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DEVILED FISH STEALS Ruth Sanford
12 1lbs. sliced fish (ccd, haddock, halibut, etc)

15 c. milk

1 tsp, flour

%tap. musterd

< tsp. paprika

1 tsp. grated onion

1 T, margarine

1 Bep. ‘salt

o grated eheese

Grease baking dish. Pour in milk, sift in flour and musterd,
lay in fish steaks, &dd seassonings. Dot dish with masrgarine and
cheese. Bake at 400 for abeut 30 min., basting several times.
Sauce thickens as fish cooks.

lam burger Corn Casserole Dorothy Cemza

4 No«. 2 can ereanm-style corn

é tsp. nalt

= tsp. suga

i.e% porn Tlakes

8 small, seasoned beef patties

Heat corn, sugsr and salt. Add corn flekes. Pour into cas-
serole. Meanwhile, broil bveef patiies, 5 min. on one side.
Place meat, cooked side down, en corn. Place on broiling rack-
broil 3-5 min. Serve.

NS AU GRATIN Dorothy Mudry

EA
17 1b. string beans or 1 can beans
4 T, Margarine
¥ T floure
2 % milk
i Ts minced parsley
3 tsp. salt
2 egg yolks
Pic. grated cheese

Cook beans. Make g in sauce of fat, flour, milk and season-
ineds  Mix yolks with gome of the mllR. " Add to rest of milk
mizture, Remove- - from fire. Add cheesie, Alternate beans and
sauce in baking dish. Cover with butCuPGQ crumbs. Bake at 325
f'or gbouf 25 min,

I



H
-3

AT AND LIMA DINNER Charlotte Kaiser
ce. Onions, sliced

T. fat

1lb. shoulder of wveal

Pe 881t

tsp. pepper

tsp. paprika

ce« Tlour dried

ce lima beans--let stand in cold water over night
c. celery

c. boiling water

D) P e O

Cook onions in fat until onions have turned yellow.
Remove onions. Roll meat in mixture of seasoned
flour. Brown in hot fat. Add drained lima beans,
celery, water and cooked onions. Simmer until meat
is tender--sbout 1 hr,

-, - - — - -

ENTIL HAM LOAF Mable Joyce

c. cooked lentils

c. cooked ham, minced
onion, minced

egg, beaten

Ce. bread crumbs
c., milk

" 2k 0

Combine ingredients. BShape into a loaf.
Bake in 2 moderate oven about 30 min.
Ground luncheon mcats might be substituted for the ham.




SCALLCPZD CABBAGE AND HAL Rose Gillotti

§~5 1bs. fresh cabbage

% 1b. diced cooked ham ( Other leftover meat or luncheon meats
could alsc be used)

Shre @ cabbage. Cook in boiling water only until tender. Drain,

Mix with white sauce to which meat has been added,

COARSE HASH Cornelia Schulze

Cube left-over meat.

cut an onion in small pleces.

Cubc potatoes.

Use left-over gravy. Add water, if necessary.

Cool until potatoes arc done.

Usc 1 part meat to two parts pototoes.

SALMON HASH ; Althea Weindorf

Flale fish., Add an cqual measure of mashed potatoes
ceason to tastec., Add milk or crcam to make a creamy
consistency. Beke in a thin layer till brown. Servc in
sguares.

TEXAS HASH Charlotte Kaiser
2 large onions, slicced
2 grcen peppers, diced fine
3 T, fat
1 1b, zround beef
2 ¢, cunned tomatoes
£ ¢ uncooked rice
1 tsp. chili powder
2 tespe. salt
% tsp. pepper
Fry onions and pcpper in fat, until onions arc yellow. Add
moat and fry until mixturc falls apc
1

1 rt., Add tomatocs, rice
and scasonings. Put in casscro sh, Cover znd bake at
it
%

275 for 45 min. or until donac.



DARISE FISH SiLAD : llabel Joyce

1 % 1b. can tuna fish

l.¢c. cocked peas

1 c. cold ccoked spaghetti

2 'Te ¥Winegar

1 =1

z chopped red pepprer

Flake the fish. Lightly mix in the other incredients. Serve on
creens with mayonnaise.

Scolloed potatoes with frankforts- Eleanor Viells

llake scalloped potatoes as usual.
Cut frankforts in 3 in. pleces and '‘add before cooking cas-

Seroley
Scalloped potatoes and Tuna Fish Lorinda Lent
Acdéd a can of tunafish to a réesulsr scalloped potato recipe.
Scallcped potatces and S=zusage Shirley Stone
Fartially cook as wnuch sausage az is desired for meal., Add
to a regular scalloped potato casserole tefore baking.

Any other left-over meat: cold sliced or luncheon meats, meat-loaf,
ciopped or sliced ham, can also be used. . Flaked salmon also
very gocd.

Gilda Patella

oes 1% tsp. salt

ine 1 tsp. paprika

i gilewe carlic slieed
+ c¢. choppred Uaruluy

lternate pctatoes and tomatoes 1n ca sserolc. Combine other
naredients and pour in. Cover and bake at 375 until potatoes

i
A
s
3

s
are cooked.




Corn and no~dY}e Casserole Ruth Millerxr
= pkg. fine noodles

T. fat

lb. sliced mushrooms

= ¢« Tlouy

1% tsps salt

7 tsp pepper

15 ¢o milk

1 c. grated chcese

2c. camned corm whole kernel, drained, is best
C. chopped pimento

Mdbf- OVl

Boil noodles. Drain,brown mushrooms in fat.
liske a white sauce of the flour and milk.
Combine all engriedients in a casserole dish
and brown in the oven at 375.

Ground meat mixed with rice(cooked), eggs, chopped
onion mixed into a ball and cooked with tomato
sauce Noxrma Ulsmar

Rice and liecat Croguettes Lydia Kowelski

o

le. cooked rice

1 c¢. chopped cooked meat - any kind
1 tsp salt dash pepper

2 T. fat

5 c. milk

1 egz

Heat the milk , meat , rice and seasoning. When
this reaches the boiling point, add well-beaten egg,
stirl min. After cooling, shepe, dipin egg and
crumbs and fry.

Mushroom and Rice Casserole lNMary Ann Schoen

1 can cream of mushroom SOUD
25 c¢. cooked rice
1 c. cornflakes

2dd 1 c. water to soup and heat. Arrange layer of rice
rice in casserole dish, pour in half of soup,

then some cornflakese Repeab. Bake at 300 for

30 mine.




Ham with Noodles Arlene Carroll

C. noodles

Ce. diced ham or other meat
C. peas

tsp salt

Ce Ml i

o L i

egss

N e N N

Boil noodles. Drain and mix with meat and peas.
Add milk and secasonings. Add eggs. Put in ca:serole
Dot with margarine. Bake at 350 for 20 mine.

Cheese Macaroni Loaf Hazel VWood
2 tsp. chopped onion
1l tsp parsley

1 T. green pepper

2 T. fat

% 1lb. macaroni

7 Ce. grabed cheese
1z c. milk

1 egg

1 tsp. salt

% c. buttered crumbs

Cook macearoni and drain. Saute parsley, onion and
pe per in fat until tender. Place macaroni and
browned mixture in casscrole dish alternately with
cheese. Pour over the milk mixed with beaten

egge Cover with crumbs. Bake at 400 til browned.

Noodle Pie Gladys Schweitzer

Cube leftover meat. Add any leftover vegetables
and gravye. Place in casserole. Cover with cooked
broad noodles. Top with buttered bread crumbs.
Bake at 375 about 25 min.




Meat Pie Norma Ulsamer

Made with vegetables, a prepared gravy mix and
a baking powder biscuit or pastry crust.

An Economical Meat Dish Eleanor Vells

Cube any leftover meat: Heat in a white sauce.
Season to taste. Put meat in center of platter.
Surround with cooked macaroni or noodles. Garnish
with celery or parsley.

Lamb or beef casserole Ann 0!'Connor

Cut lamb or beef in small pieces. Put in bottom
of casserole. Cover with mashed potatoes or
cubed boiled potatoes.Pour hot gravy over all.
Cooked peas or carrots may also be used. Bake
at %50 till heated through.

Veal Casserole - Pauline Tallman

21b. potatoes

4 small onions

can carrots

can peas

c, celery

1b. veal cocked anc chopped

can mushroom soup diluted with 1 can water
season to taste

Put cooked vegetables and meat in casserole dish.
Add meat and soup. Bake at 375 for 7 hr.

= b=

Beef Upside Down Pie Gladys Schweitzer

1% c. flour H 5. Iat

3 tsp baking powder 3/4 c. milk or milk

1 tsp salt and water
1 tsp paprika # C. chopped onion

1 tsp celery salt 1 can condensed tomato
4% Usp peoper ! soup

1lb. raw canned beef
Sift dry ingredients and + 98 S8lt o cub in-3 P, ol
fat. Add milk and mix ligntly. Melt rest of fat in
frying pan, cook onions till soft. Add soup, rest
of salt and meat. Bring to boil. Spread biscuit
mixture on top. Bake at 475 about 20 min. Turn out
upside down on platter. Serves 8.

Moj—



mMEeal nOoOLL DOrovuviy boucas
Make a recipe of baking powder biscuit. Roll out
thin on floured board. Spread with cubed leftover
meat, adding green pepper and onions if desired.
Roll up like a jelly roll. Bake in hot oven untal
crust is done. Serve with left over gravy or tomato
Sauce .

lieat Pancakes Dorothy Lucas

Mix up your favorite pancake batter, cut leftover
meat or luncheon meat in small pieces and add to
batter. Cook on a hot griddle. Serve with gravy oxr
sauce if desirecd.

Frankforts and Tomatocs Regina Santuro

1 1b. frankferts, cut dn 1" pieces

1 can tomatoes, coorked till moisture evaporates
Add hot tomatoes and frankforts. Eggs may be
added if desired.

Frankforts and Cheese Dorothy Gemza

3/4 1b. diced frankforts

1 can condensed tomato soup

1 can condensed vegetable soup

5 Ces grated cheese

2 tsp mustard

Brown frankforts in frying pan. Add soups and =
gratcd cheesc. Serve whe thoroughly heated

salmon Loaf Mary -Laskowskdi

2 c. salmon, fresh or canned- cooked and flaked

2 eggs

4 T. margarine

i

5 C. bread crumbs

Add bcaten eggs and other ingredients to fish.
Put in a greased pan and bake at 400 until firm.
May be scrved with cream or egg sauce if desired,

Tuna Casserole Dorotny Gemza

1 can tuna fish flaked

15 c. whitc sauce well scasoned

Put tuna and white sauce in a casserole dish.
Cover wit: potato chips. Brown in oven at 400
until chips are a deep brown.



Rice and Cheese Ring Carol Mansficld

15 c. grated carrot
c. cooked rice
Cs gratted cheese
grated small onion
tsp salt
tsp pepper
egg well beaten
Cook carrot in water for 4 min.. drain.
Combine zl1l ingredients, mix thoroughly.
Turn into greaded ring mold.Place in a pan
of hot water, bake at 350 for 45 min. or
until set. Invert on platter and fill center
with creamed Vegetables, fish or eggs.
Scrambled eggs Norma Ulsamer
with frankforts cut up, cooked and added
to scrambled eggse.
Any othe leftover meats, cut up
or ground may be used.

= B

Hem Omelet Ann O!'Connor

Grind leftover ham. Allow 1 egg per person. Beat
egg with # c. milk., Add salt and pepper to season.
Mix with ham. Pour into hot frying pan, brown on
both sides and serve.

Any leftover meat or sliced meats cut up or
ground , could be use 1in the same waye

Egg cutlet ; Ruth White
21, fat dash pepper
2% . flour hard cooked eggs

é c. milk

6
% C. green pepper chopped
5 tsp salt. p

c., bread crumbs

Make white sauce of fat flour and milk. Chop
eggs. Combinc all ingredients and cool mixture.
Shape into four cutlets and roll in crumbs. Chill
for 1 hr. Saute and serve immediately.



Luncheon Meat Stretcher Dorothy Pliska

Grind any kind of leftover sandwich meat with
2 or 3 pickles. Use as a sandwich spread or on
lettuce leaves as a salad, after mixing with
mayonnaise.

Salad Louise Macchiaverna

Spiced ham or other luncheon meat ground with
green and red peppers, celery, green olives
and hard boiled eggs. Mix with mayonnaise.

Luncheon Meat Rolls Anna Mizerak

c. chopped onion

c. chopped celery

/3 c. green pepper
chopped

T. margerine

? c. toasted bread cubes

7z Tsp. salt

dashes of pepper and sage

% c. boiling water

slices of luncheon meg?t

= P

N

Sautz onion, celery and green peonper in fat

until tender. Add to bread crumbs, add seasonings
and mix well.Pour on water and mix. Place

stuffinf on meat. Roll and fasten with toothpicks.
Place rolls in greased baking dish. Bake at 300
about 25 min.

?ologna Stew Cornelia Schulze

5 1b. bologna Cube bologna and potatoes
2 onions Chop onions. Simmer bolona,
o6 potatoes onions and tomatoes about

1 can tomatoes % hr. Boil potatoes. Add
cooked potatoes to other
mixture and serve.,



PPLE CINLANMON WAFFLIS

A

i e, fleur

L tsp. salt

1 tsp.c.nnamon

10 sugar

2 tsp. baking powder
2 egis, separated

1. ez millk

e !

4 7

Mix and sift dry ingredients.
milk. Combines mixtures and b
Pae . ‘Foid Instit Ty beaten €

VANILLA DROP COOKILS

< ¢. shortening

7/8 c. light corn syrup
2 'Te homey

1 ezg, beaten

2+e. Tlour

22 tsp. baking powder
1 tsp. salt

1 tsp. vanilla

Cream shortening. Add syrup,
dry ingredients. Add vanilla.
paking sheet. Bake at

Bake at 400 for about 12 min.-~

3eat egg
eat until smooth.

O

gasamhites,

Drop from

£l brown.

5. oy Cake Iliour

21 tsp. baking powdsr

£ tsp. salt

= ¢. shorteniag

e nilk

1l tsp. grated lemon rind

i e, light corn syrup

2 eorgy

1 tsp. vanilla flavoring

S1ft all dry ingredients. Cream Shor
gradually-beating well after each add
and beat until smooth and well-blends
Adé remaining flour alternatcecly with
in 2 layers at 375 for 30 min,

honey and egg.

Hazel Wood

yolks until light. Add
Add apples and
Bake in a hot waffle iroa.

Evelyn De Pa ul

Mizxe "Add sifted

teaspoon on greased

Add flavoring.

from teaspoon on greased baking sheet.

Barpbara Urovan

add rind, syrup

Add # of flour mixture
gpgs one at 4 hime.
Bake



BAKED INDIAYN PUDDING Lydia Kowelski

2 gts. scalded milk

tsp.salt

1% ¢, Indian yellow meal

1 T+ ginger

i ¢4 molasse

2 eggs

1 tsp. margarine

iz milk, salt meal,; ginger~ let stand for 20 min.

i
Add other ingredients. Bake 2 hours in slow oven.

Wi

Strawberwv shortcake Rose Valluzzo
Sweben w:sshed and hulled berries with corn
syrup or honey instead of using sugar.

R1CE PUDBIXG Wary Shrkry
1 pkg. vanilla pudding

2 ,‘./'3 e Witk

1 ¢ ¢odied rica
F L

Prepare pudding as directed, using more millk.
Aeld in riees Shills

Anna Mizerak
cherry gelatin

T CLOVWEE

il anaP-=porling

/4 e, chepszd reisins

i oped prunes

7 e S g 3 G ELTGT

/3 e, chopped b meats

T Eia Rt g5 o

srogclve gelabin in vater. AdQ other insredients.
P veo meodd. Ghiil unbhil ger

Ruta Sanford A
Cut marshmallows. Let
stand in juice 10 min.
Arrenge grapefruit in
dessort gla“Suu and
ehill, Powr in fluffl.




STGARIE SS FUDGE Ann O'Connor

Mix 1 can condensed milk with 2 packages scmi-swect
chocolate bits. Heat until chocolate has melted.
Pour into shallow greassed pan. Cool.

Cut into squares. Harden in a cool place.

(Note--this is an excellent recipe--makes about 1%
lbs.~-I've made it often. L.F. Stone)

LEMONADE Lorinda Lent

2 lemons

2 guarts water

Z Ce honey, or corn syrup

Squeeze lemons--Add to water. Stir honey or syrup
into water, Chill,

MARSHMALLOW ICING

Beat 2 egg whites with 1 6. 1lght corn syrup in
double water until thickened and fluffy. :
Stir in 8-1C marshmallows. Removse from stove. Beat
until icing holds peaks.

-

INGERBREAD Ann O'Connor

o

molasses
s Deaten
P. soda
P

wiki i

« ElLon®

P. cinnamon
Pe glinger
Sps cloves
tep. salt

<. Cc. hot water

R ojRoj t—~ - T -
~

Mix shortening and molasses., Add egge. Stir until
blended., Mix and sift dry ingredients. Add
Alternstely with hot water. Bake in moderate oven about
45 min.

VICTORY FROSTING Louise Macchiaverna
1l egg white Put all ingredients, but

% c. corn syrup vanitlra, in top of double

€ T. sugar boiler. Beat with egg

% tsp. cream of tartar Dbeater until mixture will

dash of salt hold a peck. Remove from fire,
1% tsp. vanilla add venilla,

Beat until cool and thick enouzh to spread.
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Arlene Carroll

Beking powdesr biscuilt dough

Melted margarine

20y blackbepPics

1 T4 lemon juice

% c¥ light covn syrup

Make b using 2 c. flour. Roll into rectangle 1/8 M thick,

Spread with margerine. COFblﬂp remaining, ingredients. Spread on
als

dough.' BRoll up Yike jelly rolly ! S1if top at 33" interva
g¢ in a greased pan st 425 25-30 min.

STRAWBERRY ,WHIP Dorothy Gemza

1 gat. strewberries

1 ¢. light corn syrup

I pkg. lemon or sirawberry gelatin

2 egg whites

Sieve 3/4 berrics. r to mske 2 €, pulp and iiquid.
Stir in syrup. Bri oil. Dissolve gelatin in hot mix-
ture.  CHiIl LG - BGd hitesgaleat flulilye'" Pour into mold
rinsed in cold water. Chill firmi Unmold. Serve with wholg

berries. Other berries could be used in place of strawberries.
FRESH RASPBERRY SHERBIT Dorothy Gemza

dt. raspbervies

Ce Tiﬁht corn Syrup
guartered marshmesilows

€. 115h+ cream

N

bd

Wash berries, mash. Add gyrup &nd mepshmellows. Let stand
15 min, Beal eream frothy, addd Povv intr freezing tray.
*recze Lo mush.  Beat smoothiinfehilled bowl. Rsturn to bray,
freezs firm, stirring several times

ABPPERE COBBLER Ann O'Connor
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apples end cherry Julcc in broesd based saucepan. Bring to
oiling point. Cut Tat in sifted dry 1 3 Ldd milk.
Stir lightly till blended. Drop by teaspoonfuls on apple
mixture. Cover tightly. Cook slowly 20 nin. without removing
COVETr.
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CHERRY BAVARIAN PIE Mary Shukry

package Cherry pelatin

¢. hot water

. canned cherry juice
tspe lemon Juice

ce drained canned cherries
baked 8 inch pie shell

Ce light cream

e e
W)

i S A I
(e}

¥

tin in hot water. Add cherry juice., Then gelatin is
id lemon juice and cherries, Pour into bsked pie shell.,
latin is set, Scrve with whipped cream on top,

APPLE PIE Gilda Patgclla

Prcparc an apple pie as usual, except that 4-5 tablespoons of honey
are used instcad of sugare

ORANGE IARMALADE CHIFION PIE Dorothy Lucas
1 envclope gJ;atln

+ ¢. cold watcr

% c. cold water

% ¢o lizht cream

1l c. orance marmalade

% tsp. salt

2 cm‘ whites, stiffly beaten

Soften zelatin in cold water., Add hot water and dissolve gelatin.
Add mermalade and salt. Cool slightly and add crecam. Vhoen gelatin
begins to thicken, fold in ogg whites. Place in a previously bgked
pio sholl

HONEY PURPKIN PIE Mabel Joyce

De Cinnamon

=

s Pe Vanilla

T4 14

B T Pe SQLT

2 orgs, slightly beaten
1l e. cwvaporatcd milk

1 unbaked piec shell

Combinc pumpkin, honecy, cinnamon, vanilla and salt. Add cggs and
milk, Pour into unbakecd shecll. Bakc in hot oven 425 40-45 min,

"C)




MIXED FRUIT PUDDING Anna Mizerak

l%-c. mixed canned fruit
l/é tspe cinnamon

slices white bread

Te. margarine

T. cornstarch

ce water

/8 tspe salt

(o o e[ SR AN

Drain fruit, reserving juice, Mix cinnamon with
fruit, Spread margarine on bread, cut bread into
cubes, Arrange 1/3 of cubes in bottom of baking
dish, cover with & of fruit; repeat, having

cubes of bread on tops "Bake at 350 for 40 min,
Mix together cornstarch, salt, and water until
smooth; add fruit juice.” Cool until thick and
clear. Remove from fire, add lemon juice and some
margarine. Serve hot over pudding,

MOLDED RICE RING WITH FRUIT

2T+ cornstarch Mary
= Tspe salt

4

1 egg separated

1 ce milk

1 T, margarine

3 T honey -

2 ¢y cooked rice,

L tspe vanilla

LelNoa 2% ce¢ canned mixed fruits

Mix together cornstarch and salt in top of

couble boiler, Beat egg yolk, add milk, add to
cornstaréh, Cook over boiling water until mixture
thickens, stirring constantly. Remove from heat,
Add butter and honey, blend thorpughly, Add rice,
Place again over boiling water, cover, and cook
for 20 minutes. Cool slightly, add vanilla, fold
in beaten egg white, Turn into ring mold, Chill
for several hours, Unmold ‘carefully. Fill center
with drained fruit before serving,

Ann Schoen



JELLEY FROSTING : Gladys Schweitzer

Beat -1 cgg white stlff ‘Slowly add 1 c¢. light corn syrup, beat—
ing constantly. Add 4 c. currant jelly and é tsp., véanilla ez
tract. DBeat until well blended.’' Spread on top and sides of 1ayer
cake, apread jelly between leybrsy first.

MAPLE WHIPPED CRIAM Gladys Schweitzer
Woin 1. ¢35 hbe cavy croam until it begins to thicken., Slowly add le o
naplp syrup and cont*nuc bcatlng until ustift After frosting cake,
sprinkle top with 1/3 c. chopped walnut moats.

Usc this to cover top and sides of cake- also sprecad betwecn
layera of cake. .

SEVEN MINUTE FROSTIN Anna Pcrum

1ix in double boiler: 1 cgg white, 3 ¢. corn.syrup, 2 T. sugar,
z bsp« cream of tartar. - Place bver bolling water and beat 7 mine.
Remove from fire and add desired flavoring

UNCOOKZD HONEY FROSTING Ruth White

1/8 tsp. salt
1 cezg white
: heoney

5]

% tap. flavoring

Add salt to egg white., Warm honcy over hot water. Pour in thin
strcam ovbw egz white, beating eonstantly. Add flavoring, con=-
tinue bc ting until 1licht and fluffy.

HCOOXZD FROSTIN Shirley Stone

egg white

L
1/8 tsp. salt

i c. white corn syrup

& tsp. flavoring

Beat egz white and salt until stiff, slowly add syrup, beating
constantly. Continue bcating untll frosting stands in peaks.
KBapeline flavoring and chopped nuts, leron flavoring and grated
gemi~-swecet chococlate are suggestions for wvariation.



I

DEVILS FOOD CAKE : Dorothy Pliska
Wie make a Devils Fnod Cake as usual, substituting

& c. molasses and ¥ ¢. corn syrup for 1 c. sugar,

T OLASSES BREAD PUDDIXG Dorothy Pliska

A substitution of molasses for sugar in a bread puddirg is delicious,

APRTICOT "READ PVDDIVG thirley Stone
Use apricot marmalade ( any other jam or marmalade could be used

instead ) ir place of sugar when making bread pudding.

10 158 ] Rerina Santuro
= 2 tsp. baking powder

2 % tsp. salt

2 & tsp. allspice

1 ¢, melass 1/8 tsp. baking soda
1% ¢. flour L c. milk

Cream together shertening =nd sugal Add eggs bLeating after each
one has been added. Add molasses. Add the sifted dry ingredients.
Beat until smooth. Gradually add milk. Drop by teaspoons on
greased cooklie sheet. DBake at 400 12-15 min.,

HONEY COFFEE Carol Mansfield
g2 o mixture

Eai )

&y v

Bl50,

Mix th ov ogcther-place in a grecased cake pan ( square ).

: * ‘ v ad cruml 2t

melted margarine,

Dorothy Lucas

cuit mix and sugar,
ightly mix; Roll

» flourced board. Cut
e, Overlap opposite

10 min. Other



Defense Cake Snirley otone

¢. shortening
/3 ca sugar

¢. light corn syrup

eggs

tsp vanilla

3/4 ce cake Tlour

tsp baking powder

tsp salt

G+ MLlK

Cresm shotcning and sugar, blend in Syrup.
Beaweeggs. Mix in thoroughly. Sift “the dry
sredients, add alternately with milk, bcating
well after each addition. Bakc at %15 fox 30
min- when in 2 layers. Let cool in pans 10 nin.
before removing to cooling racks.

|-

-1 =

NN 1)

r, flour fat and yolks. Add to rhubarb.
. .51l rhubarb ig tender- at 375 Beat

4o stiff, but not dry, add 2 T, sugar, mix
ntlv. Sake on rhubarb as a merinque.
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