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GUIDE FOR MEAL PLANNING

UStNG THE WHOLE EYY AS A UNIT, AND GIVING THE MATTER A LITTLE REASONABLE THOUGHT AND
INTEREST, IT 5 ENTIRELY PRACTICAL TO PREPARE WELL-BALANCED MEALS FROM FOREST
SERVICE RATIONS.

THESE LISTS HAVE BEEN COMPILED TO CONFORM, AS CLOSELY AS POSSIBLE, WITH THE 145 MAN-
DAY RATION LIST, AND ARE NECESSARILY CONCERNED WITH CANNED AND NONPERISHABLE FOODS;
HOWEVER, WHEN FRESH FRUITS AND VEGETABLES ARE AVAfLABLE, THEY SHOULD BE USED AS
THEIR VITAMIN, MINERAL CONTENT, AND ROUGHAGE VALUES ARE GREAT.

GROWTH AND PROTECTIVE FOODS WHICH HELP PREVENT
NERVOUS DISORDERS, SCURVY, RICKETS, AND INFECTIONS

BODY BUILDING AND REGULATING FOODS
MUSCLE, BONE, TEETH

- I -

VITAMIN A VITAMIN B, BI OR F VITAMIN C VPTAMJN D VITAMIN B2 OR G

CANNED MILK
MILK
BUTTER
CHEESE
EGGS
CARROTS
SPINACH
PEAS
STRING BEANS
CORN
SWEET POTATOES
PEACHES
PRUNES
APRICOTS
BLACKBERRIES
PLUMS

CANNED MILK
WHOLE GRAIN CEREALS
CARROTS
EGG YOLK
POTATOES
TOMATOES
CHERRIES
GRAPEFRUIT
PRUNES
APPLES
BLACKBERRIES
APRICOTS
PLUMS
LIMA BEANS
HAM
ROAST BEEF
NAVY BEANS
RED BEANS

GRAPEFRUIT
TOMATOES
CABBAGE
SAUERKRAUT
CARROTS
PEACHES
APPLES
PEARS
BLACKBERRIES
PLUMS

SALMON
EGG YOLK
CANNED MILK
BUTTER
TUNA

MILK
MEAT
EGGS
TOMATOES
SALMON
CARROTS
ONIONS
CITRUS FRUITS
POTATOES
LIMA BEANS
NAVY BEANS
RED BEANS

PROTEIN
LIME OR
CALCiUM PHOSPHORUS IRON BULK

MILK
EGGS
CHEESE
MEAT
FISH
COCOA
LIMA BEANS
NAVY BEANS
RED BEANS

MILK
CHEESE
SPINACH
LIMA BEANS
NAVY BEANS
RED BEANS

MILK
CHEESE
EGGS
MEAT
FISH
PRUNES
LIMA BEANS
NAVY BEANS
RED BEANS
WHOLE GRAIN CEREAL

EGG YOLK
ROAST BEEF
PEAS
WHOLE GRAIN CEREAL
PRUNES
RAISINS
POTATOES
LIMA BEANS
NAVY BEANS
RED BEANS

CABBAGE
SAUERKRAUT
ONIONS
PRUNES
RAISINS
APPLES
BAKED POTATOES
WITH SKINS

WATER
COFFEE
BLACKBERR I ES

PLUMS
LIMA BEANS
NAVY BEANS



ENERGY GIVING FOODS

SUGAR

SYRUPS
SUGARS
JAMS
DRIED PRUNES
DRIED APRICOTS
CAKE
COOKIES

STARCH

MACARONI
RICE
TAPIOCA
CORNSTARCH
FLOUR
WHOLE GRAIN CEREALS
BREAD
CRACKERS
POTATOES
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FATS

BUTTER
CHEESE
LARD
BACON
ALL ANIMAL AND VEGETABLE

FATS AND OILS

A MEASURING STICK FOR YOUR MEALS

AN ADULT'S DAILY MEALS SHOULD CONTAIN:

MILK. ONE PINT. EITHER AS A BEVERAGE OR AS A PART OF SOUP, SAUCE, MAIN DISHES, HOT
CAKES, ON CEREALS, DESSERTS, ETC.

FRUITS AND TOMATOES. ONE OR MORE SERVINGS OF CITRUS FRUITS (ORANGE, LEMON, GRAPE-
FRUIT) OR THEiR JUICES, FRESH PINEAPPLE, CANNED PINEAPPLE OR JUICE, TOMATOES, TOMATO
JUICE, OR ANY RAW FRUIT OR VEGETABLE RICH IN VITAMIN C.

BREADS AND CEREALS. 1O SERVINGS OF WHOLE GRAIN OR PRODUCTS MADE WITH ENRICHED
FLOUR.

BUTTER. AT EVERY MEAL.

VEGETABLES. ONE OR MORE SERVINGS OF GREEN LEAFY OR YELLOW VEGETABLES. TWO OR MORE
SERVINGS OF POTATOES, OTHER VEGETABLES OR FRUIT. VEGETABLES 1AY BE IN STEWS, SALADS,
ETC.

EGGS. ONE EACH DAY OR AT LEAST THREE OR FOUR A WEEK. MAY BE IN PUDDING, PIE OR
CAKE, ETC.

MEAT, POULTRY, FISH. ONE OR MORE SERVINGS.

SWEETS. ADD TO SATISFY THE APPETITE WHEN A SUFFICIENT AMOUNT OF PROTECTIVE FOODS
HAS BEEN EATEN.

WATER. SIX TO EIGHT GLASSES, UNLESS A CTOR ADVISES AGAINST IT.



MEASUREMENTS

ALL THE MEASUREMENTS IN THIS COOKBOOK ARE LEVEL UNLESS OTHERWISE SPECJFJED.

BE SURE TO MEASURE AMOUNTS CORRECTLY, OTHERWISE YOUR COOKING MAY BE A FAILURE. FOR

INSTANCE, IF YOU HAVE:

TOO MUCH FLOUR N A CAKE, IT WILL CAUSE IT TO BE DRY AND CRUMBLY, BREAD WILL
BE SOLID AND HEAVY, AND SAUCES WILL BE THICK AND PASTY.

TOO MUCH FAT WILL MAKE CAKES OILY AND MAY CAUSE THEM TO FALL. IT WILL MAKE
GREASE-SOAKED UGHNUTS, AND GREASY GRAVIES AND SAUCES.

TOO MUCH SUGAR WILL MAKE A CAKE WITH A HARD CRUST, OR A STICKY CAKE. IT

MAKES A SOFT, STICKY JELLY.

TOO MUCH LIQUID CAUSES CAKE TO FALL EASILY.

TOO MUCH SODA GIVES A DISAGREEABLE TASTE AND DISCOLORS BREAD AND CAKE.

TABLE OF WEIGHTS AND MEASURES

A FEW GRAINS,
PINCH, &SH - LESS THAN /8 TEASPOON

I TEASPOON - 1/3 TABLESPOON
I TABLESPOON - 3 TEASPOONS
}4 TABLESPOONS - i/4 CUP

5-1/3 TABLESPOONS - 1/3 CUP
8 TABLESPOONS - 1/2 CUP

6 TABLESPOONS - I CUP
I CUP - 1/2 PINT
2 CUPS - I PINT (I POUND)
2 PINTS - I QUART (2 POUNDS)
}4 QUARTS - I GALLON (8 POUNDS)

6 OUNCES - I POUND
I FLUID OUNCE - 2 TABLESPOONS
6 FLUID OUNCES - I PINT (2 CUPS)

SUBST I TUTES

IN PLACE OF I CUP OF WHITE FLOUR USE 778 CUP OF CORN MEAL, I--i CUPS OF ROLLED OATS,

OR I CUP OF GRAHAM FLOUR.

IN PLACE OF FRESH CREAM USE UNDILUTED CANNED MILK.

IN PLACE OF FRESH MILK USE WATER TO CANNED MILK.

IN PLACE OF FRESH EGGS USE I TABLESPOON OF POWDERED EGGS FOR EACH FRESH EGG.

IN PLACE OF CHOCOLATE USE 3 TAaLESPOONS OF COCOA AND I TABLESPOON OF BUTTER FOR EACH
OUNCE OF CHOCOLATE.
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COOKING TERM DEFINITIONS

BEAT. BLEND BY MIXING THOROUGHLY, USING A RAPID, ROTARY MOTION.

BLEND. MIX TWO OR MORE INGREDIENTS UNTIL WELL COMBINED.

CHOP. CUT INTO SMALL PIECES.

COMBINE. MIX INGREDIENTS.

CREAM. WORK SHORTENING WITH THE HAND OR A UTENSIL UNTIL IT HAS THE CONSISTENCY OF
WHIPPED CREAM.

CUBE. CUT INTO SQUARES.

CUT. (I) MIX FOODS WITH A KNIFE OR SCISSORS. (2) INCORPORATE FIRM FAT, BUTTER,
SHORTENING, ETC., INTO DRY INGREDIENTS WITH VERY LITTLE BLENDING, PERMITTING THE FAT
TO REMAIN IN SMALL PARTICLES.

DICE. CUT INTO SMALL CUBES.

DISSOLVE. LIQUEFY A SOLID FOOD, MELT.

DOT. PLACE SMALL BITS OF BUTTER, CHEESE, ETC., OVER SURFACE OF FOOD.

DUST. SPRINKLE LIGHTLY WITH FLOUR OR SUGAR.

FAT. SHORTENING, BUTTER AND SUET, ETC., RENDERED, ALSO OILS.

FLAKE. BREAK UP IN SMALL PIECES.

FOLD IN. ADD A BEATEN INGREDIENT (EGG WHITE OR WHIPPED CREAM) TO ANOTHER INGREDIENT
WITHOUT LOSS OF THE AIR INCORPORATED BY BEATING. HEAP THE LIGHTER ON THE HEAVIER
INGREDIENT AND BLEND LIGHTLY WITH A DOWN-UP-AND-OVER MOTION.

GRATE. REDUCE TO SMALL PARTICLES BY RUBBING ON A GRATER.

MINCE. CHOP VERY FINE.

MIX. COMBINE BY BEATING OR STIRRING.

PARBOIL. BOIL FOOD UNTIL PARTIALLY COOKED.

ROLL. PLACE ON A BOARD AND ROLL WITH A ROLLING PIN.

SCALD. HEAT LIQUID TO A TEMPERATURE JUST BELOW THE BOILING POINT.

SHORTENING. ANY KIND OF FAT SUITABLE FOR BAKING.

SHRED. CUT INTO VERY THIN SLICES OR STRIPS.

SIFT. PUT DRY NGREDIENTS THROUGH A FINE SIEVE OR SIFTER.

SIMMER. COOK IN LIQUID THAT IS KEPT JUST BELOW THE BOILING POINT.

STOCK. LIQUID RESULTING FROM COOKING MEAT, FISH OR VEGETABLES.

UNTIL SET. UNTIL A LIQUID HAS BECOME FIRM.

WHIP. BEAT RAPIDLY WITH A UTENSIL SO AS TO INCORPORATE AIR AND INCREASE VOLUME.
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FOOD FACTS AND HINTS

HELPFUL HINTS

CLEANLiNESS IS ONE OF THE FOUNDATIONS FOR ALL GOOD COOKERY. DISHES AND COOKING

UTENSILS SHOULD BE WASHED THOROUGHLY WITH PLENTY OF SOAP AND THOROUGHLY SCALDED WITH

SOILING WATER BEFORE DRYING.

I . OVEN TEMPERATURES FOR BAKING:

SLOW OVEN 2O° F. TO 3O° F.

MODERATE OVEN 3O F. TO 4OO F.

HOT OVEN >300 F. TO >3O F.

FOR THOSE WHO HAVE NO OVEN THERMOMETER, HERE fS A PRACTICAL TEST: SET A PAN

SPRINKLED WITH FLOUR IN THE OVEN AND IF IT BECOMES A DELICATE BROWN IN MINUTES,

THE OVEN IS SLOW. IF THE FLOUR TURNS A MEDIUM, GOLDEN BROWN IN MINUTES, THE OVEN

IS MODERATE. IF THE FLOUR TURNS A DEEP, DARK BROWN IN MINUTES, THE OVEN IS HOT.

GREASE KETTLE ABOUT 2 INCHES IXWN FROM UPPER EDGE WHEN COOKING FRUIT OR CANDY

AND IT WILL NOT BOIL OVER.

CUT HOT BREAD OR CAKE WITH A HOT KNIFE TO PREVENT CRUMBLING.

A LARGE, SMOOTH BOTTLE MAY BE USED AS A SUBSTITUTE FOR A ROLLING PIN.

5. WHEN YOU HAVE THOSE BAcING POWDER BISCUITS ALL READY FOR THE OVEN, PRESS A TINY
PIECE OF BUTTER IXWN INTO THE CENTER OF EACH AND NOTE THE IMPROVEMENT WHEN YOU EAT

THEM.

6. IF SOUP IS TOO SALTY, ADD SLICES OF RAW POTATO,

7, TO PREVENT MILK FROM SCORCHING SO EASILY, RINSE
IN MILK TO HEAT.

8. TO PREVENT CHEESE FROM MOLDING, WRAP IN A CLOTH
ROLL IN PAPER.
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BOIL AND REMOVE POTATO SLICES.

PAN IN HOT WATER BEFORE POURING

WRUNG OUT IN VINEGAR. THEN

9. .1HEN COOKING VEGETABLES, COVER THOSE THAT GROW UNDER THE GROUND, LEAVE
UNCOVERED THOSE THAT GROW ABOVE THE GROUND. COOK VEGETABLES SLOWLY IN NOT TOO MUCH

WATER.

0. WHEN USING OLD BACON, MUCH OF THE STRONG TASTE DISAPPEARS IF BACON IS TRIMMED

CLOSELY. ALLOW BACON TO PARBOIL FOR SEVERAL MINUTES IN WATER TO WHICH A TEASPOON OF

BAKING SODA HAS BEEN ADDED TO A QUART OF WATER. DRAIN, RINSE OFF AND FRY.

II 4HEN USING OLD HAM, TRIM OFF OUTSIOE, PARBOIL iN WATER AND SO AS ABOVE, AND

THEN BOIL HAM FOR OR 10 MINUTES IN WATER TO WHICH - CUP VINEGAR HAS BEEN ADDED TO

EACH QUART OF WATER. DRAIN AND COOK AS DEStRED. USING THIS METHOD, OLD HAM

REGAINS MUCH OF ITS ORIGINAL FLAVOR.

A PINCH OF SO1 STIRRED INTO MILK THAT IS TO BE SCALDED WILL KEEP IT FROM

CURDUNG.

TO SOUR MILK: (I) OPEN A CAN OF MILc, LET IT STAND WHERE WARM UNTIL SOUR; OR

(2) A TEASPOON OF VINEGAR TO CUP OF MILK WILL SOUR THE MILK INSTANTLY.

i1. BY TURNING PAN UPSIDE JWN AND PLACING A COLD WET CLOTH OVER PAN, A CAKE MAY

BE REMOVED WITHOUT ITS STICKING TO THE PAN.



BY SETTING A DISH OF WATER IN THE OVEN WHEN THE CAKE IS BAKING, SCORCHNG OR
BURNING THE CAKE MAY BE PREVENTED.

TO BROWN A CUSTARD PIE EVENLY, SPRINKLE A LITTLE SUGAR OVER THE TOP BEFORE PUT-
TING INTO THE OVEN.

17. IF IT APPEARS THAT FOOD HAS BEEN SCORCHED, LIFT THE VESSEL HOLDING THE FOOD
FROt1 THE FIRE AND ALLOW IT TO STAND IN A PAN OF COLD WATER FOR A FEW MINUTES. IN

ALMOST EVERY CASE THE SCORCHED TASTE WILL ENTIRELY DISAPPEAR. CLEAN THE PAN B?
PLACING AN INCH OF WATER IN IT, ADDING I TEASPOONFUL OR MORE OF SO&, AND HEATING
THE WATER TO THE BOILING POINT.

IN MAKING BREAD OR ROLLS, PUT A SAUCEPAN OF BOILING WATER INTO THE OVEN. THE
STEAM WILL KEEP THE CRUST SMOOTH AND TENDER.

BOILING LIQUIDS MAY BE TURNED INTO GLASS CONTAINERS WITHOUT BREAKING THE VESSEL
IF THE BOWL OF A SPOON IS PRESSED ON THE BOTTOM OF THE CONTAINER AND THE HOT LIQUID
POURED ON THE SPOON.

TOUGH MEAT t1AY BE MAOC TENOCR BY POUNDING, SLOW COOKING, OR ALLOWING IT TO LIE
A FEW MINUTES IN VINEGAR WATER. USE CUP VINEGAR TO A PINT OF WATER TO MAKE
VINEGAR WATER.

AN IMPROVISED REFRIGERATOR FOR FRESH VEGETABLES CAN BE MADE AS FOLLOWS: PUT
ABOUT I INCH OF WATER IN A LARGE, SHALLOW PAN. PLACE LETTUCE, CELERY, ETC., IN PAN.
WRING A COARSE TOWEL OR CLOTH OUT OF COOL WATER AND DRAPE OVER THE TOP SO THAT THE
CLOTH TOUCHES THE WATER AND THERE IS CONTINUAL EVAPORATION. THIS KEEPS THE
VEGETABLES MOIST AND COOL.

UNUSED PORTIONS OF FOOD MAY BE LEFT IN THE OPEN CAN IF IT IS COVERED AND STORED
IN A COOL PLACE LIKE ANY OTHER COOKED FOOD. SOME ACID FOODS, IF LEFT IN A CAN, ACT
ON THE METAL OF THE CAN AND ACQUIRE AN ASTRINGENT UT HARMLESS TASTE.

BULGING CANS INDICATE SPOILAGE AND CONTENTS SHOULD NOT BE USED. AN ACCUMULA-
TION OF RUST ON THE OUTSIDE OF CANS DOES NOT HARM THE CONTENTS UNLESS THE CAN RUSTS
THROUGH AND LEAKS. UNLESS A DENT HAS CAUSED A CAN TO LEAK, THE CONTENTS OF THE CAN
ARE SAFE TO USE.

CANNED GOODS SHOULD BE STORED IN A DRY PLACE, THE COOLER THE BETTER, BUT NOT
BELOW FREEZING. FREEZING MAY CHANGE THE APPEARANCE OF CANNED FOODS BUT DJES NOT
CHANGE THE NUTRITIVE VALUE.

HOW TO USE LEFTOVERS

THE SECRET OF SUCCESS IN COOKING FOR ONE OR TWO DEPENDS TO A GREAT EXTENT FOR ITS
SOLUTION UPON THE ABILITY TO USE LEFTOVERS AT SUCCESSIVE MEALS. IN USING SURPLUS
FOOD, IT IS IMPORTANT TO SUPPLY WHATEVER IS LACKING. IF DRY, MOISTEN; IF LACKING
ANY PARTICULAR FLAVOR, SEASON WELL OR MIX WITH SOMETHING THAT WILL GIVE IT A
DISTINCTIVE AND APPETIZING TASTE; IF FOOD 5 HARD, IT NEEDS TO BE SOFTENED.

I. WITH LEFTOVER MEAT ADD, ACCORDING TO YOUR TASTE, MUSHROOMS, A FEW SLICES OF
POTATO, AN ONION OR TWO, SMALL CUBES OF ANY KIND OF VEGETABLE; A FEW SLICES OF BACON,
OR A FEW LEFTOVER SAUSAGES. IF YOU WISH AN ENTIRELY DIFFERENT DISH, TAKE MEAT LEFT-
OVERS, MIX WITH BUTTER AND VEGETABLES, AND FRY. BACON AND SAUSAGE NEED NO FAT ADDED
FOR FRYING.

AN? LEFTOVER FRUIT MAY BE UTILIZED FOR FRUIT ROLL BY MAKING BISCUIT UGH AND
ROLLING THE FRUIT IN THE DJUGH AND BAKING.

LEFTOVER BISCUIT DOUGH MAY BE USED IN PREPARING MEAT PIE. (SEE RECIPE ON
PAGE 24

)
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. LEFTOVER COOKED CEREAL MAY BE CUT INTO SLICES AND FRIED SLOWLY UNTft BROWN IN
BACON DRIPPINGS. SERVE WITH SYRUP OR JELLY.

IF YOU HAVE LEFTOVER CAKE, MAKE A SAUCE AND HAVE PUDDING FOR THE NEXT MEAL.

DISSOLVE BITS OF JELLY AND JAM WITH A SMALL AMOUNT OF BOILING WATER AND USE THEM
FOR PUDDING SAUCES.

7, PANCAKE BATTER COMBINES WELL WITH MEAT, FISH OR VEGETABLES. ADD 3/4 TO I CUP OF

FINELY MINCED LEFTOVER FOOD TO BATTER, COOK AND SERVE THEM WITH CREAM OR OTHER SAUCE,
OR GRAVY, ETC.

8. STALE OR DRY BREAD MAY BE USED IN BREAD PUDDING, TOAST, FRENCH TOAST, CINNAMON
TOAST, OR STUFFING FOR MEAT. BREAD CRUMBS MAY ALSO BE USED AS A SUBSTITUTE FOR
CRACKER CRUMBS. TO MAKE BREAD CRUMBS, PLACE STALE BREAD N A SLOW OVEN. WHEN IT IS
DRY, CRUSH IT WITH A ROLLING PIN AND PLACE THE CRUMBS IN A COVERED CONTAINER.

HOW TO USE ONE RECIPE IN DIFFERENT WAYS

OFTEN A FULL RECIPE CAN BE MADE AND USED IN MANY DIFFERENT WAYS.

I. A RICH BAKING POWDER BISCUIT UGH MAY BE USED FOR SHORTCAKES, TOASTED BISCWTS;
COFFEE CAKE MAY BE MADE BY SPREADING JUGH WITH MELTED BUTTER, CINNAMON AND SUGAR.

PIE UGH CAN BE USED IN MAKING TART SHELLS FOR MEAT OR DESSERT, CHEESE STRIPS
FOR SOUP OR SALAD, AND JAM TURN-OVERS FOR AFTERNOON LUNCHES.

CAKE BATTER MAY BE BAKED AS LOAVES, LAYERS, SHEETS OR CUP CAKES, OR AS COTTAGE
PUDDING, TO BE SERVED HOT WITH A SAUCE. A FRUIT MIXTURE MAY BE ADDED TO THE BATTER
TO MAKE A FRUIT CAKE, OR SPICES MAY BE ADDED TO MAKE A SPICE CAKE.
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BREADS

(SEE 'THELPFUL HINTS? FOR CORRECT OVEN TEMPERATURES)

BAKING POWDER BISCUITS

I CUP FLOUR 2 LEVEL TEASPOONS BAKING POWDER

I TEASPOON SUGAR (HELPS BROWN BISCUITS) 2 TABLESPOONS SHORTENING
TEASPOON SALT 1/3 CUP MILK

SIFT FLOUR, SUGAR, SALT AND BAKING POWDER1. CUT IN SHORTENING UNTIL THOROUGHLY
MIXED WITH DRY MATERIAL, GRADUALLY ADD MILK, AND MAKE INTO SOFT DOUGH. ROLL INCH

THICK WITH LITTLE FLOUR ON BOARD, CUT WITH FLOURED BISCUIT CUTTER. (A CAN TOP MAY

BE USED AS A BISCUIT CUTTER.) PLACE ON GREASED PAN AND BAKE IN HOT OVEN ABOUT 12
MINUTES OR UNTIL NICELY BROWNED.

CHEESE BISCUITS

IN MAKING CHEESE BISCUITS, OMIT I TABLESPOON OF SHORTENING AND ADD CUP OF CHEESE.

PROCEED AS FOR BAKING POWDER BISCUITS.

SWEET POTATO BISCUITS

3/4 CUP MASI-fEl3 SWEET POTATOES 1 LEVEL TEASPOONS BAKtNG POWDER
2/3 CUP MILK I TABLESPOON SUGAR
4 TABLESPOONS MELTED BUTTER TEASPOON SALT
I CUPS FLOUR

COMBINE SWEET POTATOES, MILK AND MELTED BUTTER. ADD DRY INGREDIENTS WHICH HAVE BEEN
SIFTED TOGETHER AND MAKE INTO A SOFT DOUGH. TURN OUT ON FLOURED BOARD, ROLL OUT

INCH THICK, CUT WITH FLOURED BISCUIT CUTTER, PLACE ON GREASED PAN, AND BAKE IN HOT
OVEN ABOUT 5 MINUTES.

CORN BREAD

2 TABLESPOONS SUGAR TEASPOON SALT

CUP WHITE FLOUR 3/4 CUP OFSWEET-MILK
CUP CORN MEAL I EGG

2 LEVEL TEASPOONS BAKING POWDER I TABLESPOON MELTED SHORTENING

SIFT DRY INGREDIENTS TOGETHER. M

INGREDIENTS SLOWLY, MIXING WELLI
BAKE IN A MODERATELY HOT OVEN.

IX MILK AND EGG TOGETHER AND ADD TO THE DRY
ADD SHORTENING, POUR INTO WELL-GREASED PAN, AND



SOURJUGH BREAD

TO MAKE GOOD SOURUGH BREAD REQUIRES PRACTICE. NOT BE DISCOURAGED IF YOUR FIRST
FEW TRIALS ARE FAILURES. TRY AGAIN AND YOU WILL SOON ACQUIRE THE KNACK OF IT.
SOURDOUGH BREAD IS MUCH MORE HEALTHFUL AS A STEADY DIET THAN BAKING POWDER BREAD OR
BISCUITS.

TO START THE SOURJUGH, USE AN EARTHEN JAR, LARD BUCKET, OR SIMILAR RECEPTACLE. MIX

I CUP FLOUR AND 2 TABLESPOONS SUGAR WITH WATER TO A THIN CONSISTENCY. IF QUICK

ACTION IS WANTED, USE PART OF A CAKE OF YEAST (DRY OR MOIST) ALSO. SET TO ONE SI
IN A WARM (NOT HOT) PLACE UNTfL IT SOURS. IT WILL FOAM UP, AND MAY RUN OVER THE
SIDES OF THE JAR OR PAIL. WITH PRACTICE YOU CAN TELL WHEN IT IS SOUR ENOUGH BY THE

SMELL.

TO MAKE BREAD, TAKE A PAN OF FLOUR, MAKE A DEPRESSION IN TH CENTER OF THE FLOUR,
AND POUR A QUANTITY OF THE SOUR MIXTURE INTO IT. ADD A LITTLESALT, A LITTLE SUGAR,
AND A FEW PINCHES OF SODA. STIR TOGETHER WELL AND KNEAD MORE FLOUR IN UNTIL TH
UGH IS FAIRLY STIFF. SHAPE DOUGH AND BAKE IN A WELL-GREASED PAN, HAVING FIRST

GREASED OR BUTTERED THE TOPS OF THE BISCUITS OR BREAD.

SODA COUNTERACTS THE ACIDITY OF THE SOURJUGH. THE QUANTITY OF SO&% TO USE MUST BE
LEARNED WITH PRACTICE. TOO MUCH SODA GIVES THE BREAD OR BISCUITS A YELLOW APPEAR-
ANCE AND DISAGREEABLE TASTE.

TO REPLENISH THE SOURUGH JAR, SIMPLY ADD MORE FLOUR, SUGAR AND WATER, STIR WELL,
AND IT WILL BE READY FOR THE NEXT BAKING.

(EXCELLENT HOT CAKES MAY ALSO BE MADE WITH THIS SOURUGH BATTER. USE MORE SUGAR

THAN FOR BREAD OR BISCUITS. ADD A LITTLE SALT, A PINCH OR TWO OF SODA, STIR WELL,
AND DROP INTO HOT, GREASED PAN. THE CONSISTENCY OF THE BATTER SHOULD RE THE SAME AS
WHEN MAKING BAKING POWDER HOT CAKES.)

QUICK WHITE BREAD
(I 5- BY 10-INCH LOAF)

3 CUPS BREAD FLOUR
2 TEASPOONS SUGAR

I TEASPOONS SALT
I CAKES YEAST (OR I- PACKAGES DRY YEAST)
2 TABLESPOONS LUKEWARM WATER

TIME FROM START TO FINISH FOR THIS IS ABOUT 2- HOURS. IN ORDER TO ACHIEVE THESE
QUICK RESULTS IN COLD WEATHER THE INGREDIENTS MUST BE WARMED. SIFT THE FLOUR BEFORE
MEASURING AND RESIFT WITH SUGAR AND SALT. DISSOLVE THE YEAST IN LUKEWARM WATER AND
ADD TO THE CUP OF LIQUID. STIR THE LIQUID INTO I

CUP OF THE SIFTED INGREDIENTS.
BEAT WELL. ADD REMAINDER OF FLOUR MIXTURE, STIR IN THE SHORTENING, AND BLEND THESE
INGREDIENTS UNTIL THE JUGH IS SM3OTH AND CAN BE HANDLED. KNEAD ON A BOARD A FEW

MINUTES AND FORM INTO A BALL. COVER THE DOUGH WITH A CLOTH AND LET STAND IN A WARM
PLACE FOR 15 MINUTES. KNEAD THE WUGH FOR ABOUT 10 MINUTES, SHAPE INTO A LOAF, AND
PLACE IN A GREASED 5- BY 10-INCH PAN. LET RISE IN A WARM PLACE FOR I HOUR OR UNTIL

UBLE IN BULK. BAKE FOR ABOUT 1O MINUTES IN A MODERATE OVEN.

FOR DARK BREAD USE WHITE AND - GRAHAM, WHOLE WHEAT, OR RYE FLOUR.

SEVERAL VARIATIONS IN BREAD MAKING MAY BE HAD BY ADDING CHOPPED NUTS, PRUNES,
RAISINS OR COOKED DRIED APRICOTS (NO JUICE).
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I CUP LUKEWARM LIQUID (- CUP MILK,
- CUP WATER)

3 TABLESPOONS MELTED LARD AND BUTTER
COMBINED



2 TABLESPOONS SUGAR
I BEATEN EGG
3/It TEASPOON SALT

I CUP LUKEWARM LIQUID (- CUP MILK,

CUP WATER)

TWO-HOUR ROLLS

I YEAST CAKE (POWDERED OR MOIST YEAST)
2 TABLESPOONS MELTED SHORTENING

3 CUPS SIFTED FLOUR

COMBINE SUGAR, EGG, SALT, LIQUID, YEAST AND HALF THE FLOUR. MIX THOROUGHLY. ADD
SHORTENING, THEN THE REMAINDER OF FLOUR. KNEAD UNTIL SMOOTH. LET RISE UNTIL TWICE

ITS SIZE. SHAPE INTO ROLLS (UPON A GREASED BOARD) AND LET RISE I HOUR. PLACE IN

GREASED PAN AND BAKE IN MODERATE OVEN FOR 20 MINUTES.

CINNAMON ROLLS

UGH (USE RECIPE FOR TWO-HOUR ROLLS) /3 CUP BUTTER

I TEASPOONS CINNAMON CUP BROWN SUGAR

TURN UGH ON FLOURED BOARD AND ROLL OUT TO I-INCH THICKNESS. SPREAD WITH MELTED

BUTTER, SPRINKLE WITH SUGAR AND CINNAMON. ROLL UGH UP INTO A ROUND CYLINDER-

SHAPED ROLL, AND CUT INTO I-INCH SLICES. PLACE IN WELL GREASED PAN AND LET RISE TO
DOUBLE THEIR SIZE. BRUSH TOPS WITH MELTED SHORTENING AND BAKE IN MODERATE OVEN FOR
APPROXIMATELY 20 MINUTES.

FRENCH TOAST

I EGG SALT AND PEPPER TO TASTE

CUP WATER TEASPOON VANILLA

CUP CANNED MILK

BEAT EGG, ADD REMAINING INGREDIENTS. INTO THIS DIP SLICES OF DRY BREAD AND FRY

THEM IN HOT GREASE. SERVE WITH MAPLE SYRUP OR JAM.

FLUFFY FRENCH TOAST

3 EGGS SALT AND PEPPER TO TASTE

I TABLESPOON MILK FOR EACH EGG TEASPOON VANILLA

BEAT WHITES OF EGGS UNTIL STIFF. BEAT YOLKS SEPARATELY AND ADD MILK AND SEASONING'.
FOLD WHITES INTO YOLK MIXTURE; DIP SLICES OF BREAD QUICKLY INTO THIS AND FRY IN DEEP,

HOT FAT. SERVE WITH JAM OR SYRUP.

CINNAMON TOAST

- CUP SUGAR BUTTER

TEASPOON CINNAMON

MIX SUGAR AND CINNAMON. TOAST SLICES OF BREAD. WHILE STILL HOT, SPREAD WITH BUTTER,

SPRINKLE WITH CINNAMON AND SUGAR MIXTURE, AND REHEAT.
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GRIDDLE CAKES

CUP FLOUR 2 EGGS, WELL BEATEN
I- LEVEL TEASPOONS BAKING POWDER 3/1k CUPS MILK
2 TABLESPOONS SUGAR 2 TABLESPOONS MELTED BUTTER OR
TEASPOON SALT SHORTEN I NG

SIFT FLOUR TOGETHER WITH BAKING POWOER, SUGAR AND SALT. COMBINE MILK AND EGGS AND
ADD TO FLOUR MIXTURE. STIR ONLY UNTIL SMOOTH AND ADD SHORTENING. BAKE ON HOT
FRYING PAN OR GRIDDLE. (MAKES 12 SMALL CAKES.)

SOUR MILK HOT CAKES

I- CUPS FLOUR I EGG
TEASPOON SALT 2 CUPS SOUR MILK

2 TABLESPOONS SUGAR 2 TABLESPOONS MELTED SHORTENING OR
LEVEL TEASPOON SODA BUTTER

MIX FLOUR WITH SALT, SUGAR AND SODA. THEN ADD ITEMS AS THEY APPEAR ON THE LIST.
MIX WELL AND BAKE ON HOT GRIDDLE OR FRYING PAN.

CORN MEAL PANCAKES

MIX CORN MEAL, SUGAR AND SALT AND POUR INTO BOILING WATER. STIR WELL AND LET STAND
UNTIL LUKEWARM. ADD MILK, MELTED BUTTER, SIFTED FLOUR, TO WHICH HAS BEEN ADDED
BAKING POWDER, THEN WELL-BEATEN EGG. BAKE IN THIN CAKES ON HOT FRYING PAN OR
GRI DDLE.

MUFFINS

CUP SUGAR I CUP MILK
2 CUPS FLOUR 2 EGGS

3 LEVEL TEASPOONS BAKING POWDER CUP MELTED SHORTENING
j TEASPOON SALT

I CUP RAISINS (OPTIONAL)

SIFT ALL DRY INGREDIENTS, ADD MILK, EGGS AND MELTED SHORTENING. MIX ALL TOGETHER.
STIR ONLY ENOUGH TO MIX WELL OR MUFFINS WILL BECOME TOUGH. POUR INTO GREASED MUFFIN
TINS AND BAKE IN VERY HOT OVEN ABOUT 15 TO 20 MINUTES.

OATMEAL MUFFINS

I CUP FINE ROLLED OATS 2 TABLESPOONS SUGAR
I CUP SIFTED FLOUR I EGG
4 LEVEL TEASPOONS BAKING POWDER I CUP MILK
TEASPOON SALT 2 TABLESPOONS MELTED SHORTENING

MIX THE DRY INGREDIENTS. BEAT THE EGG SLIGHTLY, ADD THE MILK, AND STIR WITH THE
MELTED FAT INTO THE DRY MIXTURE. BAKE IN GREASED MUFFIN PANS N A MODERATELY HOT
OVEN FOR 25 TO 30 MINUTES. SERVE HOT, OR WHEN COLD, SPLIT, BUTTER, AND TOAST BEFORE
SERV I NG.

I CUP CORN MEAL 2 TABLESPOONS MELTED BUTTER
I TABLESPOON SUGAR 2 CUPS FLOUR
TEASPOON SALT 2 LEVEL TEASPOONS BAKING POWDER

2 CUPS BOILING WATER I EGG
I CUPS MILK



CROUTONS

2 TABLESPOONS MELTED BUTTER OR 2 TO 3 SLICES WHITE BREAD
MARGAR I NE

SPREAD BOTH SIDES OF BREAD WITH THE MELTED BUTTER. CUT BREAD INTO i-TO I -INCH CUBES.

BAKE ON COOKY SHEET IN MODERATE OVEN UNTIL CUBES ARE BROWN.

DUMPL I NGS

I CUP FLOUR CUP MILK
TEASPOON SALT 2 TABLESPOONS MELTED FAT

I TEASPOONS BAKING POWDER OR SALAD OIL

SIFT FLOUR, SALT AND BAKING POWDER, ADD MILK AND FAT. STIR TO A SOFT DOUGH. DROP
DUMPLINGS FROM SPOON ON TOP OF BOILING STEW. COVER TIGHTLY AND STEAM WITHOUT LIFT-
ING COVER 12 TO 15 MINUTES.
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SALT AND PEPPER TO TASTE

TO MAKE SOUP, COOK FIRST FOUR INGREDIENTS UNTIL ONION IS DONE. THEN BLEND FLOUR
WITH MELTED BUTTER OR BACON GREASE (DO NOT ALLOW TO BROWN). ADD I OR 2 CUPS OF THE
SOUP AND COOK I MINUTE. STIR IN BACON AND REST OF SOUP AND ADD SALT AND PEPPER.

POTATO SOUP

2 SLICES BACON, CHOPPED AND FRIED
CRISP

I SMALL ONION, CHOPPED FINE
2 TABLESPOONS BUTTER OR BACON GREASE

3 POTATOES, DICED

soups

SOUP STOCK

CUT OR CRACK ANY LARGE BONES, SUCH AS KNUCKLES, PUT IN LARGE KETTLE, ADD SALT, ONION
AND CELERY, AND COVER WITH COLD WATER. BRING TO BOIL AND SIMMER SLOWLY FOR SEVERAL
HOURS. LET COOK, SKIM FAT FROM TOP, REMOVE BONE, AND STORE IN COOL PLACE.

BEAN SOUP

(SEE "HOME BAKED BEANS" FOR INSTRUCTIONS ON PREPARING NAVY BEANS.)

FRY CHOPPED BACON, ADD ONIONS AND FRY IN THE BUTTER OR BACON GREASE UNTIL SOrT BUT
NOT BROWNED. ADD TO DICED POTATOES, SALT, AND COVER WITH WATER. COOK UNTIL SOFT,
ADD MILK AND SEASON TO TASTE.

TOMATO SOUP

I
TEASPOON SALT

I QUART MILK
TEASPOON CELERY SALT (OPTIONAL)

PEPPER TO TASTE

I CAN TOMATOES I TABLESPOON BUTTER
I ONION, CHOPPED FINE PEPPER TO TASTE
CUP WATER I TEASPOON SALT

- CUP CANNED MILK TEASPOON SODA

COOK TOMATOES AND ONION IN - CUP WATER FOR 10 MINUTES. HEAT MILK, BUTTER AND
SEASONING - CX) NOT BOIL. ADD SOE TO TOMATOES, THEN ADD MIXTURE SLOWLY TO MILK.
FRIED BACON MAY BE ADDED.

CHILI SOUP
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I QUART COOKED NAVY BEANS 3 SLICES BACON, CHOPPED AND FRIED
I CUP STRAINED TOMATOES (OPTIONAL) CRISP
I ONION, CHOPPED FINE 3 TABLESPOONS BUTTER OR BACON GREASE
2 QUARTS OF WATER 3 TABLESPOONS FLOUR

2 ONIONS, CHOPPED FINE I CAN TOMATOES
I TABLESPOON FAT SALT AND PEPPER TO TASTE
1 CAN ROAST BEEF CHILI SEASONING (OPTIONAL)
I CAN RED BEANS

BROWN ONIONS IN FAT. DICE BEEF AND ADD TO ONIONS. COOK ABOUT 10 OR 15 MINUTES AND
ADD TO COOKED BEANS. ADD TOMATOES, SEASON TO TASTE, AND BRING TO A BOIL.



CREAM OF CORN SOUP

P CAN CORN 2 TABLESPOONS BUTTER
2 CUPS r1ILK SALT AND PEPPER TO TASTE
2 TABLESPOONS FLOUR CELERY SALT (OPTIONAL)

CHOP CORN. ADD MILK TO CORN AND HEAT. 1IX FLOUR AND BUTTER, ADD 4 TABLESPOONS COLD
MILK AND BLEND WELL. ADD TO HOT MIXTURE AND COOK TO THICKNESS DESIRED. BEFORE

SERVING ADD SEASONING.

VEGETABLE SOUP
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2 QUARTS STOCK (SEE RECIPE ON PAGE 7) - CUP CORN

2 RAW CARROTS, DICED 2 CUPS TOMATOES
ONION, CHOPPED FINE 2 RAW POTATOES, DICED
CUP CANNED PEAS SALT AND PEPPER TO TASTE

HEAT STOCK, ADD VEGETABLES, EXCEPT POTATOES, SIMMER - HOUR. ADD POTATOES AND
CONTINUE SIMMERING FOR AN ADDITIONAL HOUR. ADD SEASONING. SERVE VERY HOT. (LEFT-

OVER VEGETABLES 1AY BE USED.) IF DESIRED I
CUPS SOUR CREA1 MAY BE ADDED TO SOUP

ABOUT 5 1INUTES BEFORE SERViNG.

ONION SOUP

12 ONIONS 3 CUPS STOCK (SEE RECIPE ON PAGE 17.)
I TABLESPOON BUTTER GRATED CHEESE
I TABLESPOON FLOUR SALT AND PEPPER TO TASTE

PEEL ONIONS UNDER WATER, SLICE THIN. FRY IN BUTTER UNTIL BROWN. ADD FLOUR TO

ONIONS, BLEND. COMBINE 1IXTURE WITH STOCK AND HEAT. ADD A LITTLE CHEESE AND
SEASONING AND SERVE HOT.

FOR CROUTONS, SEE RECIPE ON PAGE 5.

FOR DUMPLINGS, SEE RECIPE ON PAGE 5.



EGG AND CHEESE DISEES

SCRAMBLED EGGS

3 EGGS (OR 3 TABLESPOONS DRY EGGS) SALT AND PEPPER TO TASTE
TO /3 CUP MILK

MIX WELL-BEATEN EGGS AND MILK AND ADD SALT AND PEPPER. POUR INTO HOT, GREASED FRY-

ING PAN AND STIR UNTIL EGGS ARE CREAMY BUT NOT DRY.

SMALL PIECES OF FRIED HAM, BACON, FRANKFURTERS OR CORN MAY BE ADDED TO THE ABOVE
DISH F DESIRED.

BAKE DEGGS

BREAK EGGS INTO BUTTERED BAKING DISH AND SEASON TO TASTE. COVER EGGS WITH A

TABLESPOON OF CREAM OR UNDILUTED CANNED MILK. ADD DICED OR SLICED PIECES OF CHEESE

IN DESIRED QUANTITY. BAKE IN MODERATE OVEN 0 MINUTES AND SERVE WITI- HOT, BUTTERED
TOAST.

POACHED EGGS ON TOAST

BOIL WATER VIGOROUSLY. DROP I EGG FROM SAUCER INTO BOILING WATER, LOWER HEAT. WITH

SPOON DIP BOILING WATER OVER EGG. COVER PAN FOR 2 MINUTES. REMOVE EGG AND SERVE ON

BUTTERED TOAST. ADD BUTTER, SALT AND PEPPER TO TASTE. ADDING ABOUT I TEASPOON OF
SALT OR A FEW DROPS OF VINEGAR TO THE BOILING WATER BEFORE DROPPING EGG IN HELPS TO
HOLD EGG TOGETHER. (STALE EGGS WILL NOT POACH.)

OMELET

3 EGGS 3 TABLESPOONS UNDILUTED CANNED MILK
SALT AND PEPPER TO TASTE 1k TABLESPOONS MELTED BUTTER

BEAT YOLKS UNTIL CREAMY, ADD SEASONING AND MILK. BEAT WHITES OF EGGS UNTIL STIFF,
CUT AND FOLD INTO YOLK MIXTURE. HEAT BUTTER IN FRYING PAN, POUR IN OMELET AND COOK
SLOWLY. WHEN SET AND SLIGHTLY BROWN, PLACE IN OVE11 TO DRY TOP. FOLD AND SERVE
MMEDIATELY. JELLY OR JAM MAY BE SPREAD OVER THE OMELET JUST BEFORE FOLDING, IF
DES RED.

PERFECTION OMELET

3 EGGS SALT AND PEPPER TO TASTE

3 TEASPOONS CORNSTARCH (SCANT) - TEASPOON BAKING POWDER
CUP MILK CHEESE OR COOKED HAM OR BACON

BEAT EGG YOLKS, ADD CORNSTARCH DISSOLVED WITH LITTLE MILK, ADD REST OF MILK AND SALT.
BEAT EGG WHITES STIFF, ADD BAKING POWDER. BLEND ALL TOGETHER. POUR INTO HOT,

GREASED SKILLET AND BAKE 20 TO 30 MINUTES IN MODERATE OVEN. CHOPPED CRISP BACON,

COOKED HAM, OR CHEESE MAY BE USED IN OMELET.

FISH OMELET

USE COOKED FISH SUCH AS CANNED SALMON. CHOP FINE, SEASON WITH SALT AND PEPPER,

MOISTEN WITH A LITTLE CREAM, AND HEAT. SPREAD ON THE OMELET BEFORE FOLDING.
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MACARONI AND CHEESE

PACKAGE MACARONI (l CUPS) SALT AND PEPPER TO TASTE
2 TABLESPOONS BUTTER - CUP MILK
I TABLESPOON FLOUR CUP FINELY CUT CHEESE

COOK MACARONI IN 3 CUPS BOILING WATER AND I TEASPOON SALT UNTIL TENDER. DRAIN.
frIELT BUTTER, ADD FLOUR AND SEASONING AND BLEND THOROUGHLY. POUR IN MILK AND STIR
UNTIL THICK AND SMOOTH, ADD CHEESE AND STIR UNTIL CHEESE HAS MELTED. PUT MACARONI
AND CHEESE SAUCE ALTERNATELY IN LAYERS IN BAKING PAN. DICED HAM MAY BE SPRINKLED
OVER MIXTURE BEFORE BAKING. BAKE IN MODERATE OVEN UNTIL BROWN.

BAKED EGGS AND RICE IN TOMATO SAUCE

COOK THE RICE IN I PINT OF BOILING SALTED WATER UNTIL WATER IS ABSORBED. RINSE
STARCH FROP4 RICE WITH HOT WATER TO MAKE IT FLUFFY. PREPARE A SAUCE BY COOKING THE
TOMATOES AND SEASONINGS FOR 10 MINUTES. THICKEN WiTH 8LEND FAT AND FLOUR. MAKE A
LAYER OF THE RICE IN A SHALLOW GREASED BAKING DISH, DROP THE RAW EGGS CAREFULLY ON
THE RPCE, POUR ON THE SAUCE, AND SPRINKLE THE GRATED CHEESE MIXED WITH THE BUTTERED
BREAD CRUfrIBS OVER THE TOP. BAKE IN A SLOW OVEN UNTIL THE EGGS ARE SET.
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CUP UNCOOKED RICE 2 TABLESPOONS MELTED BUTTER
2 CUPS CANNED TOMATOES OR OTHER FAT
3/)4 TEASPOON SALT 2 TABLESPOONS FLOUR
I BAY LEAF (OPTIONAL) 5 EGGS

I ONION 2 TABLESPOONS GRATED CHEESE
CLOVES (OPTIONAL) I CUP BUTTERED BREAD CRLIMBS



FISH

SALMON LOAF

I SMALL CAN OF SALMON, DRAINED I EGG

I CUP BREAD CRUMBS I CUP MILK
SALT AND PEPPER TO TASTE TABLESPOON MELTED BUTTER

MIX INGREDIENTS, PLACE IN BUTTERED BAKING DISH, AND BAKE UNTIL FIRM AND BROWNED.

LEFTOVER BAKED POTATOES (MASHED) MAY BE SUBSTITUTED FOR BREAD CRUMBS TO MAKE LOAF
I1ORE I1OIST. A TEASPOON OF CHOPPED ONION MAY BE ADDED IF DESIRED.

CREAMED SALMON WITH PEAS ON TOAST

3 TABLESPOONS FLOUR SALT AND PEPPER TO TASTE
2 TABLESPOONS BUTTER I SMALL CAN SALMON, DRAINED
2 CUPS I1ILK I SMALL CAN PEAS

BLEND FLOUR AND BUTTER, ADD MILK, AND SEASON. COOK UNTIL MIXTURE THICKENS, STIRRING
CONSTANTLY. ADD SALMON AND PEAS AND COOK ABOUT 5 MINUTES. SERVE ON SLICES OF CRISP
TOAST.

SALMON CAKES

CAN SALMON I EGG

2 CUPS COLD MASHED POTATOES SALT AND PEPPER TO TASTE

DRAIN JUICE FROM SALMON AND MIX WELL WITH POTATOES AND EGG. SHAPE INTO FLAT ROUND
CAKES AND BROWN IN HOT FAT.

SALMON WIGGLE

2 TABLESPOONS BUTTER CUP DRAINED PEAS
2 T6LLSPOONS FLOUR CAN SALMON

P CUP MILK I BATCH OF BISCUJTS
SALT AND PEPPER TO TASTE

BLEND FLOUR AND aUTTER, ADD MILK, AND SEASON. COOK UNTIL THICKENED. ADD PEAS AND
SALMON. SERVE ON HOT BiSCUITS.

SALMON CROQUETTES

TABLESPOON BUTTER PAPRIKA TO TASTE
TABLESPOON FLOUR I CUP CANNED SALMON

-- CUP MILK I TEASPOON LEI1ON JUICE (OPTIONAL)
SALT AND PEPPER TO TASTE

iAKE CREAM SAUCE WITH BUTTER, FLOUR, MILK, SALT AND PEPPER, COOKING UNTIL THFCK.
PUT SALMON INTO BOWL, ADD SAUCE AND LEMON JUICE; MIX WELL WITH FORK UNTIL SALMON IS
WELL BROKEN. SET ASIDE; WHEN COLD, MOLD INTO DESIRED SHAPE, ROLL IN BREAD CRUMBS
AND DIP N EGG BEATEN WITH I TABLESPOON COLD MILK, THEN IN BREAD CRUMBS. LET DRY AN
HOUR. FRY IN DEEP, HOT FAT. SERVE WITH BUTTER SAUCE. (GROUND CHICKEN MAY E USED
INSTEAD OF SALMON.)

BUTTER SAUCE. MELT OVER LOW HEAT CUP BUTTER, ADD AND BLEND IN I TABLESPOON FLOUR,
2 TABLESPOONS MILK, /8 TEASPOON SALT, AND 2 TABLESPOONS CHOPPED PARSLEY. STIR
CONSTANTLY UNTIL THICKENED.
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CREAMED TUNA FISH

MELT BUTTER, ADD FLOUR AND BLEND WELL, ADD MILK AND CREAM MIXED WITH BEATEN EGGS A
LITTLE AT A TIME. COOK UNTIL MIXTURE THICKENS. ADD TUNA AND SEASONING. COOK ABOUT

5 MINUTES. SERVE ON BUTTERED TOAST.

FISH PIE

2 TABLESPOONS BUTTER SALT AND PEPPER TO TASTE
2 TABLESPOONS FLOUR - CAN SALMON
CUP MILK COOKED VEGETABLES

BLEND MELTED BUTTER AND FLOUR, ADD MILK AND SEASON. COOK UNTIL THICKENED. ADD
SALMON AND COOKED VEGETABLES (SUCH AS POTATOES IN SMALL DICED PIECES, FRIED CHOPPED
ONION, PEAS, CARROTS), PUT IN BUTTERED BAKING DISH, COVER WITH BREAD OR CRACKER
CRUMBS OR BISCUIT UGH, AND BAKE UNTIL BROWN IN MODERATE OVEN. (ROAST BEEF CUT IN
SMALL PIECES MAY BE SUBSTITUTED FOR THE SALMON.)

BAKED OYSTERS AND BACON

I CLOVE OF GARLIC (OPTIONAL) /8 TEASPOON PAPRIKA
)4 TABLESPOONS BUTTER I PINT OYSTERS, DRAINED
I CUP BREAD CRUMBS STRIPS OF BACON CUT INTO I-INCH PIECES
TEASPOON SALT PEPPER TO TASTE

RUB SKILLET WITH THE GARLIC, MELT THE BUTTER IN THE SKILLET. STIR AND BROWN THE
BREAD CRUMBS IN THE BUTTER AND SEASON WITH THE SALT AND PAPRIKA. PLACE THE OYSTERS
IN A BAKING DISH AND COVER THEM CLOSELY WITH THE CRUMBS AND BACON PIECES. BAKE IN A
HOT OVEN UNTIL THE BACON IS CRISP.
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I TABLESPOON BUTTER I- CUPS TUNA FISH
I TABLESPOON FLOUR SALT AND PEPPER TO TASTE
I CUP MILK TEASPOON CELERY SALT (OPTIONAL)
I CUP CREAM TEASPOON PAPRIKA
2 EGGS, BEATEN



SHANK END OF HAM
14 SMALL POTATOES

I HEAD CABBAGE, CUT IN 14 PIECES

PLACE HAM IN COLD WATER, SIMMER I HOU
UNTIL NEARLY TENcER. ADD POTATOES, C
MINUTES. REMOVE VEGETABLES CAREFULLY
ON PAGE 15.)

I
POUND SLICED HAM

I CUP CANNED TOMATO JUICE

CUT HAM I INCH THICK. PLACE IN A COV
HAM AND ADD TOMATOES, PEPPER AND - CU

OVEN. REMOVE HAM TO PLATTER AND PREP
BY ADDING THICKENING. (A TABLESPOON
TO MAKE A THIN PASTE, TO A CUPFUL OF

BAKED HAM

MASH I CUPS
CANNED MILK,
BUTTER. CUT
BAKING PAN.
POTATOES. M
OVER THE HAM

IvEATS, GR

SL IC

RUB THICK SLICE OF HAM WITH A MIXTURE
SUGAR. PLACE IN BAKING DISH, ADD JUl
MODERATE OVEN I HOUR.

BOILED H

SWEET POTATOES AND SEASO
ENOUGH TO MAKE POTATOES
TWO SLICES OF CANNED HAM
SPREAD ON MASHED SWEET P

IX CUP OF SYRUP AND A T
EVERY 10 MINUTES. BAKE

BAKED HAM

PLACE A THICK SLICE OF HAM IN A BAKIN
HAVE BEEN SPRINKLED LIGHTLY WITH FLOU
ADD THE LrD, AND BAKE SLOWLY FOR ABOU
THOROUGHLY COOKED. THE SALT AND FAT
POTATOES. IF NECESSARY, ADD A LITTLE
TOWARD THE END REMOVE THE LID TO LET

IF THE HAM IS VERY SALTY, SOAK IT, PR
COOKING IT WITH THE POTATOES. THE AC
IT MORE TENDER WHEN COOKED.

0

U

U

VIES AND SAUCES

D SMOKED HAM

OF 2 TABLESPOONS FLOUR, 14 TABLESPOONS BROWN
E FROM SMALL CAN OF PINEAPPLE, AND BAKE IN

M WITH VEGETABLES

3 TO 14 CARROTS
SALT AND PEPPER TO TASTE

DRAIN. ADD FRESH WATER TO COVER AND COOK
BBAGE, CARROTS AND SEASONING AND COOK 30
TO AVOID BREAKING. (SEE RECIPE FOR JMPLINGS

AL IAN HAM
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14 SMALL PEELED ONIONS
PEPPER TO TASTE

RED FRYING OR ROASTING PAN. SLICE ONIONS OVER
WATER. COVER AND BAKE I HOUR IN A MODERATE

RE A GRAVY OF THE TOMATO JUICE AND DRIPPINGS
F FLOUR MIXED WITH A LITTLE COLD WATER, ENOUGH
RAVY.)

AND SWEET POTATOES

WITH SALT AND PEPPER TO TASTE. ADD A LITTLE
OLD THEIR SHAPE, AND A TEASPOON OF MELTED

INCH THICK, PUTTING I SLICE IN BOTTOM OF
TATOES AND PLACE OTHER SLICE OF HAM ON TOP OF
BLESPOON OF BUTTER. PUT A FEW SPOONS OF THIS
OR 30 MINUTES IN A MOIRATE OVEN.

AND IRISH POTATOES

DISH. ADD THINLY SLICED RAW POTATOES WHICH
POUR OVER THEM ENOUGH HOT MILK TO COVER,

I- HOURS, OR UNTIL THE POTATOES AND HAM ARE
F THE HAM ARE SUFFICIENT TO SEASON THE
MILK FROM TIME TO TIME JRING COOKING, AND
HE POTATOES BROWN ON TOP.

FERABLY IN BUTTERMILK OR SOUR MILK, BEFORE
D OF SOUR MILK WILL SOFTEN THE HAM AND MAKE



HAM CASSEROLE

SLICE OF HAM (I INCH THICK) 3 COOKING APPLES
BROWN SUGAR I CUP WATER
BUTTER 3 WHOLE CLOVES (OPTIONAL)

SPREAD SUGAR OVER HAM, DOT WITH BUTTER, PLACE IN BUTTERED BAKING DISH. COVER WITH
SLICED APPLES, SPRINKLE WITH BROWN SUGAR, ADD TS OF BUTTER. POUR WATER OVER
MIXTURE. BAKE IN MODERATE OVEN UNTIL HAM IS TENDER.

MEAT PIE

I CAN BEEF STEW (oR USE ROAST BEEF) 2 TABLESPOONS BUTTER
I SMALL ONION, CUT FINE SALT AND PEPPER TO TASTE

PLACE ABOVE INGREDIENTS IN BUTTERED BAKING DISH, COVER WITH GRAVY MADE WITH MEAT
DRIPPINGS AND 2 TABLESPOONS FLOUR. ANY SMALL AMOUNT OF LEFTOVER VEGETABLES SUCH AS
CARROTS, POTATOES, STRING BEANS, PEAS, ETC., MAY BE ADDED TO THE STEW MIXTURE IF
DESIRED. LEFTOVER MEAT, SUCH AS HAM, ROAST BEEF AND FRIED BACON CUT IN SMALL PIECES
MAY ALSO BE ADDED. MAKE BISCUIT D3UGH, USING

I CUPS FLOUR 14 TABLESPOONS SHORTENING

3 LEVEL TEASPOONS BAKING POWDER 3/14 CUP MILK
3/It TEASPOON SALT

SIFT FLOUR, SALT AND BAKING POWDER TOGETHER. ORK SHORTEN?NG INTO MIXTURE. SLOWLY
ADD MILK AND MAKE INTO SOFT DOUGH. ROLL TO INCH THCKNESS AND PLACE OVER MEAT.
BAKE IN HOT OVEN UNTIL BROWN.

SHEPHERD'S PIE

GREASE A BAKING DISH AND COVER THE SIDES WITH A THIN LAYER OF SEASONED MASHED
POTATOES. FILL THE CENTER WITH WELL-SEASONED, SLIGHTLY THICKENED BEEF STEW WITHOUT
POTATOES, WITH CREAMED CHICKEN, OR FISH. COVER THE TOP WITH MASHED POTATOES AND
BAKE UNTIL THE PIE IS HOT THROUGH AND LIGHTLY BROWNED ON TOP. A SMALL AMOUNT OF
BAKING POWDER OR A WELL-BEATEN EGG ADDS TO THE LIGHTNESS OF THE POTATOES.

PIGS IN BLANKETS

FOLD FRANKFURTERS OR CANNED VIENNA SAUSAGES INTO BISCUIT DOUGH AND BAKE UNTIL BROWN.
MAKE A CREAM GRAVY AND POUR OVER FRANKFURTERS. SERVE HOT.

PIGS IN BLANKETS DELUXE

GASH FRANKFURTERS LENGTHWISE. PUT A THIN SLICE OF CHEESE IN EACH GASH AND SPREAD A
LITTLE MUSTARD ON EACH SIDE OF THE CHEESE. THEN ROLL EACH FRANKFURTER IN A SLICE OF
BACON. SECURE THE BACON AT EACH END WITH TOOTHPICKS. BROIL OR BAKE THE FRANK-
FURTERS UNTIL THE BACON IS CRISP.
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TABLESPOON MELTED BUTTER
TABLESPOON FLOUR
CUP MILK
EGG, BEATEN
CUP CHOPPED COOKED MEAT OR MEAT AND
VEGETABLES

MEAT LOAF

- CUP BREAD CRUMBS
2 TEASPOONS CHOPPED PARSLEY (OPTIONAL)
- TEASPOON ONION JUICE OR I TABLESPOON

MINCED ONION
TEASPOON SALT

PREPARE CREAM SAUCE BY BLENDING MELTED BUTTER AND FLOUR AND ADDING MILK. COOK UNTIL

THICKENED AND COOL SLIGHTLY. BEAT IN THE EGG. ADD MEAT, BREAD CRUMBS, PARSLEY,
ONION AND SALT AND MIX WELL. PLACE THESE INGREDIENTS IN A GREASED BAKING DISH AND
BAKE IN A MODERATE OVEN FOR 45 MINUTES.

MEAT CROQUETTES

I TO 2 TABLESPOONS FLOUR SALT AND PEPPER TO TASTE

2 TABLESPOONS BUTTER ANY LEFTOVER COOKED MEAT, GROUND

I CUP MILK CRACKER CRUMBS
I EGG

MAKE A WHITE SAUCE BY BLENDING MELTED BUTTER AND FLOUR AND ADDING MILK. COOK UNTIL

MIXTURE THICKENS. ADD SEASONING, MOISTEN MEAT WITH SAUCE, FORM INTO CROQUETTES, LET
STAND 30 MINUTES. ROLL IN FINE CRACKER CRUMBS, DIP INTO BEATEN EGG, AGAIN IN

CRACKER CRUMBS. FRY IN DEEP HOT FAT. SERVE WITH OR WITHOUT TOMATO SAUCE. (FOR

SAUCE, SEE RECIPE ON PAGE 28.)

BEEF AND BEAN STEW

4 SLICES DICED BACON I CUP CANNED TOMATOES

I POUND BONELESS STEWING MEAT (OR USE ONION, MINCED

CAN OF ROAST BEEF) CELERY SALT (OPTIONAL)
2 CUPS CANNED KIDNEY OR LIMA BEANS SALT AND PEPPER TO TASTE

FRY BACON AND ADD DICED MEAT (BROWN FIRST IF NECESSARY), BEANS, TOMATOES AND
SEASONING. PLACE IN BUTTERED BAKING DISH, COVER AND COOK SLOWLY ABOUT 2 HOURS. (IF

CANNED ROAST BEEF IS USED, COOKING TIME MAY BE REDUCED TO I HOUR.)

MULLIGAN STEW

I CAN ROAST BEEF, CUT FINE
I CAN EACH OF PEAS, CORN, TOMATOES
AND STRING BEANS

2 LARGE POTATOES, DICED

COMBINE INGREDIENTS AND COOK SLOWLY FOR I HOUR. ADD
A LITTLE COLD WATER AND COOK A FEW MINUTES LONGER TO
DUMPLINGS ON PAGE 15.)
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2 SMALL ONIONS, DICED
SALT AND PEPPER TO TASTE
I CUP CATSUP
I TABLESPOON BUTTER

2 TABLESPOONS FLOUR MIXED WITH
THICKEN. (SEE RECIPE FOR



3 SMALL CARROTS

3 SMALL ONIONS
2 CUPS HOT WATER

PEEL, QUARTER AND ADD THE CARROTS AND ONIONS
THE CABBAGE, WHICH HAS BEEN CUT INTO WEDGES,
COVER, AND COOK FOR 15 MINUTES MORE.

SH PWRECK

THIS RECIPE MAY BE MAIL IN LARGER OR SMALLER AMOUNTS, BUT FOR SIX PEOPLE (SUCH AS
WHEN THE RANGER OR SOME OF THE "BIG SHOTS" ARE ARRIVING) THE FOLLOWING AMOUNTS MAY
BE USED:

2 LARGE ONIONS POUND HAMBURGER
POTATOES

I CAN TOMATOES
1t STALKS OF CELERY OR CELERY

I SMALL CAN KIDNEY BEANS
SALT (OPTIONAL) SALT AND PEPPER TO TASTE

INTO BAKING PAN PUT TWO LAYERS OF EACH OF THE FOLLOWING INGREDIENTS: RAW SLICED
POTATOES, RAW SLICED ONIONS, CHOPPED CELERY OR SPRINKLE GENEROUSLY WITH CELERY SALT,
BROWNED HAMBURGER, AND SALT AND PEPPER. OVER THIS POUR TOMATOES. COVER AND COOK
2 HOURS. ADD KIDNEY BEANS ON TOP ABOUT HOUR BEFORE SERVING.

CORNED BEEF HASH

2 TABLESPOONS BUTTER I- CLIPS BOILED POTATOES, DICED
CUP CHOPPED ONIONS

I CUPS CANNED CORNED BEEF, DICED

MELT THE BUTTER AND FRY THE ONIONS IN IT. ADD THE POTATOES AND CORNED BEEF. STIR
THE MIXTURE, THEN BROWN OVER SLOW HEAT. SERVE WITH POACHED EGGS.

BAKED CORNED BEEF

I CAN CORNED BEEF
I TEASPOON CHILI POWDER

WHOLE CLOVES (OPTIONAL) 2 TABLESPOONS CHOPPED PICKLE
CUP BROWN SUGAR

REMOVE CORNED BEEF, WHOLE, FROM THE CAN AND STUD IT WITH CLOVES. MAKE A PASTE BY
STIRRING A LITTLE WATER INTO THE SUGAR AND ADDING CHILI POWDER. ADD PICKLE. SPREAD
THE BEEF WITH THE PASTE. BAKE IN A MOIRATE OVEN ABOUT 10 MINUTES OR UNTIL NICELY
BROWN.

CORNED BEEF AND CABBAGE

DRIED BEEF IN CHEESE SAUCE

I CUP CHEESE SAUCE CUP OR MORE CHIPPED BEEF, SHREDED

PREPARE CHEESE SAUCE (SEE RECIPE ON PAGE 28) AND ADD CHIPPED BEEF TO IT. HEAT AND
SERVE OVER CORN BREAD SQUARES, BISCUITS OR TOAST.

I SMALL HEAD CABBAGE
I CAN CORNED BEEF

TO WATER. COOK FOR 30 MINUTES. ADD
PLACE SLICED CORNED BEEF ON VEGETABLES,
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CREAMED DRIED BEEF

I- TABLESPOONS FLOUR CUP CREAM

I TABLESPOONS BUTTER POUND DRIED BEEF, SHREDE2ED

I CUPS MILK PEPPER TO TASTE

BLEND FLOUR AND BUTTER IN HOT PAN, ADD MILK, CREAM. STIR AND COOK UNTIL QUITE THICK.

ADD BEEF TO HOT CREAM SAUCE AND SERVE ON TOAST OR BISCUITS.

QUICK DRIED BEEF DISH

BLEND FLOUR, SALT AND BUTTER IN HOT PAN AND ADD MILD. COOK UNTIL MIXTURE THtCKENS.

CUT THE POTATOES INTO CUBES AND SHRED THE DRIED BEEF. ADD ONIONS TO CREAM SAUCE.
PLACE THESE INGREDIENTS IN LAYERS tN A GREASED CASSEROLE, COVER THE TOP WITH CORN
FLAKES, AND tXT WITH BUTTER OR SPRINKLE WITH CHEESE. BAKE IN A MORATE. OVEN FOR
30 MINUTES.

SC RA P P LE

- POUND BACON I TEASPOON ONION JUICE

2 CUPS WATER 2 TABLESPOONS MINCED PARSLEY

3/4 CUP CORN 1EAL (OPTIONAL)

I TEASPOON SALT

CHOP BACON. FRY LIGHTLY IN HOT SKILLET. HEAT WATER TO BOILING IN A SAUCEPAN. STIR

IN CORN MEAL. ADD BACON AND SEASONINGS. COOK OVER LOW HEAT UNTIL VERY THICK,

STIRRING CONSTANTLY. TRANSFER TO LOAF PAN (3 x 7 INCHES) AND CHILL SEVERAL HOURS OR

OVERNIGHT. COVER WITH WAXED PAPER TO KEEP CRUST FROM FORMING.

CUT INTO THIN SLICES. DIP IN FLOUR OR BEATEN EGG AND CRUMBS AND FRY IN BACON FAT IN

HOT SKILLET. SERVES 1 TO 6.

FOR A COMPLETE MEAL SERVE WITH SCRAMBLED EGGS AND FRIED APPLE SLICES.

BROWN GRAVY
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I TABLESPOON BUTTER OR FAT IN WHICH I CUP BEEF BROTH OR EOILING WATER

MEAT WAS COOKED SALT AND PEPPER TO TASTE

I TABLESPOON FLOUR

PLACE FAT IN PAN, ADD FLOUR AND BROWN, ADD LIQUID AND STIR UNTIL SMOOTH AND THICK.
SEASON TO TASTE AND SIMMER FOR 5 MINUTES.

CREAM GRAVY

2 TABLESPOONS FAT I- CUPS MILK

2 TABLESPOONS FLOUR SALT AND PEPPER TO TASTE

MELT FAT IN PAN, ADD FLOUR, BLEND, ADD MILK AND STIR CONSTANTLY UNTIL THICKENED.

2 TABLESPOONS BUTTER POUND DRIED BEEF

I TABLESPOON FLOUR CUP CHOPPED ONION

I CUPS MILK CRUSHED CORN FLAKES

TEASPOON SALT PEPPER TO TASTE

5 SWEET POTATOES, COOKED OR CANNED



MELT THE BUTTER IN A SAUCEPAN, STIR IN THE FLOUR UNTIL BLENDED, THEN STIR THE MILK
IN SLOWLY. WHEN THE SAUCE IS SMOOTH AND BOILING REJCE THE HEAT AND ADD THE CHEESE

AND SEASONING. STIR THE SAUCE UNTIL THE CHEESE IS MELTED. (MAKES ABOUT 2 CUPS.)

TOMATO SAUCE

CHEESE SAUCE

SIMMER THE TOMATO, ONION, SUGAR AND SPICES FOR 10 MINUTES. STRAIN AND MEASURE THE

LIQUID. FOR EACH CUP OF LIQUID BLEND I
TABLESPOON FLOUR AND I

TABLESPOON MELTED FAT,

ADD TO THE TOMATO JUICE WITH SALT AND PEPPER TO SEASON, AND STIR UNTIL THICKENED.
CONTINUE TO COOK FOR 5 TO 10 MINUTES. SERVE HOT WITH MEAT LOAF OR CROQUETTES.

QUICK TOMATO SAUCE

I CAN CONDENSED TOMATO SOUP SALT AND PEPPER TO TASTE

HEAT SOUP AND ADD SEASONING.

QUICK TOMATO CHEESE SAUCE

I CAN CONDENSED TOMATO SOUP I CUP OR MORE GRATED CHEESE

TEASPOON SALT TEASPOON PEPPER OR PAPRIKA

HEAT THE SOUP AND ADD THE SEASONING. STIR AND COOK THESE INGREDIENTS UNTIL THEY ARE

HOT. ADD THE CHEESE AND STIR UNTIL THE CHEESE IS MELTED.

WHITE SAUCE

TH I N

I TABLESPOON BUTTER I CUP MILK OR OTHER LIQUID

I
TABLESPOON FLOUR TEASPOON SALT

MEDIUM

2 TABLESPOONS BUTTER I CUP MILK OR OTHER LIQUID

2 TABLESPOONS FLOUR TEASPOON SALT

THICK

3 TABLESPOONS BUTTER I CUP MILK OR OTHER LtQUID

3 TO 14 TABLESPOONS FLOUR TEASPOON SALT

BLEND THE MELTED BUTTER AND FLOUR THOROUGHLY, ADD THE MILK OR OTHER LIQWD AND SALT.

HEAT AND STIR CONSTANTLY UNTIL THICKENED.
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2 TABLESPOONS BUTTER TEASPOON SALT

2 TABLESPOONS FLOUR /8 TEASPOON PAPRIKA
I CUPS MILK A FEW GRAINS CAYENNE PEPPER

I CUP OR LESS MILD CHEESE, GRATED OR TEASPOON DRY MUSTARD

DICED

2 CUPS CANNED TOMATOES 2 WHOLE CLOVES

2 SLICES ONION FLOUR

I TEASPOON SUGAR BUTTER OR OTHER FAT

I. BAY LEAF SALT AND PEPPER

2 WHOLE ALLSPICE



VEGFI'ABLES

VEGETABLES AU GRATIN

COOKED ONIONS, CABBAGE, CAULIFLOWER, CARROTS, PEAS, STRING BEANS OR A COMB!NAT ION OF

PRACTICALLY ANY VEGETABLES IS GOOD. NICE WAY TO USE SEVERAL SMALL AMOUNTS OF LEFT-

OVERS. PLACE VEGETABLES IN A SHALLOW GREASED BAKING DISH AND POUR OVER THEM A THIN
WHITE SAUCE TO WHICH CHEESE HAS BEEN ADDED. COVER WITH BUTTERED BREAD CRUMBS AND
BAKE IN A MODERATE OVEN UNTIL THE SAUCE BUBBLES AND THE CRUMBS ARE BROWN. (SEE

PAGE 28 FOR WHITE SAUCE RECIPE.)

FRIED APPLES

COOKING APPLES i CUP BROWN SUGAR

3 TABLESPOONS FAT

WASH AND CORE APPLES, CUT INTO WEIES. FRY IN HOT FAT IN SKILLET UNTIL BROWN. ADD

2 TO 3 TABLESPOONS OF WATER, COVER AND SIMMER UNTIL TENDER. STIR IN BROWN SUGAR AND

COOK A FEW MINUTES LONGER. SERVES 1 TO 6.

ASPARAGUS ON TOAST

LEAVE THE STALKS OF CANNED ASPARAGUS WHOLE OR CUT INTO 2-INCH PIECES. HEAT, DRAIN,

AND ARRANGE NEATLY ON SLICES OF BUTTERED TOAST. SPRINKLE WITH SALT AND PEPPER, POUR

MELTED BUTTER OR OTHER FAT OVER THE TOP, AND SERVE.

ADD A POACHED EGG (PAGE 19) ON TOP AND A BIT OF HOT MILK AND YOU HAVE A MEAL IN ONE

DISH.

SCALLOPED ASPARAGUS AND SPAGHETTI

I
CUPS SPAGHETTI BROKEN IN SMALL

P I ECES

2 CUPS CANNED OR COOKED ASPARAGUS AND
L I QU I D

2 TABLESPOONS FLOUR

2 TABLESPOONS MELTED BUTTER
CUP RICH MILK

l DROPS TABASCO SAUCE (OPTIONAL)
TEASPOON SALT

I CUP BUTTERED BREAD CRUMBS

COOK THE SPAGHETI IN SALTED, BOILING WATER FOR 5 MINUTES OR UNTIL TENDER AND DRAIN.
DRAIN THE LIQUID FROM THE ASPARAGUS AND CUT THE STALKS IN SHORT PIECES. PREPARE A

SAUCE OF THE FLOUR, BUTTER, MILK, AND ASPARAGUS WATER, AND ADD THE TABASCO SAUCE AND

SALT. IN A GREASED BAKING DISH PUT A LAYER OF THE COOKED SPAGHETTI, THEN ONE OF
ASPARAGUS, COVER WITH THE SAUCE, AND CONTINUE UNTIL ALL THE INGREDIENTS ARE USED.
COVER THE TOP WITH BUTTERED BREAD CRUMBS. BAKE IN A MODERATE OVEN FOR ABOUT 20

M)NUTES OR UNTIL THE CRUMBS ARE GOLDEN BROWN.

HOME BAKED BEANS

I CUPS NAVY BEANS 2 TABLESPOONS SHORTENING

SALT AND PEPPER TO TASTE CUP CATSUP

I TEASPOON MUSTARD 3 TABLESPOONS BROWN SUGAR OR

I SMALL ONION (OPTIONAL) 3 TABLESPOONS MOLASSES

SOAK BEANS OVERNIGHT IN COLD WATER, DRAIN. COVER WITH COLD WATER AND COOK UNTIL

SOFT. DRAIN AND PUT BEANS IN BUTTERED BAKING DISH. SMALL ONION IN MIDDLE OF POT

ADDS FLAVOR. MIX OTHER INGREDIENTS AND POUR OVER BEANS. PLACE SLICES OF BACON ON

TOP. BAKE SLOWLY ABOUT 3 HOURS. F NECESSARY, BOILING WATER MAY BE ADDED TO BEANS

OCCASIONALLY. IN ADDING WATER BE SURE IT IS BOILING HOT, OTHERWISE IT HARDENS THE

BEANS.
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SCALLOPED STRING BEANS

DRAIN THE LIQUID FROM CANNED OR COOKED STRING BEANS AND PUT THEM IN A SHALLOW,
GREASED BAKING DISH. COVER WITH TOMATO SAUCE, SPRINKLE WITH BUTTERED BREAD CRUMBS
MIXED WITH GRATED CHEESE, AND BAKE IN A MODERATE OVEN UNTIL THE SAUCE BUBBLES AND
THE CRUMBS ARE BROWN. (FOR TOMATO SAUCE SEE PAGE 28.)

HARVARD BEETS

I CAN BEETS, DICED OR SLICED
- TEASPOON SALT

CUP SUGAR CUP VINEGAR
TABLESPOON CORNSTARCH 2 TABLESPOONS BUTTER

MIX SUGAR, CORNSTARCH AND SALT, ADD VINEGAR. BOIL SAUCE FOR 5 MINUTES, STIRRING
CONSTANTLY. ADD BUTTER AND POUR SAUCE OVER BEETS. LET STAND FOR A FEW MINUTES AND
SERVE.

SCALLOPED CABBAGE, SPAGHETTI, AND CHEESE

COOK THE SPAGHETTI IN BOILING, SALTED WATER FOR 15 MINUTES OR UNTIL TENR, AND
DRAIN. MAKE A SAUCE OF THE FLOUR, FAT, MILK, AND SALT. GRATE OR SHRED THE CHEESE,
ADD TO THE HOT SAUCE, AND STIR UNTIL MELTED. PUT THE CABBAGE, SPAGHETTI, AND SAUCE
IN A BUTTERED BAKING DISH IN LAYERS AND COVER THE TOP WITH THE BUTTERED BREAD
CRUMBS. BAKE IN A MODERATE OVEN FOR 20 TO 30 MINUTES OR UNTIL CRUMBS ARE BROWN.

STUFFED CABBAGE LEAVES

COMBINE I CUP COOKED, GROUND MEAT AND CUP COOKED RICE. MOISTEN WITH A LITTLE
GRAVY OR BLEND TOGETHER WITH A BEATEN EGG. SEASON TO TASTE. PUT A SMALL AMOUNT ON
EACH CABBAGE LEAF AND ROLL UP. FASTEN WITH TOOTHPICKS. PLACE BUNDLES IN FRYING PAN.
CONTAINING 2 TO 3 TABLESPOONS HOT FAT. BROWN SURFACE LIGHTLY. ADD - CUP WATER,
COVER TIGHTLY, AND SIMMER 10 MINUTES. MAKES 6. (FOR COOKED RICE SEE PAGE3.)

CARROTS AND PEAS

I CUP CANNED OR COOKED CARROTS I CUP MILK
I CUP CANNED PEAS TEASPOON SALT
I TABLESPOON BUTTER /8 TEASPOON PEPPER
TABLESPOON FLOUR

I TEASPOON SUGAR

COMBINE CARROTS AND PEAS, HEAT, AND SERVE WITH MELTED BUTTER. OR MAKE A SAUCE OF
THE FLOUR, BUTTER, MILK, SUGAR AND SEASONING, AND ADD CARROTS AND PEAS. SERVE HOT.

-30-

I CUPS SPAGHETTI BROKEN IN SMALL I TEASPOON SALT
PIECES POUND CHEESE

2 TABLESPOONS FLOUR QUART SHREDDED CABBAGE
2 TABLESPOONS BUTTER OR OTHER FAT CUP BUTTERED BREAD CRUMBS
2 CUPS MILK



GLAZED CARFOTS

I BUNCH CARROTS 3 TABLESPOONS SUGAR

3 TABLESPOONS BUTTER - TEASPOON CINNAMON

SCRAPE CARROTS, SPLIT LENGTHWISE, AND COOK IN A SMALL AMOUNT OF BOILING, SALTED
WATER UNTIL TENDER. DRAIN. ADD MIXTURE OF BUTTER, SUGAR AND CINNAMON AND SU1ER

OVER VERY LOW HEAT UNTIL WELL GLAZED.

CORN AND MACARONI

I CUP COOKED MACARONI SALT ANb PEPPER TO TASTE
3/14 CUP 1EDIUM WHITE SAUCE 3 SLICES CHOPPED BACON

CUP CANNED CORN

PREPARE A WHITE SAUCE, ADD COOKED MACARONI, CORN
BAKING DISH AND ADD A LAYER OF BACON. BAKE 15 MI

BACON IS CRISP. (FOR WHITE SAUCE SEE PAGE 28.)

SCALLOPED CORN

I CUP CANNED CORN I CUP MILK

BEATEN EGG CUP BREAD OR CRACKER CRUMBS

LEFTOVER CORN MAY BE USED. COMBINE CORN, EGG, BREAD OR CRACKER CRUMBS, MILK, SALT

AND PEPPER. PUT IN BUTTERED BAKING DISH AND BAKE IN A MODERATE OVEN UNTIL FIRM OR

SET.

CORN, TOMATOES, AND CHEESE ON TOAST

I ONION, SLICED 2 CUPS CANNED TOMATOES

3 TABLESPOONS MELTED BUTTER OR OTHER 2 CUPS CANNED CORN

FAT I TEASPOON SALT

3 TABLESPOONS FLOUR POUND SHARP CHEESE, SHAVED THIN

BROWN THE ONION IN THE FAT, ADD FLOUR AND M!X THOROUGHLY. ADD THE OTHER INGREDIENTS

EXCEPT THE CHEESE AND COOK FOR ABOUT 10 MINUTES. STIR IN THE CHEESE AND WHEN MELTED

SERVE ON CRISP TOAST.

APPLE FRITTERS

2 EGGS I LEVEL TABLESPOON BAKING POWDER

I TEASPOON SUGAR TEASPOON SALT

CUP MILK CANNED APPLES

2 CUPS FLOUR

BEAT EGG YOLKS, ADD SUGAR AND BEAT, ADD MILK. STIR THIS MIXTURE INTO FLOUR TKAT HAS

BEEN MIXED AND SIFTED WITH THE BAKING POWDER AND SALT. FOLD IN THE STIFFLY BEATEN

EGG WHITES. ADD SLICED CANNED APPLES, COVERING WELL WITH BATTER. DROP BY SPOONFULS

INTO DEEP FAT AND FRY. ROLL IN SUGAR OR SERVE WITH SYRUP. MAKES DESSERT OR GOOD

JUST PLAIN WITH PORK OR FOWL.
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AND SEASONING. POUR INTO BUTTERED
NUTES IN A MODERATE OVEN OR UNTIL



CORN FRITTERS

I SMALL CAN CORN I TEASPOON MELTED BUTTER
TEASPOON SALT CUP MILK

PEPPER TO TASTE I CUP FLOUR
2 EGGS, BEATEN I TEASPOON BAKING POWDER

CHOP THE CORN VERY FINE AND ADD SALT, PEPPER, WELL-BEATEN EGGS, BUTTER, MILK, FLOUR
AND BAKING POWDER. BEAT WELL. DROP BY SPOONFULS INTO DEEP FAT AND FRY.

HOMINY CAKES
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2 CUPS CANNED HOMINY SALT TO TASTE
2 TABLESPOONS FLOUR PAPRIKA (OPTIONAL)
I BEATEN EGG BUTTER OR DRIPPINGS

DRAIN HOMINY AND COMBINE WITH FLOUR, EGG, SALT AND PAPRIKA. FORM THESE INGREDIENTS
INTO FLAT CAKES. PLACE THE CAKES IN HOT BUTTERED SKILLET AND 6ROWN. SERVE THEM HOT
WITH HONEY OR SYRUP.

FRENCH FRIED ONIONS

ON ONS 2/3 CUP MILK
I CUP FLOUR TABLESPOON MELTED BUTTER
SALT TO TASTE 2 EGGS, BEATEN

PEEL ONIONS UNDER WATER, SLICE THIN, SEPARATE INTO RINGS, AND LET STAND IN A BOWL OF
MILK FOR 15 MINUTES. DRAIN WELL. DIP INTO A BATTER MADE FROM THE EGGS, SALT,
BUTTER, MILK AND FLOUR AND FRY IN DEEP, HOT FAT. OR RINGS MAY BE DIPPED ONLY IN
FLOUR AND FRIED AS ABOVE.

STUFFED ONIONS

ONIONS - CUP FINE BREAD CRUMBS
CANNED MUSHROOMS (OPTIONAL) SALT AND PEPPER TO TASTE
CREAM CELERY SALT (OPTIONAL)
MEAT, SAUSAGE, OR PEAS FOR FILLING

COOK ONIONS IN BOILING, SALTED WATER IN UNCOVERED PAN UNTIL TENDER. DRAIN, COOL,
REMOVE CENTER WITHOUT DISTURBING OUTER SHELL. FRY MUSHROOMS IN BUTTER, CHOP WITH
ONION CENTER, ADD BREAD CRUMBS, MEAT, AND CREAM TO MOISTEN. FILL ONION SHELLS,
COVER WITH BUTTERED BREAD CRUMBS AND PUT IN BUTTERED BAKING DISH. BAKE ABOUT 20
MINUTES, WITH LJTTLE HOT WATER AND BUTTER.

POTATOES AU GRATIN

I-k CUPS MILK - CUP GRATED CHEESE
2 TABLESPOONS FLOUR It CUPS COOKED, DICED POTATOES
2 TABLESPOONS BUTTER OR OTHER FAT I CUP BUTTERED BREAD CRUMBS
I TEASPOON SALT

PREPARE A SAUCE WITH THE FAT, FLOUR, MILK AND SALT. ADD THE CHEESE AND STIR UNTIL
MELTED. IN A SHALLOW GREASED BAKING DISH PLACE THE POTATOES, POUR THE CHEESE SAUCE
OVER THEM, AND COVER THE TOP WITH THE BUTTERED BREAD CRUMBS. BAKE IN A MODERATE
OVEN FOR 20 TO 30 MINUTES OR UNTIL THE CRUMBS ARE GOLDEN BROWN AND THE POTATOES ARE
THOROUGHLY HEATED.



BAKED POTATOES

WASH i MEDIUM-SIZED POTATOES, REMOVE BAD SPOTS. DRY AND GREASE LIGHTLY WITH LARD OR
BUTTER. BAKE IN A MODERATE OVEN 50 MINUTES OR UNTIL SOFT.

STUFFED BAKED POTATOES

3 LARGE FLAT POTATOES I TABLESPOON BUTTER
2 TABLESPOONS HOT MILK SALT AND PEPPER TO TASTE

BAKE POTATOES AS SHOWN ABOVE. REMOVE FROM OVEN, CUT LENGTHWISE, AND SCOOP OUT
POTATO. MASH POTATOES, ADD BUTTER, MILK, SEASONING, AND WHIP POTATOES. GRATED
CHEESE ADDED TO MASHED POTATOES ADDS A GREAT DEAL. REFILL SHELLS, SPRINKLE WITH
PAPRIKA OR GRATED CHEESE, AND RETURN TO OVEN FOR 3 OR MINUTES TO HEAT AND BROWN
SLIGHTLY

FRENCH FRIED POTATOES

WASH, PEEL AND CUT POTATOES INTOEIGHTI-tS LENGTHWISE. DRY POTATOES IN TOWEL AND FRY
IN DEEP, HOT FAT. DRAIN ON SOFT PAPER, SPRINKLE WITH SALT, AND SERVE.

HASHED BROWN POTATOES

CHOP COLD, BOILED POTATOES FINE. SEASON WITH SALT, PEPPER AND MINCED ONION (CHOPPED
GREEN PEPPER AND PMENTO MAY BE ADDED IF DESIRED). HAVE FAT ABOUT /8 INCH DEEP IN
FRYING PAN. WHEN HOT, ADD POTATOES AND COOK SLOWLY, STIRRING OCCASIONALLY UNTIL
BROWN COVER PAN POTATOES ARE FRYING IN FOR THE FIRST PART OF COOKING.

FRIED POTATOES AND ONIONS

PEEL AND SLICE THIN TWO OR THREE POTATOES. PEEL AND SLICE ONE ONION. PLACE
POTATOES AND ONIONS N HOT, GREASED SKILLET, SEASON AND COVER. TURN OFTEN TO
PREVENT STICKING, ALLOW TO SOFTEN AND BROWN EVENLY. SERVE AT ONCE.

MASHED POTATOES

PARE AND BOIL POTATOES. WHEN DONE, DRAIN, THEN MASH UNTIL FLUFFY, ADD A HEAPING
TABLESPOON OF BUTTER, SALT, PEPPER TO TASTE, AND ABOUT 2 TABLESPOONS OF HOT MILK.
BEAT UNTIL CREAMY. LEFTOVER MASHED POTATOES MAY BE BROWNED IN FAT FOR THE NEXT MEAL.

POTATO PATTIES

LEFTOVER MASHED POTATOES MAY BE USED TO MAKE POTATO PATTIES. BEAT AN EGG INTO THE
POTATOES, DROP BY SPOONFULS INTO A HOT, GREASED FRYING PAN. FRY UNTIL GOLDEN BROWN.

POT LUCK

PUT SMALL PIECES OF RAW POTATO IN BAKING PAN (THE AMOUNT DEPENDING ON NUMBER BEING
SERVED), ADD ONE SLICED ONION, ONE SMALL CAN TOMATOES, SALT AND PEPPER. ADD ENOUGH
WATER TO COVER. PLACE SLICED BACON ON TOP, COVER AND BAKE UNTIL POTATOES ARE SOFT.
REMOVE COVER AND BROWN BACON.
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SCALLOPED POTATOES

2 LARGE OR )4 SMALL POTATOES SALT AND PEPPER TO TASTE
I MEDIUM-SIZED ONION 2 CUPS MILK
CHEESE 2 TABLESPOONS BUTTER

WASH, PEEL AND SLICE POTATOES AND ONION THIN. PLACE LAYER OF POTATOES, T WITH
CHEESE AND SEVERAL SLICES OF ONION. ADD SEASONING. REPEAT AND ON TOP OF THIS PUT A
LAYER OF CHEESE. DOT WITH BUTTER. COVER WITH MILK AND BAKE IN A MODERATE OVEN
UNTIL POTATOES ARE SOFT.

CANDIED SWEET POTATOES

I CAN SWEET POTATOES BUTTER
CUP BROWN SUGAR C REAM

SPLIT POTATOES LENGTHWISE, PLACE IN GRASED BAKING PAN, AND SPRINKLE WITH BROWN
SUGAR. PLACE A PIECE OF BUTTER ON EACH POTATO, MOISTEN SUGAR WITH PLENTY OF CREAM,
AND ADD A LITTLE BOILING WATER IN BOTTOM OF PAN. BAKE IN A MORATE OVEN ABOUT
HOUR.

PINEAPPLE OR ORANGE JUICE USED INSTEAD OF CREAM WITH THE SUGAR GIVES SWEET POTATOES
A WONDERFUL FLAVOR.

SWEET POTATOES AND APPLES

SLICE ABOUT I CUP EACH OF CANNED POTATOES AND APPLES. MIX TOGETHER, ADD I CUP WATER
OR JUICE FROM THE APPLES. SPRINKLE THE TOP WITH 2 OR 3 TABLESPOONS SUGAR AND BAKE
IN A MORATE OVEN ABOUT - HOUR.

BOILED RICE

I CUP R10E 1 TEASPOON SALT
I QUART WATER ()4 CUPS)

WASH AND DRAIN RICE. BOIL WATER AND ADD SALT. STIR THE RICE SLOWLY INTO THE WATER
SO AS NOT TO DISTURB THE BOILING. COOK IT WITHOUT STIRRING UNTIL THE WATER IS
ABSORBED. RINSE STARCH FROM COOKED RICE WITH HOT WATER TO MAKE IT FLUFFY.

SPANISH RICE

k CUP UNCOOKED RICE I TEASPOON SALT
2 LARGE ONIONS, SLICED THIN TEASPOON PEPPER
CAN CHOPPED ROAST BEEF I TEASPOON SUGAR

2 CUPS CANNED TOMATOES

COOK RICE ACCORDING TO RECIPE ABOVE. FRY ONIONS IN A GREASED FRYING PAN UNTIL
ONIONS TURN YELLOW, ADD ROAST BEEF. COOK TOGETHER ABOUT 2Q MINUTES. ADD COOKED
RICE AND TOMATOES, SEASON, AND STIR WELL. POUR MIXTURE IN A GREASED PAN, ADD A
LITTLE WATER, COVER AND BAKE IN A MORATE OVEN ABOUT HOUR.

FOR VARIETY, TRY SUBSTITUTING I CUP OF GRATED CHEESE FOR THE CAN OF ROAST BEEF.
THIS CAN BE COMBINED WITH THE RICE AND TOMATOES BEFORE THEY ARE ADD TO THE ONIONS.
A CHOPPED GREEN PEPPER FRIED WITH THE ONIONS, IS ALSO GOOD.

- 31 -



SPINACH

I CAN SPINACH

3 TABLESPOONS MELTED BUTTER
SALT AND PEPPER TO TASTE

MIX SPINACH, BUTTER, AND SEASON TO TASTE. HEAT. MAY BE GARNISHED WITH SLICED,
HARD-BOILED EGGS.

SPINACH DELUXE

2 SLICES BACON TEASPOON SALT
8-OUNCE CAN SPINACH I TABLESPOON MELTED BUTTER

DICE BACON AND FRY UNTIL LIGHTLY BROWNED. ADD SPINACH, WHICH HAS BEEN DRAINED,
BUTTER AND SALT, AND COOK UNTIL WELL HEATED.

BAKED ACORN SQUASH

I ACORN SQUASH PAPRIKA (OPTIONAL)
BUTTER I TABLESPOON BROWN SUGAR
/8 TEASPOON SALT

CUT SQUASH INTO HALVES, REMOVE SEEDS, AND RUB INSIDE AND OUT WITH BUTTER. SEASON
EACH HALF WITH SALT, PAPRIKA, AND BROWN SUGAR. BAKE IN A MODERATE OVEN FOR l5
MINUTES OR UNTIL DONE.

SUCCOTASH

I CUP COOKED CORN -k TEASPOON SALT
I CUP COOKED LIMA BEANS i/8 TEASPOON PAPRIKA (OPTIONAL)
2 TABLESPOONS BUTTER CHOPPED PARSLEY (OPTIONAL)

i CUP CREAM OR RICH MILK

COMBINE THE CORN, BEANS AND CREAM, AND HEAT. ADD BUTTER, SALT, PAPRIKA AND PARSLEY
AND SERVE.

SCALLOPED TOMATOES

I CAN TOMATOES I TEASPOON SUGAR
FEW DROPS ONION JUICE BUTTERED BREAD CRUMBS
SALT AND PEPPER TO TASTE

DRAIN OFF SOME OF LIQUID ON TOMATOES. COVER BOTTOM OF BUTTERED BAKING DISH WITH
BREAD CRUMBS. ADD SEASONING TO TOMATOES AND PLACE IN BAKING DISH. COVER WITH
BUTTERED CRUMBS AND BAKE IN HOT OVEN UNTIL CRUMBS ARE NICELY BROWNED.

STEWED TOMATOES

TABLESPOON SUGAR PEPPER TO TASTE
TABLESPOON FLOUR I CUP TOMATOES
TABLESPOON BUTTER TEASPOON MINCED ONION
TEASPOON SALT

COMBINE ALL NGREDENTS, FIRST MIXING FLOUR AND SUGAR. SIMMER 10 MINUTES.

THIS RECIPE MAY BE VARIED BY USING FINE BREAD CRUMBS OR ROLLED CRACKER CRUMBS IN
PLACE OF THE FLOUR TO SLIGHTLY THICKEN THE TOMATOES.
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TOMATOES AND MACARONI

PACKAGE MACARONI (I-i CUPS) I TAEILESPOON BUTTER OR BACON GREASE

I TEASPOON SALT PEPPER AND SALT TO TASTE

I CAN TOMATOES - ONION, CUT FINE

I TEASPOON SUGAR

COOK MACARONI IN 3 CUPS BOILING WATER AND TEASPOON SALT UNTIL TENDER. DRAPN. ADD

REST OF INGREDIENTS AND COOK 15 MINUTES. BACON CUT FINE AND FFHED WITH ONION MAY BE

ADUD TO THE ABOVE.
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SALADS AND $ALAD DRESSINGS

NOTE: SALADS PREPARED WITH A MAYONNAISE DRESSiNG SHOULD BE USED AT ONE MEAL ONLY.
PREPARE ONLY THE AMOUNT YOU WILL USE.

PORK 1\ND BE4N SALAD

MIX TOGETHER ONE CAN PORK AND BEANS, I
TEASPOON PREPARED MUSTARD, AND ONE SMALL

CHOPPED ONION.

POTATO SALAD

3 POTATOES, BOILED IN JACKETS SALT AND PEPPER TO TASTE

2 HARD-BOILED EGGS I TABLESPOON PREPARED MUSTARD

SMALL ONION CELERY SALT (OPTIONAL)

SALAD DRESSING I DILL PICKLE, DICED (OPTIONAL)

PEEL AND DICE POTATOES, EGGS AND ONION, MIX TOGETHER AND ADD SALAD DRESSING AND
SEASONING ACCORDING TO TASTE. CHOPPED PICKLE ADDS TO THE FLAVOR OF THIS SALAD.

SALAD COMB I NATIONS

MACARONI, SALMON, DICED HARD-BOILED EGGS, PICKLE, ONION AND SALAD DRESSING.

CHOPPED ROAST BEEF, ONION, PICKLE, SALAD DRESSING AND DICED COLD POTATOES.

PINEAPPLE, APPLE, PEAR, PEACH, APRICOT OR GRAPEFRUIT WITH CHEESE AND TOPPED WITH
DRESSING. OR MIX ANY COMBINATION OF FRUIT WITH SALAD DRESSING.

PEAS, CHEESE, PICKLE AND SALAD DRESSING.

RICE, CARROTS, RAISINS AND SALAD DRESSING.

EQUAL PARTS PEANUT BUTTER AND SALAD DRESSING MIXED WITH DICED APPLES.

JELLO SALAD

MAKE JELLO ACCORDING TO DIRECTIONS ON PACKAGE. FRUIT JUICE MAY BE USED TO MAKE PART

OF TH LIQUID REQUIRED. CUT FRUIT IN SMALL PIECES AND STIR INTO JELLO AFTER IT HAS
BEGUN TO HARN A TRIFLE. SERVE ON LETTUCE LEAF TOPPED WITH A SMALL PORTION OF
SALAD DRESSING OR WHIPPED CREAM.

CANNED VEGETABLE SALAD

CANNED VEGETABLES SALT AND PEPPER TO TASTE

- CUP FRENCH DRESSING CELERY SALT (OPTIONAL)

TABLESPOON CHOPPED CHIVES OR ONION PAPRIKA (OPTIONAL)

LETTUCE LEAVES

DRAIN CANNED VEGETA8LES, MIX AND CHILL. ADD FRENCH DRESSING, CHIVES OR ONION AND
SEASONINGS. JUST BEFORE SERVING, LINE SALAD BOWL WITH CRISP LETTUCE LEAVES.
(RECIPE FOR FRENCH DRESSING ON PAGE 38.)
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WALDORF SALAD

CUPS DICED APPLES CUP MAYONNAISE AND LITTLE WHIPPED
TEASPOON SALT CREAM OR CUP COOKED SALAD

I CUP DICED CELERY DRESSING
- CUP NUT MEATS (OPTIONAL) I TABLESPOON LEMON JUICE

SPRINKLE LEMON JUICE OVER APPLES AND MIX ALL INGREDIENTS LIGHTLY WITH DRESSING.

CABBAGE AND CARROT SALAD

USE EQUAL PARTS OF GRATED RAW CARROTS AND FINELY SHREDDED CABBAGE. MIX THE CARROTS
AND CABBAGE TOGETHER WITH SALAD DRESSING UNTIL WELL BLENDED. CHOPPED PEANUTS MAY BE
ADDED IF DESIRED. SERVE ON CRISP LETTUCE.

CRAB SALAD

WE NEVER HEARD OF CRAB MEAT N LOOKOUT RATIONS, BUT JUST IN CASE - COMBINE 1 CUP
FLAKED CRAB MEAT AND I CUP APPLES, PEELED AND SHREDDED. MOISTEN WITH CUP
MAYONNAISE OR SALAD DRESSING AND SERVE ON LETTUCE.

COOKED SALAD DRESSING

I TABLESPOON FLOUR
I CUP MILK

I TEASPOON SALT 2 EGGS
2 TABLESPOONS SUGAR CUP VINEGAR
I TEASPOON DRY MUSTARD 1 TABLESPOONS MELTED BUTTER

MIX DRY INGREDIENTS, STIR IN MILK SLOWLY, AND COOK UNTIL THICK. ADD BEATEN EGGS AND
VINEGAR. STIRRING CONSTANTLY, ALLOW MIXTURE TO COME TO A BOIL. REMOVE FROM HEAT,
ADD BUTTER AND COOL. SEASON WITH SALT, PEPPER OR SUGAR IF NECESSARY BEFORE USING.
THE DRESSING MAY BE THINNED WITH MILK F SO DESIRED.

.F'RUJTSALAD (JRESSING

MIX SYRUP AND EITHER GRAPEFRUIT JUICE, LEMON JUICE, OR VINGAR (SMALL AMOUNTS).
MIX WELL. ADD TO FRUIT MIXTURE.

UNCOOKED SALAD DRESSING

t CUP CANNED MILK i/8 TEASPOON SALT
I TABLESPOON SUGAR VINEGAR

MIX TOGETHER AND ADD VINEGAR TO MAKE AS THICK AS DESiRED.

FRENCH DRESSING

GARLIC BUD
2/3 CUP SALAD OIL
/3 CUP LEMON JUICE OR VINEGAR

-38-

DRY MUSTARD, SALT, PAPRIKA AND
SUGAR TO TASTE

MIX OIL AND LEMON JUICE OR VINEGAR, OTHER INGREDiENTS, DEPENDING ON INDIVIDUAL TASTE.
KEEP IN COVERED JAR AND SHAKE BEFORE USING TO BLEND. GOOD ON LETTUCE OR ANY
VEGETABLE SALAD.



EGG YOLKS
3/li CUP MAPLE SYRUP

3 CUPS MILK

PUDDINGS AND SAUCES

COCONUT CUSTARD PUDDING

2 EGGS, WELL BEATEN LITTLE BUTTER

2 CUTS HOT MILK - TEASPOON VANILLA, LEMON OR

CUP SUGAR NUTMEG AS PREFERRED
3/11 CUP COCONUT

MIX ALL INGREDIENTS, POUR INTO BUTTERED MOLD, SET IN PAN OF HOT WATER. BAKE UNTIL

SET IN A MODERATE OVEN.

MAPLE CUSTARD
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- CUP CHOPPED NUTS (OPTIONAL)
4 EGG WHITES
/8 TEASPOON SALT

BEAT EGG YOLKS AND SYRUP TOGETHER. ADD MILK AND NUT MEATS. PLACE EGG WHITES AND

SALT LNTO A HOWL, AND WHiP UNTIL STIFF. FOLD THE CUSTARD INTO THE EGG WHITES. POUR

INTO BUTTERED MOLD, PLACE IN PAN OF HOT WATER, AND BAKE IN A MODERATE OVEN UNTIL
F I RM.

CARMEL CUSTARD

PLACE CUP SUGAR IN A SMALL IRON SKILLET AND STIR OVER A QUICK F!RE UNTIL MELTED.
REMOVE FROM FIRE AND ADD I

TABLESPOON HOT WATER AND STIR UNTIL THE SUGAR IS DIS-

SOLVED. SCALD 2 CUPS MILK AND ADD TO THE MELTED SUGAR. POUR THESE INGREDIENTS

SLOWLY OVER 3 BEATEN EGG YOLKS AND ADD - TEASPOON VANILLA OR ALMOND EXTRACT. BEAT

THE CUSTARD UNTIL IT IS WELL BLENDED. PLACE IN A BUTTERED MOLD SET IN A DISH OF HOT

WATER AND BAKE IN A MODERATE OVEN UNTIL FIRM.

BOILED CUSTARD

I BEATEN EGG I CUP HOT MILK

PINCH OF SALT - TEASPOON VANILLA

I TABLESPOON SUGAR

MIX EGG, SALT AND SUGAR. STIR, DO NOT BEAT. SLOWLY ADD HOT MILK TO EGG MIXTURE AND

COOK OVER SLOW HEAT, STIRRING CONSTANTLY. ALLOW THE CUSTARD TO COOK UNTIL MIXTURE
COATS THE SPOON AND HAS THE THICKNESS OF CREAM. REMOVE AND COOL, THEN ADD VANILLA.

SOFT CUSTARDS MAY CURD..E WHEN COOKED FOR TOO LONG A TIME, OR ARE NOT STIRRED
CONSTANTLY. MILK A LI4rTLE SOUR MAY CAUSE CURDLING OF A CUSTARD. SHOULD A SOFT

CUSTARD BEGIN TO CURDLE WHILE COOKING, REMOVE FROM HEAT IMMEDIATELY. SET PAN CON-

TAINING CUSTARD IN COLD WATER AND BEAT VIGOROUSLY TO REDISTRIBUTE THE PARTICLES OF
EGG AND MILK.



RICE PUDDING

- CUP RICE 2 TABLESPOONS BUTTER
TEASPOON SALT 2 EGGS

2 CUPS MILK CUP RAISINS (OPTIONAL)
I TEASPOON VANiLLA

WASH RICE, STIR INTO 2 CUPS OF BOILING, SALTED WATER AND COOK UNTtL WATER IS
ABSORBED. RINSE RICE WITH WARM WATER. MIX ALL INGREDIENTS TOGETHER AND BAKE UNTIL
FIRM.

UPSIDE-DOWN PUDDING

SAME RECIPE AS UNSIDE-WN CAKE ONLY SERVE WITH OLD-FASHIONED PUDDING SAUCE.

CHOCOLATE PUDDING

2 CUPS MILK l TABLESPOONS COCOA
I BEATEN EGG PINCH OF SALT

- CUP SUGAR
I TEASPOON BUTTER

2 TABLESPOONS FLOUR I TEASPOON VANILLA

SCALD MILK. ADD EGG, SUGAR, FLOUR AND COCOA TO WHICH A LITTLE OF THE HOT MILK HAS
BEEN ADDED. COOK OVER LOW HEAT UNTIL CREAMY. ADD BUTTER. LET COOK, ADD VANILLA,
BEAT WITH ROTARY BEATER. SERVE PLAIN OR WITH *HPPED CREAM.

BREAD PUDDING

SOAK BREAD CRUMBS IN MILK. ADD SUGAR AND BUTTER, EGGS, SALT AND FLAVORING. PLACE
IN BUTTERED BAKING DISH, ADD CHOPPED RAISINS OR ETES, AND BAKE IN MODERATE OVEN
UNTIL FIRM. SERVE WITH CREAM OR OLD-FASHIONED PUDDING SAUCE.

BROWN BETTY

2 CUPS BREAD CRUMBS JUJCE OF LEMON

3 CUPS SLICED APPLES -- CUP HOT WATER
3/4 CUP SUGAR, BROWN OR WHITE ALMOND OR LEMON FLAVORING
- TEASPOON NUTMEG 2 TABLESPOONS BUTTER

COVER BOTTOM OF BUTTERED PUDDING DISH WITH CRUMBS, COVER WITH HALF THE APPLES,
SPRINKLE WITH HALF OF SUGAR, NUTMEG, LEMON JUICE, COVER WITH CRUMBS AND REMAINING
INGREDIENTS. IXT WITH BUTTER. BAKE 1O MINUTES IN MODERATE OVEN. COVER FIRST 30
MINUTES TO COOK APPLES. SERVE WITI4 CREAM OR OLD-FASHIONED PUDDING SAUCE.

2 CUPS STALE BREAD CRUMBS FEW GRAINS SALT
2 CUPS MILK TEASPOON CINNAMON
* CUP GRANULATED SUGAR TEASPOON VANILLA
TABLESPOONS BUTTER I TABLESPOON MOLASSES (OPTIONAL)

2 EGGS, BEATEN -- CUP RAISINS OR &TES



APPLE CRISP

CUPS SLICED APPLES (SOUR ONES 2 TEASPOONS CINNAMON

PREFERRED) 3/)4 CUP FLOUR

-k CUP WATER TO WHICH ADD I TEASPOON - CUP BUTTER

VANILLA CUP SUGAR

PUT APPLES IN BAKING PAN ABOUT INCHES DEEP AND 6 OR 8 INCHES ACROSS. POUR WATER

OVER THEM AND SPR?NKLE WITH CINNAMON. WORK TOGETHER WITH YOUR HANDS THE SUGAR,

FLOUR AND BUTTER UNTIL IT IS CRUMBLY. SPREAD THIS OVER THE SLICED APPLES AND

SPRINKLE WITH MORE CINNAMON. BAKE IN MODERATE OVEN UNCOVERED ABOUT HOUR OR UNTIL

APPLES ARE SOFT. SERVE HOT WITH CREAM.

BAKED APPLES

WASH THE APPLES AND CORE THEM WITHOUT CUTTING THROUGH THE BLOSSOM END. PLACE THE

APPLES IN A BAKING DISH, FILL THE HOLES WITH SUGAR AND BUTTER, AND RAISINS IF

DESIRED. SPRINKLE WiTH CINNAMON. ADD JUST ENOUGH WATER TO KEEP THE APPLES FROM

STICKING AND COVER THE DISH. BAKE IN A HOT OVEN UNTIL THE APPLES ARE SOFT. SERVE

BAKED APPLES HOT OR COLD, WITH OR WITHOUT CREAM.

APPLESAUCE

HEAT CANNED APPLES, SEASON WITH SUGAR, NUTMEG, CINNAMON AND A DROP OF VANILLA TO

TASTE. IF DESIRED, APPLES MAY BE MASHED.

STEWED PRUNES, APRICOTS, OR PEACHES

TAKE THE AMOUNT OF DRIED FRUIT GESIRED, PLACE IN PAN AND COVER WITH COLD WATER.

SOAK OVERNIGHT. DRAIN, COVER WITH BOILING WATER AND COOK WITHOUT SUGAR UNTIL TENGER.

ADD SUGAR TO TASTE. SERVE PLAIN OR WITH CREAM.

TAPIOCA PUDDING

COOK CUP TAPIOCA AND - TEASPOON SALT IN A PINT OF BOILING WATER UNTIL CLEAR,

STIRRING CONSTANTLY. ADD CUP SUGAR, I
BEATEN EGG, AND COOK UNTIL THICK AS CUSTARD.

ADD FRUIT (AS COOKED DRIED PRUNES OR APRICOTS, CANNED PEACHES, PEARS, PINEAPPLE, OR

COOKED RAISINS), OR 2 TABLESPOONS OF JAM. SERVE PLAIN OR WITH WHIPPED CREAM.

CORNSTARCH PUDDING

2 CUPS MILK
3 TABLESPOONS SUGAR
2 TABLESPOONS CORNSTARCH
2 EGG WHITES

PINCH OF SALT
I TEASPOON VANILLA
- CUP SHREDDED COCONUT

SCALD MILK AND SUGAR TOGETHER. MIX CORNSTARCH IN LITTLE MILK, ADD TO HOT MILK.

COOK OVER LOW HEAT. WHEN MIXTURE THICKENS ADD WELL-BEATEN WHITES OF EGGS, PINCH OF

SALT. FLAVOR WITH VANILLA OR OTHER FLAVORING. ADD SHREDDED COCONUT.
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BAKED INDIAN PUDDING
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QUART MILK CUP MOLASSES
1/3 CUP YELLOW CORN MEAL TO I TEASPOON GINGER
I TEASPOON SALT

COOK THE MILK, CORN MEAL AND SALT OVER LOW HEAT FOR 10 MINUTES. ADD THE MOLASSES
AND GINGER, POUR INTO A GREASED BAKING DISH AND SAKE IN A VERY MODERATE OVEN FOR
2 HOURS. ADD MORE MILK DURING BAKING IF NECESSARY. SERVE HOT OR COLD WITH CREAM.

JE L LO

MAKE JELLO ACCORDING TO DIRECTIONS ON PACKAGE. JUICE FROM CANNED FRUIT MAY BE USED
TO MAKE PART OF LIQUID REQUIRED. CANNED FRUIT CUT IN SMALL PIECES MAY E ADDED TO
JELLO AFTER IT HAS STARTED TO SET. SERVE PLAIN OR WITH CREAM.

BERRY SAUCE

I CUP aERRIES SUGAR TO TASTE

MASH BERRIES SLIGHTLY TO DRAW OUT JUICE. ADD SUGAR TO MASHED BERRIES AND SERVE.

HOT CHOCOLATE SAUCE

I- CUPS SUGAR CUP RICH MILK
TAaLESPOONS COCOA TEASPOON VANILLA

- CUP WATER

BOIL SUGAR, COCOA AND WATER FOR 5 MINUTES. PLACE IN A PAN OVER HOT WATER UNTIL
READY TO SERVE. AT THE LAST MOMENT ADD THE MILK AND VANILLA.

BUTTERSCOTCH SAUCE

CUP BROWN SUGAR CUP CREAM
I CUP LIGHT CORN SYRUP TEASPOON VANILLA OR LEMON EXTRACT

3 TABLESPOONS BUTTER

BLEND ALL INGREDIENTS AND COOK OVER LOW HEAT. ADD FLAVORING.

OLD-FASHIONED PUDDING SAUCE

i CUP SUGAR I TABLESPOON BUTTER
2 TABLESPOONS FLOUR TEASPOON VANILLA OR LEMON EXTRACT
I- CUPS SOILING WATER

MIX SUGAR AND FLOUR THOROUGHLY, POUR IN BOILING WATER, STIRRING VIGOROUSLY TO AVOID
LUMPING. BRING TO A BOIL AND COOK UNTIL CLEAR. ADD BUTTER AND FLAVORING. GOOD ON
PUDDINGS INSTEAD OF CREAM.



CARAMEL SAUCE

CUP BROWN SUGAR OR BROWNED WifiTE 2 EGG WHITES

SUGAR I TEASPOON VANILLA
CUP WATER

MIX SUGAR AND WATER AND COOK TO SOFT-BALL STAGE. REMOVE FROM HEAT. BEAT EGG WHITES

UNTIL STIFF BUT NOT DRY. SLOWLY ADD SYRUP TO BEATEN WHITES, STIRRING CONSTANTLY.
ADD VANILLA. (SOFT-BALL STAGE: DROP A VERY LITTLE OF THE BOILING SYRUP INTO A CUP

OF COLD WATER. 'dHEN THE SYRUP CAN BE GATHERED UP IN THE FINGERS INTO A SOFT BALL
THAT WILL ALMOST HOLD ITS SHAPE IT HAS REACHED THE SOFT-BALL STAGE.)



CAKES AND FROSTINGS

NOTES ON BAKING CAKES

I. INGREDIENTS USED IN CAKES MUST BE MEASURED ACCURATELY. ALL MEASUREMENTS GIVEN

IN THIS BOOK ARE LEVEL UNLESS OTHERWISE STATED.

. ALL INGREDIENTS SHOULD BE AT ROOM TEMPERATURE. SHORTENING SHOULD BE SOFT BUT

NOT MELTED UNLESS RECIPE SPECIFIES MELTED SHORTENING.

3. WHEN MEASURING FLOUR, HEAP IT LIGHTLY INTO A CUP. NOT SHAKE THE CUP. FILL

IT TO OVERFLOWING, THEN LEVEL OFF THE TOP WITH A KNIFE.

I. IF FLOUR HAS BEEN EXPOSED TO MOISTURE IT WILL MAKE A "STREAKY" CAKE. SPREAD
FLOUR IN SHALLOW PANS AND DRY WELL IN A SLOW OVEN BEFORE USING IT IF THERC IS ANY
DOUBT ABOUT ITS BEING DRY.

. PAN SHOULD BE NOT MORE THAN TWO-THIRDS FULL OF BATTER.

TEST YOUR CAKE BY INSERTING A STRAW. IF STRAW EMERGES PERFECTLY CLEAN THE CAKE

IS EXJNE. THE CAKE SHOULD BE LIGHTLY BROWNED AND SHOULD BE BEGINNING TO SHRINK FROM
SIc.E:S OF THE PAN. IF PRESSED WITH A FINGER IT SHOULD AT ONCE COME BACK INTO SHAPE.

WHEN CAKE IS DONE, INVERT THE PAN FOR 5 MINUTES, THEN LOOSEN CAKE FROM SIDES OF
PAN WITH A KNIFE OR PANCAKE TURNER, INVERT IT ONTO A PLATE AND TURN IT RIGHT SIDE UP
ON A RACK SO THAT AIR MAY CIRCULATE FROM BOTTOM. THIS WILL KEEP THE CRUST DRY AND

PREVENT IT FROM BECOMING SOGGY. SPRINKLE THE CAKE WITH POWDERED SUGAR OR COVER IT

WITH FROSTING.

DEFINITIONS FOR COOKING TERMS YOU ARE NOT FAMILIAR WITH WILL BE FOUND IN THE
FRONT OF THIS BOOK.

PLAIN CAKE

I CUP WHITE SUGAR I-3/4 CUPS FLOUR

CUP SHORTENING OR BUTTER I TEASPOON SALT

2 EGGS 2 LEVEL TEASPOONS BAKING POWDER

CUP MILK I TEASPOON VANILLA

CREAM SHORTENING, ADD SUGAR, BEATEN EGG YOLKS. ALTERNATELY ADD MILK AND FLOUR

SIFTED WITH SALT AND BAKING POWDER. ADD VANILLA AND FOLD IN STIFFLY BEATEN EGG

WHITES. BAKE IN TWO GREASED LAYER PANS OR SINGLE BAKING PAN IN A MODERATE OVEN
ABOUT 30 MINUTES. USE ANY FROSTING.

DUTCH APPLE CAKE

MIX FLOUR WITH SUGAR, SALT AND BAKING POWDER. CUT IN FAT OR SHORTENING AND ADD MILK

SLOWLY. PLACE SOFT DOUGH IN SHALLOW, GREASED PAN, SPRINKLE WITH BROWN SUGAR,
CINNAMON AND SPREAD WITH APPLESAUCE. SAKE 30 MINUTES IN MODERATE OVEN. SERVE WARM.
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- CUPS FLOUR CUP MILK

3 TABLESPOONS WHITE SUGAR TABLESPOONS BROWN SUGAR

TEASPOON SALT I TEASPOON CINNAMON

3 LEVEL TEASPOONS BAKING POWDER I- CUPS APPLESAUCE
l TABLESPOONS FAT OR SHORTENING



UPSIDE-IYDWN CAKE

COVER BOTTOM OF GREASED BAKING PAN WITH MAPLE SYRUP OR BROWN SUGAR, ADD TABLE-
SPOONS BUTTER AND BRING TO A BOIL ON TOP OF STOVE. INTO THIS LAY PIECES OF COOKED
FRUIT SUCH AS PINEAPPLE, PEACHES, APRICOTS OR PRUNES. PEACHES AND PRUNES USED
TOGETHER ARE GOOD; ALSO PINEAPPLE AND APRICOTS. THEN COVER WITH THE FOLLOWING CAKE
BATTER:

TABLESPOONS SHORTENING TEASPOON SALT
3/4 CUP SUGAR 2 LEVEL TEASPOONS BAKING POWDER

I EGG - CUP MILK
I CUP FLOUR I TEASPOON VANILLA

CREAM SHORTENING, ADD SUGAR AND MIX WELL. ADD EGG, BEAT WELL. SIFT FLOUR, BAKING
POWDER AND SALT TOGETHER. ADD ALTERNATELY WITH MILK. ADD VANILLA. BEAT WELL AND
SPREAD OVER TOP OF FRUIT. BAKE IN A MODERATE OVEN ABOUT 30 MINUTES.

PRUNE CAKE

CREAM SHORTENING AND ADD SUGAR, BEAT WELL. ADD EGGS AND BEAT. SIFT DRY INGREDIENTS,
ADD ALTERNATELY WITH MILK. BEAT THOROUGHLY, ADD PRUNES AND VANILLA. BAKE IN WELL-
GREASED PAN ABOUT 30 MINUTES N MODERATE OVEN.

JELLY ROLL

EGGS 4 LEVEL TEASPOONS BAKING POWDER
1/3 TEASPOON SALT CUP SUGAR
CUP SWEET CREAM

I TEASPOON VANILLA
2 CUPS FLOUR

TO THE WELL-BEATEN EGGS ADD SALT, CREAM AND SIFTED DRY INGREDIENTS AND VANILLA.
POUR INTO WELL-BUTTERED TIN, BAKE ABOUT 20 MINUTES IN MODERATE OVEN. TURN OUT ON
DAMP CLOTH. SPREAD WITH JELLY, WHIPPED CREAM OR APPLE BUTTER AND ROLL. WRAP CLOTH
OR WAXED PAPER AROUND ROLL. BEFORE SERVING SPRINKLE WITH POWDERED SUGAR.

SPICE CAKE

CREAM SUGAR AND SHORTENING. ADD EGGS AND BEAT WELL. SIFT DRY INGREDIENTS AND ADD
ALTERNATELY WITH MILK. BEAT WELL AND BAKE IN GREASED PAN ABOUT 30 MINUTES IN A
MODERATE OVEN.

CUP BUTTER OR SHORTENING I TEASPOON ALLSPICE
I CUP SUGAR I TEASPOON NUTMEG
2 EGGS - TEASPOON SALT
2 CUPS FLOUR 3/4 CUP MILK
TEASPOON CLOVES 2 CUPS CHOPPED PRUNES

I TEASPOON CINNAMON I TEASPOON VANILLA

CUP SHORTENING I-3/4 TEASPOONS BAKING POWDER
I CUP SUGAR I TEASPOON CINNAMON
2 EGGS TEASPOON NUTMEG
I -3/4 CUPS FLOUR CUP MILK
TEASPOON CLOVES



DEVIL'S FOOD CAKE

I- CUPS FLOUR I CUP SOUR MILK
I CUP SUGAR TEASPOON SO
2 HEAPING TABLESPOONS COCOA 5 TABLESPOONS MELTED BUTTER
I TEASPOON SALT

SIFT TOGETHER FLOUR, SUGAR, COCOA AND SALT. ADD I CUP OF SOUR MILK WITH THE
I TEASPOON OF SO MIXED IN IT. ADD 5 TABLESPOONS MELTED BUTTER, BEAT THOROUGHLY.
BAKE JN A GREASED PAN IN A MODERATE OVEN FOR 30 MINUTES.

SPICE CUP CAKES

3/)4 CUP SUGAR TEASPOON NUTMEG
I CUP FLOUR i CUP MELTED FAT
2 LEVEL TEASPOONS BAKING POWDER I EGG

TEASPOON SALT I TEASPOON VANILLA
TEASPOON CINNAMON - CUP MILK

(IIX DRY INGREDIENTS. PUT FAT INTO A CUP, BREAK EGG INTO IT, THEN FILL WITH MILK.
POUR INTO DRY INGREDIENTS, ADD VANILLA AND BEAT I MINUTE. BAKE IN GREASED MUFFIN
TINS 10 TO 15 MINUTES IN A HOT OVEN. FROSTING MAY BE ADDED.

APPLESAUCE CAKE

CLIP CRISCO OR OTHER GOOD SHORTENING 1-31)4 CUPS FLOUR

I CUP SUGAR I TEASPOON EACH CINNAMON, ALLSPICE
TEASPOON SALT AND NUTMEG

I
CUP SWEETENED APPLESAUCE TEASPOON CLOVES

I TEASPOON SO IN 2 TABLESPOONS HOT CUP NUT MEATS (OPTIONAL)

WATER I EGG

BEAT SHORTENING, SUGAR AND SALT TOGETHER UNTIL SMOOTH. ADD APPLESAUCE, SO
DISSOLVED IN HOT WATER. THEN SIFT FLOUR AND SPICES TOGETHER AND BEAT INTO ABOVE
INGREDIENTS. BEAT EGG AND ADD WITH NUT MEATS LAST. ( CUP RAISINS OR - CUP
GUMDROPS, CUT IN SMALL PIECES, MAY ALSO BE ADDED IF DESIRED.) BAKE SLOWLY IN
GREASED PAN FOR 25 TO 30 MINUTES. OUST WITH POWDERED SUGAR BEFORE SERVING.

QUICK COFFEE CAKE

CUP BUTTER I
CUPS FLOUR

- CUP SUGAR TEASPOON SALT
EGG 2 TEASPOONS BAKING POWDER

2/3 CUP MILK TEASPOON VANILLA

BEAT BUTTER UNTIL SOFT AND CREAMY. ADD THE SUGAR GRADUALLY. BLEND THESE INGRED-
IENTS UNTIL THEY ARE LIGHT AND CREAMY. BEAT IN EGG AND MILK. SIFT FLOUR, SALT AND
BAKING POWDER. ADD THE SIFTED INGREDIENTS TO THE BUTTER MIXTURE AND ADD VANILLA.
BEAT THE BATTER UNTIL iT IS SMOOTH. SPREAD THE DOUGH IN A SHALLOW GREASED PAN.
SPRINKLE THE TOP WITH CINNAMON, SUGAR, CUP CHOPPED NUT MEATS (OPTIONAL) AND DOT
WITH BUTTER. BAKE IN A MODERATE OVEN FOR ABOUT 25 MINUTES.

THE DDUGH MAY BE SPREAD WITH I- TABLESPOONS MELTED BUTTER; - TEASPOON CINNAMON,

CUP SUGAR AND I TABLESPOON FLOUR MAY BE COMBINED AND SIFTED OVER IT. THIS MAKES A

GOOD TOPPING.



BOILED FROSTING

CUP WATER 2 EGG WHITES
l CUPS SUGAR I TEASPOON VANILLA
2 TABLESPOONS SYRUP

BOIL WATER, SUGAR AND SYRUP TOGETHER UNTIL SOFT-BALL STAGE. SLOWLY POUR MIXTURE
INTO STIFFLY BEATEN EGG WHITES, BEATING CONSTANTLY, ADD VANILLA. BEAT UNTIL FROST-
NG S THICK ENOUGH TO SPREAD. IN BOILING SUGAR, WATER AND SYRUP IT IS WELL TO KEEP

COVERED THE FIRST 10 MINUTES. THIS PREVENTS CRYSTALS FORMING.

SOFT-BALL STAGE: DROP A LITTLE OF THE BOILING SYRUP INTO A CUP OF COLD WATER. WHEN
THE SYRUP CAN BE GATHERED UP IN THE FINGERS INTO A SOFT BALL THAT WILL ALMOST HOLD
ITS SHAPE IT HAS REACHED THE SOFT-BALL STAGE.

FUDGE FROSTING

2 CUPS SUGAR I ROUNDED TABLESPOON BUTTER
4 TABLESPOONS COCOA I TEASPOON VANILLA
3/4 CUP CANNED MILK

BLEND SUGAR AND COCOA, ADD MILK. BOIL UNTIL SOFT-BALL STAGE. (FOR DEFINITION OF
SOFT-BALL STAGE, SEE ABOVE.) ADD BUTTER. REMOVE FROM HEAT AND COOL. ADD VANILLA
AND BEAT UNTIL CREAMY. OMIT COCOA AND YOU WILL HAVE CREAMY WHITE FROSTING.

CARAMEL FROSTING

I CUP BROWN SUGAR 2 EGG WHITES
CUP WATER TEASPOON VANILLA

MIX SUGAR AND WATER AND COOK TO SOFT-BALL STAGE. BEAT EGG WHITES UNTIL SUFF.
SLOWLY ADD SYRUP TO BEATEN WHITES, STIRRING CONSTANTLY, ADD VANILLA. BEAT UNTIL
FROSTING IS THICK ENOUGH TO SPREAD. (SEE SOFT-BALL STAGE DEFINITION ABOVE.)

BROWN SUGAR FROSTING

3 CUPS BROWN SUGAR I- CUPS CREAM
CUP BUTTER TEASPOON VANILLA

MIX FIRST THREE INGREDIENTS THOROUGHLY. COOK MIXTURE TO SOFT-BALL STAGE (SEE
DEFINITION ABOVE). REMOVE FROM FIRE AND BEAT UNTIL CREAMY, ADD FLAVORING. READY TO
USE.

UNCOOKED FROSTING

2 CUPS POWDERED SUGAR ENOUGH COFFEE TO BLEND
4 TABLESPOONS BUTTER I TEASPOON VANILLA

MIX TO SMOOTH PASTE. SPREAD BETWEEN LAYERS AND ON TOP OF CAKE. DRY COCOA MAY BE
ADDED.



BLEND j- CUPS MILK AND SUGAR, HEAT UNTIL SMALL BUBBLES APPEAR
CHOCOLATE DESSERT WITH REMAINING CUP MILK, ADD TO HOT MILK,

BOIL ABOUT 3 MINUTES, BEING CAREFUL NOT TO BURN. REMOVE FROM

YOLKS, ADD VANILLA. COOL, SPREAD ON CAKE. COCONUT, NUTS, RAI

CHOCOLATE FILLING FOR CAKE

_3/)4 CUPS, MILK 2 EGG YOLKS

3/14 CUP SUGAR I TEASPOON VANILLA

- CUP CHOCOLATE DESSERT
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AROUND EWE. MIX

STIRRING CONSTANTLY.
FIRE, BEAT IN EGG
SINS MAY BE ADDED.

CREAM FILLING

2/3 CUP GRANULATED SUGAR I TABLESPOON FLOUR

2/3 CUP MILK TEASPOON VANILLA

2 EGG YOLKS, BEATEN I TABLESPOON BUTTER

COOK OVER LOW HEAT TO FORM CUSTARD. COOL. SPREAD BETWEEN LAYERS OF CAKE. COCONUT

OR CHOPPED NUTS MAY BE ADDED.

LEMON FILLING

2- TABLESPOONS FLOUR I TABLESPOON LEMON EXTRACT

I
CUP COLD WATER I TEASPOON BUTTER

I CUP SUGAR I EGG YOLK, BEATEN

BLEND FLOUR AND 2 TABLESPOONS OF COLD WATER. BOIL REMAINING WATER, SUGAR, LEMON

EXTRACT AND BUTTER. ADD FLOUR MIXTURE SLOWLY. COOK UNTIL CLEAR AND SMOOTH. ADD

EGG YOLK AND COOK 2 MINUTES. REMOVE FROM HEAT AND COOL. SPREAD BETWEEN LAYERS OF

CAKE.



PIES

NOTES ON PIE BAKING

PIE UGH MAY BE MADE IN ADVANCE, WRAPPED IN WAX PAPER AND CHILLED. IF PLACED IN A

REFRIGERATOR IT WILL KEEP FOR DAYS. CHILLED DOUGH WILL ROLL MORE READILY THAN FRESH

EXUGH.

ALL THE INGREDIENTS SHOULD BE AS COLD AS POSSIBLE.

PIE DOUGH SHOULD BE HANDLED LIGHTLY AND AS LITTLE AS POSSIBLE. STOP HANDLING IT AS

SOON AS THE UGH WILL HOLD TOGETHER. DIV-IDE IT INTO TWO PARTS (FOR A LYDUBLE-CRUST

PIE), ONE SLIGHTLY LARGER THAN THE OTHER, AND KEEP THE SMALLER PART FOR THE TOP

CRUST. ROLL OUT THE LARGER PART FOR THE BOTTOM CRUST TO THE THICKNESS OF /8 INCH,

USING AS LITTLE FLOUR AS POSSIBLE ON THE BOARD AND ON THE ROLLER (OR ROLL THE DOUGH

BETWEEN SHEETS OF WAXED PAPER). NOT TURN UGH OVER ON FLOURED BOARD AS THAT
WORKS MORE FLOUR INTO MIXTURE AND CAUSES CRUST TO BE TOUGH. ROLL THE UGH FROM THE

CENTER OUT. LIFT THE ROLLER, NOT PUSH IT TO AND FRO. DO NOT STRETCH THE UGH.

CUT IT ABOUT I INCH LARGER THAN THE PAN.

TO LIFT THE DUGH FROM THE BOARD, FOLD IT IN HALF, LAY THE FOLD ACROSS ThE CENTE OF

THE PAN AND UNFOLD IT, LIGHTLY PRESSING DOWN TO FIT PAN. TRIM OFF EDGE THAT HANGS

DOWN WITH A SHARP KNIFE. DO NOT GREASE THE PAN, GOOD PIE DOUGH MAKES THIS

UNNECESSARY.

ROLL THE UGH FOR THE TOP CRUST, CUT IT I INCH LARGER THAN THE PAN, AND PRICK IT
WITH A FORK IN SEVERAL PLACES, OR FOLD IT OVER AND GASH IT WITH A KNIFE, TO ALLOW
THE STEAM TO ESCAPE. DAMPEN OUTER EDGE OF BOTTOM CRUST WITH WATER. PLACE THE TOP

CRUST ON THE PIE, TUCK SURPLUS DOUGH UNDER THE LOWER CRUST AND PRESS IT WN AROUND

THE EDGE WITH TINES OF A FORK. COVER EDGE OF TIN WELL TO ALLOW FOR SHRINKAGE.

TO GLAZE A PIE THE TOP MAY BE BRUSHED WITH MILK, BUTTER, OR BEATEN EGG.

PIE CRUST IS FLAKIER WHEN BAKED IN A HOT OVEN TO START.

FOR A ONE-CRUST PIE MAKE A FLUTED EDGE WITH THE DOUGH THAT LAPS OVER. USE A FORK TO

PRESS IT WN, OR PINCH T IYDWN WITH THE THUMB AND FOREFINGER. THIS EDGE IS
IMPORTANT AS IT WILL HELP TO HOLD THE JUICES IN THE PIE. IF THE PIE IS TO BE FILLED
WITH A JUICY FILLING, BRUSH THE BOTTOM CRUST LIGHTLY WITH.BEATEN EGG TO KEEP IT FROM
BECOMING SOGGY.

IF A UBLE-CRUST PIE HAS A JUICY FILLING, TWO PIECES OF MACARONI, ABOUT 3 INCHES

LONG, PLACED IN THE PIE THROUGH PUNCTURES IN THE UPPER CRUST WILL HELPTO KEEP THE
JUICE FROM BOILING OUT.

WHEN A LATTICE TOP CRUST IS DESkRED, CUT LONG NARROW STRIPS OF UGH WITH A KNIFE.

PLACE THE STRIPS ACROSS THE TOP OF THE PIE AND MOISTEN THEM SLIGHTLY WITH WATER i

WHERE THEY MEET THE EDGE OF THE BOTTOM CRUST.

WHEN YOU WANT A SHELL OR A PIE CRUST, INVERT THE PIE PAN AND FIT THE UGH OVER THE

BOTTOM. PRICK IT WITH A FORK AND PRESS IT WN LIGHTLY AROUND THE EDGE. CUT A

ROUND FOR THE TOP CRUST, PRICK IT AND BAKE ON A BAKING SHEET. BAKE PIE SHELLS FOR

12 MINUTES OR UNTIL BROWNED IN A HOT OVEN.

TOO MUCH FLOUR MAKES CRUST TOUGH; TOO MUCH SHORTENING MAKES IT DRY AND CRUMBLY; TOO
MUCH LIQUID MAKES IT HEAVY AND SOGGY.

DEFINITIONS FOR COOKING TERMS YOU DO NOT UNDERSTAND WILL BE FOUND IN THE FRONT OF

THIS BOOK.
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PIE CRUST (TWO-CRUST)

2 CUPS SIFTED FLOUR 2/3 CUP SHORTENING
I TEASPOON SALT

SIFT FLOUR AND SALT. CUT SHORTENING (WITH KNIVES, FORK OR BLENDER) INTO FLOUR UNTIL
THE PIECES ARE THE SIZE OF SMALL PEAS. SPRINKLE ABOUT 4 TABLESPOONS COLD WATER OVER
FLOUR MIXTURE AND WORK LIGHTLY INTO FLOUR, BEING CAREFUL NOT TO STIR TOO MUCH.
DIVIDE INTO TWO PARTS, ONE SLIGHTLY LARGER THAN THE OTHER, AND KEEP THE SMALLER PART
FOR THE TOP CRUST. PRESS WN WITH ROLLING PIN AND GRADUALLY ROLL TO ABOUT /8 INCH

THICK. (SEE NOTES ON PRECEDING PAGE.)

PIE CRUST (ONE-CRUST)

I CUPS SIFTED FLOUR CUP SHORTENING
TEASPOON SALT

SIFT FLOUR AND SALT. CUT SHORTENING (WITH KNIVES, FORK OR BLENDER) INTO THE FLOUR
UNTIL THE PIECES ARE THE SIZE OF SMALL PEAS. SPRINKLE 2 TO 3 TABLESPOONS WATER
OVER FLOUR MIXTURE. MIX THOROUGHLY UNTIL THE UGH COMES TOGETHER AND CAN BE SHAPED
INTO A BALL. PRESS WN WITH ROLLING PIN AND GRADUALLY ROLL TO A SIZE SLIGHTLY
LARGER THAN PIE PLATE AND ABOUT 1/8 INCH THICK. (SEE NOTES ON PRECEDING PAGE.)

GRAHAM CRACKER CRUST

I- CUPS GRAHAM CRACKER CRUMBS 6 TABLESPOONS MELTED BUTTER
CUP SUGAR, LESS IF FILLING IS SWEET I TEASPOON CINNAMON (OPTIONAL)

COMBINE ALL INGREDIENTS. RESERVE CUPFUL AND PLACE REMAINDER IN A DEEP 9-INCH PIE
TIN. PAT IT FIRMLY AGAINST THE BOTTOM AND SIDES OF THE PAN TO FORM A SHELL. IF THE

CRUST IS TO BE USED AT ONCE, BAKE IN A MODERATE OVEN FOR 5 MINUTES. IF THE CRUST
HAS BEEN PREPARED IN ADVANCE, CHILL IT THOROUGHLY. IT IS NOT NECESSARY TO BAKE A
WELL-CHILLED CRUST SINCE IT CAN BE BAKED AT THE SAME TIME AS THE MERINGUE. AFTER

BEING CHILLED, OR BAKED, FILL THE CRUST WITH ANY COOKED CUSTARD, CREAM, FRESH OR
DRIED FRWT FILLING. COVER WITH MERINGUE (SEE PAGE 56 FOR RECIPE). SPRINKLE THE
REST OF THE CRUMBS OVER THE TOP AND BAKE IN A SLOW OVEN FOR 15 MINUTES. A BAKED
CRUST IS ALSO GOOD FILLED WITH SWEETENED FRESH OR STEWED FRUIT AND TOPPED WITH
WHIPPED CREAM.

BREAD CRUMB CRUST

I CUPS TOASTED, SIFTED BREAD CRUMBS 6 TABLESPOONS MELTED BUTTER
CUP SUGAR TEASPOON CINNAMON

COMBINE ALL INGREDIENTS. RESERVE CUPFUL AND PLACE REMMNDER IN A DEEP 9-INCH PIE
TIN. PAT FIRMLY AGAINST THE BOTTOM AND SIDES OF THE PAN TO FORM A SHELL. BAKE IN A
MODERATE OVEN FOR 15 MINUTES BEFORE FILLING. ANY OF THE FILLINGS SUGGESTED FOR
GRAHAM CRACKER CRUST, ABOVE, MAY BE USED.

CORNFLAKE PIE CRUST

I- CUPS CRUSHED CORNFLAKES CUP SUGAR
1/3 CUP MELTED BUTTER TEASPOON CINNAMON (OPTIONAL)

COMBINE INGREDIENTS AND PRESS FIRMLY ON THE BOTTOM AND SIDES OF PIE TIN TO FORM A
SHELL. CHILL. TO BAKE OR TO FILL AND BAKE FOLLOW RECIPE FOR GRAHAM CRACKER CRUST
ABOVE.
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I- CUPS CANNED SWEET POTATOES, MASHED
2 CUPS MILK
2 EGGS

I TEASPOON CINNAMON
TEASPOON GINGER

POTATOES SHOULD BE MASHED UNTIL SOFT AND SMOOTH. ADD MILK, BEATEN EGG YOLKS,

CINNAMON, GINGER, BUTTER, SALT AND SUGAR. MIX WELL. FILL PASTRY-LINED PIE TIN AND

COVER WITH A LATTICE PIE CRUST. BAKE IN HOT OVEN ABOUT 25 MINUTES OR UNTIL LATTICE

IS BROWN. INSTEAD OF LATTICE CRUST, PIE, WHEN COOL, MAY BE COVERED WITH MERINGUE

(RECIPE ON PAGE 56), BROWNED LIGHTLY IN OVEN, AND SERVED HOT.

RAISIN PIE

COOK RAISINS AND WATER VERY SLOWLY LINTIL RAISINS ARE NEARLY TENDER. ADD SUGAR AND

COOK UNTIL RAISINS ARE TENDER. COOL A LITTLE OF THIS MIXTURE AND STIR IN BUTTER AND

FLOUR. RETURN IT TO SAUCEPAN. COOK AND STIR THESE INGREDIENTS UNTIL THICKENED.

REMOVE PAN FROM FIRE. BEAT IN EGG YOLKS, LEMON RIND AND JUICE. FILL PIE SHELL WITH

FILLING. COVER IT WITH A MERINGUE (PAGE 56) MADE WITH EGG WHITES. BAKE IN A SLOW

OVEN FOR 15 TO 20 MINUTES.

APPLE PIE

2 OR 3 CUPS CANNED APPLES, SLICED
(USE APPLES ACCORDING TO SIZE OF

PIE PAN)
I CUP SUGAR

SWEET POTATO PIE

I TABLESPOON BUTTER
TEASPOON SALT

2/3 CUP SUGAR, WHITE OR BROWN
- TEASPOON LEMON EXTRACT

TEASPOON CINNAMON
TEASPOON NUTMEG

BUTTER

LINE PIE PAN WITH PASTRY. ADD APPLES, SUGAR AND SPICES. lXT WITH BUTTER. ROLL

UPPER CRUST, PRICK WITH A FORK, MOISTEN EDGE OF LOWER CRUST ON PAN, COVER WITH PIE

EXJUGH. PRESS EDGES TOGETHER WITH TINES OF FORK. BRUSH TOP OF PIE WITH MILK AND

SUGAR. BAKE ABOUT I
HOUR IN SLOW OVEN.

APPLE PIE WITH t1ELTED CHEESE

AFTER AN APPLE PIE IS BAKED, LAY THIN SLICES OF CHEESE OR GRATED CHEESE OVER THE TOP

AND PUT IN A MODERATE OVEN UNTIL THE CHEESE IS MELTED. SERVE AT ONCE WHILE THE

CHEESE IS WARM. EITHER A FRESHLY BAKED OR A COLD PIE MAY BE PREPARED IN THIS WAY.

APPLE TURNOVERS

ROLL OUT PASTRY JUGH INTO ROUNDS ABOUT THE SIZE OF A LARGE SAUCER. ON ONE HALF OF

THE PASTRY ROUND, ARRANGE LAYERS OF THINLY SLICED FRESH APPLES (OR CANNED APPLES),

SPRINKLE WITH A MIXTURE OF SUGAR, CINNAMON, AND A LITTLE SALT, AND DOT WITH BUTTER.

MOISTEN THE LOWER RIM OF THE PASTRY, BRING THE OTHER PART OVER IT, PRESS THE TWO

EDGES FIRMLY TOGETHER WITH THE TINES OF A FORK, AND PRICK THE TOP CRUST SO THE STEAM

CAN ESCAPE. BAKE IN A MODERATELY HOT OVEN FOR ABOUT 30 MINUTES, OR UNTIL THE APPLES

ARE TENDER AND CRUST IS BROWNED.
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I CUP SEEDLESS RAISINS 2 EGGS

I CUP WATER I TEASPOON GRATED LEMON RIND

- CUP SUGAR 3 TABLESPOONS LEMON JUICE

2 TABLESPOONS BUTTER I BAKED PIE SHELL

2 TABLESPOONS FLOUR



PRUNE OR APRICOT PIE

TABLESPOON FLOUR
I TEASPOON LEMON EXTRACT

- CUP SUGAR CUP WATER OR JUICE
I CUP CHOPPED COOKED PRUNES OR 2 TABLESPOONS BUTTER
APRICOTS, UNSWEETENED

SIFT FLOUR AND SUGAR TOGETHER, ADD PRUNES, EXTRACT, JUICE AND BUTTER. COOK UNTIL
THICK. ADD CINNAMON OR NUTMEG TO TASTE, IF DESIRED. 1POUR INTO PASTRY-LINED PIE TIN,
MOISTEN EDGE OF UGH WITH WATER, COVER WITH TOP CRUST, MAKING OPENINGS FOR STEAM TO
ESCAPE. PRESS PASTRY WELL OVER EDGE AND TRIM. BAKE N MODERATELY HOT OVEN UNTIL
CRUST IS BROWN.

CREAM PIE

3 EGGS
I HEAPING TABLESPOON BUTTER

I CUP SUGAR TEASPOON SALT
2 TABLESPOONS CORNSTARCH OR FLOUR

I TEASPOON VANILLA
I PINT HOT MILK I BAKED PiE SHELL

BEAT YOLKS OF EGGS, ADD SUGAR, CORNSTARCH, HOT MILK, BUTTER AND SALT AND COOK AS FOR
BOILED CUSTARD. LET COOL AND ADD BEATEN WHITES OF EGGS AND VANILLA AND POUR INTO
BAKED PIE SHELL. COVER IT WITH MERINGUE (PAGE 56) AND BAKE IN A SLOW OVEN FOR 15 TO
20 MINUTES OR UNTIL MERINGUE IS LIGHTLY BROWNED. LET COOL BEFORE SERVING SO FILLING
HAS TIME TO SET. IF DESIRED, PIE MAY BE COVERED WITH WHIPPED CREAM INSTEAD OF
MERINGUE. PUT CREAM ON JUST BEFORE SERVING.

SPICE PIE

USE CREAM PIE RECIPE ABOVE WITH THE FOLLOWING ADDED TO THE COOKED FILLING:
2 TEASPOONS CINNAMON, -- TEASPOON GROUND CLOVES, AND - TEASPOON NUTMEG.

CHOCOLATE PIE

HEAT THE CHOCOLATE AND MILK. MIX THE FLOUR, SUGAR, AND SALT THOROUGHLY, ADD SOME OF
THE HOT LIQUID, MIX WELL, AND RETURN TO HEAT. STIR UNTIL THICKENED, COVER, AND COOK
FOR 15 MINUTES. BEAT WELL. POUR SOME OF THIS INTO THE BEATEN EGG YOLKS, COMBINE
WITH THE REST OF THE MIXTURE, AND ADD THE BUTTER AND VANILLA. POUR INTO A BAKED PIE
CRUST, LET STAND WHILE MAKING THE MERINGUE (PAGE 56). SPREAD MERINGUE OVER THE
CHOCOLATE FILLING TO THE EDGE OF THE CRUST AND BAKE IN A MODERATE OVEN FOR 15 TO 20
MINUTES, OR UNTIL LIGHTLY BROWNED. SERVE COLD SO THAT THE FILLING HAS TIME TO SET.
INSTEAD OF MERINGUE, PIE MAY BE COVERED WITH WHIPPED CREAM JUST BEFORE SERVING.

_5)4_

2 SQUARES UNSWEETENED CHOCOLATE TEASPOON SALT
OR TABLESPOONS COCOA 2 EGGS

I PINT MILK I TABLESPOON BUTTER
3 TABLESPOONS FLOUR TEASPOON VANILLA
3/)4 CUP SUGAR

I BAKED PIE SHELL



BUTTERSCOTCH PIE

2 EGGS TEASPOON SALT

CUP BROWN SUGAR 2 TABLESPOONS BUTTER

3 TABLESPOONS CORNSTARCH TEASPOON VANILLA

I- CUPS MILK I BAKED PIE SHELL

BEAT EGG YOLKS WITH SUGAR. MIX CORNSTARCH WITH A LITTLE WATER TO MAKE A SIVOOTH

PASTE. ADD PASTE TO EGG YOLKS AND ADD MILK AND SALT. COOK OVER SLOW FIRE UNTIL

THICK. REMOVE FROM FIRE AND ADD BUTTER AND VANILLA. COOL. ADD VEATEN WHITES OF
EGGS OR RESERVE FOR MERINGUE. POUR INTO BAKED PIE SHELL. IF MERINGUE (PAGE 56) IS

USED, SPREAD ON TOP AND RETURN TO SLOW OVEN TO BROWN.

PUMPKIN PIE

MIX SUGAR, FLOUR, SALT, CINNAMON, NUTMEG, GINGER AND CLOVES. ADD PUMPKIN, tHLK, EGG

AND MOLASSES. STIR UNTIL S4OOTH. POUR INTO DEEP PIE PAN LINED WITH UNCOOKED PIE

DOUGH. HAVE HOT OVEN FIRST 15 MINUTES, COOL WN AND COOK SLOWLY FOR . HOUR.

HUCKLEBERRY PIE

2 TABLESPOONS FLOUR 3 CUPS HUCKLEBERRIES,

3/)4 CUP SUGAR WASHED CAREFULLY

SIFT FLOUR AND SUGAR TOGETHER, ADD BERRIES AND MIX WELL. POUR INTO PASTRY-LINED PIE
TIN, MOISTEN EDGE OF tDUGH WITH WATER, COVER WITH TOP CRUST AND MAKE OPENINGS FOR
STEAM TO ESCAPE. PRESS PASTRY WELL OVER EDGE AND TRIM. BAKE IN MODERATELY HOT OVEN

FOR ABOUT )45 MINUTES OR UNTIL CRUST IS BROWN. (F CANNED BERRIES ARE USED, MEASURE

A SCANT - CUP SUGAR,,)

CUSTARD PIE

I CUPS MILK 3 EGGS

j CUP SUGAR I TEASPOON VANILLA

/8 TEASPOON SALT I BAKED PIE SHELL

SCALD THE MILK, SUGAR AND SALT OVER SLOW FIRE. REMOVE FROM THE FIRE AND ADD SLOWLY
TO THE SLIGHTLY BEATEN EGGS AND VANILLA. POUR THE HOT CUSTARD INTO A DEEP BAKED PIE

CRUST. BE CAREFUL NOT TO FILL IT TOO FULL. BAKE IN A MODERATE OVEN FOR ABOUT 25
MINUTES OR UNTIL THE CUSTARD IS SET IN THE CENTER.
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3/)4 CUP BROWN SUGAR TEASPOON CLOVES

I TABLESPOON FLOUR I- CUPS CANNED PUMPKIN
TEASPOON SALT I- CUPS CANNED MILK

I TEASPOON CINNAMON WELL-BEATEN EGG
TEASPOON NUTMEG I

TABLESPOON MOLASSES (OPTtONAL)

- TEASPOON GINGER



PINEAPPLE PIE

2 CUPS CRUSHED PINEAPPLE 1 TA8LESPOON BUTTER
I TABLESPOON CORNSTARCH 2 EGGS
3/)4 CUP SUGAR I BAKED PIE SHELL

COMBINE PINEAPPLE, CORNSTARCH AND SUGAR. COOK AND STIR OVER SLOW FIRE UNTIL THICK.
ADD BUTTER. POUR PART OF THIS MIXTURE OVER WELL-BEATEN EGG YOLKS, BEAT WELL AND
RETURN TO SAUCEPAN. STIR MIXTURE AND LET COOK AND THICKEN FOR ABOUT I MINUTE. COOL.
FILL PIE SHELL, COVER WITH MERINGUE (RECIPE BELOW) MADE FROM EGG WHITES AND BAKE IN
A SLOW OVEN FOR 15 TO 20 MINUTES OR UNTIL MERINGUE IS LIGHTLY BROWNED.

CHERRY PIE

)4 CUPS CANNED, PITTED CHERRIES (TART) 2 TABLESPOONS BUTTER
2 TABLESPOONS CORNSTARCH OR FLOUR 1/8 TEASPOON SALT
CUP SUGAR

DRAIN CHERRIES. MIX THE CORNSTARCH WITH JUICE AND COOK UNTIL THICKENED. ADD THE
CHERRIES, SUGAR, BUTTER AND SALT AND MIX THOROUGHLY. POUR THE HOT FRUIT MIXTURE
INTO A BAKED PASTRY SHELL, ADD THE TOP SHEET OF DOUGH, AND BAKE IN A MODERATELY HOT
OVEN FOR 25 TO 30 MINUTES, OR UNTIL GOLDEN BROWN. CHERRY PIE MADE IN THIS WAY
SHOULD HAVE A CRJSP UNDERCRUST. IN PLACE OF THE UPPER CRUST, TWISTED STRIPS OF
DOUGH MAY BE LAID IN LATTICE FASHION ACROSS THE FRUIT AND PRESSED ONTO THE LOWER
CRUST AT THE RIM.

MERINGUE FOR PIES

2 EGG WHITES )4 TABLESPOONS SUGAR
TEASPOON VANILLA

BEAT EGG WHITES UNTIL STIFF BUT NOT DRY. ADD SUGAR AND VANILLA AND BEAT UNTIL EGG
WHITES WiLL STAND IN PEAKS. PILE LIGHTLY ON FILLED PIE SHELL AND RETURN TO SLOW
OVEN TO BROWN LIGHTLY. LET IT COOL SLOWLY.

A SUCCESSFUL MERINGUE PENDS ON CONSTANT BEATING UNTIL IT IS SPREAD, SLOW ADDITION
OF THE SUGAR, AND THE SLOW OVEN IN WHICH IT IS BAKED.



COOKIES

OATMEAL DROP COOKIES

CREAM THE FAT AND SUGAR AND ADD THE BEATEN EGG. SIFT TOGETHER THE DRY INGREDIENTS,
EXCEPT THE OATMEAL, AND ADD ALTERNATELY WITH MILK TO THE FIRST MIXTURE. ADD THE

OATMEAL, NUTS AND RAISINS. MIX WELL. DROP BY SPOONFULS WELL APART ON A GREASED
BAKING SHEET AND BAKE TO A GOLDEN BROWN IN A MODERATELY HOT OVEN. REMOVE FROM THE

PAN WHILE HOT.

ROLLED OATS MACAROONS

2 TEASPOONS MELTED BUTTER 2 TEASPOONS BAKING POWDER

I CUP SUGAR I TEASPOON VANILLA

2 EGGS 1/8 TEASPOON SALT

2 CUPS ROLLED OATS

COMBINE BUTTER, SUGAR, EGG YOLKS, ROLLED OATS, BAKING POWDER AND VANILLA. BEAT WELL.

BEAT EGG WHITES UNTIL STIFF AND FOLD INTO OTHER INGREDIENTS. DROP FROM TEASPOON

WELL APART ON LIGHTLY GREASED BAKING SHEET. BAKE IN A MODERATE OVEN FOR ABOUT 10

MINUTES OR UNTIL BROWN.

BROWNIES

MELT THE CHOCOLATE AND BUTTER TOGETHER. BEAT THE EGGS SLIGHTLY, ADD THE SUGAR AND
THE CHOPPED NUTS, WHICH HAVE BEEN MIXED WITH THE FLOUR, BAKING POWDER AND SALT.
STIR IN THE CHOCOLATE AND BUTTER AFTER THEY HAVE COOLED AND ADD THE VANILLA. POUR

INTO A WARM, GREASED, SHALLOW PAN LINED WITH GREASED PAPER AND SPREAD THE MIXTURE

EVENLY. BAKE IN A VERY MODERATE OVEN FOR 145 MINUTES TO I HOUR, DEPENDING ON THE

THICKNESS OF THE LAYER. TURN FROM THE PAN AND REMOVE THE PAPER WHILE THE CAKE IS

HOT. CUT THE CAKE INTO SHORT STRIPS OR SQUARES. BROWNIES WILL KEEP FRESH FOR SOME

TIME IN A TIN BOX.

CUP FAT - TEASPOON SODA

I CUP SUGAR CUP MILK

I
EGG, BEATEN I- CUPS FINE OATMEAL

J CUPS SIFTED FLOUR CUP CHOPPED NUTS

TEASPOON SALT I CUP SEEDLESS RAISINS

2 TEASPOONS CINNAMON

2 OUNCES OR SQUARES UNSWEETENED CUP FINELY CHOPPED NUTS

CHOCOLATE I CUP SIFTED FLOUR

- CUP BUTTER I TEASPOON BAKING POWDER

2 EGGS TEASPOON SALT

I CUP SUGAR k TEASPOON VANILLA



CREAM BUTTER. ADD SUGAR GRADUALLY AND BEAT UNTIL CREAMY. BEAT IN EGG AND VANILLA.
SIFT AND STIR IN FLOUR, SALT AND SODA. ADD NUTS OR RAISINS. DROP BATTER FROM
TEASPOON WELL APART ON GREASED BAKING SHEET AND BAKE IN A MORATE OVEN FOR ABOUT
8 t1INUTES.

CHOCOLATE DROP COOKIES

2 OUNCES OR SQUARES UNSWEETENED
CHOCOLATE
CUP BUTTER OR OTHER FAT

I CUP BROWN OR WHITE SUGAR
I EGG

- CUP MILK

MELT THE CHOCOLATE AND ADD THE FAT AND SUGAR. ADD THE EGG
MILK. THEN ADD THE NUTS AND THE SIFTED DRY INGREDIENTS TO
THIS THOROUGHLY AND ADD THE VANILLA. DROP THE BATTER FROM
A GREASED BAKING SHEET OR AN INVERTED BAKING PAN. SAKE IN
ABOUT 10 t1INUTES.

GINGER SNAPS

3/14 CUP BUTTER
I CUP BROWN SUGAR
I EGG
4 TABLESPOONS t1OLASSES
TEASPOON SALT

BUTTERSCOTCH BROWN I ES

CUP BUTTER - CUP SIFTED FLOUR
I CUP BROWN SUGAR I TEASPOON BAKING POWDER
I EGG - TEASPOON SALT
I TEASPOON VANILLA CUP FINELY CHOPPED NUTS

MELT BUTTER IN A SAUCEPAN AND STIR IN SUGAR UNTIL DISSOLVED. COOL SLIGHTLY. BEAT
IN EGG AND VANILLA. SIFT FLOUR, BAKING POWDER AND SALT. STIR INTO BUTTER MIXTURE
AND ADD NUTS. POUR INTO A GREASED SHALLOW PAN LINED WITH GREASED PAPER AND SPREAD
THE MIXTURE EVENLY. BAKE IN A MODERATE OVEN ABOUT 30 TO 14'5 MINUTES, PENDING ON
THICKNESS OF THE LAYER. TURN FROM THE PAN AND REMOVE THE PAPER WHILE CAKE IS HOT.
CUT INTO BARS.

SUGAR DROP COOKIES

CREAM BUTTER. ADD SUGAR AND BEAT UNTIL CREAt1Y. THOROUGHLY BEAT IN EGG AND MOLASSES.
SIFT FLOUR AND OTHER DRY MATERiAL AND STIR INTO CREAt'IED t1IXTURE. t1IX WELL AND SET
IN REFRIGERATOR OR COOL PLACE FOR HOUR OR MORE. SHAPE NTO BALLS THE SIZE OF
WALNUTS AND DIP IN SUGAR. PUT UNSUGARED SIDE ON BAKING SHEET AND PRESS DOWN FLAT
WITH BACK OF FORK. BAKE 12 OR I MINUTES IN MODERATE OVEN. MAKES 3 OR 14 DOZEN
COOKIES. GOOD TO HAVE SOME OF THESE ON HAND WHEN THE RANGER COMES.

I CUP CHOPPED NUTS
3/14 CUPS SIFTED FLOUR

2 TEASPOONS BAKING POWDER
TEASPOON SALT

I TEASPOON VANILLA

WITHOUT BEATING AND THE
THE LIQUID t1IXTURE. STIR
A TEASPOON WELL APART ON
A MORATELY HOT OVEN FOR

2 CUPS FLOUR
2 TEASPOONS SODA
- TEASPOON CLOVES
I TEASPOON CINNAt'ION

TEASPOON GINGER

CUP BUTTER 1-1/8 CUPS FLOUR
6 TABLESPOONS BROWN SUGAR -- TEASPOON SALT
6 TABLESPOONS WHITE SUGAR -- TEASPOON SOU&
I EGG I CUP CHOPPED NUTS,

- TEASPOON VANILLA RAISINS OR DATES



PEANUT BUTTER COOKIES

CUP BUTTER - CUP PEANUT BUTTER

CUP BROWN SUGAR I CUP FLOUR

CUP WHITE SUGAR I TEASPOON SODA

I EGG I TEASPOON VANILLA

MIX IN ORDER GIVEN, BEATING SUGAR, BUTTER AND EGG THOROUGHLY, THEN ADDING REMAINING
MATERIAL. SHAPE INTO BALLS THE SIZE OF A WALNUT. PRESS WN FLAT ON BAKING SHEET

WPTH PALM OF HAND, THEN PRESS WITH TINES OF FORK TO MAKE IMPRESSION. SPRINKLE WITH

SUGAR, BAKE N MODERATE OVEN 10 OR 15 MINUTES. MAKES 2 ZEN VERY CRISP COOKIES.

NOTES ON ROLLED COOKY DOUGH

COOKY IOUGH ES NOT NEED TO BE ROLLED, IT MAY BE PATTED OUT WITH THE PALM OF THE
HAND.

CHILLED DOUGH HANDLES EASIER THAN WARM UGH.

WHEN ROLLING COOKY DOUGH AVOID THE USE OF FLOUR F POSSIBLE. DOUGH MAY BE ROLLED

LTWEEN SHEETS OF WAXED PAPER.

A CAN WITH THE ENTIRE TOP REMOVED MAKES A GOOD COOKY CUTTER. FLOUR THE CAN TO

PrEVENT STICK NG.

TUTT -FRUTT I COOK I ES

I CUP SUGAR I TEASPOON BAKING POWDER

3/4 CUP BUTTER I TEASPOON VANILLA

3 CUPS OATMEAL I TEASPOON SALT

I- CUPS FLOUR 3/4 CUP MILK

CREAM BUTTER AND SUGAR, ADD REMAINING INGREDIENTS AND MIX WELL. ROLL THIN ON

LIGHTLY FLOURED BOARD AND CUT WITH BISCUIT CUTTER. PLACE TEASPOON OF FILLING (SEE
RECIPE BELOW) ON A ROUND, COVER WITH ANOTHER ROUND AND BAKE IN 1ODERATE OVEN UNTIL
BROWN.

F I LL NGS:

I COE NE I CUP APRICOt JA1, I
CUP CHOPPED RAISINS AND 3/4 CUP SUGAR. COOK ABOUT

3 MINUTES.

2. COMBINE 2 CUPS CHOPPED RAISINS OR DATES, 3/4 CUP SUGAR, 2/3 CUP BOILING WATER,
I TEASPOON LE'1ON EXTRACT, 4 TABLESPOONS BUTTER AND TEASPOON SALT. 6WL AND SUR
UNTIL THICK.

NUTS, JAMS AND PRUNES, APRICOTS, PEACHES OR OTHER COOKED FRUITS lAY BE CO'1BINED AND

USED FOR FILLINGS.
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FILLED COOKIES

31 CUP SHORTENING 3 CUPS FLOUR
I CUP SUGAR I TEASPOON SODA
2 EGGS TEASPOON BAKING POWDER
I TEASPOON VANILLA 3,1)4 CUP MILK

CREAM SHORTENING, ADD SUGAR, BEATEN EGGS AND VANILLA. SIFT FLOUR, SODA AND BAK!NG
POWXR AND ADD ALTERNATELY WITH MILK. MIX WELL. ROLL THIN ON LIGHTLY FLOURED BOARD
AND CUT WITH BISCUIT CUTTER. PLACE TEASPOON OF FILLING ON A ROUND AND COVER WITH
ANOTHER ROUND. (SEE FILLING RECIPES ON PAGE 59.) BAKE IN A MODERATE OVEN UNTIL
NICELY BROWNED.

FILLED BARS

COVER BOTTOM OF A GREASED PAN WITH A VERY THIN LAYER OF COOKY IXUGH (USE RECIPE
ABO'JE). SPREAD IT WiTH A FILLING (JAM, RAISINS, NUTS, DATES, ETC.). COVER WITH A
VERY THIN LAYER OF COOKY DOUGH. BAKE IN A MOXRATE OVEN UNTIL NICELY BROWN. WHILE
CAKE IS STILL WARM, CUT INTO BARS.

SUGAR COOKIES

1/3 CUP SHORTENING 2 CUPS FLOUR
2/3 CUP SUGAR TEASPOON SALT

EGG I TEASPOON BAKING POWDER
I TEASPOON VANILLA

CREAM SHORTENING, ADDING SUGAR GRADUALLY. ADD EGG, VANILLA AND MIX. ADD SIFTED
FLOUR, SALT AND BAKING POWDER. SET ASIcE FOR A SHORT TIME, THEN ROLL OUT ON LIGHTLY
FLOURED BOARD AND CUT WITH COOKY CUTTER. BRUSH WITH MILK AND SPRINKLE WITH SUGAR.
BAKE ON GREASED PAN IN HOT OVEN FOR 10 MINUTES OR UNTIL LIGHTLY BROWNED.

SHORTBREAD

BLEND TOGETHER SHORTENING, SUGAR, SALT AND EGGS. STIR IN FRESHLY COOKED MASHED
POTATOES. SIFT FLOUR WITH BAKING POWDER, NUTMEG AND SODA AND ADD ALTERNATELY WITH
SOUR MILK. ROLL OUT DOUGH TO INCH THICK ON LIGHTLY FLOURED BOARD. CUT WITH
DDUGHNUT CUTTER. (A BISCUIT CUTTER AND THE TOP OF A SALT SHAKER FOR CUTTING INSIDE
HOLE MAKE A GOOD SUBSTITUTE FOR A DUGHNUT CUTTER.) FRY IN HOT FAT IN KETTLE OR
DEEP SKILLET. AS SOON AS DUGHNUTS RISE TO SURFACE, TURN WITH A FORK. TURN
FREQUENTLY UNTIL BROWN ON BOTH SIDES. DRAIN ON ABSORBENT PAPER. MAKES 2 DOZEN.
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I CUP BUTTER 2 CUPS FLOUR
CUP SUGAR TEASPOON SALT

I TEASPOON VANILLA TEASPOON BAKING POWDER

CREAM BUTTER. ADD SUGAR GRADUALLY AND BEAV UNTIL CREAMY. ADD VANILLA. SIFT AND
WORK IN WITH HANDS, FLOUR, SALT AND BAKING POWDER. ROLL JUGH TO ABOUT /3 INCH
THICK AND CUT INTO SQUARES. BAKE ON GREASED BAKING SHEET IN A MODERATE OVEN FOR
ABOUT 20 MINUTES.

POTATO DOUGHNUTS

CUP SHORTENING 1i CUPS FLOUR
I CUP SUGAR 3 TEASPOONS BAKING POWDER
TEASPOON SALT TEASPOON NUTMEG

2 EGGS TEASPOON SODA
I CUP MASHED POTATOES I CUP SOUR MILK



SMOKY'S UGHNUTS

I CUP SUGAR 2 CUPS FLOUR

3 EGGS 3 TEASPOONS BAKING POWDER

I CUP MILK 2 TABLESPOONS HOT LARD

BEAT EGGS AND SUGAR LIGHTLY AND STIR IN MILK. ADD SIFTED FLOUR AND BAKING POWDER.

TO THIS MIXTURE ADD THE 2 TABLESPOONS OF HOT LARD. THEN ADD ENOUGH FLOUR, ABOUT

2 CUPS, TO MAKE A SOFT UGH THAT CAN BE ROLLED OUT ON BOARD. !Y3 NOT MAKE TOO STIFF.

ROLL JUGH INCH THICK AND CUT WITH UGHNUT CUTTER. HAVE FAT 3 OR INCHES DEEP

AND S1OKING HOT. DROP IN 3 OR UGHNUTS AT A TIME. WHEN THEY RISE TO THE SURFACE
TURN FREQUENTLY WITH A FORK UNTIL BROWN ON BOTH 511X5. DRAIN ON ABSORBENT PAPER AND

DUST LIGHTLY WiTH POWDERED SUGAR.
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SANDWICHES

SANICH NOTES

I, LET BUTTER STAND I
HOUR IN ROOM TEMPERATURE AND CREAM THOROUGHLY, IX NOT MELT,

USE PLENTY OF FILLING AND SPREAD TO EDGE.

DO NOT HAVE FILLINGS TOO MOIST OR TOO DRY.

1, LETTUCE KEEPS SANICHES MOIST BUT WILTS IF PUT IN TOO FAR IN ADVANCE.

. HAVE FILLING WELL SEASONED.

6. FOR SAND4ICHES PREPARED WITH MAYONNAISE, DO NOT PREPARE MORE THAN CAN BE USED AT

ONE TiME.

MEAT AND FISH SANI.4ICHES

COOKED HAM GROUND AND MIXED WITH PICKLE RELISH, CHOPPED CELERY, CHOPPED HARD-
COOKLD EGG AND MAYONNAISE.

DEVILED HAM AND CREAM CHEESE, SEASONED WITH CATSUP.

CHOPPED COOKED BEEF OR HARD-BOILED EGGS, CHILI SAUCE TO MOISTEN. ADD LETTUCE.

1. CHOPPED HARD-BOILED EGGS MIXED WITH MINCED, CRISP FRIED BACON AND ENOUGH
MAYONNAISE OR SALAD DRESSING TO MOISTEN.

EQUAL PARTS FLAKED TUNA, SALMON, CRAB MEAT, OR LOBSTER AND FINELY CUT CELERY,
MOISTENED WITH MAYONNAISE.

SARDINES AND CHOPPED HARD-COOKED EGGS MOISTENED WITH LEMON JUICE OR MAYONNAISE.

LIVERWURST, CHOPPED STUFFED OLIVES, SALAD DRESSING AND LETTUCE. GOOD ON RYE

BREAD.

TWO PARTS EACH OF CHOPPED COOKED CHICKEN AND BROKEN WALNUT MEATS WITH ONE PART
DRAINED CRUSHED PINEAPPLE, MOISTENED WITH SALAD DRESSING.

CHOPPED COOKED BACON, PEANUT BUTTER AND MAYONNAISE.

0, GROUND COOKED MEAT, PICKLE RELISH OR PICKLED ONION, MAYONNAISE AND PREPARED
MUSTARD OR HORSE RADISH.

II. CHOPPED SHRIMP AND CELERY MIXED WITH SHREDDED PINEAPPLE AND ENOUGH MAYONNAISE
TO MOISTEN.

2, HEAT DRIED BEEF IN MELTED BUTTER IN A SKILLET UNTIL THE BEEF CURLS AT THE EDGES.

HOT DEVILED HAM SANEMICHES

BAKE BISCUITS, SPLIT AND SPREAD WITH DEVILED HAM. SERVE THEM PIPING HOT COVERED
WITH CONDENSED CREAM SOUP (ASPARAGUS, CELERY, TOMATO, ETC.) SLIGHTLY DILUTED WITH
M LK.
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CORNED BEEF AND TOMATO SANICHES

PREPARE SLICES OF BUTTERED TOAST. COVER THEM WITH SLICED CORNED BEEF WHICH HAS BEEN
SEASONED WITH MUSTARD OR HORSE RADISH AND TOMATOES SEASONED WITH FRENCH DRESSING.
SPRINKLE THE TOPS WITH GRATED CHEESE. BROIL OR BAKE THE SANICHES UNTIL THE CHEESE
IS MELTED.

CLUB SANICHES

PREPARE THREE LARGE SQUARE SLICES OF TOAST. COVER FIRST SLICE WITH A LETTUCE LEAF,
3 CRISP SLICES OF HOT BACON, SLICES OF TOMATO AND I TA5LESPOON MAYONNAISE. PLACE
SECOND SLICE OVER FIRST SLICE AND COVER T WITH SLICES OF COLD COOKED CHICKEN AND
TABLESPOON MAYONNAISE. PLACE THIRD SLICE ON TOP AND CUT THE SANICH ON THE BIAS.

HOT ROAST BEEF OR PORK SANICHES

MAKE SANDWICHES WITH PLAIN OR TOASTED BREAD AND SLICES OF ROAST 5EEF OR PORK. SERVE
ON HOT PLATES WITH HOT GRAVY POURED OVER THE SANICHES AND GARNISH WITH A PICKLE
AND MASHED OR FRENCH FRIED POTATOES.

CHEESE AND EGG SANICHES

I. COTTAGE CHEESE, MINCED GREEN PEPPER, ONION, SALT AND PAPRIKA ON WHOLE-WHEAT
BREAD.

CREAM CHEESE, CHOPPED STUFFED OLIVES AND MAYONNAISE.

SLICED AMERICAN CHEESE, THINLY SLICED FRIED HAM AND PREPARED MUSTARD.

COMBINE ONE 3-OUNCE PACKAGE CREAM CHEESE, 3 FINELY CUT UNCOOKED PRUNES, TEA-

SPOON SUGAR, TEASPOON CINNAMON AND I TABLESPOON CHOPPED NUTS.

CHOPPED HARD-COOKED EGGS, CHOPPED STUFFED OLIVES AND SALAD DRESSING ON LETTUCE
AND RYE BREAD.

CREAM CHEESE WITH ORANGE MARMALADE, CRANBERRY JELLY, OR DRAINED CRUSHED
PINEAPPLE AND SALT,

EGGS SCRAMBLED WITH MINCED ONION AND GREEN PEPPER AND FINELY CHOPPED HAM.

CHOPPED HARD-BOILED EGGS SEASONED WITH SALT AND MUSTARD AND MOISTENED WITH
MAYONNAISE.

COMBINE 3 CHOPPED HARD-COOKED EGGS, 2 TABLESPOONS GREEN ONION, CUP CHOPPED
GREEN PEPPER, CUP CHOPPED CUCUMBER, TEASPOON SALT, AND CUP SALAD DRESSING OR
MAYONNA SE.

HOT WESTERN SANICHES

4 SLICES BACON i CUP MILK
TABLESPOON CHOPPED ONION TEASPOON SALT

2 TABLESPOONS CHOPPED GREEN PEPPER WORCESTERSHIRE SAUCE
4 EGGS

COOK BACON UNTIL CRISP. LIGHTLY BROWN ONION AND GREEN PEPPER IN FAT. BEAT EGGS
WITH MILK AND SEASONINGS. ADD BACON, BROKEN INTO SMALL PIECES. COOK OVER LOW HEAT,
STIRRING CONSTANTLY, UNTIL SET. MAKES FOUR SANIYJICHES.
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TOASTED CHEESE

SPREAD TWO SLICES OF BREAD LIGHTLY WITH BUTTER. ON UNBUTTERED SIE* PLACE SLICE OF
CHEESE. PLACE SECOND SLICE OF BREAD OVER CHEESE WITH BUTTERED SIDE OUT. PUT

SANDWICH IN SKILLET AND BROWN ON BOTH SIDES. EXJ NOT MELT CHEESE TOO MUCH.

NOVELTY SANICHES

I. BAKED BEANS, CHILI SAUCE, THINLY SLICED ONION OR PICKLE.

PEANUT BUTTER AND TART JELLY.

BLEND PEANUT BUTTER AND MAYONNAISE, SPREAD ON WHOLE-WHEAT BREAD AND TOP WITH
FINELY GRATED CARROT.

BROILED HAM SANDWICHES

BUTTER EJGHT SLICES OF BREAD. COMBINE 2 TABLESPOONS CHOPPED CUCUMBER PICKLE WITH
CUP GRATED AMERICAN CHEESE AND - TABLESPOONS MAYONNAISE. SLICE ONE HALF OF

SQUARE (2-OUNCE CAN PORK-HAM LUNCHEON MEAT INCH THICK. PLACE MEAT SLICES ON
UNBUTTERED SIDE OF BREAD AND SPREAD WITH CHEESE MIXTURE. COVER WITH SLICE OF BREAD
WITH BUTTERED SIDE OUT. PUT SANICHES IN SKILLET AND BROWN ON BOTH SIDES.

CHEESE SANICHES WITH BACON (OPEN-FACE)

TOAST FOUR SLICES OF BREAD ON ONE SIDE. PLACE SLICES OF CHEESE ON THE UNTOASTED
SIDES AND SPREAD THE CHEESE WITH MUSTARD OR CHILI SAUCE. COVER EACH SANEYICH WITH
TWO SLICES OF BACON. ARRANGE SLICED STUFFED OLIVES BETWEEN THE BACON SLICES. BAKE
THE SANEMICHES IN A MORATE OVEN FOR 0 MINUTES OR UNTIL THE BACON IS CRISP.
SERVES FOUR.

TUNA SQUARES

COMBINE I CUP GRATED-STYLE TUNA, CUP CHOPPED CUCUMBER, I TABLESPOON GRATED ONION,
2 TEASPOONS LEMON JUICE, CUP CHOPPED GREEN PEPPER, - CUP CHOPPED CELERY, AND SALT,
PEPPER AND PAPRIKA TO TASTE. MOISTEN WITH CUP MAYONNAISE. SPREAD ON BREAD
BUTTERED WITH LEMON BUTTER.

LEMON BUTTER: CREAM - CUP BUTTER, ADD GRATED PEEL OF I LEMON, 1k TABLESPOONS LEMON
JUICE, AND TABLESPOON GRATED ONION.

PINEAPPLE CHEESE WAFERS

BLEND ONE 3-OUNCE PACKAGE CREAM CHEESE WITH 3 TABLESPOONS SALAD DRESSING, ADD - CUP

CHOPPED NUT MEATS AND CUP DRAINED, CRUSHED PINEAPPLE. SPREAD ON CRISP CRACKERS OR
SLICES OF BUTTERED WHOLE-WHEAT BREAD. MAKES I CUPS OF FILLING.

COMBINATION SANICHES

MIX TOGETHER CUP DICED AMERICAN CHEESE, 2 TABLESPOONS CREAM, TEASPOON DRY
MUSTARD AND TEASPOON PAPRIKA. COOK THIS MIXTURE OVER BOILING WATER, STIRRING
UNTIL CHEESE IS MELTED. COVER AND COOL. StIR N 1/3 CUP GROUND LUNCH MEAT
(FRANKFURTERS, WEINERS, BOLOGNA, CANNED LUNCH MEAT OR LEFTOVER COOKED MEAT). MAKES
SUFFICIENT FOR TWO LARGE SANEMICHES.
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MOCK CHICKEN SANDIIICHES

PLACE CONTENTS OF I CAN OF TUNA FISH IN A STRAINER AND POUR 2 CUPS OF BOILING WATER
OVER IT. DRAIN WELL AND COMBINE WITH WELL-SEASONED MAYONNAISE. PLACE BETWEEN

BUTTERED SLICES OF BREAD. LETTUCE LEAVES MAY BE ADDED.
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CANDY

NOTES ON MAKING CANDY

A PAN THAT HOLDS ABOUT FOUR TIMES AS MUCH AS THE INGREDIENTS USED LETS THE SYRUP
BOIL WITHOUT RUNNING OVER.

SUGARING OF CANDY 1AY BE AVOIDED BY ADDING 2 OR MORE TABLESPOONS OF CORN SYRUP TO
ANY RECIPE. ADD WATER TO SUGARED CANDY AND BOIL IT AGAIN.

MOST OF THE FOLLOWING RECIPES CALL FOR SYRUP TO BE COOKED TO THE SOFT-BALL STAGE.
DROP A LITTLE OF THE BOILING SYRUP INTO ACUP OF COLD WATER. WHEN SYRUP CAN BE
GATHERED UP IN FINGERS INTO A SOFT BALL THAT WILL ALMOST HOLD ITS SHAPE, IT HAS

REACHED THE SOFT-BALL STAGE. WHEN THE SYRUP CAN BE GATHERED INTO A BALL THAT WILL
HOLD ITS SHAPE IT HAS REACHED THE FIRM-BALL STAGE. WHEN THE SYRUP CRACKS WHEN
KNOCKED AGAINST THE SIDE OF THE CUP IT HAS REACHED THE BRITTLE OR HARD-BALL STAGE.

FUDGE

2 CUPS SUGAR I TABLESPOON BUTTER

TABLESPOONS COCOA I TEASPOON VANILLA
3/)4CUP CANNED MILK

MIX SUGAR AND COCOA, ADD MILK. PLACE ON STOVE AND STIR UNTIL SUGAR IS DISSOLVED.
BOIL TO SOFT-BALL STAGE. ADD BUTTER. REMOVE FROM STOVE AND LET COOL. IYD NOT MOVE

PAN WHILE COOLING OR FUDGE WILL BECOME SUGARY. WHEN OUTSIDE OF PAN IS COLD, ADD
VANILLA AND BEAT UNTIL CREAMY. POUR IN BUTTERED PAN AND ALLOW TO HARDEN.

PA NOC HA

3 CUPS BROWN SUGAR I TEASPOON VANILLA
I CUP MILK I CUP CHOPPED NUJS (OPTIONAL)

I TABLESPOON BUTTER

PUT SUGAR AND MILK INTO A PAN AND COOK TO THE SOFT-BALL STAGE, REMOVE FROM THE FIRE,
ADD BUTTER AND VANILLA, COOL WiTHOUT STIRRING. WHEN LUKEWARM, BEAT UNTIL CREAMY.
STIR IN NUT MEATS. POUR IN BUTTERED PANS AND WHEN HARDENED CUT INTO SQUARES.

DiV I NI TY

2 CUPS SUGAR 2 EGG WHITES
CUP WHITE CORN SYRUP I CUP CHOPPED NUTS

CUP WATER I TEASPOON VANILLA

BOIL SUGAR, SYRUP, WATER UNTIL A LITTLE OF THE MIXTURE DROPPED IN COLD WATER TURNS
BRITTLE. POUR SLOWLY OVER STIFFLY BEATEN EGG WHITES, ADD NUTS AND FLAVORING. BEAT

UNTIL MIXTURE IS CREAMY. POUR ON BUTTERED PLATTER AND CUT INTO SQUARES.
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3 CUPS BROWN SUGAR
TABLESPOONS WATER

2 TABLESPOONS CORN SYRUP
TABLESPOONS (HEAPING) BUTTER

BUTTERSCOTCH

TEASPOON SALT
2 TABLESPOONS CREAM

I
TEASPOON VANILLA

BOIL SUGAR, WATER, CORN SYRUP AND BUTTER TO SOFT-BALL STAGE WHEN TESTED IN COLD

WATER. ADD SALT AND CREAM, COOK TO HARD-BALL STAGE. REMOVE FROM FIRE, ADD VANILLA.

POUR INTO GREASED PAN, AND CUT INTO SQUARES WHEN COOL.

PEANUT BUTTER CANDY

-k CUP SUGAR CUP PEANUT BUTTER

I CUP BROWN SUGAR CUP COCONUT

I CUP MILK FEW DROPS OF VANILLA

BOIL SUGAR AND MILK TO SOFT-BALL STAGE. TAKE OFF STOVE AND ADD PEANUT BUTTER,

COCONUT AND VANILLA. BEAT UNTIL CREAMY. POUR INTO GREASED PAN AND PUT IN A COOL

PLACE TO HARDEN.

CREAM CARAMELS

2 CUPS SUGAR I TABLESPOON BUTTER

CUP CREAM

STIR AND COOK ABOVE INGREDIENTS SLOWLY TO SOFT-BALL STAGE. REMOVE FROM FIRE AND

COOL. BEAT UNTIL CREAMY AND POUR ON BUTTERED PLATTER. CUT INTO SQUARES BEFORE IT

HARDENS.

COCONUT SQUARES

2 CUPS SUGAR CUP SHREDDED COCONUT

2 TABLESPOONS BUTTER I TEASPOON VANILLA

- CUP MILK

COMBINE SUGAR, BUTTER AND MILK AND STIR OVER HOT FIRE UNTIL SUGAR IS DISSOLVED.
THEN COOK SLOWLY AND STIR CONSTANTLY UNTIL SOFT-BALL STAGE IS REACHED. REMOVE FROM

FIRE AND ADD COCONUT AND VANILLA. BEAT CANDY UNTIL CREAMY AND POUR IN A BUTTERED

DISH. CUT INTO SQUARES AT ONCE.
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BEVERAGES

BOILED COFFEE

USE 2 LEVEL TABLESPOONS ALL-PURPOSE GRIND TO STANDARD MEASURING CUP OF WATER.
(EGGS HELP TO MAKE COFFEE CLEAR - MIX SLIGHTLY BEATEN EGG WITH DRY COFFEE, USING
I TEASPOON BEATEN EGG TO EVERY 2 TABLESPOONS COFFEE.) PLACE COFFEE IN POT, ADD COLD
WATER AND SLOWLY BRING TO A BOIL, STIRRING OCCASIONALLY. IMMEDIATELY REMOVE FROM
HEAT, ADD CUP COLD WATER TO SETTLE GROUNDS, AND LET STAND IN WARM PLACE 5 MINUTES.

TEA

USE FRESH 6OLING WATER. USE I TEASPOON OR LESS OF TEA TO A CUP OF WATER, ACCORDING
TO TASTE. ADD BOILING WATER AND STEEP FOR 5 TO 10 MINUTES OR UNTIL IT IS THE

DESIRED STRENGTH. LXI NOT BOIL. (COOL FOR ICED TEA.)

COLD WATER ICED TEA

FILL A QUART FRUIT JAR WITH COLD WATER. ADD 2 TABLESPOONS TEA. PLACE THE JAR IN
THE SUN FOR 2 HOURS, STRAIN THE TEA AT ONCE, REPLACE IT IN THE FRUIT JAR AND KEEP IT
IN A COLD PLACE READY FOR USE.

COCOA WITH EVAPORATED MILK

I TABLESPOON COCOA CUP EVAPORATED MILK
I TO 2 TEASPOONS SUGAR TEASPOON VANILLA OR 1/8 TEASPOON
DASH SALT CINNAMON (OPTIONAL)
CUP BOILING WATER

MIX COCOA, SUGAR AND SALT, ADD WATER AND COOK 3 MINUTES. STIR IN MILK AND HEAT TO
BOILING BUT LXI NOT BOIL. ADD VANILLA OR CINNAMON. BEAT UNTIL FOAMY AND SERVE HOT.

HOT CHOCOLATE
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2 I-OUNCE SQUARES UNSWEETENED CHOCOLATE DASH OF SALT
CUP HOT WATER 3 CUPS MILK

3 TO 14 TABLESPOONS SUGAR

MELT CHOCOLATE IN WATER. ADD SUGAR AND SALT. COOK OVER DIRECT HEAT 14 MINUTES,

STIRRING CONSTANTLY TO AVOID SCORCHING. ADD MILK GRADUALLY AND HEAT THOROUGHLY.
BEAT UNTIL FROTHY JUST BEFORE SERVING.

CHOCOLATE SYRUP

COMBINE CUP COCOA, 3/14 CUP SUGAR, /8 TEASPOON SALT, AND CUP WATER; COOK 5 TO 7
MINUTES. REMOVE FROM HEAT AND ADD I TEASPOON VANILLA EXTRACT. STORE IN COLD PLACE.
USE 2 TABLESPOONS SYRUP TO I CUP OF MILK FOR BREAKFAST COCOA OR OTHER CHOCOLATE
BEVERAGES.



LEMONADE

I CUP WATER 3 TO 1 TABLESPOONS SUGAR
TABLESPOONS LEMON JUICE SH SALT

THE SUGAR AND WATER NEED NOT E BOILED UT THE QUALITY OF THE LEMONADE IS IMPROVED
IF THEY ARE. BOIL THE SUGAR AND WATER FOR 2 MINUTES. CHILL THE SYRUP AND ADD TH

LEMON JWCE. ORANGE, PINEAPPLE, RASPBERRY, LOGANBERRY, GRAPE JUICE AND OTHER FRUIT
JUIcES MAY BE COMBINED WITH LEMONADE. CHILLED TEA MAY BE ADDED TO THESE COMBINA-
TIONS IN ANY QUANTITY DESIRED.

ORANGE MILK PUNCH

CUP ORANGE JUICE TEASPOON SUGAR

3/ CUP MILK

COMBINE ABOVE INGREDIENTS AND BEAT WELL. CHILL. BEAT AGAIN BEFORE SERVING. SERVES
ONE.

EGGNOG

I EGG I TEASPOON SUGAR
3/it CUP MILK I PINCH SALT

TEASPOON VANILLA

BEAT THE EGG YOLJ< UNTIL THICK AND LEMON COLORED, ADD SUGAR, SALT AND FLAVORING. ADD
MILK AND SHA<E WELL. FOLD IN EGG WHITE WHICH HAS BEEN BEATEN LIGHT UT NOT STIFF.

POUR INTO GLASSES AND SPRIN<LE LIGHTLY WITH NUTMEG.
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APPLE
CAKE, DUTCH 145

CRISP
FRITTERS 31

PIE 53

PIE WITH MELTED CHEESE 53

SAUCE 141

TURNOVERS 53

APPLES
AND SWEET POTATOES 314

BAKED 141

FRIED 29

APPLESAUCE CAKE 147

APRICOT OR PRUNE PIE 514

APRICOTS, PRUNES OR PEACHES, STEWED
ASPARAGUS

AND SPAGHETTI, SCALLOPED 29

ON TOAST 29

BACON
AND OYSTERS, BAKED 22

WITH CHEESE SANICHES 65

BAKED
ACORN SQUASH 35

APPLES
BEANS, HOME 29

CORNED BEEF 26

EGGS 19

EGGS AND RICE IN TOMATO SAUCE 20

HAM AND IRISH POTATOES 23

HAM AND SWEET POTATOES 23

INDIAN PUDDING 142

OYSTERS AND BACON 22

POTATOES 33

POTATOES, STUFFED 33

BAKING POWDER BISCUITS II

BARS, FILLED 6o

BEAN
AND BEEF STEW 25

AND PORK SALAD 37

SOUP F!

BEANS
HOME BAKED 29

STRING, SCALLOPED 30

BEEF
AND BEAN STEW 25

CORNED, AND CABBAGE 26

CORNED, AND TOMATO SANICHES 614

CORNED, BAKED 26

CORNED, HASH 26

DRIED, CREAMED 27

DRIED, IN CHEESE SAUCE 26

DRIED, QUICK DISH 27

OR PORK ROAST SANICHES, HOT 614

BEETS, HARVARD 30

BERRY SAUCE 142
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BEVERAGES
CHOCOLATE SYRUP FOR 69
COCOA WITH EVAPORATED MILK 69
COFFEE, BOILED 69
COLD WATER ICED TEA 69
EGGNOG 70

HOT CHOCOLATE 69
LEMDNAOE 70

ORANGE MILK PUNCH 70
TEA 69

BISCUITS
BAKiNG POWDER II

CHEESE
I

SWEET POTATO
BOILED

CUSTARD 39
FROSTING 148

HAM WITH VEGETABLES 23
BREAD

CORN II

CRUMB CRUST 52
PUDDING itO

QUICK WHITE 12

SOURDUGH 12

BROWN
BETTY 140

GRAVY 2
SUGAR FROSTING 14

BROWN ES 5
BUTTERSCOTCH 5

BUTTERSCOTCH 68
BROWNIES 58
PIE 55
SAUCE

CABBAGE
AND CARROT SALAD 38
AND CORNED BEET 26
LEAVES, STUFFED 30
SPAGHETTI AND CHEESE, SCALLOPED - 30

CAKE
APPLESAUCE
CHOCOLATE FILLING FOR 149

DEVIL'S FOOD
DUTCH APPLE 145

NOTES ON BAKING 145

PLAIN 145

PRUNE 146

QUICK COFFEE 147

SPICE 146

SPICE CUP - 146

UPSIDE-DWN 16
CAKES

HOMINY 32
SALMON 21

CANDIED SWEET POTATOES 314
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BUTTERSCOTCH 68
COCONUT SQUARES 68

CREAM CARAMELS 68
DIVINITY 67

FUDGE 67

NOTES ON MAKING 67
PANOCHA 67

PEANUT BUTTER 68
CARAMEL

CUSTARD 39
FROSTING
SAUCE 143

CARAMELS, CREAM 68

CARROT AND CABBAGE SALAD 38

CARROTS
AND PEAS 30

GLAZED 31

CASSEROLE
HAM 2)4

POT LUCK 33
CHEESE

AND EGG SANIICHES 6I

AND MACARONI 20

BISCUITS II

CABBAGE AND SPAGHETTI, SCALLOPED 30

CORN AND TOMATOES ON TOAST 31

PINEAPPLE WAFERS 65

SANEMICHES, TOASTED 65

SANEMICHES WITH BACON 65

SAUCE 28

TOMATO SAUCE, QUiCK 28

CHERRY PIE 56

CHILI SOUP 17

CHOCOLATE
DROP COOKIES
FILLING FOR CAKE 19

HOT 69

PIE 514

PUDDING )4O

SAUCE, HOT
SYRUP 69

C I NNAMON

ROLLS
TOAST 13

CLUB SANEMICHES 6

COCOA WITH EVAPORATED MILK 69

COCONUT
CUSTARD PUDDING 39
SQUARES 68

COFFEE 69

CAKE, QUICK
COMBINATION SANEMICHES 6

COOKED SALAD DRESSING 38
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COOKIES
CHOCOLATE DROP 58
FILLED 60

FILLED BARS 60

GINGER SNAPS 58
NOTES ON ROLLED UGH 59
OATMEAL DROP 57
PEANUT BUTTER 59
SHORTBREAD 60

SUGAR 6o

SUGAR DROP 58
TUTTI-FRUTTI 59

CORN
AND MACARONI 31

BREAD I

FRITTERS 32

MEAL PANCAKES 11t

SCALLOPED 31

SOUP, CREAM OF i8

TOMATOES AND CHEESE ON TOAST 3
CORNED BEEF

AND CABBAGE 26
AND TOMATO SANflCHES 61c

BAKED
HASH 26

CORNFLAKE PIE CRUST 52
CORNSTARCH PUDDING 1i

CRAB SALAD 38
CREAM

CARAMELS 68
FILLING - - 149

GRAVY 2

OF CORN SOUP I

PIE 514

CREAMED
DRIED BEEF 27
SALMON WITH PEAS ON TOAST 21

TUNA FISH 22

CROQUETTES
MEAT
SALMON 21

CROUTONS 15

CRUST
PIE, BREAD CRUMB 52

PIE, CORNFLAKE 52

PIE, GRAHAM CRACKER 52

PIE (ONE-CRUST) 52

PIE (TWO-CRUST) 52

CUP CAKES, SPICE 147

CUSTARD
BOILED - 39
CARAMEL 39
COCONUT PUDDING - - 39
MAPLE 39
PIE 55

DEVILED HAM SANICHES, HOT 63

DEVIL'S FOOD CAKE
DIVINITY 67
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DOUGHNUTS
POTATO 60

SMOKY'S 6i

DRIED BEEF
CREAMED 27

DISH, QUICK 27

IN CHEESE SAUCE 26

DROP COOKIES
CHOCOLATE 58

OATMEAL 57

SUGAR 58

DUMPLINGS 15

DUTCH APPLE CAKE
EGG AND CHEESE SANIICHES 6)4

EGGNOG 70

EGGS
BAKED
BAKED, AND RICE IN TOMATO SAUCE 20

POACHED, ON TOAST 19

SCRAMBLED 19

FILLED
BARS 60

COOKIES 60

FILLING FOR CAKE
CHOCOLATE )49

CREAM )49

LEMON )49

F !SH

AND MEAT SANICHES 63

OMELET 19

PIE 22

FRENCH
DRESS ING 38

FRIED ONIONS 32

FRIED POTATOES 33

TOAST i3

TOAST, FLUFFY 13

FRIED
APPLES 29

POTATOES AND ONIONS 33

FRI TTERS

APPLE 31

CORN 32

FROST NG
BOILED
BROWN SUGAR
CARAMEL
FUDGE
UNCOOKED

FRUIT SALAD DRESSING 38

FUDGE 67

FROSTING 48

GINGER SNAPS
GLAZED CARROTS 31

GRAHAM CRACKER CRUST 52

GRAVY
BROWN 27

CREAM 27

GRIDDLE CAKES (SEE HOT CAKES AND PANCAKES) I4
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AND IRISH POTATOES, BAKED 23

AND SWEET POTATOES, BAKED 23

BOILED, WITH VEGETABLES 23

CASSEROLE 24

DEVILED, SANDWICHES, HOT 63

ITALiAN 23

SANEMICHES, BROILED 65

SLICED, SMOKED 23

HASH, CORNED BEEF 26

HASHED BROWN POTATOES 33
HOMINY CAKES 32

HOT
CHOCOLATE 6

CAKES, SOUR MILK (SEE GRIDDLE CAKES AND PANCAKES) I

HUCKLEBERRY PIE 55
ICED TEA, COLD WATER 69

ICINGS (SEE FROSTINGS)
JELLO 42

SALAD 37
JELLY ROLL
LEMON FILLING
LEMONADE 70

MACARONI
AND CHEESE 20

AND CORN 31

AND TOMATOES 36

MACAROONS, ROLLED OATS 57
MAPLE CUSTARD 39
MASHED POTATOES 33
MEAT

AND FISH SANDWICHES 63

CROQUETTES 25

LOAF 2

PIE 2

MERINGUE FOR PIES
MILK ORANGE PUNCH 70

MOCK CHICKEN SANEMICHES 66

MUFFINS 11t

OATMEAL 11t

MULLIGAN STEW 25

OATMEAL
DROP COOKIES 57
MUFFINS 114

OMELET 19

FISH 19

PERFECTION 19

ONION SOUP 8

ONIONS
AND POTATOES, FRIED 33
FRENCH FRIED 32

STUFFED 32

ORANGE MILK PUNCH 70

OYSTERS AND BACON, BAKED 22

PANCAKES, CORN MEAL (SEE GRIDDLE CAKES AND HOT CAKES) 114

PANOCHA 67

PEACHES, APRICOTS OR PRUNES, STEWED 141



PEANUT BUTTER
CANDY
COOKIES

PEAS
AND CARROTS
WITH CREAMED SALMON ON TOAST

PERFECTION OMELET
PIE

APPLE
APPLE, WITH MELTED CHEESE
APRICOT OR PRUNE
BUTTERSCOTCH
CHERRY
CHOCOLATE
CREAM
CRUST, BREAD CRUMB
CRUST, CORNFLAKE
CRUST, GRAHAM CRACKER
CRUST (ONE-CRUST)
CRUST (TWO-CRUST)
CUSTARD
FISH

HUCKLEBERRY
MEAT
MERINGUE FOR
NOTES ON BAKING
PINEAPPLE
PUMPKIN
RA S N
SHEPHERD'S
SPICE
SWEET POTATO

PIGS
IN BLANKETS
IN BLANKETS DELUXE

PINEAPPLE
CHEESE WAFERS
PIE

PLAIN CAKE
POACHED EGGS ON TOAST
PORK

AND BEAN SALAD
OR ROAST BEEF SANIYICHES, HOT

POTATO
£XDUGH NUTS

PATTIES
SALAD
SOUP

POTATOES
AND HAM, BAKED
AND ONIONS, FRIED
AU GRATIN
BAKED
BAKED, STUFFED
FRENCH FRIED
HASHED BROWN
MASHED
SCALLOPED

POT LUCK
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PRUNE
CAKE 146

OR APRICOT PIE 514

PRUNES, APRICOTS OR PEACHES, STEWED 141

PUDDING
APPLE CRISP 141

BAKED INDIAN 142

BREAD 140

BROWN BETTY 140

CHOCOLATE 140

COCONUT CUSTARD 39
CORNSTARCH
JELLO 142

RICE 140

SAUCE, OLD-FASHIONED 142

TAPIOCA
UP5HDE-WN

PUMPKIN PIE 55
PUNCH, ORANGE MILK 70
RAISIN PIE 53
RICE

AND BAKED EGGS IN TOMATO SAUCE 20
BOILED 314

PUDDING
SPANISH 314

ROAST BEEF OR PORK SAND.IICHES, HOT 614

ROLL, JELLY 146

ROLLED OATS MACAROONS 57
ROLLS

TWO-HOUR 13
CINNAMON 13

SALAD
CABBAGE AND CARROT 38
CANNED VEGETABLE 37
COMBINATIONS 3
CRAB 3
DRESSING, COOKED 38
DRESSING, FRENCH 38
DRESSING, FRUIT 38
DRESSING, UNCOOKED 38
JELLO 37
PORK AND BEAN 37
POTATO 3
WALJRF (APPLE) 3

SALMON
CAKES 21

CREAMED, WITH PEAS ON TOAST 21

CROQUETTES 21

LOAF 21

WIGGLE 21

SANI CHES
BEEF OR PORK ROAST, HOT 614

BROILED HAM 6
CHEESE AND EGG 6
CHEESE WITH BACON 6
CLUB 6
COMBINATION 6
CORNED BEEF AND TOMATO 6)4
HOT DEVILED HAM 63



SANDIICHES (CON.)
HOT WESTERN
MEAT AND FISH
MOCK CHICKEN
NOTES
NOVELTY
PINEAPPLE CHEESE WAFERS
TOASTED CHEESE
TUNA SQUARES

SAUCE
APPLE
BERRY
BUTTERSCOTCH
CARAMEL
C HE E SE

HOT CHOCOLATE
OLD-FASHIONED PUDDING
TOMATO
TOMATO CHEESE, QUFCK
TOMATO, QUICK
WH I TE

SCALLOPED
ASPARAGUS AND SPAGHETTI
CABBAGE, SPAGHETTI AND CHEESE
CORN
POTATOES
STRING BEANS
TOMATOES

SCRAMBLED EGGS
SCRAPPLE
SHEPHERD'S PIE
SH I PWRECK

SHORTBREAD
SLICED SMOKED HAM
SNAPS, GINGER
SOUP

BEAN
CHJLI

CREAM OF CORN
ONION
POTATO
STOCK
TOMATO
VEGETABLE

SOURUGH BREAD
SOUR MILK HOT CAKES
SPAGHETTI

AND ASPARAGUS, SCALLOPED
CABBAGE AND CHEESE, SCALLOPED

SPICE
CAKE
CUP CAKES
PIE

SPINACH
DELUXE

SQUARES, COCONUT
SQUASH, ACORN, BAKED
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STEW
BEAN AND BEEF 25
MULLIGAN 25

STEWED
PRUNES, APRICOTS OR PEACHES
TOMATOES 35

STOCK, SOUP 17

STRING BEANS, SCALLOPED 30
STUFFED CABBAGE LEAVES 30
SUCCOTASH 35
SUGAR

COOKIES 60
DROP COOKIES 58

SWEET POTATO
BISCUITS II

PiE 53
SWEET POTATOES

AND APPLES 3)4

AND HAM, BAKED 23
CANDIED 3)4

SYRUP, CHOCOLATE 69
TAPIOCA PUDDING
TEA 69

COLD WATER ICED 69
TOAST

CINNAMON 13
FLUFFY FRENCH 13
FRENCH 13

TOASTED CHEESE SAN4ICHES 6
TOMATO

AND CORNED BEEF SAN4ICHES 61

CHEESE SAUCE, QUICK 28
SAUCE 28
SAUCE, QUICK 28
SOUP 17

TOMATOES
AND MACARONI 36
CORN AND CHEESE ON TOAST 31

SCALLOPED 33
STEWED 33

TUNA

FISH, CREAMED 22
SQUARES 6

TURNOVERS, APPLE 53
TUTTI-FRUTTI COOKIES 59
TWO-HOUR ROLLS 13
UNCOOKED

FROSTING
SALAD DRESSING 38

UPS I -IXWN
CAKE 16
PUDDING 1O

VEGETABLE
SALAD 37
SOUP t8

VEGETABLES
AU GRATIN 29
WITH HAM, BOILED 23

WAFERS, PINEAPPLE CHEESE 65



L

WALDORF SALAD
WEINERS (SEE PIGS N BLANKETS)
WESTERN SANDIICHES, HOT
WH I TE

BREAD, QUICK
SAUCE
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