LIBRARIES

UNIVERSITY OF WISCONSIN - MADISON

(OLIDEHWK :DWHUV FRRNERRN

>0DGLVRQ LV @ >8QLYHUVLW\ RI :LVFRQVLQ
DWHUV +DOO @

KWWSV GLJLWDO OLEUDU\ ZLVF HGX GO /.

KWW S ULIKWVVWDWHPHQWY RUJ YRFDE ,Q&

7KH OLEUDULHYVY SURYLGH SXEOLF DFFHVV WR D ZLGH UDQJH RI PDWHULDC
FROOHFWLRQV DUFKLYDO ILQGLQJ DLGV RXU FDWDORJ RQOLQH DUWLFO

PHGLD

KHQ SRVVLEOH ZH SURYLGH ULJKWV LQIRUPDWLRQ LQ FDWDORJ UHFRUG
DFFRPSDQLHYVY FROOHFWLRQV RU LWHPV +RZHYHU LW LV DOZD\V WKH XVF

ULIJKWV LVVXHV LQ OLJKW RI WKHLU RZQ XVH




i
LB

4

1
I
3!

S — L;

|1

|

| | o s = 2
1

e :

{

N

b

W 4

N2
b,

AMERICAN
MADISON

VE-




e From
7719 COOALOOA/
Collection

o)
Rhe?a MQCLI%CZ'QH, 'R@
"~ Un iversi{y

0,

)f\/isconsin~Madtson




Foreward

This recipe book has been compiled
for all girls of Liz who will wish
to recapture an important part of
dorm life--mealtime. We are crate-
ful to Mrs, Hunt and Mrs. Feggostad
who have revised their recipes and
made them available to us. Good

luck on your adventurc in cooking.

Dining Room Committee
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SOZKTAILS

LIME SHIRBERT COCKTAIL

1 pt. Lime sherbert
1 gt. White soda or gingerale
2 to L gts. pineapplec juice
(grapefruit and/or orange juice may be
used for part of the nincapple juice,)
A 1little lemon juice may be added.

ORANGE SHERBERT ZOCKTAIL

1 pt. Orange sherbert
1 gt. White soda or gingcrale
2 to L gts. »inecapple juice
(grapefruit and/or orancc juice may be
used for part of the pineannle juice.)
A little lcmon juice may be added.

cmon sherbert may be used in cither

(O

Janned, frozen or fresh juices may be used.
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SALADS

TIMPERIAL JELLO SALAD

okg. lemon jello

cud boiling water

cup pineapple juice

cup stuffed olives, sliced

cup crushed pincapnle, drained
cup celery, cut finc

Qi b e

PROCELURE:s  Dissolve jello in 1 cup boiling
water. Add oinecanile juice. When this
begins to thicken, add other ingrcdients.
Pour into mold or pan.

BING CHERRY JoLLO SALAD

pkg. cherry jello

cup boiling watcr

eup cherry juice

to 2 cups Bing cherriss, nitted

R SR

PROCIIURE: Dissolve jcllo in boiling water.
Add cherry juice., When slightly thick, add
cherries. Pour in mold or pan.



UNDER-THE-SEA JFLLO S:iALAD

Bottom Layer

Take, lime jello

1 cun boiling water
1 cup pinecapple juice

PROCEDURZ: Dissolve jello in boiling water,
Add nineapple juice. Pour into mold or pan.
When it becomes slightly firm, add top layer.

!-3

op Layer
Tﬂ?g lime jello

pkg. lemon jello, or 1 pkg. cither kind
1 cup boiling water

1 cup cold water

1 okg. cream cheese (3 to 1 cun)

Poars, cut fine (1 to 2 cups)

mlr—m!

PROSEDURS: Dissolve jello in boiling watcr,
Add cold water. 'Thon cool, add to well-
beaten eream cheesec, SOntinue beating until
well blended. Add pears and pour mixturc
over bottom layer when the bottom layer has
become slightly firm.



24-HOUR WRUIT SALAD

cuo pcaches, cut medium

cup pears, cut medium

cup Royal Ann checrics, oitted
cup pincannle chunks

cup marshmallows, cut fine

/3 cup nuts

cup maraschino cheerics

1 cup whipping cream

1 cup Fruit Salad Dressing

(5o ol ol

N

PROCLURB: Whip cream and wmix well with
dressing. Combine with fruit and marshmallows,
Sprinkle nuts and cherries over top. Place

in refrigerator for about 24 hours.

(Canned fruit is usually used.)

ADIRONDACKE SALAD

1 cup celery, cut fine

1/2 cup cheese, cut in small picces
1/2 cup peas, drained

1/3 cup swect pickles, cut fine

1 pimiento cut fine

1/2 head lettuce, cut medium

Dressing

1/3 cup mayonnaisc
1/l cup crisp green dressing

PRJISEDIN:  Jombine ingredicnts and mix
well with dressing.



TOSSED SALAD

head lettuce

tomatoes

radishes

carrot

cup sliced cauvliflower
green Denper

cup cucumbers

WEHpFEF Oy W -

P23 RE: Out lettuce and tomatoes in salad
size pieces. Slice radishes. Zut penvers

in small strips. Cut or grate carrots. Toss
all the vegetables tozether. Keep cold.

When ready to serve mix vegetables with French
Dressing or Crisp Green Salad Dressing,

BORDZAUX SALAD

1 head lettuce

cup celery

hard boiled eczgs
% zreen pepner

7 pimiento

=

PROCCIURE: Shred lettuce rather course. Cut
celery into small pieces. Grate egs. Chop
pimicnto and green peppers and combine with
eggs. Add salt and pepper to taste. Place
on top of mixed lettuce and celery which has
been combined with 2/3 mayonnaise and 1/3
Tossed Green Dressing.
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SALAD JRuS3INGS

FRUIT SALAD DRESSING -

1 gt. oineanpls juice

1/3 cu» lemon juice

1/8 1b. butter

1/l pkg. cornstarch . ¢
2 tsp. salt

1 tso. prepared mustard

1 cup egg yolks

1. cub supar

PROCLDIJRAL: Heat juice and butter to boiling
point. Reserve 1/3 cup cold juice and mix
with cornstarch. Add to slowly boiling juice.
Cook well. liix other dry ingredicnts and add
to ege yolks and /mstard. Continuescooking
for a few minutes.

1000 ISLiND DRESSING

1 cun mavonnaise
1/3 cup chile scuce
1/l cup sweet oickles, cut fine
2 hard boiled ecgg8. cut medium .
1 tsp. grated onion
1/2 tsp. salt

k=

A I |

PROCLRE: [lix above ingrediants well.



1IAYONNATISE

L gt oil

/5 cup vinegar

2 T, sugar

1/l T. salt

1/l Te dry mustard

2/5 cup egg yolks

1/2 tsp. yellow coloring
2 1/2 cups hot water

1/3 pkg. corn starch

1/3 cup cold water

PROCEDURE: Combine dry ingredients, Add

egg yolks and color. Mix well. Heat water

to simmering point, Add cornstarch, which

has been mixed with the cold water. Cook well,
While hot, pour over egg yolk mixture. Beat
well. Add oil slowly while beating, Dis-
continue adding oil when 3/l gone. Slowly

add vinegar while beating, Then continue
adding balance of oil,



TOMATO DRESSING

pt. Mayonnaise

to L tomatoes, cut in small picces
T. grated onion

tsp. salt

wiFEH P

PROCZDURE: Mix well together,

CRISP CGRMEN DRESSING

1 cup sugar

31T, =salh

1/3 cup celery sced

2 tsp. dry mustard

1 cup vinegar

2 cups salad oil

2 T, grated onion |
2 cloves garlic

1 ege

PROCEIUiE: Mix dry ingredients, add vimegar
and stir well. Add oil slowly and keep beati
Strain oil before using. Add beaten egg; the
add grated onion. Slice garlic, zdd to oil a
let stand several days before using the oile




ROGUEFORT CHEESE DRESSING

1 cup French dressing
1/l to 1/3 cun Mayonnaise
1/2 cup Roquefort (Blue cheese)

PROCEDURE: Break checso into small picces
and combine all the ingredients.

FRENCH DRESSING

1 cup sugar

1 tso. dry mustard

1 tsp. salt

1 cup catsup

1 cup vinegar

2 cuds salad oil

1 T. grated onion

1/3 cup tomato soup may be added

PROCEDURE: Mis dry ingredients; add

catsup and onion. Stir well. Add oil

slowly and keep beating., Add vinegar slowly
and continue beating, If garlic flavor is de=-
sired, slice garlic clove in oil several days
before using, then strain oil before adding

to the other ingredients.
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SOUPS

VEGETABLE SOUP

3-4 1b. beef soup bone
gts. cold water

small onion, quartered
teaspoons salt

cups tomatoes

carrots, diced

cup chonped celery
cups cabbage, cheoned
cup rice or barley

BIEPONIEW P N O

PROCEDURE: Add soup bone to cold water and
cook slowly for 2 to 3 hours. Add vegetables,
cut fine, and cook until done. Serves 8,

FRENCH OHLON SOUP

1 ¥. butter

2 cups sliced onions
L3 cuss beof broth
salt & pepper
Worchestershire sauce

PROCEDURE: Heat buttor; add onion, simmer about
10 minutes, or until soft and lightly browned.
Add beef broth and bring to a boil; simmer 10
minutes., Season to taste with salt and pepper
and Worchestershire sauce, Serves 6.
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SPLIT PéA SJJP

1# dried snlit neas
quarts cold water

ham bone

small onion, cut fine
tablesncons butter
teassoons salt
tcaspoon penper
tablespoons flour

PN Ao o W

DDA

Salon ity Pick over and wash veas. Soai
in cold water over night. DTrain, nlace in
Soup kettle with ham bone and add cold water,
Boil slowly for at least 3 hours or nntil
Deas are tender. When done, take [lour and
make a thin paste and add to sous. Serves 6.
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CAS51:0LES, MAIN DISHES

HAIBURGeR OASS 1I0LE

1 8-0z. pkg. noodles

1 1b. hamburger

2 small onions, chopped

2 cups eelery, diced

1 small greean pepper, chonded

salt and nepoer

1 10-0z. can zondenscd tomato soud
% cun grated American Cheese

Pi03 sU35: Cook noodles in boiling salted
water and drain. Rfinse with cold water.
Brown meat in het fat. Add onions, celery
green Denler., Sautc until tender. Dilute
soun with one can cold water and heat. Add
noodles, meat and scasoninzs. ~four into
greased casserole and sorinkle with grated
chcese. Bake in modsrate oven 3259F. for
L5 minutes. Serves .
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A\INDOW CASSZROLE

1 1b. hambur-er

1 onion, sliced thin

1l small can pcas

3 medium sized ootatoes
1 small can tomatc soup
salt and pcoper

PRCC IDURE: DBrown hamburger. Place a layer

in the bottom of pan, then a layer of raw
notatoes, onion and oneas. Alternate thc laycrs
until all the ingredients arc used. Dilute
tomato soun with one can of water. Pour over
top and bake 1 hour in 350°F. oven.
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1b. pork, cubed or Julienne strlps
1b. .l, I 1] "

cu) onions, quartered

cuds celery, cut in % inch picces
tablesnoons Bead lolasses
tablesooons Soy Szuce

cud water or Stock

teasooon szlt

No. 2 can Bean Sorouts

(Thicken with 1 tablusosoon cornstarch
discolved in 4 cud cold water, il necessary)

(SR ek 1B el 0O W NS Tl SV

PR02sINRi: Brown meat in oven. Cook uclbry
and onions in watcer vntil almost donc. 4dd
meat and seasoniangs. Thicken with sornstarch
if necessary. Draia Bean Sprouts and add
last., Scrves .
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ITALIERNE 324CHETTI

1 1b, ground beef :

ly medium onions ahd % cup cclery, chopoed
3-li cuns tomatoes

1 small can tomato paste

1 small cna tomato ource

1 1b. spaghotti

2 tcaspoons salt

+ toasooon penper

PROCEDUIE: Brown meat in a nan. Braisc
onicns and celery in fat; add tomatocs and
scasonings. Cook slowly for 3 hour. OCook
the spaghetti and drain. Pour the sauco over
the spaghotti and add the browned meat.

GARLIC FRWNCH BREAD

ifince one small clove of sarlic rcal finc.
Take 7 1b. soft butter and add minsed garlic
and a pinch of salt. Sprecad on bread and
heat in oven.
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teasooons fat
1b. hamburger
large onion, choppced
green nepoer, chopoed
No. 2 3 can tomatocs
cup watcr
No., 2 can recd kidncy beans
1-2 tablcspoons chili powder
1/8 tcasnoon cayenne pepoor
salt and oepocr to taste

o

1/3 tcaspoon pasrika, if desired for color

S el e

PROZ:JUAT: Brown meat in hot fat., Add onions
chili powder, pgreen peppocr, water, cayonae
pepnor and tomatocs. Cook for al:ont 1 hour.
Add ki‘ney beans last. If not thick cnough,
thicken with flour and wator. Scrves 6,

BARE IOUE SAUSE

tablcsooons butter
clove garlic

cup shopped colory
grecn peoder, chopoed
/L cup water

cup catsup

tablesnoons Worchostershire sauce
tablouspoons vincgar
tablespoons brown sugar
tcaspoon dry mustard
tecasooon sal

teasnoon pepper

w H k- ro

H MDD N

-

PROCEDURSs liclt butter, add onion and cook
until browned. add the reomainin: ingrodiints
and cook for 30 minutcs. MHakes 2% cuos or
enoush for 3 pounds of meat.
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FRTED CHICKEN

.....

Clean chicken and cut in serving picces,

Roll in flour which has been scasoned with
salt and nepper. Brown on both sides in

% cup hot fat., Reduce heat and cook slowly
about 1 hour, truning the peices from time

to time so that they will brown evenly on all
sides, or finish cooking in a moderatcly

slow oven 3250F,

VZ.L BIRDS

Cut 13 1b. veal steak into 3x5 inch strios.
Spread with dressing. Roll and place on baking
sheet. Brush with melted fat and bake in
3500F. oven for 1 hour. Sprinkle with salt

and pepper and rebrush with fat if they becoms
dry. Makes 6 birds,

DRESSTG:

cups bread cubes
cup chopped onion
cup chooped celery
cup minced parsley
teaspoon salt
teaspoon pepner
/L teaspoon sage
cup stock or water

{00l -4 = =00

I N

SROCETCRE:

braise celery and onion in fat. Then add
stock or watcr, Add seasonings. Pour over
bread cubes., Mix and spread on veal strips
and voll up. Taste for secasoning,



18

MANHATTAN HMZAT ROLL

1 1b. hamburger

cup minced onion

cup minced grecn pepper
cup minced cclery

NN S

PROCEDURE:

Brown thc hamburger. Braise the minced onion,
minced green pepner, and minced celery., idd to
brovmed mcat. Iiix with a little brown gravy to
hold meat togcther.

UGH:

cups flour

caspoons baking nowder
teaspoon salt
tablespoons shortening
cup milk

wiHE W N

PROCSDURE: Hake a baking powder biscuit dough
and roll into an oblong strin about 12 inches
long and 3 inch thick. Sprecad with the filling
and roll up like a jelly roll. Cut into 1 inch
slices and place cut sidc down on a baking sheot.
Bake in a hot ovon at LOCOOF, for 25 minutes, or
until golden brown. iakes 12 pinwhecls. Serve
with a crecamed vegetable sauce.

TUMA FISH CALAD

3 seven~-ounce cans tuna fish
1 cup celery, cut fine

2 anoles, diced

Aboat % Cup mayonnaise

PROCENNE:  Miv the above ingredients dnst oen~ugh
to d.ﬁzr;tw”: 16 mayonrailss evaonly and serve on
crisp lettucs ieaf, Serves §.
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licc apoles (as for nie) in buttered pan. Use
lenty of applces. Sprinkle over apples:

cup sugar

]l tcaspoon cinnamon

0°PING

ift together:

fcup flour

teaspoon baking powder
t tecaspoon salt

cup sugar

hen add L tablespoons soft butter (half shorten-
ng may be used), and mix like pic crust. Place
his topping over the apples and bake in 350°F,
vcn until apples arc done.

lace peachos in buttered pan or baking dish, If
anned sliced pcaches are uscd, drain the juice.
f fresh peaches are used, just ocal and slice.

dd:

4 tcaspoon almond extract
tablespoons lemon juice

/8 tcaspoon nutmeg

dd sugar to make as sweet as desircd (fresh
Beaches, 1 cup; canned peaches, % cup). Use
Bo0ding as for apole erisp.
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