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Crullers

tables»oons melted  ~utter
cup sugar
cup @milk
e
teasnoons balking powder
nutaeg
flour to make stiff
Roll dough - of an inch thick, cut
out, and fry in deep fat.

D

Rachel Strong

e
Honey Doughnuts
9 egas 1 teasnoon soda
5 cup sugar 1l t. cream of tarter
% T. crisco 1l t. lemon juice
1% cups honey 52 cups sugsar

1l cup sour milk 1 t, salt

Cream the crisco, honcy, sugar
well togetlier, Add the egss well beat=T
en, mix well., Add =ailk,lemon juice, |
flour, salt, soda, and cream of tartcr.
Mix and turn out on baliing hoard. Roll
out and cut with doughnut cutter. Fry
in hot crisco, If a piecec of bread
brovms in hot fat in 60 geconds, the
tempeture is right for dougihnuts. iill
make 65 doughnuts.




2 7. butter 2 t. baling oowd.
4 T, sugar ~ cup m@milk
1 exs - scparated % t. salt

- cup buttcr

Crcam buttcr, add suzar, and yolk
of cgz, unbcaten. lis well. Add dry
ingrcdicnts, sifted togethcr, altcrnat-
cly with licuid, to thec crcam:d battcr.
Beat wcll. Lastly, add the whitc of cgg
beatcii stiff. Sprcad in a buttcrcd tin
9x9 incincs. Bale 15 mintucs in 3750.

Mirg, R. C. Bassctt

¥ut Brcad

1 eun sugar 2 cgis

2 cups milk 2 ¢+ Tlour

1 e. valnut mcats 2 t. baking »owd.
$'t. colt

dix thc abovc ingrcdicnts and allow
o stond in pon for 20 minutes. 3Bzke

in slow oven for - of an hour., Thisc bat-
ter should bc stiff but not as stiff as
brcod dough.

Porovere

2 cons + t. salt 1 c. mill

aat. nolted butter I ¢ gftcd flour
Grecasc muffin tins with buttcr and

Bect in oven. Decat cgzgs, milk, salt, and

flour. Tour in hot nans and bakc in

ovcen -4500, for 30 min. then 3500. forlS,




].Il-ct\- Drcad

1 vkg. datcs 3 c. Tlour

15 c. sugar s t. salt

1 T. mclted buttcr 2 t. sodn

2 cng 1 c. cnoovpcd nuts

Soak dates in 1% cups hot water
for 5 minutcs., ©Sift flour, sods,salt.
Dcat cgEs, ~dd cuzar, dotes, buttcr,
gtir in flour and mix well, Add nuto.
Bake in o modcratc ovcen.

Anna K. lMonacck

Chccsc Roll

1% ¢, siftcd cake flour 2% t. B, P,

% £. 8alt 3 T. shortcning

% cup milk % c. softcned

2 T. soft buttcr Amcricon chccese
2 T. milk

Kix flour, baking powdcr, and
salt. Cut in shortcning. Add cnough
of thc %3 cup of milk to makc 2 soft
dough. Then rell 2 inch thick. Make

a pastc of thc cheesec, butter and 2
T. milk, Sprcad on the biscut dough.
Roll up 1likc a Jclly roll, plaecing
in baking pan, cut gashes "o/3 through
the roll 2t 1 inch intecrwvalss Bake in
& vcru hot oven for 20 minutcs. Scrve
hot - cut in sliccs. Serves 6.

Angela Perrini

i



All Bran dullins

2 T, shortcning 1 e, ‘gl bron
% g, augar 1l cup flour
1 ¢as . % t. soda
1 ¢. sour milk 1 t. baking povd.

Crcam shortcning and sugar. Add
cgz ond beat well., A4d milk ond 2ll bran.
Mix ~nd cift dry ingrecdicnts and =dd.
Boke in grcaccd maffin tinc in o modceratce
oven 4000. Tor cbout 20 minutes. If cwect
millk is used, omit sodn and usc 3 t. B. P,

Morsarct Stonc

Boanana ZBran 'ut 3Srcad

L ¢. shortecning 7 t. snlt

% ¢. sugor z t. sode

1 cgo 5_c¢. chonncd nuts

1 cup 211 bran 1% c¢. mashcd bononas
1% c¢. flour 2 T. water

S, B. T+ 1l t. venilla

Crcom shortcening ond suger well. Add
cgs ond bran. Sift flour with baking pov-
ger, s~lt oand sodo. Mix nuts and flour
and odd cltermoately with ban~nas, 'to
wailch votcr hoc been addcd. Stir in voan-
311, Pour into grecoscd loaf tin. Let
gtond 30 minutcs ~nd bake in o modcratce
oven 375o. for 1 hour. Cool bcforc cut-
ting. Yicld - 1 loaf -8%x 4% inches.

Marito Horch



. Brazil Fut Cake

2 c. ground Brazil nuts 6 cogs
1 c. sugar + ta gals
Grind tiac nuts "nd wmix with suga

and o~1t, Scat ¢gs yolka until foomu

® and beat in suZar ~nd nut aixturc., Beat
thorouZhly. Fold in benten cgs whites,
Tour into 3 srexscd, 8 inch laycr cake

anc. Bake in o modcratc oven for 30

minutcs.,
Frosting

2 ¢z vihltco-unbenten salt

T. watcr % 1b. cut or wholc B. nuta
1% c. firmily packcd brown sugar

Tut ¢gg whitecs, sugor, solt, cna

wiatcr in upncer part of doublc boiler.
Becat with cgz beatcr until well mixcd.
Placc over boiling vwater. Cook 7 nmin.

cavin_ cconctnntly or until frosting

W1ll sctond in peczks. Rcaove. 3Becat un=-

til thick cnough to sprcad. Frosot eok
LR R J

and dcecoratc with Brazil nuto,

Florcnec Aycrs

.

Snipc Doodlc

1 c. sugnr 1% c¢. Tlour
1 cgg % co milk
1 T. buttcr & T B B,
Crcam sugar and bubter, beat Coa
‘ _ into it. Add milk. Sift dry ingrcdicnteo
cend beat into mixturc. Put in squarc
prn ~nd oift over it o mixturc of 4 T,




confcctionary suzgar and 1 T. cinn~mon,

.

Doris 3Bnxter

Fcaches and Crcam Dcoocrt

Zutter an iron ckillct. Cover
with brom sagar 1 inch thick., Cover
thic with frcosh pcachcs - cut in halves
pit cidc dovm. Ovcr thic turn o sronge
coke battcr, Bokc onc hour in o oclow
oven., Turn out on ~ platc and top
with whippcd crcom.

Cora J. Russell

Dutch applc Cakce
1% c¢. siftcd flour 3 t., Boking P.

& 1. salt 3 T. ocugar
4 T, butter 1 caz
%2 c. wilk 2 large tart apnés

sugar cinn~mon butter

Sift togcthcr flour, baling pov- ®
dcr, salt and sugar. #ix in shortcn-
ing. Addd milk to slightly bcaten ¢2ZZe
Add to flour mixturc ~nd makc ~ soft
dough. Spread % to-2/4 inch thick in
grcascd pic pan. Pecl, 8licc, corc
apnlce and cut vcry thin, Ilacc to-
gcthcr on top of dough. Sprinklc with
cug~r and cinnamon ond dot with buttcr,
Bakc iIn o modcratc oven for 30 min.

Horthe Koshina




Pruncll Cakc

* ¢. chortecning 1 1/3 c. flour
1 c. sugar 2
2/3 c¢. stcwed pruncsg ¢. sour milk

3 t. cach of sod~, nutmcg, allspicc,
galt, cinnnmon, bakingz povdcr.

(!

~pr
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Louigc Camp

Onc-Two~Thrcc=Four Cokc

1 ¢, buttcr 1 ¢. milk

2 c. BSugar 1 1. Boaking P,
3 ¢. Tlour 4 caps

palt vanilis

Crcam buttcr and sugar. dd cgg
yolks wcll beatcen. Miz altcrnatcly
flour, siftcd with baking powdcr oand
galt, with milk inyo cgzg, buttcr ond
sugor mixturc, Fold in cgg whitces and
flavor with vonilla

Elizabcth L. Nash

Decvils Food Cakc

1 ¢c. sugor % ¢. butter 2 cggo
1 0. milk 2 ¢c. Tiour 1t. B. g,

1 t. vanilla 1% sq. mcltcd choc.
Crcan sugar ond buttcr togcther,
Add cgge ~nd millk., Mix boking soda with
flour ~nd ~dd to othcr aixturc. Beat
wcll, Stir in vanilla and lostly add




mc ;t:(_i CjOCO:L",tC. 3."-:{‘_' j_n modc 1':::1‘(’ O"V'Cn
for 30 minutcoa

Virgini~ L. Donnclly

Soft llolassco Gingcrbread
&

X e, molnbses 1/3 ¢. butter
12 t. coda % ¢. sour milk
L cga ? c. flour

2 t. ginger o A T

Tut buttcr and molasscs in pan and
cool until boiling point ic rcachcd. Re=
movc from firc ond soda and beat welkle
Add milk and c¢gg well becaten and rc-
maining ingrcdients mixcd and ciftcd,
Bake 15 minutcs in buttcrecd samll tins.
Hove ponc 2/3 f£illcd with mixturc.

Ruth Picrrcz

Coffeec Cokc and Loaf Coke

1 e. buttcr 1l o« sucs

ey molasees < e T

2 e. strong woffcc 2ioes

1l t. scods % 1b. roisinc

Lt 1b curronts L 1b citron

1 t. cloves, allcpice, cinnamon and a

Tittlc -salt. Bukc in a2 slow oven about
1 hour,

Gecnevicve Kustossz




Black Cake i

Cream 1 cup sugar with . cup butter
Add 2 eggs, beaten, _ cup milk and 1 lev- |
el teasnoon soda. Sift together2 cups :
flour, . teaspoon baking powder and add
alternately with milk. Mix 1 cup hot
water, . cup cocoa, 1 teaspoon vanilla
and 2d¢é to czke mixture.

Marion Turnin

Plantation Marble Czake

2 ¢, sifted flour 2/3 c¢. milk
t. B. Ps = t. eloves

1 t,.cannamen-.~. u~li~t.csagtlete
a C. butter = t. outmeg

1l e¢. sugar 3 T. melasses
2 eggs well beaten

Sift flour anc measure. Add baking
powder ana salt, and sift together three
times. Crpam butter thoroughly, add
sugar gracually and cream together until
light and fluify. Aad eggs, then flouy,
altrrnately with milk, smzall amount at a
time. Beat after each addition until smoot.
Jivide batt-r into two parts. To one part
and spice and molasses. Put by tablespoons
into greased loaf pans - 8x4x3 = alternate
light and dark mixture. Bake in a moderate
oven one hour and fifteen minutes. Spread
wvith butter frosting.

Adele Flanagan




Chocolatc Iorsted 1D&vil's Tood Cgke

2 g, Tlour sgifted - i L
8+ T, P, e : t%gsggéks beaten
2 sq. unsweotened i neliod chocolate
., ¢. putter lu . milk
1 c: sugar 1.t. vanilla :
2 ogg vhites st;_fly buatqn E '

e ArE flour oncc, mcasurc and add’
baling potrder and soda and s$ft together

throc times. Croam buttor thoroughly and
add sugar gradually, Cruau.togcthur un-
t;l light and fluffy. Add cgg yolks,

then chocalatu. Blend. Sd¢ flour alturna~
tuly vith milk, a small j~uount &% O 1.,
begtinz . Tter cach aocltlon. Addc vanilla
ang f9ld¢.in cgg vhites. Bake in a greased
9 inch laycr pan in a modgratc oven for
30 minutcs.

Gold Cako

2 c. Ilour 2 3258 »

.- C. buttor ‘l ¢ sugar

4 0gZ yolks o Bt

1 t. vanilla Sirft flour anc¢ bak-

jng poveer § tufiose. Crcam butter ond

adc sugar to this’mixturce Add wecll :
boaton cogg yolks. oLtir in dlturnhtuly .
the ¢ry ingreGicnts ont milke AGG
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Surprise Cake Frosting
1 cake ¢tream cheese £ c. conf, sugar
y le grated nutmeg

M1x thoroughly and-iece the cake
while 1t 1s hot.

Rita #arie Me Jonough

Jevil'sFood Cake

t. .B. P"

% C. butter 4

2 c. sugar 2 ¢, Balt: a-

4 oggs 2 sq. bitter chocolate
1 ¢, milk 2. €. pastry flour

1 t. vanilla

Croam the shortening and add sugar
gradually and then egg yolks that have
been beaten until thiek and ‘lemon col-
orad. Mix and sift the dry ingredients,
flour, baking powder, and salt-and add
alternately with milk, Lastly add the
egg whites, beaten until stiff, mclted
choeolatr, and vamilla, Bake for 45
minutes in a moderate oven

™ily Yilsik




Sour Milk Choecolato Cake

1/3 c. butter 1 c. sugar

1 oZg = X Tt. vaniiia

L C. ;o;ﬁ milk 1l t. soda dissolved
2 @, ocake Tlour in milk

1/3 ¢. cocox

* Hinnic Powell

Angel Cake

1 ¢ sugar
11/3 c. flour
t. cream of tarter
t. baking povuer
1t -~ cgsence
3 ¢ scalded milk
n¥cs ol three oggs

Mix andé sift dry ingredicnts four
tincse AGa milk slovly vhile hot. Cont-
inur brating. Add vanilla and beaten
vhitrs of eggse B ake 45 minutes in 2
slov oven

oD -

-
e L‘J

Hovard Jurey

e




Sour milk Chocolatc Cakc

iftcd pastry flour 1 c. suga
akinzg codo 2 cgoo wecll beateon
alt 2 cq. unswectenecd

c. buttcr chocolate

¢. sour ullk 1 t. vanills

Sift flour oncc, mcasurc, add boak-

ing coda nné aalt and cift togctacr
thrcec timcs. Jork buttcr with spoon un-
til crcomy. 4dd sugar grodunlly, becating
aftcr cach ~ddition. Add cggo nnd choes
olatc. add flour altcrnatcly with
Rill. JAdd venill-., Turn into grocopeh
lo~f »~n 6x10 inchcs. Bake in o mod-
crotc oven 3250. for 60 minutcco.

e e B el el | B
ct
[ 3 b il

Hargnrct Tustcllo
Chocolatc Fudge Cake

e, 01l or buttonr

CGC yolks beontcen
g C. Ougar C. Sour crcam

s)'-“’

8q. mclted choe,

€. hot uatcr

T Vemilis £s Sogdn

L Solt cg@g whitces stiff
Ad& sugnr to icll beaten cozos add

vanillo, cowbinc chocalobe with Aol ‘ot

crcool sligntly ~né add to cg3 ~nd sug-

ar mixturc. Nicocift witia baking powdcr,

codn, cnlt, and ndd to thc chocolntc

nixturcnaltcecrnntcly with coribincd milk

and oil, Pold in c5z whltes. Bokc in

laycrs in o nodcratc oven feor 25 min.

If pwect milk eake iz prepored ucc it

with 2 t. B. P. and 1/8 & of oadn,

Icc with fudgc frosting. Rosc Palcrmo,

=

2/3 ¢c. flour
tl Dl PI

TR R SR
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Prize Winning Chocolate Czke

1} c¢. sugar 2/3 ¢. butter

1. c. milk 1 t. vonilla

» C. €0c0& - cookrd 1n y quanity of milk
1 t. coda 2 scant cuns flour

S5 ~ZE6

Louiss Camp

Orangr Cake

2/3 e. shortening 3 cggs
s c. sugar 3 c. flour
3 1 t. salt

t. baking povd.
¢c. orangr juien » C. wWater

Louise -Camp

Sour Milk Chocolatr @ake

i e. suzar 1l ¢. sour milk
g ¢c. flour 3 T. shortening
. t. sods 2 sde chocolate
1 t. baking powe.e 1 cgg

= t. 8alt 1l t. vanille

3ift dry ingrecaients, add sugar and
mis woll. AGG sour milk 2nd yolk of rgg
12stly add chocolate 2nd shortening
melted together. =

Mergeret Petercon
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Lady Golcen Glow

z Coe shortaning .' 1z c. sugar
grated rind of » orange

& 1 egg and 1 yolk
2z c. flour <« . 831t . .
4 t. Royzl Baking Powder
1l c. milk 1% 2z, unsveetened choe,
meltec,
Cream the shortening. Add sugar and
0 orange rind. Add beaten egg yolks. Sift

together flour, bzking powder,- salt and
add glternately with milk. - Lastly fold
in 1 becten egg white. Divice batter in
2 parts - aéc the choeolate yo one, Put
by tablespoons - dark and light - into

3 greased layer cake pcns. Bake in mod-
erate oven 20 minutes.

Fillinf 2nd Icing

3 T. melted butter 2 ¢, eonf sugar
2 T..orangr juiece 1l ezz vhite
grated rind of } orange and pulp of lemon
3 0z. unsveetened choeolate

Put butter, sugzar, orange juiece
and rind ints bowl, Cut pulp from orange,
removing skin and seeds and 2dd. Beate
all together until smooth. Told in e
broten egz whites, Spreadé this icing-
In layer for top of cake. "“hile icing
is goft sprinkl~ with unsweetened choco-
late, shaved fine w1 th a.gharp knife,
To remaining ieinz adc 2% sq. of melted che
chocalate. Spread between layers and on
the sides. '

» Pearl V. Green
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Frosting

2 T. butter

3 T. cocoa

1 %t. vanilla

1% c. powdered sugar
2% T. coffee

Minnie Powell

Chocolate Frosting

1 e, sugar
% c. cocoa
butter size of walnut

% ¢, milk or cream

Boil unti. a soft bzll is formed
when dropped in cold water. Cool and
spread.

Alice Burke

Simple Carmel Frosting
2. ¢c. brown sugar
l ¢c. thin cream or milk
1 .T. butter
2 t. venilla

Mix all the ingredients, except .
the vanilla end boil withour stiring
until a soft bell is formed when a little
of the mixture is dropped in cold water.

.Remove from the stove, a«dd vanilla and

beat with a spoon until creamy enough to
spread.




»

All- round Chocolate Frosting

i t. butter % L. gifted conf. sugar
2 t. vanilla z t. salt

3 sq. unsveetened melted chocolate

4 T. hot milk b

Cream buttery add part of sugar gred-
ually, blend after e.ch addition. Add =
vanills,, salt, chocolste and mix well.
Add remaining sugar alternately with milk,
until of right consistency to spread.

Beat, =fter zddition until smooth. Make
enough frosting to cover top and sides of
two 9 inch layers or 3 dozen cup cakes.

Rita Kane
Cream Icing
Mix 2 ¢c. conf. sugar. N
% t. cirnemon .
1/8 t. sg2lt - combine with - p

2 T. tutter. Bezt until creamy.
Add. 2 T. prune juice .

1 T» lemon juice »

Beadt until creamy. -

Louise Camp

Mint Frosting

A good znd quick mede topping is
this - Cresm togather 2 T. butter with
1% s. conf. cugar. 244 2 T, milk, Beat

-

until fluffy. Add a few drops of pepper-




mint and enpugh vegetable coloring for
a pale green tint.

Frances Murphy

Chocolate Fudge

1l ¢c. brown sugar ,t. venilla
1 c., white suger % c. buts
3 T+ cocpa 1l ¢. milk

« Mix suger end milk end cook until it
forms a soft ball when tested in water,
Remove from stove and beat until creamy.
Add vanilla zand nuts. Turn in pen, cool,
and cut in squeres.

Betty Clark

Welsh Taffy
1 1b. brown sugar 1 c. boiling water
12 drops zanise .

~ Pour boiling weater over sugar and
let, simmer for cbout 15 minutes without .
stirring. Test a few dropes in cold water.
¥hen a- coft ball forms pour the liguid on
& buttered griddle snd scatter either a=_
nise or oil of peppermint on it. Then
cool pull and cut

. Mre., M, L, Slater .

French Chocoleates

1l can condensed milk

% lb. unsweetened chocolate

coconut- chonped nute - chocclete shot.




Melt chocolate with condensed milk

in the top of & double boiler. Vhen choco-
late ie melted stir for a few minutes,
The mixture should reech a congistency
where it ‘cen be rollec. Cool end roll’ fn
coconut, nute und chocolate-sHote., Keep
your nends ccol,

Louices Eenry
Old Thshionec Butter Scotch °

Boil togetner until it will briLtlc—
1 ¢. sugar
# c. molascses
£ c. butter
2T boiling water
1 T. vinegar
Pour on a buttered dish znd before
it hardens mark in squeres,

Katherine ﬁptch

Penuchi ;
2 c. browvn suger $ c. milk ’
l ¢. white guger g C. LS :

butter the sgize of welnut
¢ T. marshmellow

. Cook the cbove ingredients, stirring
congtently, until tney form & soft ball
when testea in cold water. Pour in but-
tered dish, cool znd cut in squcres.

Grace Comstock




Faolproof Fudge

z 8Q BZKFEI"F! Premiun # 1 Chaeslate

5 G« 06914 weter 2 ¢. sugar
2/3 ¢ milk 2 T. butter .
1 t. vacuilla 2 T. corn syrup .

Flace the cut up chacolate andg
cola woterr in a smooth pon. Stir over
& low fire until chocolata is melted.
kemove from fire and stir until smoath.
Stir in suzzr graduaclly zand adé rilk zng *
corn sryup. Co2k 2bout 10 minutezs to
soft ball stage (230 2) Co29k 5 minutes
end pour sver cut marshmellows, if dep-
iTred.. .

. -

Lillizan Broch

Mzpls Cre2ms =

1 ¢. 212ple 3UZaDr- s €. eream

lump butter. 3
Boil untii it brittlas in e92l1d

voters Let stond until edni, then beat

t2 © oream, Put:in buttered tins and

cut 1n squares.

Nut Butt-r Secoteh -« o

Boil le¢. sugar. ° e. butter, 1 ec.
milasses until it snaps vhen droapped
in c2ld vatar., St.r ia a eup of finly
chopped pﬁc“n auts. Spread thinly in pans
2ncé mark in squares. Cap each squars
w¥ith a half peec. nut.
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Carzmel sqgueres

% c. butter s -
1 c. suger' - mix well end add

2 beaten eggs "

2 t%. vanilla

sift - 15 ¢. flour,5 t. scltl t. baking
powaer. Add to the first mixture. Cut up
about 12 dates ¢énd add. Spreed on pan 3
inch thick &nd sprinkle with chopped nuts.

Beat one egg white and ¢dd 1 cup
light brown suger enc ¢ few drops of ven-
i1la- cleso & very little sclt,

sprecd over top ¢nd bake sbout 3 hour
at 325 o.

Gladys L. Gege

Cocbnut Carmels

¢. disiccated coconut 1 c¢. milk
T. glycose l c. creamr
1b. brown sug:r 1 t. rose extrect
¢c. shortening * %, galt
t. slmond extrect

Soek coconut in milk for 20 minutes,
then put in ¢ sauce pan with suger, glucose
selt znd 1/3 of, the shortening. Add sec-
ong third when it forms ¢ heavy threed,
and third third of sh.rtening, cream ond
extracts, when it again. reaches 230 o.
when it reaches hard ball stage 250 o.
turn into buttered tin. Cut when half’ cold.

s -

- "
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Vhen &ll ere cut wrap each ccramel in
wexed paper. ¥

Roagted Nutg

This 1s the best way to salt nuts,
pecceans— vwalnuis- filberts- znd brazil
nuts. Crack nuts, sceld the meite end drui
Rub ‘coating off, Four enodgh mazolu oil’
iri « *good sized baking per. to cover tne
bottom. OSgrinkle in dust meut&, dust
with sclt and rocst in a hot ‘oven 375 o.
turn occa eionelly. Roast for about =0
mniutes, drain on ‘crumpled poper eénd suet
witn galt.

Coconut Macaroons
1 c¢. condensed milk .
2 C. coconut
Mix ingredients, drop from a spoon
on a buttered sheet and bake in ¢ hot
oven, L '

Irene yc Millan

Sou?:cream Cookies R
1 c. brown suger _ 2 c. pastry flour
# ¢. shortening 2 t. nutmeg or cinnam




'1nt0 the cup when measuring.

- -

1 egg beaten %/2 ¢, sour cream
t. salt % t. soda 3
;. ¢, chopped nuts 2 t. B, P,

Cream chortening &nd suger together
add becten egg ¢nd nuts. Sift dry in-
gredients and add to mixture elternately
with sour creem. Mix well 2nd doop by
spoonfuls on greased bcking sheets. Bake
in a hot oven for about 15 minutes.

Brown sugcr should be pccked tightly

Ella Quitt

Raicsin Oztmeecl Cookies

. suger 1l c. butter 2 L C88s
2 c. milk 2 ¢. flour 13 c. raisins
2-c. rolled oats e to RS
# t. salt - ¥ t, soda 13 t. lemon ~
' ; extrect

Plunge raisins in weter. Dpain,
Cregm chortening tnd suger. Add egg =nd
milk, Add oates., Be&at well., Add flour
baking powder, salt, soda. Add extract.
Drop on & sheet Lnd bake 12 minutes, in

c modergte oven. :

French Meringues

3 egg whites 6 T. conf sugar
Bect egg whites until very hard.
a@dd suger end mix well. Drop by teblespoons




on oil peper, Beke in very slow oven until

‘ brown. .

Madsleire Beigneux

Dcte Cookiee .
Loes Fab . 2 T, cresm
2 ¢. broin sugar 2 t. cinnamon
2 egege l t. cloves .
1 t. nutmeg 1/3 2f ssig S
vanilklz 1l c. chorped dotes
2 c. flour 1% t. sods
* Prop from tcespoorrs. Bake on o sheet.

Howard Durgy

Chocolate Cookles

1 ¢. brown sugar lé c. bread flour

2 c¢. melteé butter % t.. soédc *

i egg ¢ g t. venille )

2 c. milk . 2 sq. melted chocolate

1 e. chopped nut meete - S

Drop on ¢ grezsed p T ~bcke - and -

cover '*it" icing. . -

Icimg 4

2 ¢c. conf esuger Z. P. cocoa

hot'milk tc moisten 2 lerge T. butter
melted

Boil well and spread on cookies.

Miss Kingmen




Brownies
]
% egs 2 e, ;oft crunbs .
o cavmelted butter £ t. sall : .
1% c. brovn suger 2 4. 3..P. ]
2 aGg. choceleate 2 T. wate
" cup fine 4Ary hread crumbs
§ cup nuts cut finc -
Baezl, g allg

1¥, stirz in melted o
! T weter, %hoat é mir-
ute. Mix crumbs, sclt, bLeking powdarg and
mute, wnd stir with egg mixture. Bcke in
greagsnd cake pan in modsrate oven. S25 0.
for+*25 to 30 minutes. Cook‘*crnd cut in
squarcs, .

é : Claribel M, Durfee

Brownies
o . . 3
2 egge « ts Tlour
3 c. sugar 1l 2. ¢hopped hulnut -
X ¢, butter vindllis
& squarcg® chocolate )
Crcam cugey, =ugfgs Logsther, =nd

boats Add melto@ chocolxzte and baticr.
S51{t filtur end zdd welnutz. Leagtly
viniiles ;

Marici E. Dibble

¢ unpe fimon Iv. Box Cookies
» ¥ 1
¢. butter l t. soda
c. butter substitute 2 T. orange juice
c. light brown suger 2 c. white sugar

== paj-0|=o]-




1 T, greted orunge rind 1l egg
2 1/3 cups flour 3
% c. blenched ¢lmonds cut in strips

Cream shortening - ©dd sugar gred=
ually and cream well..Add bezten egg,
3ift flour once before measuring, Sift
flour and sodu together cnd add to creamed
mixture., Add groted orange rind and juice.,
Stire+in clmonds. Shape into roll, Let.
stenc In ice box«until firm - 24 hours if
possible. Slice as thin as possible and
bake on « cooky sheet.- 12 to 15 minutes
in a moderately hot oven. Mackes five doz~
en cookies. . .

Bertha Hart

Coconut ceckelets : .

%2 c¢. butter 1% ¢. flour

1l c. suger * % c. milk

2 eggs 1l c. coconut -
1 t.'baking powder . :

* Cream buttér znd°*sugecr together: 2dd
yolk of eggs beuten until thick. Mix and
gift beking povder with flour znd add al=-
ternctely vith milk: £Ada shredced coco-~
nut and.carefully fold in stiffly becten
egg Vhites. Drop from tecspoon on &
buttéred b.king sheet,*spfcing ¢n inch
apeft, Bake in ¢ modersate oven 350 o. for
12 or 15 minutes. Remove from bcking sheet
and frost if desired,




' Sprits Cookies

: - ’ 2 i
% 1b. butter washed well in cold water
1l ounce sweet almonds blanched cnd & few
.drops of almond extrcct.. . |
1l egg l t. B. P,
2 c. flour 1 small c. sugar

Mix butter suger, flour, beking

povder, chopped «lmonds, extract, with 1
slightly beaten eggs. Keep mixture cool.
Put- through fency cookie former - using
star pettern. Cut in smadl rings and .- .
s shapes. Bake in ¢ moderate oven until
a light tinting of tan 4s seen.

Marie Scollin

Brownies

1l c. sugar . vanilla

L ¢. melted butter . c¢. flour o
1 egg unbecten 2 C.* walnut meats cut
2 sg. unsweetened chocolate mel ted.

* Mix ingredients: in order given. Line
& 7 inch sqguere pan with pareffine paper.
Sprezd mixture evenly 4n pan &nd bcke in
& slow oven. As soon ¢t tcken from oven
turn from pzn, remove piper, and cut czke
in strips using ¢ sharp knife, If these
directions ¢re not followed properly
peper will cling to ccke. eand it will be
impossible to cut in piecess

? Ruth A, Heazas

N e
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Ice Box Cookies.
1 ¢. brown gugar # t, sode
£ c¢. butter % t. salt
1 ege becten 2,C. chopped nuts
% t. vanilla 17 e flour

Cream butter end sugar, add sgg,nuts
vanille end dry ingredients - thet have
been sifted together gnce. Form in a roll.
irap in wax paper_and plzce in ice box o
overnight. Cut in slices and bake.

Lobster Newburg

2 T. butter 1/3 ce milk

1 T. flour 2 c. cooked lobster
=%, salt cut in pieces .
few grains cavenne 1 T. sherry flawyor-
2/3 ¢ creom ing 4
2 egg yolks .

M=21t butier. Add flour, salt and .
oayenne &nd mixwellsy Add creom 2nd milk
slawvly and dring to the boiling point,
stirringz to keep mixture smooth, Add
lobster and heat thorcughly. Just before
serving add beatosn eg~ yolkss and flavor-
ing. Serve on %oest or in ratty chells.
Garnish with porsley. .

The easieat "md best lohster to usc |
is 1 puckagz of Birdseye Frcsted Lobster.
(In Danbury get at Shanleys's)

K. Augusta Sutton







Salmon Circle Loaf

Fill it with buttered .pees and sur-.
round with baby beets. The recipe for Sal~-
mon Circle Loaf - flake 2 cups ( 1 pound) *
of ednned salmcn. Remove bones. Combinsg
with 1% cups cooked tometoes. 1. cups _
stale bread crumbs, 2 tablespcons melted
butter and 1 egg well beaten, 1.tanléspoon
lemon juice, 1 teaspoon szlt, + teaspeon
pepper. Mix lightly. Pour into well oiled
circular mold. Bake in & hots oven 4250.
about 20 minutes. Turn out on ¢ round
platter, fill center with peas and sur-
round with tiny whole buttered beets..
Serve with Hollandise Sauce . Serves 6,

. Marian G« Newton

Fish Pie

1% c. of =zny cooked fish
2 Tablespoons chopped onion
pint of milk

2 tablespoon gifted flour .
3 eggs 4-6 potatoes }
butter, szlt, pepper - grated cheese .

morceqtorshlre sguce

cut up fish and plzce rn deep dish
%with small pieces of butter. Fry onion
and then place over fish. Sprinkle over
this some worcestershire sauce. Make a
ereem sauce. Boil egge hard; cut in small
pieces add tu cream sauce e&nd pour zll
over fish. Over this place ¢ liyer of
meshed potatoes, an inch thick, sprinkle
grated cheesc on toup. Put in hot oven and



If fresh

f {n not be used, canned
tune may be

c
ubstituted.

Tunr. Chartrevuce °

7 cvnee cen of vhite tuns
1 T. butter : £ -
: G weter ur milk "
# €. hot boiled rice withcut sait
1/3 teaspoun pepper
1 cgg yolk

Cock tune (without cil), butter &nd
watcr or milk fur # hour. Add rice cnd
pepper and cuvok 20 minutes. Add heaten
egg yolk and ¢tir until thick. Serve on
hcet crachkers or hol buttered toasi,

_ Mardaret Mc Carthy =
’r‘ .

Taffles

€ ¢c. fleur 2 =gags~- whites and

2 c. milk yolks becten sep-

o ks B. P arately

4 teblespouen melted butter 1 t. salt

S5ift baking powder, flour amd selt
into mixing bowl. Ecat egg yolks well. Add
milk ¢hd beat. fdd t¢ flour slowly. Begt




until perfectly smcoth., Add melted butter
end fold in stiffly beaten egr whites.

- Hazel D, Toebizs

Cceowmasl t deffles

13 < sifted flour 6 T. cucumalt
2 ¢, sclt S t. B, B

1 e. milk 3 eggs

% t. mixed spices 4 T. shortening
% ¢ - ¢ relsins

Sift dry ingrediente tcgether. Coco-
malt ic c¢dded to flour., Beat egg yulks cnd
add tc¢ milk. Cumbine the two mixtures
end bect until smecth. /dd meltcd shorten=-
ing, fcld in stiffly beaten egg hhites.

ur cntc het waffle iron &nd “abcut
ree minutes. ¢

-

French Tcozst
1 egg L t, salt
2 c: milk 3 slices beead

* Bect egg dnly sufficiently tc. com-
bine yclk and white. stir in milk &nd salt.
Dip slices of brezcd in mixture and fry
an deepy hot, fats




iaffles

1¥ oo Tlcur % i oe.emilk

2 t - B s P. - 2 IT‘- F.".'-"]‘ t'?d F‘},lk_"‘t"‘
2 egge ening

3 t. aclt

Sift tcgether flour, s=clt wnd heking
puvder. Bezt thc egg yclks. Pcur the milk
intc them and add the melted shertening.
Stir this intc the dry ingredients, then
fcld in the egg whites, beaten stiffly,
Bewt *the misture with ¢ spcuen until full
vf bubblee, %

. May Sherweoed
Vefflee .
lgpint flour . 1 pint xilk *
a%t. B. P, 2 eggs beaten separcte
£ t. sclt 2 T. butter

Sift dry ingredients tcgether, add
milk and well beaten yc.lks, then melted :
butter., Fold in stiffly becten egg whites,

Avezgh Munro

Vaffles

1l egg & . peit

T, milk T B P

Lo Tlvur 1 T. melted butter

Breock and beat egg. Add milk, end ell
vther ingredients. Beat all except melted
butter w«nd add this last,.

Phcebe M. Harriscn

L iR e b A L U R i et




Pear Jam .

3 pounds peers .
1 crange a
2 pcundc sugar E Ak

pecl the pears and cut them intc
gmall pieces. Alsc cut the crenge. Place
pears, crange and suger in kettle 2nd cwk
until thick.

Dcrcthy Ricrden

Quince - Crabapple - Cranberry Jelly
" quarts quince A
2 quarts crabepple *
1 quart cranberries

Cut the fruit in small pieces. flacs
in a pen and just cover with water. Coik
tugether sluwly until soft. Drain overnight
on jelly bag. Beil zbcut 20 minutes and
then add ¢« cup of suger fir every cup cf
fruit. Allovw to beil until it forme a
syrup when drcpped in ccld weater. Skim and
pecur in jelly jars. Cover with wex when
celd.

Strewberry @nd Rhubarb Jam

1 quart rhubarb = cut in® emell pieces

2 querte stravberries

6 cups suger

Let® stind® uvernight. In the'merning bceil ~
until it jelle. pcur in jert., Ccover with we




L:Citt LL:' f ;

4 ib. beef, fresh purh nd veal - ground

2 ur 9 st(AkL «f celery chopped

1 chepped enicn gkight*ly brovn:zd in butter

X uxicec f breed which hove been T ig-
crned in water

C bgbs unbe ten

2 t, wet amusteré

Juice erd rind cf 1 Zemen

¢ icw graetirg of nutneg; celt end pepper.
Miz end pet fnto & Yuof, f.’r'un butter

in frying peu, encé brove meat loef on

beth .2i®@es befere bezking in cven.

Mres ?~atr-cc G. Schulz

- -

Li

Stuffcd Irenkiurters
L ] .

8 frénkturters 4 T, voter
1l ¢c. scft brecd crumbs, packed sclid
1l T. graicdé cnien 1/8 t. p.ultry seascning
eprinkle sclt 8 strips bacen /
1 t. melted butter
preparction time 20 minutes= pius buil=
ing timc.

© Vipe frenkiturters with a2 demp clothe.
Splii lengihwise, lewving ne side wtteched,
Meke ¢ dressing by mixing the crunBs,viter |
cnicn, scosonings, and welicd bulier.
Spread evenly uppn the irunkiurters. Cluse
the side, wrep u-sirip ci bzeen arcind
and pin t. euch end with ¢ tuctkpick.
Plzec upun brelier rack, under ¢ mediusn
flame for about 10 n&nutcs. turn frequently.

Florence F, Marcktell

.

P .




Rroiled Steak .

Build a haot fire cut of dicrs cver
a large flat stine 8¢ thet the fire ontir-
2ly ccvers the stone. FKeepsit burning
for at least 1 hour g¢ that the entire
stoncebecoemns sizzling het, o

Brush avay the sghhes.~ moking the
rork surfece clean, The steck should be
sliced thigk. Give sufficiept time he-
fore turning so thet the surface is 2 rich
ruime. Selt to taste.

It will be found that this methcd
k~eps the juices in the meats Serve cut
of deer immediatly after taking from the
stume surface.

Thic methed ccmbined with the cut-
duvr fectureemekes a mest zppetizing
viand. . 5

Grent E. Finch
Brked Virginic Fam
Slice ¢f ham 1} inches thick .
Rub on each =side with «dry musterd.
Rub on eack eidc with trown suger.
Let stend for ¢t lzast & diy.
Cover with milk cnd bike twce houre or
mure. Carned milk mey be ucsed.

. ' Ruth Ville Franca

Rungiricn Guulush

S ——————————— g | T ——



Hungerian Geulash

2 1lbs leen vecl

= g, Tiour 2 T. drippings
1 T. peprika 2 t. selt

1 small cnicn 1l c. hot water
1 smgll kernel gecrlic .

e Cut vegl intc¢ small picces and roll
the pieces in flour - pressimg in

flour ¢ s pussible. Pﬁg pan u% fingsagSCh
add 2 T. f drippings. %hen fat is hot
put veal in and add salt and paprika. Stir
arcund until thorcoughly brovwned, then add
cne cup hot water and cne small onicn
which hcs been cut up fine, and cne smell
kerncl of gerlic. Ccover the seaucepan
withe 1lis and allew to couck very slowly
until tnder. abcut 45 minutes. No nore
water mey be added as cne cup glves suff-
icient gravy. The grevy will coler end
thicken c¢s it cciks 2

Kabcbs ) .

8 grean peeled sticks « f swect testeless

wWeod 3
1l knife - & slices bacon =~ 1 beard
2 unicns  salt . 13 1lbs beefsteck

Cut beel intc 1 inch,% inch thick

cubes. Pecl ¢nd slice uvnions. Cut bacen
int. squares. Thread the pieces ¢f gtickse
pushing them clcse together. - Quickly
sear cluse tu the hot coals. then separcte.
end cock more sluevly until well dcne.
321t tu tcste. Slices of apple ¢nd carrct
mey be used alsu. An cutdour faverite,

Mafg:ret Ccbban
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Chicken A La King A

2 ¢, culd diced chicken 1 green pepper

1 cniun S_or 4 mushrooms

3 T. Dbutter ? Ts flcur

1% ¢. milk ¥ €, cream,

2 egg yulks 3 T. chopped pim-
o ento '

C.uk the shredded green pepper and
mushrooms in the 3 tablespoons butter
for 5 minutes. "Add the grated ounicun, flour
milk, s2lt, 2nd papriks to taste. Add
the chicken, primentc and bring tc the
.beiling pcint, Add the cream with the
eggs intu it. Couok about 5 minutes. Serve
on teest. About 8 servings.

L] -
Anne Kolesar .

Stuffed Stezak

L] -
2 c. bciled rice 2 T. parsley
1% 1bs rcund or flank steak
1 t. oniovn juioce paprika

Combine the rice and seasunipggs.
Pound steak until thin, Sprinkle with salt.
Spread with a layer of rice * inch thick.
Rgll and shnpe, Place in a deep onen dish.
Add eneugh hct veter to come up 3 inch
on pan. Cover, Cick in moderate oveng,Re-
rove cover t¢o hrovn, Thicken the steek . to
serve as gravy. Oven —-35Cc..Serveg €. o



Y

Ham and Apple Cassercle

Select ¢ slice ¢f ham 1 inch thick
and rub well wjith bruwn sugar and cloves.
Cover well with tar} apples cut in quarters,
Sprinkle with brown sugar and ot with
butter. Cuver with beiling water and bake
until tender. , _ .

Clarg Pacla ' .

Ribé and Liver

2 ¢c. couken rice clery salt or % c. ce;ery
1 1b. liver 2 eggs salt and pepper

Put liver through the fcoud chopper.
Cut célery fine. Cumbine all ingredients.
Bake in a greased oven dish set in 2 pen
of hot water. Serve hot or cold.

Hemburg Roast. . v
1 1b. hamburg steak 2 slices.bread
6 large ouniuns .

putatoes suffivient for serving

Scvak bread in milk and mix with
steak. Make intc balls ccnvient fur ser-
ving. Arrange in ¢ rcaster amd cut unions,
in smell pieces over the meat balls.
Arrange the potetoes arcund $he meat and
add water to make a gravy - about 2 cups.
Sprinkle well with sa2lt and pepper. Bake
in a2 hot cwen,

Ruth M. Hine
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Broiled Squeb

Cut the birds duwn through the center

L .f the bick cnd flitten them cut, Place

con ¢ gredsed briiler, flesh side up,
gear quickly and them couk mere slufly’
for 15 or 20 minutes, seascning with®
gelt cnd pepper when partly ecocked. "Turn
<nd. brown on the®skin side. Dot with
buttor.a?d serve un tcaste. .

Lulu B. Kiein =

Chitken Btuffing .

1% ¢. finly chcpped stzle bread

1 c. diced celery % c. chupped cniun

1 ¢. ch.pped chestnuts, which have been
builed ¢nd peeled.

galt - paprikea 2 T. butter

These quantites are fur chieken. Use
double cr treble for turkey - zceurding
tou elze. _ .

Place in-e large bowl the finely
broken stole bread and peur wver it just .
encugh bouiling weter t.-naeke the bread °
adhere in o dry dough. Then pl:cce scme
butter in o fryingpen &énd when hot add
diced celery wnd chopped uniun and fry
tugether until slightly browned., Add to
pread. VYhen chestnuts are in sezsin =
gplit shells ¢f % p.und &nd beil for 20
minutes. Remcve cne at - time from the pan
end peel. " They should remain bedling
until the l:st one is taken cute Cut in
smell pieces and mix wibh oth r ingredient
sdd sclt and peprike and mix well,
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Tiatermelon Pickle - .

Jiash the melen rind C¢iscorcing all
pink pulp. Cut in emekl plec\ ancé scuk
over night in cold salted wa ter. 2 lbs,
of s2lt to 1 gquart of waters

Drain, cuuk in fresh water until
tender. Add rind to¢ boiling syrup and
cock until fruit is tencder and transluc-
ente Pcur into sterilized jars, fill to
cver flowing with syrupe. Seal and cocl.
Syrup

Rcils 2 1lbs suger until 1 pint each
«f the weter ¢né cider vimeger for |5
minutes. Tir one thinly sliced lemen
2 tablespouons brceken stick cinnamcen, 2 tea-
sp.un esch - cloves and sllspice berries
in = plece of cheece clcthy Cocle s
ab(ves = remove opicg bag znd tottle.

. Natealie Fristie

-

Pepper Relish =~ . = v

1 dozon red peppers .

3% " green peppars-

15 mediun sixeld onicuns

Remove ass stems anZ ceeds and put
through grincer. Pcur boiling water on
ands let stand 10 '11.num”. Add. thres i
cups viasgar und 15 cups, sugeps So0il 15
adnuteg,.: Sezi in Jaors.




Lemon MMeringue Pie

crust -.33 c. pastry four

% t. salt = mix and cut in with -

2 Ce. lédrd - mix &ll thisewith colé weter,
lemen filling 1 c. suger

3 T. curn starch

2 T, flcur 1 T. butter

% t. salt 6 T. lemun juilce

& eggs rind ¢f 1 lemun - grated

Mix ccrn starch, flour and sclt and
% of the sugar in =2 double boiler, Acd
boiling water stirring constantly. Cock |
until clear., Mix in a bowl the other 3
of the sugar, yolks of egge and lemcn |
julce, Jbutter. Add this mixture tc the
dcuble boiler and cock 2 minutes, Pour
in browned crust and add meringue ) |
&
meringues =~ egg whites becten stiffly
with 2 Tablespouns of conf. suger to¢ each
egg white,

Bzke in & slow cvven = 320 ¢ for ab-

cut 20 minutes,. ® "
- b
”“Py A. Mc Kone -
Lemncn Pie A

Rinc «f 2 1lemons. Miz withl} c. of
sugar, 2 heacing tablespcucens unsifted
flour ¢r cornstarch. Stir well., Add
yulks of 3 well beaten eggs. Beat 211 well,




HiS

Adé juice of lemuns - 2 cups water-

pbutter the sixe ¢f . walnut, Ccocuk until
thick. %hen ccld edd to ple crust. Put

in oven till slightly browne. Remcve-

add egg whites, which have been beaten

dry ancd sweetened t¢ taste, Return to oven
tuo brown,.

ifima "~ - Bené Stolle
L ]
Chuecclate gream Ple

egg whites

2 squares chuculate 2

1 ¢. curnsterch % C. sugar
1 t. butter S egg yolks
1 pint milk .% t. salt

1

T+ vanilla

* Melt chccoulate, adc sugar, corn=-
estarch, egg yolks, sclt, butter cmd milk,
Cock in dcuble beiler until thick, stir-
ing ccnstantly - flavor with vanilla,
Pcur in a baked ple shell ancd cover with
meringue £nd brown un coven.

Oresm Ple -

c. milk ™

1/3 c. butter . 3.0
1l c. suzger iz ¢+ flawr
2 ogge s t..82lt

25 t. baking powder
Srecm the butter, add ,sugar gracually
and eggs well beaten., Nix anc sift flcur
onc beking ».wder, add alternately with
milk to thé first mixture, Bake in round
layer c:ke p ns. Put cream filling between
layers eanc¢ sprinkly with piwcderec sugar.




Héb.

Cream Filling :

7/8 e. sugar "A/8 o. flcur
/3 t/ ssit 2 eggs

2 ¢c. scalded milk 1 t. vanills

. Mix dry ingredients, add eggs
slightly beaten, pour on,scalded milk,
Couk 15 minutes in cdouble boiler, stir-
inguntil thickened, afterwarcs cccasion=-
ally. Cocl and flavor,

Madeline Cuny

e ™

Butterscoteh Ple . ¥ e <

1 pdnt milk in double beiler

1 ¢c. bruwn sugar - dark .,

2 egg yulks

2 tablespouuns cornstarch ,
Ccok until thick. Add 1 T. butter

put in a2 ple crust which has &lready

been baked. Use the two egg whites for

the meringue.

Try it. It's ce-li-cicus.

Helen F, Hathaway




Pumpkin Fle F
1 ¢c. stewed punpkin % t. zinger
1 o, dark hrown sugar 1 t. cinnamom
3 T. flour t. =salt
2 G 8c2lded mily . :

Floce the pumpkin in a mixing
b.wl., Acdcd the sugar which has been bkknded
with the flour, spices and salt. Mix
thcrcughly and gracuclly ad¢ the scalced
milk, stirring ccnstantly. Paste in a
pastry lined pie tin. Bake in a hot oven
for 10 minutes then recduce the oven and
continua baking until firm. Sprinkle ..
granulateds sugar over th-. tod of the pie
ecrust just before it. begins to thivken -
to make a tempting hrown finish,. «~.This
recipe makes o filling for 1 1:1lgegendr
2 small pics. ‘o : ;

- 2 1

b

=

Arliss B. Sutherland

Snow Pu dcéing

box gelatine or 1 T, granulated Gelat,
c. colc water % c. boildng water
T Co

= b

24 sugar : lemon juige
7hitce of . three egge X

eSonk sgelatine in eonl? watnr, dissolve
in boilingewator, add suzsr and lemon juice.
Straim an? set azid2 in 2 cool nlace, Stir
occasionally. Vhen quite thick bect with
& wire spoon or whisk until frothy. Add
whites of egze becten stiff. Continue
beating until stiff enough to holcd its

_
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shape. Mold or pile by spoonfulls om s
glass dish. Servé colcd with boillecd cus—
tarc. £ very sttractive.dish may be pre-
parec bu coloring half the mixtur with
reCe ..

.Helen Belmont . e

Apple Tapioca

2 ¢ pesrle or 3 ¢ quick cooking tapioca

cold water 2% c. boiling water
7 sour apples 1/8 t. szlt
c. sugar

Soak pearly tapiocal heur in celd
water to cover. Drain.’ Add tapioca to
boiling water ands alt., Cook in double
boiler until transparent. :

Core ancd pare apples and anrange
in butterecd baking cish. Fill the centers
with sugar Pour over tapjoca and bake
in @ moeerate oven until apples zre soft.
Serve with sugar anc ‘whippec creanm.

® ' . Mary Helren Mooly

Maple Tapioca i

4 T. minute tapioca 3 T. corn mezl
1 quart milk 1% c. *naple syrup
2 T." butter- 1 egg - 3 t. @l

.* Stir tapioca .and mezal *into gcalded
milk and cook until clear, Remove from
fire ancd add other ingredients, the egg
slightly beaten. Pour into pudding dish




.
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end pour ovor 1t 2 cup thin eream. ,
Taks vithout stiriing for ones hour,.
Serv e varm without or vithout eream,
ané mapls sugar.

Rzlph Jenkins

Eak~d Berry Pudcing

1 T. tutter 1% e. flour
1 T. sugar e t. baking powder
1l egg 1 c. milk

2 ¢. berries J
Rake about three quarters of an hour

Sauce

11 e¢. povdered suger

1 c. butter Mix well 2né a2dd Thites of
1 22 beaten.

Flavoring

. «Clara A, ‘uffles
brovn Jan.2¢ a Pudding

1l c. beiling wotar

3'heaping tablespoons of tapioea
pinch szlt- cook the above ingredients
clear. Then add-

1l c¢. chonped dotes of figs

1 ¢. broru sugar?

Cook about 19 minutccs and’serve vith
vhipped eream. Burbara Cattermole
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av-rnizhe "olzc

2 c. diced plnpapplp

.\\E #2l ean rhite cherriee, seeded and

cut in half
25 *‘marshmellovs, qyartered
Trdin fruit vell.

Dresding

Juice of 1 lrmon yolk of 4 erggs - 1-'tﬁ
s flomr ' beaten

i/8 t. solt

Cook in double boiler until thick
and spongy. Cool. Add to the dressing
1 pint vhipped crram. The cream should be
adced by the spoonfulls so that the
dressing is smooth. Fold in the fruit
anc¢ marshmellovs very careofully and set
in refrigerator overnight or for 24 hours.

Jdesse H. Brill

Vegetzable Supper Szlad

¢. shredded cabbage - e¢. grated carrot
green pepper chopped 1 c¢. chicken -
fresh or cznned-
chopped
Dissolve priparrd gelatine in
boiling wzter. AGE vinegar anc sclt.
Flace 1n refrigerator until mixture.be-
gins to thicken, then fold in celery,
czbbage. corrot, chicken 2nd green pep-
pers Turn ints mold 2ndé roturn to pa-

1 pkg. lemon flavorad gelatine

2 ¢+ boiling vater 2 T. vinegar

1 t. szlt 1 ¢. chopped ceclery
1

1

7




frigerator until ready to serve., Unmold
on crisp lettuce. Serve vith thin slices
and cornicopics of cold meat for main
course 2t 2 supper or luncheon. Any
6raired vegetables may be used in the
recipe.

Violet -"Rae Me Quade

Tomato Relish

1l gqt. canned tomatoes 2 envelopes knox
1 small onion gelatine

2 stazlks celery l1 t. s3lt

1 T. sugar, pepper to taste.

Soak the gelatine in cold water for
five minutes and then add 1 cup bo;llng
valir or 1l you prefer the tomatpr juice
btrought to the boiling point. After
the gerlatine is alssolvea 26d the tomet-
0ra, onion wineced flnr,,,no celeory cut
fine. Chill 2nd serve on lettuce leavese.
Top vith mayonnaise. If you prefer, chill
in individusl molds.

- OliVE"‘ hl I{inlﬂ

Frozen Fruit Solad
1l phg. cream ﬂhﬂlﬂﬁ
1/3 c. moyonnnise
} t. lemon juiee

- 2 b2naanas - cu
¢. nut mrate

¢. vhippkng cream
¢. vhole seecdless
grapes.,

-t
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Thorouzhyl combine the cream cheese
mayonnaise, lemon Jjuics ano salt, Adg
fruits =nd nuts. ‘“hip ths cream =nd

fold in. Place in trzy ond freeze 4
hours. Slice 2nd serve on erisp lettuce.
This scrves 6.

French Tiressing

1 t." paprika- sz21t 6 T. vinegar

< t. pepper 8 Te o0live o1l

i Place 2ll ingredients ip mason jer
with rubber. Shake well., This vill kKeep
indefinitly if jar is eclosed tight.-

Cocktail Sazndwiches

Slice bread lengthvise. Take as
many bananas 2s desired, Cream vith
pecnut butter 2nd moyonnaise, Spread
on bread ané then roll - as vith jelly
roll. Coat the brrzd with butter 2nd bake
in oven until golden brovn,

-

T1leen Me Inerey

Hudson Sendvichesg

2 T. butter 2
z 1b. cookrd meat
6 stonneg olives

1l t. coners

s2lt 2nd pepper
- erisp lettuce leaves
12 picked shrimps

~mral Ay
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2 kré enokrd eggs brovn bread

. Put through food chopnre cooked
meat, o2lives, capers, and yolks of egzs
. AdcC Butterr znd secsonings. Spread
mixture on brovn bread znd stamp out
vith round cutter. Sprinkle surface of
senérichos vhth chopped vh tes of eges.
Tish up in eirculer mold or manner, Put
lettuce in center vith shrimpe ond ¢
fsv sprigs of parsleys 3uffiecient for
20 gandwichas,

™38 ecrale "Scndviches

; Tor eachsandvich allov -
z @ chopped hcrd boiled egg

1 chredced sardine

< T. chow-chov and-
mayonnaise to blend.

Washington Chovder

¢ medium sized potatoes l c. corn
l, ¢, rater 1 c. steved tomztoes

¢ 8mall oulon 1l c. milk
Lt salt 1 c. cream

Siice the onion and cook vith the
potatoes 1n boiling, srlted vater.
“hen tender ad¢ the tomatoes znd corn
ané brine to the boiling point.Heat the
crrem ond milk ond z2dé to the vegetables
just dbe fore gsrving. Jr-nrtte Brigss.




Jungl~ Soup 3 .

1 c. dry split grecn peas >
8§ pints boi:ling wat~ r
1 c2n bouilllon
1 can tomato soup
gz2lt ané pepper to taste

‘Place the prds in 2 large pan with-
2 11d cnc aac 3 pinte of boiling water.
Bringz to the boiling point sand zllovw
to simimer until the water cosks them
into ¢ paste. Be carcfull not to hove t
Lhem burn. Add the cans~¢f-soup and
cllov thei ti simmer for z fev minutes.
Scason to taste. If too thick add a
little water.

L

Tagy Cream Tomato soup

1 can tomcto -soup
vhipprd cream
1 ec2n milk - fresh wilk
croutons

Mix the tqmato soup with the milk
and heat to nearly th- Jboiling poaint,
oyerna.plhowiflamesr G8emtonincoaps-r nlotes
or plates sprinklim@rin-2ifov croutans
and top each dish vith a teaspoon of .
vhipped creoam

Sphghp}ti, Itzlian Styl-
C. C23keC spaghetta

1
2. Cs
1: T. butter




1w ¥ Tlour
2 t. 82lt and papriks
% Co rich hraoth — flavored with onlon—

caryot .
c. tmato juie-
s gratea cherse 4
Make 2 scucs 2f the butto 1y £lour .
ana se&sdninza, broth and tomata, T3
the szuce 2dd the e27ked =puzhetty &nd *
cheese. L1ft the spochetti vith 2 fork

and,spnon to mix the ingredicnta thaor-
oughly. Cover 2nc set over hot vedop
12 beoome very hot.

Marie S. Green

Stuffed No2odles "

2 p7CB -

¥ 0. ¥oter .

flour o

1l 1b. zrourd ves

1l 1b. causace : $ $

Bact dhe pors, 2dc reter,

gt1ff enouvh to “jll thin. Cut in =
inch equrrere. Mix vool 2ngé sc o8
Zether. Put t?bl*nraqu 2T nezt int2 coeh
square #nd rioll, Hold with tiath piok.
Caoke 1n bailing, Nltpc r*tbr 2bout 30

minutes - uz’L 23ne5.

darriet Lowler




Svert Potatoms and Appl-

2 c. svert boiled potaties - sliced
1% c. thin slieed cpnles

Put half of the potatoes in 2 but-
tered dish Znd half zpples, Sprinkly
vith brovn susd? omrd dot vith butter.
Repect ior enother leyer. Bake in oven
500 . until apples ‘are gogt. i

iary Travaglin

Lixe Bean Casseroule
1 e/ ciceu rav corrats 1 small onion
1 1b ciced liac beans nilnced
10 strips bzeon - cutin tinypieces,
' Szute theonion and bzcon until
Erovn. Mis eccrrots, bezne, bacon, 2nd 9nis
together 1n a casserale. Cover. Bake 2
hours,

Vivian Carlson
Italian Pie

Mild = ple, tin as lorg~ as desired with
rerzular osuzh,

Use either fresh tomstoes - if ripe @
cul up - or cunneé. Place fruit on Iire
and ¢33k c¢Iovn far 2 fer minutes. Then
turn int> doueh Iilled pie tin. Acd
Prated cheese. AdCG parsley ané very small
pieces N1 enrlie, Se=289n vith enlt and
Pepper a2nd bake 1 hour.

Jda2sephine Aquind




Sealloped Patatoes

& Pare 2nd slice potatoes, put 2 lay-
er 1n 2 buttrrec¢’ bakinz dish, and sprinkle
rith s2lt, pebper, cunc flour. Put 2 fer
thin slices 2f butter >n this %nd con-
tinue vith rach layer in the sz2le woy.
Ject milk slowly ih a2 separate pan and
paur in cndugh to be seen throuzh the
top layer. Bake zn hour or z little
longer in 2 maderate Jven.

Filorine Towvnsend

Patzt) Croguettes

Mix together .
1 pint hot mashed potatoes
Y . 8alt
1/3 t. pepp-r
1 t. grated oSnion
1 T butter
1 T. chipperd parsley
, y21lk 2f tvo broten ezgs
Stir osver fire until the misture
lraves the sides 5f s2uce pan. “hen
c221 shape into croquettes, gip each
in beaten ezr yilks, roll in crumbs -
ralled cornflckes - and fry brovn ip
hat snokinz faot.

[ ,' Gertrude Sanf:rd

TR AN L
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Go2lden Heart Croquettes

10 smz2ll carrats 1 t. vorcestershire
2 ¢. ¢22Krd berf or venl sauee

1 c. cznned pras -deRineds 2 eg’s

1l snzll onion 2 T, vater

4 t. szalt fryinz fat

« t. pepper

1l ¢. fine dry cruxbs

CidK corrats tender in salted water
rain. Put ze2t, pezs znd 2nion throuzh
faaa grinder, Add se2sonings and ane
e2Z, slightly beoten. Mix. With this
mixture cover each carrot.

E“l

Katherine Nordizza

J

'



Household Hints

L4

2.

de

4,

Se

6.

. 7‘

: iz cut a verv new loaf of bread pass the

ade of the knife through a flame so that
becones very hots It will then cut the
dewest breaa in perfect siices. -

Use a wooden spoon when mixing a cake. You
cun cream the shortening more quickly and
beat up the batiter light and fluffly., Un-
like a metal spoon it beats guietly and does
not mark the sides of the bowl. -

If boiled frosting will not thicken the svrup
has not been cooked long enough. Set the
frosting in a bowl of hot wuter cnd continue
beating until frosting thickens. If the
frosting thickens toc yaiclly when frost- -
the cake stir in a very little hot water

and beat until of prouper consistency 4o spread,

A cognu head of rettuce may be casily sep-
arated, without breaking the leaves, by cut=
sufficent of the stem to loosen some of the
leaves. Then put the cut end of the let=- !
tuce under running water und as it runs be-
tween each leaf ic will easily come apart:.

When making zravy, instead of mixing water
and flour with a spoon, use a rotarv egg
beater and in a few turns both arc mixed.

To reheat mashed potatoes, fill the bottom

of a double boiler witn Loiling water. In

the upper part put a tablespoon of butter.

Let it melt. Put in cold potatoes and add +=
some milk. Mix milk and butter in with a

fork and then beat with a spoon. Beat uncil
hot and smooth.

Vhen a recipe calls for 3 cup of butter it
means solid butter - unless melted butter



8.

Be

10.

11,

12.

13.

14,

is stated in recipe.. To measure solid butter
use a measuring cup. Fill the cup ¥ full of
cold wvater. Put your butter in the cup until
the water rises to the top. Pour off water and

ry

2 cup of silid butter remains,

When separating yolks of egzs and whites it is
important that no yolk is left in the white. To
remove any part of the yolk use an egg shell
and vou will find that the volk may be easily
removed.

When making a deep dish fruit pie or a meat
dish, o small inverted cup will not only hold
up the upper crust but it also draws up the
Juices,

Burnt sugar will color gravies and stews withe
out affecting the flavor in any waye.

Instead of using a knife to cut string beans
in thin diagonal strips use a pair of scissors.
You will find them quick and easy,

The meringue on the top of your pies will not
shrink avay from the sides if it touches the
pastry 2ll around the edge. The mcringue will
bake onto it and thus be helped from shrinking.

To stop nuts and fruits from sinking to the
bottom of cakes, heat them in the oven and then
mis them in a little Tlour before adding to
batter.

-
When a2 glass or bottle has broken on the floor
it may easily be picked up by using absorbant
cotton.




15, If a piece of waxed paper is placcd o;er the
kmnife you can cut butter in clcan cut squares.

' 16. To clean flat sliver stand it im a bright ond
clean alwainum pun into which you have pourcd
some boiling woter and a hecaping tablespeon
of hrking sodis Let it stand for o mniute a4
vhon you, toke ot out the tarnish will br re-

movecd. |

17, If seup is +oo salty, drop into it a slice of
rawrepotato nand boil for 5 or 6 minutes. The
amount of potato used will bepend on the taste

of the soupe.

18, TTo put suet easily through the food chopper,
dip the chopper in boiling water and usc while
hot. The suct wvmill easily go through,

19. To kepp the creoam pitcher from dripping spread
a small amount of butter on ths*spoute.

20. Do -fot put rov wrter in anything that has been
burnt for that will immediatly earry the taste
threughou* the remaining unburnt food. If pot-
atoes burn while being boiled tak them off the
stove m d remove thc burnt portion. Put the un-
burnt potatocs in a fresh pot of boiling water
with no salt., The salt in the first pan will be
lcft in the potatoes and no more is nceded.

2l. To remove paint from clothing ether may be used.
This is cffectivc on all cloth with the except-
ion of satin. Clean in thc open air,

g
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