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The Friendship Club is an inter=
racial women's social club, It was
founded two years ago in Madison

- by a group of Negro and white
h women, who felt that in developing
mutual understanding among theme
selves, they were thus answering
a most grave result of segregation =
ignorance. :

In the course of its short
history, the club has brought to-
gether white, Negro, Chinese,
Jewish, Catholic and Protestant
womens working and professional
women, students and teachers,
mothers and housewives,

In informal gatherings, at our
pot=luck suppers, sewing bees, teas
and coffee hours, the women 0% the
Friendship Club have gained insight
into each others problems and re-
affirmed their confidence that if
people of different races, creeds
and national origins would but
have the opportunity to know and
appreciate each other, it would be
a long step forward towards solving
some of the trying problems which
face ue all,

This little book is a token of
our friendship and faith in each
other and in all people.

1951 Madison, Wisconsin
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FRIENDSHIP CLUB COOK BOOK
CHRISTHAS «~ 1951

CONTENTS
Bonts, Entrees, Fish, OnesDish lieals ===m=weses WHITE
Hot Vegeteobles, Selads, Salad Dressings ee-ee=- GOID
Cookies, Cakes, Frostings, Dossorts es===s===o WHITE
Broads, Hot Broads, Breakfost Specleltlos ====< GREBN

In this little cookbook you will find the
favorite recipes of the Club mombors and many
of their friendse They ore favoritos for one
or moro of throe reasons = oconomy , oaso of
proparntion, or unusual tostinesse

Tho simplicity of the book is in keoping with
tho simplicity of our boliof « our difforcncos
apo superficinl; ouwr 1ikonessos ore fundamontade
For wo aro all mombors of o singlo roco = the
hunan racoe




SWEDISH MEATBALLS

374 C water
b. ground beef

"Tidried milk

1 egg - slightly beatcn
T minced onion

1/2 ¢t salt
/4 tinutmeg

8 t. pepper

1t selt
1/4 t nutmeg

Soek brced in water. Add to
neots Sprinkle dried milk
over this. Blend thoroughlyrs
Add rest. of ingredients (ex-
ccpt. flour and fat)e

Make 1" meatballs; roll v
flour; brown in fat. Remove
from skillct.

Add fat to pen to meke 4 Th
Combine 2 T. corngtarch with
amall emount of milk to make.
paste. A4Add milk to 2 Ce

4dd seasoning ~nd add mixe
ture to melted fat. Cook
over low heat, stirring con=
stently until thick. Return
neetballs to gravy ond rcheat.




CREOLE CHICKEN

2 poulets (spring chickens)
2 large onions sliced
2 cloves garlic

6 large tomatoes

6 sweet green peppers
2 or 3 sprigs thyme

2 sprigs parsley

1 bay leaf

2 T butter

2 T flour

2 C stock or water
salt

pepper

Disjoint chicken, season well
with salt and pepper. Cook
chicken in melted butter until
brown all over, Add onion and
brown lightly. Sprinkle with
flour, mix and cook until
flour browns, Add sliced
tomatoes, chopped garlic¢ and
herbs ané peppers. Cover and

simmer for 20 minutes, Add
hot stock or water, season
highly with salt and pepper
and simmer for 45 minutes
more. Serve pieces of chicken
with sauce poured over then,
Serve with rice,
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CEEESE

stale bread cut in pleces

onion chopped

cheese grated or sliced (any
srocess cheese although
Swiss cheese 1s best)

1-2 eggs

milk (about 1 C)

galt

pepper

SAKE

Grease 2 deep baking dish.
Cover bottom with a layer of
read, then cheese and onion.
4lternate layers ending with
bread. Eeat egg, wilk and
geasoning. sour slowly over
layers. i:ilk mixture should
£111 helf the dish. Bake in

moderste-hot oven about 45
minutes or until brovn.




a)

b)

S77ISS CEBLESE IS

1-9" pie shell I7ix egz yolks, cheese, milk
1/2-1/4 1b. swiss cheese cornstarch end seasoning. Add
grated stiffly beaten egg whites.

1-2 eggs separated iour into unbaked pie shell
l t cornstarch and bake until brown. About
1 C milk 1/2 hour,

Variations:
An onion sauteed in fat may be added to the cheese mixture.

Pge shell may be lined with sliced tomatoes.




BACON AND BTFF BURGFRS

5 slices bacon Combine all the ingredients
1 1b. ground beef except the bacon, mixing well.
2 T chopped onion Pat the meat into a roll and
1 egg, beaten 8lice one inch thick., T'rap
# C sharp cheese each slice with & strip of bacon
grated fastening with a toothpick. Broil
12 T eatsup or pan broil 5 minutes on each
1+ T "orcestershire side.
sauce
2t salt
1 t pepper




» @ T

SUKI YAKI (Japanese beef & vegetables)

1 1b, beef cut in thin
strips and pounded flat
(sirloin is excellent)

green onions
celery
watercress
leeks

Fry meat and vegetables sliced
very thin in fat in szucepan
until brown., Moisten with
stock, add sugor ond soy

sauce and let simmer for

15 - 20 minutes or until

beef is tender. Serve over

any of the above vegetables dry rice.

plus any other vegetables
may be uscd except starchy
ones like potatoes
1 T sugar
1 T soy szuce
fat for frying
4 - 1 C beef stock or
; bouillon

note: pork or chicken
may be substituted
for beef




ORANGF MFAT LOAF

1 egg Combine egg, milk, salt, pepper,

1/3 C milk worcestershire sauce,bread crumbs

1 onion chopped and meat. Mix well; shape into

e L salt loaf about 7 inches long and

1 t pepper 2 inches high in greased baking

1 T vorcestershire pan, - Cut slits across top of
Sauce loaf and tuck in orange sections.

1% ¢ bread crumbs Combine orange juice, sugar and

é 1b. ground beef corn syrup, Pour over top of

5% 1b. ground pork loaf, reserving 1/3 to use for

= 1b, ground veal basting. Bake in moder:ste oven

10-12 orange sections about 1 hour, basting often.

= T sugar

€ T light corn syrup

2 T orange juice




SPAGHFTTI WITH GARLIC & OIL

2 - 1 1b. spaghetti
4 « 5 T olive o©il

3 - 4 clovus garlic
salt

pepper

parsley

boiling woter

Boil spaghetti in plenty of water
so that strands are well sep-
arcted from ecch other. Cook
until tender but still firm. Do
not breck the stronds of spaghetti
ond do not overcook. Drain cooked
spighetti in a colander. Put
spoghetti in o frying pan with

0il in which the gerlic has been
browned., Sprinkle with salt,
pepper end porsley. Mix well &
let simmer o few minutes over

low heczt. 8Scrve on hot platter




aPICFD CHICKEN ETFW

stewing hen cut in wake a layer of the onion in

pleces the bottom of a larze sauce-

large onion chopped pen. Put the spices on the

bay leaves onion and then the pieces of

whole cloves chicken., Pour a cen of tomato

can tomato soup soup over the top. Bring to a

salt & pepper boil and reduce flame so- that

~hicken cooks slowly. "hen
chicken is tender and browned
remove spices and use gravy
over rice or potatoes. Gravy
should be salted before
serving.




4 gmall veal tongues

2 bay leaves
1l onion
3 cloves

VEAL TONGUE

Boil tongue until tender.
Teke out of Jjuice and remove
outer skine Put back 1n
Juice, add salt and pepper,
bay leavecs, onlons and cloves.
Cook 1/2 hours




i ' CHINESE CHICKEN

1 small chicken, cut into Brown chicken in hot pan quickly.
serving pleces Let chicken simmer in pan with

Sauce sauce for 3/4 hour or until

1 T chopped Dow See tendere Saule green pepoers and

1 1/2 t chopped garlic tomatoes in ancthcr until

11/2 t salt tender. Season to taste. Add

2 T soy sauce cooked chicken. Thicken

1/2 ¢ water gravy if desired.

Note: beef or pork may bc substituted for chicken.

Dow See, a chinese spice may be purchascd in Chinese im-
porting shops or in some restaurants.




POT ROAST IN PRESSURE COOKER

Chuck roast, round bone
or blade
1l onion sliced
2 T water
salt

apper

bay leaf (op)
fat
potatoes
carrots

Brown meat well on all sides in
fat, Add other ingredients and
cook 20 minutes per pound at

15 pounds pressure, Let stand
at least 8 hours before using,

Thicken gravy if desired,




LIVER AND RICF

1 1b. beef, calf or lamb
liver
1 medium sized onion
£ T savory fat (bacon
or chicken)
£ t soy sauce
salt & pepper to taste
1< T cornstarch
1 C bouillon

Cut liver into small pieces.
Brown the liver and sliced
onion guickly in hot fat.

#dd the cornstarch to a little
of the bouillon and mix to

a smooth paste. Add to the
rest of the bouillon and cook
until thick and clesr. - 2dd
the soy sauce and seasoning,
then the browned liver and
onion. Serve over dry rice.




3 T butter
2°TTf1lour

2°C warm milk

1l can tunsa fish
1 C peas

toast

CREAM PEAS & TUNA FISH

Make cream sauce and cook until
thickened. Add tune and pecas.
Serve on toast




27 1bs. boneless veal
steak -- pounded
paper thin

1l 1b. mighrooma-

1 medium cnion

2" T pglad oil

VEAL PAFRIKA

Brown onions: & mushrooms in

oill =nd remove from skillet.
Brown veal =~ (cut.up in scrving
size picces) Return onlons

and mushrooms to skillect.

Add sour cream & scasonings.
Simmer 20 minutes.

If gour crcam too thick, thin
with milk, Make sweet crcam
sour with few drops: vinegare

If cenned mushrooms: used, use
Juicec 1in gravy.




SPAGHFTTI WITH MFAT SAUCE
IN PRESRURE COOKFR

1 1b. hemburger Mosh the meat with a fork.,

1 onion chopped Add onion, green pepper,

1 can tomcto paste paste, stuce, spices ond

2 cans tomrto sauce cnok ot 15 pounds pressurc

1 green pepper chopped for 10 minutes. It is best

13 T Worcestershire to cdd selt end pepper ofter
scuce conking to taste. Remove

selt bay leaves. Serve mect

pepper sauce over conked speghetti.

2 boy leaves This may be moade ecarlier

ane reheated when ready to
use but long simmering is
not necessary.




BAKED SNAYXFER CUBA

french dressing (marinade)
1/3 C lime juice

2/3 C olive oil

1 T soy sauce

dash garlic salt

dash fresh ground black

pepper

Marinate a blg snapper or any’
baking fish in 1 cup of the
french dressing for 4-6 hourss
If fish is gplit for stuffing,
marinate the inside of the
el toos tuff with bread
gstuffing if desired.

Bake at 450° for 5-6 minutes or until well sexared, brush
plenty of the marinade over the fish. Cover and bake uns
til tender, basting with the marinade frequently.

A little basil or thyme or crushed bay leaves may be
added to the fish before baking.

This is a recipe from Havana, Cubae.




LASAGNE.

e 2.0}
1l 1b. hamburger - crumblcd
2 cloves: garlic - crushed
2 8 oz. cans tomato
sauce
l1/2°t s21t; 1/4 t pepper
1/2 t organo
1/2 1b. lasagne noodles
mazzarella cheese (1/2: 1b)
sliced
3/4 1b. cottage checse
parmosan chcege. - grated

Hcat oile. Brown hambubger and
garlice Add saucc.and scasome-
ings. Simmer until thickened
(20 - 30 minutes) Cook noocdles:
in water with a little oil
about. 15 minutes (until tender)
Fill casscrole with alternate
layers:

noodles.

mazzarclla checsge

cottage checse

meat sauce

parmegan cheesc
Znd with meat sauce and parme-
san checse., Bake in oven 375°
1520 minutesas




1l can corn

1 1b. hamberger
1/2 grecen pepper
1/2 onion
galt & pepper

1 can tomatoes

SQUAW CORN

Fry hamburger crumbling it
while 1t cooks, then add onions
and diced grecn peppcre Frye
Add corn and tomatocs. Season
to tastea




1 1b. hamburger

1 C cooked rice

2 t. catsup

1/2 onion diced

1l cgg

1l can tomato paste
1 can water

BEEF PORCUFINE

Fry in fat until brown, them
add tomato pastc and water.
Cook until donce




CREOLE JAMBALAYA WITH SAUSAGES

1l C rice
1b. or more sausages
1l large onion
1l clove garlic
1b, tomatoes
chilli pepper
salt
pepper
cayenne
butter

Cook rice and let stand so that
the water will evapoiste and the
rice will be dry. Chop onion and
garliec and firy to a ligat golden
colour in buiter. Quarter the
tomatoes and add to the onion,
erushing them to extract the juice.
Fry the sausages separately and-
when done cut in 2 inch lengths,
Put the cooked rice in a deep pan,
add the fried onion, garlic and
tomatoes, and the butter in which
they were cooked., Add the sausages,
mix well, season with salt, pepper,
dash cayenne and finely choppe
chilli pepper. Cover and simmer
very gently for 30 minutes, stirring
often., Serve very hot,.




S0UR CREAM VEAL STEW

% 1b boneless veal Fry onionse Remove from fatu

3 medium onions Try veal scasoned to taste.

TR A Return onions and aedd stock

salti & pepper to taste and scasonings. Cover and

% Qiis. sbock (becf bouill- gimmcr about 2 hours. Add
1ion gubes & water) and cook until tcnder 4 poe

plals oolery tatoes ond mushroons. Add

Spriguprarslcy gour cream just before

pinea thyne serving and neat long o~

4 neclum potatoes nough for thorough blending.

ditmushroons

-
. gsour crean

1/2
C
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MF'T LOAP

1b. ground beef
1b ground cork

e cr:cker or dry bre:d crumbs

esg

«trirs bro ned bicon
mediumg onion, chonved
em: 11l een tam-to sryne

c;ute cnion in bi con
f: t

Chop crisp bocon fine
rombine other ingrecd-
“ents :

Ad onion :nd chopped
brcon

R ke in moder: te oven
(250°) for nne houx

LIVER AND ONIONS

Soak 1 1lb, of liver in enough milk to cover for one hour.
Saute one large onion sliced into rings.
Dip liver pieces in salted flour; fry on both sides until
brown; cover tightly and simmer for 20 minutes.
Cover with browned sauteed onion rings and serve hot. .




CHILI VEAL

1 large onion

2 green peppers

d lerge peeled tomatoes or

1 large can tomatoes

1l t salt

1 t chill powder

2 C gravy or tomato soup
(condensed)

3 = 4 C plecos of cooked
cold veal or pot roast

Saute chopped onion &
groen peppers in bacon
fﬂt.

Addktomatoes & season
ing. Cook 15 minutes

Add gravy or goiupg
Cook 5 minutes

Add meat, Cook until
thoroughly heated.

Serve on broad noodles
or rics




MASHED~POTATO~COATED MEAT. LOAF

Loaf
large pepper
large onion

1

1 C erackor crumbe

3¢ C© tomatocs (No. 2% cen),

1 1b ground beef

1 1b ground pork

1/2 t salt

1/8 t. paprika-

5 slices  bacon

juilcc from tomatoes
Potato-coating

nedium potatoes

1/4 C margarine

1/2 C© hot milk

salt & pepper

1l egg yolk

Grind pepper and onione. Add
crumbs.. Drain tomatoes and
add (saving juice). Add
neat: end scasoning. Shape
into loaf and drcdge. Cover
with bacond~kBake for 1 houxr
at. 350°, Baste freguentdy”
with tomato Juicce.

Tor potato coating: Cook
peeled potatocs in boiling
saltcd water, Drain and
magh well. Add mergerine,
nilk, salt, pecpper, =nd egg
yolk. Beat until fluffy.
Coveor loaf complctely; brush
with nelted buttcr. Erown
in broilere




BLINTZES

Batter Pour batter into small frying pam
2 eggs (8"), so0 that batter just covers bote
E S 5 A D g tom of pane Cook over low heat’
¥ 12 ik until set and dry but not brown.
pinch salt Turn: sheets of batter out on towel

grease for pan until filled. Pancakes should not
Fillings be thlczcr than three sheets of paper.
1-12 oz. dry cottage Filling: Mash cheese well or put

cheesge through sio*e. Add other 1nored1—
1 egg entse Put T. of filling on a pancake,
1 T melted butter roll, tuck in ends to make envelope,
lttceugar fry in butter or shortening (Vege) e
salt to taste Blintzes filled or unfilled keep
rinch pepper well in refrigerator until fried.

Can be served with sour cream or
sprinkled with sugar.




HOT SLAT

mall heacd cebhage
ciced bacon coolzed to
ight browm
¢ hot water
t suger
v1ncua1

and je:cper

:

1
4
¥
2~
2

l——“—fi\.,xlf\)
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CEAMNAN CAZBAGE

Steam cabbage, bacon znd hot wate
water over low heat for twenty
minutes. Add .ore water i’
necesesary. ..en done 2d4d the
sugar, vinegar, salt ¢ serper.
Simmer for 5 iLinutes more with
cover on.




2 C cooked spinach, well Mix all the ingredients
drained together except for the

1l egg, beaten shcrtening, adding the

% 5 salt cracker meal last. Add

1 t pepper enough cracker rieal so that

%—ﬁ C cracker meal, the mixture will hold its
flour or bread shepe. Drop by tablespoon
crumbs into hot shortening until

shortening brown and crisp on the

surface.

R i bl P ——

SPINACH PANCAKFS




ITALIAN SQUASH

1 nediun egg plent

1 medium sunmer squash

1 green pepper

2=3 tomatoes, sliced

1/2 C water (1f vege--
tables not juley)

dash of salt, pepper,
cinnamon

hondful of grated Swies
or Parmesan cheese

oil

R EGG FLANT

Cut: egg plant, squash and
pepper in walnut-sized
picccs: (squash and egg
plant may be substituted
for each other). Saute

in galed- ity Bpriakle
with salt, sugar, cinnamon.
Add tomatoes, ~nd water if
ncededs Cover and cook
over slow heat 20 - 30
minutcse Add cheese, cover
and cook for five minutess




TURNIFS WITH CARAWAY SEEDS

1 medlium sizcd turnip
1 t sugar
alt
eraway sceds
T ot
l C water

Cut turnips lengthwise into
stripse. nelt sugar in pan
until brown. Add water at
ornces Add turnips.  Sprin-
kle with s2lt and caraway
aceds, Add a plcecc of fat
or buttcr. Cook for twenty
minutes or until done.




medium sized potatocs
salt

caraway sceds

oil

CARAWAY POTALTOZES

Scrub potatoes. Cut in half,
Brush cut side with oil.
Sprinkle with salt ~nd cara=-
way seedss Put-ocub side up

in baking dish and bake tender.

DUTCH FPOTATOES

1 onion chopped

E-itat

3 mcdliun potatoes cubed
2 T chopped parsley
salt & pepper

Browvn onion in hot fat, Add
potatoes, porscey, ond sea=-
sonings. Barely cover with
hot water. Cook covered until

potatoes are tenders




RA™W POTATM PANCAKFS (LATKES)

3 lerge potatoes grated Add all the ingredients to

2 eggs the graoted potatoes, wixing
5 t baking par, 'e]J Add enough cracker

1 T sais al to absorb the liguid

2 bepper frov tiie potatoes so that

cracker meal, matzo meal the mixture can be dropped
or flouw by tkﬂ spoonful into hot
:getmo‘s shortening at or oil. Fry until brown
or oil and crisp. The edges of the

pancake should be very crisp
and the inside soft. Serve
with applesauce or sour cream.

note: & medium-sized onion mey be grated into the
potatoes and the pancakes served with mest.




Raw grated yellow turnips, carrots, or beets mzle a very good
salad. Ior thelr dressing take o0il, vinegar (or lemon)
g2 1ittle 2ild or g¢reanm and selt, To turnics 2nd beets
add a Tew sreins of caraway sceds.

Any kind of raw vegetable, or chopped fruit can be -ut in a
suitable flavor of Jello., Iarshmellow (cho:zred) is good

-

wixed with Truit or celery.,




1 ogg yolk

Lo
L vinUﬂ:r
1 € ‘lorcestershire
scuce

note: meyonnaise
vinegar are

MAYONNAIEF

is

Put egg yolk into s small chillcd
bowl or scucer., Stir in salt.
Add oll, a few drops at &« time,
stirring vigorously  fter ecuch
addition., After a few additions
more oil mey be added. When the
nixture thickens sdd the vinegar
alternzately with the oil. 244
the Vorcestershire sauce last.
If the mixturc should separcte
add another egg yolk a little

at a time,

casy to meke if the oil &

well chilled,
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SOUR CREAN DRFSSING

thick sour creem
vinegsr (scant)
selt

BEPPEE

sugor

celery seed (op)
peprike (op)

"

Mix all inegredients until
blended.
Jar dn pefrigerotor.
sced mey be added for variety.

Very good on cabbage slaw,




CARROT. CASSERCLE

1 ¢ (heaping) mashed Mix ingredients and place in

carrote cooked 1in grcased casserole dlish.
salted water Can be mixed several days ahead

1-2 ¢ cracker crumbs and cooked as needed.

1/2-1 C diced cheese For economy use maximum crackers,

1 small onion diced minimum cheese.

I/4 C diced green pepper

1 C milk

salt

pepper

butter on top
bake for 1 hr. -- 325°




1 C butter or Oleo (no
other shortening)

1/2 C brown sugar

2 C raw grated carrots

11/4 ¢ f

1 t baking pdr.

1/2 t salt

2 eggs

1l T lemon Jjulce

1 T grated lemon rind

1/2 t soda, dissolved in

1 T hot water

CARROT RING

Cream butter and sugar.

Add

ingredients in order glven.
Put in ring mold which is set

in a bowl of hot water.

in moderate oven about one hour.,

Bake




DELICATE SPICE COOKIES

sugar,white or brown
C shortening

C

4

e
flour

t soda

t salt
molasses

2 t cinnamon

4 t ginger

1/4 t cloves

Put ingredients together in

the order given. Mix thoroughly.
Pinch off pieces of dough the
size of & marble, Roll in
granulated gugar.

Bake at 350° ,12~15 minutes.
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2/3
27 e
5.3

ghortening
C. sugaer

QUICK DOUGENUTS

gs, well beaten

5- 0 gifted flour

4 t. baking pdre

1t
1/4
1/8
1/8
2

73

salt.

. cinnamon
tiL cloves
t. nutmeg
C. milk

(op).

(6p)

Cream shortening and sugar,
blend in SEESe 3ift dry ingree-
dients together and add alter--
natcly with milk to make dough
the consistency of biscult
dough (amount of flour may vary)
Roll out:1/2 inch on & floured
board and cut with a doughnut
cuitter. Fry-a few at a time

in decp hot fat (3600=375°).
turning as soon as the dough
nute rise to the top of the
fat. When cool dust with con=
feetioner's sugars




BAN/N? CIKF

+ C shortening Cresm shortening & suger; «dd
1 C suger eggs & venills #nd beat well.
s C brovn suger pdd csifted dry ingredients

2 eggs ell becten elternstely < ith sour milk &
1 £ venille extrict bsnene »uln, berting vell

£ C Ilour :fter erch «ddition. Beke

g- e mp in gressed 63 - 103 inch

> £ £0d4¢ lozf wen in ¢ moderete oven
& ¢ sour milk for 50 minutes. Frost with
1 C benen: nulp mashed nut frosting.




HONEY CAKE

1 C honey,or molasses or
corn sirup(or any de-
sired combination of

these)
3 T sugar
2 C flour
4 t baking pdr.
%'G milk(or more)
% C chopped walnuts

peel of one orange cut up
fine

dash of cinnamon,cloves,
anise

Heat sugar and honey. Sift dry
ingredients and spices. 5

Add warm sirup to dry ingredients.
Add orange peel and nuts,Add
enough milk so that batter is thin
and can be poured easily. Pour
into greased pan,layer or loaf.
Bake in slow oven for 45 minutes,
Increase heat somewhat for second
half of baking., When done brush
warm cake with sweetened milk

and sprinkle with nuts (op.).
Serve next day,slice thin,

This is a Swiss recipe and uses mo eggs and little sugar.
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GOLDFN FROSTING

C sugar

t wvinegar

C hot weater

T butter

egg yolks

t bcking pdr.

t orange Jjuice

t lemon juice

t grated oreange rind

Combinc sugar, vinegar, water,
atir & cook until mixture boils.
Cover and cook without stirring
until syrup spins a threed 10
inches long. (232°F) Add butter.
Beat egg yolks until thick.

Pour syrup over the cgg yolks
in a fine stream, beating vig-
orously, Add baking powder

& flzvoring. Beat with beater
until creamy. Store in re-
frigerator until needed. May
be thinned with more fruit

juice if necessary




SOFT CHOCOLATF FRORTING

% C sugar

1% T cornstarch

1 l-ounce sguare

unsweetened chocolate

pinch salt

+ C water boilin

14 T butter or
margerine

1 t vanilla flavoring

4 t rum extract (op)

Mix sugar, cornstarch and
salt. Cut chocolate into
small pieces and add to
sugar mixture. Add boiling
water; cook until thick.
Remove from heat; add butter
and vanilla, E&pread on cake
as a frosting or filling.
Can be used hot,




1 C shortening
1 C white sugar
1 C brown sugar
2 eggs

t baking powder
t salt

oatmeal

Rice Krispies
coconut

HNN{{—'\HI\JH
QQQPMN et Qet

RANGER COOKIES

Crean shortening and sugar.
Add the eggs and vanilla and
mix until smooth. Add flour
which has been sifted with
soda and baking powder and
salt, Add oatmeal,cereal and
coconut, Mold dough in balls
soze of walnut and press
slightly on cookie sheet, Bake
at 350 F. Large yield,




CHLRLY PIE FILLING

2=-2%2 T cornstarch

2/3 C chcrry juice

% C sugar

2 T butter

2 T orange juicc

2 t lemon juice

2 2/3 C draine<d sour
chcrrics

Mix dry ingredients znd fruit
juices, Cook until clear and
thick, Remove from heat and
add butter and cherries,

Fill pie shell and bake in
hot oven until pastry is
browned .

Variation: omit orange and lcmon juice and usc 1 ¢
vanilla and 3 t almond extract for
flavoring,.substitute brown sugar for white,

after cherries are added to the thickened
sauce,cook the cherries for about 5 minutes
and then cool, The cooked cherries may be
shen put into a baked pie shell, Whipped
@ream can be put over serving or over the
whole cooled pie filling,




l1b. butter

lb. cream cheese
T sugar

t salt

C flour

N =4 D wotpnofe

1 egg beaten (with
1 T water)
granulated sugar
chopped nuts

DFLICATE FRFNCH COOKIFS

Mix butter, cheese, sugar &
salt until the consistance is
like thick cream., 2d4d flour
and make a ball of the dough.
Do not use eny liguids. 'rap
in wax paper and towel and put
in the refrigerctor over night.
(the dough keeps well for &
week) Roll out 1/3 of the
dough at a time. RHoll the
dough % inch thick and fold
over 4 times. PRoll out &gain

2 inch thick and cut with
conkie cutter, Dip top surfezce
of cookies in beaten egg, sugar
and chopped nuts, BRBake on greas-
ed sheet in hot oven until
pruffed and brown. Remove care-
fully.




C strong hot coffee
C molasses

C sugar

C butter

eggs

t baking pdr.

t ginger

t nutnmeg

C flour

t soda

v H 2 N w0l

CRY Ba4BIES

Melt the butter with the
coffec,idd sugzar,molasses and
the well beaten eggs., Sift the
spices,flour,bakingpowder and
soda, Add to the liquid ine
gredients,Beat well,Chill,
Drop in tablespoonfuls on a
well buttered baking shect or
pan. Bake 10 minutes in a
moderate oven (350°F) Frost
while hot,lMakes 4 dozen

Cry Babjies,




STRABFRRY DFSSFRT

1 package frozen

_ strawberrics

%+ pint whipping creum
1l t vanille

dash salt

2 T powdered sugar

struwberry gelatine in
& ring mold

Let berries defrost and drain
off the syrup. Vhip the cream
with the sugar, vanilla and szlt.
Mix the berries with the cream
rnd put into the center of the
ring of gelatine which has been
unmolded onto & large platter.
Cut a slice of the gelatine and
top with the berries and creem.
ferve with small cookies.




SCHENBELI

2 flour Cream suger and butter, Add
1 C sugar epgs, beat well. Add lemom
2 eggs peelings and julces Add
1/8 1b: butter flour, beet well., Knead
peelings of 1/2 lemon dough a-few times. Let
grated dough stand in a cool place
Juice of 1 lemon for 1 hour., Roll out dough
fat for deep frying on lightly floured board and
shape into rope like strips
around size of thumb. Deep
fry in hot fat until brown.
Sprinkle with confectioncr's
sugars Makes 50 =-60.




C flour

t salt

eggs beaten
T butter

C warm water

o2

W00 D T

Filling

sliced

apples

lemon rind
grated

brown sugar
melted butter
raisens
chopped nuts

N v LT SR

STRUDFL

Sift flour & salt. Cut in butter,
add eggs and water. Knead well, beat
or throw dough until it blistezs. Let
stand in warm place under cloth for
<0 minutes. Cover table with white
cloth and flour it. Pull dough out
on the cloth until paper thin. Spread
on filling. ' Roll as for jelly roll,
Grease top. Bake roll for 10 minutes
at 450°, then for 20 minutes at 400°,
Cool and slice.




CARAMFLIZFD CUSTARD

eggs
- C sugar

/8 t salt

C milk, scalded

t vanilla extract
1 C brovn sugar

Il DD b b O

|

Spread sugar (brown) in the
botton of a baking dish. Pour
the following custard over it.
Add sugar and salt to well beat-
en eggs. ©Stir in scalded rilk
slowly. Add flavoring. Place
baking dish with custard and
brown sugar in & pan of Lot
weter and bake in a moderate
oven until firm. Cool cnd
invert onto ¢ platter. The
brovn sugar forms & carcmel
sauce, Use more or less brown
sugar depending on how much
seuce is desired.




PEACH SCALLOP

Arrange alternate layers Over top pour 4 C evaporated
of 3 layers of each: milk diluted with 1/4 C water.
14 ¢ sliced peaches Bake until brown.

1 ¢ light brown sugar 1f canned peaches are used use
2 T butter juice for sauce.

5 0 caxe crumbs (last layer




POPPY-SEED COOKIES

4 C sifted flour

3 t baking pdr.

1/4 t salt

1 C shortening

1/2 C brown sugar

2 ¢ granulated sugar
2 eggs,well beaten

1 C poppy seed

1 T vanilla

Cream shortening,add sugar
gradually and cream together
thoroughly.Add eggs,poppy~-
sced and vanilla. Add flour
gifted with baking powder and
a3lt, Mix well. Shape stiff

 dough into rolls,lf inches in

diameter.Wrap in waxed paper
and chill well or overnight.
Slice 1/8 inch thick. Bake ong
ungreased cookie sheet in 425
oven or until lightly browned.

This is a very sweet cookie, If less sweetness and more
richness is desired cut white sugar to 1% cups and flour
to % cups. 7 dozen cookies,




ECONOMY . ANGEL FOOL. CAKE

¢ (scant) cgg whitco

1/4 C suger.

C coke flour sifted 4
times (once before
measuring)

1 t. cream of tartar
1/2 t salt
1 ¢t lemon extracl

or 1/2 t. vanilla and
1/2 t elmond extr.
nutmeg if desired

;£
1
i

Beat egg whites untdl stiff
with cream of tartar and salte.
With wire whisk fold in siftcd
suger and flavoring. Fold in
flour through gifter.

Beke in ungreascd chimney pan

an hour or morc at 250°, or by
the new method (1/2 hour at 425°)
until wire testecr comes out clean
Invert on chimney to cool.

Cut with vertical motion with
very sharp knife, wiping clean
after cach cut with moist cloth.




4% C
1/4
1/8
1/4

- 3
2 &

PFEFFERNUESSE

sifted flour
t soda
each:cloves,nutmeg,salt
t+ cinnamon
t black pepper
anise seed

gs slightly beaten
packed brown sugar

Combine eggs and brown sugar.
Add dry ingredients and mix,
Shape into walnut-sized balls
and put on grcased baking
sheet.Let stand overnight co=-
vered with towe%. Bake 20 to
25 minutes (%50° ).Shake few

cookies at time in paper bag
with confectioner's sugar.
Keep tightly covered., Become
softer the longer kept.




QUICK CHOCOLATE CAKE

1 C sour milk or buttermilk Dissolve sugar in milk,Add

1 C brown or white sugar egg and beat well, Melt choco=-
1l egg late and shortening together,

2 sq baking chocolate Add other ingredients in order
2 T shortening given beating well after each

1l t vanilla addition. Bake in moderate

1l t baking soda oven in greased 8" baking pan

13 C flour or in cupcake tins.




GERMAN: SWEET. CHOCOLATE CAKE

1/2 C shortening Crcam shortening and sugar. Add
| 2 C. brown sugar eggse Beat well. Add chocolate,
| 2  eggs and then milk and dry ingredi-

L 1 cake Germain's Sweet. ents alternatelys Bake in 3
Choconlatc dissolved in 8"' pans at 3509 until tcster

: 1/2 & hot water comcs out clean,

) 1:C sour -milk When cool ice with frostinge.

| with 1/2 t. soda- Frosting: Mclt chocolate. Mix

: e:2/5.& flour 1 C sugar, egg, vanille, milk

; 2°t baking pdre. and buttcr. FPlace bowl this:

/ 1/8 it oealt mixture in in pan of cold water,

| Fresiiag Add melted chocolate. Beat with

2 o7: bitter chocolate. rotary begter until stiff,

; .- ¢ puwdercd sugar For varlation add 2 drops peppere-
? 1l ogg uint oxtract.

14t vanilly

1/4 C milk

1 Ti sof't! butter




LEMON MERINGUE PIE

5 T corn starch
2 C water

2 &

1/4

i/
3 egzs (sligthly beaten)
2 T butter

5 T lemon jJjuice

2 ¥ lcmon rind

t salt

Meringue:

Beat 3 eggz whites stiff,
adding 6 T sugar.gake for
15 minutes in 325-oven.
After it has become brown
turn off oven and léet cool
in oven.

Mix corn starch with 3 C
water in top of double boiler,
Blend in sugar and salt,

Add remainder of water.Stir
constantly over low heat until
mixture boils.Cover and cook
over boiling water 10 minutes,
Gradually pour hot mixture over
beaten egg yolks.Stirring
constantly return to double
boiler and cook 2 minutes
longer.Remove from heat,add
butter lemon Jjuice and rind,
iix well and cool.Pour into

8" pie shell,




SINGLE 8" PIE CRUST

1 C flour Sift togethér flour and salt.
3+ t salt Cut in shortening until it is
1/3 C shortening the size of peas.Sprinkle the
2 1/2 T water water over the mixture and

make into ball.Roll out on
floured board.Buil up fluted
edge and prick bottom with

1 fork to prevent puffing.gake

E for 10-12 minutes in 475 oven,




! OUICK LOIF CrKT
|
|

£ eggs . Beat eggs until very light
1l C suger vith rotery bester. £4d bok-
1l C flour ing povcder snd s+<lt «nd mix
| 1 t baking pdr. 1vell, Ielt shortening in hot
5 2t salt nilk znd add £1) =t once to
E 2 C milk,sc 2lded egg wixture. Fold in flour.
T # T melted shortening Bake in gre:ssed locf pan in

¢ moder: te oven until brovn.




EFVFN-MINUTF FROSTING IN THRFF MINUTFS

2gg whites Place all ingredients except
' brovmn sugar firmly vanilla extrect in a double
packed boiler; mix well. Cook over
> C water boiling water, beating with
dash salt beater until mixture holds
1 t vanilla extract pecke, about 3 winutes, Remove
from heat, add vanilla and bezat
until of spreading consistency (not
usually necessary).

if very dark brown sugar is used, oiit the vanilla
since the frosting will have a cararel taste, Use
the vanilla with yellow sugar.




ECONOMY, SPONGE CAKE.

& egg yolks

1 cup sugar

1/2 C hot' water

1 1/2 G cake flour sifte-
ed 4 times (once
before measuring)

2"t baking pdr.

1/2 t sa2lt

1 ti lemon extract

nutmeg 1f desired

Bont. egg yolks until lemon color-
eds Add sugor, hot water and
stir untill sugor dissolved.

S5ift dry ingredicnte into egg
mixture, beating constantly.

Add flavoring, and beat five
hundred timcs (2 or 3 minutes

on mixtrd)s

Bakc in chimney pan atl 325
350° for 45 minutcs or longer

until tester comes out cleocane.
Invert on chimncy to cool.
Cut. as: Angel food.




! WHIPPFD CREAM FROSTING

§ 1 C whipping creom Mix crcam with coffee or cocoa
| 2 t powdered coffce or both. Add sugar, one of the
- 4 T powdercd sugar flzavorings and selt., Beat

! £ t venilla flavoring until stiff nnd usc¢ to frost

| or any kind of chocolate, white,
i % t rum flavoring ycllow, chiffon or sponge type
| or cnke. Do not use with fruit

I 1 t almond fl:voring flavored cakes.

4 4 ‘T cocoa

| dash salt

|

| note: The coffec & cocou makes @ moche flavored frosting.
| This is a very stiff mixture 2nd mey be thinned with
light creem to make sprecding easier.

The coffec zléne, without cocoz used on devil's
: food ~eke is especiclly good.
i The cocoz, without the coffec, makes a lightly
flavored chocolate frosting.




FICKLED

7 lbse rind (skinncd)
2 1/2 1b. aren, sugsr
1 pte whitc vincgar
1/2 t oil of cloves
1/2 % oil of cinnamon

CATERIELON RIND

Wash rind, and cut into dcsired
sizec, 1%’ 1", or oblonge Cover
rind with DOlling watcr. Farboil
in this watcr until the rind can
be pierccd with a fork, but not
too sofe 3Iring sirup, made of
reuaining ;ﬁ;:cd_c1i5, to boil,
Pour ovar drained rinds Cover
tightly and ;ut in cool place overe
nightte In Lorn.Lng drain off
sirup, Tew minutes and

pour over rind azaine Do the same
thing the next norninge. On 3rd
morning heat rind in sirup slowly
until boilinge. Fill sterilized
Jars, cover with wax and seal.




CHEESE STRAUS

e C Ilour ¢ift flour and salt, Cut in

Lt s21% shortening and grated cheese.

% € shortening Mix with Wercestershire sauce

1+ C prated cheese until blended. Press into

2 t Torcestershire a bsll snd roll on floured
sauce board to * inch thickness.

cayenne pepper Cut in strips about # inch

yvide. Bake in hot oven
8-10 minutes until golden
brown. Sprinkle very
lightly with cayennc pepper
if desired.
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CLAM DIr FOR rOTATO CLIZS

1 clove garlic Rub bowl with garlice. 3Blend
6 0z. cream checse cheese with scasonings. Add
1 t Vorstcrshire sauce (op) drained clams and julces,
1t lemon julce Chill

1/2 t salt

1/2 C minced clams

PP oelenm . JUiee
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ALL PURPOSFE PASTRY

flour

vegetable shortening
(not margerine)
sSugar

sclt

3/4 C ice woter

Cut shorteoning into sifted
dry ingredients. Add Ice
woter and work quickly into
ball of dough. 'rap in
wax peper and towel and
place in refrigcrator.
Use as necded, Keeps indef-
inately. Can be used for
filled meat patties, fruit
horns, pies etc,




WAFFLES

1 C flour

3 t baking pdr.,

% t salt

3 eggs separated

1 174 C milk

1/4 C melted shortening

1 C cornmeal

Mix and sift dry ingredients,
Combine well-beaten egg yolks and
milk, Add to flour mixiure, beate
ing until smooth., Add shortening
and fold in stiffly beaten egg
whites. Bake in hot waffle iron,
Yield- 6 waffles




HUSH PUPPIES

mix ingredicnts and form into
1/2°C corn meal bellse. Brown in decep fatl
1/4 ¢ flour
1 ti baking pdr.
salt
1 T shortcning (veg)
1 cag
milk to make dough
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BUTTERMILK PANCAKES

egg,beaten

buttermilk
flour
salt

sugar
soda dissolved in
a little hot water
butter melted
baking pdr.

Add ingredients in order
given,mixing well after each
addition, Bake on hot,lightly
greesed griddle.




1/4 1bv, butter
1% C sugar

2 eggs separated
2% t baking pdr.
1C milk

34 C flour
1 handful anise seed
1l t+ vanilla extract

BUCCELLATE (Italian Bread)

Cream butter and sugar, Add egg
yolks and beat well, Add milk and
beat well, Mix in dry ingredients,
Add stiffly beaten egg whites and

beat w
at 350

8

11. Bake in well greased pan




BIRCEER MUES

for eath serving

5 he

e
I T
i

aping tcasoone qulck-
cooking oatmcal (raw)

pple, banana or berrics

lcmon Julce

sweetencd condensed
milk (or suger & milk
or honey«& milk)
chopped walnut meats
whest germ (op)

In each bowl put the oatmeal,
and cover with water to mols-
ten. Add grated apple, thinly
sliccd banana, fresh berries
or 2 combination of thcsc.

Add juice snd milk; nuts and
whecat gcecrm.




SOUP BALLS (Kneidlach)

3 eggs

1 medium onion, chopped
or grated

1 t salt

matzo or cracker meal

4 T chicken fat, melted

Bect eggs until light & foamy.
Add other ingredients. Fnough
mesl should be ndded so a

loose dough is formed., Put in
refrigerator to chill., The
dough will become stiffer when
cold. Form into bzlls the size
of & walnut and drop intoc boil-
ing chicken soup. Cover and
let cook 15 minutes. Serve
with soup or as a mest garnish.




BUCK™HFAT KNISHPS (Dumplings)

%2 1b. buckwheat grosts The stuffing: Mix the buckwheant
(medium grind) with 1 egg 2nd place into the

4 eggs oven for 10 or 15 minutes. “hen

3 C flour the buckwhest is browned ¢ dd to

2 T butter the bolling water. Add 1 teas,

5 1lb. potatoes, boiled salt, 1 trblespoon of butter

3 onions, chopped and allow to boil 30 minutes

2 t salt on slow fire. Fry the onions

6 C boiling water and mix with the buckwheat,

The dough: Mash the potatoes;
note: The recipe for add 3 eggs, 1 teaspoon salt,
filling can be used Add flour and knead = thin dough.
as a base for gravy to Cut the dough into sections;
be served with meat. place some buckwheat mixture on
(Kasha) each and roll into & dumpling,

Bake in buttered pan in oven
for 35 minutes, moderate tempera-
ture.




NEVER FAIL HOT CAKES

1 C flour

1 t baking pdr.
# t salt

1 sugar
1l egg,beaten

3/4 C milk

3 T melted shortening

Sift dry ingredients together.
Combine egg and milk and add
gradually to dry ingredients
to make smooth batter (beat
with rotary beater)., Add shore
tening,.Drop batter on hot,
greased baking sheet, (4o 'not
re-grease sheet between bake

ings).Makes about one dozen.
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