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Cr ullers 

2 tables:Joons mEl ted· ·m t ter 
1 cup s uc;a r 
1 C \.lp :i1 i l l;: 
1 es;.-
2 teas~oons baki nG pouder 
nut.:1es 
f l our t o ma ko stiff 

Roll ci_oucsh ·~.- of a:i1 i nch thick, cut 
out, and f r y i n d eep f a t . 

Honey Douc;hnut s 

3 E:GC: S 
~ CUl) s uc;ar 
3 T. crisco 
1~ cups llonE'y 
1 cup sour milk 

Re..chel Stronc: 
• 

1 t ea spoon s oda 
1 t . c ream of tarter 
l ~ t . lemon juice 
5-f cups SUGar 
1 ·t . sa l t 

Cream the cris co , ho~cy , s uca r ' 
well t osother . Add the ec;~s ~ell beat-
en , mix WGll. Add ~ilk, lemon juice , ~ 
fl our, salt , s oda , a nd cream of tarter. 
Hix and t urn out on bat inG ~Joard . Roll 
out and cut YTith doughnut cutt er . Fry 
i n hot crisco . I f a niece of bread 
brouns in hot fat in ~0 s econds, the 
tempeturo is right for dOUGhnuts . ".ii ll 
malco 65 douc;hnuts. 
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e Corn =:read 

2 T. butter 
L; T . sur:o.r 
l 033 -- sep~ratcd 

3 t . bcJ:in(5 pov1d . 
'l cup ;11i llc f t . salt 
'· cup butter 

Cream but tcr , o.dd su::;o.r , and yoll: 
of ec;rs , unbcc. ten . )li s ·:;ell. Add dry 
i nGredients , sifted toc;ct:J.Cr , <.:l ternn. t ­
e l y nith liquid , to the c ren.:71.·c1 ba.tt .:- r . 
Bent nell. Lo.stly , cC:c1. the wl1i te of c::;(5 
beaten stiff . Spread in a buttered t in 
9x9 inches . Bake 15 ~intues i n 375o . 

Mr s . R. C. Bassett 

:t-:ut .Dread 

l CUI SU(S~r 
2 CU'OS lTi i ll~ 
1 c . -u~lnut rneo.ts 
~ t . oc..lt 

2 osss 
2 c . flour 
2 t • bD.kins :_)oYid . 

~ix the o.bov c in3rcdients and allou 
to ct:-.nd in -o~n for 20 :n-'-nutes . Bake 
i n slo~ oven- for ~ of an hour . Thic bat­
ter should be ctiff but not ~s stiff as 
br eo..::1 douc;h . 

2 cs~c ~ t . salt l c. mi ll: 
2 t . ~~lted butter l c . sifted flour 

Grea se ~uffin tine ni t~ butter and 
• hec.t in oven . I;co.t e0.:;s , mill>;: , c~lt , and 

flour . Pour i n hot -:J<:>.ns o.nd bake in 
oven - 450o . for 30 min . then 350o . forl5 . 
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Dc.t c Drc£'..d 

1 uk(5 . dD.tcs "'% c . flour :' ,_-
t . S£'..lt l 2 c . su~n.r 2 

1 T. ~elted butter 2 t . oodn 
2 C(!.(: C 1 c . chopped nut a 

Soak dntcs in 1~ cups hot nater 
for 5 minutes . Sift fl our , sod~ , G3lt . 
Be£'.. t eG~D , C~.dd cu3nr , d£'..tes , butter, 
at ir in f l our ~nd mix uell . Add nuto . 
B.'"' . .lcc in o.. modern. tc oven. 

Cheese Roll 

1~ c • .:;iftcd 
.!. t r.-, lt 2 • u .... ., 

~ cup mi ll;: 

Anno.. K. Mc..nucek 

c~ke flour ~ t . B. P • 
3 T . s hort ening 

2 T. soft butter 
2 T . mill{ 

t c. s oftened 
Amoric£'..11 cheese 

~ix flour , beking 9~uder, ~nd 
on.lt . Cut in shortening. Add enou3h 
of the t cup of ~11~ to mete c.. soft 
d ouc;h . Then r oll -t inch thick . Mc..ke 
3 pD..o t e of the cheese , butter end 2 
T . mille . Spre.:'..d on the bi scut d~ugh . 
Roll up lH::c :. j elly roll, plo.cinG 
in b~l::in(5 pD.n, cut c~shoo 2/3 through 
the roll nt 1 inch intervals . Bnke in 
n vcru hot oven f or 20 ~inutcs . Serv e 
hot - cut in oliceo . Serves 6 . 

Angelo. Ferrini 

5 



• 
• 

• 

All Jro..n :.!ullinc 

2 T . ohortcnin(5 1 c . o.ll bro.n 
~ c . o..us~r 1 cu p flour 
1 C56 . * t . c odo.. 
1 b . cour m1lk 1 t . bo..k i n3 po~d . 

Crco..m nhortcnin~ ~nd nuso..r. Add 
cg.:s c.nd bcn.t ·acll. Add :nill: ~.nd ~11 brc.n . 
:~ix :".nd cift dry i nsrcdicr:tn o.nd :-.dd . 
Bo.lcc in src." . .:cd muffin t i ne in :". raodcr~ tc 
ov en 400o . for c. bout 20 mi nutcc . I f G'.'loot 
mi lk i n used , omit sodo.. end UGC 3 t . B. P . 

Bc..no..no.. :Sro.n rut Jrc.:".d 

~ c. shortcnin~ ~ t . c~lt 
~ , 

i c. nugc.r ~ t . oodo.. 
1 egg ~ c . chonncd nutc 
1 cup o..l l brc.n i~ c . m~chcd b~n:".no..n 
1~ c . flour 2 T . Tio..tcr 
2 t . B. r .. 1 t . v.:!.11il lo. 

Crc~;n nhortenin:::; c.nd :::msc. r nell .• \ dd 
cc,5 o..nd bro..n . Sift flour i'l i th bo.l~inG pon­
der , s :".lt o..nd codo.. . 3 i x nutc c.nd flour 
c.nd o.dd .:'..1 tcrn.:>.tcly ·.~·i th bo.n:-~nc..o , · to 
11~1ich ~7c.tcr ho.c been o..dc'icd . Stir in v.:>..n ­
i llc. . Pour i nto grcc.oed loo..f t i n . Let 
o t c..nd -30 mi nutec :'.nd bc~l~c in c. modcr.:-..tc 
oven 375o . f or 1 hour . Cool be f ore cut­
t i n() .. Yi e ld - 1 lo[1.f - 8i x 4?t i nches . 

~!Inri t.:-.. Horch 
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2 c . uro~nd Br~zil nutc 6 c~~L 
1 c . ~ :1.::;:-. r .1 t . G.:'.lt 

Gr·i r.-:":. ~:: .: !'lut ::; ::.nd six r:ith ouc;.:-.r 
.:'.nd o ~lt . :c~t c ~u yol~::; ~~til f o~~~ 
."'..L u bc:.L i n .J UC".r- r . i10 n -.....t ':lixture • .3c..:'.t 
t~1o · ou,::11y . ~old ir: be.'"'. tc-. ec .:; ·;::i.i teo . 
r our i nt o 3 :~~ ~s :d, 8 inch l~yc.r c~kc 
p:-.n~ . Dc.l:c in ~. oodc r .:'. t e oven for 30 
minuteD. 

Fro.:; tins 

2 es ·. ·,·;hi tco- unbe:-. ten oc..l t 
5 7 . ~~a tc r ~ lb . cut or uhole B. nuto 
1~ c . firmi ly p.:'.cked braun DUG.:'.r 

rut CGG ·::llitcc , GUG.~r , c~lt , ."'..nd 
~~te r in up9cr part of double boiler . 
Dc~t ~ith eG3 beat~~ :Jntil ~ell mixed . 
Plncc OV(.r boilin~ ~.:'.ter . Cook 7 oin . 
bc ~ tir.~ c : r.ot ~ntly or until froct in3 
·:1111 .:::; t ".n::: i n pc~.::.:: . Rc:.:ove . :Je~t. un­
ti l thicl: cnouci:1 to cprc.. ::.'..d . Froct c.:-..~rc 
:'..nJ dec o:::-c.t c ·:1it l: arazil nu:.= . 

Snipe Doodle 

1 c . c :1c:-.r 
1 CGG 
1 T. butt._r 

Florence .\ycrc 

1~- c . flour 
, . l" ;i• c . ffil _: 

l?i T . : . r . 
:r~ ~= -~u~.:'.r ~ 1d ~ut t~ r , bc~t cc;3 

i nto it . ~4d milk . Sift dry inarcdi entc 
and be.:'. t into ~ixturc . Put in cqu.:'.r c 
p~n ~nd c if t over it .:'. mixture of 4 T • 

• 

1 
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4J confectione ry ou~~r ~nd 1 T. cinn~mon . 

• 

Doria Bnxtcr 

F e~chco nnd C re~~ Dcoccrt 

Sutter ~n iron okillct. Cover 
i7i tl1 bro·;m c·:Gnr 1 inc:1 tl1ick. Cover 
thio ~-:it:1 fr.:oh pC('.CheD - CUt in h('.lVCD 
pit cide donn . Over t :1ic turn c opon(5c 
c('.lc.e be. t t er . B('.ke one hour i n ('. o loYr 
oven . Turn out on ~ pl!'. tc 0.nd top 
rri th ".~hipped cre('.m . 

Corn J . Ruosoll 

Dutch ~pplc Ca ke 

1~ c . oifted flour 3 t. Z~king P. 
i t. oo..lt 3 T . ou50..r 
4 T. butter 1 OG3 
~ c. milk 2 lo..r{;c tc.rt np·., oo 
CUGO..r cinn~mon butter 

Sift together flour , b;-.l:i n3 po":l­
der, co..lt ~nd CUGc.r . ~ix i n ohorten­
inG. Add oil~ t o oli 3htly bc~tcn · ~33• 
ldd t o flour ~ixturc ~nd m~ke ~ ooft 
douc;h • Sprcv.d t t0::3/ 4 inch t:1ick in 
greo..c cd pic pnn . Peel , alice, core 
ap~leo ~nd cut very thi n . rl;-.ce to­
{5eth.:r on t op of dou5h. Sprinkle Yiith 
ous:-.r .~nd cinn:"'.mon .:'.nd dot ;rith butter . 
Bake i n ;-. modc rntc oven for 30 min . 

:.icrthc-. Koohinf'. 
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• Pruncll C~kc 

n c . c~ortcnin3 1 1/3 c . flour 
1 c . ous~r - 2 CG~G 
2/ 3 c . ot ened pruneGl c . oour milk 
t t . e~ch of cod~ , nutme3, ~llopice , 
oc. l t , cinn:--.mon , b:>.lrinG pond er . 

Louioe 0c:>.mp 

One-T~o-Thre c-Four C~kc 

1 c . butt er 1 c . mill~ 

2 c . out;c. r 1 t. JJt:.l~inG P . 
3 c. flour 4 C3 {50 

Gr'.lt V:1Yl il l~ 
Cream butter c.nd GUGc.r . 1dd es3 

yollc::i nell bc.:1.tcn . i!Ii:x: .::..1 tcrna. tcly 
fl our, oifted n ith bc.kinG po~d~r .::..nd 
o.:-.lt , ·:1 i th mill~ inyo e33, '::>utter c..nd 
ou5c.. r mixture . Fold in 035 uhitcs c..nd 
fl~vor uith vc.nilla. 

Elizc..beth L. P~oh 

Devil s Food Ca.kc 

1 C . GU(3C.r 
1 c. milk 

ra c. butter 
2 c . flour 

2 er:;c;o 
1 t. B . ~ ~ 

• 1 t . vnnill~ 1~ oq . melted choc. 
Crca..i1 ouc;c..r ~nd butter to3ether . 

Add e{5GG :..nd ;nill:. ~ax b~l:in(5 code.. n ith 
flour ~nd c..dd to other ~ixture . Bec..t 
i7e ll. Stir in V['..nill<'. [l.nd l ~otly ndd 



me ;tcd cjocol ..... t c . :0.:'..!-:: c in modc!"P.tc oven 
4t f or 30 mi nuten . 

• 

Vir6ini~ L. Donnelly 

Soft ;,iol~n ::. cc Gir .. s.:rbrc.:'.d 

1 C. ·-:10 1 1'"\~ C GCO 

l.'l t • C OQ[', 

1 eg::; 
2 t . c;i nz;c, l'' 

1/3 c . butter 
} c. nou:c mi ll: 
2 c. f l our 
~ t . n~lt 

rut but t er ~nd ~ol~cncc in p~n ~nd 
cool until boilinG point ic rc~chcd . Re­
move from fire ~nd coda ~nd beat ~ell . 
Add milk ~nd cg3 ~ell bea ten nnd re­
ma inin5 in5rcdicntn mixed ~nd Gifted. 
B~kc 15 minutcn in buttered snmll tine . 
H~vc pD..nn 2/3 filled nith mixture . 

Ruth Picrrcz 

Coffee C~~c ~nd Lo3f C3kc 

l c. butte r l c . ::;u: .. cr 
1 c , -.101~n::> ec 7. 

~ c . flour 
1 c. ntron0 coffee l e'""r: 

;!,. 
<.:>...:> 

1 t . c ode. 2 lb . r c. icinc 
1.. l b currC'.n tc 1. lb citron 2 2 
1 t. clovcc , a ll::picc , cinn~rnon ~nd a 
little o~lt. B<'.kC in [', nlon oven ~bout 
1 hour . 

Genevieve Kuctocz 
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Black CakE~ 

CrPam 1 cup sugar with ~ cup buttE~~ 
Add 2 eggs , bratpn , ~ cup milk and 1 l ev­
~1 t?.as~oon soda . Sift togPthPr2 cups 
flour , 1· teaspoon baking povrdpr and add 
altPrnately with m1lk . Mix 1 cup hot 
wat Pr , ~ cu? cocoa , 1 teas~oon vanilla 
and add to cak~ mixture . 

Marion :Durnin 

Plantation Marbl~ CakP 

2 c. slf~ed f l our 
2 t . B . P . 
l ;t~. c~nnamen .• ' '-· 
fa c. buttPr 
l 
2 

c . sugar 
eggs vrell beat en 

2/'3 c. milk 
·2· t . olove s 

. . .... l~·"t . r sa.t t l Zt.• 
-z t . nutmeg 
3 T. qu:tl asses 

Sift flour ana measur~ . Add baki ng 
poV~Tcier ana salt , and s i ft together thrP-e 
t~es . Craam butter thoroughly , add 
sugar gr ariually and cr?am together until 
l ight ana flutfy . Arid E~ggs , then f l ou.-, 
alt~rnatAly ~~th milk, small amount at a 
t imP . Brat ·aft~r ?ach addition unti l smoo~ 
niv1dP battr r into tTO parts . To one part 
and spic~ and molassE~s . Put by tabl espoons 
i nto grpased loaf pans - Bx4x3 - al tPrnat P. 
l ight and dark mixture . Bak~ in a mod~ratP 
ov~n onP hour and fiftPPn minutP.s. Spr Pad 
with butt~r fros t1ng • 

Ad ~l n Flanagan 
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~ Chocolate ~orsted ~cv~l ' s Food C~ko 

• 

2 c . flour slftcd 
2 t . B . P . · .. 
2 sq. uns\:e otcnc CI 
·:· c . butter 
1 c: sugar 

.. . 
3 egg yolks beaten '\ t - . ·::; • soda 

mel i cc: chocolate 
;t:~: c . ·milk 
Lt . vanilla 

. ' . 2 egg ~hltos stlffly beaten 
Sift flour · oncc , measure and ad~ · · 

bakil}g :)ot·der ahd soda arid sift toget her 
tliree times . C~eam butter ~hor~ughly and 
add sugar gr adually . Cre~~ . together un~ 
t ll llght ~me~ f luffy .. .:\ci.cl. egg yolks , · · 

• 

thQn chocol at e . Bl end . ~dq flour alterna­
te],y Fl th mllk, a sm2.l:J . • --· -:::~r .. l :it :--:- ... t ., ·;- , 
bc ~t~.nf:; . <·tcr each addition . Ad de~ vanilla 
c::nd. fol6 .ln cr;~ 1-:-hl tes •• Bal<e i n a Greased 
9 ~nch l ayer pan ln a modQratc ov~n for 
30 mlnut es . 

2 c . flour 2 t~ ·B . ~ . 
c . " butt~r ·1 c . sugar 

~ eg~ yoll<s ._ ~. im.ll< 
1 t . ·vanllla Jlit flour an( bak-
.. 1r.· "' or-e' ~ r S t:...tae s . Cream butter •. m6 
.~- ~ b .._J •• • ' • • 

ad0. sugar t o th:Ls·· Lll;~turo .. 1-..dd i'!ell 
beaten egg yolks . ~tlr ln altcrn2tcly • 
the c'~ry lngrcc~ lcnts :.ln6 mllk . ~\.c~d 
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Surprlso Cake Fros t1ng 

1 cake cr eam cheese ~ c. conr. sugar 
-~· t . gr ated nutmeg 

fulx thoroughly and · ice the cake 
whllc lt ls hot . 

• 

Dovi l' s·Food Cake 

~ c . buttnr 
~ c .. sugar 
4- oggs 
1 c . milk 
1 t . vanllla 

Rita Marie Me lJonough 

l t. ·B . P . 
l.· t. salt · n" 
fl. sq . bitter 
2~. c. pastry 

chocolate 
flour 

Cr oam the short ening and add sugar 
gradually and then egg yolks that have 
boon beaten untll thiek and ·l cmon col­
or0d . Mix and sift tho dry ingr~di~nts , 
f l our , baking powder , and salt ·and add 
al tnrna tC' ly 'r.i. th rnllk. Lastly add the 
ogg l'•hlt cs , boat cn uritll s tlf'f, ffiC'ltod 
chocolatr , and vamilla . Bako for 45 
m1nut0s ln a modr.r at n ovC'n 

!omily Yilsik 
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Sour llL lk Chocola t e Cakn 

1 /3 c . buttnr 

1 C . .J OU.~ milk 
2 c . C<..<k~· flou:;-
1/5 ·c. co coa 

Angel Cnkn 

1 c sugar 
1 1 /3 c . flour 

1 c . sugar 
1 t . vanl.l1a 
1 t. so~~ d_Jsolvod 

i n m1.lk 

:iiii !1n1.c Povm11 

} t. crr am of' t artnr 
3 t .. br~lG.ng: ponjrr 
oalt - c u~nnc~ • 
2/3 6 bCaldnd m11k 
v-h:;. j C' o o f t hr 0n C'ggs 

Mlx and s1.ft dry 1.ngrC'dlnnt s four 
t lffins . Add m11k o1ov-1y 'V-hl1C' hot . Cont­
i nur b~ating. Add vani113 and bnztr n 
V'"hl t C'O of flggs .. B akr 4:5 m1.nut(')s in a 
G101'. ovnn 

Hov-ard Jlurgy 

I 



. • Sour mi ll{ ChocoL:~tc C~J\:e 

• 

2 flour 1 c . GUG~r 
1 2 er;3c uell b eaten 
.1 2 oq . unc·:: c. c tcncd 
~ chocol~te 
1 c . oou r ~ilk 1 t. v~nilla 

Sift flour one~ , ~e~oure , ~dd bak­
i n3 ood~ ~nd a~lt ~nd cift toGether 
three t.i.meo . ·.rorl: b utter 1.:ith opoon un­
til Cl"C:' .. ny . Add oucs~r Gradu:-.lly , be:-.tinG 
:--.ftCj_" c~ch .:.dd i tion . .\.del r;r!,~C :-.nd choc­
ol:.tc . ~del flour ~ltcrn~tely ~ith 
r.: ill: . • \d.d v:-.11ill-. . Turn i nto r;rc=-.ocd 
lo~f u~n 6x10 inchcc . B~kc in ~ mod­
cr~tc- ovcn 325o. for 60 minutc.c. 

i.i.::.I'G ..... ret Fuctcllo 

Chocol:-.tc FudGe C~kc 

3 C3G yoltc b~~ten i c . oil or butter 
1 l. c ro ·l~ "r J,. ~ • u~~ . 2 c . oour cream 
l : cq . ~el ted choc . 1 2/3 c. flour 
~ c . hot ~:-.ter 1 t . ~ . F . 
! t . V'Lill~ ~ t . cod~ 
~ t . c~lt 3 C3G ~hitco otiff 

AdC:. cu;:_;.--.r to ~-: el l b .: c.t c.n C0~G . Add 
v ...... n ill:'., C.)l:ibinc c~locol ..... t c ·::- i t :1 :1ot ·:tat ­
ercool olic;:1tly :.nc~ c.dd to cc;3 :'.ncl cu.:;­
.:.r n ixt ur·e . =-~eo ift ·::it:'l bnk inr; por1cle r , 
oodn , c~lt , :.nd ~dd to the chocol~te 
-.-: ixtul"'e~l tern:. t cly ·.-r i t:1 cor.ibined mill{ 
~nd oil . Fol d i n CG3 ~hitcc . B~l:c in 
l nycrc in ~ oodcr~tc oven for 25 cin . 
If c~cc t o ilk cn t c io prcp~rcd ucc it 
·.:ith 2 t . 13 . P . :"'.nd 1/8 t . of occln . 
Ic c ·:r i th fud3c frootincs . Rooe PL'.leroo . 



Prlz,~ 'Jlnnlng Chocolat r Cakr 

1} c . sugar 
1~ C. IDllk 
·;,; c. c o co~ -
1 t. GOda 

Ornng . .:. Cckr 

?./ 3 c . buttrr 
1 t. v<:nilla 

cookr d 1n ~ 4uanity of m1l k 
2 s cant cu~s flour 

Lou1s r Camp 

?/ '"' . ~ 0 c • s hortl'nlng 3 rggs 
1·.::::· c . ::mgnr 3 c. flour .. t . bnking povrd . l t . s alt 0 . orangr jUlC:"' c .. v·at r r c. ~. 

Lou1sr-Camp 

Sour M1lk Chocol dt r eakr 

1 c . ~ugar 1 c . sour m11k 
1~ c . flour 3 T. 3horton1ng 
~ t . s od8 2 sq. choco1at n 
~ t . bek1ng po~. 1 ngg 
~ t . salt 1 t. vanll1<: 

Sif t dry ln6r r GLrntG, add sugar nnd 
mi G r:r11 . Add S)Ur m1l k ~nd yolk of rgg 
L2Stly Zdd chocol8t r 2nd s hJrtl'nln~ 
mrltr d togrthr r . · 
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Jl 

• ~ c. s ho rt~n1ng 1~ c. sugar 
grsted r~nd of ; orang~ 
1 ~6g and 1 yJlk 
2~ c. flJUr , t. s~lt 
4 t. RJyal Bak1ng ~Jwd~r • 

1 c . m~lk 1~ l2. ~Ra~~et~~~G choct 
m~lte~ 

Cre. am thP shortP.ning. Add sugar and 
Jrang~ rind. ~dd b~aten e.gg yJlks. Sift 
togethP.r flJur, b~king pJTd Pr , · salt and 
add ~~tPrnatP-ly T.ith milk . · Lastly fJld 
in 1 b~ ~tP n Pgg ~hit~ . TiividA battP.r in 
2 ports - a~d th? ChJCJlat P YJ Onp :. Put 
by t ablPs pJons - dark and light - 1nto 
5 gr~as~d lay~ r cakP p2ns. Bak~ in mod­
~ratP- ov p. n 20 minut~ s . 

Fillinf and Icing 

3 T. m?lt~d buttP.r 2 c. conf sugar 
2 T •• orang~ JU1c~ 1 Pgg Th1te 
grat Pd rind J f ~ Jr gngP and pulp of lP.mJn 
3 oz . unsvP0t~nrd chocJlat e 

Put buttPr , sugar, orangP juicP 
and r 1nd int~ bo~l. Cut pulp from orangA , 
r~mJvin~ skin ~nd s~ P.ds and add. BP.at • 
all tJgPthPr until smooth. Fold in • 
br~tPn pgg whitPs . Spr?ad thi s lcin~ · 
on l Cl yl" r fJr t~p of cakr-> . ,'.'hil P icing 
i s ~oft sprinkl~ ~th unsT~I"t~n~d choco­
l a t P, shav?d f1nP. ~th a ·aharp knifP. 
TJ r.Pma1n1ng icing adc 2~ sq. of mP-lt l"d chc 
choc~la t e. . SprPad bl"t~een lay~rs and on 
t:hr s~dn s . · 

Pearl v. Gr~An 



• 
• FrvstinG 

2 T. butter 
3 T. cocoa 
1 t . vanilla 1* c . powdered sugar 
2! T. coffee 

Minnie Powell 

Chocolate Fnosting 

1 c . sugar 
1 2 c . cocoa 
butter s 1 ~e of ~alnut 
l c. milk or cream 

Boil unti . a soft ball is formed 
when dropped in col d ~ater. Cool and 
spread. 

Alice Burke 

Simple Carmel Frosting 
2 . c . bro~n sLgar 
1 c. thin cream or milk 
1 T. butter 
! t. v c. nilla 

11x all the ingredient s , except ~ 
the vanilla end boil ~ithour s tiri ng 
until a soft ~&1 1 i s forDed when a little 
of the mixture i s dropped in cold water . 
Remove fro;n the stove , c<dd vanilla and 
beat ~ith a spoon until creamy enough to 

• spread . 



• 

• 

/l 

All - round Chocolate Frosti ng 

~ t. but ter r ~ - pif.ted conf . s ugar 
~ t . v an i l la ~ t . salt 
3 sq . unsweetened melted chocolate 
4 T. hot ~ i lk • 

Cream t~ ttAr~ add part of sugar grad­
ually , blend ~ fter e <ch addition. Add -
vanill < ,. salt , chocol ::.. te and mix well . • 
Add r P.n'la in ing s11e:ar alternately with milk , 
until of right consistency to Ppread . 
BP.at e fter :: ddition unt il smooth . Hake 
enou~h froRt ing to cover top a nd ~.ides of 
t wo 9 inch layers or 3 dozen cup cakes . 

Ri ta Kane 

Cream I cing 
• 

~(ix 2 c . cunf . sugar. 
~ t . c ir.nel'!lon 
l/8 t . salt - ~o~bine with -
2 T. c utt er . Beat vntil crea~y . 
Add· 2 'r . prune juice • 
1 T .. l e~on j 'Jice 
Se~~ until creamy . 

• 

Louise Camp 

• 
• 

• 

Hint Frosting 
A g0od bnd 4uick made toppi ng i s 

tr.i s - :::'rec: m togsather 2 T. butter wi t h 
l ~ ~ . conf. 2uger . Add 2 T. mi lk . Beat 
u'nti l fluffy . Add a few drops of pepper-



• 0 

mint .and en_ough ye;setable co_lori n& for 
a pale green tint. • 

France~. ?·'urphy 

Chocolz.te Fudge 

l c . b rown sugar • t . v c. nilla 
l c •• \;·h ite sugar l c . but s 
3 T. coc~a l c. milk 

• Mix su~r end milk end coa.k unt il i t 
forms a soft _ball when· t es te_d in water . 
RemoNe from s tove and beat until c r eamy . 
Add va nilla and nuts. Turn in p~n , cool , 
and cut in squares . 

Bett y Cla rk 

Welsh Taffy 

l lb. b·rown e.ugar l c . boiling wa ter 
1 2 drops c:nise 

Pour boiling \:e t er ·over sugar an.d 
l et_ ·s imme i~ for ~bout 15 minute e. v: i thout 
st i rring·. Test a fev; drops in cold v:at.er . 
Flhen a· soft ba l l forms pour th_e Liquid on 
e bu ttered griddl€ end scatter either a~ 
nis~ or oil of pepp ermint on it . ~hen 
cool ~ull and cu t 

Mr s . M . L . Slate r . 

tt French Chocol a t es 
l can condensed milk -t lb. uns v:ee tened c:1ocol c: te 
coconut- chopped nuts - ch0c0l~ te shot . 



• 

• 

:J. / 

Melt chvcola t e with conden sed milk 
i n th e top of c doubl e boi l e r . l!ih e n choco-
l~ t~ i s mel te d Eti r ro t a fe~ minut e s . • 
Th e :ni xturb shoul C.: l'e r.cr. a con~ i ~ tL'ncj 
v:h sr ·E; j. t ·cc..n be r oll e;c: . Covl c.nd rol l · ! n 
<.; u <.: onut , nut s '-- no ch uc-o-~1:-e ~Ho t-:?. . l~eep 
ye;ur i~ c:.n~s c<.ol . • 

Lo1... i r:e ::enr y 

• 
Ol d ~ash i oned Butte r Scotch 

• 
Boir toge tt ~r unti l it wil l orit t l e-
1 0: suga r • f c . molas se~ 
2 c . butt er 
2T boiling ~a ter 
l T. vinega r 

Pour on a butt e r ed di sb a nd be fore 
it harde~s mark i n s quc. r e s . 

Ka t herine n c. t ch 

Penuchi 

2 c . bro~n sug~ r h c . ~il k 
l c . v.hi t e sug:~ r l c . m.A.t s 
bu.'tte r - the Si :?..Z Of •._ ~. z.lnut 
2 r: marshmel low 

. 

• 

Couk t he cb ove i ngr edi ents , s tirring 
c on~tantl.y, ·-until t ne y for m a soft ba l l 
~hen t e stea in col d water . Pour i n but­
t ered dish , cool 8nd cut in squ~ res • 

Gr ac e Co:ns toc k 

• 



F'J'Jlpr::>::>f Fudg~ 

~ ~ sq . Bak~r' A PrP-miun # 1 Ch ::> c::>l~tP 

• 

.:J c. c::> l d r ?tPr 2 c. eu!)~r 
2/ 3 c m1lk 2 T. butter • 
1 t. ·v~tnlla 2 T. c~rn !!yrup 

Plac~ the cut up ch~c'Jlate and 
cold w~ter in a s~::>::>th p~n. St1r ::>ver 
~ l::>W f1re unt1l ch::>c::>lzt~ ls ~~lted. 
he~::>v~ trom f1re nnd st1r until~mo::>th. 
Stir in suz2r gr adu.ally and adc :rilk c:ne • 
c::>rn sryup . C::>~ ~b~u~ 10 ~inutr3 to 
Boft ball st2g~ (2SO o) C::>::>k 5 minutes 
c:.nd p·::>ur :>VP.r cut !r~~shllf'lllo~r::, if de'! e­
irP.d.. 

• 

M~.plr CrP ::r:ts 

1 c. ~~pl P. au]~r­
lump buttflr. 

• 
Lillian Broch 

• 
• 

-} C. Cl'PSBl 
• 

B::>ll unti l 1t brlttl~3 ~n cJlo 
r~trr. L~t st~nd until c1~i, thPU bP~t 
t'J ·: ~r~'am. :?ut• in butter0d t ..1.fls ancl 
cut -:n squor!'!s. • 

• 
• 

Nut :Butt·•r Sc::>teh • • 
• 
:B:>il lc. sugar . ~ e. buttP-r, 1 c. 

m::>la~~P.s untll it snaps rh~n dr~pp~d 
1n c'ld r~tMr . St~r ~n a cup of ~nly 
chopped pr c~n auts. Spr~~~ th~nly 1n pana 
and mark ..1.n squares . Cap ~ach square 
T. ..1. th a hal f pf! c ...... 1 nut. 



• 

.2..3 

CcrE:mel squ~res 

i c. butter 
l c~ sugar" - mix well e nd add 

• 

2 beat en eggs 
~ t•. v c:nilla 
s ift - l } c . flour , ~ t . s~ ltl t. b~king 
pow(iQr . Add to th e f''irst mixture . Cut up 
~bout 12 date s tnd c da . 3pre£d on pan ~ 
inch t hi ck c..nd spr inkl e with cnopped nuts . 

Be ~ t one egg wh ite and ~dd 1 cup 
light brown suga r rnd c: few drop s of v t n­
ill&- zl so a ve ry little stl t . 

3pr e £d over top 2nd ba ke about ~ hour 
a t 325 o. • 

Gl adys L. G~ge 

Coc·onu t Ca.rmels 
• 

1 c: di sicca ted coconut 
2 T. glycose 
1 1 b. brown sugE.r 
i c . shortening 
1 t . almond extr~ ct 

milk 1 c . 
l c . cr eanr 
1 
J_ 
'! 

t. rose extrcct 
t . sol t 

So~k coconut in milk for 20 minutes , 
then put i n L sauc e pan ~ith sugt r, glucose 
s~lt ~nd 1/3 of the shortening . Add sec-. . ong th1fd when it forms & hec:vy thre~d , 
and t h ird third of Shvr teni ng, cream and 
extr~ cts , ~hen it ~g~ in . r eaches 230 o . 
when ~t reach es h~rd bnll stage 250 o. 
turn into 'butte red tin. Cut ~,t;h en h alf" cold • • 



\then ~11 ~ re cut wr&p each c~ramel i n 
~~xed pbper . • 

• 
• 

Rou:::te d Nuts 

Th i s i s the best w~y to sal t nuts , 
pe~c~r.s - v. ~lz.1t.. '!:. s- filberts - end braz i l 
nuts . Crt.ck r.t..ts , s ct.l d the rr.&t.ts t.nd drr. j 
Ru.b ·coa ting off , Pour &·n~u&h ma4:-olt. o'i t 
iri L •good oi~e.d bc:kir:g }.lt.r: to c:ov&r t.ne 
bott.om. Sr;r·inkle in <.lu st meat s , dust 
with S[:.lt "ncl ro,:·st f n u hot "ov6n ·31 5 o. 
turn occas ion2.lly . Roast for about 20' 
mniutes , drain on crumpled p~per r.nd su~t 
wi tn s~lt . • • • 

• • • 
• • 

Coconut ~~ocaroons 

t c . condensed milk 
2 c . coconut • 

?.~ !x ingredi ents, drop from o sp ·oon 
on a buttered sheet and bake in ~ hot 

oven . • 

• Sout Cream Cooki as • 

~ c . browrr sugar 
i c . shortening 

• 

Irene Me i~ill an . . 

• • • 

. . 
2 c. pastry flour 
t t . nutmeg or cinnrum• 



• 

• 

• 
1 e'gg be~~ t en 1/2 c·, sour cr eam 
t t salt ~ t. soda 
~ e: cnopped nut s 2 t. B. P. 

Cream shortening 2nd sugar together 
add be~t en egg [nd nuts. Sift dry in­
gr edients and add to mixturs clterna t ely 
wi th sour creem. Mi x well and doop by 
spoonful s on greased bc king shee ts . B~ke 
in a hot oven for abput 15 minutes . 

Brown sug[r should b e p~cked tightly 
·info the cup v;hen me~sur ing. 

Ell ~ Quitt 

Ra is i n Oc tmer l Cookies 

L c . 
l. 
2. c . 
2· c . 

sugG:r 
milk 
rolled 

1 c . 
2 c . 

butter 
flour 

oa ts . 

2 eggs 
l ·k c. r~i sins 
2 t. B. P. 

~ .t. 
• salt 1~ t. l emon · 

. l. 
· 2 t . s oda • e xtrc.ct 

P~unge r a isins 1n we t er. Dr a in. 
Creem shortening <..nd sugar. Add egg c:.nd 
milk . Add o~ ts .~ Be&t well . Add flour 
bokipg po~der , Sflt , soda . Add extrac t. 
Drop on & shee t ~nd·b~ke 12 minutes. 1~ 
~ moder~te oven .- • 

French ~eringues 

3 egg whites 6 T. conf sug o.r 
Be&t egg whites until very hard . 

• 

r.dd sugt:r end mix \\·ell. Drop by t cble e.poons 



• 

on oil p~per . B&ke in very slow oven until 
brown . 

D£te Cookies 

l c . f&t • 
2 c . hro·;.r: cuear 
2 eggp. 
l t . m.:.tmeg 
vanil•lL 
2 c . flour 

• 

~.!E..d.£1-E:.ine 9e i gneux 
• 

• 

2 T . 
2 t. Gir.nrur.on 

l t • (; lO\r& ~ 
l/3 t/ ~c- lt • 
l c . chorp~d d~tes 
ll 1:1. sodc:. 

• 

• Cro1= f roJl t cLspoons. B&ke on c sheet. .. 
Howard Durgy 

Chocolc;.te Cookies 

l c . brown sugar l~ c . bread flour 
i c . melted butter ~ t~ sodL • 
l egg • -z t . v r.r.ill £ 
i c. milt. • . 2 s~. mel t ed cr.ocol a. te 
l C- chopped nu~ ~eLts 

Drop or: <. grec.sE!'d pr.~ - bE.ke - ~~nc • 
c ov~r ·.:n tl'"!. i c ing . • · 

• 
I ci!'tg • 

• • • 
2 c. conf sug<.. r 3. 1'. cocoa 
hot '!J!ilk to T:ois t en 2 l c: rg.E- T . but ter 

me}., tad 
Boil well and spread on cookies . 

~H s s Kingmcn 



• 

Brownies 

1 egs · 2 e . 
~ o. ~el t~~ b~t ter 
i} c . 1'ro•;;n ~1ugc.r 
~ ~~ . c!:ocol ~t,... 

• 
::ort 
1 y t . 
r; t. 
!:! T. 

crur.b s 
e.ul t 
B .. P . 
:7:'t t~r 

-~ 
;3 

c u p 
cu.p 

fin·:: 1ry l)rcr..C cru.T.b~ 
nuts c:~~ t. f :tn-: a 

Bc~.t r~g .:: !1l izhtl:r, HLi~ i n :nelts d _ 
:v · .. .. e ... ~ .,... " .., u ,. ' ..... A d ,., r · · · t e r '· ~ • t 1.. 1 

\.A.V V .... <.,.... .. . \. , . - :J<. • • . - '':· , ·' - """ --:~ m n-
utc .. ~ :ix e: r <tmb!:>, s clt , 'Jc l~ins r cn:d~r ; ~nd 
Hut~, <-.nd s ti r ·;;1 th egg mixture . B<.;ke in 
gr :·: .~: -: d c uke p nn in mod<;r :-: t e O\re n . 325 o . 
f or· •25 t,o 30 mmnutes . Cook • t..r.<;i cut in 
s qu:lr ::: s .. 

Clari bel M. Durfee 

Brownies 

2 e~Gc : • ~ c . flour 
1 c . ~~gor l ~- eho~pc d ~~l~ul s ·-
·} <; . butter v: .. nill < 
~ ~ijucr~ a chocolate . 

Crcar:t CUG'-~· , ·.:~~::; t Qgt· t Ae r· , :~. nd. 
br~ ::l t.- !~dd :ncl t o6. cho~olt;U; ~!'ld hat t -;;t' • 
.:;i t t fl~ur <-.nd .::.dd ·,.:clr.ut a . L<-.stl~- • 

• 
M~ri ~l E. ~ibbl o • 

. ' l . .... mon It.: .' Box Cooki es 

.!. c. butter t . sodu f ... 
I c . butte r subst itute 2 T. ornnge jui ce 

lieht brov;n sugr r 1 c . v:hi t e sugc. r '2 c . 2 
l -;-



• 

• • 
1 T. gr~ ted orDnge rind 1 egg 
2 l/3 cups flour 
! c. bl~nched ~lmonds cut ·in strips 

Cre~m shortening - ~dd sugar gr£d­
uolly and crecm well •. Add be~ ten egg . 
Sift flour onc e be fore·~e2.suring . Sift 
flour and sod~ together end udd to creamed 
m~xiure . Add gr~ te d orang& rind and juice. 
Stir•in Llmonds . Shupe into roll . Let . 
stcnt in ice box•until firm - 24 hours if 
possible . Slice es thin ns possible and 
bcke on ~ cooky she~t. - 12 to 15 minutes 
in a moderately hot ov~n. M£kes five doz -
en cookies. ·• 

Bertha Hart 

Coconut c~kelets • 

t c . butter 1t c. flour 
l c . sug~r t c. milk 
2 · eggs l c . coconut • 
l t . "baking po~der • 

• Cre~m bLtter Lnd·sugt r · together~ Add 
yolh of eggs becten until thick . Mix .cng 
sift b~king po~der r. ith fl~ur r nd add ul­
tern~tely ~ith milk: Add shredCed coco­
nut nnd .cLrefully fold in stiffly be~ten 
egg 1!,·h i t e ~- . Drop from t e<:: spoon on c 
buttered b~ king shGe t,•sptcing <n inch 
c.. part. Bc:.ke in ~ - modert.te oven 350 o. for 
1 2 or 15 minutes . "Re~ove from bcking sheet 
~nd frost i f des ired • 

I c, l c -.. · ,c' ! i ,. 



~ Sprits Cookies 

l lb. hutter wash ed well in cold wo t er 
1 ounce Bweet almonds blcnche~ end o few 
-drpps of c lmorvl extrcc t.. . . 
1 egg 1 t . B. P. 
2 c . flour 1 small c . sugar 

~~ix butter sugDr , flour, b c:1 king 
pov.- der , chopped .c.lmonds , extrr.ct, v; ith 
sl i ghtly beoten eggs . Keep mixtur£ cool . 
Put·through fzncy cooki e former- using 
star p£.,ttern . Cut in sma-l l rings ond 
s shapes . Bnke in c.. mo.derate oven until 
a l-ight tinting of t an -i s seen • 

• 
~~arie Scollin 

Brownies 

1 c . sugar • vanil l a 
~ c . melted ·butter i ~ . ~lour 
1 egg unbec t en 2 c~ · walnut rne~ts cut 
2 sq •. · unsweetened choco-lc:.te mel t ed. 

. ,, 

• 

• lUx ingredie nt s· in .order given- Line 
r, 7 inch squc:,re pc-.n ..-: 1 th pr.or t.ff i ne paper. 
SpreLd mixture evenly ~n p&n ~nd b cke in 
a s l ow oven . As soon c~ t cken from oven 
tur n from pLn , r emov e p~per , c:-.nd cut c&ke 
in strips. usi ng L sh~rp knife. If these 
directi 0ns r re not foll owed properly 
pLpe r wil l cling to ccke . 2nd it will be 
i mpossible to cut in pieces. 

• Ruth A. Hc:.as 
• 



• 

• 

I ce Box Cookie s 

i. 1 · c . brown sugnr ft . ROd& 
! c. butter I t. s~lt 
l ~g~ becten ~ c . chopped nuts * t . vnnilln ~~ c flour 

Cren'il but ter t.nd ::mgc:-.r , odd egg , nuts 
v an1llP end dry inzredi ents - th c t h ave 
been s~fted to~P.ther ~nee . For~ in a roll. 
~rap in wax psper_ nn~ pl~ce in i c e box o 
ovcrni~ht . Cut in sli~es and buke . 

Lobster .Newburg 

2 T. butter 
l T . flour 
~ t. s~l t 
fe~ sr~ tns ca yenne 
2/3 c cre::m 
2 Pgg yolks • 

1/3 c. mi l.k 
2 c . cooked lobster 

cut in pieces • 
1 T. sherry flaNor­

ing 

M9lt ~utter. Add flour , Rnlt Rnd • 
o-ny~nn~ c:.nd mixwell, Add cro~m <1 nd milk 
3 lr,r; ly nnd bring to the boiltng potnt , 
~tir·ring to keep mixture S'TlO() th . ~dd 
lob s t. er r.nd h ea t tiloroughly. Juct be forf} 
s e rv i ng add be1 t0~ eg ~ yolks. cnd fl avor­
ing . ~erve on \ oast or in rn tty c~ e lln . 
nnrni::>"h ·.'lith po r.sley . 

Th0 ecsi e 3t ~ ~d be ~ t l oh ~ te r t o usc _ 
i s 1 p:.< c ~c:-.6.:; of !3i r d::;aye Frcsted Lob s ter. 
(In Danbury get a t Shanleys's) 

K. Auguste Sutton 





• 

• 

• 

• 
s~lmon Circle Lo8f 

Fill it with buttered .peas und sur ... . 
round with baby beets. The recipe for S~l­
mon Circle Loaf - f~ake 2 cups ( l pound) 
of Grinned salmon. Remove bones . Combin~ 
with 1t cups cooked tomcitoe s . 1.:· cups _ 
s t al e bread crumbs , 2 t G: bles.poons ~ted 
butte r end 1 egg \',· ol l beaten , l . tanlespoon 
l emon juice , 1 te~spoon sclt , i teasp~on 
pepper. Mix lightly . Pour into well oiled 
circula r mold . Bake in a ho~ oven 425o. 
about 20 minutes . Turn oct on c:. r ound 
platter, fill center ~ith peas and sur­
round with tiny whol e buttered beets~ 
Serve with Hollandise S~uce • Serves 6 . 

• Marian 6 • Newton 

Fish Pi e 

1t c . of 2ny cooked fish 
2 Tablespoons chopped onion 
pint of milk 
2 t~blespoon sifted flour • 
3 egg~ 4-6 pot~toes 
butter , sc.lt , pepper - grated cheese • 
wor cestershire s~uce 

cut up fish and place ~n de ep d~sh 
v; ith smal,l pieces of butter .: Fry onion 
nnd then place over fish . S.prinkle over 
this some worcestershire sauce . Hake a 
cre~m sauce . Boil eggs h &rd , cut in small 
pieces add to cream sauce &nd pour ell 
over fish . Over thi s place a l ~ yer of 
mashed put2. t0es , an inch thick, sprinkl e 
grated cheese on top. Put in hot oven ani 



If fr e sh f i sh c ~ n n0t be used , conned 
.,. tunc. muy be subs ti tu t ed. 

• 

7 r.p n<·r ec: r: c· f l:·h 1. :~ tun::.:. 
1 T . b1 ,t, 1,e:· 
1 

c: : ~. ;·L c ... r ur mil k 
i r . hot b0iled rice witht ~t s~l t 
l/3 t eospv0n peppe r 
1 cge y c..,lh 

• 

• 

Covk tunn ( withvut c il), butter ~ nd 
WGt c r or milk f~r } hvur . Add rice end 
peppe r ~ nd cvok 20 minutes . Add ~eo t en 
esc yolk c~d ~tir until thick . Serve 0n 
h c.., t cru..chert. _01' hd, bl..!ttt..: r cd tu .. st . 

• .. 
• 

• 

".":o.f f"l c s 
• • 

2 c . fl vur 2 eg~(s - l'ih it.a E. ond 
2 c . mi lk yvlks berten sep-
3 ~. o. P. ~ rc tely 
4 t c:.blespt..<.,n •nel t ed butter l t . s ol t 

Si ft bnking pvwder , fl0ur amd scl t 
intv mixing bc..,w l . Bee t. egg" yolks well . Add 
milk &~d bea t . Pdd t0 flc..,ur slvwly . Bef t 

• 

• 



• 

• 

until perfectly smGvth . Add ~elted butter 
nnd fc,ld in stiffly be e1 t en egrr wh ites • 

C0cx,mc·l t ~:.'c:... ffl es 

1.!. -c 
12 
2 t . 
1 c . 

sifted flvur 
s.:.l t 
milk 

} t . mixe d spi ces 
l_ t ' , c . i ... '"' -,= r t 1s ng 

. 
Hnzel D. Tvbics 

6 T. -c vcvmcl t 
3 t . B. P . 

eggs 

.. 

3 
4 T. shc,rtening 

51ft dry ingred i entg tuge thcr . Cvcv­
malt i s r dde d t0 fl0ur . Bea t egg yvlks r nd 
add t c mil k. Cv~bine the t~v mixtures 
c.nd ber.t unt i l smv..., th . l.dd melt .:;d shvrten­
ing, f vld in stiffly bea t e n egg whites . 
p4.-Ur <..ntc.. hc,t ~.-r. ffle irc,n nnd bc. ke · ab\..U t 
t h r ee mi ntt t eE'· . - • 

French T...,c:.s t 

1 egg 
t c : milk 

• Set. t egg 
bine Yvlk <.~ nd 
Dip slice s vf 
in deep , h ~.. . t, 

• 

-~ t . sol t 
3 sl i c e s bceo.d 

~nly sufficiently t v c <..m­
whi t e . stir in milk ~nd solt . 
breed in mi xture ~nd fry 
fc... t . 

• 



• 

• 

~u ffl e s 

1~ e . fl ~ur 
2- t : B: P: 
2 c;. :.r; s 
1 t - .., ,,t 
";.~ • . ' c . J . 

• J. c . •mi J k 

e ning 

Sift t c ·G•~.th6;~r fL...,ur , r c.: lt ~ nd. h<. king 
p 0wder. Bea t the egg y0lks . P0ur th e ~ilk 
in~~ th&~ a~d ~dd thu ~elted sh 0rtening . 
Stir this int0 t he dry ingr edient s , then 
f Lld in the egg v;hites , be a t en s tiffly . 
Br~t ·the mi s ture with c sp c~ n until full 
vf bubl:> l er. . 

• 
• 

• 
v:r f f l e!:' .. 
1 pint fh.u r 1 pint :r.ilt • 
2 t. P. . P. 2 eggs bea t en sepurcte 
l t . s r lt 2 T. butter 

Si f t d ry i ngredients t t ge th e r , add 
mi lk end well bea t en y~lks , then melted 
bu tL 3r . -F~l~ i n s tif-fly bec. t en egg \\ h ites.-

• 
V:cffl G"s 

• • 
1 egg ~ t . s ~ lt 
1 c. mi l k 1 t. B. P. 
1 c fl vur 1 T. melted butte r 

Br eck and beat egg . Add ~ilk, and oll 
uthe r ingredi ent s . Be~ t all except melted 
butte r ~nd ndd thi s l ~ st • 

Ph 0ebe ~ . H~ rri sLn 



• 

Pear J am 

3 pvunds pee r s 
1 .vr cnge 
2 p~.- und c- sugar 

• 

3 ~ 

• 

pee l the peer s ~ nd cut them int ~ 
small pieces . Al s~.~ cut th e vrenge . Place 
pear s , c r c nge ond sugr.r i n kettle t!nd C(.(., k 
until thi ck . 

Dcr ~,., thy Ri vrdr.n 

Quinc e- - Crtlbapple - Cr 8nberry Jelly • 

... qu<:l rts quince 
• 2 quart s c r~b~pple 

1 qu art CT&nb erri es 
Cut th e fruit in small piece s . rloce 

in a p&n &nd just cvver ~ith wa ter . Cc~ k 
t vge t he r sl ~.-wly until s~.~ft . Drc. i n vverni ght 
0n j elly bag . BGil ubvut 20 minutes and 
the n cdd ~ cup vf sug&r f e r eve ry cup vf 
fruit . Allv~ t v b~,., il until it fvrms a 
syrup when dr0pped in c vld ~c.ter. Ski m and 
p vur in j cii. ly j a rs . Cvver v, i th -r.-& x when 
C<...ld . 

• 
Strr.wbe rry and Rhuba rb Ja:n 

• 
1 quart r hubc.rb - cut in' small piece s 
2 qbr rt s s tr~ ~berries 
6 cupr. sug&r 

• 

• 

Lc t · s tcnd • vvernigh t. In the· rnvr ning b c. il -
until it j ell s . p <...ur in j&r~ . c ~,.,ver wi th w~ 



• 
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• 

• . . 
4 lb . bc.. ~f, ~l'r St. J. ~rk <:n d V8Zt l - er ... und 
2 t..,l' 3 ~t f . lk :::~ "' f ccl E.ry c t: t·rre d 
l ch <. ppc C. t ·.niu~ ekigh~ly br<..v•n::. C: i n butter 
~- sl i<!es "' f bl'e c..:d uh i c h h t v c been :'Ji• i'"--

t..u:cd in r. <• t e r • 
.; t;; bg s t.nb e<. t c.n 
!~ t. \:ei. .nu. st~ 1·c1 
j uit: v r.r.u 1 i m1 c., f 1 :l:etnvn 

c... :i. 0 \. g r <.. t.ir..t; <.. f r.ut.n(r, ; :::c...l t <nd l'Cpper . 
t.!ix c.. nG. 1nt int ~. r. J.<.,< f. Pru:n buttsr 

in frylt.g p::.:~ , c t1\l br"'r t: me <. t l e e: f e n 
b<.- t h.t i<!es be f ur e b~king in <.-v e n • 

• 

• • 
8 frc!nl[furte r £: 4 T. · ' · c t l":r 
l c. s c ft bre<..d crumbs, p~cked s"'l id 
l ~·. gr c:~ t,c.;d Lilivn l/8 t. P ·~Ul try s e f! s <.-ning 
sprinkle s o l t 8 strips b ::1c c, n 
l t. ~elted butte r 
prepcr~ ti 0n time 20 ~inu tcn- plu s bGil­
i ng time . 

· ·::ip<.- fr-t ukt'ul· t, cr~ ·hi ! h 2. d cmp c l Gth. 
Spli t l cng~hw i 8~ , lc..c...vi Mg ~ne s id<.. c...ttt ched. 
~~ ~ . kE:: t drus8 ing by mi xilJ.b the <;rt<rr.l:Ss , r::...tc.; r 
<.- ni <..n , S\::tl St ,nirlg d , wid ~uE: lt o.::d bu " .. "..<:.r. 
!:>pr t::;;ad e v (; n:i.y U}) --n the l l ' '-•nb.l1.4r t E-rc . Cl "' s e 
the Si du , r1H:}J C.. ·S t,l'lp t.- .1 . .' b C:. C'--11 aruOOd 
uud _pin t ... e c.. ~;h e na \:i -vh <-· t u<.- ttplc}...~ . 
PlE".c C up vn brvllc r l ·c..<.;k, i..iltdG:::' ~ li.e diu:: · 
fln~c f 1.- r ~buu t 10 md.nute s. t u rn frequently. 

Fl ur e nce F . Marckte ll 



• 

• 

Rr oi l cd Ste~k • 
• 

Hn i l d a h <' tJ fire (:Ut c, f d c. ·C r A r .v~r 
::> 1.-'l rgA fla t. st~ n c a c.• th P:t, thF> fir~" ':.lntir::­
c l y c cv er s th~ s t <Jne . F.:eep . it l;ur!'ling 
f c. r a t :. le~:-~\ 1 h vu.r ~c th ~t th e entire , 
stvnc . becc:1'l~s s iz zling 'b e t . • 

l3rnsr. ;-.~·:ay t.h c ahhe~ . - M-:-k inc: t h e> 
T' v" !-: S 1.lrfc.c"' cl enn . The ::: t e r :V. sh e ul d be 
~licod t h ick . Give sufficicot ti~n hc­
fv~0 turni ng s o th[ t the surfa ce i s a rich 
'"lr".·:;n . 3 c- J t t v t ~s tc . 

It wi ll be f 0und tha t thi s ~e thv d 
k~r.rz the juices in th e meet - Serve cut 
o f d~ L r i~~ediatly c fter taking fr um the 
s tvue surface . 

'I'h i c mc th <.. d cunbined with the uut­
d0~r fec tur~ ·mckn s o ne st &ppe tiz i ne 
v1 Rl'l.r1 . 

• • 
Grr n t E. Pinch 

• 

Br :V.e d Vi rgi ni r Pnm 
• 

Sl1c8 Gf ~am 1 ~ inchcr thick 
Rul' 0n eac~ R i dE.l Vi ! th •dr y ':'!ustcrd .. 
R~b (m C80't:. £:id (. with t .rv;:-n cugcr. 
Le t ~t[.nd f L·l' <. t l s~ e-t ~- d ~ y .• 
Cvver with :r:il¥ t .r.d b~ke t 'H. !'. ~ Urf: 
mvr E.. . Cw:r!~C :nill·: rr1L y be u sed . 

• Ruth VillE. Frc.ncs. 
• 

• 

c.. r 

. 
' 
~ 
I 

~ 



• 

HungLrie n G0ula sh 

2 lbs l e c;.n v e <: l 
= c . fl ~ur 2 T. drippings 
l T. p cprika i t. s a lt 
l sme l l ~ni ~n l c. h vt wat e r 
l sm~ll kernel g2rlic 

Cut vecl int ~ small pieces a nd r oll 
t h e pi ec es in fl vur - . pre ssi~g in a s much 
fl vur ~ s pvss ible . Put pe n vn fi~e a nd 
add 2 T . ~f dr i ppings . ?;be n f a t 1.s hot 
put veol in and a dd salt a nd paprika . Stir 
ar Ciund until thur vughly brvvmed , then add 
one cup h 0t wcter end 0ne s mall vni vn 
which h t s been cut up f ine , end vn e sm~ll 
ke rne l vf gc-rlic. Ccve r th e scuc epa n 
with& li s end allc~ t v C0Gk v s ry s l vwly 
until tnde r . about 45 minute s . No uc r e 
q& t ~r~cy be added c s vne cup gives suff­
icient gr avy. The gr c:..vy will ccl cr end 
thic ke n ~ s it c c ck s 

Kebob s • 

8 gr e an peel ed sticks .1... f sVie ct t &s t e l ess 
1ii1 vd 

l kni fe - a slice s bc.cv.n - l b var d 
2 uni t. n s salt • 1-k lbs· b~efsteak -

Cu t beel intc l i nch, i inch thick 
cub e s . P~el t n d slice vniuns . Cut bac~n 
i ntv s qua r e s . Thre ~d the pi eces v f s ticks, 
push i ng t hem clvs e tvgether. Quick l y 
s eor clcse t v the h ot c vc.ls . then s ep or e to_ 
2nd Cv<.'k mvr e sl ~ v: ly until v1ell dcne . 
Salt t~ t~s te . Slic~s 0f apple rnd ccrrut 
mny .be used f!l sv . An uutdovr f&v vri t e , 

Ma:tg£r e t Cvbban 



• 

• 

• 
Chi cken A La King 

• 
2 c. c vid diced chi c ken 1 green peppP. r 
1 Gni vn 3 ur 4 mushruG6 ; 
3 ·r . butte r 2-T, fl c.ur 
1~ c. milk ~ cp crenm. 
~ - e .~i y vlks ~i 'f. ch <•pped p~~-

• P.ntv 
C,vk t he ~redden green peppP.r a nd 

:,ushr<,v:"ls i n the 3 t ablespoc,n s butter 
fur 5 ~inut~s . ' Add t h e gr~ ted vnivn, fl uur 
rnilk . s alt, ~nd pnprike t v t ast e . Add 
th e chicken, primento a nd bring t o the 

, b e. iling p<.in t. Add the cream v7-1 th the 
eggs intv it. Cuok a buut 5 minu tes. Serve 
on tv~ st. Abvut 8 se rvings • 

• • 
Anne Kvl e s e..r 

• • 
• 

Stnffed Steak 
• 

2 c. b uiled rice 2 T. pa r s l ey 
1t lbR r vunrt <Jr fl ank steak 
1 t. vni vn juioe p aprika 

Combine the ri ce and sea sunisgs. 
Pound steak until thin. Sprinkle ~ith salt. 
Spread with a l aye r of rice ·~· inch thick. 
Rc·ll a net sl" :-tpe . Place :in a deep onen dish. 
Adc enwugt h ut r~ t er t o e vrne up t inch 
vn pnn. Cover . Cu· k i n nuder r t c vVP.n .Re­
r:vve cc . .,rcr t o ~r ul'7I1 . '!hicknn t he r- t 0cl'. t o 
~ervc as e rcvy . Ov en --3&Q~~exie~~6 . • 

I' 

• 



• 

J/1 

Ham a nd Apple Cosservl e 

Sel ect <. slice vf h c:,m 1 i nch thick 
end rub well T.~th brvwn sug~r and clvves . 
Cover well with t ar~ i pples cut in quarters . 
Sprink~e uith.brvwn sugar and tlvt with _ 
butte r. Cuver with b viling waler and b ake 
until t ender . • · • 

• 
Clar~ Pavla • 

• 
• 

Rice and Liver . . 
2 c . cvvkerl rice clery salt vr i c . ce ; er; 
1 lb . liver 2 eggs salt a nd p~pper 

Put liver thruugh the f~vd chvpper . 
Cut cele ry fine . Cvmbine all i ngredients . 
Bake in Cl gr eased vven dish set in ;:. p a n 
of h vt wat e r . Serve hv t vr cvld • 

• • 
• 

He.mburg Rvast. 

1 lb . ha~burg steak 2 s lices . bread 
6 J..ar ge vniun& 
p vt a t ves suffivi ent f or serving 

Svak bread in milk and n i x with 
steak . ~~oke intv b alls cc-nvient f ur ser­
ving . Arrange in ~ r oaster aad .cut uniuns_ 
i n sm<.:.ll pieces uv er the mea\ bal ls. · 
Arrange t ho pvt ut ves arvund \ he meat and 
add wat e r tv make a gravy - abuut 2 cups . 
Sprinkle well with salt and pepper. Bake 
in a hu t v~en • 

Ruth M. Hi ne 



• 

• 

Br ui l cd SquDb 
• 

. cut t he b irds d \.vm thr vugh the center 
vf the b' ck r.n d fl <.. t t en them vU t. Place 
un ~ gr ensed br~ ile r1 fl e sh side up, 
sear qu i c kly a nd t hem ccvk ~\.re sl v~ly · 
f vr 15 vr 20 minutes , s e&s vning with• 
s E-1 t r.nd pepper when · partly 000ked. ·Turn 
c:md . br ,;vm vn the . s kin side. Dot \11th 
buttcr .und serve on t~n st~ • 

Chi~ken Stuffing 
• 

l t c. finly chvppe d st~le bre~d 
1 c . d i ced ce l e ry t c. chvpped uni vn 
1 c. ch~ pped chestnuts, which h~v e been 

bvil ~d ~ nd peel ed. 
s~lt - p~prik~ 2 T. butter 

These quuntites ar e f vr chieken. Use 
duubl e cr trebl e f ur turkey - ncc vrding 
t v. s ize . . 

Pl a ce in · a l~rge b uwl the finely 
broken s t al e bread und puur ~ver it just , 4 
enl-ugh b viling WG. t e r t~,., · :nake the bread • 
adher e i n a dry d ough. Then pl<:. ce sume 
butter in r. f ryingpc.n c:.n.d v.h en h 0t odd 
diced cel ery ~nd chuppe d uni vn and fry 
t vge t her until s lightly bruwned. Add t v 
bread . Vfu en chestnuts ur e in se~sin -­
split ·shells uf ! p ~_und and b t-il f vr 20 
minutes. Re~0v e une at ~ - time fr v~ the pnn 
~nd peel. 'The y shuuld re~~in b ~...~ling 
until t he l ~ st vn e ts taken uut. Cut in 
small pi eces an d ~ix wibh oth r ingredient 
~ dd s~lt and p~prika and mix well • 



• 

• 

Wn t er me l vn Pi ckl e • 
• • 

}FClsh the mel• n rir~~ ~1 i sc ~. rC.inG all 
pink pulp . Cu t i n ~I~ ll ~~ ec ~ ~ a n d ~~~h 
0v e r n i ght i n col d salte d wa t er. 2 lbs . 
u f s c l t t o 1 qucr t of wat e r . 

Dr a in , C ~vk i n fr e ~.h wa t e r unti l 
t ender. Add rind t 0 bGil i ng s yrup en d 
c uvk unti l f r u it i s ~,s .nc":&r 2.nd tran s l uc ­
ent. Pou r in t 0 s t e rilized j a r s , fill t o 
c:ver f l Lwir...§" with syrup. !:>ee l cnc~ cocl. 

Syrup 
Bl il• 2 l bs e.uga r until 1 pint e n ch 

vf tee P2.t e r < nc". c i dc-.r v i-nc:g c. r f c r 5 
'Ti j nut .2 R . 'tir vne t.hj n l y £.lic ed l.emc:n 

' 3 ; 

.. 

2 f a ble s p von s br c· k e n s ticl{ cinnamvn, 2 t eo.­
s p •_ ..... n co ch - c l ov~ s cmc' s.ll s_p i c t:: b errie s 
1 ,..., :::·. ui ~? c 2 c, f ('hee ~~ clo t h .- C c.c.. l~ cs 
ab -< V3:- rG~!tGV.e sp iCC _b ng !:n·~ Cvt t l e • 

• 
• Na tc-.l i s Fri st.i e 

Pe pp er . Re l. i rh • 

·1 .~<..zrm r e d p~ppers 
1 "• " gr een p e pp3r s• 
-15 me d iu:"J s i x e .= vnivns 

,. 

Rc :-n:...vG a ss -s t ems 8.n :'. seeds and put 
t h r c,ugh . g r .inder . P0ur b vi ling w2. t e r c,n 
<m d• h~t sumr: 10 ;n inute :~ . A<.!d ~hre8 • 
cups '! in~·~g.:tr ~ nd l J cups. s u .:sJ:r ... g oil 15 
: .1.1nu te~ • .. Se;.:i in j ;;.rs .• 



• 

• f 

Lemvn •fe r i ngue Pie 

crust - .l~ c. pcs try ~vur 
t·t . s alt - mix ari d cut i n wi ta-
2 c . l a r d - mix ell this -~ ith cvl d w' ter • 

.. 
le~vn filling 1 c . sugcr 
3 T. c~rn s t a rch 
2 T. fl vur 1 T. butter 
i t. s~lt 6 T. lemvn jui ce 
a eggs r i nd v f 1 l emvn - grated 

Mix c ern st~rch , fbour and s r lt und 
t vf th e sugar i n c doubl e buller . Acd 
bvi lin~ wat e r stirri ng cvns t~ntly . Co vk 
until clear . Mi x in a bvwl the other !­
vf the sugcr , Yvlks vf eggs anc l emvn 
jui ce , .butter. AC.d t his mi xture t c blle 
dvubl e bv i l er anG · cv~k 2 minutes. Pvur 
in brvnned crust and adc meringue 

. . 
meringu& ~ egg whites be~ten stiffly 
with 2 Tablespo~ns Gf cvnf . sugar t v each 
egg \\hi ~e . 

Bcke in ~ slow vven - 320 o f~r ab-
vut 20 minutes . • • 

• • 
~~ary A. He Kone 

• 

Le:non P.ie • 
• • 

Rinc'. •vf 2 .l emvns . Mi .x \11 thl i c . o f 
sugar , 2 hea~ ing tablespu~ns uns i fte c 
fl vur t,r cvrns t ,.rch . Sti r well. AC.d 

f 

yul ks uf 3 well beaten eggs . Beat all well. 



• 

• 

AdG juice uf lemvns - 2 cups w~ter­
butte r the s ixe o f - w<:>.l nut. Cvvk until 
t h i ck . V:hen c<.- l d z.dd tv pie crust. Put 
in ov en till slight)y bruwn. Re~uve­
add egg wh i t e s, which have been beaten 
dry and sweet ene d t v t aste. Re turn t v oYen • t o br uwn. 

. . 
. . 

Chuc<..la t e Qream Pie 

2 squar es chvcv la~e 
i c . evrnstere;h 
1 t. butt,er + p~nt mi lk 

. 2 egg ~httes 
..!. :a c . sugt.r 
3 egg yolks 
1 
?: t. salt 

l. 'l' . vanilla 
: ~-tel t chGcvlat e , at~c. sugar, curn­

s t nrch, egg yolks, s &lt, butte r ca d milk. 
Gvt:k in dc.ubl e b <.. ile r until thick, st1r-
1ng c<.- ns t antly- flavor with vanilla . 
Pour in a baked pie shell a nc cove ~ with 
meri ngue ~ nd brown un 0ven. 

• • 
Cr e <;'1'. P1e 

1/':i c. 'bu t.t P.:r .. 
1 c. sur;o.r 
2 ~ggc· 

2l t. b~king p6wder 

i 0 . JTl ilk 
l~· c. fl our 
t t •• std t 

• 
. . 

. Cr~('"'l the butter, <l.dC .. Sllf)Or gradu ally 
and eggs well b e£',t en. :tv: ix o.nu s i't' t fl uur 
cn0 bru{ i n3 ~ , wder, add alternately with 
milk t v· th e f irs t mixture . B~ke in rvund 
l aye r c ' ke p. ns . Put creaill filling between 
l a yer s a nc sprinldy with p .:.,wce r ec sugar . 



. . 
• 

Cream Fill ing • 

7/8 e. sugar • .1/3 c . fl our 
1/3 ~/ s~lt . 2 eggs · 
2 c. scaleed ~ilk 1 ~. vanilla 

• Mix dry ingr edi ents, . add eggs 
s lightly b~a~en, puur on.scal dec milk. 
Cvvk 15 minut e s in cvuble bciler, st1r-
1nguntil thickened , a fterwar cs vccas i on­
ally. Cuol und flavor. 

Madeline Cuny 
• 

Butteracvteh Pie • 

l pint m~~k i n cuubl e bviler 
1 c. bruwn sugar - dark • 
2 egg y ulks 

• 
• 

2 tablespvuns cornstarch • 
Cuok unt~l thick. Add 1 1• butter 

put i n a pie crust whi ch has llready 
been baked . Use the t wv egg whites f 0r 
the mer ingue . 

Try it. It's de-li-cious • 
• 

Hel en F. Hathaway 
• 

• • -• 
• 

.. : 



.. 
• 

• 

• 
Pumpkin Pi e 

• 
~1. c. s t,ewec pu;npki n i t, . 
1 c., d'B r k Q..r c,wn :-:u~r lt t. 
3 T . f l c. ur, 1 ·t . 
2 c.. SC P. l r:'ed -nil lr. • 

g i nger 
c.lnnamom 
~n.lt 

Plr.c·c the pumpkin in a mixi ng 
b·- wl. /!C(1 t h e suga r which h ns be en b~lmded 
with the ·f l vur , sp i ces anc~ salt. Ui x 
thvr cughl y a nc gr ecuclly ~de bhe scal ced 
milk~ s t irring C0nst&ntly . Paste i n a 
pas try lined pie ti n . Bak e in a hvt ov en 
f or 10 ~inutc s the n r educe t h o cv~ and 
c o n ti~u~ bak in~ unti l fir~. Spr i nkl e . • 
gr ~nulo tP, C.. sugar ove r tp : .t o::> o f t he pi e 
crus t j u s t b e fore i t . b~ins to t h i vl{e n -
to make a t c!nJ:. t l ng hrown fin ish .- -. .'.I:,tl i ~ 
r ec i pe '"'l£'. Y.·"3S n f i ll i nB .f or 1 1 lf!~gen~r 
2 sno.ll pi e s . :· . . 

• • 
Arli ss B. $utherlpnd 

• 

• 

Snow Pu dC'.i ng 

f box gel a t i ne or 1 T. gr~nul~te e Gel a t. 
~ c. cole wa ter 1 c . boi l ~ng wa t er 
1 ~' sugar i c . l e~on j u ive 
~~i t0s of .thr ee ~g~s . 

• Sock geln tin~ ip col~.~a t~ " , ~1SD01Ye 
1~ boil l~s· ~a t 0r , a~~ ,uz~r a nt l ~non juice . 
0:r .::1Pi an, ::et a 3 1. ,.~~ i·1 ~: ~o.nl ol ::c~ . Stir 
occcs i ona l l y . Vfu e n qui t e t h i ck. be~ t wi th 
~ wi r e spoon or wh i s k until frothy . Add 
wh i t es of egg"' be<:ten s t i f f . Conti nue 
beating unt il s t i f f enough to hole i t s 



• 

• 

• 
• 

• 
shape. Mold or pile 'by spoonfulls .oza · : . •. 
gl ass d~ sh . Ser"'4e cold with boil eC. cue- · . • 
t a re. . A verY. a t t r active .di sh ma~ bo pr~~ 
par ed bu c olor ing hal f the mixtur with 
r ec: . 

• 

Apple Tapi oca 

~ c pe arl e or 
cold wat er 
7 sour appl es 

• 

:Helera Bel mont 

i c qu i ck cooki ng t~pioca 
21j c. boiling wat e r 

. l 8 t. s~l t 
t c . sugar 

Soak pearly t apiooal heur in oGle 
water to cover. Dr a in. · Add t apioca to 
boiling w~te» and s a lt. Cook in couble 
boi~ e r until transparent. r • • 

.. 

Core unC. p&re a pples and a~range 
in but t er e c1 baking c ish.·. F11,1 the centers 
with sigar. Pour over tap~oca and bake . 
in ~ :moC.er a t e ov en ~ti~ apples . ~re soft. 
Serve wi~h sugar anc·whippec cr eam • 

• 
·· • Mary Hel-en ~-~ooc!y 

.. . 
Maple- Tapiooa 

4 T.• minut.e t anioca 3 T. corn me~l 
1 qU'D.rt milk l i c. -:naple. syrup 
2 T.• butter- 1 egg - i t. ~l~ 

. • Stir t apioca ;and meal .,_nto scalded 
milk and cook un til cl ear. Remove from 
fire and ~dd other ingr edients , the egg 
slightly beaten. Pour into pudding dish 



• 

'! · 

• 
:: nci lJ:JUl" ..- v ."'r :ti -~· cup thln crram , 
'E'al<.- v·1 t bout I;Jt iri:tng for onr- h()ur . 
SfrV 0 r-arm ·r:tthout 0r rithout crram • 

• cnc mapl r &ugar . 

Ral ph J enkins 

Eak~d Be rry Puriolng . 
1 T: ht.; t t Pr 
1 T. 3Ugar 
1 rgg 
2 c . b Prr1ns 

Bak"" about 

SaucP 

• 
1·~· c. fl our 
2 t . bak:tng po~dPr 
1 c. milk 

thrPP quartr rs of an hour 
+ 
·~ 

1~· c. po"Pd PrPd sug:zr 
1 c . butt0r Mix v-ril 2nd add ·rh:t t :-- of 
1 ,.gg bA ntP.n. 
Fluvor:t n~ 

• 
• • clar a A. 2ufflP~ 

Br ov·n l a :1!.. J c a ?ucid i ng 
• 

l c . bQiling r..:. t ;1 r 
5' heaping t ablespoons of t apio ca 
pinch s 2l t- cook th~ abovr. ingrPdiPnt s 
cl~ar . Then ada -
1 o. cbo~prd d~tn ~ of f1gs 
1 c . bro:n1 suear l 

i · t. m2plA -
Co al( ob out 19 cinutc·o nnd • snrvi ri th 
vrhipprd cr ,!> am. Bc.rbara Cattf"rmolf' 



• 

• 

~ c . dic~d p}nPappl~ 
1 #~} cen rhlt~ chPrriAs , GPP d~d Dnd 

cut 1.n half 
25 ·marshm~lloTs , qynrt~r~d 
nr~in fruit r~ll. 

JJr~s~ing 

~ui c~ of 1 l r mon yolk of 4 rggs- ~-· t~ 
~ t . flomr - bratpn 
i/8 t. snlt 

Co ok in doublr boil ~r unt il thick 
ano 8pongy . Cool . Add to th~ drrssing 
1 pint ~hipp0d cr~~. Th~ cr~am shoul d br 
acdr6 by thr spo~nfulls s o that thr 
dressln~ 10 smooth. Fold ~n th~ fruit 
and mar3hmP11o~s v~ry c8rrfully end srt 
1n r 0fr1gr r ator ov0rn1ght or for 24 hour s. 

J~sso H. Bril l 

Vrg~t8ble Supprr S8l od . 
'I' 

1 pkg . 1 (-:mon f1ovorNi gf' 1::~tinr 
2 c~ boil1ng rat~r ~ T. vinrgar 
1 t. S8lt 1 c. chopprd c~lrry 
1 c . shrrddrd cnbbngA G c . gratrd carrot 
1 gr~rn prp?rr chopp~d 1 c. chick~n -

fr~sh or cr.nnr d­
chopprd 

Di ssolvP prrpar rd g~lat1.nr in 
bo1ling ~8t0r. Add vinrgar an( s8lt • 
Pl8cr ln r r frigrr 8tor until mixt urP· br­
gins to thick~ n , th~n fold in cnl Ary , 
C8bbsgr . cnrrot, chickr n and gr~rn prp­
prr . Turn lnt0 r::ol d c:nd r r·turn to r ('\-

I 

• 



• 

frlgrra tQ~ until r~ady to sPrv r . Unmold 
on crisp l Pttuce . S0rv~ ~ith thin slicPe 
C;Jlld cornico~i...:3 Jf col d mPat for main 
couro~ et 3 supprr or lunch~ on. Any 
dr sirPd vrgrt ablPs may bR uspd in thr 
r rcipP . 

Tomato Rl" l:tGh 

1 qt. cann~d tomatons 2 P- nv r. loprs knox 
1 small onion gr. latin~ 
2 s t alks col Pry l t. salt 
1 T. sugar, p~ppPr to t ast 0 . 

Soak tho grl~tinP- in cold Tatrr for 
f1vr m1nutrs and thPn add 1 cup bo~ling 
v·utc r or 1.!' you prl" f e. r tqr. t ::n1;ctpr juicf' 
trcught t o thP boiliug poir1t . Artr r 
thr gr l~t inr i s aissolv~a ao a thn tom2t­
OrE; ; orlion tnincrd f1nr , .:::no crlrry cut 
tin~. Chill £nd sPrvr on l l' ttucf> l Pavrs . 
Top rith mayonnaisr . If you prrf~r, chill 
in in6iv1du~l mol ds . 

• Oliv0 "T':'I . ainf' . 
Frozrn F.ru1.t. S::> l £J d 

• 
1 ph~ . cr~n~ chrPOf> 
1/3 c . rn ~y0nn ~ i sP 
1 t . l f'mon J"uicP ., 
-z t. sr.lt 

• 

1~ - 2 b?.~:naE - cu· 
~ c . nut rn-o.t s 
V c . ~h1pping crram 
·~- c . v-holf' Sl"rdlnso 

graprs . 

-



• 

• 

' ThDUQughyl comb1n~ ~hr cr0am ch~~sn 
m~yonnaisP , l rmon juicr 2~d salt . Add 
f'ru l f s r nd nuts . ·~rrtip t hP or~ am ~nd 
fold in . Pl8 c~ in tray 2nd frP~Z P 4 
hours . Sl1cr ~nd s~rv~ on crisp l r ttucc . 
Thl s srrvrs 6 . 

• 

1 t : paprika- s ~: l t 6 ;r. vinP g~r 
~ t. pPppPr 8 T. olivP oil 

Pl ocP oll ingr~di~nts ip m8s on j ar 
l,:•J. th rubb0r. Sht::kA V,.P.ll . Th1s 1''"111 kPPp 
lndPflnltly 1f j~r l s clospd tight . · 

• 

Cockt2il Sunriv.ichcs 

• 

Sl1c0 brn~d l r 'ngthv-is f' . Tnkr ~s 
mDny bnn~n~s as dPslrr d , Cream ~~th 
p~Enut butter and mayonnnisr . Spr~cd 
on brPad Dnd th0n roll - as v:-i th j r lly 
roll. Co at t hf' brrcd 1ri. th butt r r 2nd bs kf' 
1n ov rn until goldr n brorn • 

• 

I-Iud s on Sznd1::-ich0s 

2 T. · butt r~ r 
~ lb . cookrd mrat 
6 s tonnPd ol 1vrs 
1 t . CC:?Pr s 

~ilPrn Me In0r~y 

s 2- lt and pf'ppPr 
crisp lPttuc~ l PDVPS 
12 plckPd s hr1mps 



• 

• 

2 ~~rc c01k~d ~ggs bro~rn br~ad 
Put t hr ougl': food cho;>::>"P cookrd 

mPat , ~livrs, C2pPrs , and yolks of r~gs 
Ad ~ butt r r 2nd sr~son~ngs . Spr~ ad 

m1xturP on bror.n brPad .8nd s tump out 
'~th round cuttPr. Spr inklr surfoc~ of 
G~nd~~chrs TLt h choppt>d r.h t r8 of ~ggs . 
~ish up 1n c1rcular mola or m2nnrr . Put 
lf,ttuc0 in Ct' llt f'r .,.ritn shn.mT)~ :::nr. E 

r-.~ ... ;; ~ .~.J:::; 1f p.Jr sl Py •· ·.:;utf.tcnrnt for 
:20 n:tndv·i ch~s . 

FJr F1 8Choi~~ncir~ch all 01'"" 
~ 3 choppod h~rd bo~l0d rgg 
1 chr~G~ cd s~ro1nr 
·cr T. chow-chor. and­
m~yonnal sr to blend • 

.. 
• 

• 

W~sh1n~ton Chor dr r 

2 . ;nr dlum s .lzr d potat'Jrs 1 c . corn 
1~ c. r~tPr 1 c. stPrrd tomatoPs 
~- smell Oiu ou 1 c. milk 
l t. s~lt 1 c . crP-~ 

• 

• 

Sl.lc,., thn onion and cook v·i th thr 
p·~t atO Pf3 1n b :} ..L.l i.ng , trl tP.d rut Pr • 
'llhr n t r ndf' r &de' thr. t'Jmc::tor. s ~nd corn 
and brin~ to thr balling p':lint . HPat thP 
cr~~m nnd mil~ ond 2dd t o thP v r.g~tnbl rs 

jus t bP f'J r r SPr ving. J~~nrttr Br1gg~ . 

1 



• 
• 

Jungl - Soup 

1 c . dry split grP~? pr ~a • 
3 p1nts bo:l1ng ~~t~r 
1 c:Jn bou1111on 
1 c~n t~mato s oup 
s:Jlt ana p0pp: r to t :J st~ 

·Pls cr th: ~~cs 1n u l ~rg~ .pan with­
~ 11d ~no ~de 3 p1nts of bo~11ng wat~r . 
Er1ng t~ thr bo1l1ng po~nt gand 211ow 
to s 1mmrr unt11 thP T~ter co~ks them 
1nto ~ p~st0 . Ba car r ful1 not to h~v0 t 
thE'm burn. Add the cans , !P·f~· soup ::md 
r.llm':"" thoill t1 s immr r for D. f'~v- m1nutf's . 
So D-son to t~str . If' too thick add a 
litt1r w2:t Ar . 

~zsy Crf' am Tomato soup 

1 c2n tomcto ~ s~up 
v-hippr d crf'am 
1 c2n ml1k - f'rrsh milk 
crout:>ns 

Mix th0 t~mato s ~up v-ith thf' milk 
and hPet t o nP3r1y th..-· .b-:Jiling po1nt, 
o}rerrla .:. m.hgv;Lfi'lame!.;T:- uEf!lrtl'Bmncn~ps :-r !1 [:~ s 
or p1at P. s sprlnklimSr r n: ul!li'r v- crouto-ns 
and t op Pach dish "1.--i. th a t 1"'aspoon of' 
'-""hlppf'd crf'am 

Sp~ghPtti, It3linn Sty1f' • • 

1. c~ C:JJkPd spughAttl 
1-:t T. butt<> r 



• 1J.. t'. fl :)Ur 
: ~ t. sclt and pc prik c 

• 

~ c . rie l-} h'!"':>th - flav::>r~d ;rt.th :mi on-.:: 
c t r r ::>t • 

.:: c . t '1m!:l t 'J .jui c -· 
~ c . errt~d ch~r:-;p • 

h1okf" ~ s::n C:' -.f t:hf' "':lut-: .)1' , f'l::>ur 
e::: m1 Rr>Ds'1nJ.n '3:-: , hr':! t:01 ::nc t:)~~1ct::> . TJ 
thf" S:J UC r> ?.Qd tho C ·'JJkPC :; p.:~!it' ttl .:n<.i -
chrrsP . Ll ft the :-.p:·;~hr tt:.t. '!·itt :1 f:.H"~~ 
ond . sp~on t J m1x thn 1ngrc~1~~t8 thJ~­
Ju~hly. C0Vf'r ~n~ sp t ovAr hot ~~tvr 
tJ b0 c~me. very h Jt . 

Stuffrc N:) Jdl f's 

2 r ;-~s • 
i- c ~ -'v-::- t r r 
fl :mr • 
1 lb . 7r Jur.c vr~l 
1 l b • ; 8USI:JS"'F 

Marie s . Grf!<'n 

• 

• 

~~~t ~hr ~~:s , ~ac ~2t~r , f l Jur until 
st1ff FnJ~ :~ t J r1l l thin . Cut ln 2 
1nch equ :~P E . ~l X vrc l 2nd s~uz3g~ tJ­
zrthr r . Put t2bl~ s~ J~ns 1f ~P~t intJ c~ ch 
oqu ~rf" ~nd r Jl l . HJld r1th t )Jth pick. 
CJJ~ 1n t Jilin~ , oaltP.d ~.:t~r 2b0ut 30 
mlnl.l t r s 1 .. nt 1.1 ~ Jt1P • 



4' Sr r- t P~tnt oPs a nd Appl r 

~ c . s ~r~ t b~ llPd ~Jtc:::.t :>A s - sl ic~d 
1~ c . th1n slicPd ~p~lr z 

Pu t half ~f t hr pot~t oP s i n a but­
tnr~d dlsh ~nd half :p~lrs . Spr1nkly 
r-~th brJv.-u su.;~l <::nd dot V1.t h buttf' r . 
Rf pr ..... t :L :) r '-:rDthf' r '12y0r . :Jtik r iu ovon 
StiO :) . unt1.l ap;-L s ·arf' ~: oft . 

t 

L1~c E~ac CossAr~la 
• 

1 c : <::t1cc c.. r av:· c c:::. r r Jts 1 s mal l anJ. :>n 
1 l b Ol.Cf' 0 1~~ brans mJ.ncC' d 
10 s t r i ps b ::. c.Dn - cutin tJ.ny pi f' crs . 

l 

' S2u t f' thP:>nion and b oc on until 
b r 0v-r1. h;i s c<...r rot s , b.-ems , bacJn , £nd ·:mi o 
t :>gPthPr 1n a C28s Pr :>l P . CovPr . Bak~ 2 
h :>ur s . 

Vivian Cc:rl s:m 

Ita l i ::n PiP 

• Mold n pi t-. t 1n a s l ::::rg~ as dp.s irP.d ,.-l. t h 
r~JU L3r CJ J U _;:: h . 

Usr Pl th:- r !'r08 h t "Jmat ~f's - i t ripP ct 
cut u p - or c c..nnf' d . P l a cP f r u J. t :>n 1':i.r:t> 
a nd c :> 1k C·J,.-n f or v. f p,.- m1nutr s . ThPn 
turn 1nt J .d J U<"h fJ,llPd pin t).n . Aa d 
2'rG.t i.Pd ch~P.S f' . Add p2r s l E>V ~no v Pry s mal l 
P l PCP R ~ t f~rll ~ . SP?s :>n v~t~ 8 ~lt end 

.. pPppPr and ba kP 1 h our. 

J )sPphl.nf' Aqui n o 



• 

• 

... . , 
ScDllJpPd P1t~tJPS 

Parr 3nd ~l1c0 p0~2tJPS , put g l~y­
Pr 1n g butt~rr o'bakin~ dish, and spr1nkle 
r1t h s::lt, pf'J:>prr , ::.nc fl::>ur . Put ::: f e-v· 
th1n s l ~ce s ::>f butt~r ::>n thl s 3nd c::>n­
t lnUf' r-l th rcch l~yr>r 1n thr e:;e :'nr v;;:.y . 
:-Irc.t Gllik s l :n•-ly 1h a Si"pc.r a t f' pan and 
?JUr 1n rnJU[ h t J bP scrn thrJu~h thr 
t Jp l cyer . Bukr en hJur Jr ~ l ittlP 
l ::>ngrr ~n c. mJdor3t~ JVrn . 

Mix t J~f'thPr 
1 pi nt h1t m~ShPd pJt atJPS 
1 t. Srllt 
i/3 t. prpp ~r 
1 t. gratPd JnlJn 
1 T·. buttf'r 
1 T. chJp p0d p~rslPy 
YJlk Jf t~J b~ :tPn r ggs 

• 

St lr JVPr firP until th0 mi s turP 
l r->DVPS thf' sidPS Jf SE'UCP pan . 1~'hPll 
CJ)l ~h~pf' intJ cr::>quPtt~s , ¢ip rach 
1n bP2t0n P.ZI y ::>lks , r::>l~ in crumbs -
r::>ll0d CJrnfl~kPs ~nd fry brJrn i p 
h Jt SuJkin ~ fc t • 



.. 

• 

10 8'11211 c::~rrJt s 
2 c. C J'Jk~ d brr f 
1 c . C8nnAd pr8 s 
1 s :nnll Jni Jn 
;;;- t . salt 
... t . pPp;.J r" r 

1 t . ~JrcP.stP rshirA 
Jr VPD.l saucP 
-d~nineg6 8 P g~s 

2 T. r=::t r r 
f ryin:; f nt 

1 c . f~n~ dry cru~bs 
CJ Jk c~rr 'Jts t ?ndPr 1n s 8lt~d r-atr~ 

lir a i n . Put .: ~ ~t , pP::s ::nd :ml Jn t hr 'Jugh 
f J Jd gr1nd~r . Add SF~s Jnlngs nnd JnP. 
~ez , s l1ghtly bratPn . Mix . With th1s 
mixturp c Jver Anch cnrr Jt . 

Kat hPrinA NardJzz a 

• 

• 
• • 

• 

• 

• • 



Household Hints 

1 . 

2. 

3 . 

4 . 

5 . 

6 . 

l cut a very new loa£ of bread pass the 
uae of the knife through a flame so that 

bt;comes v&ry hot . It will the1.1. cut the.. 
iewest breau ir;. p&rf<.:ct s.1.ices . · 

use a wooden spoon when m1x1ng a cake . You 
cw1 c r oum the shorten1ng more quic!:ly und · 
b~at up th~:: ba'~" .. er l::.ght anc flaf..:'ly . Un­
like u lnE:tal spoon it be~tz quietl y an<i does 
not ma.rk the sides of the bowl. 

11' boE eci frostin; Hill no~ t hlcbm ch € syrup 
has not; bee:n cooke d. long ono•.tgh . Set t ho: 
frosting in a. bO\'fl of hot wuter .:.nd cont inue 
beating until f r osting thickens . If the 
frost i n; thickens tvo 'i..1ic::ly when frost-
the cake stlr in a very l i t <:lo hot '.f,l.tGr 

and beut unt il of prvpor consistency to spre~d . 

A <:og!n; heau of "!.e(;tuce m.:ty be t. usiiy sep­
aro.teci , wi.thout brea.kln:?; t..he le:l:'.:os , bj c.lt­
sufficent of the stem to loosen some of the 
leaves . Then put the cut end of the let­
t uce unaer running W.J.~er w"'ld s.s :!. t runs be­
tween e.'l.ch leaf i<: will t;;asily como :tp'l.rt .• 

llhen muking ;r~vy, inste~d of mixing water 
~nd flour \•-ith a spoon, use a. r ot.:trv egg 
beater J.l].d in a fe,v I; urns both c.r o mi:<c.J . 

To r eheat masheci pot...>.toes, fill tl1e bottom 
of a double boiler with boiling w.l.ter . I n 
the upper part put a. tablespoon of butter . 
Let i t melt . Pu<: in cold potatoes a.nd add 
some milk. Mix milk and butter in with a 
fo r k and then beat Yrith a spoon. Bea.t until 
hot and smooth . 

... 7. Yfuen . a recipe calls for t cup of butter it 
mea.n~ solid butter - unless melted butter 



• 

is stated in recipe • • To measure solid butter 
use a measuring cup. Fill the cup ~ full of 
cold water. Put your butter in the cup until 
the w:1ter rises to the top . Pour off water nnci 
t cup of silid butter remains. 

8. When sepurnting yolks of e:;s s o.nd rrhites it is 
importo.nt thn.t no yolk is left in the white . To 
remove .my pnrt of the yolk use .lil egg shell 
and you · ,·till find that the yolk rn:.\y be e:1sily 
removed. 

a. Tihen mn.king o. deep dish fruit pie or a meat 
dish, n small inverted cup Tnll not only hold 
up the upper crust but it :1lso dr::~.vrs up the 
juices. 

10 . Burnt sugar will color gravies nnd stews with­
out o.ffecting the flo.vor in nny wo.y. 

11 . Instead of using a knife to cut s~ring . be~s 
in thin diagonal strips use a pair of sci ssors . 
You will find them quick o.nd eusy, 

12 . The meringue on the top of your pies wiil not 
shrink m·:n.y from the sides if it touches tho 
pastry o.ll :1round the edge . Tho meringue will 
bo.ke onto it and thus bo helped from shrinking. 

13 . To stop nuts ~d fruits from sinking to the 
bottom of ca.kos, hcnt them in tho oven o.nd thon 
mis them in :l. littlo rlour before adding to 
batter . 

14. Whcm 'l gL'tss or bottle has broken on the floor 
it m~v o~sily bo picked up bv using o.bsor b:1nt 
cotton • 



15 . If ~ piece of ~~xed p~per is pl~ced over the 
knife y~u can cut butter in clc~ cut squ~res . 

- 16 . 

17. 

To clean fl~t sli vor st:m<i it i.a ~ br ighc t:'.nd 
clt:lan o.lu.ninum. pt·~ in·to which you hn.vc pour od 
some boiling n~1.er. ;.md n heaping t~blespoon . • 
o!' lw.king sod:l. . Let it. st't!l:i f'or ~ mn:.ut o 0."11 
vrr.on )•ou. t o.ko o ~ out U.c 1:.·\rnish vril 1 br r e:_ 
movod . • 

• 
If seup is ·~oo salty. dr op into it a slice of 
r~;·r· pot~~o r-.r.d boil for 5 or 6 minutes . Tho 
~ount of p0~o.to used will bepend on t he to.ste 
of ~h€' soup . 

18 . T~o ~ut suet o~sily through. t hc food chopper, 
dip tho chopper in boiling w:-~.ter ~nd uso while 
hot . Tho suet wo.ill e~sily go through. 

19 . To k~pp" tho crorum pitcher from dripping spr oo.d 
a smo.ll :unount or but~cr 0~ t.l-.o .. spo...tt . 

. . . 
20 . "'!)o . ~ot :;>ut r_'}~r Yr .tH in -:mything th .... t h::>.s ·been 

burnt for th '\t will i:r.ndi ::>.tly C'\rry the t;st~ 
threu[tou~ tho r om'lining unburnt food . If pot­
atoes burn while being boiled t~k them off tho 
stove m d re~ovc tho burnt portion. Put tho un­
burnt poto.toc·s i.n o. fresh pot of boiling wt:ttor 
with no s::>.lt . The salt in tho fi r st p:m will bo 
left in the pot~toes o.nd no more is no~dcd. 

21 . To r emove p:\int f r om clothing other ~~v be .uscd. 
This is effective on a ll cloth with .tho except-• ion of so.tin . Clonn in the open air • 

• 
• 
• 
• 
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