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" Ve may live without poetry, music and art; | 

a Ve may live without conscience and live | 

without hearts 
: | We may live without f riends 3 
Me. We may live without books; | 

: But civilized man cannot live without cooks," | 
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[ q BROWNIES | — Terran oe ee eee 
= 2 squares chocolate) melt together 

4 cup butter ) 
7 Add 1 cup sugar 

L 3 2 well beaten eggs 
+ cup flour / 

= salt 
[ 1 teaspoon vanilla 

hie 1 cup nutmeats 

Bake in greased pan in slow oven 300 degrees 

L about 20 minutes. Do not bake too long. 

- Cut in squares. 
MK HR OR HH eH MMIRS. GEO. E. HASS 

— 

as j KIPFURLN'S 

wi 2 3/k cup cake flour 
L 1 cup butter 

= 2/3 cup almonds 
+ cup granulated sugar 

L 1 teaspoon vanilla 

~ Blanche almons and grind on fine Imife of 

food chopper. Combine all ingredients and 

mix lightly together as for pie crust. Let | 

L _ stand 3 hour in ice box to chill. Form 

into crescents and bake on ungreased cookie 

| sheet 10 - 15 minutes 350 degrees. While 
L warm roll in powdered sugar. 

* % % % % eH He 4 ee HH MRS. F. COLLIPP 

, ARCADIAN PECAN ROLL : 

E 2 cups pecans chopped fine 2 teas. vanilla 
oo + pound butter pinch salt 

l, tablespoon powdered sugar 2 cups flour. | 

a Mix and form in small rolls. Bake slow oven | 

— |



\INE BALLS se ere 
[ 3 ee ae 

_ 3 cups crushed vanilla wafers . SES) 

1 cup powdered sugar a Se Nise 
ds ee 

> 1 cup crushed nuts ce ots 

L J 14 tablespoon cocoa Ri a7 

3 tablespoon dark Karo syrup ie 

[ a 3 cup liquid, \ine or grape juice a 

(aap URTHOD: Mix dry ingredients except ; 

sugar. Add syrup and liquid. Allow 

[ q to remain in ice box until firm, then 

_~ shape into balls(size of walnut ) 

Roll in powdered sugar. 

1 = % eR ee KR HH RMRS. D. J. KNOVLES 

i CHOCOLATE DROP COOKIES 

q 1 cup brown sugar 

7 4 cup melted butter 

d 1 egg 
L 7 2 tablespoons cocoa 

rw 2 teaspoon soda 
3 cup milk 

<i 14 cup flour, 

[ salt 

{sg nuts 
i Drop and bake at 350 degree oven. 

L Frost bottoms with % cup melted butter, 

- 2 tablespoon cream, 2 tablespoons cocoa 

and powdered sugar to right consistency 

[ = to spread. 

ee He HH He He RMRS. K. ON. LINK 
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c SUGAR COOKIES Kee | 

3 cups flour fi o\\ 
[ 7 i cup sugar KL “ )) 

” ina = teaspoon soda pe) | 
2 teaspoon baking powder ~ { 

5 2 eggs \ 4 | | 
L a 1 cup butter or substitute\ -i / | 

1 tablespoon vanilla ane 
saa 1/8 teaspoon nutmeg 

l 1/8 teaspoon cinnamon 
ir Mix day before baking(cool in refrigerator 

! over night, ) Toll very thin, use cookie 

{ q cutter size of silver dollar. Roll sugar 
— onto top, Bake 12 minutes at 300 degrees, 

Pin towel on cookie board and flour towel 
i to roll very thin, 

L i Kee HHH HX ARS. H. W. LEONARD 

CHOCOLATE COOKIES P 
i I cup brown sugar 13 cup flour 

Lo d 4 cup melted butter 2 teas, baking powder 
1 egg 1 teas. vanilla 

| 2 squares melted chocolate nuts and | 
L 374 cup sweet milk raisins to suit, 

aa Mix in order given, drop from teaspoon, bake. . 

and frost with 1 egg white beaten with 
- 1 tablespoon cold water, 9 tablespoon | 

L 3 powdered sugar, 2 squares melted chocolate. | 

Decorate with piece of sliced walnut. 
[ Ee % % HH te % He He % MRS, F. COLLIPP 

~~ EASY CHOCOLATE CAKE 
j Tcup and I tablespoon flour) 

L 7 1 cup sugar ) sift 
al _ 1 teaspoon soda ) together 

Break egg in cup and fill with milk. ‘Add 
. to flour and sugar. Melt 2 squares 

L 3 chocolate with 2 tablespoon butter, add 
\ to mixture, salt and vanilla, 

a Bake at 325 degrees 
t RH MK HH KR HH OH % HH 4 MRS. ETHEL KERR 

~
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[ ~ FROSTED CHOCOLATE COOKIES | 

(large size) | 

cou 1 cup cane sugar | 

L a 2 cup butter(can use} substitute) | 

eae 
se 3 squares bitter chocolate melted 

L 1 cup broken nutmeats 

ieee 1dcup all purpose flour(measure after 

sifting. 

I z + teaspoon salt | 

il 1 level teaspoon baking powder 

4 cup sweet milk | 
- 1 teaspoon vanilla 

L 4 ‘.ETOD: Cream together shortening and 

sugar. Add beaten egg, milk, and dry | 

i ingredients. Add melted chocolate lastly, 

L and nutmeats. Drop for large size on | 

_—— well greased cookie sheets. Bake at | 

375 degrees 20 minutes. 
| t Frost while luke warm with following: 

— 2 cups powdered sugar 
1/3 cups hot sweet cream 

<a _ Add 2 squares melted chocolate, pinch 

L salt, 1 teaspoon vanilla. 

a Frost to edge of large chocolate cookie, 

_ Makes 3 dozen. 

L = Hee HH HH XMRS. H. W. LEONARD 
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HERMITS 

L J 1 cup shortening 
2 cups brown sugar GON 

ue 2 beaten eggs er ee BE 
35 cups flour oe 

L = $ teasoon salt oe ya ate 
1 teaspoon baking powder ots oe 3) 

l | 1 teaspoon soda EOS ere Me 
ol 2 teaspoon cinnamon | Give 

1 teaspoon nutmeg SOR ria : 
.. cup sour milk ramus 

{ 1 cup seeded raisins 
Biss 1 cup chopped dates 

1 1 cup nutmeats, 
L Cream shortening and sugar. Add eggs and 

res: beat well, Add sifted dry ingredients 
i alternately with sour milk, Add fruits 

and nutmeats. Drop from teaspoon onto greased 
5 cookie sheet. Bake 375 degrees- 15 minutes. 

! Frost with powdered sugar frosting. 
L aS Hee HR HH HH HX MRS, F. COLLIPP 

“ -FILBERT MERINGUE COOKIES 

l 2 egg whites 1 cup coarsely chopped 
. 1 cup brown sugar filberts 

$4 teaspoon salt 1 teaspoon vanilla 
i 7 Beat egg whites until stiff but not dry, beat 

~ in sugar gradually and salt. Fold in nutmeats 
and vanilla. Drop by small spoonsful on a 

rt - greased and floured pan. Bake in moderate 
L a oven 300 degrees. Remove from baking sheet 

while warm, 

L HURRAH HHH HH * MRS. GEO. E. HASS 

I
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. Cae oie PFEFFERNESS @ ee 

Pe Leas Shoal Boil and let cool 
[ ae oe < a over=night the 

ge 5 as following: 

fe us ws ae One quart molasses, 
3 a One pint melted lard, 

{ J . One cup brown sugar. 
In the morning add one tablespoon soda. ~ : 

— One teasppon soda, One teaspoon cinnamon, 
[ 4 teaspoon cloves, 20¢ ground cardmon seed, 

~  10¢ ground anise seed, 
Add flour to make stiff. Roll in leng strips 

L ~ and cut in small pieces, pinch in shape as you 
— put them on cookie sheet. Bake in slow oven, 

3 @@'c 6 @ MRS. GEORGE E.. HASSOOO0000 

FILBSRT COOKIES (B83 ce. fo 
+ : Tl? <e ‘er 

L Seven egg whites " 
7" Two cups sugar 

4 Add sugar to beaten egg. whites. 
L 7 Beat fifteen minutes, ; 
"y= Add one pound ground filberts. 

: Roll in small balls, place cherry on top, bit 
{ +> of green citron for leaf, and bake in slow oven. 

a KKHEKKRHHKREHRKHKKHRHRRKRHHHHRHR HER 

[ _ COCONUT GOODIES #*# *% HR HRHHR HHH HE HH HE 

“One can Eagle brand sweetened milk ; 
or Two squares melted chocolate 
L ~ One cup nutmeats and One pound coconut, ground. 

~y = Mix well and drop from teaspoon on well greased 

tin, Bake about 30 minutes in slow oven, 
L TS RH UHHHRKRKHHRHHHERHRHRHHKRHHHRH HR HEH
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PECAN DELIGHTS * * *# * * ¥ # ® % 2H | 

4 

L a ’ } tablespoon sugar eee A 

3 tablespoon butter ey eee 

i + teaspoon salt >” 7k | 

[ 2 cups sifted flour ea eS: pve 

7 2 cups chopped pecans et pcan ks | 
: So ee 

Ll a Form in balls, bake slowly until ——— 

— brown.(about 1 heur) shake while 

slightly warm in bag of powdered 

[ a sugars 
_ 4% % 4% HH MRS, E, T, LINK 

t = DATE SLICES* *# * # HHH HE 

ee: 14 cup catmeal 
a 1 3/ cup fleur 

| q 2 teaspoon soda 

ay = teaspoen salt 

1 cup browm sugar 

i q 3/4 cup melted shortening. 

| a Mix ingredients and line greased pan 

with half, 

~_ Filling 
l I package dates, 1 cup sugar 

re 2 cup water, Boil until thick. 

i Spread on oatmeal mixture and cover w ith 

{ 7 remaining mixture, 

ol Bake $+ hour in a 350 degree oven, 

Sprinkle with powdered sugar when cool. 

{ J HoH OO He MRS. R, SWEETMAN 
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L 7 xy 
a —_, yy WE, ROLLED COOKIES = 7 4 ons 

‘ a are Ca 
7 1 cup butter -—— A ea 

.—— 1 cup sugar Stef Cte ote} 
I 1 teaspoon vanilla e. ee} \ Ho a) 

=) 3 eggs well beaten S ! SSS onto 

a 3% to cups ricer Ss c eee te 
1 teaspoon soda .S hee ue ai es eae aa 

ea 1 teaspoon cream of tartar 

Mix and chill at least one hcur in ice 
7 at box before rolling out and cpitting in 
; shapes, : 

a eRe HHH HX MRS. F. COLLIPP 

a SCOTCH SHORT BREAD*+ * * % 4% % % % 

a. 2 cups flour 
j 2 cup powdered sugar 

= pound butter | 
| Method: | 

a Place butter on mixing board | 
% Sift sugar and flour 

q Combine and pound to desired thickness(}") 
=~ Cut in squares. 

Place on ungreased cookie sheet 

| ie Bake 4 hour at 300 degrees. 
= Makes approximately 30 squares. 

t ei HR eM HH % 4 4% MRS. SPENCER VIETH 

7 DATE DROPS # + HH MR HRHRHRHEHH ) 

1 pound dates, 1 cup walnut meats, put 
t i through food chopper. Form into balls | 

about size of walnut. Fold 2/3 cup sugar | 
into stiffly beaten whites of 3 eggs. Dip | 

[ = date balls into egg whites and bake in . 
| J slow oven. | 

ee EK H HH 3 HMRS. THOMAS E, TIETZ | 

I ~ | C



aa TRILBYS Pl 7 
RS 1 cup shortening) en | 

1 cup sugar )ereamed [ ay 
[ 3 Add So a 

a 2 cups flour Gis Joon! 4 

2 cups ground oatmeal ,—* » Or ne | 
[ = | % teaspoon soda s } \ tT | 

a pinch salt cw baker | 
= cup milk | 

is Roll thin and cut in about 13 | 
{ inch squares and fill with ‘eee | 

ca FILLING { es 
T pound dates) Cook until inks, ae | 

L J 1 cup water ) thoroughly LAY 
- 1 cup sugar ) blended 

Pinch sides together and top 
r with nut, Can use this recipe | 
@ j for plan filled cookies, 

x %% % * * * HMRS. GEO. E. HASS | 

[ BROWN SUGAR COOKIES | 

2 eggs. Put in mixing bowl and beat well 

l > Add 2/3 cup lard 
os 4 teaspoon salt 

13 cup brown sugar(solid pack) mix this | 
4 until creamy. | 

L i Sift together 
3 cups flour | 

, s 1 teaspoon soda | 
[ 1 teaspoon cream tartar, Mix with 

_~ above. Add 1 teaspoon vanilla 
Roll 2 inch thick and bake in moderate 

[ = oven. Makes about 5 dozen. 

yy) 90 Rs. THOMAS “Eh TZ 
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f[ % %% % % % % DAFFODIL CAKE * HX RHR EE 

, \ aw E 

_ White Part Wy 7 

i 1 1 Sa Dy ese 
—s—  % cup cake flour eI 

sifted three times VW Ali gf 
— Then add 3/) cups sugar A ESA 

: _ and sift together, Eeat six egg WEL] 
whites stiff, Add One teaspoon \ | 

_ 2 — salt, } teaspoon cream of tartay, | 
iz _ when whites are foamy. Fold flour Kee! 

sugar in beaten whites, add one Va 

teaspoon vanilla, Pour in ungreased Xi 

L ~ angel cake pan alternately with yellow part. 

Yellow Part 

L _ Beat six egg yolks until thick, Add % cup 
sugar and beat wtil light and creamy. Add 

a two Tablespoon cold water and beate 

_ dl Add % cup cake flour ) sifted 
1 teas, baking powder ) together 

i 4 teas, salt ) 
. — 1 teaspoon almond flavoring. 

= Bake 325 degree oven for one hour, 
RM HH HR HH RH HH HR He MRS. C. QUERMANN® 

l J GHOCOLATS CAKE + % #4 4% HH HH OH OK 

._ I cup white sugar ) Creamed 
I I cup brown sugar ) 

“ 1/3 cup shortening) 
Add two eggs. Dissolve three squares chocolate 

[ - with } cup hot water. Add one teaspoon sodas 
~ = 2 cups flour, 1 teaspoon baking powder and a 

pinch of salt, Bake moderate oven 30 minutes 

[ J ee RH HH HH HH He HMRS, WH. GLANDER* * *
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[ 7 # <: # @ | GRABAU CRACKER CAKE i! # # # it 
La 

4 cup butter oS ie — 
ro 1 cup sugar Nee ae ee 
[ - 2 egg yolks cn EN eT 

| 3/4. cup milk (2s 
. 1 teaspoon vanilla es (24 
[ : 2 cups crushed graham crackers (5 ——4. AVS See 

"ae 13 teaspoon baking powder ge ee eee 

4 cup nuts. ee 
[ a Cream brtver, sugar, add yolks, milk, 

_ grahan crackers, baking powder, flavoring 

nuts, Lastly beaten egg witites. Bake in 

—_—— two layers, serve with whipped cream. 

[ i Recipe 13 times makes 2 nice layers, 

ae MRS. BE, J. HENRY f PAE PR a a ate 

L j APPLE SAUCE CAKE teat an dean eee te Sean ie ane edit 

[ 7 2 cup butter 2 teaspoon vanilla 

~ % cup lard  cuos flour 

2 cups sugar 2 level teas, soda 

a 3 eggs 2 heaping teas, 

L a iy cups chopped walnuts baking powder 

13 cups chopped dates 1 small glass 

Lie 3 cups apple sauce maraschino cherries 

L 2 cups raisins 1 teas, cinnamon 

~ + teas, cloves 
Cream butter and sugar, add beaten eggs, vanilla, 

L "7 spices, flovr, nuts, raisins, dates and apple 

a sauce. Bake in bread pan tins in pre-heated 

oven, one hour in 350 degree ovens 
i Es nde Me MAMIRS | Vets SCHIARZE"##



[ 7 ORANGE AND RAISIN CAKE AAD 

Grate one large orange tT me nee 

pI Cream + cup shortening(Crisco) Nene ge 

| One cup sugar SR 
4 Add one egg and 4 teaspoon salt pk’ 2 

Two cups flour FS ' 
L Zz One teaspoon soda ica er ares 

— One cup sour milk eh es ee 

One cup chopped raisins 

= Bake in a 350 degree oven, 

[ 3 When baked, pour over hot cake, the following 

mixture: 

“i Juice of one orange, juice of 4 lemon 

L 4+ cup sugar. 

| Mee KH He HH HGMRS, JANE CALVI* 

L i DARK CHERRY CAKE 

4 | 4 cup shortening 1/8 teas, salt 
L i 1 cup sugar 15 cups flour 

| 1 cup sour milk 1+); ounce bottle 
e 1 teaspoon soda maraschino cherries 

L ] 1 egg 4+ cup nut meats 
1 ounce chocolate 

| 1 teas, vanilla 

L ae Cream shortening and sugar, add well beaten 

| egg, Add sour milk and flour, sifted with 
salt and soda, Stir in melted chocolate, 

[ j chopped cherries(including juice) and nuts, 

q Bake in moderate oven 350 degrees. 
[ is 2720290 0? OURS, E, A, DIENES* * * 

J 

A 
4



3 J} # # CYOCOLATE CAK with APPLE LEMON 
el FILLING # i} # if if ti? : 

[ Lst Part(add last to batter) 

~~" Four ounces bitter chocolate) Cook until thick 

4 cup sugar ) stirring cool before 

I > One cup milk ) adding to batter. 

2nd Part 
-- One cup sugar ) Cream and add Two eggs(not beaten) 

L _ % cup butter ) 
Two cups cake flour 

the 4 cup sweet milk 

[ One teaspoon soda dissolved in three tablespoons 

~  poiling water, Vanilla, salt. 

Bake in two well greased and floured pans for 

L - 30 to hO minutes. 300 degree oven, Do not over— 

3» cook. 

r { APPLE-LEIOi FILLING 

One cup sugar i 

|=‘ One egg beaten with fork, 

L Juice and rind of One lemon, 

~ wo or three apples, wmpared, grated with peel on., 

Cook carefully, stirrinz until thick. Cool. 

L = SEVEN LIENUTE FROSTING 3 S 

y—-— +«2‘qTvo egg whites ae Ue | 

L —~ One and 4 cups sugar BO, See 
2 1/3/ cups water pues A (4 oh ae 

al One tablespoon white corn syrup \ rey “Ve a 

[ J] sat. = eee 
Beat over boiling water until it ee 

will stand in peaks, ——- | 

L A ours. ve kK. BOYNTON! #2 ae a a eae ) 

Lj
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pee “oN 
[ 4 SUNSHINE CAKE ~ (-.= b~ 

ie! 9 eggs x tie. er. of tartar 
[ 1 cup sugar lemon extract 
7. 1 cup flour 3 tablespoon water 

Separate eggs; beat whites until stiff with 
[ 7 cream of tartar, Fold in sifted sugar. Add 

| 3 tablespoon cold water to egs yolks and 
beat until lemon color, Add to egs whites, 

= Fold in one cup of well sifted cake flour, 
L 3 Add extract. Bake in nine inch angel food 

cake pan at 350 degree for one hour, 
| s Ke HH HH HAMRS. P. H. HYLAND*S * %* 3% 2% % 

L T J CHOCOLATE CAKE * % 4 HH HH He eH OH 

[ 7 4 cup butter 14 teas. baking powder 
= 1 cup sugar 4 cup thick sour milk ' 

| 2 eggs or cream. 
-— 14 cup cake flour 1 teas. vanilla, salt. 
| & Method; Cream butter and sugar( with electric 

| beater) add eggs, beat thoroughly. Add sifted 
fill dry ingredients, alternately with the sour 

| milk, Beat well and add the following chocolate 
en, mixture(prepared first) 

2 squares chocolate, 4 cup boiling coffee, 
[ r ] one teaspoon soda, Add boiling coffee and 

soda to the chocolate and stir until chocolate 
| is melted and mixture be gins to thicken, Cool 

before adding to cake batter. Bake at 375 degrees. 
[ ] CHOCOLATE FUDGE ICING 

I I cup white sugar, 1 cup brown sugar, 1 
él square chocolate, 3/l cup cream, salt, 1 teas. 

[ ]j vanilla, Cook until mixture forms a soft ball 
; in cold water. Cool to room temperature, beat 

] and spread on cake, 
| ] % % % %%MRS. FRANCES L. WILSEY * % + % 4% 4% 
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. Ay WR *A7HOLE ‘IHEAT FLOUR BREAD* * 

ss SF? One pint milk 
Ld (4 f ow butter 

me oft 2 =, [ee eG Cup molasses 
anaye? | [See 2/3. cup honey 

[ po Nese ES, ree One Tablespoon salt 
ee: Nea” One cake compressed yeast 

i (eee ey ear (3 cakes may be used to speed 
[ oe =f. ae process) 
~~ Ye Ge aad 54 cups whole wheat flour, 

1, “Scald milk-reserve 7 cup and cool that to 
= lukewarm, 

[ J 2. Pour remainder of scalded milk over butter, 
molasses, honey and salt. 

_ 3. Dissolve yeast in the } cup lukewarm milk, 
L lk, Add this to milk & molasses, 

~ 5, Add about $ the flour, stir & beat for 5 minutes. 
L 6. Add more flour slowly until thick enough to 

y i handle. It may not take all of the flour. 

a 7. Knead on slightly floured board 300 strokes, 
[ 8. Let rise until double in bulk in a buttered 

bowl, 

L J 9» Punch dovm and let rise, 
) 10. Let double again and shape in loaves(2) 

; 11. Double bulk again & bake at 00 degrees for 

l j 10 minutes, then 350 degrees for 5 minutes. 

| % % % URS. GHORGS BE, HASS# *¥ HHH HHH HH RH 

l J LEMON ROLLS ~@me cup scalded milk, 1/3 cup sugar. 
| Add One yeast cake, 14 cups flour, Let rise, add 

Two eggs, + teaspoon salt, rind and juice % lemon, 
[ j 1/3 cup melted butter, 13 cups flour, Beat well, 

let rise. Take 1/3 dough, roll thin and butter, 
Fold from each edge to make 3 layers, Cut in 

] narrow strips. Let rise, twist and shape, Press 
ends under, Before putting in oven, brush with 

J butter and sugar and grated lemon rind, Bake | 
I J in oven 375 degrees,



Cos | 

[ a BUTTER EORNS 2 ee | 

1 cup warm milk) Bio OG 

ne 1 cake yeast ) sqak:_ (oe Vous 

I 1 cup butter ‘ Ae P oe 
— = cup sugar \ Ree mak TN 

i teaspoon salt) ee os oS OO 

[ 7q Add yeast after adding 3 eggs one at | 

J a time, 
, cups or more flour 

. Add sufficient so easily handled, 

[ Set over night and cut down in 

morning. Let rise again until 

double in size. | 

[ 7 Roll out size of pie and cut in 
= four and roll. Let raise 2 hours | 

/ after putting on cookie sheet. 

: Frost with butter crean frosting 

A agter they are baked. Bake 375 degrees 

[ for 15 minutes 
[ L 4% % % % HX MRS. S. H. GREGG 

VBS NUT_BREAD 

| 1 egg Put in bread 

~ 1 cup sugar pan. Let raise 

1 cup milk in warm place 

[ 7 1 cup oatmeal 4 hour Bake 

wa 1 cup chopped nuts 350-375 degrees 

1 cup raisins 50-60 minutes 

Es 2 cups flour 

[ 1 teaspoon salt 

e. hl, teaspoon baking powder. 

| oe ee eH 4 HE GEMS. THOMAS E, TIETZ 

|



[ | 

fj DATE BREAD a Vane 
we Seay 

2 cups chopped dates ee 

[ 7q 1 cup sugar Pao 63 SY? 

J 1 cup nutmeats ii Oe : rt 
1 teaspoon soda Re Wad 

i Butter size of egg ci ee ms ck 

[ j 1 cup hot coffee See £4} 
za 2 cups flour, salt her a 

: 1 egg 
| j Pour hot coffee over dates. Let cool, then 

? sift dry ingredients. Beat egg, gradually 

| add sugar, beat well, Add melted butter, then 

| z the date-coffee mixture, half the flour, the 

ye nutmeats, rest of flour. Bake in lined loaf 

I tin at 350 degrees- 1 hour. 
ll x Sede Ee ee te ae ee OE OH KMRS. F. X, WEBER 

Ai GOOD YZAST ROLLS 

Ld jae F S cup sugar 
| 1 cup milk, scalded and cooled 

[ 1 4 cup butter(can use % substitute. 
aa 1 teaspoon salt 

[ 2 cakes yeast dissolved in sugar(2 tabiespoon) 

Allow to-stand 10 minutes. e 

[ dj Le cups flour, 
| Beat eggs very light. Add cooled milk, sugar, 

i salt and yeast cakes that have been dissolved, 

[ j Flour in cupful portions beaten into liquid. 

Turn out onto floured bread board.Mix, and put 

J in large bowl to double in size. Shape and 

[ j bake 15 minutes in 375 degree oven. 

i K ob 4 HR EE MRS. H.W. LEONARD 

| 4
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17 ne ‘ 

[ > CLOVER R“FRIGERATOR ROLLS --\ i aan ee 

a 1 cake yeast(red star) rot’ St ei ) ce 

: 2+ cup sugar aes le = | 

1 egg So | Ce : | 

L a 2 cups lukewarm water TALE - 

, 1 teaspoon salt OT 

[ ] 7 cups flour(Sift first and then measure >./ | 

Lo Mix all ingredients before adding flour- 

] then add only half of flour. Mix well. | 

- Add 2 tablespoon melted shortening, | 

[ j and then add rest of flour. 

Let dough set in bowl until it doubles 

a in bulk, Punch down after it has risen 

Y ] and place in refrigerator until 3 hours 

: before it is to be used. Form rolls | 

I and place in greased muffin tins and let | 

. i rise three hours before baking. Bake about | 

_ 10 minutes in a OO degrees oven. 

a MoM kee HK % HRS. R. SWEETMAN 

[ j YEAST TARTS * * *# *# % % % % % HHH 

| Crumbel 1 yeast cake in 1 poung flour. | 

L ] Cut in 1 pound butter. Add '2 egg yolks, | 

F beaten, 1 teaspoon vanilla, 1 bottle sour | 

| cream. Mix and put in ice box over night. | 

[ ] In morning roll and cut into squares. | 

Filling: 
| 

| 2 pound nuts ) 
| 

4 pound dates) chopped. 

[ ] Beat whites of 2 eggs, add 1 cup sugar, 

4 dates and nuts, Put spoon of filling on | 

each square. Turn up corners and bake in 

{ j 375 degree oven 
I x 4 HH HHH HH HORS. We J. FOCKE



La 
[ j BROWN OATMEAL ROLLS * * # % % * % 

| Pour 2 cups boiling water ee 

over 1 cup rolled oats, rx 

[ j cool; add 3 tablespoons oS pean 
salad oil, 1 cake yeast, (t ~~ See 
softened in 1/3 cup _ a to 

[ j lukewarm water, 2/3 cup “~~~ oP 
brown sugar, 2 teaspoons salt, 

Beat in flour to make soft 

[ 7 dough, about 5 cups. Knead, let rise 
until double in bulk. Bake at 375 degrees 

| 20 to 25 minutes. Makes 3 or ) dozen, 

( j wee HM HHH HHH URS. GEO. E. HASS 

| EVERLASTING ROLLS(ice box dough) 

0 1 quart milk )Mix and bring to 

= 1 cup sugar )boiling point. 

| 3/4 cup shortening )Let cool. 

[ J 1 cake yeast dissolved in above mixture 

| add enough flour to make consistency of 

[ j cake batter(about cups) 

Wet for 2 hours or until bubbly and light. 

y Sift: 1 teaspoon soda, 1 teaspoon baking 

[ ] powder, 1 tablespoon salt. Add this with 

I a little flour and keep working in enough 

flour to make a soft dough, knead well, 

[ J Let raise 2 hours or until double in bulk; 

j punch down and put into refrigerator 

| until ready for use. Keeps nearly a week, 

lb 
[ J % HWE He HH HH HH 4% -H UGIRS. ROBERT LEVIS
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[ : ] ALBONIGASY # # ee HHH HHH HEE | 

| 1 pound beef) ground together | 
[ j % pound pork) i teas. each dried 

7 1 slice dry bread mint, sage, black | 
| 1 egg - pepper, 1 teas, salt | 

[ j 1 clove garlic, chopped 
L. 1 medium onion, chopped 

| 2 tablespoon olive oil 

ul Soak bread in water, squeeze and add to meat, 
[ ] Mix all other ingredients(except onion), add, 
a Roll meat into balls the size of marble. 

| Brovm onion in olive oil, then remove it and 
| j brorm albondigas lightly and add to soup, | 

| SOP. DE ALBONDIGAS St) | 
T quart tomatoes(2 fiumber 2 cans) AAA 

{ d 2 cups beef stock or 2 bouillon cubes 4x 4S —~< 
L 2 cups boiling water He nid | 

f 14 teaspoon chili powder ue & 

7 h 1 teaspoon salt a! | 
2 cups boiling water ‘ | 

| Rub tomatoes through a sieve and bring to 
L j boil, Add stock, water, chili powder, 

salt, boil dom to about $ of liquid. 
Fl Add albondigas, simmer about one hour, i 
[ j eee He He ee HRS. EL J. HENRY {| 

Hili & ASPARAGUS LUNCIZON DISH | 

[ j Roll one or two spears of cooked asparagus 

a in slice of boiled ham, Cover with cheese || 
eo or cream sauce, grated cheese and bake 

[ ] 25 minutes in 375 degree oven, ; 
oo HHH HH HH HHURS, GOO, BE, HASS 

L | ) 
1 

= |



| 

r | i CHEESE TOUATO RAREDIT 

| 2 tablespoon flour Ton | ! { 
2 tablespoon butter ie A 4 

F ] 1 can tomato soup COAT eT 

| q cup grated cheese *\ (i sO 
F | j 5 teas, sath ps Oty on 

ve 1/8 teas, pepper aS ey a. 
pinch mustard, eas, eg, : 
Melt butter in double boiler; add flour and ~ : J stir well, Add soup, diluted with 4 cup water, 
Cook until a smooth consistency, Beat eggs 
slightly; add cheese and condiments to this 

[ ] mixture and put with double boiler mixture. 
a Cook for 15 minutes. Good on toast or served 

with macaroni, 
| 

[ j ; ‘© OC@COC eG IRS, JANE CALVI + x | 

CHE“SE AND RICE SOUFFLE 

| 

i ) 1B cups cooked rice | z 13 cups white sauce-( 3 tablespoon butter 
i ( 3. tablespoon flour [ ] ( 13 cups milk | ’ Add 1{ cups American cheese grated or put | through food chopper. Stir until cheese is | [ J melted, Add salt, pepper, and paprika and | —- 1/8 teas. soda, | 

Add the rice and beaten egg yolks. Then fold | _ in the stiffly beaten egg whites. Pour into | [ ~ Well buttered baking dish, set in a pan of | hot water, Bake in a moderate oven 350 for | __. 30 minutes or a little longer. Six large | L ] servings. 
| wae ee Xe IRS. Q. E. GAGE % 3 % 3 4% 
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; PECAN LOAF 

[ j 2 green peppers)Grind fine and cook 
+ A lied, onion )5 min, -in 4 cup hot water 

| % teas, salt ) : 
[ j h or 5 cups cooked rice 

es 2 cups cut pecan meats 

| h eggs 
1 cup condensed milk 

[ j 5 tablespoon butter 
s | 4 cup recular milk 

can ef mushroom soup, 1 can mushroom for gravy. 

] parsley cut fine over top 

: Bake one hout at 375 degrees 
| Hu eH HH ee eH IRS. S. H, GREGG * * 

j 

L } FRENCH ONION SOUP*# *# + HHH RHR HHH 

— 4, mediun onions ae ) i | 

2 cans consomme fedeton 
* 14 cups water CaS | 

i: 1 teaspoon salt sii 
: ] 1 teaspoon worcestershire sauce 

- 3 grains cayenne pepper 
| 3 egg yolks | 

i ] Toasted French bread 
a Parmesan cheese | 

| Method: _ Slice onions, add hot stock(consaame i 

il and water) add salt, worcestershire and | 
q 3 cayenne, Simmer slowly. Beat egg yolks 

until thick and lemon colored, stirring | 
ek constantly add to eggs one cup of hot stock. | 

L j Combine this eg mixture with rest of liquid. | 
Bake in casserole with slices of French é i | 
bread sprinkled with cheese floating on | 

a i top. Bake at 325 degrees for 5 minutes. | 
o HUH UHR HH HH URS. D, J. KNOULES * ae
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| SALON ¢: RICR RIG MOLD eo 

bee eee eae oe 
[ ] % cup cooked rice Ce ar : 2 | 

5 3 tablespoon butte} pe ie is 

| , tablespoon apie ey aa — ) 5 | 

1 teaspoon salt “ a t 

[ j dash pepper ) my ree | 

| 2 cups milk )iake cream sauce\y’, |” G ~— | 
Add: oe 

[ j | tablespoon chopped green pepper ~~-—_ | 

/ 1 small onion | 

| 2 tablespoon parsley(chopped) 

a. | 1 No, 2 can salmon 
| Remove skin and bones fron salmon. Mix all | 

. together and put in buttered ring mold, Bake 

[ ] h5 minutes 325 dezrees. Unmold on large chop | 

plate. Till center with creaned fresh mushrooms 

3 and surround with peas, 

( ; He RH HH ee HUIS. C. QUIRLANN & % % | 

: VAAL LOAF HH HR HR HHH HK 

[ ] 2 pounds ground veal | 

| 1 pound ground pork lean 

al 1 cup dry bread crumbs | 

L J 2 eggs well beaten 
13 cups sweet milk 

q 1 tablespoon salt 

[ ] 1 level teaspoon sugar 
7 1 teaspoon each pepper, onion salt. Lay bacon 

| strips over the top of the loaf and bake one | 

a hour in 350 degree oven, To brown well increase 

[ ] heat to 00 degrees last 15 minutes. Fresh | 

| or canned mushrooms may be added to loaf, | 

[ j OH HH ee He SIRS, H. 1! LAONARD



[ ] 

] PIQUANTE CiICKEN ee 
ee a a 

L ] 14 cvps milk or : “ 
7 chicken stock a fo™® gf _- 

| 5 tablespoon flour CP tenel ~\ ees, i it 
[ ’ ] 3 tablespoon butter { psc ee ae ee, 

. 1 teaspoon salt i Paes Taal 
4 cup mayonnaise —~— i ‘ 

al 6 sweet gherkins chopped 
[ j 1 chopped pimento 
aq 2 cups cooked chopped chicken 

liake white sauce of milk, flour, butter and 
[ j salt. Add pickles and pimento, Add chicken 

WwW Heat to boiling point, Add mayonnaise and 
' serve immediately, Serve in timbale cases. 

[ ] Tuna fish may be used instead of chicken, 

| Hee HH MURS. We. J. FOCKEY 

Me CHICKEN AND HAI *% *# 4% HH HHH HR HE 

id 2 cups chicken 2 pkg. frozen asparagus 
[ j 2 cups boiled ham ‘ 

, tablespoon flour 
| tablespoon butter 

[ j 1 cup chicken stock 
1 cup milk 

| Brovm onion in butter, make white sauce, 
—L- add the above and two packages frozen cooked 

[ j asparagus, Cover with browned bread squares. 
Bake 30 minutes at 375 degrees. 

ee You can serve this with a mushroom sauce, 

a He EH He eH HRS. EL J. HENRY 
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1 TUNA FISH CASSEROLE WW 
: 1 | 
[ j One fourth pound fine noodles 

| One large can white tuna fish } 
Three fourth package Velveeta pimiento cheese } 

[ ] Small can sliced mushrooms 
7” One finely chopped green pepper 

Twelve to eighteen ripe olives: 
[ : ] Cream Sauce: 

- Four tablespoons butter 

| Four Tablespoons flour 
Two cups milk 

[ ij Melt cheese in white sauce, j 
1 Add all ingredients. Place / 

in baking dish, Put bread 
[ ] crumbs over top, dot with 

butter, sprinkle paprika over, 
Bake in 350 degree oven 3/) to 

L one hour, 
a 

is 

- Mrs, V. F. Schwarze ———— 
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[a | | HAL ROLLS 

[ ] 1 pound ham ) 
i 2 pounds pork) ground | 

1 Add: | 
2 cups cracker crumbs 

[ ] 2 eggs beaten | 
1 cup milk 

1 llix as for meat loaf and shape in rolls, 
[ ] Place 2 long dripping pan as cover with | 

sauce.(ilakes 16 small rolls | 

] Sauce Se ’ j | OF ies Wet | | 1 cup browm sugar ot ae 
: 2 cup water Kk aby 

[ ] % cup vinegar “\ / 
1 tablespoon dry mustard a ( 

fr Stir together but do not beat. Bake a 
[ one hour~started at 00 degrees then 

- turn dowm to 350 degrees, If using half 
the meat recipe-use all the liquid sauce, 

[ ] Cook them about 4 hour longer and turn | 
them in sauce so they glase all over, | 

J ] RR Re eH ee ee oe ee IRS, O. 3. GAGE 

| SAUSAGE U SIDE DON ROAST | 

[ ] Lightly brown one pound pork sausage links, | 
a Arrange in bottom of a casserole, | 

, Make a bread dressing by mixing thoroughly: 
— 2 quarts dry bread cubes 
[ j 2 well beaten eg-s 

2 tablespoons minced onion browned in sausage 
i grease » and added to dressing 

[ j g teaspoon sage 2 teaspoon B-V dissolved in 
2 tablespoon boiling water, Pack dressing a on top of sausages and bake 5 min, at 350 degrees. 

[ J Unmold and serve hot, 5 servings |



[ ] SIMIMP CREOLE AND RICE 

7 2 pounds fresh shrimp or 3 (3 3/k oz. cans) 
1 bay leaf 

[ ] 1 stalk celery 
3 4 teaspoon pickling spice 

1 tablespoon vinegar 

[ ’ ] Yiash shrimp, cover with boiling water, add 

= 1 bay leaf, celery, spice and vinegar. Cook 

| : 15-20 minutes, Drain, cover with cold water 
and remove shells, 

[ ] 1 large chopped onion GOT 

at 1 green pepper chopped i \his-si 

4 1 clove garlic chopped ci ok 
[ ] 2 tablespoon salad oil WY 

4 1 pound ;! 24 can(3} cups) tomatoes “S17 
| 1 sprig thyme 

= salt and pe»per : 
L j dash of tabasco 

| 2 cups cooked rice 
fl Brown onion, green pepper, garlic, celery 

[ if in salad oi, Add tomatoes, seasoning and 
tabasco, Cook 0 minutes, add shrimp, 

’ and cook 10 minutes. Serves 6-8. 

[ ] .2))))))))) +) +) DiiRS. D. J. KNOLES, 

J HAM LOAF 

[| J Grind 2 lbs, raw smoked ham 
] 2 ib, fresh pork 

a. 4 lb, beef 
L ] Add 3/h cups bread crumbs 

a 1 egg 

i a 3 cups milk 
[ ] salt and pepper 

" Bake 13 hours at 375 degrees. 
s ~----- IRS, F. X, (EBER 
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a TUNA PIS CASSEROLE 3 Wy Seo ARG 
i Sey \ 

[ , med, size cantma fish 77 __ yee 
es 6 oz. bag potato chips ~,{ fi o sf 

| 1 can mushroom soup ~~ po ey, re in gaa | 
[ 1 Place a liberal — s Zen \ Ses 

potato chips in the SS ee bs NON es 
[i bottom of the baking ee mee eo _—_ 

| dish; then a layer of © —~ creas 
[ | tuna fish that has been = ist sag ao 

r shredded, Cover with ; im 

| mushroom soup, sprinkling with paprika and 
[ J seasoning on top, Then add another layer 

of potato chips, Heat in a moderate oven | 
| for 4 hour, 

[ ] URS. T. A. HOEV LER 

F ASPARAGUS A LA CASSEROLE + + %# % # H&K H # 

[ 2 2 lbs, asparagus 
é l hard boiled eggs 

2 cups thin white sauce, : 
[ ] Place in buttered casserole dish 1 layer 

: cooked cut asparagus, then 1 layer | 
| sliced hard boiled eggs, then 1 layer | 
~1- rolled cracker crums which have been | 

[ ] mixed with melted butter, End up with 
| cracker mixture on top. Pour over this | 

ale a generous white sauce. Bake in slow oven ; | 
[ Jj + hour, 

7 Good served with buttered then toasted small 
L oblong pieces of toasted cheese bread, 

[ HU Ke Ke eH He He ae eH % IRS, ROBERT LEVIS
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4% % % HUNGARIAN GOULASH* * * * | 
4 | 

[ | Two pounds beef, cut into inch cubes 
Four large onions | 
One cup chopped parsley | 

[ j ] Three cups tomato puree! é | 

7 Two teaspoons caraway seed | 
Saute! onions and parsley. in bacon | 

[ ] drippings and butter. Brpwn meat in | 
ar above, Add puree' and caraway seeds. 

| Simmer for two hours, Thicken if 
[ ] necessary. Serve with noodles or 

_ dumplings. 
| % % “MRS, F. X. WEBER «+ * * 

[ j % 3 3% 4% CARROT RING MOLD + * * % 

A. Ten carrots cooked and mashed 

1 \ Three eggs 
a One onion chopped 3 

Two cups fine bread crumbs | 
[ j Two cups milk | 

: Two tablespoons melted butter | 

[ salt and pepper 
Ai. Beat eggs, add mashed carrots, milk, 

[ J bread crumbs, seasoning, and onions 
| lightly cooked in the butter, Filla 
i. greased ring mold and set in pan of hot 

[ J water, Steam for 4 to 3/) hours at 350 degrees, 

| : | E MRS, D. J. KNOWLES * | 

7 5 \ 
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[ | ] BOSTON BAKED BEANS* *# # # HH RRR HH HH 
\ 

1 quart b WY d quart navy beans \ Ni os 

1 pound fat salt pork ~ f 

[ j 1 Potiekpeori salt ry 

| }, tablespoon brown sugar “"~ Pec G alae 

1 teaspoon grated onion , be ans 

" 2 tablespoon tomato catsup \2i7Z9 Ee on en 

| 2 teaspoon mustard woos EE 

[ ] Boiling water. = ee 

wr Pick over beans, cover with cold water and 

| let soak over night, Drain, cover with 

fresh water and heat slowly. Simmer until 

[ ] soft, add pinch of soda, then drain off 

A water. Add fresh hot water, put some salt 

J. pork in bottom of pan, Iiix remaining ine 

[ j gredients with a cup of hot water and pour 

. over beans, Bury the rest of salt pork in 

j the beans. Cover bean pot and bake six or 

rs ] seven hours in a slow oven, Uncover and 

L let brown last hour, 
aoe ee EH HK MINS. PRAIUK A. ACHEN 

L Jj LIUSH GA NCLLEY LUINCHCON DISH *# * * * * # % 

Ni 1 pound pork sausage. Soak in cold water 

[ | 4 hour, remove the meat. Fry the meat with 

1 chopped green pepper and 1 large onion 

cooked fine. Pour off some fat if necessary. 

| 1 pound shell macaroni boiled, drained, 

rinsed in cold water, 8 ounce can mushroom 

L soup, and one of toato soup. : 

[ ] Mix and cook $ hour, 

Zz. % % 4 OH HH He oe He IRS, RODENT LEVIS *



| SWEDISH MEAT BALLS* * % % % % | 

[ ] 14 cups toast crumbs 
ay 3/ cups milk | 

| 1 teaspoon nutmeg C? } 

[ ] £ teaspoon majoram ches \ | 

J ie teaspoon salt eg. s 
| 14 lbs. ground beef — (Tes 

2 teas. black pepper - 7 irre 

Lj 1 8g8 = i 
i | 3 boullion cubes, dissolved in 1/3 cup 

i hot water. 

[ J 4 cup finely chopped onion, 
METHOD: Mix beef, crumbs, salt, pepper, nutmeg, 

| marjoram, egg, milk and add dissolved boullion 

L j cubes. Shape into balls size of walnut and | 

brown in butter or substitute, Cover with 

| heavy cover and cook on top of stove 1 hour. | 

© Gravy is made by melting additional fat with | 

iy iM flour added. The liquid on meat balls will 

be the gravy stock, Serve meat balls in 

gravy surrounded by a rice ring or noodle ring. 

[ j 3 o% Ho ee He MRS. H, W. LEONARD 

l MEAT RING # HHH HHH RHE | 

L ‘J @ lbs. fresh pork)ground. Have all fat | 
1 1b, smoked ham )removed before grinding. 
1 cup fine cracker crumbs 

1 egg beaten 

[ 1 can tomato soup 
’ 1 scant cup milk , salt and pepper. 

1 Mix well and bake in greased ring mold 1 hour 

[ j in 350 oven, Fill center with peas and carrots | 

' when serving. é | 

J, He eH eR He He RMRS. R. Be SWEETMAN* 
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[ a | 
, | p t PHA PHI [ ] \ L A D ALPHA SALAD ; 

{ oe A 1 package raspberry or 
= cherry jello.1 cup boiling water | 

[ ] ~ \ Vv big bing cherries. 
\ { blanched almonds 

Dissolve jello in 1 cup | 

{ ] SS) boiling water, 1 cup chérry | 
4 juice. When cool, add | 

| | cherries and almonds. } 

t DRESSING | 
7. ] = pint heavy cream | 

| iy) 8 marshmallows, cut | 
Put in bowl over night. | 

[ ] Add 3 cake cream cheese & whip. | 

| HUM KHKHH HHH KE RHE | 

| ] SALAD DE LUX ] 

] Cook in double boiler | 
h egg yolks I 

| ; j juice 1 lemon 1 

1/8 teaspoon salt, mustard 
2A When cool, add 
[ ] 4+ pint whipped cream 

¥ Pour over 

7 1 package of marshmallows | 

{ ] 1 can of Royal Ann cherries 
1 can shredded pineapple. i 

| Let stand over night. | 
[ ] % % 4% % 2% 4% % MRS. P. HYLAND | 

o | | 
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CRABMEAT SALAD Cr 
~ Ne S 

L 7 ] 1 can crabmeat ; we \ 

| 1 cup chopped célery at 

1 apple cut fine ay 

[ ] 2 hardboiled eggs, aes 
cut fine. } OR. U 

| salt ae LD g 
1 cup boiled dressing Ca. Ze Sh 

L J : eu i ~% 4 iN LV ea i 3 cup mayonaise. a <3y ate SOD 

| Mix together and serve on ites ae A 
4 % HH HH MRS. P. cHYLAND 7 ~~ 

L ] SIMPLE BOILED DRESSING Rn 

HR MRR RH HH RH HH HK RH HH 

| 1 tablespoon flour salt 

[ ] h tablespoon sugar 1 egg 

1 teaspoon dry mustard 4} cup vinegar 

F Mix together in order given and add to $ 
{ ] cup boiling water, 1 tablespoon butter, 

a - cook until thick. 
r RMR KKH RRR HK MH HKHH 

7 FROZEN SALAD 

[ ] IT cup mayonaise 
1 cup whipped cream 

‘aL 1 cup diced marshmallows 
L ] 1 cup Philadelphia cream cheese 

4 cup crushed pineapple : 
| 4 cup sliced stuffed olives 

{ ‘J broken pecan meats 
Freeze and cut in squares. 

| Serves 10 people 
[J % ee He He HX MRS. EL T. LINK 

L t
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a : | J 
PRUNE CHEESE SALAD | 

r j 
L 2h, cooked seeded prunes = | 

| 4 cup cottage cheese ie os | 
2 4 cup diced pineapple \i Toe — 

[ ] 1 cup diced apple » =) yi \ 
" + teaspoon salt Vee ere ieeay 

4 cup broken walnuts See oe 
[ ] 4+ cup mayonnaise. Hie eis ONS 

Mix and stuff prunes--arrange on | 
[ ] lettuce leaves.(Serves 6) | 

T SALAD DRESSING 
2 tablespoon salad dressing (store kind) i 

[ ] z cup whipped cream 
I @ cup powdered sugar i 
| S teaspoon vanilla 

C = cup any fruit juice or 1 teaspoon | 
Ee J lemon juice. | 

[ Mix well. Fold in 3 drops red coloring. Fold i 
- in opposite direction, green coloring and 

[ j serve on salad. | 

F| eee HHH HORS, TA, UWVGLERY He eR 

L J LETTUCE SALAD | 

7 Boil eggs. Dice the eg whites. 
a J Mash yoiks and add 4 cup sweet cream, 

| 4+ cup sugar and cup vinegar. Slice 2 small | 
al oranges and add to 1 head of cut up lettuce. | 
{ ] Add diced egg whites and pour dressing over | 

[ all. | 

{ ] THARGHCRHRBHAEERSHeEHASe rs. Geo. E, Hass }
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r 1 TOMATO CREAM CHEESE SALAD 
L Sea a Cd ee TS ee eR eS eT | 

| Boil i can Campbell's tomato. soup 
Add 3(2 can be used) Phildelphia cream | 

[ ] cheese packages. 
Soak 4 package gelatin in cold water 

Add to hot soup 

[ ] Then add 2 cups finely chopped 
vegetables(celery, carrots, peppers) 

| When cool, add a little salad dressing 
and put into molds. 

[ ] This makes 10 or 12 partly full molds, 

[ | ] Mou OR HH XH XMRS. ROBERT LEVIS 

| TUNA TOMATO SALAD% + * *% % 4% % % % 4 

[ j Cook number 2 can tomatoes with gocd 
sized onion $ hour. Strain through 

‘ coarse sieve; add salt and pepper and 

[ J 2 tablespoon vinegar. 

| Use above liquid for 1 pint(scant) 
2 with raspberry jello. 

[ ] When setting, add small can tuna fish 
] shredded and sliced stuffed olives, 

[ J HH HH He HE He MRS. ROBERT LEVIS 
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| aah 4 WN 
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a 3 TESS. f | 
ra PINSAPPL3 CHEESE SALAD awa 

1 box lime jello pen \\/? 

f 2 cups crushed pineapple ee 1 

[ ] 2 pint whipping cream (\ \\ y 

1 cup grated American cheese. (rh AX’ iy ! 

| UY2A 
[ J Dissolve jello according to oo Gae At | 

: directions on box, Allow to Eas ae / Ay ‘) 

set, uhip jello, add whipped ING 

hi cream, cheese and strained’ Wo aha 

[ ] pineapple. Allow to set ~ : 

| for 1 hour. 
| 

[ ] ae eR EH RH HH MRS. EL A. DIGNES 

L FRENCH DROSSTHUG 

| 
| 

ee 1 can condensed tomato soup | 

| 3 cups salad oil | 

il 13 teaspoon salt | 

[ ] 3/h cup sugar 

3 cup vinegar | 

| + teaspoon paprika 
[ ] 1 teaspoon mustard 

2 teaspoon grated onion 

. 2 tablespoon worcestershire sauce. | 

{ Method: Mix dry ingredients, then add | 

| licuix. Beat with egg beater. Put 

al into bottle in refrigerator, Add clove 

| ] of garlic if desired, 

L, % oo eK HK 4% % IRS. JOHN CLANCY* * |
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[ | ST PATRICK'S JoLLO SALAD \ —<" 4 

1 pkg. lime jello See AN 

[ ] Dissolve in 1 cup hot water ve Ae) 

Add 1/8 teaspoon salt LA ae 
| 2 cup pineapple juice ee ce 

F ] Chill. Put 6 tablespoon Hunt we 

~ of mixture in bottom of mold,i _ ye 

| chill until fim, pee 
Blend 1 package Philadelphia’ \\\—‘; {he ay 

[ ] cream cheese with 3 cup pet, ae 

milk, 2 tablespoon lemon juice “=X <> 

E 1 cup drained pineapple, iiix fe a 

[ ] together and pour over jello mixturé= | 
and set. Me 

[ j x # % % % % % 4LURS. JOHN CLANCY 

CABBAGE SALAD AD DRESSING 

[ 1 head cabbage) shredded fine 
| 1 green pepper) 

a 1 onion } 
[ / little salt 

Beat 2 eggs, add 3/4 cup sugar, 
| % cup vinegar and 1/) cup butter. 

[ 1 Cook in double boiler. Let cool, then 

mix into cabbage. A small amount of 

cream may be added just before mixing 
with shredded vegetables if desired, 

[ Serves 6-8 

r L He HH He HH UE RS. ROY BENKERT 
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[ IL 0)0)0)0)0)0)CRANBERRY SALAD 0)o0) 0)0)0)o) 

a One package lemon jelle 

One cup hot water 

[ j One cup ground apple 

" One cup ground cranberries 

One ground orange 

[ ] One cup pineapple syrup 

| , Crushed pineapple 

Dissolve jello in hot water, add pine- 

[ ] apple syrup, and ground fruit, Serve 

[ with pineapple salad dressing. 

[ PINEAPPLE SALAD DRESSING 

Four tablespoons sugar 

[ One tablespoon flour 
Two teaspoons lemon juice 
Two-thirds cup pineapple juice 

[ ] Two egg yolks or one whole egg. 

[ Mix all together and boil until thick. 

[ \ihen cool add whipped cream and serve. 
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a @@ 2 10 LEMON CUSTARD > 1 © 2 € 

One cup sugar 

] Two heaping tablespoons cake flour 

Two eges | 

One and one-half cups milk 

] Juice and rind of large lemon | 

: Mis sugar and flour. Beat egg yolks 
and add milk, Blend with sugar and 

i ] flour mixture, Beat egg whites, Add 

‘| to above mixture. Lastly add juice 

sr and rind of lemon, Put into six 

buttered custard cups, Place cups 

in pan with one-half inch boiling 

water, Bake in moderate oven for 

35-0 minutes. 

9.202 GO © MRS, F. X, WEBER 
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| 
4% 3% % % % FAVORITE CHRISTHAS PUDDING * 

] 3 cup ground suet ? teas. salt 

Twa @ cup chopped raisins = teas. soda 

: Teas molasses 1 cup flour 

] 2g cw sweet milk(or sour) 1 egg 

- 4 cup nutmeats % teas, cinnamon 
| Beat molasses and suet together well; then 

. I add other ingredients, Fill buttered cups | 

L j about half full. Steam 20 minutes, Yields 
| 5 servings. 

: SAUCE meee 

] Cream 1 cup sugar, and % cup Mee 
Kk butter. Add egg yolks well a ets 

i beaten, salt(1/8 ts.) 1 large ONS 

4 cup hot cream(or rich top milk) Re 

- Beat well, Cook until thick, but+S——7 
| do not boil. Let cool before serving. Both 

= pudding and sauce may be made and kept 

j several days. 

| MRS. ROY BENKERT# *# *# * HHH HE HH | 

j VIMPLE DESSERT | 

a Dissolve one package orange jello. 
"7 hen beginning to congeal beat with 

. mixer until fluffy. Beat in one pint of | 
: vanilla ice cream, Pile in serving dishes 

i and place in refrigerator until ready to 

ci g | USE s 
} 

| ERS. ROY BENKERT* + «4% % 4% 4H x 
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' ] FROSTED LIME PIB Ae 
| 

% cup cold water ae ane Z| I 

i 7 tablespoons cornstarch Su \e | 

{ 14 cups hot water Aa 

A e cups sugar ge ie 

2 egg yolks, slightly peaten| “]"| 2 | jl 

{ 3 limes(1/3 cup juice) Pe | | 

hogy 1 teaspoon grated lime rind Be & ee! | 

1 tablespoon butter ee ne , 

ra Few drops green coloring . eS 

‘ 1 baked pie shell 

rc Mix cold water and cornstarch to 

1 4 thin paste. Combine hot water and sugar 3 

i in top of double boiler and bring to boil 

ue over direct heat. Add cornstarch paste 

7 9 and cook until mixture begins to thicken, 

sms return to double boiler and cook until 

thick and smooth(15minutes) stirring 

| 7 occasionally. Stir a small amount of mixture 

{ into egg yolks, return to double boiler, and 

cook a few minutes longer. Add lime juice, 

ae rind, and butter and blend. Cool. Add | 

| 9 green coloring. Pour into baked pie shell | 

= and cover with 

“a LIVE MARSHMALLOW TOPPING 

7 3 = pound marshmallows 2 egg whites / 

hee i tablespoon lime juice 4 cup sugar 

i 1 teaspoon lime juice. } 

4 Dissolve marsimallows in 1 tablespoon guice | 

in saucepan over low heat, stirring constantly. | 

: Beat egg whites until stiff, Add sugar grad- 

; ually, beating constantly. Add remaining 

EE lime juice and marshmallows. 

yee ee % ¥ MRS. GEO. BE. HASS i 

i : 
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ul 
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[ J | 

r L CRUMB APPLE SURPRISE i <, 

7 | ), cups sliced apples Se aN | 

3 cup sugar OY Sek | | 

[ ] % cw butter e/ oe i) 

- z cup sugar cass Cnt ] 

| = cup flour ie | 

Put apples into buttered baking dish, | 

[ j Sprinkle top with % cup sugar. Mix | 

| other ingredients, working lightly with | 

j fingers, until crumbs are formed, Sprinkle | 

[ j these over apples and bake in 350 degree 

oven 35-0 minutes, or until apples are ] 

| done, Serve hot with whipped cream. 1 

[ ] Will serve  - 6 people 
%% % % % % % HMRS, ETHEL KERR } 

CINNAMON TORTE 
| 

[ ? cup sugar h egg yolks | 

4 cup butter 6 tablespoons milk 

2 dash salt 1 cup cake flour, | 

L j 1 teaspoon baking powder ] 

Bake. | 

Filling: 1 cup sugar, 1 lemon(juice and rind) 1] 

[ T heaping tablespoon corn starch, butter size | 

~ of walnut, 1 cup boiling water. Cook, cool. } 

Meringue egg whites beaten stiff, 3/h cup 

: powdered sugar, 1 teas, cinnamon, sprinkie on ] 

J nuts. Put filling on cooled cake, then the | 

: meringue. 
| 

[ % ee 4% Oe MRS. W. J. FOCKE | 

L | 
[ 

} 

L qt



FUDGi PUDDING 
= 2 bars sweet chocolate 

j 2 tablesppon hot water _— 
| tablespoon sugar pee a 
lielted in double boiler laa — 

L ] Add ) egg yolks, and when 
r all is well blended, add egg whites beaten | 

| in last. Serve with whipped cream, 
[ _ Pe re ae cei) Gs Wee Ge ig He 
= | 

LOCK CHiass CAKE 

| 3 eggs well beaten. Add 1 can Eagle brand | 
‘ condensed milk, 1 can apple sauce or 2 cups 

ai prepared apple sauce unsweetened, juice of 
I 3 lemons or 2 if desired, juice of 1 orange, 
a Bake 3/l hour in graham cracker lined 8x8 pan, 

i fo oA oo Co OURS. WU. Hy GLANDER | 
' | 

GRAHMI CR CIR FRUIT ROLL 

| 2h graham crackers 
= 2 marshmallows 

4 pound dates 
L candied cherries, 

= candied pineapple 

nutmeats, é | 

Roll graham crackers, cut up marshmallows, | 
J dates, etc, Mix with 1 cup whipped cream, ] 

liake into a roll and wrap in waxed paper 
sprinkled with powdered sugar, Keep in | 

} refrigerator, Serve: with whipped cream, | 
bee eeKKRHHR HK HH HHH IRS. UU. J. FOCKE |



a GRATID APPLE PIE eae | 

5 or 6 large baking apples grated | 
m 1 cup sugar ate pes ie 

% teas, cinnamon (EEN ie 
r 2 teas. nutmeg wept? oe ph | 
= $ teas. pumpkin pie mix  ~ | 

| 4 teas. salt Bae Sige | 
pa 3 egg yolks scion tor nendinceoseotin | 

| 1 teas. lemon or more if desired, | 
™ Mix together, and bake in an unbaked pie ry 

shell, first in hot oven and then reduce 
L heat to medium and bake about an hour. Top 

with beaten egg whites, adding 2 tables- 
poons sugar and return to oven until brown, | 

[ URS. E. J. HENRY 

- Ct I- 2 - 3 PIS crust ) 

1 cup flour | 
a 2 tablespoons shortening | 

af 3 tablespoons ice cold water | 
| % tablespoon salt | 

Sift flour and salt once, ! | 
| 1 Blend shortening into flour until well 1 
= mixed, Add one tablespoon of water at | | 

1 a time, Mix well again. Bake in 00 degree y 
oven for 5 minutes, turn bake to 350 for 1 

L 15 minutes. For covered pie, double recipe. | 
" URS. E, A, DIZNES | | 

| | 
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+ LEMON MERINGUE PIE 

[a 1 cup sugar ais 
4 2 mh flour(general purpose) Cea 

; ] 1 and 1/3 cups boiling water GQ “A 
| 1 whole egg 4G) ida 
a 2 egg yolks <p) ibe 

| grated rind and juice of 1 lemon \'7 
[ 1 1 tablespoon butter : 
- | 1 egg white, beaten stiff. 

_ Blend the sugar, flour, and salt in 
| ‘| the upper part of a double boiler, 

Add the boiling water, mix smooth 
Sa and cook for 15 minutes, stirring 

occasionally. Beat together the 
i: whole egg and the two egg yolks, 

‘i add the grated rind of the lemon 
and the lemon juice, Stir the 

— hot mixture into the egg and lemon, 
Mix thoroughly and return to the 

= double boiler, Add the butter, cover 
| 7 and cook over low heat for 8-10 minutes, 

t Beat the white of egg until stiff and 

| fold into the filling. Cook 2 minutes longer, 

L remove from stove and cool thoroughly, Place 

a in a previously baked pastry shell and cover with: 
ie MERTUGUE Beat two egg whites wmtil they hold 

a point. Add 5 tablespoonsful of sugar, 
"4 gradually, beating until fine grained and stiff. | 
i Add 2 teaspoon of lemon juice, mix and spread 

_ lightly over the pie filling, Bake in a slow 
_ a oven(300 degrees) for 15 or 20 minutes or 

until delicately browned, 
j This sounds "fussy" but it is well worth the 

effort, 

Fz MRS, ST‘NLEY M. WILSEY 

ss 

|



2 BLITZ TORTE 

7 4 cup shortening Method: Cream 
a 13/4 cup powdered sugar shortening, add 

] 1 cup sifted cake flour 3/l cup sugar 
7 4 cup chopped nuts oF % cup gradually, Add 

| slivered almonds beaten egg yolks, 
[ J 1 teas, baking powder vanilla. Sift dry | 
. % teas, salt ingredients 3 times 

| 1 teas, vanilla add to creamed 
co 3 tablesvoon milk shortening and 
L ] 2 taklespoon granulated sugar, sugar alternately | 

Cs ; with milk, Spread 
this mixture on 2 cake pans, 

| ] Make meringue by beating egg 
3 soe »; ap whites stiff, add 1 cup 

| < 27g iy powdered sugar, folded.in. 
[ J aU : — Spread over lst batter, 

7 sprinkle 2 tablespoon sugar 
= Ei esian and nuts, bake 35 min, 325, 

= MRS, T, A. HORVELER* - ------~-----.- 

ICE BOX CAKE- - - - - — =lIRS, FRAIIK ACHEN- - — 

[ J One pound coconut macaroons or vanilla 
wafers, 

| 15 envelopes of gelatin 
, o- Ey cup sugar. 
_ I 3 cup cold water 

| 1 cup shredded coconut | 
- 1 cup pineapple well drained 
1 I 1 pint whipping cream 
Be 5 egg whites 
q Soak gelatin in cold water, five minutes, add 

| 1 hot water, Set aside to cool Take half of the 
‘saa maccroons, put in bottom of spring form which has 

been buttered. Beat egg whites stiff, fold in 
| Sugar. ‘Jhip cream, add egg whites, then coconut, 
a Pineapple, gelatin. Poyr mixture into form and 

sprinkle other half of macaroons on top. Put 
al in refrigerator over night.,



a 4% % 4% % % % DATE PUDDING * oxy ae ee 

7 1 lb. dates SE 
ad 1 cup nutmeats a i 

1 cup bread crumbs Sz \ 
1 cup sugar 
3 ‘eggs ‘ ~— | 

Ee 1 teas, baking powder_ See ee | 
— Grind first 3 ingredients in focd chopper. 

Beat egs, add sugar and ground ingredients | 
— and baking powder, Bake in loaf tin at 350. 
Ec for about 1 hour, “hen cold, slice and serve | 

with whipped cream, | 
a, ih. P. H. BYLAND 

SO HM RO GE HE Ee te te 
7 CHESS PIES- | 

1 cup brovm sugar Mix the ingredients | 
[7 1 egg Let stand 14 hours, } 

ay 2 tablespoon butter then stir in 1 cup 
2 tablespoon milk choépned nutmeats,. | 

a 2 teas, vanilla line muffin tins with | 
= teas. cinnamon rich pastry and fill | 

3/4 full. Bake until | 
ul brown(30 min.) Serve | 
L Serves 2) small with whipped cream. 
RC Ke KH He ee se He ee MRS, W. J.sFOCKE * * | 

| MNS. 9. B. GAGEDATE PUDDING 
| a HREM MEHR KH RH HR HHH 

1 cup chopped dates ) Pour 1 cup hot water 
| 1 cup chopped nuts ) in which 1 teas, soda 

- 4 has been dissolved, } 
| 2 1 tablespoon butter ) 

| 1 cup sugar ) Cream together 
4 x unbeaten egg ) 

| i 1 4 cup flour ) Add this mixture to | 
4 ¢ teas, salt ) creaned mixture—then 
g g teas. cr. of tarta} gates and nuts, Beat 

| ] well, Bake 375 for 20 Min, 
oe SAUCE: 2 cups brown sugar 3 cup butter, Melt 

in double boiler, add 2 beaten eg: whites,beat. 
P Cool, and add 1 cup whipped cream before servings



i LEON TORTE Delicious { § t % ft 

1 package lemon jello 
1 cup boiling water 

’ juice and rind of one lemon 
a salt 
man % cup sugar. 
a Add boiling water to other ingredients 

2 and when it starts to thicken, whip until 
a it becomes quite thick and foamy, Add this 

} to one large can of carnation milk which has 
7 been chilled and beaten until thick, Line 

i greased pan with crushed vanilla wafers 
a (crumbs), Pour jello mixture on crumbs and 

“ sprinkle with a few crumbs. Can be served 
j with whipped cream if desired, 

] 2 fet 30.0, 2:0 MRay Re SUBST.) 0 6 | 

4 ‘ fal CHERRY TORTE 
Z et ce ll eggs separated 

LEV) 1 cup sugar 
a i y 1 small bottle mara- 

i (Ex ~ schino cherries(12) 
Ce Al 2 tablespoon juice 

Gian 1 tablespoon vinegar 
-— > 1 cup cake flour 
LJ ; 2 teas, salt 

(1) Beat egg whites mtil stiff-add sugar | 
gs gradually and beat well, 

(2) Beat egg yolks until light and lemon ; | 
“7 colored, | 

i (3) Fold egs yolks into whites 
rs (4) Add cherries cut in small pieces, | 
- juice, nuts and vinegar 

(5) Fold in flour and salt, Bake in 
i greased 10"x 10" pan 5 minutes at 
L 350 degrees, Serve with whipped cream, | 

; LAS. R. SWE TWAN x RRR RK RH K | 
. ! | 
ad
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1 EGG NOG PIE 

1 teaspoon Knox gelatin 

1 tablespoon cold water 

i 1 cup milk 
1 4 cup sugar 

, 2 level tablespoon corn starch /‘s) on 
4 3 teas. salt Ree 

ry 3 egg yolks beaten ee 
L 1 tablespoon butter 

| 1 teaspoon Vanilla ere 

s 1 cup heavy cream whipped = 

a nutmeg. mm 

& 
a Soak gelatin in cold water, scald milk 

] in top of double boiler, combine sugar, 
a cornstarch, and salt and add to scalded 

} milk, Cook until thick and smooth, then 
: cook 15 minutes longer, stirring constant— 

] ly. Stir small amount of mixture into 
q beaten egg yolks and cook a few minutes 

ii longer, Add gelatin mixture and butter, 
Cool, add vanilla and fold whipped cream 

Bt into custard, Pour into a baked pie 
i shell or a crumb crust and sprinkle 

generously with nutmeg, Chill until 
7 ready to serve 

1 are IRS, FRED SPURGEON -————— 

| PEACH! CUSTARD PIE ie 
’ 1 cup sugar, ) Mix with sliced 

| 2 tablespoon counererce peaches, 
7 Put into unbaked pie shell and pour over 1 cup 
2 cream, Bake 30 min, in 25 oven, 

___ MRS, THOMAS EB, TIGTZ --—__—
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| ae dy A RHUBARB PIz 
s Say /- ee 3§ cups rhubarb 

| ] gay gr” 2 egg yolks | 

7 : vee 2 cups sugar 
& 3! ? teas, salt | 

[ ] Mo % teas. cinnamon | 
= nutmeg | 

| 8 level teas. flour 
2 egg whites 

[@ l, tablespoon sugar | 
Cut rhubarb without peeling. Beat egg yolks 

i until yellow, add sugar and remaining ingred- 
[ ients, except egg whites and 5 tablespoons | 

7 sugar. Bake in unbaked pie shell until | 
] tender, ilake meringue and brown, || 

L ] MRS. GEORGE BE. HASS 

i STRATBERRY PIE HHH MHRRHHKRRHKKKRHHSE 

14 cups sugar : 
a. 1 quart berries | 

1 , tablespoons cornstarch, 
“e Take 4 of berries, sugar and cornstarch and cook 

be until thick, Remove from stove, add rest of 
f J berries and let cool. Put in a baked pie shell | 

oy Serve with whipped cream, 

~ Hee eH HH HH MRS. UU. J. FOCKEX *# HX H } 
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l j SPICED PINZAPPLE WZ 7 
xHRRHHREHH 

rT - = Yi Scant 1/3 cup vinegar 7 
rs ] 14 cup sugar aN a 
eg 1 teaspoon cloves NK 

| 3/4 tablespoon broken cinnamon “4 i { ei 
juice # 2 can pineapple ( Aye 

] Boil 15 minutes, add pineapples 7 vA) 
Cook until clear, a oy 7 
Serve with ham UF Z\ M™ yA 

] He RE HHH HH MRS, GEO. F. SSY /) 

a Oz LD ‘ 
CHEESE SANDWICHE FILLING: %+ % xs sex 4% 4 

| 2 hard boiled eggs 

3 pimentos 
a 4 1b, cheese 

| 1 cup milk 

‘i 1 tablespoon sugar 
aE 1 teaspoon salt 

2 1 tablespoon vinegar 
me 1 tablespoon flour 

5 1 beaten egg 

a Mix all together except boiled eggs, and cook 
if in double boiler until thick and smooth, Add 

ii finely chopped boiled eggs. Very good, 

en Ta {_\ gh 

oa hoe ee nie aa ey aa aS (~ i 
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7 © ANCHOVY PUFFS > ~72@e@e0 | 

Blend 3 cup butter and et} 
" boogie oie ae : 1 package cream cheese, - <>. Te 
“te mix with 1 cup flour, SOND 

Chill, Roll very thin . ES. | 
and cut with cookie- ol 

pi cutter, Spread with CaN ve 
. anchovy paste; fold over; 

bake in hot over 
q 00 degrees, 10 minutes, 

i Serve hot, iiakes 8. 

a * % % % MRS. BE, J. HENRY 

7 CLA PUFFS@ 77> 70 @ 

Blend 1 package cream 
B cheese with the juice from 1 small 

can minced clams, Add minced 
i clams, bit of grated onion, 

a salt and pepper, spread on 

Ritz crackers and brown under 
= broiler. Serve hot, 

; _ 2°72 92 MRS, GEO. E. HASS 

a MUSTARD ##H#RHRH GRE HHH 

ia 1 cup vinegar Cook in double 
2 cups water boiler to con= 

: 3/4 cup Coleman's mustard sistency of thin 
i 3/4 cup flour mayonaise. This 

1 cup sugar makes over 1 qt. 
" salt-— pepper Will keep in 

ge 2 cup butter refrigerator, 
1 tablespoon worcestershire sauce, 

| ee HRM HH HH -EMRS, D, J. KNOULES



oe Ege 

i \ TBE 1h oy LP STR /BERRY JAM fc SOW - 

- h cups sugar as 1 URES < 2S 
i h cups berries Sites oe Ne . 

Put over slow fire. When mixture starts 
; | to boil, cook 5 minutes. Take berries 
[ out of juice and skim, Continue cook~ 

: ing for 20 minutes. Put berries in 
juice and cook 5 minutes more. Add juice 

[ " of one lemon, Put entire mixture on large 

ad platters and let stand over night. Stir 
berries carefully to mix well, fill glasses 

i and cover with parafin, 
f Hee RK HH HH SIRO. Ui. J. FOCKE 

ORA: GE DELIGHT:« * % we HR HHH KH HE 

L Slice very thin, rind and all of 3 large 
i or four small oranges, 1 large lemon, Pour 

- 11 tumblers of cold water over fruit and 
set away for 2h hours in a crockery dish. 

, Then boil slowly for one hour or more and 
| after boiling add pounds sugar and set 

L away 2 hours longer. Boil again for 1 hour 
i and 20 minutes or until it will jell. 

| j Hee HH HHH HH ARS, GEO. BE. HASS 
a BING CHERRY JAM 

ig RHEUM HHH HHH HHH HR 
I 2 cups bing cherries. Boil 2 or 3 minutes 

q with a little currant juice. 2 cups 
wy lfiichigan dark red cherries, bring to boil 
hs and add 3 cups sugar. Boil 5 minutes, Add 

2 cups currant juice, Add 7 cups sugar. : 
a Boil 3 minutes, add 1 cup sugar and juice 
; of 1 lemon, Boil 5 min, then add 1 pt. of 

red raspberries, Let come to boil, add 3/h 
ane cup certo, Bring to boil. Let cool, add 
4 few drops of oil of cinnamon,



i 4 POTATO DOUGHNUTS {EO 

f 13 cup well mashed potatoes, |. , oN 

oll 1 teaspoon salt \ i en 

Add butter size of walnut (Fer aa 

Cool. \a St 
j Add 14 cup sugar \ a ae | 

a 2 well beaten eggs ey 
1 cup sweet milk 2 

3 teaspoon baking powder 

— h cups flour 
: No flavoring. 

: Roll, cut with doughnut cutter and fry in 

il deep fat. 

7 He RH RCH HH KR RHR HHH 

E PUNCH 

z 1 cup sugar dissolved in 1 cup hot tea. 

= 3/4 cup orange juice 
i 1/3 cup lemon juice 

1 pint water 

al Just before serving add 1 pint 

| ginerale and few slices orange. 

KKK HERR H HHH HH 

L l FRENCH CHOCOLATE » 

| 2 or 3 squares chocolate) Cook ) minutes 

la 4 cup water )stirring constantly. 

Add 3/h cup sugar and cook minutes. Cool. 

i Fold in } pint whipped cream, ~ 

a Keep in refrigerator until needed. | 

| Use 1 tablespoon per cup. Pour hot at 

P ‘1 milk over and stir. ;
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SWEET CANTELOUPE PICKLE( a very old recipe) 

a 1 gallon of good cider vinegar 

aa 5 pounds of white sugar 
] 2 ounce of ground mace 

a 2 ounces of ground cloves 
a 2 ounces of ground cinnanon 

7 2 ounces of ground allspice 
: 3 oranges 

al Take canteloupes that are just be- 

Br ginning to ripen; remove the rinds, 
and throw away the seeds. Cut the 

s rinds into narrow slices and put them 

a into stone jars, Fill a kettle with 
| two thirds vinegar and one third water, 

| and add a piece of alum the size of a 

| partridge egg. Boil it 5 minutes, and 
while hot, pour it over the melon, Let 

Lo this stand 13 or 1) hours, take out the 

a melon, and throw avay the vinegar, 

; While the melon is draining, put the 

i spices and vinegar on to boil for ten 

zg minutes, and while hot, pour over the 
i melon, Every morning boil this vinegar 

over for three mornings, and the last time 

‘Z put the melon in the kettle and boil until 

= tender. Put into jars, and seal whike hot, 

( We like the pickles a little sweeter 
than this recipe, so syrup can be seasoned 

i to taste) 

Hou te ee eee ee ee 4% MRS, GEO, BE. HASS 
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e¢¢¢dddde GINGER PEAR PRESERVE ¢¢¢¢é¢edd 

: i Seven pounds pears, peeled and sliced. Add 
about equal amount of sugar and let stand over 

| night, In morning add one box of candied ginger 
(35> size) cut fine, add two lemons cut fine, 

& Cook jam slowly until quite thick, Pears should 
| be transparent when done. 

a Especially delicious served with ice cream, 

¢¢e¢s MRS, GEORGE E. HASSE ddd gddd 
a 

gy KOSHER DILL PICKLES* * *# ## HR HHH HH HH 

One quart cucumbers 
4 4 cup lemon juice 

4 Two tablespoons lemon juice 
~ Two tablespoons salt 

, Sprig of dill 
ay Clove of garlic 

Sterilize jars and pack with cucumbers. } 
G Add lemon juice and salt, Fill to neck of 
“sil jar with cold water, Put sprig of dill and 

| garlic on top and seal. 
Store for six weeks before using. 

| Re He se He 3 4 URS. We J. FOCKEX 

: es



a CARMELS #* % % 2 HR HH HHH HR HHH SG 

| 1 cup butter Cn 
7" 1 pkg. light brown sugar \ h 
a 1 cup light Karo syrup Rakes aS < = 

] 1 can Eagle Brand milk Se ‘ 

4 Method: Boil above ingredients = aC 
4 for 20 minutes, Pour into large VY & 

| shallow greased pans, When cool_. ~~. 
4 cut in small squares sand-wrap | 

al each in square of waxed paper, | 
| Keep in cool place 

7 kee HH HH % ARS. D. J. KNOJLES 

7 ] CHOCOLATE FUDGE(without butter) 

4 3 cups granulated sugar 

3 1 cup evaporated milk | 
' 1 pinch salt : 

3 teaspoon vanilla 
3 1 package chocolate bits | 

% jar(6 oz.) marshmallow creme 

Be Method: Boil sugar, milk, and salt 
a until soft ball stage, Add chocolate | 

bits, vanilla and marshmallow creme, | 

Stir well and pour in buttered pan, 

RR HHH H HH HMRS. D. J. KNOWLE: 

|
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