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GRAHAM CRACKER CRUST i 

Roll 20 NABISCO GRAHAM CRACKESS fine (174 cups crumbs). Then blend e@ 
together with Ys cup sugar and Ys cup te ame le Pe ed 
LR a SCO TT ea TE Co K 
Bake in moderately hot oven (375° F.) about 8 minutes. Cool. wa 
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Bread Pud@ing 

« C. tale bread crumbs, 1 qt. scalded milk, 1/3 Cc. Sugar, gc. meltec butter, & eggs, 2 tsp. Salt, -1 tsp. vanilla or 4 USP Sptce. 
eoak bread crumbs in waz ilk. Set aside a) to cool; G suger, butter, eggs slig itdly beaten, salt and flavor ing; bake onghr. in buttered pudding dish in slow ov nH, serve with vanilla sauce,



Br TR EST y 

_. Heavenly Prune Whip | 

114 cups well cooked dried \ 

prunes 

2 tablespoons confectioners’ 

sugar 

Vy teaspoon grated orange rind 

1 cup heavy cream, whipped 

Cut prunes from pits; press 

prunes through coarse sieve; 

add sugar, orange rind. With 

spoon, gradually fold mixture 

into whipped cream. Spoon 

into sherbet glasses. Refriger- 

ate several hours. Garnish 

with more grated orange rind. 

Makes four servings.
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Creamed Chicken if 
| 6 tablespoons butter or i ee __ chicken fat i 

ae a 1 6 tablespoons flour | , 
fees , 1 teaspoon salt ie Ba! fe 
me ~= _% teaspoon Pepper ee 
a a Y2 cups well seasoned chic a 
axe broth ie 
aoe 1 cup cream x Be $ 
©. BM cup cooked chicken Pied ei ots 
ee 2 tablespoons sherry cen 
et flavoring or lemon juice % = 
ae (optional) 2 “p 
y elt butter or chicken fail 

} , to a boil and boil oné) | 
‘“Wiaititite, stirring constant! Vs, 
2 icken pieces in gentl ee 

Before serving, add she 
13 Myoring or lemon juice 

: ed. Makes about four 

ete: Mrs. Carmichael 
sooks chicken with onion and 

_ garlic for chicken broth.
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_ Chicken Cacciatora eciat ait 
—13t03%y_ | ready to ey 

~~ cook Tate nae , 
¥, cup flour 
Ye cup olive oil or cooking oil 

1 clove garlic, minced 
2 medium size onions, finely 

chopped 
1 6-ounce can tomato paste 

1 green pepper, finely diced 
1 1-pound can (2 cups) 
tomatoes 

_Y, pound mushrooms, sliced 

“Salt and pepper to taste 
Y4 teaspoon oregano 

Coat chicken with flour. 
Heat oil in a large skillet, 
brown chicken well. Add re- 
maining ingredients. Cover, 
simmer one hour, until ten- 
der. Makes four to six serv- 
ings. BR, Wie ee 
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4-MINUTE CREAM SAUCE 

1 can Campbell’s Cream of Mushroom Soup* a = 

% to “2 cup milk a —— 

In saucepan, stir soup until smooth. Gradually a 
blend in milk. Heat, stirring. Makes about 1% [FF ; 
cups sauce to pour over cooked vegetables, eggs, Wtf ( Th Me 
meat, poultry, fish, hot sandwiches, or use in cas- LLL) Ua 
seroles and other recipes. A 

os 
Saucy Quick Sandwich (pictured) bee 
Place 4 servings sliced cooked ham or chicken on “ges 
4 slices toast. Top with drained cooked asparagus R OF 
(10-0z. pkg. frozen or 1-Ib. can). Pour on 4-minute 4 

| Cream Sauce. 4 servings. 

*Or Cream of Chicken, Cream of Celery, Cream of eSOUF, Y) 
Vegetable, or Cheddar Cheese Soup. ———
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Rice Stuffed Green Peppers 
4 medium green peppers 

x 6 slices bacon 

p2 tablespoons bacon drippings ’ 

AN 2 cups cooked rice 

«\ if ¥ cup chopped green onion, 
x intluding tops 

é YY teaspoon salt 

Vg \ teaspoon pepper 
1, teaspoon thyme 

Wash peppers; cut off tops 
and remove seeds. Cook pep- 
pers in small amount of boil- 
ing, salted water for five 
minutes. Drain. Fill peppers 
with rice stuffing and bake 
at 400 degrees for 15 min- 
utes. Serve with cheese sauce. 
Yield: Four servings. ~ 

To prepare stuffing, fry ba- 
con until crisp; drain and 
crumble. Cook rice and onion 
in bacon drippings until drip- 
pings are absorbed. Add salt, 
pepper and thyme. Add bacon 
and mix well.



Cheese sauce: 

2 tablespoons butter or } 
margarine : ; 

2 tablespoons flour 
114 cups milk 

Ym teaspoon salt 
Yq teaspoon pepper 
¥ teaspoon paprika 
Yg cup grated sharp cheese 

To prepare sauce, melt but- 
ter and blend in flour. Gradu- 
ally stir in milk and cook, 
stirring constantly, ur 2% 
sauce is thickened anc 
smooth. Add seasonings and 
cheese; cook until cheese is 
melted. 
Acorn coach
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#3 SRS ake tee cee, 7 onan ie oe Noodle Dinter a 
| 1 5 or 6 ounce Package noodles 5 ¥-inch slices pork tenderloin \ Fat 

a Salt 
| Pepper 

2 tablespoons chopped green | Pepper “\ 
2 tablespoons chopped pimiento | | Cheese sauce é 
Cook noodles in boiling | | salted water until tender; | drain, Meanwhile, brown | meat in a little hot fat; season with salt, and Pepper. Com- | | bine noodles, green pepper | and pimiento in greased one I and one-half quart casserole; | pour cheese sauce over. Ar- |f Tange meat on top. Bake in ‘ moderate oven, 350 degrees 30 minutes until meat is dong, Makes five setinss ol SPs yeas ae Te Crease eat Se |
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Ore Meal-in-One 

{ 114 pounds ground beef Generous dash pepper f 

e 5H Y_ cup chopped onion 1 package (9 ounces) frozen Ce, 

oP can Campbell’s Cream of cut green beans, cooked 

Mushroom Soup and drained 

Z— 1can (10% ounces) 1 cup cooked sliced carrots 2 

Campbell’s Tomato Soup 6 servings (about 3 cups) 

€ K7t- cup water tmashed potatoes S22 

In saucepan, brown beef and cook onion until tender; stir to 

separate meat. Pour off fat. Add soups, water, pepper, beans, 

and carrots. Pour into 2-qt. shallow baking dish. Spoon potatoes | 

@ in diagonal lines across top of casserole; sprinkle with shredded {fj 

mild process cheese. Bake at 350°F. for 30 minutes. 6 servings. |



Savory Scalloped Pork Chops 
6 pork loin chops, cut 34 

inch thick 
11% tablespoons prepared 

mustard 

2 tablespoons lard or 
drippings 

5 cups thin potato slices 
1 can (101% ounces) con- 

densed mushroom soup 
1 cup milk 

Y, cup chopped celery 
1 tablespoon instant mixed 

onion 

11% teaspoons salt 
Y teaspoon ground coriander 
Y, teaspoon pepper 

Spread pork chops lightly 
with prepared mustard and 
brown. in lard or drippings. 
Pour off drippings. Arrange 
browned chops alternately 
with sliced potatoes in a two 
and one-half quart casserole. 
Combine soup, milk, celery, 
minced onion, salt, coriander 
and pepper in frying pan in 
which meat was browned. 
Mix well. Pour soup mixture 
over potatoes and chops. Cov- 
er and bake in a 350 degree 
oven one and one-half hours. 
Makes six servings.



~~ ‘Makes 4-6 servings we / Va cup bread cubes 4 | 1¥%2 cups cream style corn oe, 
is 2 teaspoons minced onion Say 

2 teaspoons chopped green pepper — _-¥% cup finely grated cheddar cheese 
‘V2 teaspoon salt oa, 
2: eggs, well beaten ; 
‘V2 cup hot milk La __ 1. Preheat oven to 350°F. 

_ _ 2. Combine all ingredients in a bowl. | 
_ Mix until well blended. Spoon into a 

_ Breased 9-inch loaf pan. Set in pan of © 
hot water. Bake 1 hour, or until knife i 
inserted in. center comes out cle: Oe From! Mrs M Johnson, ‘Tenneunbie?:
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EXCLUSIVE KENMORE 

If this KENMORE Waffle Baker proves 
defective within one year of pur- 

chase, we will, upon return and with- 

out charge, immediately replace it 

with a brand new appliance. 

@) SEARS, ROEBUCK AND CO.
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: 6 Cream Biscuit 

2c flour, 4 tp baking powder, scant @ 
¢ cream, I/8 tp salt, I tb butter. Cream 

putter,’ add dry ingredients which have been 

sifted 3 tities, then add cream. Toss on 

poard. Roll thin and cut and butter and & 

fold ovér like parker house rolls and bake 

in hot oven,



CORNBREAD 

1 cup cornmeal 
1 cup sifted, all-purpose flour 
l teaspoon salt 
1 tablespoon sugar p 
1 teaspoon soda 
1 teaspoon baking powder 
11/4 cups buttermilk 
2 eggs, well-beaten 
3 tablespoons melted shortening 

or drippings 

._ Sift dry ingredients together, 
Add buttermilk to beaten eggs; 
stir in melted drippings, Add 
dry ingredients to egg mixture, 
stirring to blend. Turn into 
8 x 8 x 2 square pan that has 
been greased. Bake in a moder- 
ately hot oven, 400 degrees, for 
30 minutes or until golden brown,
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Strawberry Shorieake’ © 
Positively fabulous! And, i's 
quick to make with biscuit mix— 

2 cups packaged biscuit mix 
2 tablespoons sugar 
1 beaten egg 

BETTERSHOMES.& GARDENS, APRIL, 1964 

«M4 cup butter-or mangariiic. 4/44 
wo. melted or on, aghe e 

24 eup light cream ia 
ane pee 3 

Soft butter or margarine ‘| 
4 cups sliced, sugared straw- 

berries (2 to 3 pint boxes) 
1 cup whipping cream, whipped 

Mix first 5 ingredients well with 
a fork, then beat vigorously 30 
seconds. Spread dough in 
greased 8x114-inch round pan, 
building up edges slightly. Bake 
in very hot oven (450°) 15 to 18 
minutes or till done. Remove 
from pan; cool on rack 5 min- 
utes. Place on serving plate.



¥ 
BASIC FRENCH TOAST | 

2 eggs, beaten 8 Slices white slightly bread % cup milk Butter or } 
Ye teaspoon salt margarine 

Sugar 
Combine eggs, mitk and salt, Dj b this mixture a brown each sida chee q buttered griddie or skill Si 5 _ Sprinkied with Sugar. a 

{ RUM-BUTTER TOAST 
% cup butter 1 tablespoon rum i Ye cup confec- 6 slices bread f 

tioners’ sugar 

Cream first 3 ingredients. Spread on £ 
bread and broil 1 minute, or until lightly 
browned. Cut in triangles to serve.
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Dutch Apple Pie 
1% cups flour 

J teaspoon baking powder 
T tablespoon sugar 

Ye teaspoon salt 
Ya cup butter 
a egg yolk 

to 4 tablespoons mi 
Sliced bpple: Re 

Topping: 

% cup sugar 
1% tablespoons flour 

2 tablespoons butter 
Ye teaspoon cinnamon zi 
Sift the first four ingredi- _ Sts into. bowl. Ada weed | and mix like streusel. Add | 

' beaten egg yolk and just | 
enough milk so crust will 

_ hold together. “Line 9 by 13 
by 2 inch loaf pan or square 
pan with the dough, patting 
it into place with the fingers 
SO cfust is one inch thick on 
sidé of pan. Fill with sliced 
apples. 

Sprinkle over the apples 
the topping of. sugar, flour, 
butter and cinnamon. Bake 
35 to: 40 minutes at 375 de- 
grees. Cool and serve with 
whipped cream or ice cream
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GRASSHOPPER PIf h 

CRUST §° 
11/2 lb. chocolate wafers ne p 

(crumbs) Ss a 
1/2 cup butter (about) x a 

FILLING 
20 marshmallows aye IS 
1/2 cup milk v 
Melt and cool. When cool, < 
mix with electric beater. 0 
Addi cup whipping cream, Se) 

1 thls. green Creme De << 
Mint and 1 tbls. Creme De 
Cocoa. Fold in and chill. * 

os ea Q 
> ; 

Uk tay (ecas 3 : 

fe ae Chae, ) d 

Ce fron [TAnA aos : 

i in (eee ) & 

ate ee a SSeS i 
Se ( rae ees q af 

Ss ~~



ee oO 
epee abs A= a j 

hea pe Cpt po 
De 

ira oN: 

aye Re Cheddar : 
ri) niin, Renata — Pabaat $5 

Ahi [5 edhe 
4 a a i 

Avetek— ) +s te Cevmplod 

a ileal sa Ta Fe ling eos 
On abd G=f- Fractk 

@ @ @



® @ @ 
“Flomphees core 

dor all CA =O 25 

2 [ oe aang Cee : 

27-7 ae Hes: 
Yep a a mead OS - 

ox pave tag 

ee ge 
S C & Ane Carece 

ee 
| Tap « Cim marae 

~ ut Je TPE 

Unp~ Cer kez SALAL 

Coke ah 750 % 76 
iain Mel acca uae 
ay do Se abs So 

Fae ns ”



de ot cab 3 beppoed— 

i see eee? 
fas Sera » COinetaresre 

(> GO flown. - 2H melhy 

propia nko chegpod” 

Ofer Peyetler tern Cvth/ 
Jee Cerbeckod)- bate 
ti2) thick 1 dene — 

Shae. O rn ASO 

(GR ONEN 7 0m 7 f ahiy 

Oba Corks byes 

V (Beer? tr, eeg 2 Sa 
@ @ ©



@ S @ 
Reba f Ciutat ees 

a5 G Aubenrs- Bol G pes ok al 

De sn 7-3 pray he 
s a p ) 4.4 f= ‘ Cush Jb Aneited aoe 

Tr Cheep Frrwcreca ast 

ee : 

Gat g.5 + Pom — 
ee 

Kh tte ¢ 2S * ey as 
Cae d heb, Keen 420) 

Prt ¢ ak See 7 

i Ing aaAte re A 

Crtions, replat per)



HE f Dap Pa 
tE oe) faces 
oy © pep ken 

bel 6x jt C trioks 

we 
724. iam Reg 

( Ca Cea Cre 

imate Z) pat 

oe etiefee) 
Mia en 

Yop ep Geer 

(ctet— C 
ied Feckad) Shoob 2 

135° p> JS owl Fe | 

Sas ae we 
= : ah, 

“As ps 
a 

e ©® @



ee e@ 
Cae ee 

Pires 

Seago Gece ee 

ele oe of toe Cet 
a 

i Cl 2a % AaLl 

ee ee alee, 

QT ere (24- Cerna : 

ba Creo to, ti zs 

ee 
meyer rey arp Lne— 

Tbe wea” 7 ca a 

Aeatke)leke. Clea 

laf i= Ry PD <a 

Ree Oe -s



Fez Cure teen 

be porwr + 

ice ee 
ee eee 

A oxdbte: Cau Se 

pert lrtfen~ tert Heo 

¢ feene 2 sia) La a 247 

SG ayy tea s a ys Pa 

Bere a ee a mn Yate 
er cee 5 Fcaten e 7 

ee. ony (freee ‘ 

& ° ®



2 & & 

ee Aaipc. Ae) fee 

ae ee 0 Tie 5 he 
dabs J Pte si— 

Cy ete Sf mnt 

5 Duals Se Cae) 

Be tt fo 

Diag «tomas 
HA ae per 5 Cb 

ae 
Ga pe eel, sacle °F 

ne eS eee; 

2: one eA aan aio Era, ea 

a “base oy 

Reese rl 7 

a ea ae



Rea peng Tag. Car 

OarvebirmreL es by water 
Det ho) theek phe 

fakaufp poeedele 
ee ae Sots baked pie Stell ev 

Cf roe ad 
React a Las or i * 

aa ll Ze, a water) 

dot Core fy bak, odd $ 

Reopen a Feag. Crate 

ie ees + aca 

Sth theet _ © 2 FF Fe 
a a eg ee 

@ G e



eo °®@ & 
Renney Cie 

| pot od [4 o. a . 

Chenms oy! foo ee 

eet ha— Feige a ere 

+ ec plas : eee 

et eee chanpAnge 

fl Cae aes 

Ac eager 
Cee SS ateostenod 9 fr 

Une peofenid Ca 

ae ee etl Oe =a at on SOL 

fee. Oy Corrvatared 
Untete) aheol.s Fax







tee, Cae Sak ees eno Vv 

meee 
| CQ= Preven dD Steet et tH 

Coches; Steee- Frosh Ly} 

mn Ac hash 

lomen ecard 

) yoke Ce ee ee wef aan 

ant, teyer , Pepre= 
Dn ad ore 
lea, Medne® er rae 

\ tap Kobe ee 

BAD A asst ee 
wa peopel, Poe 

) | 

Reege fe Sew a) Kebnerpaana 

pa Ss asd ee deueees 

Ga Ree Surf-y cele 
ee big at eae oe! Lectler/ 

e ie Od



e,2¢ e@ 
ce 

Oh ooctde Ag Eee 

FEL Ce Meteo 4 

ic begs treotl keaton 

[a afted pera 

ie gatas tare 

Oren repens ; Akd Sere 

de Doda t ee pats 
STS Ee Makes Abt So,



% 

¥ ee = Scene [Plee 2 

Cee eb cele 
D.C wget ivaig oi! 

fobew ae te et ao 

(Spt Mag ole, | tag ef 
\ Lt elem ae a C._phes/ 7 

2 . : . 

Add pf Crrarmneel Or fe 

esi = : 

5 ee eect rea k— 

Mor Bae Dp gta ana 

a ec nets e— 

‘ Vee prot! ay repr 

Ores rng a Tae 

Ro rte fd Leake bt mongh 

wth hand 9 Corben 

® @ ®



® 8 

honk Sot Kh I4. tev 

[2 BA Comr2"-G ape ade 

Ctten t th b.te PREC 
A - 

teak ti 

2 ae Ce. Dreat Cee Pp 

Le ple = 
4 tap Sede ak 

+ aot f F 

+e Ohertene ng a 
Ie. bana Sit re = 

eG a GC tC ; S 

ae eat ess 
[Le Geen Oe CO poy



{ee peste 

[mete 

= oan 

fe. Q4— ; 

DC. Cotten Lh 

i. 
A 

b Ctenceshed satonreal 

1 Qe edboss- [Vater tees 

+ eheped Pie ee 

——Craarari pal. 

Bi PI fe 
, 4 sear 
at Prom a fd 

SN pa O- X 

215 (Fis <0 7 

9 ® @



ame —— 

Chocolate Chip Nut Bars 
4 

\ cup sifted Swans Down Cake Flour 

fg teaspooon Calumet Baking Powder 

Y4 teaspoon salt 
Z meh 

TM teaspoon soda 
\ 

Ds cup shortening 
cent 

7 CUP ‘brown, sugar, firmly packed aie 

1 egg, slightly beaten 
i Re 

| teaspoon vanilla 
EB 

| Wackage, Baker's Semi-Sweet 4 EE 

- 4. Chocolate Chips Be & 

3 1 cup chopped wainut meats Gi 

“sift flour once, measure, add baking pow= 

1) der, salt, and soda, and sift again. ream : 

shortening, add sugar gradually. and cream > 

}x_ together until light and fluffy; add oaa a 

~ and vanilla ‘and mix well. Add flour gra fu ef 

| XG, “mixing well after each addition, Then aH 

: oly Chocolate chips and nuts; blend. Turn Sy 

aGcture into greased Ilx7xl-inch pan Bake 3 

3 minturfierate oven (350°F.) 25 #0, 30 min- 4 

Mer Cut into bars, 134%2%4 inches. Re- 

utes. from pan and cool on cake rack ah ee 

Makes about 20 tasty bars. oy 

rer 
PT 

a 
PH 

cate



"i ‘Coconut Butter Cookies 
1% cups:butier 

1 cup gratilated suger 
1 cup browf sugars = 

. 2 eggs vier 
2 tablespoons vinegar © 
1 teaspoon vanilla oe 
1 teaspoon lemon juice’ ~ 
3 fee segs all-purpose flou ~~” 

~e@s PAE 2 teaspoons baking powder 
__ | b.teaspoon baking: soda 

: pekeaspoon salt 
Y = q o B(3 Ys oun ces) coconut 

. Sas ag ooo ees. 

i. 2 ee 
Crean La and dar util 
plight, and fluffy. } BS, 

| vinegar, vanilla and ene 
n -|guige: Beat thoroughly. Add 

i Sifted dry ingredients and co- 
| @oput.* Beat until blended. 
ie A | “Drop ftom. a teaspoon onto 

if megreased cooky sheets and 
2 | bake at 375 degrees about 

Ye 8 to 10 minutes, until delicate- 
oi ly browned. 
oe Foreign recipes are also 

_ popular, sometimes tradition- 
al, at Christmas time. These, 
too, were found at the fair. 
First place winner in the for- 
eign cooky class was Mrs. 
George Beronja, 3080 S. Strat- 
ton dr., West Allis. Kifli, a 
Serbian cooky, was her entry.



TURKEY CASSEROLE : ; 

2 packages (10 ounces each) frozen broccoli 

2 cups turkey, cut up 

1 cup mayonnaise 

; 2 cans (10'/2 ounces each) cream of chicken soup 
1 tablespoon lemon juice 

'Ja to '/2 teaspoon curry powder (optional) 
‘2 cup grated American cheese 

'/2 cup bread crumbs 

2 tablespoons butter 

Cook broccoli according to package directions. Place in bottom of two 
quart casserole. Cover with turkey. Combine mayonnaise, soup, lemon 
juice and curry powder and pour over turkey and broccoli in casserole. 
Sprinkle with cheese and top with bread crumbs browned in melted but- 
ter. Bake at 350 degrees for 25 to 30 minutes. Serves six.
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Soft Molasses Cookies 
YY cup shortening 

1 cup sugar 

1 egg 

1 cup molasses iD 
3Y% to 4 cups sifted flour 

2 teaspoons soda 
=e teaspoon salt 

ser teaspoon cinnamon 
Sa teaspoon nutmeg 

ee teaspoon cloves 
- teaspoon ginger 

E ase cooky sheets. Pre- 
be oven to-375 degrees. 
‘ shortening and sugar. 
ee in egg ‘and add molass- 
ee ift dry ingredients togeth- 
pe id-stir’in ‘gradually. Chill ee and roll out.: Cut’ and 

place..oh~ greased’ cooky 
sheets. Bake in ‘375 degree 

| oven 8 to 10 minittes. e 
Nowhere should butter cOOk- 

jes be more popular than<in © 
our own state. Special classes 
are included in fair judging -for baked goods arid~ candy 

. Made, with butter. This year 
“Ms Srith aso won top hon- _ 
‘ors for cookies made with a ‘Thtee types had to be 
ubmitted for-an entry'in this 

class; this is one of her win- 
BRESH." Nasir ihS Fat



tu i 

| ae sugar, dae 

4% cup soft butter | ¥% teaspoon soda 
1 cup sugar } cup dairy 2 

1 egg sour cream $i 
2 cups sifted Cinnamon-sugar , 

| __ all-purpose flour mixture (make 
: Ya teaspoon salt or buy) 

[gettting and sugar until light. Beat 
in egg. Add sifted dry ingredients alter- 

| nately with sour cream and beat until 
.| smooth. Drop by rounded teaspoonfuls 

“onto greased cookie sheets. Sprinkle with — 
' ainnamon-sugar mixture. Bake in mod- 

cobb,
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L BUTTERED RUM COOKIES 

e Be - 1 cup butter 2 cups sifted all purpose 

io % cup powdered sugar flour & 

Y% teaspoon almond extract 12 teaspoon salt 

2 tablespoons rum 

Y cup finely grated 

almonds ~ 
p 1. Cream butter. Add sugar gradually. Cream well. Add ® 

“<ajalmond extract and rum. 

~ 2. Add almonds, flour and salt. Blend. Chill dough about 
. 1 hour, Net on Rr G2 te Kard drg: 

3. Roll a small portion of dough about % inch thick on 
floured canvas. @ 

eS 4. Cut with small cooky cutter. 

v al 5. Place on greased cooky sheets. = : 

i aN 6. Bake at 375 degrees 8 to 10 minutes. Cool. (corey) 
S \ y



\ 7. Spread bottom of half the cookies with Rum Frosting. Put 

another cooky on top sandwich fashion. | nee 

[A cel met G2 tho Zi Chret + 

@ Rum Frosting 

Y cup butter 1 teaspoon rum i 

1% cups powdered sugar Cream 

8. Cream butter. Add sugar gradually. Cream well. Add rum 

@ and enough cream to make frosting of spreading consistency. 

9. Makes about 6 dozen 2-inch cookies. 

("Waekee- eO “2b pond — —1
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Drop cookies, spiced with nutmeg. 

Y% cup soft butter | 14 teaspoon salt 

or margarine 1% teaspoon soda 

1 cup brown sugar, | 44 teaspoon 

packed nutmeg 

1 egg Ye cup dairy 
2 cups sifted sour cream 

cake flour Y cup seedless | 

2 teaspoons raisins 
baking powder 34, cup chopped 

nuts 

Cream butter and sugar until light. Beat 

in egg. Add sifted dry ingredients alter- 

nately with sour cream, beating until 

smooth. Stir in raisins and nuts. Drop by 

teaspoonfuls on lightly greased cookie 

sheets. Bake in hot oven (400°F.) 10 to 

12 minutes. Makes about 4 dozen.



z ae a oe 
|e cp Ee ee a 
% teaspoon vanilla extract 2% cups sifted confectioners’ sugar 
2 to 3 tablespoons milk 
Cream butter, add extracts and mix, Add confectioners’ Sugar Stadually and mix well. Add milk and mix, And how about taking a box of Cookies along to grandma’s hoy Se for. a change? Al] those delectable Smells need not. be. confined |



a lle lhl Bon] 
j ORIGINAL CHOCOIATE CHIP COOKIES 
} 1 cup softened butter or other shortening Loy @ % cup firmly packed brown sugar < ? | % cup granulated sugar 

T teaspoon vanilla 1% teaspoon water 2 eggs 
2 cups unsifted flour 

teaspoon baking soda teaspoon salt & 1 cup chopped nuts 
1 package (12 oz.) Baker's Semi-Sweet Chocolate Chips Beat butter, sugars, vanilla, water, and eggs until light and fluffy. Mix together flour, soda, and salt. Blend into the butter mixture. Stir in E nuts and chips. Drop from teaspoon 2 inches apart onto ungreased & | baking sheets. Bake at 375° for 10 minutes, or until golden brown. Makes about 100 cookies 350° 

| OATMEAL COOKIES: Follow above recipe, using 114 cups flour; omit | nuts. Add 2 cups quick-cooking rolled oats with the chips. ~ 
TAF 2 Lane harbareny (Fionn OP
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GERMAN SWEET 3 CHOCOLATE CAKE 

1 cup butter or oleo 
2 cups Sugar 
4 eggs divided 
1 cup milk a 1 t. vanilla maa 2 cups flour and Roe (| ity baking powder, 
Sifted 3 times ¢ 1 bar German Sweet Cho- colate ~ grated 

1 cup Pecans 

Cream butter and sugar, add 4ege yolk 8, vanilla and beat. Add flour and milk alternately, begin- ning and ending with flour, 
Fold in nuts, then choco- late, less 3 tbhls., and beaten egg whites, 
Bake at 350° for 30-35 minutes using 3 layers or for 45-50 minutes using @ rectangular pan, 

( oor) )



a FROSTING 

1 stick butter, brown well 
add to 

1 cup sifted confectioners 
sugar | 
1 teaspoon vanilla 

Beat 'til smooth. Frost 
cake and sprinkle with 3 T. 
grated chocolate saved from 
cake recipe. 
(Editor's note: 1/2 of both 
cake and frosting recipe fits 
either an8 X 8or8 X12 py- 
rex cake pan.) 
ft
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Date Cake Usther Bacon 

e (I ¢ chopped dates (or leave whole) 
JI ¢ boiling water 
>(let these stand until cool) : 

& I tsp. soda 

Te sugar 
I tb butter 

I egg 
I 1/4 ¢ flour shoe de, 

@ 1/2 to baking powder. 8 Ray
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@ | Add salt to Whites of eggs and beat until light. 
Sift in cream of tartar and beat until stiff. Beat 
yolks of eggs until thick and lemon colored, and add 

| to them 2 heaping tablespoonfuls of the beaten whites. 
| To remaining whites add gradually sugar which has’ 

peen measured after sifting. Add almond extract. 
@ Now fold egg yolk mixture into the egg whites and 

gradually fold in the flour which has been meas- 
ured after one sifting, but which has been sifted four 
times before adding to cake. Bake in angel food 
pan which has first been dipped in cold water. Bake 
in medium oven or at 350 degrees for 60 minutes. 

@ « Use, be Ratt; yet, whitte 
» wh



will fall some after it is removed from the oven, but & 

that does not spoil the Ee eee gesserif 

so folks seem to feel that & cake which is made 

almost entirely with eggs is too difficult to at- 

tempt. Moonlight cake is made from a recipe sup- 

plied by Mary Musson, Shawnee county, Kansas. ® 

‘There is no trick to making this cake except that the 

recipe must be followed exactly, and a large sized 

cake pan used to bake it in. ‘ 

The recipe is as follows: Whites 10 eggs, yolks 7 

eges, %4 teaspoonful salt, % teaspoonful cream of 

.| tartar, 14% cupfuls sugar, 1 teaspoonful almond ex- 

tract, 1 cupful pastrv flour. re)
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/ vibe. 
no longer than a moricn. 

4 Grasshopper Torte 

1 white cake baked in 6 very 
thin layers (or baked in 3 
layers, cutting each in 1 
to make 6) 

24 regular size marshmallows 

34 cup milk 

2 tablespoons creme de cocoa 

2 tablespoons creme de menthe 

VY teaspoon salt 

1 pint heavy cream, beaten 
stiff 

Toasted slivered almonds 
(optional) 

Place marshmallows and 
milk in the top of a double 
boiler. Melt marshmallows, 
stirring occasionally. When 
well mixed, remove from heat 
and stir until cool. Add creme 
de cocoa, creme de menthe 
and salt. When mixture is 
cold, fold in whipped cream. 
Use this as filling and frosting 
for the cake. 
Toasted slivered almonds »...... 

sprinkléd between each layer Ei 
add flavor and crunchiness to “se ~~ 
the torte. ¥ i $s
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4 
| NAVY BEAN sou 

"2 cups ROUNDY'S 
NAVY BEANS 

3 quarts water \ 
1 ham bone 

\) tsp. sugar 
| 1 large onion, 

chopped 
; 1 stalk celery, 

chopped 

‘Soak beans overnight. 
Drain and place beans 
in 3 quarts cold water, 
Add ham bone, sugar, 
onion and celery. Sim- 
mer 4 to 5 hours until 
beans are soft. Dilute 
with water or milk and 
season. Serves 8 to 10. 
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i, Reception Punch aoa nes 
_ No. 2 can (2% cups) = 

ene | co grapefruit ce 

re No. 2 can (2% cups) Ses 
fem | "| 2, apricot nectar 4 aa exe 

1) ENo. 2 can (24% cups). We 
~T unsweetened pineapple juice | 
©) Yq cup lemon juice i es 
ig bs cup light corn sirup a ae se 
~ 412-ounce bottle (14% cups) [ 
~ | sparkling water ho 

es | “Combine all ingredients ex | 
ee t sparkling water and chil S342 
Le i al in refrigerator. on 
Be _ Suist before serving, pour over 
~ =) |) tee: Add sparkling water. 

“Makes about two and one- 
_ half quarts punch. Serves 14. 
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Nuts 
Whole grain cereals 

Water plants Dark, green leafy 
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Dried peas, beans 
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Cor Waffles 
(Five 4-section) 

2 cups sifted flour 
2 teaspoons baking powder 
1/2 teaspoon’ salt 
3 eggs, separated 
1-1/4 cups milk 
§ tablespoons melted butter or other 

fat 
1 cup canned cream atyle com 

Sift flour, baking powder, and 
salt. Combine. well beaten egg i 
yolks and milk, add gradually to ff 
flour, beating only until smooth. 4 
Add shortening and corn, Fold in 
stiff beaten egg whites. Bake ir 
hot waffle iron. Serve with butte: 
and maple sirup for luncheon.
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Potato and Cheese Stuffed 
Green Peppers : 

6 squatty green peppers 

Boiling water 
14 teaspoons salt a 

3 tablespoons finely chopped 
onion 

V4 teaspoon finely chopped 
garlic 

2 tablespoons bacon drippings 
i 3 cups diced, cooked potatoes 
: 1 cup diced processed 
| American cheese 
+  ¥ cup diced celery 

4 strips crisp bacon, crumbled 
| Y teaspoon ground black 

Pepper 
1 cup soft bread crumbs 

j 1 tablespoon bacon drippings 

Wash green peppers. Cut a 
thin slice from the stem end 
of each and remove seeds. 
Place in a saucepan with 
boiling water to cover and 
one teaspoon of the salt. 
Cover. Bring to boiling point 
and boil five minutes. Remove 
from water and invert on a 
tray to drain well. Fry bacon 
crisp and drain on absorbent 
paper.. Reserve fat. Saute 
onion and garlic in two table- 
spoons of the bacon fat three 
to four minutes or until limp. 
Add potatoes, cheese, celery, 
crumbled bacon and_.pepper 
and spoon into peppers. Com- 
bine bread crumbs and re- _ 

maining one tablespoon bacon 
drippings. Sprinkle over tops 
of peppers. Arrange in a 
close fitting casserole. Cover. 
Bake in a preheated moder- 

jate oven, 350 degrees, 30 
minutes. Remove cover and 
bake 10 minutes to brown 
the crumbs. Yield: Six serv- 
ings.
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Happy hodgepodge... this low-calorie luncheon salad! spoon some . 
cottage cheese on a crisp lettuce leaf in your favorite salad dish. Then just add 

refreshing Dole Pineapple Chunks and diced red apple. Even a generous 

serving is low in calories. Another easy-as-pineapple idea from the Islands 

where the world’s best-tasting pineapple grows. From Dole of Hawaii.
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IDA LUPINO'S QUARTERED CHICKEN 

INGREDIENTS: 

1 chicken - quartered 

salt and pepper 
pinch of ‘thyme 
bay (leat 

1 pkg. Lipton chicken noodle soup 
carrots 

cedery 
green onions 

Lig. can white’ potatoes 
White sauce 

Capers 

DIRECTIONS: Par boil chicken in large covered pot. Remove 

chicken, discard water. Fill pot with fresh water, add chicken, 

salt and pepper, thyme, bay leaf, Lipton soup, carrots, celery and 
green onions. Bring to a boil, lower flame and simmer until 

chicken is tender. Add potatoes and simmer 10 minutes longer. 

Remove chicken and drain vegetables. Serve broth. 

Add capers to white sauce and heat. Pour over chicken and 
vegetables.
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PINEAPPLE CREAM | 
FLAVOR | 

’ “(new | 
! Pineapple Cheesecake in 15 Minutes 

Instant 1 (8-0z.) package cream cheese + 2 cups milk 

i 1 package Jell-O Pineapple Cream Instant Pudding 
pudding 9-inch graham cracker crust 

Stir cream cheese until very soft. Gradually blend in 4% cup 
eal NO COOKING milk until smooth and creamy, Add remaining milk and 
—_—_—_——— z J the pudding mix. Beat slowly with egg beater 1 minute. (Do ; 

not overbeat.) Pour into cool graham cracker crust. Sprin- 

m ade with kle graham cracker crumbs on top to make it extra crunchy. 

2 Then chill. That's all—really. 

Jell-O Instant Pudding P.S. To make our luscious ‘‘traditional’’ cheesecake, use Lemon Jell-O 

Instant Pudding instead of Pineapple Cream. Just make sure it’s Jell-O 

and Cream Cheese Instant Pudding, This particular recipe can not be made with any other . 
| instant or cooked pudding.
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bP _ but there’s still an amazing amount for us to do. ee } age: ae q ie 
P We'll ship our station wagon and ourselves up a , A a 
f the inside passage from Vancouver, B.C., to Skag- . 4 F - k a Ay 
fe way. Then we'll cruise around the Sounds for four ef 5 i ae BY my 

days on a launch, trying to catch some of those 4 : ation = oP 
d giant salmon we hear so much about. Even my son Py ew 
n of seven is practicing stretching his arms out as - pe 

xt far as they'll go. 26 , a a 

fe Visit to Artic America j ae ¥ : 
b; We expect to drive over most of the roads you : 
hd ~—_—can find in Alaska. We'll camp beside the terminal 

iE faces of glaciers; admire (from a distance, alas) the Exp lorer fi rom 
J magnificent bulk of Mt. McKinley, and perhaps even Down Under 

try to shoot a moose. My children want to see an 
Eskimo village, and I would like to visit the Arctic. Os June 1, 1953, the electrifying 

e So we will abandon our tent for a few days and fly news flashed around the world that 
ts to Point Barrow at 72 degrees north. There even Edmund Hillary of New Zealand and 
p- _ the fearsome Alaskan mosquito prefers not to live. Tenzing Norkey of Nepal had scaled 
BS Our return down the Alaska highway will be the summit of Mount Everest, in what 
fe aconsiderable adventure. I don’t take too seriously was called “the greatest adventure of 
d the many warnings I’ve had about the terrors of the twentieth century.” 
n hundreds of miles of unpaved roads. There are Knighted by Queen Elizabeth, Sir 
be plenty of unpaved roads in other places, too, and Edmund Hillary has spent the years 
}, an experienced driver learns to adjust his speed to since Everest exploring Antarctica (he 
fr __ the load he is pulling and the surface conditions. reached the South Pole in January, 
Kk % 1958), hunting the Himalayas for & Exploring the lake country he ANA cAe Saernes ke 
at We'll be back in Chicago in the fall and have concluded is a myth), writing and 
pO —_—time to do one last trip. In the cool crisp air of lecturing. 

autumn, when the leaves are tinged with color, we'll After his camping vacation in the 
is travel by canoe into the wilderness area of lakes United States, Sir Edmund plans to 
ks _ and rivers in northern Minnesota. You get a sense return to New Zealand with his family 
pn — but via India, in order to give the 
fe Turn the page for more on the Hillarys’ youngsters “their first taste of the 
m  =adventure—and news about your ¢acation! Himalayas.” 
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=e . OPS oo ata See thon ge RRR OR bar Sa Ta a 3 a z = : i an, eh Sw 3 oa KS Bc a ae oe ce ce s ae al Fix the crispest, most luscious chicken ever... without frying. 
ae _ BGS a oe Ta In fact, without any shortening at all! _ 

oe Bat ogee CC” A Poe ei eta Yousimply linea pan with Reynolds Wrapandbake...nowatch- 
> eee ert a he. * iy aaa eo. ee eee eS. i turni s ing thi too, and #hi foil 
ee | eS iy Re | 18: no turning. Saves washing the pan, too, and the same fo’ 

ae a F eA pi RS : Nee Weta to a can be used again for wrapping whatever's left over. Try this 
jin 3s ee a . 4 was Ra Ere s ak he 2 he i delicious, easy chicken recipe soon — with Reynolds Wrap, 
es eet 3 ‘Ga aa ste e fis, “ as Ee the aluminum foil that’s oven-tempered for flexible strength. 

aes Be ot " E ; 5 s ay : wo Oo Cee escccccesenses ‘Tested/and approved 

RS ana ae ort a ace” ; OSAP ha tiny See ; = by The National 
oe ra re 3 = _ . oe ‘ ies lt! aaheel 3 cues Broiler Council 

eek eee ps a x J or ee Pe a ee i Se 1 . TT aco tens seen cam 2 ros eee 

ee as ORE De EGA See ca rated MigtD Pet Evapo- Fe clloes’s Com SS eee te 
‘sa ee ie tat Ss ee as, jase Fhe milk Li ae PET| rollin : 

rr ae <A ee Fs 1 tsp. salt, 1/4 | | season * . ; : J ss ot: at Wh ere Place chi es /4 tap. pepper |r| ~——. 7 : 
tie Nhe gare , was — ag ae A A As icken, skin Side up, in h: ‘ MUK Nea) with 2 

x“ a ae ee gin fe j e so 56 ot mar of: lined with Heavy-Duty Reynold oe baking pan —" RUBS} > S 
a — Ree ee * oe ts Bake mM moderate oven (350°F) Bee Do not crowd, | Seas : 

. So ok ae 2 : until tender. If less crisp crust j ut one hour, or | ao? : 

~ ae oe eu 8 | wed set of Reynolds Wrap over chicken, ei 2Y 8 Piece ’ : 
Ta rs te oa a ‘ ; ‘ Po i 4 i ; Pieces during baking. Serves 4 ae 5 No need to turn bake ene 

Sh 12 ati a ee i e ‘sea BPP??? crevccvencces, Fl 
Ses ~~ B.. 4 PS 3 \ | / 8 , ‘ Rose = pena WIDTH 

| SN ee oe NEW? : Ee beg AVE: 

(rss wn) : a ee OVEN TEMPERED 4, 21-5 4 ee oe a ae 
PSDOC Oy on ss ane : s mae 1 FLEXIBLE Gi ee. a ae 
Casmas 7 (8 Reynolds Metals Company, Richmond 18, Virginia cea! SN cnc ee a 

(SS See Reynolds TV shows: "HARRIGAN AND SON” Friday evenings, “ALLSTAR GOLF” Saturdays, ABC-TV. A Standord Roll or the big Economy size (like getting 12 feet free!) 
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difficult, but if you, madame, are convinced ~ then you are like"o™ 

that you cannot live without him there’s _ together. You agree on one po=" 

no real need to worry. You lack mutual can’t go on! There must be external con- Shae : <a 

understanding, and you, sir, though you siderations — perhaps children — that SEPM eesh it hvay—Loot Years Younger : S\ 

don’t say so openly, are pretty fed up. Isit keep you from making a break. But you = Thousands pale fs nat a c h I n g eS 

a basic difference in your characters? Is it are ruining each other’s life. Be sensible; : 4 stants tints dal faded oF \ ee 
: ees j ; } : shades 

some old wound that didn’t heal? Or is it your inner peace is worth something, and to. «a Stbtande, brown of binek, b ack ! Ly 
: % é & eee fe for sou and your per- 

something that’s happened recently that if there is really no love left, why delay? 9 vent Lat ng S100 and $4.00 a at dat a yy: 
‘ : : | oo 8 ay 

you don’t want to discuss? You can salvage Out of the remnants of marriage you may SMG aaa EPR pte eh ats : Now! Youcan get the fast relief youneed 
: +: 7 i TT ee Tina ei aah a kena ei eS i a di; ad 

your marriage, but only if you both make _ salvage some friendship. The End - eran eee ne eckaeher headache “ana 
RESALE BAO, restless nights and miserable tired-out 

( feelings. When these discomforts come on 
with over-exertion or stress and strain 

> For greater advances ict qvant relief —want it fast! Another 
Y = S Fi turbance may be mil ier irritation. 

; B against heart disease, following wrong food and drink—often se" 
— oe ting up a restless uncomfortable feeling. 

5 Doan’s Pills work fast in 3 separate 
e ways: 1. by speedy pain-relieving action to 
ee ease torment of nagging backache, head- 

- B Sp ae ues a ao ~ a e zi 
soothing effect on bladder irritation. 3. by 

, mild diuretic action tending to increase 
to your ® output of the 15 miles of kidney tubes. 

use Enjoy a good night’s sleep and the 
H E ART FU N D same happy relief millions have for over 

By SHIRVANIAN 60 years. Be sure to get the large, econ- 
: omy size Doan’s Pills and save money. 
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a Ae y ; ; ; ent —S CO) Pe Snug® brand Denture Cushions are a 

j ? WY / ZA ; out! & oF . ) | triumph ofscience, asensational new ever- 
Z 4 \ : mo 4 ‘ OFM FoF | sft plastic reining that gets rid of the 

= V as ry ae ee a VSO Boa annoyance and fear of loose, badly fit- 
CH : ac ee ota. r\ 4 ie “ ting false teeth. Snug eases sore, irritated 

” ” arma comings. Lor Ee 2 gums due to loose dentures. Helps prevent 
YA é o> ‘ CO Gi eee pe _ | No Other Method Like Dr. Scholls ree ee icles Team lodging under lates 

A TT “ eae ae | © Relief from painful corns starts the | Appliedinminutes,makeswobbliest plates 
7M Pee 5 cae | pote © instant you apply Dr. Scholl’s Zino- | 3t@y firmly in place—gives perfect com- 

" _ a eee be A eB 4 fort. Eat anything—talk, laugh—plates 

: di a — é ae ) pads. Used with the separate Medi- | “stay put.” Harmless togums or dentures. 
— ss | cations included, Zino-pads remove Bote ae ome, oe desk frm 2 to 4 

a: re ey ‘ months. Stay soft and pliable —do not 

sh cant |) corns one of the quickest ways known | harden and ruin plate. Peel right out 
eats | to medical science. Get a box today! when replacement is needed. No daily 

: & 5 bother with adhesives. Get Snug brand 
F “A : Denture Cushions today: liners for up- 

a ann a ru Scholls Lino-pads per or lower plates $1.50, Money back if 
/ not satisfied. At all druggists. 
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Automatic 

OUTSTANDING FEATURES 

@ Fully Automatic 
@ Signal light tells you when 

correct temperature is reached 
@ Waffle Grids need to be greased 

only once, when grids are new 

@ Temperature control lets you dial 
exact heat 

WAFFLES FOR 

Breakfast — Lunch — Supper — 
Snacks — Desserts 

Model 632.64650 

SEARS, ROEBUCK AND CO.



@ 

INSTRUCTIONS 

READ CAREFULLY 

Plug into any AC wall outlet with 115 
volt current. Set thermostat control 
to center between light and dark 
markings. Brush cooking oil or short- 
ening over every part of waffle grids. 
Close lid. When signal light goes off, 
pour in waffle batter and close lid. 
Signal light will glow again while 
waffle is baking. Remove waffle 
when signal light goes out and waf- 
fle stops steaming. Discard first waf- 
fle if you wish, as it will have 
absorbed excess cooking oil. Waffle 
grids will not need regreasing in sub- 
sequent use. When you are through 
baking, disconnect cord and leave 
waffle baker open to cool. Wipe 
clean before storing.
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