for leakea, pour boiling vwnter over thom mnd let thenm
sock for ton minutes, then ndd to broth.

For o emnll fraily, 1 1b, of mutton would be sufficiesnt cnd correspontingly
less wntor etc.

IMIT.TION CHOr SUZY

2 lbs. hesburger 3 opicns
1 erm tomntoos 2 1b. buttor
lstrlk celery selt cnf popper to tmate

1 ancl) pookege sprgchetti

Fut tometocs rnd chopped celery into o kottle and coolk 8lovlye Molt butter
in @ skillet and oédl onion, eut up fine. Cook slowly until tonder. Do not
brovn. Stir in the hromburger, add tho hot bezotcblos cnéd the speghetti which
hrs hoon cooked until tonder in sclted boiling wectore Secnson. Cook slowdy
until the mixture thickens but do not bro'm. This is o good ono=monl dishe.

URS. TMe He He JIDIR

HiM LOLF
1% 1bs. pork (lecan) ground 1 ecup brezd or eracker crumbs
1 1b. ecured hem ground g egos
1 cup milk.
Mix nixture woll tmd form inte c rell or lonf.
3.UC3
2 eupa brown sugor 1 eup vinocgzr ond 1 cup snter

i 2 tecblespoons mustord
DippcYve cnd pour over loof end buate frequently. Bake about 2 hours.

I"'mt- uit -LT-I- H-I JLDI.E
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CHICKEN GUMBO
S-pound chicken, cut in pieces 4 cups sliced ckra, cooked or
for serving canned
Salt, pepper % red pepper fincly chopped,
Flour for dredging er 1 pimento
Porlt fat for frying 1} cups tomato
% onion, fineoly choppod 4 cupa boiling water
Spring porsley 1l cup boiled rice

Sprinkle chicken wi th salt and pepper, drodge with Tlour. Frylsauto) in pork
fut. Ramove chicken. Fry onion in fet remeining fn the pan, add olra, porsloy
and pimonto, cook slowly 15 mimwdcss 4dd to chicken with tamato, wotor znd

1% toaspoonfuls of salt. (ook slowly until chicken is tender ond ndd rice,

MRS. R, W. BOYD

CHICKEN FRICASSIE

1 chicken, 3 or 4 1bs, clesned egnd prepsred-sut in DiGnas.

Boil with 1 whole onion,selt, and peppor, a bit of calary s
Toko: 1 lt. choppod boot

4 box Zirieback . ¢

2 opgs
Roll Zwisbrek mix with beefs A4dd booten ogge. Form into tiny balls ond drop
into chicken broth,

MRS. KRLUTN.UER

CHICER] &4 Li KING

Melt 2 T.8s butter, Imto this cook 1 oup cut mushrooms and % Zrocn PeppeTe
In 3 or 4 minutes edd 2 T,3. flour, adlt. Stir and gsook till frothy. 4dd
2 cups creom and stir till boils., Put in double boilor., 4dd 3 gupa
cooked chickon eubt in cubse. Heot.

Cream:= % cup butter, boot in yolks 2 8ZE5, % tass onion juico, # TuS.
lemon juice ond peprike, 4dd to othor cook till thick.

MR3. N. LBRLMS

CHICKEN AND RICE (SP.NISE DISH)

1l chielken Olive Dil
2 green poppers Purslsay
2 tomntoes 2 oniong 1f smell

Heet Olive Oil i% pan, edd chicken chapped in portions, sreen DEDNETE,
tomztocs, onions cnd persley in smell plecoss One smell spoanful white wine
to tests., 1 oup rice end 2 cups wantor. Stirring slowlye. Cook till Tocdy.

MRES. COSI0
lg,




A 20,
CURRIED CHICHKEN

1 Fricessoo chicken - butter. Put chicken im ceold water, 8ecson, cook
slowly until tepder. Romove ascum, Seve broth.
Fry chicken in butter sithout browning, then edd curry Bnudg,

CURRY SLUCE
g thep. butter 1 tcbeps flour
1 chopped onion g}nch gingar
# clove,orushed garlie cup broth
£ tbep. curry powdor § cup milk
4 tIEP. E-E.‘-lt'

2t butter, cdd onion,gerlie, curry powder,eand sclt, Then ~dd flour
mixed with gingers Add broth rnd milk, Simmer 20 minutes nné strrin.

STEWED ITALES BROILER

1l broiler 1 onion chopped

2 oz, butter 1 tbsp. chopped porsloy
2 thap. olive oil = cup chopped carrots

2 eup choppod colery glass tible wino(sour)

£ tbep. tomato poaste

4dd cll obove ingredients, with cxeoption of broilor, wine -nd tomnto
paste, ln lerge ssuecpen ond eock until light browm, add cup up broiler,
also cooked light brown, lestly add tomatc posto end cook 1 hours dAbout
15 minutes before rowving from fire, ~dd 1 oup of wine,

MRS, & ZECCHINI

CLSSEROLE OF CHICKEM

2 ¢, cooked chicken, cut in pieces 1% c. milk or chicken stock
2% tabsp, tepioecn, umcooked 4 tsps salt
Dash of paprike 2 theps butter.

Desh of pepper

Combino ingrodionts in order givem, Turn into grecscd erssuaroleo snd brke

in hot oven 25 minutes, stirring mixture twice during first 10 minutca of
beking. Smell beking powder bilascuits may be brkod on top of ohicken mixturo.
Plece biscuits on mixture ofter it hos baked 10 minutes, cnd brko 15 minutes
longzer.

MRS, F. E. GRIFFIV




CHICKEN B C.SSEROLE 21,

1 ehicken 1 grosm pepper, chopped
1 eup celary diced 2 cups errrots, diecd
4 ocup onion, mindod: + cup shortening

1 eup hot ueter 1 cup milk

% oup flour (arlt rmd pepper,)

Cut chickon in piecces., Drodge with flour. Brown in shortening, very hote
Flreco in doep boking pen. L4d tho hot wnter. Cover and cock until
chicken is tender. Brown vegotrbles jp frt, 4idd to chicken, Oover
clesely rmd cook eslowlys 44d woter if mocessary. Just before sarving
romove chicken, ndd the milk nnd 2 tbep. flour vhiechk heve been blondode
Servo over chicken,

MRS, L. LOFEZ
CEICKEN IN B.SEITS
9 cupa hot mashed potctoos Yolks of 2 or 3 eggs, slighidy
2 thep. butter beaten
% ts8. B0lt Crocmed Chicken

Uae persley for henmdloas
Mix the 4 ingredients together. Shcpe cs brskets and cover with white of
égg. Brown in oven. Then ill with cremmed chicken. Put on the prraley
hendlea,

MBE3. L, Ms COTTON

SPLNISH FRIED CHICKEN

1 frying chicken 1 chopped green pspoer
4 thap. fat 1 crn tomatoea {chopped)
1 chopped enion 2 tbspe chili nouder

£ cup riee weshod end dried.
Heet fat in deep kettle or skillet. A4Gd onion cnd chicken, sclted snd
rolled in flour. Brown only. Now cdd other ingredicnts and enouch woter
toc cock the rice, GCook rll slowly 30 to 40 minutes. Welch thet only emough
wotor is uaed to cook rico, cs it must be quite dry when served.

MRS, J. R. STEWRT

aly




SPLNISH CHICKE G

Unjoint c lorge chicken tmd dredge in flour secsomed with selt cnd pepper.
Ploce in hot fof in deoep kettle, cnd browm on rll sides: OCovor with boiling
wotor{or stock made from giblets,) QCook over o slow fire until tendor. Add
boiling wetcr es nocessory to keop chicken covored.

Put O tablespoons btutter in a frying pen and whem hot, add 2 onions chopped
end fry browm. To this add 1 con tomntoeos, 1 ¢rn mushrooms, 1 pimento, 1
chopped gresn pepper, cnd 1 cup weter, and cook until thick. When chicken
1g toender, 2dd sauce and cook togethor 15 or 20 minutes. Solt to toste.

MRS, J. R, STER.RT

CHICEEN PILL.W

1 oup Row rice 2 0Zs ourrnnts
1 chieckon for frying 1 oz, Jorden clmunds, cut fine
2 oz« Soedless Hoisins 1 smoll onion - salt end popper

3 vz, faot hom or bocon

Boil the rice, cdd sclt to water, put cside. Fry the chicken snd sot cside
in oven, Fry the onion till -brown end erisp in the fot from the chickon.
Jd4d the ham , then the rice with currenta, raisins cnd simonds. Fry olto-

goethor, serve on lerge digh with chickeon plrcod on top of ricc. Sorvo vary
hots

MRS, RODGER

TEX.S GIMBO
One fri young hom disjounted 1 herping teblespoon rico
Fet for frying 1l red pepper
1 Gollon eold vinter two lerge pokotoos digedd
1 smrll oniocn minced 1l ccn pkro
12 sticks mrorcroni 1l acn tomatoas

Scoponings to Tuoste

Fry the plececa of chicken in dripping until o golden browmji put chicken in
soup pot ns it is fried and then odd cold wotorj bring to o boil rnd boil
slovly holf cn  hour. Remove chicken from pot =nd chop mert fine; return
chopped mont to pot. Fry slice of bacon with minced onion; cdd becon,
onions anf drippings to pot. idd rice, red popper, cen of okro cnd tonstoss

and moocroni broken into inch lengths, Lot simmer cne hours 3ecson to tests
end sarvo hots

By




20,
CHICEEY RING MOULD

1 - 41b, hen ( cooked them diced) 2 cups of chicken stook

1 cup cooked rice lor milk)
1% cups of Wroad crumbs & cup pincnto, chopped fine
¢ vhols oggs srdt and popper to tosto

Pour in grecsed enc floured mculd end placo in pen of hot woeter. Bake 13
hours, B8Serves 10. Sorve with:
Wushroom Beuco

1 con mushrooms 1 ®beps lonon juice
1/4 cup flour 1 thape minced porsloy
1/4 cup melted butter 2 yolks of egus

2 cups of milk (or chickeon stock)
Cook fleur end buttor five minutes in deublo boiler, thon rdd milk or stock
hectedy then becten ogg yolka cnd cook until thick, ndd persley and lemon juices
Cock mushrooms 10 minutes in buttor emé cdd to sruce, Double sruce roeipe
for serving vith chicken ring.

MR3. T 5. TRAICIS
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24.
5 4L 40D

JELIITD FRUIT 3ALLD

1 cup cold water cup poars, culb cogracly
1 cup boiling watcr cup grapes, sooded and halved
L ocup pinespple tidbits (cenned)

1 Packege Limo Tollo § cup maraschino churries, helved

Dissolve Jzllo in hot smter snd add the cold, When coel pour ovur the
fruit thnt hea boon placed in a mold. Chill until solid.

LUCILLE 3TEVEINS

CAMPRELL'S TOM.TO SOUP SATAD

1 pkg. Knox gzelatine 1l ¢i salad dressing
1l gna tomato soup 1l grated onion
3 pkxa. Phil, erosm cheease

Heat aoup, add other in-redients and beat thoroughly, Pour into

molds and let chill before merving.
MES. C,C. MOTIR

TOMATC BSOUF SLLLD

1 ean tomato soup Jj‘: cup nuts
1 pkg. lemon jello 5 oup celery
1 cup finoly shredded cabbage 2 diced pimiontos or diced

graan poppers
Add onough wnter to a ean of tomnto soup to maké a pint of ligquid. Heat
and pour ower jcllo. When cool ndd shrodded cabbage, nuts, cclery, and pimientos.
Set ond servo on lettuce with meyonnnise.
MRS, JOHIN SEMMENS

MACARONT SALAD

2 cups macoroni [cooked tender, then
washed well in cold water)

Thon ndd:
1 cup diced colery 1 cup diced olives
1/8 » " 3Sucet pickles 1 con diced pimientos

1 medium sizod onion (Groted or fincly cut)
Salt and poppor te testc. A4dd mayonnnlise.

MRZ. L.E,ROBSIN3

FROZEN NUT AND PINCALPPLE SLLAD

(2/3 cup of mixed fruits, OR Sm:ll can whipping cream
(&3 cup of erushed pineapple Pineh of aeclt

2/3 cup chopped pocana 2/3 cup mayonnd sc

3 tbasp. ofi lemon juieco 2/3 " gream choesc

MARIE E, EYRNE
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TOMATO STUFFED WITH 5''I83 CHEESE

6 medium sized tomboos 1/2 1b. Swiss choose {grated)
1/2 cup chopped nut m ats 1/% ap meyonnai se

1/4 top. salt 1/4 cup chopped pirdcnto

3 tbsp. croam or gr.en poppeT

Moiston the grated cheess with the eronm and ndd salt; mix 4in nuts ~nd
pimiente, or gresn pepper choppeds Add om - lf m-yommaisc. Seoon out tho
tomat ooa, stuff with the chooso mixturo, and docorete the top with tha To-
mnining mayonndac, Sprinkle with paprila nnd serve on two erisp lotbuec

laaves. Gornish with parsley.
MRS, d. DASCANTO

PINEAPPLE CHEESE SiL.D

2 Thaep. Knox Gelatine

1l e, cold vator 1 pint whipped crcom
Juiew oann lamon 1l .0y grated Lmericrr chousc
1 ¢. erushed pineappls

2/3 c. Bugar

Mix lamon juicc, pinapple and sugar and lot boil 1 minute. Dissolve mul-tinc
in the cup of eold woter and mix with hot liquid. When it begims to jell stir

in the whipped ercam nnd grated chocso.
MR3. W.R.THAITE

PINE/PPLE CHEESE S/LAD

2 cups crushed pinsapple Juice of oneg lomon

2 ocupe sugnr 1l cup grated chocso

2 toblospoons gelatine in cup 1/2 o. ercam whipped
eold wnter

Bring pineapple and sugnr to beil, ndd zelatino and lot got firm. Thon
add chogso, ercam and pincapple. Add to mayonnaise grated onion, pevpor (pgrecn)

and eclaxry.

CIIGER ALE SALLD

2 tbep. golatino 1/3 cup malagn grapes

2 "™ gold vater 1/3 cup diced culory

1/3 cup boiling vater £ tbsp, preserved gingor, dieqd
2 cups gingeor ale 4 slices camned pin-npple

1/4 eup lomon juice
1/4 cup ginger syrup

Open ginger ale & or § hours beforo uaing, for grs to esecape. Sopk golatine
for O minutes in cold water and dissolve in boiling water. Ldd ginger nle, lamon
julec rnd cinor syrup, Wet a mold with celd waser. Pour in 1/4 of liguid. When
it stnrts to oct, placo pimsapplo slicos on top of golatine. Pour over the roe
meining liquid t& which the diccd fruit has bocn added,

Wien jelly is hord, umnold on lettucs and serve with whipped ercrm dressing.

MRS. M. L. BGLING

B5s



GEL.TING SulaD 6.

1 enveclope Enox Geletine & cup cold woter

% cup mild vineger i 2 tnblespoons lemon juice
2 cups boiling wetor # cup sugar

% tocspoon aelt 1 cup chopped ccbbogo

1 oup chopped appla 1 cup chopped colery

2 red pimentos chopped 2 bottle stuffed olivea

Sock gelatine into cold water for five minutes, pour the boiling wntor ovor
the geletine ond stir until dissolved. Ldd sugrr, sclt, lemon juice and

vinegar, When cocol cdd tho romeining ingrodients. Pour into moulds. Serve
on lettuce with o good seled dressing.

MRS. ROBERT LITTLE

BEET SiL.D
1 1/2 cups diced cookod beots Salod Dressing
1/2 cup diced cpples 2 hord cooked egge
1l cup diced cclory
Mix tho pocts, cpplo, eond e¢olery, ndding ¢ littlo onion if desired. Meiston

with scled dreesing ond crrenge on lettuce, Gornish with sliced ogs. Sorveoe
Be

MRS, J. L. GLTES

HAM S4LiD

£ toblospoons moyonneiso 4 cups chopped heom
£ serambled cggs with milk 1 onion chopped

Put lottuee cll around pleto, ond gornish with rod peppers chopped or swoct
ralishg

MRS, P.RE:R
TOLTO APT6 SuLiD

1l cup coocked dicad corrots 1 copn shrimp vholec or shredded
1 cup cooked pora.

Socke

2 toblespoons gelotin 1/2 cup cold wotor
Oombine:

1% cups tomcto juice 2 or 3 boy lenves

2 stelks celory 1 smell onion sliccd

4 groon popper 1 tocapoon aclt .

1/3 cup vincarr
Cock tomato juice mnd vogetrnbles, till juice is well Tlovored, Strrin. To hot

tomoto juice ndd gelntin, chrimps, ccrrots, and pecs. Pour into larse mould,
or individurd moulds, Serve with meyonnsisc or boiled dressing.

MRS, Te R, ME.KER




SFECTAL FRUIT S4L4iD £7.

1l can of pineapple 1 1b. of dates
1 1b, of mershmsllows 1 eup of pecen nuts

Cut all the ingredients in small pieces., Keep each in a separate bowl in
refrigerator until ready to use. Mix in a large bowl, putting in & layer of
sach, uaing dresaing.

3 #zz yolks 4 tableapoons of augar

2 tablespoons of vinegar.
Cook in & double boller the day before usdngs Mix just before cdding to tho
fruit with one pint of creem whipped stiff. Reserve o portion of the cream
to top off each plste. Servos ten peoplo,

MRS, He OAKES

DELICIOUS CLABB&CE SLAW

8 cups shredded cebbags 1/4 teaspoon salt
1/8 cup vinegar Dash of pepper and paprika
2 rounded tcblespoons suger 1/2 green pepper, minced,

Crisp eabbege by allowing to stand in ice water, Drein. 4dd vineger, suger
and seasonings. Mix well end let stend inm ice box for cbout 2 hours. When
ready to usc dredin well until clmost but not quite dry. Meke the following
dressing,

1/4 cup meyonaise 1/4 cup chilled evaporatod milk

whipped well

Fold Meyonclse in eream and add to slow by fold in mothods Arrenge on erisp
lettuce. (NOTE: Shredded corrot moy be cdded.)

MRS, 4+ D, ALCORN

APRICOT SiLaD VITH HONEY MAVONNAISE

Placc 2/% oup of meyonneise in bowl and gently blend in 1/3 eup of stroincd
honeys Drcin holves of conned epricots thoroughly. Molsten creom cheese with
creom ond mix with spoon until light ond fluffy, 4idd e fow nuts if desiTed.
Drop this mixture in tho center of the epricots. Serve with honoy moyonnaise
and with thin grohom erackera.

MRS. J. 8. FR.NCIS

BANEN.. AND LPPLE S.LLLAD
Cut up en equcl number of benrnes and apples. Mix moyonncise with erecm o

Ldd enough powdered suger to testo., Wix meyomicise with fruit cnd scrve topped
Wi th chopped nutes.

27



28,
PuRIECTION 5.1.0

Bocks

2 toblcapoons gel tine in £ cup cold wotor,
444 & cups boiling woter, i cup suger, 1l tecspoon selt, 2 cupt mild vinegor
£ tablespoons lemon juico, When this begins to thicken odd 1 cup finely
shredied cobbaps, 2 cups celery cut amcll, 2 pimontos ecut small, 2 ormmgos cut
gmrlle Chill in mold, and scrve om lettuceo, znd gornish with meyonnnisg,

MRS. 0. F. FOREES

VHITE 5.1u0D
1 1b, whito gropes or 1 1h, morshmailows cut in fourths
1 ¢ern vhitoc cherries 1 lopgo con pincnpple drajned
1l 1b, blonched chopped rlmonds cnd diced,

1 cup vhipped ecream ) Fold
1 cup sclcd Cressing) toghther lightly

Mix oli togother cnd lct stemd in ice box severcl hours,

MR35, WM. R.B

COLE SL.W
1 smell hocd crbboge shredded fine 4 tocspoon popper
2 carrots shredded 2 teblespoons suger
% oup gelery cut fine 2 Tableapoons vinogor
1 teerspoon sclt £ cup mryonnclse

Mix welly This moy be used aos © basis for mny vegefirblc sclad, Groen poppens
tomcioos, cucumbers or eny other fnvorite ncded, —

MRS, LOUISE Hi..5E

BEET, STRING BEN S.L.D

1 cup chopped heots, 1 ecup chopp.d string borns, ) amcll onion chopped fine,
1 %~blospoon choppec gresn pepper, Mayonnolse to toste,

MHS.‘ A, Ep P—I—-LI'-";ITE

28,




GREEN 2.1.D
29,
1 cup vinagoer, 2 cups sugor, & eup eloves viod up 1n sreks Boil until 1%
threcdss Ldd 4 pint cold wotor, 2 envelopes of Knox gelatine that has been .
dizeslved in 1 pint of eold water, FPloca mll oo fire euf boll chout five
minuts: Lot cool thon rdd n cup of choppod nuts, 4 dozen sweet plekdos #né chout
2/3 cups choppod celery. Plteo In mold to herden rnd serve on bed & of lottuce,

MRS, VM. E, BROWN
FRULIT 8.1.D

6 slicos conmed pinecpple 1/8 eupful lemon juice
2 meddvm sizod benenca 2 cupa stemmed atrevberrics
1 head of lottuce
Fruit Selcd Droasing

2 cgga benton light 2/3 cup of sugor
julee of ono lomon 2 teblogpoons flour
Juicae of one orrmmge 1 cup connoed pingrpple Juice

Combine 21l ingrecdionts end cock in top of double boller stirring constrntly
When thieck, coel rnd f81d in # cup whipped ercam,

wreangs alices of pincecpple on leottuse lotvea, Pcel emdl cut banohes info

thin slices, Cover with lemcd Juice cnd let stind & Ademtes end drcin. Lrreongo
o oirels of theso banono aliecoa cloae to the odgo of ench pinoepplo slico,

Piloc some cof tho strowberries in the centor of ecch pimerpple rmd serve with
Fruit Salad Drossing, SERVES &/

JELLTED R.W VEGET.LHLE S5.1.D

Grote threo amell reaw corrots; cud into amell pléces o half of £ bunsh of
celery, rnd ono holf of greonm peppery drnin tho juice from

& smoll enn of orushed pluocpple cnd cdd the rameining fruit to tho nbove,

Tcko one box of laomon jellow mnd ndd e cup of hot woter emd the pinoopple

Juice ond put this inte tho ice box until firm; then mix in the enrrots,

colory otes ebovo, Put this bock in the ice box until it hes set end serve with
lo ttuce leoovess

MRS, RUSBOROUGH

b 24-HOUR S.l1.D

Coolk yolk ¥ egga with juico of 3 lamons, When eold mix with % pint of

whippod orocm. Pour over 1 ccn sliccd pinecpple cut in amell piecesy 1 1b, of
grepos, - 344 1b, pocons, morshmellow cut in saqueress Lot stend Tor 24 hours
bafore scrving. Berves 12.

MRS, LNE

£9,




30.
MOIDED S.I.D RING

1 smnll ecn erughof pinecpple, 1 cup suger, julce of oneo lomons Mix anc hect,
Dissclve 2 tcblcapoons gelotine in 1/8 oup cold woter mnd ndd fo chove hot
mixture. Let stond until 1t bogins to set thon ofd 1/2 pint of whipped ercrcm,
1 eup cottrge (or Puiilodelphin) checsc, 2 tnblespoons Tincly ehoppof cucumber,
2 $tblospoons Tinely choppold celory. Whon firm turn out serve with droseings
DREGSTNG

1/2 green pepper choppod fine, 1 trblespron eolory, LOd te 1/2 eup whippod
ercrm, L/2 oup moyomnriso. Mix.

MRS, G, He WILITH

L-YERFD CHEESE JND PINLFPLE 3. 1.0

1 poekogzo lime Jeollo 1 euy erushed pinean;lec
1 pint vnrm whter K (5 -5, a aba (b e
1 torap.on sl 1 paekige Tr:m Chocse

4 cup wclnut mocte, broke:

Digsolve Jello in worm wriely A4 sclte Chill. Combine Finmespple, sugnr
cnd desh of sclt. Waen Jollo ' ls alightly thickencd, #:13 rintaywle into

-} of Joldle mixturos Thrn it Into molies COHILL mneil 7iva, Plooo remcihing
Jallo in bovl of prrcked ige or-ide waber cnf whip with rotcxy cgx booter
until fluffly onéd thick 1like whipped orerms Blend chotss With nuta, Fold
inte vhippod Jeilo. Pur over fim first loyors. Chill until f3rm. Scrve in
gquares on oripp lottucc. Gornish wWith moyonncisc.

MRS, PaPe MASHIL

TOMORROWS S.L.D

2 CEES £ cup sugar

1 eup vinegrr 2 toblespoons buttor
2 cups mershnnllos:s £ eupa whito chorrios
& ocupe pipecnplo 1 oroenge

2 eup charrics 1 cup whipping ereem

Boct ogea, oid suger ond vinezers (Cock over very 1ow flomo until thick ond
emooth. Hemove from fire stir in bubtter rmd eoel, 444 froit snd morsh-
mcllows cut in emall plocca cnd mix. Whip erocm and odfds Ploeo in rofrig-
erctor anf rllow fo atend B4 howra, in the coldost pert of tho rofrigercior
but not in freozing wnit. (Caollof Tommows Sclzd beccuse it tokes 24 hours
for it to sorson tnéd be ¢t ita beats)

MRS, CECIL ETWG



CRABMEAT SATAD 3L.

head of lettuce
tableapoon Iemon juica
teaspoon salt

1 &% omy can crabmeat
1 eup chouped colory
%+ cup shredded cabbage
1/3 ocup sceded green pepper, chopped

1/8 temspoon pepper 4 oup meyonnaise

e =

IFlake crabmeat and combine with chopped celery, shredded cebbage and choppsd
gragn poppere Add mayonneiss, lemon juice, selt and pepper snd mix well.
Chill in wdfrigerator. Serve on Lettuce lcaves snd gernish with olives,
pleklos and aslices of tomatos

TUNA SaleD
1 sen tune fish, fleked 3 hard bolled ogua
8/4 cup fine chopped colory gix or cight swect picklos,chopped
1 tcespoon minced onion 1 tesspoon minced zroen peppor
sglt end popper to taste 1/2 oup meyonneise

Sorve on lottuco loaf garnished with lomon slicn, tomato end stuffed oliwves.

IH3. LOUISE Hi.SE

TINL PISH ScliD

I con tumg fish 2 hard boilcd afEs
1 chopped enion 2 taeblospoons meyonnoisa

Serve on lottuce ond garnish with herd boilod oggs cnd awoct rolish.

MRS, T/ REER
RIERCECY -SHELF 5.0.0
1l otn shrimmas 1 erm mushrooms
1l emn hoots 1 cup mayonnaise

1 greem popper Lottueo

Cut the bheets in juliemne strips, BSplit tho popper lengthwise and uso for

two contriners for the mayommeise. Surround with lettuco nests filled with
the beets, shrimp, and mushream cops,. Do not mix, but fllow coch gucst to

tske & spoonful from coch onoe

MRS. W, M, MLTTHEWS




TELLIED TUMi FISH S8eliD

1 toblospoon geloting

1 ocup royonmalae

1 eup choppod colery

2 toblsspoons Iinely chopped
grecn pepper

cup cold weter

oup tunc Tish
tcbleapoons lemon juice
tecspoon eBolt

Bl Dy S

sock the gelotine in cold weter cnd dissolye oror hot wetoTs Mix ell othcr
ingredients end 2dd tho dissolvod goletince Fill smell individuel meolds or
one Jurgo molds Ploco in refrigerstor ond ellow to congools Unmold on
erisp lottuco end gernish wWth slleed green peppers end stuffed olivoss

VRS, J. C. FEATIIZRSTON

1 envolopo Knox Gelatine 1 cup tung fiah

4 cup cold weter 4 oup green pepper chopped
3 cup celery chopped 3/4 cup moyonnoise

2 toblospoons olives chopped 1 tcespoon paprikc

4 teespoon aclt 1 tehlespoen vinozer

Pour oold weter in bowl cnd.eprinklc geletine on top of wotor. FPloce Dowl
over boiling woter, stir until golatinc is dissolved. Cocl ond £dd the
solod drossing, fish acperctoed into flckos, cclory, poppor, olives, oalt,
vinogor ond poprikes Turn inte individucl molds ond chill.

NOTE* Sclmon or ermbment mey be substituled,

MAS. CEIRGE S0R0LL.

1 1bs of cockod white fish or srlmon, cslory, lettuecc, moyonneiss sfuco,
herd boiled ogas, etlt, poppers Skin, bone, shrod the fish, ent plcec in
lorge pdxing bowl, 4dd to it one fourth its cuentity of lettuco shrsédfed,
slsa ono iourth eclery cut into shreds or stripss Mix ell eorefully cdding
anlt cnd peppers Arrrnge nectly in eolod bowl end pour ovir moyonnalsc
dressing, gernish W th herd boiled oges (cleo tomotoes if required] cut
into sliceos.

Ly Oy
MOLDED Hedl SilalD
3 cups ¢2ld cookcd hem chopped 1 cup coloxy
1 cup olives 1% tecepoon gelotino in
1# cup boiled selad drosaing % cup cold wotur

Hont dressing to boiling end pour over geletine thot hes been digasolved ir cold
wetsr. Whon it bogins to thicken cdd othor ingrediontas TFour i meld ond' 1ot
stend 4 hours.
CUCTMEER DRESSING
1 cup stiff whipped crorm £ toblespoons vinegor
2 teospoons sugor 1 diced cuoumber
ix all togother and sorve ovor saloc.

MES . STCHA
324




SALAD DRESSING ke

SL1L.D DRESSING
1 cup unsweotendd millk 1/2 teoespoon ground mustord
1 tcospoon suger 1/4 toaspoon eolt
1 tnblespoon vinoger
Mix mustord, suger ond sslt, add 1 toospoon of milk cnd mele e smoath
preto., Thon add the cup of milks To this mdd the vinegrr, o drop ct
n time, stir slowly until thickena,.

MRS, CLLUD MOYZER

CHILI S.UCE
18 Lergo tomotose (grasn) 2 teaspoons sclt
& oniona 1 togepoon rllepice
6 poeppara 1/2 tecepoon mitmeg
2 cupes vinogcr 1/2 tscspoon cloves
1 lerge cup brown sugey 1/2 tenspoon cinncmon

Cook slowly for threo hours,
MRS, GUY SMITH
FRUIT S.I1.0 DRESSTHNG
Berct 2 cgzs, 1 tormapoon sclt, 1 heeping tecspoon musisrd. Fill mozsuring
eup 3/4 with vinegrr,ndd wnter to mnke 1 cups(Legs vinegoyr if ¢ wetker
drogsing 1s dosircd,) 4dd eggs, 1 tin andensed milk, Bert woll then
cdd 1/2 cup butter melted, Boats

MRS. C. C. ROZ3

CRE.M CHEESE DRIESSING

1/4 cup vinegar 1 tocspoon sugny

1 whole cgg or two egz yolks 1 tecspocn mustord

B/4 eup milk 1 trblespoon butter

2 tablogpoon flour 1/2 ocup creem choose, whipped
pinch of erysnno 1/4 cup milk

1 tonspoon sclt juice of 1 lomon

Hort milk in double boiler, mix dry ingredionts and moko ¢ smooth poste
with vinegrr., Into this bent the hot milk, ndd becten ogg rnd replece

in double beiler, Cook until the mixturs thickens, stirring constently
cdd buttor. Chill, OCreams the checse until smooth ond soft. 4dd the

milk to the cheest pnd Boot vigorouslys Stir in the lewon juice, Ldd

this mixture to the chillod boiled dressing ond ognin boot wolla

MRS. LUCILLE STEVENS




G4
THOUSLND ISL.ND DHESSTNG
1 egg waell becten
1l tecspoon snlt
1 teblespoon augnr

little poprike

1 Socepoon muetord
1 toblespoon wincger
Z tobhlespoons lemon juloe

Bert well then odd slowly onoungh oil to mrko thickd Wujold mey be used

t8 it is non-fottenings Whom ready tc use cdd chopped stuffed olives,
herd bolled esgs, pickles. Sarve with herd lettuco.

CLLTFORNTL DRESSTING

1 eup scled 6il
/4 cup melt vineger
1/2 eup ectsup

1 terapoon greted onion
1 1/2 teaspoon szlt

1 terspoon Worcoestershirs sruce
1 cup sugar
Mix all ingredients in e bowl oné boot until thiek. Servs wth lottuce or
other vogetrble snlads,
MES, MILNE

DE LUXE S.1.D DRESSIN

3/4 oup oil
2 tecspoons sugor
1 terspoon a&lt, sernt
1l clove gorlic

1 fteaapoon Voreestershire scuce
4 toklospoons Tomoto ertsup
2 trblespoons Lomon Juice

Shrko woll boforo sorving.

MLYONNLISE

3 yolks oggs {hord boiled) 2 tcblespoons vinegnr
2 tecapoons dry mustord 2 toblespoona ceostur sugor
& tobleapoons Scled il

Grind yolk of egga, nd. sugar ecnd mustcrd, then rdd, clternctively, smoll

qurntities of vinogor end oil, when nll mixed togethcr ramd if 40 thick
tdd ¢ little milk,

MHS ., CGEYTON

o4,




VEGETABLES

BAXED LTML BELBS WITH TOMATOES 35,
1 green pepper, finely cut 1l teaopoon Worcestershire seuce
1 medium onion 1/2 teaspoon salt
4 gtrips bacon Dash pepper
2 oupe drained tomatoes Dagh cayenne

2 cups cooked Lime beans, dreained 1/4 oup mayonnaise
buttered breed crumbs

Cook the peppur, onion, and bacon together for 5 minutess Drain off the
excess Tat, 4dd the tomatoes end mimmer for a fow minutes, +— add the
seagoning end Meyonnaise, blend gently but thoroughly. Place\in & gress-
ed cesserole with the buttored broed erumbs on top. PRoke in uodorate
oven for 12 minutes. Driod, camned or fresh becens mey L6 usod,

MRS, MIINE 4dd Lima Beans
& cook a fow
minutes longer

CORN & LIMA BEAN CASSEROLE
1l can whole kornel corn A
1l cen groen lims boons
Mcke e whito sauco of:
9 teblcapoons buttor Z teblospoons flour
g2 cupg milk pinch el
1/2 cup grat.d choose

Mix the corn and berns, pour in & buitered ecrs=crolc, Bprocd 7 leyer af
greted cheese on top and covor with a loyer of buttersd ond bromed
crrckor erumba. Put in oven till hot.

VRS. DON..ILD FEZHTIR

BELY T.OAT

2 pinta dried red beens 1/2 cup drippinzs or other fect
1l medium sizcd onion erlt to toste

Wesh boens cnd sork over night in wrter, then cook in fresh wetoer until
tender, usuclly tckes 5 or 4 hours. Put boeon dripoings in lorge frying
pcn end add chopped onion, fry until light browm, them cdd the boangy
8tir frogquently rnd mrsh the bosns o3 mich na posaible while they ore
cooking. Cook over slow fire until all the liquid hos cookad awryrnd
you enn fom borns into o« loaf. Hot poppers mcy be nddod to borms while
they cre cooking, if thay sre dcsired,

brs. J. L. DOGTCH

e 1T



HOSTON CAKED BEANs g

1/2 b, boeon 1l toospoon aclt

1 1/8 1b. nwwy boons 1/2 tecapoon poppor

1/2 teoapoon sodn 1 teospoon dry matord
g tabloapoons black molcaaca

Sork beens over night in edld webter, Drmin cpd cover with frosh wrter
Cook for 1/2 hour, Drrin saving wetor, To borns ndd other ingrediente,.
Put 1/2 of breon in bottom of beking digh smd tho othor helf on top of

borng. Covor with boen wotore Cook In hot oven for tor mindtos thon
glow ovon for 4 to § hours.

BLEAD CAULITLOWER

1 madiimm ernliflowesr
2 hrrd bollecd ogea.
Mrke 2 cups whito acuee out of bubtter,onton, flour, milk, =klt

1 gup choaoo

3 Gl poppor.

Boil eauliflowsr in gclt wubtor until ccn be piareod with forly,

Butter epmsarolo, Hronk up eeuliflowor into B op 10 niecos. Covar with
white soueo to which hes boon cddod chocao end mineod ozga, Cover with
fine drr eramba. Dot with Butter. Beke 1111 bmovm,

Irrin,

MES, ZLL. POOLE
CRUMBEZD CLULITLOWZR

1 mediuwn eculiflower 1 becton oEs
Pint of cocrn flckea erimbs

Boil ecsuliflovwer in eclt wobor unitl cen piordc with forl, act too tendar
Dip in bonten ozx tu “hich sclt rnd popper hovo boos

0 pots oddod.  Tion roll In
eorn floakes Whileh are in a feap bowl, TFry in doep boeon fote.

ME3, ELI.. POOLE

STUFFED SWElT POTATOES

& Swoot pototoos

& torepoons bulttor
B tcoespocns minced boiled hem

2 teoppoons hrown BUELY

Boil pototces without pecling until tendor,

Poaoly wth-rn woplesporor
toke out contor,

Mix finely choppod brm vith 1 tocspoon buttors Stuff
poteatocs contors with this mixtiures crrange potetocs on yletter, dot with
the cthor tesspoen butter rmd brovm sugnr, cnd boko tom minutes $111 drowme

M3, BOPHLL GILLETT

bt



VEGETLELY LO.LF 57

1 cup diced crrrots 1/2 cup butter

1 cup diccd potectoms 1 cup erzekor or brerd crumbs
1 eup chredded cchboge 1 cup awest crosm

2 onicna sclt

2 boats diced Doppor

Mix all vegetcbles togother, cdd butfior,brecd crumbs,cnd erarm, mold into
e lonf rad put in - buttored beking prn cnd baking pen smd beko for one
howr in r. m3dercte cvem. Serve hot or ecold with tometo souee. The
vegoteblen mey be cithar row or lcrft OVOIE,

;‘IGE- i'la C- ST\LEI]_'T'.

BT PE:s
1 ¢rnn pona 1 torspoon szlt
& slicos breon 1/8 terepoon nepper
1l cup cream 1/2 cup brerd crumbs.

Cut breon into emell pieecs cnd brown; 2dd pors vhieh hrve beon esoked

rnd drrined, odd erorm, sclt rnd poppor, Covor with brocéd eruwbss Browm
tnd sarve.

MRS, Z. B. FIELDS, JR.

BLCON & LETTUCE

1l smrll ocnicn 3 glicom broon
1l heed lottuco 4 tcblospoons vinoger
1l tomspron suger

Shrod lettuce rnd onion, add SUEET cnd r pinch of snlt, Fry breon until

crisp then crush over lettuce, VWhom rerdy tc sarve put- the vinegrr in tha
boeon grense cnd pour over lettuas, Sorve immodictaly,

I?IHE 0 V- E.-'I-I_ Hi

MLSHED POTLTOZS & CLRROTS

4 lorpe Irish pototoes 1 toblespoon buttcr
4 lorge ccrrots e fow sprige peraloy (if desirsa)

Boil potrtoss snd esrrots seprretely until done. Mrah tell, md bert to-

gethar i th butter until —ol mixzod, Chop prrsley frirly finc :'nd blord ing
Senson to teoste,

MISS MLY MOTLAT



38,
STUFFED ONTONS

6 lerge onloms cut in helves end per boil 10 minutca, Secoop out pnd
blend a littlo chopped ecelery, & pockoge spnghetti thcl hee bosn eooksd
Enl wec-theess generously. Meko eroam scuce end mix nll togethor. Fill
cnicn sholls ond eover with buttered orumbs. Brko until brown.

SPINLCH LU GRLTIN

3 tablespoons butter 1/2 oup milk

5 teblogpoonas flour 1 ern spinceh (§2)

1/2 toesspoon arlt 3/4 eup spinoch liquid
1/8 te:rspoon popper 1/4 cup grated chosso

1/2 ecup butterod broeod ermmba
Molt the buttor, add flour and sersoningss .22 milk end spinceh liquid,
stir constontly until smooth and thick, 4dé€ grated choosc end spinach,

Put tho mixture into r ccascrole. Cover with brord orumbe ond bake until
erumbs orc brown.

MRS, L. 7+ H.IFIELD

MUSHROOMS & +SP.R.GUS J, Li C.53ZROLE

d tin of cepercgus 1 trblospoonful buttor
1 tin of mushrooms 1 cupful of thick white scuco

Scute coaparcgus tips in melted butter, thon arrenge aspercgus tips cround
edge of round beking dish. Plece mushrooms in center of ensseroles cnd
cover thom with the vhite scuce. Gernish with strips of pimento end plece
in oven tc heot just bofure sorvinge

MAS. ZSTHER DILI..RD

TLMIE PUDDING

2 cgps 2 cups corn

1 ocup tometocs 1l cup corn merl

1 1/2 cups milk 1 chopped popper

1l chopped onicn 1 teblespoon shortuning
1/2 tecspoon salt Poprike

Coyonno 14 rinc olives

Beet cggsae JLdd milk, corn, end corn morl, Stir in poat of ingrcdients,
odd olives lest, Pour in o grorsed cosserola. Brke 50 to 80 minutcs in
modercte oven. Serve hot,

MRS. OGDEN
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SUMMER SQUUSH

Por beil summer squoshs. Scoop out cemtore Muke whito scuce, Drep cantor

in vhite scueo, onion, grect pepper, colory, mushrooms Put in sholl ond
uttered brecd erumba,

MRS, 0. MINGUS

CRZLMED BLKED SWEET POT.TOES

1 large can of sweet potatoes 1/2 cup of milk
1 teaspoon of cinnamon chopped nuts, if desired
1/2 cup brown suger marshmnallows

1/4 stick of butter
Mesh potatoes, add cinnemon, then add mixture of sugar, butter, end milk,
which hes been hested, add nuts if desired, put in buttersd casserole
and cover top with marshmallows, ond beke until morshmellows re browns
MRS, J. L. G.TES

SWEET FOT.TO RLILS
2 cups well beaten mnshed gweet 1/8 teaspoon pepper

potctoes 1/2 teespoon beking powder
1/2 terspoon sclt B morshmellows
1l sgg, well bactan ebout 1 eup erushed corn
flekes

To moshed pointoes cdd sclt, pepper, brking powder nnd well becton CERe
1f mixture is too dry to hold togothar cdd 1 teblespoon or moro of crocm.
Form into B bells with o morshmellow inside osch, Redl in corn flokes

end fry in shortening honted to 380 degroeas. Droin on obsorbont poper
tnd serve with moect course, Scrves four,

MRS, e L. MINTON

SWEET POT..TOES .ND PINE.FPLE

You mey usc cither fresh or cemnad sweet potrtocs. Urequi-tham with
brown sugor, butter, and milk. Teke a lerge teblsspoon full of the
prepared pototoos ond plaee on & slice of pinecpple, &dd = mershmellow
on top. Punt in oven until mrrehmnllow is brown.

YRS, L ke WL.LEER

WHOLE KERNEL CORN LND TOMLTOES

Try minced cnion cnd green pepper in bocon fat until softs .dd een
tomatoos cnd sonsoning. Cook r fow minutes then cdd whole karnsl oorn.
Let simmer until recdy for serving.

MRS. L+ Ls WLLKER
38,



ITALI&N EGGRLANT

1l eggplent 2 cups topatoes

1l BES 1l temspoon zalt

1 temspoon milk few grains pepper
cTacker crumbs 1 teaspoon sugar

1 cnion 1 cup grated cheese

Cut eggplant in 1/2 inch slices and peel. Beat egg and milk, Dip elices

in besten egg, them in cragker erumbs, Fry in small amount of fat until e gol
golden brown on both sides, Flece slices in s shallow ba-ing dish. Brom
onion in & little fat and add tomatoes, salt, pepper, and suger. Secson

more if desireds 4dd 2/3 cup cheese. Pour the tomato mixture over the egg-
plant and sprinkle top with romaining cheese. Bake in o moderste oven

(350°) ebout 20 to 30 minutes or until the eggplant is tender. Serves 6,

MBS+ L. C. FULLER

RiLKED LPPLES & SWEET POT.TOES

Put in a leyer of slicod apples in a bakin: dish then a layer of sliced
aweal potetoes, sclt end pepper, ond amell bits of buttor, sprinkle with
brown suger and rill in just o8 full as you wont your dish. Then beke,
do not put water on as cpples mrke water to eook the pototoca,

POTATO PUTIS
1 ecup meshad potctoes enlt
1 gz 1 cup flour
2 teblospoons suzer Z heoping touspoons beking powder

Bact ell ingredients togother thoroughly and drop by tocspoonsfuls into
hot @risce or lerd =nd fry o goldem browm.

MRS, MBE T.YIOR

TOMLTO CYSTERS

Bect 4 oggs very light, then cdd 1 ecn tometoes. Bocot into the egeg with
ezg boater. To this cdd 1 1/2 cups erncker meely, 1 1/2 tecapoons bek ing
powder and anlt to tostos Drop on well buttercd pen cbout the size of
oyators ond fry cs you wauld poncakes. To this mey boc edded 1 een shrimp
or one ecn crobmert, if desired,




CUCUMBER S.CE

1/2 cup cemned milk 2 tongpuons vinegcr
1/4 tozspoon aclt, pepper 1 lerge cucumbor

Mix milk, salt, ond peopper, .d4d vineger, feow drope ot e timos Peol
cucumbers Chop rnd ércin well, Boct inte erecm, Chille Sorve with
conned figh,

MAS. FRUE FR.CIS

BAKED STUFFED CUCUME.RS

2 cusmmbers 1/2 cup soft brocd crumbs

# toblospoons butter or fot 1 mediun sized toncto, chopped
1 toblespoon chopped . nion sclt, peppor

1 icblespoon chopped porsloy | buttered erunbe,

Cut the cucusbygy in hrlves lengthwiac, Scocp out the Bopdy portion, Per
boil the sholls,lightly sclted Water for tem minutes cni drain, Hoot the
butter and cool ‘the onion in it for a faw minutes. Lod the erumbs, tometo
end cucumber pulp ané soéson with sclt cnd papper, OCook tho nixture Tar
five inutes end £111 the cucusbers sholls with it ecvor with hittered
crunbs. Floce in ¢ shellow brking ish, L& o little weter to keep

the cueunber fron sticking end beke in riodercte Ovely {550“} for fifteecn
minutes.

MR3. E, H. GLANDINDV

CORM FUDDING
1l ocn ecorn 1 tcblesspoen flour
S eggs, bocton separately 1 terapoon sugor
1 pint milk arlt & peppor

£ tcblespoons birtter

Beke in pan set in shollow pen of hot wmter for 80 ainutes in =oderato
OVEI

MRS« BIS[ELL
SCALLOPED CABEAGE
Line a baldng dish with boiled cabbage and season with sult, pespper,

butter, end add a layer of ecracker crumbss .Ldd another layer of

cabbage aml eracksr crumb s, Top with cheese and add enough milk
to bake. Brown well.

MR3. E. L. WILKINS



S0, LLOPED 'CORN

1 smnll greon peopper

1 1/2 onion, finely choppad
£ teblaspoons butter

2 tsblospoona flour

1 tecspoon sclt

1/4 torspoon poprike

1/4 tonspoon mstcrd

48,

Few greins eryonne

1/2 cup milk

1 cup crnned corn

1 egg yolk

1/2 eup dried broqd

1 teblespoon buttor

243 cup buttered brend crumbs

Wipo pepper, cut in helves lengthwise, rnd roamove scodss Cut in thin
stripe, tnd strips in holves, crossviss. Cook pepper, onlon, cnd butter
8 ninutes, stirring constantly, /dd frour, mixed with sccsonings -nd
atir until blended. Ldd milk grrdurlly, uhilc stirring constcatly.
Bring to boiling point, add corn, ags yolk, emd brocd brekon into amnll
plocos tnd cooked with 1 trblospoon butter until well brovned, Turn
into buttered beking dish, cover with buttered erunbs, tnd boke in hot
ovon until erumbs cre brovm.

MRAS. R. W. BOYD
C.NIID LIL. BE.NS

4 foirly lesn pork chops 1o one orn becns. 1 tecepocn flour nixed with
liquor, Put beams ond their liquor into shellow brking cish, plcoing
pork chops on top. Sprinkle with sclt cnd pepper o togto, cnd belko

in modercis oven until pork is donos Sexrve with rings of whito uncocked
onicns on top.

LIM. BELNS MEXICLN STYLE

1 cup dricd Limcs

2 tcblespoons fnt

1 tnbloapoon chopped onion

1 tablespoon choppad pursley
Szlt to icste

2 trblespoons choppod groon peppor
Peprike

1 cup tometo juice

1/2 tocepoon Chili Powder

Pegppoer o teate

Sonk dricd borns severnl hours. Drain, cover vith boiling wnter ond esook
slovly until tonéer, ndding sclt when pirtly conc. Cook onion, peraley,
peprike in hot fot for five ninutes. .4¢ tomrte Juiec, Chili Powder, cnd
cooked bernme, Secson to trete with solt cnd popper, Bimmor 15 to 20
minutos ond sarve,

SUVORY CoNWED REETS3

S toblospoons minced cnion
& tcbloapoons buttor 1/4 to:epoon powdored clavos
1 1/2 torspoon s: 1t 3 toblespoon vinogrr

' 4 cups choppod ecrmod bocts

1 teblespoon grrne gugor

Scute tho onion in the buttor in o scuoopon until tender. Jdd the sclt,
sugnr, oloves cnd vineger, rnd cook 5 minutes. Lod the bootey stir cnd
hent well.

42,




BREAD. AND ROLLS

ALL-BR4N HREAD
lg cups all-bran 1? teaspoons salt
1$ cups boiling water 1/3 cup brown suger or molasses
1 teblespoon shortening 1 yeaat cake, softened in § cup
4 to 5 cups flour lukewarm water

Pour the boiling water over the all-bren, 4dd the shortening, the salt,
and let stand until lukewerm: 444 the brown sugar and the yeast, which
has been softened in water, Add the flour until too thick to stir with
a sppoh, then Imeed rest of flour into mixture. &et to raise until
double in bulk, Make inte loaves, let rise again and bake in moderate
ovex (400 to 370°r,) for fifty minutess This cen also be used for
igebox rolls.

MRS. V. E. TURNER

IRISH EREAD

1 gt. flour + teaspoor salt

1 tableapoon Carravway ssesdipe 4 tablespoons sugar

1 tablespoon Crisco 4 Sopfposmp Dbeking powder
4 cup raisins

Mix and sift dry ingrediemts,. Cut Crisco into it. Use emough milk to
make & eoft babtter. Add raisins. Baks 45 minutes in moderate ovens

Makes two loaves

MRS . NATMAN
ROLLS
1 eup milk 1 teaspoon salt
1 egg 2 tablespoons shortening
3 tablespoons suger 1 yemat cake

Enough flour to moke a etiff dough

Let rise once ond mold in eny shape desired, Rise sgoin one hour. Foke
15 or B0 minutea.

MRS. JOEN L, GREEN

HONS
1/3 ocup Wutter 1 yeest cake dissolved in
1/8 cup suger 1/4 cup lukeworm water
1 cup milk 1/2 temspoon salt
1/2 cup reisine chopped 1 teaspoon lemon extract

4dd one-haolf sugar and selt to milk. Whon lukewarm edd dizsolved yeast
coke and one and one~half cupe flour, Cover and let rise until light,
Add butter, remeining suger, reisins, lemon and flour %e meke o doughe
Let rise, shepe like bisoults, let rise again, ond boke. If wanted
glozed brush with beaten ege befors bakings

43,



ICE DOX ROLLS

'ﬁ; 1l erke soft yeast i toaspoon aclt
. 1/3 cup suger 1 e
\ 2 cups sc¢oled milk (lukewsrm)

N

Bert ve mixture thoroughly. idd 3% cups flour (sifting in gently and
becting)s A4dd 4 tecspoohs molted shortening. Mix well, sdd 3% cups or
more flour to moko stiff elcstic dough, Lot rise ond use at onco or mix
down and place in iec box cnd boke as you like,

{ MRS, T, C. FEATHERSTON
’I

QUICK DINNER ROLLS

No. 1 Mixture 1/4 cup suger 1 tocspoon selt (percnt)
14 toblespoons lexd 1 cup hot woter
2 tobleaspoons moro woter

Ha. 2 Mixture 1 terspoon sugor, crumble ccke yerst. 4dd 2 tocblospoons
wram weter. Sol cside for 15 minutes or until Towny »

Combine No, 1 & Nos 2 mixtures. 4dd BF or 4 cups flour or anoush to moke
& medium stiff dough. Moke our rolls and lct Tisze 1 hour 45 minutca or 2
hours. Start in cold oven with flrme turnecd high. Butter tops when rolls
begin to brown.

MRS« Vs Re VHITE

ROTISTON ROLLS
1/4 cup butter h’frﬂ g cokes Flieschman's Yorst
1/4 cup Orisco 1f cups milk (lukewnrm)
1/2 cup sugnr 1/2 teqspoon aclt
5 eges (woll beoten) Enough flour to mix stiff

Mix butter and sugnr as for erke, cdd the rost of the ingredients. Set in
a warm ploce to reiae light and moke into rolls. This Tooipe mokea good
roised doughnutas

MRS, ROBZRT LITTLE

ICE-BOX ROLIS

2 oups boiling woter 1/2 eup suger
£ toblespoons shortcning
. Lot stond until lukewern
444 2 well beston eges 1 tewspoon selt

In 1/2 cup warm weter dissolve two yecst celes ond 1 tocspoon sugor, 4dd

to sbove mixture. Stire emough flour to mrke stiff doush {8 or 7 cupa)

Let atend in ice box for helf & doye Flotton mixturc on boerd; but in atrips
ocbout 1 inch wide then in pieecs cbout 1 inch squrrds Rell cceh pico in
melted butter ond put three'in sech muffin tin., Lot rise tnd boke chout

20 minutes in moderatc ovems .
- il - HEE:T- G'u- BROYWH




nllairanl IuVn AUl LD

2 cups milk 1/2 ecup cugar
£ tenspoona srlt 3 tcblespoons shortening
# yoruat ockes 7 ecups ¥lour

2 Bggs

Scnld milk, lot cool till lukewcrm, soften yenkt enles in 1/4 cup luke-
worm weter with 1 tezspoon suger and stir into lulkewerm mill, rdd sugcr,
anlt, melted shortening rnd well-besten Ggeg8. ..4d 4 cups flour, stir
until well mixeds .dd 3 cups more flour and s muech as enn be stirred
into the dough without mrking it necessnry to Imeed. Cover tightly,

put in ice boxs Mcke out rolls about one hour bafere e¢golting, lst

stand out of ice box, Cook in hot oven rbout 10 minutesy Makes 5 dogz,

M?{Si L Oy TULLER




SWEET BRE.DS MUFFINS WEFFLES it
P.NC_KES

TIVY HOT BISCUITS

Put into a mixing bowl 1 eups of flour, ndd 5 toblespoons mtter, 4
tecspoans baking povder, 1 tecspoon sclt and 1 trbtlespoon sugrr.

Cut dry ingredients pogethor with 2 lmives until fat is in smell vicces,
Mrke £ well in the center and «dd2/3 oup milk, Pot to 1/2 inch thick
rnd eyt with ~ outter theo size of ¢ nrpkin ringe Boke in e guick oven
10 to 15 minutoss

FR3. BOLING

CR..NGE BRE.D

1 cup sugsr 2 ornnge rinds choppod Tino
1/2 eup wmtor
Boil these ingredients until -~ thiek sirup rnd let cool then cdd:

1 cup milk . 1l tirspoon salt
1 egg J cups flour
3 tecapoons brking posder

Put in loof tin snd lot riso for 20 minutcs. Then beke for 45 mimites
in modorote ovon,

MRS. LEL C.MEBELL

B.KING POWDAR BISCUITS

2 cups flour 4% tcblespoons Crisco
tocspoona baking powder % to 1 ocup water
4 tenopoon snlt

Mix emd sift flour, sclt ecnd baking powdor, Cut in Crisco and ndd water
to moke soft dough. Holl out on floured boerd £ thick, Beke in hot
oven 18 to 20 minutcs,

MRS, S. T« DON.LSON, JR.
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QUICK CRUMB COFILE C.KE

2 cups flour 1 teespoon solt
/4 ecup sugrr 4 tocapoons bnking povder
1/4 tecspoon cinnrmen 2 cgga unbenten
1/4 torspoon nutmeg 144 cup Crisco
1 cup milk

3ift dry ingrodients together. Work in Crisce with knife. Jdd egzs rnd
milk. Stir unti]l smooth pour inte 8 x 12 in. pon rubbed vith Orisco.
Cover with:
4 eup Orisco 4 teblespoons Tlour
1 cup bresm sugnr 1/2 to-spoong cinnemon
1/8 terspoon scit
Blend ingrodionts vith fork, Spreord on top of buttor. Sprinklc 1 cup

cocrsely chopped nuts over top. Beke 30 minutes in modorrta (350°F) oven,
MRS, B, J. OWEN

PENUT BUTTZR BRILD

2 cups flour 4 Tecspoona beking powder
1 teespeon eclt 1/3 cup sugnr
1/2 oup Pocnut Butter 1% cups Milk

8ift flour, boking powder, sclt, and suger inte bowl. 4dd Pornut Buttor
rnd mix ng for biscuits. ..dd wilk znd boct thoroughly. FPFut in ven gmecth
top end bek cbout 1 hourg

La Ms C‘r.

CHILLED CHEESE ROLL

1/2 cup butter, 2 Philedolphir Creem Choese, 1 1/2 cup flour, 1/8 temapocn
srlt, 1 ege, Creocm buttor rnd cheese togobher, =dd flour cnd srlt. Flrce
in refrigerrtor ond chill, Roll out thinly spresd with jolly or jam,
sprinkle with nut morts, rcll. Brush with cgg slightly besten ~nd brke

in o hot oven 450 for 15 minutoss OCut in thieck slicos rnd serve hot or
cold grrnishoed with whip eresm end & bit of jolly

MHs. IMLER
GRAM'S SPOON ERT.D
1 ecup corn merl 1 ogg
1 cup sweet milk 1 tenspcon boaking powdar
1 teblesponn shortoning 1/4 tecapoon selt

Pleeo meal, sclt end shortaming in be%l‘ tnd scrld with boiling weter to
meke o rethor stiff bottore Beet well, .dd ogg cnd bect until smooth,
then edd milk to vhieh boking powder hpa boon added, It will meko e thin
better, Beke in ¢ very hot oven until set.

& MBS, 8, J. DONALSON, JR.
[



NUT HRLILD
1 cup suger 2 oupe sour milk (sour with vinegcr)
1 cup chopped wrlnuts 1 cup groham flour
1 cup vheet flour 1l toespoon soda
1 toespoon golt 1 teecspoon baking powder
Plcee in floured pon end beko 1 hour in slow ovens

MRS. L. E. ROBBIKS

WoINUT RLISIN BRELD

2 cups cll-purposg flour 1 cup scedless roising
%+ tonspoon srlt 1 egg, beoaten

3 toaspoons bnking powder: 1/4 eup grenulrted sugnr
£ cup chopped wolnuts 1 cup milk

2 tabloaspoons melted shortoning

S8ift flour, sclt ond boking powder together’ ndd the vrlnuta end reisins,
Combine the ogg, sugnr, milk rmd shortoning; odd to tho flour mixture
tnd mix well. Bake in r.gremsed loef pen in r modorcte cvon for 45 min.
cool bofore slicing.

MES, F, E. GRITFIN

HRiiD GRIDDLE CuXES

2 oups brecd, 2 cups milk, Pour milk over breed cnd let strnd overnighty
Put through collender in the morning, cdd 1/2 tesspoon sclt, 2 troblospoons
suygor, 1 lovol toespoon B. sode dissolved in 2 teblespoons wotor, 1 cup
flour, ecnd 2 cggs well boaton. Bake on hot griddle, BServe hot with
8yIups

SUZETTE PLNC, KES

cke poper thin. prmeakes sbout 6 inchos in dicmotor, Mix 1/4 pound
of powdered sugrr with 1/4 pound of buttcr rné the greted rind of on
orango. Mix with o 1ittle ornnge Curccor liqueur to meke n thiek poatoe
Put e toespoon of this paste in the conter of tho prnecke cnd £old overs
Immedirtoly before serving plnee the folded peneckes in o chafing dish,
with melted butter and powdered sugor. Pour over e glose of brondy ox
rum rnd set aflemo. Serve immodictely.

MRS, He oTTWOOD
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BOTTERSCOTCH BISCUIT

Mix end sift £ cups flour, 4 teaspoons baking powder, and 1 teaspoon
salt. TWork in 1/¢ oup shortenirig. Moisten with a scant cup of milk.
Roli out on lightly floured bosrd. Cream 1/4 cup butter, add 1 cup
sifted 1light brown sugar and cream well. sdd 1/2 cup reisins and spread
on the dough. Omit reisins if desired. BRell es jelly roll, ocut in

glicea, ley on baking psn, out side down &nd bake about twenty-five
minates in & hot oven.

MRS, J. J. BIDDULFH

CINMNLMON BUNS
4 cups sifted fleur 4 tablespoons shortening
B lsvel teospoons beking powder 1 egg
1 teaspoon salt 1/2 cup milk

51ft dry ingredients. Cut shortening into dry ingrediente with fork,
Bert egg and add to milk,mix into dough. Roll dough very thing

Spreczd with softened butter; cover with brown sugsr, cinnamon and
reisins. Beginning et edge mnecrost you, roll dough up ecaorsfully =s
you do for jelly roll. Molt € tablespoons butter with & tablespoons
brown sugor in iron skillet or beking pem, With gharp knife cut dough
into two inch pieces cnd pleece with ocut edges up in pen. ofter stand-
ing 20 minutes beke in hot oven ot 425%p« 26 minutes, Remove from pen
£t once,; fturn upside dowm to zarvo,

MAS. H. V. HENLEY

OVEN SCONES
1 1b. eclf reising flour 8 oz, butter
4 oz, gremulrtod susrr 1 ogg
1 tecspoon bcking powder pineh of salt

(if ordinary flour is usod)

Rub * flour and buttcr together umtil fine, cdd suger, then ogz woll
becten. Rodl out to ono guorter inch thickness, stemp inte smplt rounds,

cnd boke in vory hot omen until brown and well risen - cbout ton minutes
in ovens



B0,
MIFFINSG

2 cupe flour, 4 torspoons Beking Fowder(rounded inm Jrubs),1/2 tocspoon
sclt, 2 toblospoons sugnr, 1 cup milk, 2 tebloepoons melted shortoning

1l egz, woll booton, Mix ond sift dry ingredicnts, ndd gredunlly milk,
egg woll berten nnc melted shortoning rnd boet wolly, Beke in muffin tins
rbout 25 minutes.

MES. W. &, EROVI

RICE MUFFING
2 cups flour {pl-zin) 1/4 tenspoon solt
1 cup milk K 1 sgs
1 lrrge trblespoon buttor 1l oup eold boilod Tice
1 lerge toblcapnon augar 4 tonspoons brking povier

Cream buttor, sugsr, rnd snlt, .4c egg woll becten with milk, then boct
in rice. .d& flour with brking powder. Beké in muffin tins in temperrture
of 400° 4o 42577,

MRS s s S JLLEN

POOY MUFTINS
1/2 cup sugsy 2 tcblospoone 1o or butter

Cover with 2 cups ¢f boiling wnter, stir until dissolved. Whon. dissolvod
and lukewer, odd 2 well besten eggs; 1 hooping tocspoon of srlt, one crke
of compressod yeast dissclvod in helf eup of wrter, (Lukeworm) ond one
teaspoon sugrr, Ld4S flour to stiffun, sbout 6 cups, -al stir with woocden
spocn oeding flour until you cem stir no longer. Put in n grocsed bowl
eover ant put in ico box. Next Coy they will be roised some, cut through
the dough with ¢ ailver knife to toke -ir -ute obout 20¢8 hours beforo
beking cut ms meny rolls cs wrnted, tho size of welnuts, lot roise ond
beko 15 minutes in hot oven.

MR5. L. BOLING

BIML.ML BRED
1l cup sugnr Y cup sour milk
1/2 eup butter 1 tecspoon sode
2 ogegs (woll beoatcn) 3 crushed bonscnos

2 1/2 cups flour

Croem butter ond sug-r, cdd ocges ond crushod bononns. .48 flour rltcerante-
ly with milks Pour into two grocsod loaf pens 2nd bnke in modurcte oven
cbout 50 minutes,

MRS. TR.NK WORDEN
MRS. H. J. GREY



5.
SCOICH P.NC.HES

E‘I'f"i Ith ﬂﬂw

1 cgg 8/4 teaspoon Bi=Cerb. of
1 1/2 oups milk Soda

2 toblespoone auger 3/4 terspoon Crecm of

4 pinch of g1t Toartor

Boat egg and sugrr together well, thon sdd milk, then flour mixed with
othor ingredients. HRub to a smooth paste acbout the thiclmiess of cPamm,
With ¢ apoon. Grerse pen end when very hot drop in lexrge apocnfuls,.
derve with ayrup, jam or butter Bugor and lemon,

MRS. RODGER
WLFPFLES
2 cupe flour 1 tcblespoon suger
4 tecspoons baking pevder 1 1/4 cups milk
1 tcospoon sclt £ GEEs Or more

2 teblospodns melted butter or Crizsen

Mix nnd sift flour, bnking powder, sclt mnd sugoPe L2 milk nnd

beaten egg yolks znd mix well, Fold in the stiffly beaten o:g whitoss
44C butter or Criscos Heat wafflo iron to beking tempgrature, Put -~
1it%le of the mixture in the center, Tho mixture will spread when iron
ig closed. Cook until nice cnd erisp cnd golden, Serve with mnple ayrup
honey or marmelnde,

MRS, M.UBY
MRS, W, E, BROWN

OVEN SCONES
2 cups gifted flour = t-blespoons sugor
4 tocspoons baking powder 1/3 cup butter
1/2 tenspoon scit 1/2 cup milk

1 bercton egg

81ift dry ingrodients. Cut of rub in buttor. ..dd becten egg with millk
grodually to mcke -~ soft doughs Turn on floursd boapd rad roll lightly

b 1/8" thiclkness. Cut with floured biseuit cutter snd beke in hot even 10
or 12 minutos.

b1,




CLEKEES

i — — —

MAPLE SYRUF CAKE

1/2 oup butter 1/2 cup hot water

1/2 eup sugeT 2 1/2 cups Swans Down Cake Flour
2 eggs beaten light 2/8 teaspoon. séda

1 eup maple syTup ¢ temspoons baking powder (u=e
1/2 teaspoon gingeTs more in wruba)

Mix in ususl nammer, cover with seven minute frosting, made with brown
suger,

¥Rg, OUY E. SUITH
BEST EVER DATE CLEE

1 eup stoned and chopped dates 1 teaspoon vanilla

1 teaspoon soda 1 cup beiling water
1 teblespoon butter 1 ocup susar

pineh salt 1 1/2 enps Tlour

1 ege 1/2 eup nui meats

gprinkle the soda over the ghopped dotes and cdd the boilinz water. Let
stand till cool, then odd to the other ingredients cna boke in oven for
&5 minutes or more. Double recipe if lerge cake is dosizod,

MRS. CLYDI ZLEICUHIR

CLRMEL ICING
1 1/4 cups browm sugeT 1 tecspoon venille
1/4 oup white suger 2 gps vhllics
1/3 cup woter nuts

Boil suger end weter until thiek, Pour over Bk vhitos vhich hove boen
beoten until stiff. Beoot until cool. Sot pon ovaer boiling wited cnd
cook until it will hold its shape. 4d4d venille end nuts « Spresd on
eny lkind of ccke. Time - 30 minutes.

MRS, H. C. STIZHEL
POOR MuN'S CLEE
1 sup suEET 1 eog
2 heaping tcblospoons cocon 1 tchlesvoon melied shortening
1 cup sour milk 1 1/2 cups flouxr
solt 1 tercspoon sode in worm weter
1 torapoon vonillo

Beont in order nomod.

MRS, DOUGL-S
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PEVILYS 700D C..Eaz

1 1/2 cups sugcr)becten
1/2 cup butter )togother
2 ezes, unbecten

1/2 ecup eold wnter

1/2 cup hot woter
¢ teblespoona of cocorn in the
1/2 cup hot wctor
1 3/4 cup Swopnsdown Crke Flous

1 secnt teospoon sodr

Sift flour bvefore mecsuring, then sift throo times.

thin &

COCQL CLKE
3/4 cup Crisco
1 1/2 cups sug'r
4 unbocton cggs
& tobhlcapoons cocon

Brttor will bo very

HRS; H,i- {]Im

2 1/2 cupa Tleur

1/4 tenspoon arlt

£ tonspoons Brking Poudor
3/4 cup milk

1/4 cup hot wotor

Cream Crisco cnd sugcr.
eltor coch ogga

Mix eocon rnd hot wotor rnd ndd.

04 oggs one ¢t & time wmd beot mixture light

Then odd flour, sq1t,

end beking powdor which hove boun sifted togother, clternctoly with milk

gnd bagt wolla

LJTE C.EE

1 ogg

Boke in loyors 20 minutes,

MRS, J. C. LOVE

1 eup brown susir

1/2 eup butter

Croom buttor and sugrr cnd pdd well becton ezce

Mix 3/4 pockage of detes

chopped Tine, 1 cup beiling weter, 1/2 terspoon soda, 1ol cool and then
rdd to cboves Jdd 1 1/2 cups flour, 1 tobspoon vonille, 1 cup chopped nutss

Four into buitcrod tins ond beke in slow ovens

with pudding souce.

Sorve ploin, with ieing or

MRS. GENE RYMJISKI

DEVIL'S IOOD C.KE

1 1/2 cup brom suger

1 teaspoon sodo

2 squrres Boker%s Chocolote

1 wholc ege, 2 yolke

& cups flour, sifted then
mogsurad

+dd spdz to boiling wetors
to copl,.
chacolrte mixturs,

1/4 1b. butter

1/2 cup Wwiling woter

1 cup sweet milk

2 tecspoons boking powder
1/2 tcaspoon wrnillr

idd melted Chocolcte in scuce pon, sot aside
Crecm butter cnd suger, rdd well becton egga, cdd milk -nd
4Ldd lest flour sifted with Boking Powder,

Beke in

modorate ovens 2 extrr whites mey be used for icinge

MRS, PHIL RUNTLR




PRUNE (LEKE
1/2cup Crisgeco or other shorioning 1 eup white susry
2 DEEs 1/2 tonspoon sode
1 1/3 cups flour 1/e tonmpoon selt
2/3 enp chopped steowed pruncs 1/2 torzpoon eimmemon
2/5 cup sour milk 1/2 topapcon rll-spice
1/2 torspoon belding powder 1/2 terspoon mutmeg

Blond dhortening, suger rnd cgea, thom rdd prukcs, Siir ig elternstely
milk vod dry ingredientss This moy b boked in 2 groogsd lover ol
ting for 86 minutes In ¢ modorofo oven <r in c brord prn cs'r loct cnko
far 50 minutes to 1 hours

WiRGe J.25 Iy TIEENEY

TOMLTO S0UP C..KE

1/% cup shortening 1 terapoon adds
1. oup sugcy I toespony elnnsmon
1 #rn tometo' aoup 1/2 te gpocn clovea
2 cups whble vheet flour 1/2 cup reisins

1/2 eup welnut merta

8ift dry ingredionte together. .27 10 grermod shortening rud suger
cltornctoly with tho soup. Siightly werm the rrisins end cdd to briter
with tho nutas Bcke in paper lincd or slightly &recsed 1.cf pin. Beke
in modergto oven (350°) for 1 hour,

FROBTING'S
Putter - orcnge — or - Crcom choosc
1/2 cup buttor Ll oup pomdercd pug .y
1 cup posrdored augrr 1 pockrge ererm choemsao
1 1/2 trblospeons cr-ngc juice 1/4 tocspoon nutmag

Croom buttor, cdd pugrr srcduelly, then flovorings
MR35, Ru Co AR

THML.TO 30UF C.KXE

3 opza well berten
2 cup butter ) 1 lerge tcoepoon boking
1l oup suger )Crecmed togethor powder
1 tomspoon einnnmon G or & 1/2 cups flour{plcin)
1 1/2 tecapcons cloves 1 cup rrisins
1 tcespoon all spice 1 sup pocrens|{echoppod fing)
1 toospoon moco 1 eun wrlnuta
1/2 tecspoon alct 1 prekese datas
1 can Compbell's Tomett Soup) 1/2 prekago fivs
1 tocapoon boking sade Jput sede in scup before you ~4d4 to rchove
ingrodients

Balo in o slow oven for 3 1/2 hours, Mix ingredionts cs rbove omitting
flour until l-st, usc 1/2 cup flour if erkc metericl scems rather soft,
this eceke will koup for months by being preked in wax paper ond heevy
towdle J11 Ingrellients purchrsod ot Ucmmisscry.

MRS, L. &, LLIN
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ULLLT LINBURG CLKE ( HOLL.ID)

11/4 cups of flour 1f4 cup grenulated SURET
3/4 her of butter S Floischmrnta verst cakes
4 little milk to mcke ¢ good dough

55,

Firat put flour in bowl, mcke ~ hola in contor, then odd yercst vhigh heas

been dlssolved in e littlo milk, sugnr, Temcinder of milk and buttar,

boot well with a spoon, put on floured bosrds Rool out to 1/4 in, thiek-
nesg, ling o epring form, sides rnd vottom, Let rise in wrrn plage chopt

10 to 15 minutes. Fill with plums, or sny other ernncd fruit puch as

peaches, pinscpple, cpricots, cherries, or fruit s-lrd without Juice. Put
sirips of dough erias-eéross on top, brush with white of Bgg ond beke in o

modercte even until light bwewm,

MRS« E4 M. PEEREN
TOMLTO SPICE C.EKE

4 {atlespoons butter 2 1/4 cups fleur

1 eup brown sugor 1 tecspoon bekinz powder
1l enn tomato saup 1 tecspoon cinnemon

1l teespoon baeking godan 1 tecapoon olovaes

1 cup reisins

Croom shortening cnd odd sugecr.s Mix well. &dd the goup (dissolve the
sode in the soup}, S5ift flour, beking powder, cnd spices together and
add, Flour ralsins slightly ond sdd, Turn izto o grersed brend pon.
Beake in o modercte oven 1 hours

MRS, MLRIE X, BYRNE
LTE LooF

2 cups suger 1 packrge dctos, stonoed
L cup woter 1 cup nuts:
Yanille to fnste

Boll suger and water until if forms soft boll in cold water. Jdd dotes
end cook five minutes, Remove from fire oud bent thoroughly, add nuts
cnd venille and bect until stiff enough to mold in ¢ domp eloths Form
inte e loef cnd set in & tool ploce. Slice rg nocdod.

B3, J.IF® L. FORT:R
RLISIN DELICHET

Port 1. 1 cup brown sugnr 1/2 eup reising
1 tcblespoon butter 1/2 teospoon vanilla
4 oups hot wnter
Mix cbove ingrodients together woll end cook to o mediun syrups
Pert 2, 1 Bablespoon butter & tcespoons boking powder
1/2 cup white suger 1/2 oup swoot milk
Flour to moke a drop botter

Drop botter from spoon inte s buttered pon ood gour the firat mixture

(Pert 1) over it, Brke in ¢ modercte oven (375%)« The bottor will riame

to the top rnd brown.

55,
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GINGER CaKE

1/2 1bs flour 1 tablespoon ground ginger
1/4 1b, brown sugar Z eggs

1/4 1h, butter 4 ounoea preserved ginger
1/4 1b. treecle or syrup 2 ounces ahelled walnuts
little warm milk- 1l teaspoon carbonate sods

Fut butter, sugar end treacle into a basin end place neer a fire or in
oven to warm, then beat all together for a few minutes, Deat egzs and
add gradually, with the flour when well beaten, sdd soda, diszolved in &
little warm millc,, Laatly, a.d presarved ginger and welnuts, chopped,
Four mixture into s grensed and papered ccke tin, Heke in & modarate
oven, 3/4 hour to 1 hour.

MR3. 0. LOCKE
ANGEL FOOD CAKE
1 1/3 cup Swensdown Oake Whites of 15 eges
Flour sifted ¢ times 1/2 teaspoon sslt
1 1/3 level teaspoons 1 5/4 cups suger sifted once
cragm of tarter 1 tesspoon vanillc

Heat eggs with dover sge baster until stiff. Pour out inte a kattle
end whip in suger end flour with spoon whip. Put crerm of torter cad
salt inthe whipped eggs. Then gdd the sugor rnd flour o little ct o
timo. Heke a little over mn bhour, Hect oven not inors than 2009 when
cake is put in, 2252 at ond of holf hour snd not more thom 250° when
coke is racdy to trke our.

MRS Ha 0. VINSON
SO0FT GINGEREARAD
2 1/2 eups flour, 1 cup molnsses, 1/2 cup suger, 1/2 cup butter or other
shortening, 1 cup sour milk, 2 terspoons ginzer, £ temspoons einncmon, 1
tocspoon cloves, 2 torspoona (lovel) sode in milk.{It ie beet to dissolve
gods in 1 tcblespoon of hot wnter before cdding to milk.) Two woll becten
cggs put in lnat thing.

SUFT CINGERERELD

1 eup shortening 1 eup noloases

1 cup sugeT 1/2 tecspoon arlt

1 teaspoon cinnamon 4 ecups flour

1 tecepoon gingor 1 tecspoon sodr

1l cup raisins J nges

1 cup outter milk or 1 cup awcet milk with 1 tecspoon
vineger

Creom shortening +nd suger together, odd ginger, cinncmon, sclt, cggs,
rnd molosseas Sift 3 /4 cupe flour ond om terspoon sodr cnd ndd alter-
natoly with buttermilk to firet mixture. 4dd reising which hove boen
floured with 1/4 cup Clour. Bcko in ¢ slow oven. (325 degruce Fa)

MH3,. TIHY HIRROD
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I0LY SPICE CAKE

1/2 cup shortening 1 1/2 cups flour
1 cup brown suger 1 tecspoon cinneomon
2 Bggs 1 tfeaspoon nutmeg
3/4 eup milk 1/2 tecspoen cloves
3 tecspoons beking powder 1/2 tecspoon :ll-spico

1/2 tecspoon mnree

Cream buttor, odd suger end boet. 4Add oggs, one rt o time. Sift dry
ingredients together and odd elternct@ly with the liculds Boke in S9-inae
locof pon. Boking time 50 minutos.

MRS, TIRY H.RROD
SHORT EREAD - FINNISH BRELD
6 oz, buttar 1 2/3 eups Tlour
1/4 cup suger ogg, suger, clmonds
Mix butter, flour cond suger together. Roll out the dough Into aticks
ss thick ns ¢ finger; out theso inte picces nbout 1 1/2 inchos longg

brush tham W th egg, roll thom in ehopped flmonds mixed with sugrr end
bake in o moderote oven until brown (lizht)s

MBS« KiREN GREGERSEN

HOT wili'Es GINGERERID

1 cup molrascs 1/2 tenapeon gingor
1/2 cup sugrr 1/4 torspoon nlleapice
1/2 cup ahortening 1 tecapoon cinnomen

2 egus E terspoons sode

£ cups flour 1 cup boiling wrtaor

Mix ingredients in corder listod, dissolving sodc in toiling wutery Brko
in slsllow pon in pedorete ovene

MR3. SILVERS
Ji CLKE
1/2 cup shortening 1/2 tonaposn clovos
1 cup sugrr (brown) 1 tatspoon cinnrmon
& sges 1 tocspoon nutmog
1 3/4 cups flour 1 cup bliokborsy or raspberry jom
1 tocepoon soda 3 trblespoons sour milk

1/2 cup chopped rcicing

Crerm shortening, rdd brovm sugrr grodunlly ead bent t111 light cndfluffy,.
Add becten egg yolks, Sift flour, sodo mnd spices togoethor cnd £dd this
mixture clternntely with th: jom ctnd sour milk, which heve hecn slirred
together, ‘.idd Lhe rrisins, flourcd., Fold in bocten egs whites. Brke in
2 loyers in c moderetely hot ovans JFer filline rad feosting uss either
white butter or divinity icing.

MES. C. Co MOYER
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ECOONICLL GPONGE C.KE

b ozs flour 1 epgg
4 0Zs sugar 1 eup millk
2 oz. butter 1 tesspoon beking powder

Sift flour. Beut egz end milk together, Beat butter and suger to a
cream. Then add flour end egg milk e little of spch at - tims until
ell is used. Next cdd Beking powder snd o little vanille, lemon or
tny essence preferred. This ccke mokes o nice trifla,

TRIFLL
Cut erke in sections mmd sprecd with Jam. Loy in gless dlsh, pour over
1 1/2 wine glueses of Sherry, Cover with layer of gliced perches or ony
fovorite fruit, Pour e thin custerd over this and lecve 4o get. Whip
cream for top cnd decorcte with chopped muta ond eherrics, !

MRS, S. THINSON

DELICLT. TR, C.KE

1 oup auger 1/2 torspoon s:lt

1/2 ocup buttor % tecspoons beking powdor

1 tezspoen venillo 1/2 cup milk

1 1/2 cups ecke flour 1 cup chopped wrlnut meots
3 ogg whitca

Crecm butter cnd suger well: add vonillc. &ift dry ingrodients and odd

to buttor mixture eltornztloy with milk. Drodge wolnut ments in flour,

cdd to mixture and boat well. BHoot 0gg whites until atiff end fold into
other mixture, Btke in modorcte OVCNa

MRS« Ty G, BROWN

BN LOLY CLEE

1/2 cup shortoning 2 cgzs

1 cup suzor 4 lorge ripe bonones
1 teaspoon sode dissolved in worm woter
anlt

2 cups flour 1 cup nute or roimina

Crecm butter rnd sugnr. Ldd whole oges ond beet. 4Add 1/2 flour mnd meehod
bonanas, then edd other heolf flour snd solt siftod togcther, .dd nuts lest,.

Bcko in loef 45 minutes o Slowly ot first. in ieing may be used if you
like,.

MHS. C.HGYLX
NUT CLEES
1 cup brown sugcr 2 ecups nut monts (pecrns)
1 egg 5 tablesppons molted buttor
3/4 ecup flour 1 teospoon wvanillae

Set mixture ih pan of boiling woter until melted. Drop Trom spoon on
buttered tin. Cook in hot oven until fimm - {ebout B minutes)

58. MRS, N. MINQUS
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SULTLN: - CiKR
1/2 1b. flour & o2, sultunsa
1/4 1b, butter 1/4 1lb. suger
3 egEs 1l oz, cecndicd pecl

1 small teospoon brking powder
Bect butter end suger o o croem, boct tho sgga pud rdd, Thean add
the fruit end posl cnd gredunlly mix in the flour gcd baking pouder.
Mix well end boke one hour or longer in, a modarsto oVon.

MRS, J. He LXE

SPONGE C.KT3
5 oz, butter 3 0z, corn~flour (cornaterch)
3 oz, sughr 2 egEs
3 oz. flour 2 Tesspoons beking porder

venille éssence
Bert butter ond suger to ¢ ereem, Sift in flour, cdd yolks, stir wolls
444 whitecs and lestly beking povwder + Beke in quick oven choud
10 minutes in buttercd tins, Floured slightlye.
MRS. J. He LUE

ORLNGE FLUFT CX3Z

1 1/4 cups suscr 7 eggs
1 cup flour 1/2 tecspoen creocm of tartor
1/4 cup orznge juice 1/4 torspoon e:lt

Sepcrote cges. Beat yolks until light ond lonen eclored, .dd sugcr

£ little ot v times Ldd crenge juice, then flour which hnp beoen sifted
five times, Bert ogg vhites until frothy ond cdd selt and erehr of ter-
tor, then bort watil etiff. Then fold into ¥ellow mixture. Use ungrocsed
angel food pons Boke thirty minutes ot tempercture cf 275, Inercose hoot
to 325 mnd beke thirty minutes longor.

MRS, IVEN GRIFFIMH

LLTE CLEE
3 cupa flour 5 clipa  sugor
1/z cup shortening & 6zoe
1l tooepoon mrlt 1 zup nuta
1 temspoocn cinnomeon 1 eup reisinsg
1 teaspoin cloves 2 gups hot wrter
1 tecaopoon nutmeg 1 poeclkego dotes
1 teaspoon all-spice 2 tecspoons vanilla

FPlzee soda in hot water and pour ovor detes, Lescve woter over dotes for
30 minutes end then remove geeds, .dd shortening befsore ecooling. Boke
in o slow oven for serveral hours. Boke in loaf pcn or tubo ven.

MRS. M. L. MOUILLE
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NUT RLISIN DEVILAS F0O0D CUP O.F33

2 cups sugZor 2 cgga

B/4 eup Criaco & squ-ros Chocclcoto

1 1/2 cup sour milk 2 1/2 cups ccke flour

1 tougpoon soda 1/2 eup choppol r isins
1/28 teaspoon selt 1/2 oup ehspped wwinuts

Croszm the Crisco and add suger, Sour the milk with sode ond cdd to

mixturc. Boct the eggs woll and o0& with the melted chocolote, Sift
flour &n ond thorouzhly beat, .4C roisine ond nutp. Brko ia muffin
pene (grocesd) in r moderato oven shout 25 mimites, Cover vwith hite

lctirs -
MRS. LER COFLILL
PINEPFLE UPSIDE DOWN C.EE

Z tableapoons buttor 1 cup suger (browm)
8liced Pinocpplo

Melt butter in skillet. 4idcd brown sugers .rrenge pincepple slices in
skillst,
Bottore 2 opz yolks wall bercten 1 oup flour

1 eup white suger @ ogg wWhitos, stiffly bonten

< teblespoons pingepple juies

UPSIDE DOWY CLEE

Melt e 1/2 cup butter in o wide shrllew pen or skillet, add 1 ecup brom
sugnr distribvuting it ovenly. Ley B slices of crnnsd pinogpple in thia
gugnr mixture cni plrco r. mereschino cherry in each pineapple eantor,
Fropera the sponge port cs followase: Bect 4 ogg yolks until thick

rné lemon colored. Gradually edd 2/3 cup sugor which hrs boon sifiod,
Fold in the becten vhites of 2 egss. B5ift together 3 times 2/3 cup
flour, 1 1/2 tecspoons brking powder exc 1/5 torspecn selt, and fol? inte
the mixtures Then fold in the boaten whites of 2 moro sgze and add 1/2
terspoon lemon sxtrect, Pour over pinecpple mixture rnd beke in moderrte
oven (350 dogrecs) until dome, Lot cool in the pen 5 minutes bufore turn-
ing the enlte cut upside dowm, . de luxe cAdition to this ccke is to put
in 1/& eup of chopped nuts rmd 1/4 cup chopped dates.

JRS. JOHN J, SONNINBIRG

SPONGE C.EE
o GEEZS 1 tecspoon boking poder
1 2£3 cups suger 1/8 tecgpoon gclt
1 2/3 eups postry flour 3/8 cup enld wetor

Beat e.gs otnl guger tozethar ten minntes, .84 flour cnd beking powder
enc salty siftec togethar. .d¢ cold woter and beke in tube pen or muffin
ting.

60.




Gl
QARUME, CLEE

1 2/23 cups zifted flour 1 Sup suger
1 1/2 tocapoons beolking powder2 ogzs woll heaten
o/ eup butter 1/8 cup milk

1 tocepoon venille

21t flour oncc meesure, odd boking powder, ond aift throe times. Croom
buttor thoroughly, sdd suger cnd crocm together until light. J4dd BEE3 g

thon flour clternetely wi th milk. Bect nftor ccch addition until smooth,
edd venilla., Spreed Corcmel froaitn between leyers wznd on top cnd sidas,

MES, E. H, BLITER

POUND CLEE
o SEgA lfﬁ aup milk
"2°1/4 cups flour 1/2 1b, buttor
1 1/2 cups suger 2 feaspoons brking powder

Boke 1 houre

M, K. SMITH
MLPLE NUOT C.KE
1/3 cup shortening 1 1/2 cupa flour
1 cup light browm sugny 1/2 tecspoon selt
2 ogg yolks, well booten 2 lovel tsospoons brking powder
3/4 ocup milk 1 cup finely chopped peec:ns
1 tooapoon wimilla (must be chopped vory fins)

Creem shortening with sugrri edd egg yolks. Mix well and ndd milk, Sift
vogethor flour, sclt and baking powder snd pdde Mix in nute rnd vonille.
Bcke in « grocssd loct pen in medernte oven 35 minutos, Cover top cnd
sides with meple ieing: ms Joliowse To 2 toblespoons hot milk sdd 1/2
tcaspoon butter; mdd 1/1/2 cups confectionors sugtr to mbko smooth prste;
ndd 1!2 weospoon meple flzvoring nnd sprecd. Sprinkle with nots while
ieing fs atill =oft.

MES, L. HEHD

LPPLES. UCE CLKE

1 cup btrovm suger 1 1/2 eups flour
1/4 eup butter 1 tefsspoon bolking powder
1 ege : 1l cup roaizinas
1 cup sour epplescuce L cup nuts
1/2 teaspoon sode dissolved 1/4 toaspoon nutmes
in opplesruce 1/2 tecspeon einncmon

Brke in modercte oven (326 F) in locf pona

MBS. F. W, PIVODA
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YE OLDF FLSHIOT.D NUT CLES G2

15/4 cun ecke flour 1 cup sugs

2 tesspcons boking powler ? euns

pinch sclt 3/4 cup milk

£ teaspoon cinncmon 1 teocspoor wontdlle

1/% cup buttsr 1 oup nutmocts (chorped wrlnuts)

Sift Tlour 3 timen, mocsure,; ofl boking powler, aclt rnf clancmon cnd

8ilt pgein, Cream tutior ond sugprr-togethery end edd benten yolke of ugpss
ndd sifted ingredients, clternetely vith milk, £ emell omount ot ootime,
beating well ofteor esch rdditi ne Ldd flevoring rné flouted nulmoitee

Boeke in e loef pon in modercte oven opproximctoly 40 mioutes, Uso bubbor
frogting. (Best results obteinsd by NOT using Swememm flour.)

MRZ, Fo I, GRIFFIN

WHITE FRUIT CLEE

6 ezgs 1/2 cup vhite rcising
1 1b. flour 1 guryt ashallod poenns
1/2 1b, butter 1 teccup liguor
1 1by super 1 nutmez
_ 1 1lb, crystrllizol fruit 1 rounfed tecspoon Belding pouder

{pinerpple, cherrios)
Crecm butter well. LA0C suprr,nutmes, yolks of egcs, 1}H_f1mur and 1/2
becton whites, thon other 1/2 of flour end berten Whitoey Brendy,lost
of goll floured fruit. Brke in mcCerote oven 2 to 2 1/8 hours,

FILLED LRGEL FOOD C. KR

1 cup sifted flour {ecke) 1 tezspocn uronm of torter
1l sup egs whites (8 to 10 egze) 1 1/4 ocups gronulatod cuger
1/4 terspoon sclt 1 tecspoon venilla

Sift flour onece, meosuyt, cnt sift 4 mo¥co times, DBect oge whiles smnd srlt
with sdire whisk., Whon focmy 2l orsem of tortcr cnd continue booting until
8gga orfoc stiff enough to hold up in pecks but not drye. Fold suger in Gol'c-
fully two tebleepoons £t o time until cll is used. Fold in Tlovoring.
Then sift ¢ smell gquontity of flour over mixture, foli 1n ccrofully, con-
tinue to until sl is used., Pour better intoc unsrersed anzel ool pén
ros beke ot loest ono hour in sletr owvon. Bogin nt 275 Cogxocs and ofter
30 minutes inererse heoot slightly, boke E0 minutos longer. Homowve from oven
end inpvert pro until colds Remove Prom pen cnd with forks remove the imeico
cf tho ecke, leeving o shell -f sufficiont thicknoes to hold together wells
Brock the inside portiom in smrll pioccee rnt mix withs

1 cup whipping ercem 1 enp shredded ecococnut

1 cup pinenpplae, diced 1/2 1bs mershmallovie, choppod

18 mernasching choerries cho iped

Fill the ceke ghell with the mixture and let sterd in rofrigercier for 12
hourse When recdy to sérve aprinkle with chopned wolnuta; covor with
whipped creoem, cornish with cherrica. The Cescort 15 gliged at tho tble

2

cnll servol by the hostesaa

MAS. He s MILNE
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SOUR MILY (HOCOL.TE 0,33

1 cup suger 1 level tetspoon soln
1 &g 11/2 cups flour

1/8 eup shortening 2 trblospuons cuoton

1 cup sour milk venille, &2t

Gremm sus:r -nd shoricning rnd cdd bocten ogc. Sift 3 timoes {lour,
galt, e¢oeoa, ond sode, than cld rlternretely with sour milk, LE€ vondlle
ant beke about 30 minutes in nodoercte cvona

MES. CIRGYIR
BROWY STONE FRONT
1 cup sugnr 1/2 tocspoon nutmes
1/2 cup butter 1 cup sour milk
2 0uGse, bonton poporctely 1 temapoon sotn
1 terapoon einmemon 1/2 eup ore-ted ehocalrte
1 /2 tocspoon cloves 1 teozapoon vonille

2 1/2 cups flour

Mix in crdor given, Boke in £ grooscd ccke tins in ¢ moferate oveng Ice
with 9 minute fedng,

MRS. C.HL WLEZR
4 ESY BROWY CUXE

1 cup vhite sugrr, 1 cup reisins, 1 eup wctor, 1/2 cup butter, 1 te-spoon
clovea; 1 tocspoon cinnomon, 1/2 tecspunn salt, boil obout 5 minutes seot
reitey rnd coply Into the some pan put 1 torsnoon sode 1 172 eup flour
toat woll emc pour into gregsed bro-d prm, brke about 1 hoar.

DEVIL'S FOOD C.EE

Melt gvor fire - 1 cup groted choeolete, 1 cup brovm suger, 1/2 cup milk,
Cool, 4iCd yolk 1 egg, BHent well and set weides, Crenm I ocup brown suger
1 1/2 cups butter, 1/2 cup svweot milk, vodks 2 cmus, 2 cups flour, Fold
in 2 a%iffly bont ogiz vwhitea, L84 1 tenspoon sod:z tnd e littlo hot wotor.
Brcko ‘in slow ovien. Makos $wo locf pons.

MRS, H.OE
CHOCOL..TE L.YER C.XX

1/8 cup butter or pubstitute 1 cup sour milk

1 1/2 cups sugor 1 terspeon 8000

2 OfE yolks, well bonton 1 tocashos bBrking povider

& egz whitos,; stiffly becten 2 cups flour

£ teblespoons cocon 1l toosnoon vimills

; Pinch of snlt

Sift fiour, solt, baking potifor cnd eocos tonothcr thrce times. Crern
butter rnd super thorouchlys. .47 vsg yolks ond bort well. Dissnlve sodn
in sour milk ond -dd to mixture, beoting thordur@ilyd 28 flour gsredunlly
borting until smooth. JLA¢ venillc. TFold in ogs vhites. Boke in two
gronse? loy prns in modornte oven 30 minutes.

MBI Jeo o DRIW
ST
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CHOCOL..TZ CRLLM C.XKE

1 1/4 cups sifted ccke flour 1 oup sugny
1 1/4 tocapoons boking powier 2 es-s tell hooten
3 toblespoons buttor 1/2 cup milk

51ft ond mocewro flour, il boking powlor, end sift toscther threc timose
Crerm butter, ald 1/2 cup sugsr cnd ojce ond bent wall, .02 dry ingred-
ients nlternately with milk. Beat after orch ~ddition until amnooth e

Brke in two gronsed lsyer pena in modoroto oven,380 doproes, for 20 ain,
Cool split occh loyer in helf, Put tocother rné cover top with Choeol to
Frosting ené filling.

I'.I[HS- G.Iﬂﬂ# SURQI{I‘
CHOCOL..TE FROSTING .ND FILLING

4 squares unswectencd choeclate 2 eqs yolks well bentaen

1/2 cup celd milk 11/2 eups sugnr

1 tenspoon vrnille 1 teblespoon butter
402 choeolete to milk cnd plece over low frame. Cook until smooth ~nd
blended, stirring constantly. Dect ogog volks with & t~bleospoons sugury
Lnt remeining sugrr to choeolate mixture oné eocck until Bmeothy 404

es. mixture and butter end cock 1 minuto., Rameve frou fire. L2d vonillo.
Boat until thiek -nd cresmy.

MRS, G30. 30RO

DEVIL'S FCOD Cikn

1/2 eup butter £ cupa sifted 5onscovan Flour
1 1/4 cupe browm sugrr 1 teaspoon sodn

2 ozse, inbenten 1 1/4 cups nilk (aveot)

& trblespoons cocon 1 tenspoon vocnille,

3ift flcur oneeo, messure, aed soda, rnc sift together three times. Creanm
buttor thurnughly? cdd sugey produslly, end erean topother until 1isht
e fluffy, L4dd egis, one at © time, nné bert well. .2d chocolote ond
bent well, Ldd flour, slternctely with milk, n amoll smount ot - time,
Bont cftor ecch addition until ampoth. Ldd venillc. Boke in tus cronsaed
10 inch or three O inch layer pome in modernte oven rbout 30 minutoa,
Sprord with Divinity Frosting.

MRS, Gv J. WILLLXMS

IMPERL.L CHOCOL.TE Li¥o\i CLKE

2 1/2 cups sifted Swensdcwn 1 1/8 cups susrr
Ceke Flour 3/4 oup millc
1/4 tecspoon arlt 1 tossporm venilla
" 1/2 cup butber or cther 3 mgy whites stiffly becten
shortening 2 1/2 teospoons bekins powder

8ift flour onece, mensure, rdd baking poider cnd salt, and’ sift togothor
3 times. COreom butter thoroughly; add sucer sroduslly, aroaming until
light, rmd fluffys LA¢ flour, rlternctely with milk, o small cmount

7% ¢ time, Boct aftcr ecch edfition until smoothe Ldd vonille, fold
in egg whitea, Beke, ad




Gb,
HONGLELN CHOOOL.TE FROSTLNG

3 sgquares Heker's Unsweetened 1 1/2 cups confectiocners
Chocolata sugar
2 1/2 tablespoons lot water 3 egg yolka
4 tablespoone butter

Melt chocolete, sdd suger and water and blend. LAdd egs volks, one at

e time, beating after ench one. Lidd butter, a tablespoon at o time
beating thoroughly after edch amount. L1]1 medgurements ¢re level,

DROFFED SCONES

1/2 1k, flour 1/2 tezspoon cresm of tortor
1 0z. suger 1/2 tecspoon boking sede
1/2 egg 1/2 tecspoon srlt

mille

Mix dry ingredienta together. Beont egg, ndd it to flour with anmugh
milk to mcke o amooth rather then o thick better. OGressze = hot gridle,
drop spoonfuls of beotier on to it. Then brown undernesth cund coversd
with bubbles on top turn ond brown the other side. Cool on ¢ towel,
Repant until nll 1s uped up, grecsing girdle sach time.

MBES. P, C. LLECNDER
CHOCOL..TE CLKE
Beot together 3 oz, buttor, cnd & ocz. of sugnr to £ creams Jdd 1 egg cmd
6 ozs of flour, Bent welly Mix 1 1/2 oze cocon with 2 or 5 teblespoons

of milk over p gontlo hoct, thon stir into the mixture. 444 ¢ 1ittle

oasenese of venilla. Lastly, ndd 1/2 tonspoon Boking Powder., Dake 3/4
hours

MAS. F.o C. JLEGIDER

POTLTO CHOCOLLTE C.

1 3/4 cups suger 1/& cup miik
i 3/4 cup shortening 1/2 terspoon sclt
1 cup meshed poictoces 2 cups flour
2 soucres molted Chocoloto o Lecmpoons boking powder
2 ogss 1 tocspoon vernille

3/4 oup nut mects
Croom shortoaning; sugcr end oggs. Ldd potpto, muts, =nd meolted chocolaotos
Jlternctc dry ingredients cnd milk. Ldd oxtrect lests Beke in modercto
oven over 360 degroes Tor 26 minutoesg in leyer prme or 60 minutcs in locf
P

MES . M.RK TUYTOR

65,
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OAT MERL PEANUT COOKTES

(1/2 oup Peenut buiter)

(1/2 cup butter ) Cream

1 cup suger Cream blend wsll

S egegs beat 1 in et a time

2 cups rolled oats

1l eup rainins

1 eup dales Stir into first mixture
2 cups Tlour

1/2 tesspoon soda

1/3 cup sweet milk, Add slternately

Mrs. STEVEY PEERIES

FILLED DATE COOKIES

2 cups brown suger 1/2 teaspoon salt
Lowr v 1 enp butter 1 teaspoon scda
3 egen 1/2 eup nuts
1/2 teamoon einnamon 4 cups flour
FILLTVG
1 package dates chopped 1/2 eup water

1/3 cup sugar
Cook until thickg

Roll 1/2 inch thick., Spreed on filling and roll like jelly roll, Put
in cool plece. Slice and bake in morning.

MRS, W. H. GOOD'IN

HEVCHLEY FUDGE SQUARES

& gguares Chocolates melted with

1/2 cup butter

Beat 3 eggs to a froth, edd 1 cup suger slowly

then edd cheocolste end butter

&/4 cup flour, 1/2 teaspoon selt, 1/ teaspoon baking
vowder sifted together

1l tesspoon Vonille

1 cup Fecsan nut mects.

MRS, MsRY HEINZE

<151



= AN CHEES
> laTe Drop

£ g0 20 OVEN ONAY 30 MINUTES

= = Here's & refreshi that stays in the oven anly 30
Jay tecipe for chocotate VR, CHEESE CAKE PIE
.,m““: | 1 cup ereamed nn&agr_‘ W teaspoon salf
?wmu h.'u"m“‘ . am lk theese 'a teaspoon vanilla extract
FOr APl 14‘ iy 1% cup sugar 1 tablespoon Temon julee
X e 2 tahlespoons flour 1§ teaspoon grated lemon
ARpoUn gall, 1% tenspoon 2 eggs rind
““' :na.",l:wﬁ' 3: | 1 rup evaporated milk 1 Einch unbaked pastry
' ! qNuT.meg [u-ptilq?a!) o i shell o=y
SIEvVe cotiape ehepse and beat untll smooth an CEEHITY.
}#Eﬁ;dﬂ,ﬁi d:ﬂ‘;:ﬂ'”“ Liradually add sugar, then the flour, and beat until well mixed.
12 minutes 11 hot ,.m"m‘ Afd eggs one at a time and beat afrer sach adldition.
K, y Graduully add mille. salt and flavorings and  stir to mix
F well. Paur into unbaled postry shell. Sprinkle with nutmeg.
o Rake in hot oven (425 F) for 10 minutes, then reduce heut
to 350 F and eonHioue beking for 20 minules. Makes six
servings,
Yeur Aissps e R —
whi7 e -
4 g AK-
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SHORT BREZ.D

1 cup flour . 1/8 cup cornstarch
3/4 cup butter 1/4 cup suzer

3ift flour, ecornstereh snd suger inte bovl. Cut up buttor cmd knecl
inte Ory ingrediontes Work until thorc cro no cracks. Sprinklo board

vith povidored suger end roll out. OCut with smell cuttor, Beke in
modoratc ovon 25 minutes. Locve in prny until cold.

MAS. Hs C. STIZHL

CHRISTML.S SUG.R COOKIES

1 1y butter 8 ceee
1 trblospoon Brondy or Whisky 4 Trblespoons boking powder
2 lbe BUEOT 2 toblespoons venille

£ quaorts flour

Btush with whito of ogge Fut rlmend in center, Sprinkle with colorod
BugeTs

MRS. M. X. SMITH

WOT SMiCES3
1/2 cup buttor 1/2 cup suger
2 ozg yolke becton 1 1/2 cup S. D. Flour
1 tosnspeon beking powder 1/4 torspoon sclt

1 tesapoon vrnilla

Orerm butter snd suger, odd egg yolks, wenille aond bert well, JG24 sifted
éry ingredients. Sprocd on buttered pen with spetulc - thinly - znd
cover with 2 eagc vhites borteon, 1 ecup browm sugrr edded to opg whitos,
onc eup chopped nuts. Beke in moderctoc oven 30 minutes, OCut in squoros
whils hots
MRS, C. C. RHOSS
QLTHMELL COOKIES

8 ‘cups occtmecl Iround 2 cups broim suger

1l sup Crisco 2 0ogns

1 cun butter 8 tebleapuons cold wetor
- 1 1/4 tocspoons sode 3 oups flour
Set in %easbox touecool.

FILLING
1 1b. reisins groundt lfﬁ oup votar
1/4 cup white suger 1 tokleapoon flour

1 tecanoon lamon oxircot
Boke end £i11l, Mrkea 72 domiblc cookles.

MR3. JLNN SCOIT
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DLTE STRIFS

1 1/4 cups flour- 1 1/4 enpg fine ortmerl
1 cup Bro'm pusgsr 3/4 cup buttor
1 smrll ternspoon soda

Mix flour, artmecl, brown suger, soda, then butt. r (mix with fingera),
Pross 1/2 in larse squers pan, then dsto fillimg, thon remrdindor of
dotigh =n fop. Fot on cftcor apresding.
LL.TE FILLING
1l lbs cotes 1/2 eup browm sugor or Jhito
1 ecup wotor
Boil wmtil woll copked.

Belke in moderete oven B0 minnitcs.

MHES. He 4+ OHEY
DeTE C.XES

1 1/2 sups fincly cut Cotes 11/28 cups finely cut wolnuts
1 1/2 cups gronulcicd suger erommed with

1/2 eup buttor

2 terspoora venille 1 cup milk

1/8 torepoon oreaso extroct 2 ogze

2 tcoepcone beking powder, aifted in 1 &/4 ocups floure

486 boeton yolks to creamel butter mmd sugrre. Thon cfc nuts, floured
tates, oxtrcets; o little milk ond e little flours Grodurlly sdd flour
rnf milk until cll cre mixed eng then efd stiffly becton thitc of opmse
Brke in o modium hot oven in tiny cup cokc pans. VWhor brkod ‘uet lighily
with porlercd sugrr. This cmount mokos soventy smell eckos.

MRS. Ja 5. MoRURRLZ
COCOMUT M..C. R ODNS

1/2 eup econdensod Milk 1 tecapoon vrnillen
2 pups shrodied cogonut

Mix ccndonsed milk on’ shredded cocomut togothor, JLOo4 venillo, i desir-
od. Drop by spconfuls on £ well buttored prn, Jbout one inech cpert,
Bolte in ¢ mofernte oven until brown. Mokes 2 dozen. 2 stiffly besten
ogi whites muy he folded into mixturs just before ploeling in pon.
MRS, G, J. WILLLMS
DLTE NUT ROLL

2 1/2 cups sugcr 1l cup evppornted milk
1 pockngo sliced pittod dntop B cups choppod nuts

Poil sugrr cnd milk to soft bcll stego. 400 detes enl cock until thoy

blend with the mixture. 404 nutse Cocl thon turn into buttered platter

ent kmocd until crocmy rod stiff. Shepe in morell, Wrop in o demp
gloth tn2 ploco in ice boxs

MF3. STEVEN PEEBLZIS

ida
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PEXNUT BUTTER SHORT-ERED

1/2 oup Crisco 1/3 cup peenut butter
i68 1 eup suger end mix with o fork, Ldd three eggsy; cno ol n time, 2
cups flour siftod with 1/2 toenspoon sodr, Mix well rnc cdd 2 cups orts
1 ocup rrisins, Drop on groccod brking sheot., Bale 15 to 20 minutcss

CINGER BRELD MIN

2 2 3/4 cups flour o togspoons boldng powdor
1/% tesrspoon sclt 1l tocepoon gingor
2/3 oup Melosses 1/% eup Bro'm suger
1 oge 1/3 cup meltod shortening

gift Tlour, beking powdor, srlt, gingar togethore Mix Molres.pg, suprr,
shz, tnd shortening together end odd tho dry ingrediente to mnko sbitt
dough, txd shepe out for little mon, Curronts or rrising for eyes. L
fevoritc with childreon.

Fil.Ll ry
Creom 1/4 1b, butter, odd 2 teblespoon suger cnd 1 tonapoon venillao. Jg2d
1 cup sifted pestry flour end 1/8 cup milk. Lnst ndd 1 sup finely chopped
poornss Shepo into smell brlls, pleee on puttered cookio shoet ond boke in o«
5lovw oven 30 to 45 minutos. Roll in confoctionors sugsr vhilc hot, Topoet
then cold,

MR3. ViR, B. C.LL.ILN

V..RIETY COOKIZS

1 1/2 cups sugar 1 cup rodsins

3/4 cup buttor 2 cups urcrushed Cornflokos
@ ogxs, berten 1 torspoon vendililo

1/4 cup milk 1 1/2 eups sll-purpcsc flour
8 cups relled oats 1 tecepoon elunncmon

1l tecspoon baldng powder 1 tecspecn sedon

1 tecspoon Bl

Weeh reisine, drains Croom sugrr? end butter, odd pzsas, cnd boot, LAd
milk, cets, roisins, eornflekcs, vanilla, end mix, 444 floud gifted
with Cinnamon, brling powler;sade, md salt, ond mix well, Drop by
spoonfulls onte grocscd cookio shout. Bake in n hot oven, {4QDQF.}
12 or 15 mimutos. Mokes 4 0 O dozon codkicss

ME3 . ROV R R.FNES

B9



OLTME L NUT COOKIES ”

1 1/2 cups flour 3/4 ocup brovm suger

1 1/2 tenspoon beking powder 1 ogg, woll beaten

1/2 tecepoon srlt 1/2 enp nut ments, chopped
2 2 tonspoon cinnnmon 5/4 cup roisins

1 terspoon cloves 1 3/2 cup ortmonl

1/2 eup butter 1/2 terapoon gingor

Sift flour, once, morgure, cdd boking powder, sclt rmd spices pud aift
together throc times., Croos buttor, cdd sugrr, griduclly, ond eroom
tozether until light rnd fluffy. .dd cgg, nuts, cnd rrimine; thon oat-
moal tnd flour, eltornctely vwith milke Mix well, Drop by teaspoons

on grovscd bnking shoot nnd beko in modercte oven 18 to 20 minutoa,
Mrkes 4 dozen cookicg.

MRS. ROBIRT H. B GGILEY

Q.IN L DROF C_KES

1/2 oup shortoning 1 cup sugnr

1/3 vup milk 1 1/2 cupe o-ts
1/2 cup riisins 1/2 eup nuts

2 cups flour 1 ogz

1/2 tecspoon sclt 1 tecospoon sode
1l tocepoon einnemon 1 teospoon nutmeg

1/4 toespoon ginger
Blend oll ingrodionts together, Drop on sockie shoct end beke 8lovly.

MRS. J. L. GREEN

0. TME/L COCKIES

i 1 cup buttcr or fet 1 tecspoon brking porder
1 cup sugrr 1/2 torcspoon aode
2 ogzs, berten 1/4 tecspoon srlt
2 cupas fleur 1 tepspoon cinnemon
g oups orlmeni 1 ocup choppoed reisins or drtes
1/4 oup swect milk 1 cup chopped —clnuts

Crocm butter cnd sugnr, cdd oggs, mix the rogt of tho dry ingredients
sprinklc ovor the roisine cnd nuts end eombine the mizturcs, cdding only
emough milk t0 mke r stifl dough, Drop on « buttered tin, 1 ineh eperts
Btke in moderetoly hot aven, 350%p,

MR3, JOHN SEMMENS

RLTE COOKIES
1 eup suger 1/2 1b, butter
3 oaEs 1 peckege dctes, out fino
1 cup nuts, choppcd Tine 2 ecups Tlour
1 torgpoon soda 1 tecppoon wnille

Creon sugnr rad butter, cdd well benten oge8, dotes, nuts and vonillea.
Groduelly edd flour mixing thoroughly. Drop by tecspoons on boking
Pne Briko In o medercto oven.

MRS, C.RL \.LKER
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ICE BOX COOKIES 1

Crenm 1 cup butter, or 1/2 cup butter & 1/2 cup Crisco, with 1 cup
sugnre (White or Browm). ..dd 1 cgz well beaten cnd 1/2 tcbloapoor
venille. Mix with @ cups ordincry flour rnd 1/8 tenspoon salte
Form into rolls 2 in. dn diomoter, Pleoec in wrx prpor eod chill
thoroughly, 2 or 3 hours or aver night. Cut roll crosawise in very
thin slicos and beko in n modercte oven cbout 10 minutes. Theso
gookics mry be decornted with nuts or merrschinoe chorriocs boforc
being bekod or chopped nuts mey be rdded to the doughs

MRS, W. STIEAL

8UG.R COOKIES

2/3 eup butter 1 1/2 toaspoon srlt
1 1/4 cup sugnr 2 tecspoons brking powder
2 oREs 1/2 tcospoon nutmeg
3 cups flour 2 toespoons wvrnille

Crecm buttor, cgge ond sugnrs Mix ond sift flour, boking powdar
rnd sclt, ond rdd te first mixtures .dd wrnille ond nutmez rnd
mix to ¢ amooth dough, Chill. Rool out thin on o flourcd bocrd
rnd cut with eooky outter, Sprinkle with sugrr rnd beke in m
modorsto overtt 12 te 15 minutes.

RS, M.WBY
GINGER SN..FS

Sift togother 4 1/2 ecups flour, 1 teblespoon sednm, 1 trilospoon ginger.
Creom 2/3 cup shortening with 1/2 cup sugrre .dd 1 be-ten egg, 1
eup molrsace, 1 toblespoon vinegnr cnd 2 tablespoon cold wrnterd MMix
woll then rdd sifted dry ingredients stir in ra mueh flour ca you can
ond kmord tho reet in. Roll out ond boks in hot oven.

MAS. WiLTZR SCOTT

QUICK DOUGHNUTS

1 cup senlded milk 5§ feblcspoons sughr

1 touspoon Brlt 4 toblespoons shortening

1 ycest ceke 2 Feblespoona luke Wirm water
2 -1 tgg vwell beoten 4 cup sifted flour

1/2 teecspoon cinnamon 1/4 tenspoon nutmeg

Combine secclded milk with sugrr ond shortening. Cool until lukeworm.
Megawhile soften yecst in lukewnrm water. Next rcdd bheaten egg rnd o
mach flour e can be stirrod into dough without knesedings Turn on
floured board, roll cnd cut out with doughmut cutters  .rronge on
elightly floured bopord, cover wWith cloth ond let rise in wrm ploce
until double in bulk. {ibout 45 minutes or longer) TFry in shorten~
ing herted to 385 degroes. Drein on chsorbent pegper cnd sprinkle
with sugrTa

MRS, H. L. MINTON

7l
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1 cup fiour 1/4 cup serled milk
8/4 cup suger 1/2 eup fine nuts
1 1/2 tecspoons beking powderl cup fine drtes
2 eges 1 teaspoon venilla

pineh of sclt
Beoct sugnr cnd eggs until voery light) add hot milk thon flour siftod
with 521t cnd boking powder, Fold in drtes nnd nuts. Brke in very
thin lryers; cut in bers rnd roll in powdered sugare

MRS, L. E. P.IMR

PENUT BUTTER ICEBOX COOKIES

1/2 cup butter 1/2 permut :buttor
1/2 cup brown sugnr
Creem nbove woll ond odde

1/2 cup white sugrr 1 egzg booten
Boat Mixture well cnd cdd:
1 oup flour 1/4 tecspoon salt
1 level tecaspoon sode 1/2 chopped peanuts

4dd dry ingredients to mixture snd mix well until well blendod. Roll
in wex psper cnd chill overnights Cut in slices cbout 1/4 in, thick
ené beke in ovon 400°Fs about 10 minutes. When slightly coolod put
into cir tight csm to keep crisp.

MRS. LEE C.NPEZLL
MRS: 4is D ALCOHMW

ICE BOX COQKIES

1l cup brovn suger 1 cup white sugor

3 egze woll benten 1 1/4 cups butter melted
4 1/2 eup flour 1 tezblospoon cinncmon
1/2 tecapoon sclt 2 tocapoons sods

a/4 cup nuta

Put in icobox over night., Slice and bekeo.

MRS, H.RVEY KLPLIN

SMALL JTLEN CAKES

1/4 oup butter 1 3/4 cupas flour

3/4 cup sugcr 3 teaspoons boking powder

1l ege 1l toospoon lemon extrcet
1/2 oup milk

Croem butter with sugrr end rdd beaten oggs Sift flour pith boking
Powder cnd cdd clternntely with milk to erceomsd mixturé, Mix thoroughly
edd lemon extrret and blond well., i1l smoll grocseg muffin tins one
helf full. Bnke sbout 20 minutes in o hot ovem (425 ¥,) This will mcke
12 to 14 cckoa. Con be sprend with boiled froating if desired,

MISS. M, MOW.TT
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DROP WalNUT COOKILS

cups brown augar

cup lard

8ggs, wall besten
oup seedless Teising
cup chopped nut meatas
cup sour milk

O o g

1 teaspoon cinnamon

1l teaspoon sslt

1 teaspoon nutmeg

1 teaspoon vsnilla

£ tepapoons baking powder
4 oups flour

.1 teeapoon sode

8ift flour, salt, cinnemon,
part of it over raisins ona nut meets.
4dd well beoten 8zzs and beat well.
to mixture, beating thoroughly, Add flo
Then pdd nuts, reising and vanillno.
sheet ond boké-in moderate oven,

NEW YELR PiSTRITS

3/4 1b. floky poetry (when m
2 teblespoons butter,

£ oz, shelled welnuta,

2 oZy ground nlmends

1 teblespoon dry cocenut

Roll out the peatry thinly cnd
welnuts and reisins through
the sugar cnd frt to L ereom,
«dd the ground rlmend
Cover the pastry with
brush over the top with frothea
fnd coeonut, Heturn t
L5 BOOR 23 it ig cold,

thon gtir

cut into slices,

nutmeg and bakin

Drop by tecspoons

8 cnd prepered fruit

this mixture rnd bok
8cR White,
he pretry to ths oven

£ powder together, Sprinkle
Cream thoroughly sugar and lord,

Dissolve soda in sour milk and add

ur graduelly, beating until emoothe

on greosed boking

MRS, J. E. DREW

ixed)

1/4 cup grenulcted suger
2 0Z. reising

l ege

line £ amcll beking shect. Put the
the mincer cnd

mix with the coconut. Hoert
the ege quickly and boet well.

and nuts end mix nll together.,

¢ in & quick ovens When cooked

dredge with grroulrted augar
to dry rnd brown lightly.

in

MRE- G; Hl SITEHEI'JS

ORANGE FRUIT C.KES

3 0za cenflaed orongo pesl

2 BEgs

few nlmonds

£ 0Ze curgrnts

6 oz. floWr

1 large o# £ smoll orangos

(rind ond juice)
Wrsh, pick over, rnd the fmit,
with tho sodr, Hent Jugnr
oronge rind, Gredurlly stir in the
fruit, together with the e
the orcnges. Mix wo
erka tine. Sprinkle
clmonds split into
16 eskeas,

Dut

E85, Woll he

11 together,
the top with

helves.

73

ond fet to - creanm,
flour, ground slmonds
aton, &nd the sirn
Turn the mixture inte

grenulcted sugor end rdd
Beka ebout 20 minutes,

4 0z, mergerine

4 teblespoons soedless roiging

2 02Za sultrnes

3 ozs grennleted sugoy

1 0z, ground -lmonds

1/2 lovol torapoon enrbonste
of sodn

up the peecl, Sieve the flour

44 the finely sreoted

rnd propared

ined juice orf

grecaed sponzo

& few blonchod

This quentity mekes

MR3. G. U, STEFHENS




BUTTERSCOTCH COOKTES k.

1 eup frt {or butter) 1l cup chopped nuts

2 cups brown suger 3 1/2 cups flour

o BEES 1l teaspoon soda

2 ftecspoons vanilln 1 teaspoon boking powder

1/2 tecospoon azlt
Cream fet cnd sugor. 4Add eggs. Beat well. 4dd rest of ingredients,
Shepe info two rolls, 1 1/2 or 2 inches in digmeter. Wrop in oil

peper rnd ehill 12 hours or longsr, Use shorp knife end out thin
glices. Boake in moderrte oven.

MRS, JLCE ROTZ

BUTTERSCOTCH COOKIZIS

2 cupa brown sugnr 1 tecspoon bocking powder end
1 cup butter 1 tecspoon brking soda sifted with
2 pggs J ecups flour

1/2 cup nut mects, chopped fine
Mix ell together, form inte two rells nnd plres in cnd oiled poper lined

peny Lot stond in the refrigerctor over night. Slice thin end beke on
7n ungrecsed cooky shoot in a 350° oven,

MRS, MLRY HEINZE

BOCHES
4 cups flour 1/4 pound currnots
1/2 tocspoon sclt 1/4 tecspoon mace
1 tenspoon brking powder o little groted lemon rind
1 cup butter 3 egps
1 cup sugcr

Sift together tho flour, sclt rnd boking powder; thonm rub the buttor
into the flour 'nd 0dd sugrr, currcnts, moco ond grotod lamon rind.
Stir in grrdunlly tho ogga well begtem. Mix thoroughlys Pineh off
little bits of tho dough, roll in sugrr, cnd place on a greoasod baking

sheot, press o nut, o rcisin or r bit of citron on top. BPoke ot
400°F. for 10 to 15 minutes.

MRS« W. R. C. MILLER
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SCOTCHE SHORT-HRED

7 oz« butter
1;’4. 1ba HuEnI

1/2 1b, flour
3 vz, ground rice

Boot the butter to o creom encd cdd the other ingredients. Mix thoroughly

with & woodon spoon,
thick —nd out to o mect shopo.

When quite smooth roll out fleot to sbeut 1 ineh

Priek holos on top Wth o fork end
in o modcorete oven 25 to 30 minutoess

bake

MAS. C. MeINTOSH
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ORANGE ICE
1% cups sugar 2 oup white corn syrup
8 ths. lemon juiece 3 cups orange juice
1§ oups water

Gook the sugar, 1 cup water and the syrup together to 240° F,
Hemove from lire and add lemon Juiee, orange juice, and remainder
of water. Chill, pour into freezer and freeze. Ur set to frecze
in large pan of elsctrie refrigerator. Makes 2 quarts.

LS. V. E. TURNER

SWEDISH APPLE TART

3 eggs (beaten separately) B/4 oup melted butter
1 cup sumar, 1 cup flour (MO beking powdsr)

Bsat esg yolks 1i:ht .ith sugar, add butter, then mix in flour.

Fold in ez whites (beaton stiff) and boke in three thin layara

until a li:ht bLroem,

Fut cold strained anle sauce betwsen layers and whipped eream

on top. Fix 6 or E hours before serving and put in refrigerator.
MRS. J. R. STEWART

DATE NUT DESSERT

1} ¢. soft fresh bread crumbs 4 tnblaspoons sugar

1/8 toas. of salt 3/4 cup dates fimely chopped

1 cgg beaten 3/4 cup malnub meats finely chopped
4 tbap, flour 1/2 teas. baking powder

2 thap. butter melted

Put bread crumba, sugar, salt,bh, powder and flour, dates and nuts
together and rut with hands until thoroughly blended. Melt butter
and add to erumb mixture. Besat egg and toss lichtly togethor., Use
muffin tino gronsed. Bake in alow oven 45 mimitea. Serve with
whipped cream or custard sauce.

NMR3. RAY IMLZER

ORANGE AND BANANA DESSEZRT

S packets lemon Julle 3 bananns
1 lamon 3 oranges
B emall sponze cokes

Ploce spomges in bottom of glasa dish, cut lemon and aquesze
out juice and erush pecled bananas with it, pouring remainder on
gponges., Dissolve jello, pour sufficient on sponges fo cover,
then leave to =zet, Arrange bananas and seetions of orange

on jellicd sponsze, covsr with Jello and set. FMnally fill up
digh with jollo nad 3llow to set. Berva with yhipped eream,

MRS, GEYTON
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STRAWEERRY SHORT CLKE - BISCUITS

2 ¢s flour 3 teasp. baking powder
4 {bap. shortening 11’2 taps salt
1 tbsp. sugar 1 egg mixed lightly with 1/2 c. water

Mix dry ingredients, work in shortening, then sdd egg end water. Bake
in het oven. 3plit, butter whils hot, add crushed berries andg
whipped cream.

FOOD FOR THE GOIS

5 fhop: cracker crumbs 1l ¢. sugar
1 tsp. b. powdor Add 3 egg yolka boaten with 1 thop.water
1/2 o. chopped and floured dates 1/2 o. nut meats

Fold in boaten egg whitea, Put in beking dish lined with wox prper.
Bake in slow oven 30 to 45 minutes, using your judgment. If pan is
large nnd mixturo spread thinly it will take less time to bake,
and if thick lomnzer.

MR3. C.C.R033

CANNED CHEERY COEBLER

1 M, 2 con pitted cherries in syrup

2 tbep. flour, 1/4 c. granulated sugar

1 1/2 ¢. packeged preparcd biscuit misturs

1 1/2 tbsp, gronulated sugar 1/2 e« evaporated milk

Drain the juice from cherries and mix until smooth with the flour

and 1/4 0. sugar combined, Place the cherries and the juice mixture
in a bnking pan sbout 104" x 64", Mix the biscult flour and 1} tbep.
sugar with cnough of tho milk to makc a soft dough. Roll the dough
to 1/4" thickness, and arrango on top of the cherries, making a fluted
edge. Bnke in a hot oven 400° for 30 mimutes or until well browncd.
Serve plain, or with herd sauce or cecam.

MARSHBMALLOW ICE CREAM

27 marshmallows 3 thap, lemon juice
2/3 cups wator 1/2 pt. or 1 emall can whipping croam

Stoam tho wnter and tho marshmallows in a double boiler a fow minuteos.
Cool., Thcn add whipped ercam and lomon julce, pour into freezing tray
for a couple of hoursa

MES. GEO. KELLER

ANGEL PARVAIT
1/2 cup gren. sugar 1 tsp. Golatine
1/2 cup wator 2 thep. cold wober
Whitcs 2 opga (beaton dry) 3 tbeps Cruit juics
3 cons Dutchoas Cream 1l pk. frozen strawberrics

Soak gelatine in cold woter five minutes, boil suger apd lalf
cup water to soft ball degroe, pour in a fime etream onto whitos of
egegs heating constantly. 4dd gelatine, stir over ico wotor untll
mixture is cold and begine to set, then fold in fruit and flavoring.
Turn into n guart mold lined with paper, cover seccurely, let stond
in ogunl mensurca of fce and salt about three howr s,

MES, J.C.LOWE
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MARSHMELLOW WHIP

4 ggg wid tea -1 cup sugar
1 tbs. gelatine dissolved in 1/2 cup hot water,

Beat eggs until stiff, then add sugar gradually., Last add the
disgolved gelatine gradually.
Pour half intoc smsll deep pan and cover with muts. To the remaining
half pd: coloring and pour on top of muts. BSet melide to bardens Take
from pan like jello and sllee. Serve with whipped cream.

MB5. JAKE L. FORTER

LEMON DELICACY
1l cup sugar =
£ tbap. melied butter - Mix well

Add: 2 tbsp. flour, pinch salt, yolks two eges, 1 cup milk,
juice and grated rird of ons lemon,
Lagt - £ egg whites besten stiff,
Pour into buttered pan or cagsercle, sot in pan of warm water, bake
40 minutes in modorato oven [350°) till set. This pudding mekes its
oWn SAUCE,
MRS. DONALD HEEENER

APPIES a la MANHATTREN

Pare and core medium size apples, moke ready round piesces
sponge coke, 1 for each apple. Sprinkle with susar. 3st in oven
until sugar gelts. Make a syrup of suger and water, cook apples very
slowly in the syrups When tender, drain ami put apple on ssch picce
of sponge cake. Add 1/2 gless of red jelly to syrup, cook until gquite
thick. Pour over apples (which have been filled with chopped muta,
dates, ete. - optionsl). Serve with whipped cream and cherriss.

MRS. KATHLEEN REID

AFPFLE BROWN BETTY, DE LUXE

I (2 ¢c. swostencd apple sauce
{ 1/2 tap. cinnamon

{ 1 c. coarse graham crackers broken
( 2 thap. chopped pecans
1I{ 1/2 c. brown augar
{ 1 tep. grated lemon rind
{ 1/4 c. melted butter

Mix X, then mix a1l ingredients in II and spread over I.
Bake in a shallow pan or pie plate, in a hot oven until erust iz brown
on top (about 25 min,). Serve hot with hard smuc¢e, cold with cream,
Servas & or B.
VERL BROCES CAILLAHAN

va




APFLE DUMPLING ROLLS

4 or 5 tart apples 3/4 e, susar
1% cup Twiee =ifted flour 1/2 o. butter

3/4 o, butter milk, sour milk or canned cream with one tap. vimozsr added
1 seant tap. sodsn

Peel gnd chop apples, 4dd buttoer to sifted dry ingredients for ths curst.
Add the milk slowly. Roll out 1/2" thick. Spread with the chopred
apples and sugar and dot with butter. Out into 8" strips amd roll

up like a jelly roll, Place 1 tap. butter on each roll, sprinkle with
sugar and placo on well-buttercd pan. Bake at 4509 F. until erust
rises. Tlon lowsr to 325° and baste often with the juice from the
aples. Serve hot, with milk flavored with sugar, nutmeg, and vanilla,

MRS. GEO. W. GILL JR.

SQUFFLE OF CRiiM OF LPPLE (SAVOYAN DISH)

4=5 medium sized apples 2 eoes

2/3 eup powdercd sugar 2=-3 tbhep. whito wine

2 tbsp. roisins 1 big tbap. atarch diluted in 1/3 oup
Peel of ong lomon grated gald watar

Pinch of anlt

Fecl and slice apples vory fimely, coolt with wine on low flame. Keep
coverod.

Take off fire and boat to smooth ereamy consistsney. Let cool; thon add
sgtareh,

Beaides, beat thoroughly eggs with sugar; after well beateh, add salt,
ralsinsg, lcmon peal, and mix with tho apple cream.

Fill to /4 in. individusl buttersd pyrex cups and bake in the oven,

in a doubls boiler, %/4 of an hour. Serve hot or cold,

MhS. SLNDVOSS

BOSTON CRILM PIZ

g eggs 1 1/2 eups flour
1 1/2 cups suger 1 1/2 teaspoons Royal Baking Powdax
6 tablespoons cold water 3/4 teespoons sslt

Separzte ecgs; beet yolke very thick and light. .dd sugsr zrsduslly,
beating well between esch eddition, Add weter beating in wells S8ift
together dry ingredients; add alternately with stiffly besten egz whites,
Bake in moderate oven in round decp cake pan. Khen sold split into 2
layers and spresd with filling: Spresd powdered suger on ltope Cut as for
vio.

ViNILLL CREL: FILLING

1/2 cup suger 2 egg yolka
2 tablegpoons cornsturch 1/8 tecspoon salt
1 tghlozpbon butter 1 cup scnlded milk

1l tesspoon wenilla
Mix togsther suger, cornstarch, s:lt, cnd egg yolks: edd scalded milk
slowly; ¢dd butter; cook in double boiler until thick emd smooth, stir-
ring constantly. .dd flevering; cocl,

MR3. LYLE COOK
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EASTRHRY ANER PLES
NEVER FAIL FIE CRUST

Chop 3 tablespoons lard into 1 eup flour and 1/2 teaspoon salt. Add
4 teblespoons cold water (mix lightly). Rell lightly, Makes Z crusts,

HOT WATER PIE CRUST

1 cup shortening 1/2 cup Boiling water
4 cupa flour 1 taaspoon salt
1/2 teaspoon baling powder

Fut ghortening in & bowl. Pour boiling water over it and beat until OTenny .
Let cool elightly. 8ift flour, salt and beking powdsr together. Mix to-
gether with a fork and set aside until cold. This makes 2 pies, thot ia,

# ples with upper and lower crusts. .4 splendid recipe for = bride as it
never fails,

MRS . IMLER
COCONUT ORI PIR
1/3 oup aifted flour 1/2 cup sugsr
1/8 teospoom sult & cups scaldéd millk

2 8gg yolka, well btesten 1 oup coconut
1 teaspoon vanilla
MERINGUE
4 ftablespoons sugaor S egg whites, benten
1/2 teaspoon venilln

Combine flour, sugcor cnd pElt, o0dd milk, cook in double boiler until
thickened stirring conatemtly, pour amall emount of mixture over sgs yolks,
stirring vigorously, return to double boiler cnd cook 10 minutes, Add
coconut end venillae, cool and pour inte pie shell. Wold sugar end vonille
into egg whitess Pils lightly on filling and browm in oven,

MRS. E. H. BLXTER

AFPFLE PIE
4 apples, peel and slice fine
1/2 block butter £ tecapoons einncmon
1 cup reisins 1/2 cup sugor

Cook mixture until cpples get tender. Punt in boked pie shell, DEcke
shell not to brown.
FLBTRY
1/2 cup Griseo 1 1/2 cups flour
Sift floury Work in Crisco. Stir in enough cald water to hold dry in-
grodients togethers Put on floured bosrd, cnd worlk out to thin prato.

Put in pie pon. Baoke o little, Then put mixture in end put stripas on
top, cnd boke until brovwn.

MRSy V. WiDE
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GHRAHIN CHUBT PIRN

25 @irahom Crackers rolled, Mix 1/4 1b, butter with thesm. Uss 2/3 of this
mixture for the pie erust lining, lezving 1/3 for the top erust,

Custnrds;

g cups of milk, voilks of 2 egzsy, §& tcblespoons of sugor, & toblegpoons corn
starchy Cook until thiek end pdd 1 tesspoon of wvecnilla,

Pour oustard into crigd, odd the becten whites of eggs, which B teospocns
of sugnr haa been ndded, Sprinkle the top with remaining erccker crumba,
Boks 20 minutos.

MRS, W. STIEHL

MLTD Q' THE MIST PIE

Crust: 12 Gr-ham crockers (lorge)l/2 eup butter
1 t-blespoon sugar
Filling: & ogg yolks 1 cup sugcor
1 lemon pinch of a-1t

3 egg whites, stiffly beoten

Grumble creckers fine ond mix with softensd butter emd suger. Line butter-
ed pie pen with this mixture, Beat egg yolks and combine with 1/2 cup
suger, Jdd juice of lemon epnd groted rind ond selt. 3tir over hot wetar
until thicke. .44 benten egs whites to the other 1/2 cup sugors Fold thia
mixturs into the lemon custcrd, Turn into crumb lined pen. Boke 25
miputes in glow ovene 300 Fa

MHS, He V. M.SSEY

LNCEL PIE
1 1l gup gr-hm orockers 1 eup sugnr
rolled 1 tecspoon bcking povder
3 eggs 1 teepapocn venllla
1 eup nuis

Mix dry ingredienta. Ldd benten egz yolks, then edd whites stiffly
baotens Jdd vonille.. Punt in well gressed beking dish and beke 20 to
X minutes in = slow oven. Let eocel, cut in emall aguares. Serve with
sthipped ereem.

MRS, H. Bs BiOGLEY
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PINEAFPLE PIT

3/4 cup sugcr 1/4 cup flour
1l tcblespoon lemon juiee 1 tecspoon rind, graoted
2 tupe crushod pinecpple cnd juiess

Cook until thieck, removes 4idd 2 becten egg yolks, Turn in cold poatry
shell rmd top with meringus or put in egez whites cnd top with uhipped
oroanm, '

MES . N, MNINGIS

BKEWELL T..RT
8 oz, short e¢rust pastry Blackeurrani jom or lemon curd
1/4 1b. buttar 1/4 1be suger
3 yolks of cggs L vhite cf ozg

Llmond Essonca

Line a sondwich tin with pastrys, Sprocd ¢ thin loyer of jrm or lemon
curd over the pestry. Oream the butter ond sugor, cdd the almond
assence cnd the ogzs, unbenton, one at & time, Bent woll oand sprond
thia mixture over jom to threc—querters fill the pie, Boke on theo
so0lid shelf in the oven for 40 minutes,

MRS, D. COXD
450000 FIR
i pzes £ cups Buger
L tcbhblespoon melted buttorl teblespocn vwinogrr
1 teaspoon ecinnmmon 1 tecspoon cloves
£ cups pscon nuts 1 cup Taisins

Beet yolks of cgegs slightly, mix sugor, buttst, vineger ond spices.
4dd to becten yolkss Beoat whie of eggs very stiff. .Ldd toc firat
mixturae, then £4d nuls cnd roisins, Put in pie shell cnd beke very
slovly, 30 to 45 minutes.

MRS« OLiUD MOTER

CHOCOLLTE SUNDLE FPIE

1 ecup evoporoted milk 1/2 eup wecter

1/4 ténspoon nutmeg b egz yolks

1/2 oup sugor 1/8 tecspoon sclt

1 tzblespoon gelctin & tablosppons cold wcter

lfﬂ tacspoon vonille 3 egg whitea, bacton stifl

1 oup sWweotened whipped 1/4 cup groted unsweetenod
crapm chocoleta

Hert milk and 1/2 cup wrtor in doublo boiler, with nutmeg. Boot egg
yolks, suger ond sclt $111 fluffy. Pour bhot milk over ogg mixture.
Put bock in double boiler and cook 1111 thiek. Romove fram fire, add
gelotin (gooked in cold woter)., .dd venille. Let this cool till

it stortis to aet, than heat with ogg bector cnd fHld in stiffly bocten
cgg whites, Pour intoe rich pie shell. Set in refriger-tor cnd vhen
thoroughly chilled cover with whipped crecm cmd aprinkioc grotod choco-

lote ovor top.
MRS. T. R. ME.EER




Bd
Ri.ISTHN CR MOCK MINCE MELT PIE

1 cup reieins 1 egg well bonton
1 cup suger 1 oup thigk sour croom
%1* tecepoon nutgeg 1 terspoon clovos
1 teespoon oi mon 1l tecspoon vinegor

|
Mix wall ond beko with two #rusts. Chopped nuts mcy bo cdded.

MES. LOUISE HAASE
PECIN PIE
3 ogge, benten unti] light 1 cup brown suger
1 cup eorn syrup (light) 1 tablospoon flour
pinch of sel% X cup shelled pecans
1 teaspoon venilla

Mix sugor, flour ond sclt togeother, Jdd eorn syrup then well boeten
cgzs, nuts and venilla. Pour into unbeked pcate cnd beke for 10 minutes
pt 4509, then lower hert to 300° ppd boke until pie is set [B0-35 min.)

MRS. HiRVIY EiPLN

LENMCE PIE

1 cup sugor 1 tcbleapoon flour
julge of 1 lcrge lemon 1 toblespoon corngtcrch
1 cup woter yolks of & cgas

fihitee of 4 eges booten stiff,

Mix sugor, cornstoreh cnd flour with woter snd lemon juicc cnd groted
rinds 4dd becten yolks, fold in whitea« Cook in top of double boilsr,
stirringe conatuintly, when cooked enough to sot turn into pie shell which
ie glrendy beked, use two extrn whitos for meringue, with 2 tcblespoons
sugrr berben ine

MRS. PEIL HUNTER

LEMON FPIG
Juice of 2 lemons 2 oups Bugot
yolke of 2 oggs 4 tnblespoons flour

Mix ell together with ¢ little cold woter pnd mdd 3 cups boiling woter.
Let coms to = boil, Remove from fire., Let cool tnd put in bcked pie
gholla. Cover with meringue.

MBS, I8, BILLY. SHW
LMo CHEESE FILLING FOR T:RTS
Fut into a saucepcn 14 oz. fine sugrr, 4 oz butter rnd the groted rind
rnd gstrcined juiee of 2 lemons. Stir over medium heet until butter ond
suger ore well dissolved. Cool, and cdd slovly 4 oges, vwell becten,

return the mixturc to the spuce pan, stir until it gsta thick, but on
no acoount must it boil. Pour into jors, cool ond cover os for jomas

MRS, G+ .. CH.ZMDLER




PUDDIRGS

S e m—

GOLDEN FUDDING

2 cupas cooked errrots moshod, 1/2 ¢up shortening, 1 cup sugsr 4 2
egzs, 1 cup reisins, 2/3 cup milk, 1/2 aup ecndied peel (optional)

1 /8 tecspoon solt, 2 cups brecd crumbe, 1 1/2 terspoon beking powder,
Greom shertening end sug-», pdd benten eggs, then cervots und raising
gnd milk, Stir togethor crumbe, bcking powder and sclt, Ldd to first
mixturs, turn into mold cnd beke 1 1/2 hours. 3Serve with scuco,

MRS. CECIL KING
JFFLE SPONGE FUDDING
8tow 1 1b, of cooking cpples with 2 little woter rnd suger. Lllow to
eool, Mcoke o sponge mixture with ono egg, two oms of sugcr, 1 good
tebleapoonful of flour, 1 teaspoon baking powder. Bsct woll, Four
ovor opplos cnd beke in o moderete oven till brovn,
MRS- I[r .:.'::c-;-HJ:ER

MQCK PLUM FUDDING

1 box lemon Jello 1 cup detos

1 pint boiling wcter 1 cup rrisins

1 ecup grope nuts 1 Ul pits, scont

1/2 cup augnr 1/4 temspoon cinnamon
1/4 terspoon cloves 1/4 tecspoon sclt

Scrve wlth vhipped ercrme Dissolve Jello in boilihg woter and add
othar ingredients.

MBS, WYLIE

COFFEE PUDDING

Beat to a crean 2 oz. butler and 2 ozyg aifted sugar and add the yolks of
Z eggs, wall beat:cny then add, vary gredually, 4 tablespoons of hot
strong coffee. Grease a mould, line with fingers of sponge cake, pour
in the mixture and set in the ice boxs Vhen turned out decorate with
whipped cream end chopned muta,

MRS. G. ..., CHINDLER
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STE PUDLING a5

1 cup molasses 1/2 cup werm wster
yolk of 1 egg 1/2 cup raisina
d tablespoona melted butter 1 cup flour

1 teaspoon soda

Mix molasses, ezg yolk. Add butter snd 1/4 &f the cup of wator, railsins
and flour beat well then add the poda dissolved in the remeining weter,
Stcam 1 bhours 3Jervo with hurd snuce or whipped creamy

MRS. GEC. KEILZR

PELCE PUDDING
2 cups flour 1/2 eup Crisco
4 tomspoons baking powder 3/4 cup milk
1/2 tesepoon salt & porches -
1 tablespoon suger & tablcspoons strewberry jom ar
2/3 cup sugcr 1/2 cup fresh rcspberrica
1/2 teaspoon nutmog 1/2 tenspoon gretod lomon rind

8irt flour, beking powder, sclt and 1 teblespoon sugsr. Work in Crisco
cocraely with fork, - .dd milk, using just enough to mike & etiff dough,.
Roll out on & floured board 1/4 inech thick, Cut into t lerie squores,
Sccld pecches in boiling water. Peel rnd stonc them. PFill cach center
with 1 teblespoon strawboerry jem or with fresh respboerries. (if nocessory
to cut pecches in helf to romove stoncs, simply put two holves togethar
rgoin,) Mix suger, nutmog cnd lemon rind, Sprinkle over penchos,
Ploce ozeh pozoh in eenter of squere of Crisco pestry. Bring sidoes

up to emeclosc fruit, Moiston edges cnd press togoethor. Ploce upside
down in brking pom rubboed with Crisco. PBrush top with mslted Crisee.
Brko in ¢ moderntely hot oven 25 minutes, or until brown., Scrve with
thin eroom or pudding souco.

MRS. FRJE B. HROWI

CiSTLE FUDDING
1/4 1u, flour 1/4 1b. sugrr
1/4 1b, butter S omEs

groted lemon rind

Beat butter to crcom. 4dd suger, lemon rind -nd egz, well beatens
Mis cll woll, stir in flour grodurlly. Butter some darioles or cups,
put in mixture 3/4 fulle Brke in moderate oven 1 hour. Sorve with
jrm or put jom or syrup in btottom of dish before brking rnd let ol
cook togethers

MRS, J. O, F.RQUZRS0ON
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BOYL CoLIFORIT.. CRELM

2 toblospoons goletin  1/Beup suger

1/2 cup eold wetor 1 cup milk

1 #1 ecan Roycl Lune 2 ogz vhitca
charrizs

2 ogg yolka 1. gun - arogn

Sonk goletin in celd witor five minutes thon dissolve in boiling syrup,
from tho chorrics, Cool. Meke £ cuatnord of the egs y9lke, sugnr end
millk rnd vho celd edd to the celd gelotine mixturss Whon it aterts to
songec]l fold in the stiffly becton ozg whites ond the Vhipped creom.
Pour in feney wot mold and chill., TUnmold cnd grrmish with cherrica.
Servas aight,

MRS. RUSSELL
PINE.FPFLE FLUFF
1 ocup hocvy ereom 1 cup very sweet c:nnod pinspple,
4 tnblespoons sugnr Chopped

1/2 cup chopped nutmecta
Whip ths oreem until ﬁcry gtiff, cdd the suger, nmute ond pincepple.
Hiond thoroughly but gently and turn inte o mold heving & tight-fitting
eover, Ssecl, pock in ice and arlt £nd let stend ot locst .eight hours
before serving. Ununld onc slice.
MRS, RUSSELL
PLR.DISE IUDUING

1 pockoge lomen Jello 12 Mrroselinoe chexrica, cocrscly cut

L pint bolllng ymter & maceroons, crushad
1/2 cup pocons 4 toblcepoona sughy
12 mrrahm-1lows,finely 1/4 tcaspoon sclt

cut 1 eup erecm, Thipped

Dissolwo Jello 4n boiling water. Vhon slightly thickoned,; bent wdth
roteyy ozn beater until of consistonoy of vhinped tromm. Combine nuts,
meYchoellave, chorries mecoroons, suger end anlts Jdd %o Jellos Fold

in ercam. Turn inte loaf pen chill $411 firm., Unm.1ld &ad serve iz B/4 i
inehces slices. Scrves B.

MRS, KOZPKE
DANISH PULDING
Z omgs 1 pist of milk
pinch sclt 1 ftoospoon vondlle

&/4 cup browm suger
Bect ogge until Tight end frothy. «dd milk, sclt end venilla. Cover
bottom of buttered brking dish with brown sugcy end pour in first mix-

ture, Flooe In pon >F worm Wetoer and beko 1intil custord ds ast. Browm
BUgoy mnkcs ¢ sAUce ovor custards

Mrg. SIEV.RS
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GWIZBLCK CUSTARD TLRTE

2 1/2 cups zwieback crumbs 1/2 cup melted butter
3/4 oup sugar 1 teaspoon cinnamon

Mix ogumbs with butter end spice and sugsr. Reserve 1/2 cup for top of
tarte and line buttered pem with the rest, while warm cover with filliing.

FILLING 2 tablespoona augar % tebleapoons cornstarch
3 egg yolks
mix the sbove thoroughly. 4dd 2 cups milk and pinch of selte Cook
untll thiek, .dd 1 teaspoon venilla, Beat whites of 3 egzgs stiff and
add 5 teaapoons asuger and rest of zwisback crumb miwxturs end cover custarde
Cake 1/2 hour in moderate oven. Serve cold with or without whipped oresm.

MRS, G. H, WILKEN
TINY TOT FUDDING

This is en especislly wholesome and eppetizing dish for children, Diasolwe
1 packago quick-setting lomon geletine dessert, end 1/4 tecspoon sclt im
1/2 oup boiling weter. 4dd 1/2 cup cenned pigeapple juice. Chill, mix

one cup milk or thin creom, & 1ittle rt a time with enough croom choeae

to meke ¢ amooth thin paste, 4dd to w1d but st11l liquid goletino mix-
ture. 4dd 2 teblespoons lemon juices Pleoco o slice of canned pinccpple

ot the bottom of smell molds or muffin pems rnd pour mixture ovsr thiss
Chill until firm,

MRS, J, SONNENBERG

REFRIGER. TOR FUDDING

1/4 1b, butter 1 smgll orn crushed pincepple
1l oup sugcr venille
3 ecges Chocolete woforas

Cream well, the butter rnd suger. .Ldd the unbscton eggs, one et & time,
cnd crenm Well after erch cddition. Ld€ venille rnd drcined pineopple.
Ploce woxed poper in ¢ deap ecke psn, omd plnos o leyer of chocolrnte
wefers (lrdy fingers or sponge ccke) ond cover with mixture, Hepeot,
Plree in refrigerctor serverel hours before sorving, Lift out of pen
with prper end slice, This will koop nicely for 4 dr 5 doys,

MES. Hs Hae KEL

D.TE FUDDING

1 cup sugor pinch of szlt
1 teblespoon butter 2 cups chopped dates
1 egp 1 turspoon soda

1 1/2 eups flour 1 cup beilinz wetor
h 1l tecapoon vrnille

Sprinkle sodn over detes nnd poor boiling wotor over semo, cool. JLdd
flrvoring then mix with cll other ingredients. Beke in moderste oven Tor
30 minutess Mey be scrved with whipped croom if so dosired,

MRS. C. W. KESTER



SWEET POT..TO PUDDING

2 lbaa swect potntoss & eges
1 1/2 cupe sugrr 1 cup crecm or rich milk
1/4 1b. butter 1 tecspoon vonilln

1 tecspoon einnemon
Boil svicet potcotoes untiil done. Meosh wnd odd suger rnd butbore Mix woll.
Then cdd wonille ond cinnrmon rnd croom, fold in beet egge. Boke in pen of
weter until firm, chout one houls,
IMRS. B. M.THEWS

WOODFOHD FUDDING

3 egzs 1 cup flour

L oup sager 1l oup jom or prosarves
1 toaspoon soda dissolved in 1/2 cup tutter

4 toblespoons sour milk

Brke alowly, Servo with scuces

1 cup butior 1 cup creom

1 cup sugrr.. yollk 1 oggz, bonten
Simmer ond flover with brendy,

MHS; NELLTE . BR.IS
HOLLLWD LEMON PUDLING
1 cup grenulatod suger, 3 lemons, 6 cggs, 1 teblespoon gelefiine, BRoot
the yolks 1/4 hour with the sugrr, then cdd the juice of 2 lemons and rind
of onc lemon. Ther cook in double boiler until thiek., Then zdd gelatine
which hrs beoen dissolved in & little woter. Let cool znd rdd benten whites
mix well :nd pour into wet molds, turn out on pleotos and sorva.

MR3, E. M, FEEREN

CINGER BRE.D PUDOING

1/2 cup troncls 1 oz. lemon peel

1/2 eup flour 1 tesspoon bekins =oda
1/4 pup suat 1 tenspoon beking powder
2 OZs Suger 1l egg

Sift flour, soda cnd beking powder togethers .4dd fincly chopped suct, lamon
peel elsc sugors Mix with troocle, boaten ogg ond o little milk to smooth
brttory, Pleee in groosed mold ond boll for 2 hours, Serve with btutter
ﬂﬂuﬂﬁﬁ

MRS. J. NINO
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SHNOW PEES
1/2 cup milk 1/2 cup Tlour
2 squeres unavoatened 1 1/4 teaspoons brking powder
chocolote 1/2 toespoon venille
1/2 cup sugcr 1 ogg

3 trblespeons COrisco

Hont milk over hot wotar. 4dd chocolrtie broken intc piccos. Cook
until thiek stirring to koop smooth then blend Crisco with mugar
end osge To this ndd chocclete mixturoy then the sifted dry ingredients ¢
cnd blend well, «dd vemille. Pour intc six groesod individual pudding
molds or custerd cups. Beokes in moderate oven about 20 minutes, Serve
eI
M.I1I0W MINT S.UCE
1/2 cup sugor 1/8 tocspoon ercanm of torter
1/3 eup wotor 8 mershmellovs
Cranhed mint condies to toaste

To mnke smee mix suger, water, end crecm of terter, BEoil 5 minutes
cut morshmcllows intopieces and stir into hot syrups .Ldd poppermint
flevoring -r crushcod mintas

MRS. E. H. CLEDENIN

DUCHESS TUDDING

1 cup senlded milk 2 toblespoons cocot
3/4 cup soft bresd crumbsl/Z cup suger

1/2 cup cooonut 1 tecapoon lemon juies
2 ey yolks 2 sge whites

1/4 terspoon salt

gook brent in milk until scft, Ldd coeonut, sugrr, cecur, lemcn juieo
ent aclt: best well; cdd yolks slightly beaten, ant cut ~nd fold in well
becten vhitoa, Tron ints well buttersd dish rnd brke in modorcte oven
approximately 30 minutes or until ¢ knife inscrted in pudding will mme
put eloen o8 in testing custerd. Serve with or without creems. Servaos 6.

MRS. ¥, E., GRIFFIN

~FPLE JOY
2 cups flour 1/2 terspoon anlt
2 teaspoons beking 2/3 cup milk
pomier 4 spples

1 teblsuspoons butter 1 teblespaon lerd

MckE into o dough the first six ingrodionta. Hell out 1/2 inch thiek,
ccvor with apples chopped. Roll like o felly rolls Qut off in one inch
piecos, Pl-cc elose together in buttersd tin. Sprinkleo with brown sugor
cimncmon, 2 or & slices of lomone Mix 1 cup sugrr,; 1 toblespuon Tlour, 1

trblespoon butter, 1 cup hot weters Cook 2 minutes, Four aver tho pud-
Qing rnf brke from 20 to 30 minutce. Sorve with cronm.

MA3. W. He GOODVIN
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LPPLE CRISP

4 pups diced cpples 1 cup weter
1 cup gronulcted sugr?

Put this mixturs in buttered beking dish.
1 pup brown sugLy 1 oup Alour
1/2 cup butter

Crecm tmé sprecd socond mixturo ovir the first mixture, Beke in moderate
ovon coout 50 minutes. Sprinkle with einnomon on teps This mey be served
with ice erecm or whipped oream but is vory good rlong.

MRS, H, 0. VINSON
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RICE RIS
3 pints milk 1 cup sugcr
1 pourd Mee £ toblespoona vemilla

MWix ond boll Tor oo hours When cold form into bells a little amelleor then
tinnis bolls rall in eracker dust fry in boiling lerd. Dradn on poper and
BOTVE,
MRS. E. B. FIELDS; JR.
Sr.NISH NOQDLES

1/2 tb, choppod Beaf 2 good gized onions cut fino

1 cup cocked bro&d 1 ocn tometo asoup
noodles 1/2 teaspoon sclt
1 oup conncd peas 1 grecm poppar

Fry choppod boef rhd onlonas in & generous plece of butter for 10 minutes,
Mix a1l ingrodients together. Put in & buitered gless casserule dish.
Cover with bread crumbs. Bake 1/2 hour in o modercte oven 300 to 380,

MRS, BOLING
SCOTCH EGSS
6 herd boiled eges 11/2 1b. hamburger
Prraloy

Romove shell from eggs, tcvor with homburgers. BRoll in palm of hend to
conform to shepe _f sgg, Roll in egg and bread orumbse FPry in desp fot
until goldon browm. Drain, eut in halfes Place on dish, out eide up.
Cernisk vith prrslsy.

MRS, T-MZS REID
ITLLLN PDLENT..
1 eup cocrse cornmesrl 1 ecup groted cho so
or Tine hominy 2 teblespoons buttor
1 tecepoon erlt 4 to 6 cups boilling woter
Cook the cormmesl in four cups oiling weter,sslted, in doubls beiler,
for two hourse &00 more woter if needed. Just Pefore serving edd the salt,

butter,enc cheese, Sorve with tomotc orf mushroom scuce. Or, boke in ovem
with tho ssueo poured over the tope.

MRS. L« DLBC.NIO

-
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SP..GHETTI

1/2 1b. or smell box spechotti, ez -k in repidly boiling wrter, sclted,
until done, drain. Thom fry 1/4 to 1/2 1b. becon cut inde smell oiecass,
one mecium endom, 1 smcll green peppor, ead 1/2 1b. ground roun? stoek,
1 tenspaon sclt, 1/8 $onspucn pooper, 1/8 teaspoon prpriks rmd o 1ittle
sugnr, When fried off 1 e'm tomctoes, Jltoerncto spochetti cnd moct
mizture in r gressed baking @ish cnd sprifkle groted chocse on top, bzks
chout 25 minutos in modorrte ovens

ME3, W, L, VOTI.W

ITLLIIN SP..GHETTI

Meoct Balls
1/8 1%, ground vecl solt
1/2 1b, grouns jork d-pper
3 egas gorlic ~né onion

2 1/2 cupe brorg crurbs

Cembine mont, ogse, brocd cruinbe. L2 aclt pepper, gorlic cnd onions,
T your ownm liking, PBrovn bolls $n ghortening, .42 t9 snuce.
Saugo

Plecw 2 teblespoons olive oil in Ide  LO0 onione and gerlie; t4 owm
teste, ond lot brovm. .22 1 orn tonnts poste and tmo quurts of woter,
Sclt ond pepper to trato. 442 mest bells to neuse en. let boil 2 hours,
or until scuce thickons to your liking,

Mih3. 34 L MOUTLLE

SP.GHATTI LOTF

£ ocups oookef sprohetti 2 toablesnocna chopaed onions
2 to 3 oups chepni 4 cosked 2 0558 or-4 yalks
mont 2t 3 euns . milk
1/2 eup aoft bresd crumbs 3 tablespcons buttor
144 terapron wearike or left over srovy

2 toblespoons cheppetd eslery 1/2 te: spoon snlt

Mix =11 ingreiicnte =nc pour dnto boking prn, Boke B0 minutes in oodor-
~to ovon, unmold.

SCLLLOFIED TCMLTOLES

Pour one can of tomatoes into a baking dish, eeason with = pinch of sodas
and suzar, along with salt and pepper, cprinkle chopped celery, green

peéppers gnd onions enc top with s layer of cracker crumbs. Spread severdl
over the top, and bake in slow oven far sbout an bour. 3erves tvwo, /

I\:FE- Ei L- WILELDIE ,r;

i

slices of bacon

g2
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NUN'S TO.LST

Cut 4 er 5 cges into slices, Put ¢ pleeco of butter holf size of on egg
into o sauece pon ond when it begins to bubble add g finely chopned onion,
Lot ths onion oook s 1it4lo sdthout tcking color, then Btir in ¢ tenspoon
of flour. L44 ¢ cup of Xlim and stir until it beeomes smoothj them put in
glices of pges on? let them get hot, Pour owver neatly trimmed slices of hot
buttored torst. The scueo must be seczeoned to teste with popper end eclt.

MRS, EKLUBENSPIESS
ITVLLM SP..CHETTI

1/4 eup olive o3l or 2 ounccs butter, one omion, cooked ligntly, 1 con
tomrto pnste rilxed with 1 eup woter. 282 1 tecapoon solt, 1/4 tosspoon
sege, 1/4 tecspoon thyme, 1 tocspoon sugsr. Jd42 cll above ingredienta

in the ¢il or meltod butter ond cook for forty-Tive minutes. Lddé one pound
gpaghstti, boilsd in selted weoter. Drain, pour on plctter,  our over
sauco, Mix nnd sprinkle with grated parmesrn cheese, Thisz recipe will
sorve throg perscns.

MRS, L ZECCHINI

BGGES VERIICZILLI

2 hord cookad egus 1 cup miltk
1 tecbleospoun orisce or butter 1/2 tonsppon srlt
1 tebleapoon flour 1/8 toospoon white or bleack papper

4 slices of toast
M

Meke ¢ white sruee,; using @ll tho ingrodients excopt the cfis. Sepcrcte
the yolks from the vhitea:; eut the thites into fine plecsos, cdd to tho
vhite souees Pour this over the torst; sprinkle the top with the yolks
forned threuzh o atrainer onéd gemmish with porelay.

MRS, L. DLSCLNIO

SP.CHETTI LO.F

1 1/2 cup unecooked sp-ghetti 1/2 1b, imericen cheese
£ tableapoons buttcr 1 euny nilk
D ohgs 1 terspoon onion
1 1 groon panar 1 fesspoon sclt
2 pimentocs 1 1/4 eups breken ercckers

Cook spcghetti, bloneh ecnd epdd other ingrefiients, Boko in moderabs ovend

MES. VWi, R.E
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PUCKELSTEINER { SOUIE GERMMN DISH )

3/4 1bs vesl 2 ecorrots, big size
3/4 1b. pork 2 hendfol horbs, cress, porsisy
& pototoes (2-2 1/2 1baa) 1 onion

Z squeres butter (1/2 1b.) sclt, papper

Cut megt, potstoes rnd corrots in 1/2 imch cubea tnd chop horbs end onion
roughly. Sprocd helf the buttor on bottum of stewing dish or well-closing
pen. Then pleco £ll ingredients in loyers, the following way: Paxtatoos,
cerrots, herbs; onicna, soli & pepper, mert,berbs, onion, sclt, pepper,
orrrots putetces, selt ond peppers On top sprend cut the reet .cf tho
vutter. OCover well. OCbok on low fleme fur 2 to 2 1/2 hours. Do nut stir,
but shocke vholo pon ¢ fow times keoping the cover tightly closed. Seorves
4 to Ba

MRS. 3.NDVOSS
MUSHROOMS .IND EGG3S

4 ggge 2 tablespoons butter
1 medium sized onion 1/2 prckago frozen mushrooms
4 toblespoons milk

Saute onions rnd mushrooms in tutter until golden brovm. Beat cggs cs for
serembling, odd milk rn¢ pepper rmd selt to tosto rmé stir into onions cnd
mughrooms, Cuelk only until of croomy consistoncy.
BWEET POT.TO BIBCUITS
in seceomprmiment %o tho rbove.

£ oups flour 1 tecgpoon solt
6 tenspoons beking powder 3 tebleapoons criasco
2 tehlespoons sugor 1 eup pwoet potrtoos, moahed

84 eup milk
8ift flour, mixed with brking povder ené aslt. Cut in Crisco "ith lmifae,
Work the sweet potatocs into tho flour mixture, 4Eé@ the milk cnd mix %o soft

doughs FRoll out ca for ordincry biscuits cnd cut cur with biscuit cutter.
Beko for chout fifteon or twenty minutes,

MRS. LOUIS MONTVILLE

TUHRKEY TETR.LZZATNT

2 trblespoons butter 1/2 cup cocked spechotti
3 teoblespoons flour eut in picees of 1/2 ine
1 cup eream 1/2 oup ecuted slicod mushroom
1l tecapoon anlt CEDRS
1/4 tepapoon celery sood 1/3 sun greied checse
1/8 tecspoon pepper 3/4 cup buttercd
1 cup cold turkey cut in grzokar crumbos
thin strips

Mcke a ssuco of butter, flour, crerm, sclt cnd pepper. Vhen boilling point
i=s resched, cd4d turkey, spsghetti cnd mushrooms, TFill buttorsd romekin
dishee with mixture, sprinkle wiih choese cal crumba, ant brke until crumbe
i.Te DIroWia

MR3. Fu i» WORLAN




CHEZSE AND CRLB DELIGHT

2 tmblespoons chopped green € trblespoona flour

PEDDET 1 cup Erefi's groated chocss
£ tcblespoons butter 1 cup cooked rnd strcined tomotoes
% tecaspeon musterd 1 cge slightly beeten
1/4 tecepcon seolt 3/4 oup hot mili
Drsh ecyennc poppor 1 eup &rch moet

Cook greoom pepper inm butter S minutes. Blend flour in, cdd sonsonings rnd
tometoes rnd cook until thickened, Jdd checse, stir e moment, then gdd bonton
ege end cook ¢ fow minutes. 4dd hot milk nnd er-b mert, blend thoroughly.
Serve on rounds of torst or crcekers, cheeas to be sprinkled on 1op.

STLNED Eoi
1 fresh oge 1/2 oz. butter
1 tcblespoon millk 1/2 terspoon Lemco or becf extract
Sclt
Breese cup woell. Bissolve Lemco in milk. Drop e:g gently in. 3Sprinkle

arlt over. Stenm in pen, with boiling weter hrld wey up cup. FRoll slovly
10 minutes. Sarve on buttered toast or brown bracd with butier.

MRS J. C. F.RJQUERSON
MUOSHROOM CMELET
1 cen chopped mughrooms 1 tocspconms sBelt or mora
1 smell onicn chopped fine 4 eggs well bectan
1 grcen popper chopped fine 1 cup Klim or eanncd milk
1 ocup tender celery 1 heapinz tablespoon Crisco
Plaee Criseo in [rying pen, vwhen hot put in mighrooms, onion, greon POPPor,
celery, Cook until mushrooms rre done. Mix together ogis, milk, acolts
Pour in with mushrooms cné eook until eggs cro done. Sorves twe people.
Sarve with brecd cnd butter sandwichesa
MBS. JOHN McCORD
LUNCHEON DISH

1 1/2 1bs. lern pork ground 1 enn tomato soup

1 pockoge sgg noodles 1 o£n woter
1 cup greted cheese £ smcll onicns
1 cup diecsd celery 2 teblespeons Tot

Cook nocdles for twenty minutes in beoiling woter, ssltecd, drain, Quok
ment, eelery nnd onioms together in f-t until browned. Mix 11 ingredients
togother end senson with sclt and pepper. Doke onc h=1lf en hour in hot
OVEnN,

MRS. EOEFEE

GOLDEN CORN VITH SHRIMP

£ cups corn gratod 2 eggs booten
1 tsblespoon butter 1/2 eup milk
1 con o shrimp salt cnd popper

foke in ccmsercle. You cen substitute tomctoes for milks

MRS JFLMIE MAls
03]



JAP-NESE EGGS

Meke a mound of cooked rice on meat dish. Put slices of herd boiled eggzs
overlepping mound., Pour tomato ssuce over thias. Children's favorita,

.trl- - M - G -
CHEESH «ND NUT LOLF

1 gup cheesse 1 ecus bread erumbs
Butter aize of walnut galt and pepper to taste
1 cup English walnuts 2 teaspoons chopped onions
Juiee of 1/2 lemon 2 well beaten cggs
2/% cup hot woter

Cook onions in melted butter for a fow minutes, Mix cheese, nuts end
erumbs togothor, .dd hot water,, butter onions, lemon juleo, mix. Add
egze, Heka in buttered pan 30 minutes. Sprinkle top with tometo sauco,

MES, J. J. BIDDULFH
SOUFFL. OF DRI:D BilF

Cook 1/2 lb. apaghetti or Msceroni 25 minutes in boiling sclted watcr.
Draing.Into & buttcred beking dish put lternate loyors of tho spaghettl

and dricd beef, sprinkling eech leyer of beof with groted checac, To 1
pint of milk odd 3 cggs woll becten. Pour over mixture ond beke 20 minutes,
Serve ot once,

MRS. Fa.P. FUARSELLL
CHEESE SOUFFLE

2 teblospoona buitor fow drops onlon Julco
3 tablespoons flour 1/4 cup greted bheeso
1/2 cup senldod milk B eng yolks
dosh sclt and poppor & cgg whites

Molt butter, ndd flour. £6d graduelly scalded nilk rnd etir until thick

end amooth. &dd sclt, pepper ond onion juice, JAdd checse, Ramove from fire
rdd yolks bheaton until lemon coloreds Cool mixture ciudé ¢ut ecnd fola in
whitos becten until atif?. Pour into buttcred beking dish md bake B0
minutes in slow oven (5259F.) Serve ot once.

RiRERIT

1 tcblespoon butter 1/2 164 mild chesse cut in piscos
1 tcnapoon cornstarch 1/4 teoospoon stlt
1/2 ecup thin ererm 1/4 tecspoon musterd

pepper to tcsto

Melt butter, cdd cormaterch cnd stir until woll mixed, Ldd ereerm groduclly,

gtir constently snd cook £ minuteos, L4d checse cnd atir $111 melted.
Soceon cond pour on tozat.

98




N o

lf*
13

MISCEL EO0U
X80 RTLANZOTE

HINTS

Talcum Powder, if epplied at once and let remain for a few hours, probably
overnight, will remove gresse spots, including machine oil, from delicate
fabrica. (crepe de chine, georgstie)

A MRS, O. LOCEE

4dd @ large pinch or two of salt to your enadies end frostings to meke
them more sppetlzing.

Fut Frozen Fisgh in boiling water for 2 minutes end sceles #ill come off
easilys

Tomatoes, too sreen for eating, will ripen quickly if wrepped in wat
papsr tnd kept in a derk place. Do not place in ice-box until red es
desired.

5 CHANCE BREAD TO CAKE
1. Out slices of dey old brecd 1 3/4 inch thick, Trim off crusts. OCut

each slice into strips 3/4 inch wide by 2 inchss long.

£. Spread strips on ell sidese with Esgle Brend Condensed Milk, covering
bread well. Roll stiripe in dry shrodded cocoenutb.

Je Place in Puﬂ ond browvn delicetely on oll sides under low gas fleme,
or toast o & fork ovar comla.

MR3a Yis Ma TEEWS
CR.NHERREY HRELISH

Grind 1 1b. frosh Cronberries, cdd grated peel end julcc of 1 orengc, Mix
thoroughly end plcee in Jors in tho icc box. EKeeps indifinitely.

4 SIUCE TO MAEE ILKED DEANS MORE T.STY

1 lb. becon 1/2 tiny clove of gerliec
1 medium sizaod onion 1 atclk of colery
1 green pepper
Chop the becon fine, browm it slowly in skillst., .dd vogstcobles choppod
fina, Whon softeoncd by slight cooking, ndd one good teblespoon of Flour
and one geod cup of Chilli acuce or Tomato Octsup. Stir well cad pour
over boked berns o helf hour befors serving.

MRS, L. G, SMITH

an
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ORLNGE OR CR:PIEFEUIT M RM.I.DE

1l orangs 1 sropefruit
1 lemeon

Chip vory thiny use all bat the seeds, or run through n cocrso meat
chopper. Moesure rnd ndd thres times cs mueh coll veter os truits Boil
10 minutes. Stond ov.rnight cnd cdéd 1 1b, of suger to 1 pint of fruit
ond juice, Boil until mixture mrrmrlodes or jella.

Mis. F. PREMEY
C/RROT MLRL.L. DE

2 1/2 1bs. corrocts 4 lemons
3 1/2 1bs. suger

Griné errrots cnd lemons in food chopper. Put in pen with 1 oup Witer
cook 20 minutes, Jdd sugcr cnd cook until thick.

EI‘RE-- R' KI Elﬂlm
DEVILED 3GGS

6 snelled hrrd cookel oggs 1 toblespoon anchovy prate

4 trblespoona mizneed bzeon 1 toblespoon melted bubter

2 trblespoons mineed mustrrdl/8 tonspoon bleck pepper
pieile

Tauzl method,

CHEESE STRIFS
Dalieioua with srleds

1 1/2 cups flour 1/2 tocspoon sclt
1/2 cup grotod choesa 1/2 cup shortening
chout 4 toblegprons ieo woter

Mix end sift flour mnd selt togothor, then rél groted cheese, cut in short-
eninge. .64 cnough vnter to meke o dough soft onough 1o roll out ecsily.s
Roll very thin ond cat in tve inch squores. Svore cicgonnlly from oorner
+o oornor, Plree on boking shest and boke 12 to 15 minutes in hot oven.
This mrkea cbout 4 dozon checsc strips,

MRS. W. H. GOODVIN
JTZ 10.F (C.NTY)

Boil together 2 cups sug:r, 1 cup whole milk or ererm or ovaporctcd milk
antil mixturs forms - soft ball in wator. Then ndd 1 cup ohopped Inglish
welputa or peerms rmd 1 1be dotes cut up. Boll cgcdin 111 forms soft bell
or wall mixed baing carcfull net te scorch. Hemeve from fire alloyw to
ccol mlightly, then bect, emd whon vory thick rud cocl encugh, knecd for

- few minutes, shrpc intc = loef by rolling in demp eloth, Whon hordencd
out in slica,

=]
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CRANEEREY CONSERVE

One guert Cronberrica, 1 1{3 1bs, sugsr, 1/2 1b. nuts, chopped, 1 cup
raisine, 1 lorge orange, 1/3 cup water. OCook errmberrics until skins
brogk, odd sugsr cnd Yeisine tnd greted rind cnd pulp of oronges Bring
glowly to boiling point cnd cock alowly for 26 minutes, then add nute ond
cook for 5 minutos more. OGhill :nd scrve wilth ment.

MBS, W, E. BHOUN

ALRUR. WHIFFZD CRZM

1/2 cmvclope Geletine 1 cup Klim )Whip then secld
gork in litte nnter 1 cup wotur)in double boiler
2 cons whipping creem 8 mrrehmollows

Atitl the so-kecl gelrtine to the scolded mixture of Klim and wcter, then
the mershmrllows. Remove from fire rnd ndd suger -nd venille to trate.

J1low to cool thon cdd thipped orenm anié combine well. Heop in refriger-
ator untll needed, “hipping aevernl time before it is act.

MRS. CGENZ RIN.LSKI

VIGEL. BLE RELISH
Grind 1/2 head orbboge, 2 crrrots, 2 oniona, 3 green peppers, 1 cup colery.
L7 to one jor jorkins sweet pickles, 1/2 cup ketchup, little sclt, vinegor
ent pepper to toste. Mix ingredicots thorouszhly.

MRS. GEDWGE EELLLR
GR.VY BROVMING

Put holf pound logf suger inte soucepen with ene teblespoon Weter. Stir
till melteds Let it remcin over fire untll browm then rid one plnt hot
wator. Stir with wocden spoon till mixed, Then beil sently Ter 15 minutes,

When it hes simmered t¢ goofd cclor, strrin into bottle and cork tightly.
If ~llowed to hoct too quiekly it is lichle to turn Blocks

MES. D. V. HUSSZELL
FROZEN TOW..TQ JUICE COCHI.IL
1 gro tomecto julce 1 trcblespoon vinegsy
1 teecapoon greted onien 1 toblespoon sugnrT

1 tenspoon gretod celary 1/4 teaspson selt

Pack in salt ondéd Ice rod ptir ococsicnelly until of mushy consistencys
Grrnish with & bit of shroddod grecn pepper End sorve wWith ocheoso crookers,

MRS, Ta i« CORPORN
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HRD S:UCE

Creem 1 cup confectioners suger end 1/3 cup butters Beat 1 egg ond mix
£ll together, Grcte nutmeg on top cnd put om ice to herden,

MRS, GROVER R.ENES
SNDWICH FILLING

1 jar dried bect 1/4 1b. ~mericcn cheoso
1l ccn pimientos 1 hrrd boilled cgs

Grind fin in mect chopper. This e¢cn be kept for sewortl days if put in
glessoa and storod in refrigsrolor.

MRS, T. B. MEKZH
SLVOUHY EUTTER FOR SLNDUVICHZS

Greon Buttor:
With 4 0z. of frosh butter teke 1 1/2 teblespoons of fincly chopped porsloy
1 toblespoon lemon juice, cnchovy essence or paste, sclt end pepper. Boot
the butter to ¢ oream, &dd persley, lemon juice end anchovy esscnoe or
poste to teate. Sewson with selt cnd pepper, ond when thoroughly mixed,
use 68 reguired.

MR3. J. H. STEPHENS

MLTTRE D'HOTZEL BUTTER

Teke 1 oz butter, 1 tescspoon of fincly chopped porsiey, ond 1 tecspoon
lomon juice, end stlt ond popper to toste. Mix the ingrodients wall
togcther and aprcend on o plete. When firm rnd cold use ca roguired.

MR3, J. H. STEPHENS

CHILI 5.UCHE

2 #3 cens tomctoos 1l 1/2 ocups vincgrr

3 onions diced 1/8 tessnoon cinnsmon

2 green poppors, diced 1/3 tocspoon red popper
4 trblespoons suger 5 tecepoons srlt

Boil slowly 1 1/2 hours or until thick.
MRS. JACK RUTZ
LEON.DE SYRUP

2 oups sugnT 1 eup hot weter
Juico 8 lemons

Mix suger cnd weter cnd boil for 5 minutess Cool, ..dd lamon juies, stroins
cd. Pour mixture imte jur end place in refrigerator. [Ldd cbout two trble-
spocns to ‘& gleas of ice wetér, whom rondy to sorve, Will koep soversl
dE‘.}rEh

HES. H, He KHL
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CHOCOL TE FUDGE

1 8/4 oup grenulcoted ‘sugrr  L/4 cup milk
1 teblespoon, herping, cococl/2 tecspoon vemillo

Put g1l except venills into pen ond beil until forma & scft bell 1n cold
veter, boil rbout 6 minutes, longcr end stir constontly, remcve from fire add
venille rnd beoot with spoon umtil cool. Nutes may bo ~ddeds Pour inio o

butterct ple plrtes
I'I'IEE- Ji Hq ETETJ.'EE

DIVINITY FUDGE
2 1/2 cups browm sugor 1/2 cup corn syrup

Put in kettle and boil till goft bell is formed in cold wotor. Take out
1/2 cup ond bogt intc 2 cgg vhites becten stiff. Boil romrinder of syrup
until it crocks., 'Then stir this into the egg mixture, .dd Tigs, nuts,

cherrics, ote,
MES. CLYD: FLETCHER

TNCOOEED IUDGE

- 3f4 cup sweet mclted choecolcte
2 tecspoons butter melted 1 1/3 cups powdered mig:T
1 egg well beeten 1 tenspoon vonill
1/2 tecspoon ool

Mold intos brdls, roll in crushed nutm,lst atond ovornight.

Aty 1 J)-W.ia,
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