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DEDICATION

To those who like good things to eat,
And those who like to cook,

Tn hopes that it will serve them well,
We dedicate this book.

We know that if you'll scan this book,
And do it not in haste,

You'll find here much to please the eye
And gratify the taste.

These recipes are favorites;
Each one is tried and true;
And yet we feel that everyone
Will find here something new.

Some quotes that we have printed here,
We'd like to have you know,

Were used in “Burgy” Grange Cook Boo
Some fifty years ago. :

Our thanks to those who helped our group,
Whose project this became}

And recipe contributors

Too numerous to name.

We hope you'll use the “ads” as well;
We give our thanks for these;

The service that these folks extend
We know is sure to please.




TABLE OF CONTENTS

BresiRRots andiBiscaits' ... .. 0 0ol s 1
D R - =ra as .. . e i RO i e el 13
e S MR oS R B S A e 8 24
CRNES and (Rrostings ... 000 00 o el 28
L e N SR O R ) Sl A 51
Desserts, Frozen Desserts and Sauces . .................. 60
PR tien £ o NP 3 ORI Sl s ) 72
MeRtARIRN Al SAUCER . -, . i e ST 77
Casserole and Luncheon Dishes ........................ 83
i B i T e e i, S o LRSS el i SR E Gt o 95
Pickles, Relishes and Preserves ........................ 99
RS CENRAR RS II T s S E o o e st ] 104
e Quantily R arlpee o B e 2t a 106




BREAD, ROLLS AND BISCUITS

”

«As Christians, it is our duty to eat cheerfully.

Bread C. Watling

Mix 2 cups warm water and 1 veast cake. Mix together
3 cups flour and } cup sugar, and water and yeast. Let rise
in warm place until double in volume, then add 2 thsp. shorten-
ing, 3 cups flour; } tsp. nutmeg. Mix until smooth. Let rise
again until double in volume. Makes 2 loaves.

Coffee Bread Marjorie Ronka

2 cups milk; 4 cup sugar; 6 cups sifted flour (or enough
to make soft dough) ; 1 yeast cake; 1 Ib. melted butier or mar-
garine; } tsp. cardamon seed (ground) ; 3 eggs; 1 tsp. salt.

Mix sugar, beaten eggs, milk (scalded and cooled to luke-
warm), cardamon seed and melted butter. Add yeast dis-
solved in 2 thsp. lukewarm water and flour to make soft dough.
Knead well. Cover and put in warm place to rise about 1 hour.
Knead and form into loaves or cut into 3 parts, rolling each into
long strips, then braid them or roll into % inch thick sheet,
brush with melted butter, sprinkle with chopped almonds.
Roll, place on buttered baking sheet. Let rise. Before put-
ting in oven, brush loaf with beaten egg, add sprinkling of sug-
ar and chopped almonds. Bake until golden brown in 350° F
oven. Serve warm.

Oatmeal Bread Helen S. Kellogg

2 cups rolled oats; 1/3 cup shortening; ! cup brown sugar; 1
tsp. salt; pour over this 4 eups boiling water. When cool add 1
veast cake and flour to knead. Let rise then make into loaves
or rolls and let rise again and bake.

Nut Coils Mary Kellogg

Mix together 1 cup lukewarm milk; | cup sugar; 1 tsp.
salt. Crumble into mixture 1 yeast cake. Stir until yeast is
dissolved. Stir in 1 egg. Add 1 cup soft shortening and mix
in with spoon or hands. 33} to 3% cups sifted flour; add in 2
additions, amount necessary to make dough easy to handle. Turn
onto lightly floured board ; cover; let stand 10 minutes to tight-
en up; then knead until smooth. Place in greased bowl. Cover
with damp cloth, let rise until double in bulk. Knead and let
rise again about 45 minutes. Knead and roll out on lightly
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floured board into a rectangle. Spread with } cup melted but-
ter and sprinkle with 1 cup finely chopped nuts. Fold the
ends of the dough over in thirds, making an oblong of dough
three layers high. With a sharp knife, cut dough into 24
strips about 4 inch wide. With one end of strip in right hand
and other end in left, twist in opposite directions and wind into
a coil like a snail. Place on greased cooky sheet. Let rise
about 30 minutes. Bake 10 to 12 minutes in 425° F oven.
While still warm, frost with white icing:—#% cup confectioner's
sugar and about 1 thsp. milk. Makes 2 doz.

Sweet Roll Dough Mary Cross

11 cups scalded milk; 6 tbsp. butter or oleo; 6 thsp. sugar;
2]} tsp. salt; 11 veast cakes; 2 eggs put in with veast: 41-6 cups
bread flour. Very nice for Swedish Tea Ring; Coffee Ring
or Cinnamon Buns.

Rolls Louise Warner

1 pt. scalded milk; 3 pts. flour (sifted) ; } cup shortening;
2 tbsp. sugar; 1 tsp. salt; 1 yeast cake.

Scald milk, add shortening and sugar, when cool add yeast
and salt. Then stir in flour. Knead for 5 minutes, place in
greased bowl. Let rise for 2 hours, then place on board and
cut out with as little kneading as possible. Let rise again.
Bake 15 minutes. Makes 3 doz. large rolls.

Mashed Potato Rolls Mrs. Alex Ferreira

Mix § cup of milk (lukewarm) and 4 cup mashed potatoes.
Crumble into mixture 1 cake of yeast; 2 tbsp. sugar and 1 tsp.
salt. Stir until dissolved. Add 6 tbsp. soft shortening. Sift
and add 2 to 2 cups flour. Mix and knead. ~Shape and let rise
until double in size. Bake at 400° F for 15-20 minutes.

Refrigerator Rolls Mrs. Evelyn Ranney

1 cup hot milk; 3 thsp. sugar; 14 tsp. salt; 2 thsp. shorten-
ing; 1 yeast cake; 2 thsp. lukewarm water; 1 beaten egg; 34
cups flour.

Mix hot milk with sugar, salt and shortening. Soften
. veast in water and stir into mixture. Add eggs and stir in
flour. Mix thoroughly but do not knead. Place in refrigera-
tor, keep tightly covered. When ready to use let dough come
to room temperature. Shape and bake 20 minutes. Can use
dough all at once or keep part for later.
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\;/f’: ) ““ Refrigerator Rolls Mrs. John Ferron
v/, 53 2 pkgs. yveast; 1 cup lukewarm water; 1} cups milk; ¥ cup
:,f "% sugar; 2 tsp. salt; 1 cup shortening; 1 egg; 5} cups sifted en-
g @4iT" riched flour.
27 a0 Soften yeast in lukewarm water. Scald milk, add sugar,
) o salt and shortening, cool. Add 2 cups flour. Beat well, add

veast and egg and mix well. Add remaining flour to make a
soft dough. Let stand until double the size, about 1 hour.
Bake at 425° F for 15-20 minutes. Makes 2} doz.
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Orange Bread L. P. Breckenridge
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Squeeze the juice of 1 large orange into a cup and fill the
cup with boiling water. Put rind through chopper and if de-
sired add enough dates or raisins or nuts to make a cup. Mix
the two and add 2 tbsp. shortening; 1 cup sugar; 1 well beaten
egg; 1 tsp. vanilla; 2 cups flour; 1 tsp. soda; 1 tsp. baking pow-
der; salt. Pour into greased pan and bake about 1 hour in a
moderate oven.
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| & Graham Bread Anna Sornborger

i " 1 cup sugar; 4 thsp. molasses; 2 cups sour milk; 2 tsp.
' soda; 1 tsp. salt; 1 egg; 2 cups graham flour; 1 cup white flour.
Mix and pour into greased pan.

Baking Powder Biscuits Mrs. Leslie Packard

2 cups flour; 2 tsp. baking powder; 2 tbsp. shortening; 1
cup milk; & tsp. salt; 1 egg.

Sift flour, baking powder and salt together and cut in
shortening with knife or pastry blender. Beat egg and add
milk to egg and mix with dry ingredients. Pat out to } inch
thickness and cut with biscuit cutter. Place on greased tin
and bake 15 minutes in 375° F oven.

Banana Bread ’ Norma Kellogg

3 large ripe bananas; 2/3 cup sugar; } tsp. salt; 1 egg; 3 £
thsp. shortening; 14 cups flour (sifted) ; 1 tsp. soda; 1 tsp. bak- -
ing powder. -

Put all ingredients into bowl and mix. Pour into greased -
bread tin. Bake % hour at 325° F.
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Johnnycake or Gems Mrs. Frank Bisbee

1 l'argc cup sour milk (thick); 1 egg; 1 tbsp. lard; 1 cup
Indian meal; 1 cup flour; 2 cup sugar; 1 tsp. salt; 1 tsp. soda.
Sift dry ingredients. Stir and bake in a moderate oven.

Scotch Shortbread Harriet Culver

1 cup butter; ! cup conf. sugar; 2 cups flour; ! tsp. baking
powder; ! tsp. salt,

Cream butter, add sugar gradually and flour sifted with
baking powder and salt. Roll 1/3” thick. Prick with fork.
Bake on cookie sheet, 20-25 minutes at 350° F or until golden
brown.

Steamed Brown Bread Hattie Clark

1 cup cornmeal; 1 cup graham flour; 1 cup rye meal; 2
level tsp. soda; 1 level tsp. salt; 2 cup molasses; 2 cups sour
milk; raisins. Mix and steam 3 hours in 4 baking powder cans
or 3 larger cans.

Biscuit Apple Strudel Connie West

Prepare a biscuit dough, preferably a shortcake dough. :
Roll out 47 thick and brush with melted butter. Cover with 1
chopped apple. Sprinkle with a few drops of lemon juice. Roll :
up tightly as for jelly roll. Cut in 1” slices and place on
greased baking sheet. Bake 15 min. at 450° F.

Graham Bread Doris Loomis

2 cups graham flour, 1 cup white flour; 1 heaping tsp.
soda; 1 level tsp. salt; 1% cups sweet or sour milk; } cup mo-
lasses. Bake 1 hr.

Dutch Coffee Cake Vivian Black
1 cup sugar; 1 egg; 1 cup milk; 2 cups flour; 1 tsp. baking
powder; } cup raisins. Topping: 1/3 cup butter; 1 cup brown

sugar; 11 tsp. cinnamon. Bake in 400° F oven. :
; 8
Date Nut Bread Mrs. Fred Morin 7{1’" - 8
: S A \
1} cups sugar; 1 tbsp. meited Butter; 11 cups boiling wa- ?‘{/l’ 1 = [, 8
ter; 1 cup dates; 1 cup nuts; 1 egg; 2 level tsp. baking soda; 2% [, -4

. cups flour; 1 tsp. vanilla; 1 tsp. salt. ‘
Put dates in a small pan, pour boiling water over them, and ‘-J'
let it stand. Add dates last. Mix all ingredients. Bake in oven
350° F for 1 hour in a bread loaf pan.

7




Prune-Nut Bread Eléanor Soden

Cream 2 tbsp. butter, 1 cup sugar; 1 egg. Add & cup
prune juice; 1 cup graham flour; % tsp. salt. Mix 1 cup sour
milk and 1 tsp. soda. Add 1 cup prunes chopped; 1 cup nuts
chopped ; 14 cups pastry flour; 14 tsp. baking powder. Bake
at 325° F for 1 hour. Makes 2 loaves.

Quick Cinnamon Bread Mrs. Ralph O'Brien

Sift together 2 cups flour; 2 tsp. baking powder; pinch
salt. Add 1 cup sugar; 1 large thsp. shortening. Mix like pie
crust. Add 1 cup milk. Beat until smooth. Bake about 25
minutes in ungreased pie plates in 350° F oven. Rub with
butter while hot and sprinkle with powdered sugar and einna-
mon (sifted together) immediately.

-

Orange Bread Eleanore E. Mason

Qkins of 2 large or 3 small oranges; 11 cups sugar; 1 cup
milk; 3 cups pastry flour; 1 egg; 1 cup shortening; 3 thsp.
baking powder.

Wash orange skins and put through meatl ehopper-—cover
with sugar and boil until water is nearly all boiled away. add
remaining sugar and boil until syrupy. Cool, add beaten egg
and milk, shortening, flour, baking powder and salt. Bake in
moderate oven 350° F for 40 to 45 minutes. Vary by adding
nuts and raisins.

Date Bread Louise Porter

1 lb. dates; 1 tsp. seda rubbed in; § cup boiling water,
poured over the dates. 1 large tbsp. butter; } cup sugar; 14
cups flour. Add butter to hot ingredients and cool, then add
other ingredients and 1 egg and salt.

‘

Banana Bread Mrs. Malcolm Turner
Mash 3 ripe bananas well with a fork, then add % cup
brown sugar; 2 cups sifted flour; 1 tsp. soda; 2 tsp. baking
powder; 1 egg; 2 thsp. shortening; 1 cup chopped nuts; dash of
salt. Bake 45 minutes at 350° F.
8




Sour Milk Biscuits Arlene Clauson

2 cups sifted flour; 1 tsp. salt; 1 tsp. baking soda; 1 tsp.
baking powder; 1 tbsp. butter; 1 cup thick sour milk.

Mix and sift dry ingredients together. Cut in butter un-
til texture of corn meal. Add cool milk and mix. Knead light-
ly and quickly 20 strokes on lightly floured board. Roll out to
1 inch thickness, cut with floured cutter and bake in oven
500° F for 9 minutes. Makes 12-15.

Blueberry Muffins Alice Damon
1 cup shortening; 1 cup sugar; 1 egg; 4 tsp. salt; 3 tsp.

baking powder; & cup milk; 11 cups flour; 1 cup fresh berries.

Cream shortening, add sugar and cream well. “Blend in
well beaten egg. Add flour, salt and baking powder with
milk. Fold in berries. Bake 20-25 minutes at 375° F. Makes

1 doz.

Grapenut Bread Alice Polmatier
3 cup grapenuts; } cup sugar. Soak both in 1 cup sour

milk 16 min., then add.l egg, 2 cups flour; ¥ tsp. soda and 2
tsp. baking powder. Let rise 1 hour. Bake in slow oven.

Sweet milk may also be used.

Applesauce Nut Bread Irene Frost

2 cups sifted flour;  cup sugar; 3 tsp. baking powder; 1
tsp. salt; 4 tsp. soda; 1 tsp. cinnamon; 1 cup walnuts; 1 beaten
ege; 1 cup applesauce; 2 thsp. melted shortening.

Sift together dry ingredients. Add walnuts. In mixing
bowl beat egg. Add applesauce and melted shortening. Add
dry ingredients. Stir just until blended. Pour into greased
loaf pan about 8x4x4”. Bake at 350° F for 1 hour. Cool on
rack.

Ruby Cranberry Coffee Cake Mrs. Arthur LaMagdelaine

11 cups sifted flour; 2 tsp. baking powder; 1 isp. soda; 1
tsp. salt; } cup sugar; } cup chopped nuts; 1 cup mashed ba-
nanas (3); 1 egg beaten; £ cup melted shortening; 4 slices
cranberry jelly; 1 cup sugar; 16 pecan halves.

Sift together flour, baking powder, soda, salt and 1 cup
sugar. Add nuts; mix well. Combine bananas, egg and short-

ening. Mix well. Add to flour mixture. Mix until smooth,
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Pour into greased 8x8x2” pan. Cut slices of cranberry jelly 1”
thick and then into quarters. Place pieces of jelly evenly on
top of batter. Put a pecan half on top of each piece of jelly.
Sprinkle entire top with 1 cup sugar. Bake at 400" F for 30
minutes.

White Loaf Nut Bread Jean Hemenway

Mix % cup of sugar; 2 tbsp. of salad oil; 1 unbeaten egg
and 11 cups of milk. Qift and stir in 3 cups flour; 3% tsp.
baking powder; 1 tsp. salt and § cup of chopped walnuts. Let
stand in greased tin for 20 minutes. Bake % of an hour in
moderate oven.

Raisin Nut Bread Rosalie Connell

2 cups whole wheat flour; 2 cups sifted all-purpose flour;
4 cup sugar; 1 tsp. salt; 1 cup chopped raisins; 1 cup chopped
walnuts; 4 cup molasses; 1 cup evaporated milk mixed with 1
cup water and 2 tbsp. vinegar; 2 tsp. soda. We prefer the reg-
ular milk mixed with 1 cup water and 2 thsp. vinegar.

Combine dry ingredients, raisins and nuts. Mix molasses
with milk and stir in soda. Add to dry mixture, stirring only
until blended. Bake in two 1 Ib. loaf pans in moderate oven
350° F for 50 minutes. Serve cold sliced thin. Splendid for
sandwiches.

Struesel Field Coffee Cake A Friend

1% cups flour; 3 tsp. baking powder; 1 tsp. salt; % cup
sugar; i cup shortening; 1 egg; 4 cup milk: 1 tsp. vanilla.

Pour half the batter into a pan 8x8”. Sprinkle with half
the Struesel mixture. Add the remaining dough and sprinkle
with remaining Struesel. Bake at 375° F for 25 to 30 minutes.

Struesel Filling (Mixture)
1 cup brown sugar; 2 thsp. flour; 2 tsp. cinnamon; 2 thsp.

butter, melted; 3 cup chopped nuts. Mix thoroughly.
10




Butterscotch Nut Bread Helen McAllister

1 egg; 1 cup brown sugar; 1 thsp. melted shortening; 2
cups sifted flour; 1 tsp. soda; § tsp. baking powder; } tsp. salt;
1 cup sour milk; ¥ cup chopped nuts.

Beat eggs, add sugar gradually, beating thoroughly. Add
shortening and blend. Sift dry ingredients and add to egg
mixture alternately with sour milk. Stir only until mixed.
Add nuts. Pour into greased loaf pan and bake about 1 hour at
350° F.

Coffee Cake Grace West

3 cups flour; 3 tsp. baking powder; 1 tsp. salt; 2 cups
brown sugar; 1 tsp. cinnamon; } cup butter; 4 cup butter sub-
stitute; 2 eggs; 1 cup milk.

Mix dry ingredients and work the shortening into this
mixture thoroughly. Reserve a cup of crumbs, made of this
mixture, for top of cake. Add beaten eggs and milk to remain-
der of mixture. Mix well and put in a greased square pan.
Sprinkle top with the crumbs reserved for this purpose, dot
with pieces of butter and sprinkle with more cinnamon. Bake
in moderate oven 360° F about 45 minutes.

Old-Fashioned Sour Milk Bread Mrs. Walter Swinington

Sift the following into 2 cups sour milk; 3 cups unsifted
flour; 1 tsp. salt; 1 level tsp. cream of tartar; 1 rounding tsp.
soda. Stir mixture but do not beat. Pour into a good size
bread tin. Bake about 25 minutes.

Banana Bread Mrs. F. Vecchione

13 cups sifted flour (bread); 2 tsp. baking powder; 1 tsp.
soda; } tsp. salt; 1/3 cut shortening; 2/3 cup sugar: 2 eges,
well beaten; 1 cup mashed bananas (2 or 3).

Sift together flour, baking powder, soda and salt. Beat
shortening until creamy. Add sugar gradually and continue
beating until light and fluffy. Add eggs and beat well. Add
flour mixture alternately with bananas, a small amount at a
time, beating after each addition until smooth. Turn into a
well-greased bread pan and bake 1 hour and 10 minutes in 350°
F oven.

11
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Grapenut Bread L. P. Breckenridge

1 cup grapenuts soaked two hours in 2 cups milk. Add 1
cup sugar; 3 cups flour; 3 tsp. baking powder.

Nut Bread Mrs. Robert Pomeroy

1 cup brown sugar; 1 egg; 1 cup milk; salt; 2 cups bread
a flour; 2 tsp. baking powder; 1 cup chopped nuts. Let rise in
pan 20 minutes before baking. Bake in 375° F oven about 1

hour.

Popovers Mrs. Silas Snow

1 cup bread flour; 1 cup milk; 2 eggs; salt. Beat hard
with beater. Start baking in hot oven until popovers puff.
! i Reduce heat to moderate temp. and brown 30 minutes.

Orange Date Nut Bread Helen K. Leonard

1 medium orange; 1 cup dates; 2 thsp. melted shortening;
1 tsp. vanilla; 1 well-beaten egg; 2 cups flour; } tsp. salt; 1
tsp. baking powder; 1 tsp. soda; 1 cup sugar; 3 cup chopped
nut meats.

Pour juice from orange into measuring cup; add boiling
water to fill cup. Remove most of white membranes from
orange peel. Put peel through food chopper with dates using
coarse blade. Add diluted orange juice. Stir in shortening,
vanilla and egg. Add flour sifted with salt, baking powder,
soda and sugar, mix well. Stir in nut meats. Bake in 5x9”
loaf pan in 350" F oven about 1 hour.

12
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COOKIES

“The smile of the hostess is the cream of the feast.”

Date Bars Viola Bradford

1 cup stoned dates; 1 cup nut meats; 1 cup sugar; 2 eggs;
1 thsp. melted butter; 1 tbsp. lemon juice; 4 thsp. flour; } tsp.
salt.

Put dates and nuts through meat grinder. Add sugar,
beaten eggs and mix well. Add melted butter, lemon juice,
flour and salt and mix thoroughly. Spread in a shallow pan
to bake in a 325° F oven 30 minutes. Cut in strips and roll in
powdered sugar. Do nol bake too long.

Brownies Agnes Cone

% cup flour; 1 tsp. baking powder; 1/3 cup buiter; 2 sq.
chocolate, melted; 1 cup sugar; 2 eggs, well beaten; 1 cup nuts;
1 tsp. vanilla.

Sift flour once, and measure. Add baking powder and
salt, then sift again. Add butter to melted chocolate and mix
well. Add sugar gradually to eggs beating thoroughly, then
add chocolate mixture and blend. Add flour and mix well,
then nuts and vanilla. Bake in greased pan 88” in moderate
oven 350° F for 35 minutes. ;

Pineapple Cookies Mrs. Henry Brown

1 cup sugar; 3 tbsp. butter; $ cup milk; 1 egg; 3 cups
flour; 2 tsp. baking powder; 1 tsp. vanilla; 1 cup crushed pine-
apple. Mix in order given. Roll out and cut.

Vinegar Cookies Maude Sanderson

2 eggs; 1 cup sugar; 1 cup shortening; 1 tsp. salt; 2 tbsp.
vinegar. Beat all together. Add 2} cups flour; 1 tsp. bak-
ing powder; 2 tsp. cream of tartar sifted twice. Roll thin,
bake in quick oven.

13




Oatmeal Cookies with Chocolate Bits Marilyn Black

1 cup shortening; } cup brown sugar; } cup granulated
sugar; 14 cups oatmeal; 1 beaten egg; 1 thsp. water; 1 tsp. va-
nilla; % cup sifted flour; 1 tsp. salt; } tsp. soda; 1 pkg. choe-
olate bits. Mix and drop on greased cookie sheet. Bake in
hot oven 425° F.

Molasses Drop Cookies Connie West

1 cup shortening; & cup sugar; § cup molasses; 1 egg; 1
tsp. baking soda; 1 eup sour milk; 21 cups flour; 1} tsp. cinna-
mon; % tsp. ginger; 1 tsp. cloves; } tsp. salt; 1 cup chopped
seedless raisins.

Cream together shortening and sugar; add molasses.
Beat egg; add dissolved soda in milk. Sift together flour, cin-
namon, ginger, cloves and salt; add alternately with mixture
to creamed mixture. Add raisins; mix well. Drop by tea-
spoon on greased baking sheet; bake in moderate oven 350° F
for 12 minutes. Makes 42.

Fruit Cookies Hattie Clark

2 eggs or 4 yolks; 1 cup sugar; 3 cup molasses; } cup but-
ter; 4 cup sour milk; 21 cups flour; 1 tsp. soda; 1 cup chopped
raisins; 1 tsp. cinnamon; 1 tsp. cloves.

Mother’s Fruit Snaps Alice Damon

11 cups sugar; 1 cup shortening'; 3 eggs; 1 cup molasses;
34 cups flour, 1 cup raisins; 1 tsp. each cinnamon, cloves, all-
spice, soda, salt.
Spread thin on large pan. Bake and cut into squares.

Grandma’s Old-fashioned Ginger Cookies Mrs. John Breguet

1 cup shortening; 1 cup sugar; 1 cup molasses; 1 heaping
tsp. ginger ; pinch of salt. Let this come to a boil. Take from fire
immediately and add 1 tsp. of soda dissolved in a little water.
While foaming, add flour to make stiff batter. Roll very thin
and bake,
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Dream Bars Mrs. Leroy Dansereau

1 cup shortening; } cup granulated sugar; 2 eggs separat-
ed; 2 cups flour; ! tsp. salt; 1 tsp. baking powder; + tsp. bak-
ing soda; 1 thsp. cold water; 1 tsp. vanilla; 1 pkg. chocolate
bits; 11 cups brown sugar.

Cream shortening until soft. Gradually add the granu-
lated sugar, beating until light. Add egg volks, water, vanil-
la and beat well. Sift dry ingredients and add to first mix-
ture. Spread dough on 10x15” pan with spatula dipped in cold
water. Sprinkle chocolate bits over the top. Beat egg whites
until stiff, add brown sugar gradually and beat until all is add-
ed. Spread over the top of the chocolate bits. Bake at 375°
F 25 minutes. Cool and cut in squares.

Butterscotch Cookies Helen S. Warner

Cream together:—1 cup shortening and 2 cups brown sug-
ar. Blend in 2 eggs, beaten and 11 tsp. vanilla. Add 3} cups
flour, sifted; 1 tsp. soda; 1 tsp. salt; & cup chopped nut meats.
Press into waxed paper lined bread pan. Keep in refrigera-
tor until needed (at least 4 hours). Then cut into 3 or 4 long
rolls of dough. Slice }” thick. Bake on cookie sheet about 10
minutes at 375° F.

Sour Cream Cookies Nellie Wells

1 cup shortening; 1 cup thick sour cream; 24 cups flour;
11 cups brown sugar; 2 eggs, beaten; 1 tsp. soda (in cream);
1 tsp. baking powder.

Cream shortening and brown sugar; add eggs and beat
well. Sift together flour and baking powder and add alter-
nately with the sour cream in which the soda has been dis-
solved. Drop cookies by tbsp. on greased cookie sheet and
bake in hot oven until done. When cool frost with the follow-
ing frosting: Melt a little over | lb. butter and scorch it a lit-
tle. Add confectioner’s sugar after taking from stove, until
thick enough to spread.

Mince Meat Cookies Viola Fraser

2/3 cup shortening; 1} cups brown sugar; 2 eggs; 11 cups
mince meat; 2% cups flour; } tsp. soda; } tsp. salt. Drop on
greased cookie sheet. Bake about 350° F.
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Date Sticks Maude Sanderson

Beat whites and yolks of 2 eggs separately. Then beat to-
gether. Add 1 cup powdered sugar; 2/3 cup flour; 2 tsp. bak-
ing powder; 1 tsp. vanilla; a little salt; 1 cup stoned dates, cut
into pieces, and 1 cup broken walnut meats. Spread thin on
greased pan and bake 25 minutes in moderate oven 325° F.
Sprinkle with powdered sugar and cut in sirips.

Swedish Cookies Mrs. B. A. Reardon

1 |b. butter; 1 cup powdered sugar; 17 cups sifted flour;
1 cup nuts, grated; 1 tsp. vanilla.

Cream butter and sugar. Add nuis, vanilla and flour.
Chill in refrigerator, then roll dough into small balls the size of
alargeolive. Press with a glass covered with wet cloth. Bake
12-15 minutes at 350° F until light brown. Don’t over bake.
While still warm, roll in powdered sugar. These cookies im-
prove with age. Makes 5 doz.

Halfway Cookies Margaret Madison

1 eup butter or oleo; + cup gran. sugar; + cup brown sug-
ar, firmly packed; 1 egg, separated; 1 tsp. vanilla; 1 cup sift-
ed flour; } tsp. salt; § tsp. baking powder; } of 6 oz. pkg. semi-
sweet chocolate bits; 2 thsp. water; } cup brown sugar.

Cream butter, add gran. sugar and £ cup brown sugar.
Cream well. Add egg volk and vanilla. Mix in sifted dry in-
gredients. Spread out in a greased pan 8x8” sq. Add the
water to choeolate bits and melt over hot water. Spread over
mixture in pan. Beat egg white until stiff then beat into it 1
cup brown sugar and spread on top of chocolate. Bake in mod-
erate oven 350° F 30 to 35 minutes. Cool and cut in 1" strips.

g B s : y o :
N o Butterscotch Cookies TR Dorothy Tiley
4 '-_“L ,- 1 cup butter; 2 cups brown sugar; 2 eggs; 1 tsp. vanilla;

2 cups flour; 1 tsp. salt; 2 tsp. baking powder; 1 cup dry,

g ".h Skre0ded coconat. F
SIR A Cook butter and sugar over low heat until bubbly. C

%o \,\? Add eggs one at a time, beating thoroughly after each addition.
o 59 ;-* +’Add vanilla, then sifted dry ingredients and coconut. Mix
; L' o \?‘ thoroughly. One cup nut meats may also be added. Spread
“;' in shallow 104x15” pan and bake in moderate oven 350° ¥ about
\'\ 25 minutes. While warm cut in squares. Makes 3 doz.
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Peaput Butter Cookies Mrs. Frederick Shea

4 cup white sugar; } cup brown sugar: 4 cup shortening
2/3 cup peanut butter: ! ¢*p qour: 1 tsp. baking soda; 1 egg.

Roll into small ba': si. o/ w_.™ut and flatten with a fork.
Bake in 375° F oven.

Pecan Sticks Mrs. Donald C. Farnsworth

2 cups brown sugar; 2 eggs; § stick butter; 1 eup pecans;
1 cup flour.

Melt butter, add sugar, eggs, flour and nuts. Bake at 375°
F. Cut in strips and roll in powdered sugar. Bake 35 to 40
minutes,

Delicious Raisins Bars Mrs. Patrick Larkin

7 cups flour; | cup brown sugar; 1/3 cup melted shorten-
ing. Blend flour, sugar and shortening with a fork until crum-
bly. Pack into bottom of a 9” square pan. Bake at 350° F
for 15 minutes. Beat 2 eggs, slowly add } cup white sugar,
stir in ! cup dark corn syrup.. Sift in 1 cupdlout and } tsp.
salt. Add 1 tsp. vanilla and 1 cup raisins. Pour over baked
layer and bake 35 minutes longer. Cool and ¢ it into squares.
Lemon Filled Cookies - Marion Hosford

(i
3 cup sugar; 1 egg: 1 cup butter or shorteping; 2 cups

flour; 1 tsp. cream of tartar; § tsp. soda. Roll aad cut.
Filling

1 cup sugar; juice and grated rind of 1 lemon ;'L cup coco-
nut; 1 thsp. water; 1 egg beaten. Cook until thiek and\put be-

tween cookies while hot. \
] :
Crunchy Coconut Cookies Mrs. F. Veechione

1 egg; 1 cup melted margarine; L cup white sugar; 1 cup
brown sugar, firmly packed; 1 cup all purpose flour, sifted
first; 1 tsp. salt; 1 tsp. soda; 1 tsp. baking powder; 1 tsp. va-
nilla; } cup rolled oats; 1 cup shredded coconut; 1 cup eorn
flakes and } cup chopped nuts.

Melt shortening, stir in sugars and beat. Add egg and
vanilla. Sift flour with salt, soda, baking powder, add coco-
nut, rolled oats, corn flakes and walnuts. Mix thoroughly.
Shape into small balls and place 2 inches apart on a greased
cookie sheet. Flatten slightly with fork. Makes 10. Bake
at 350° F for 15 minutes.
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Butterscotch Brownies Mrs. Homer Lloyd

1 cup butter; 1 cup brown sugar; 1 egg; } tsp. baking pow-
der; 1 cup chopped walnuts; 1 cup flour.

Mix in order given, bake 30 minutes in a 325” F oven. Use
half cup dates and } cup walnuts if desired.

Congo Squares Eleanore E. Mason

23 cups sifted flour; 2} tsp. baking powder; & tsp. salt;
2/3 cup shortening; 2% cups or 1 pkg. brown sugar; 3 eggs; 1
pkg. chocolate bits; nuts to suit taste.

Melt shortening, stir in sugar, cool slightly, beat in eggs,
1 at a time, then add flour, baking powder and salt, nut meats
and chocolate bits. Pour into greased pan 10x154 inches.
Bi‘ike 25 to 30 minutes at 350° F.  Cool and cut in squares.

Choeolate Walnut Wafers Helen McAllister

1 cup margarine; 1 cup sugar; 2 eggs; 2 sq. chocolate; 1
cup chopped nuts; } tsp. salt; 1 tsp. vanilla; 2/3 cup flour.
Cream shprtgxﬁng, add sugar gradually and continue
creaming; add eggs and beat well, then add melted chocolate.
Sift flour with salt and add to butter mixture, add walnuts and
vanilla. Drop by teaspoonful onto greased cookie sheet and
bake at 350° F about 12 minutes. Makes 4 dox.

Northland (;pokies Grace West

6 thsp. shortening; 1 cup brown sugar, firmly packed; 1%
cups sifu;d flour: 1 tsp. soda; & tsp. salt; & tsp. cinnamon; +
_cup cold water; } cup nuts.

| Cream shortening, add sugar gradually and cream thor-
oughly. Sift flour, soda, salt and cinnamon and stir into
_ereamed mixture alternately with the water. Blend in the
nuts. Shape into 2 rolls one inch high, 1} inches wide and 9
inches long. Wrap in wax paper and chill until firm. Cut
with sharp knife into very thin slices and bake in 400° F oven
about 6 minutes. Remove from baking sheet as soon as
cookies come from the oven. Amount 8 dozen.

Anise Cookies Mrs. Henry
4 eggs; 2 cups sugar; | Ib. flour; 2 tsp. baking powder; 3
to 1 tsp. anise. DBeat eggs and sugar until light, add flour and
baking powder and anise. Let stand a few hours before bak-
ing. Roll out and cut. Bake in 375° oven 10 to 15 minutes.
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Cherry Winks Mrs. Flora Emerick

Sift together 21 cups enriched flour; 1 tsp. baking soda;
1 tsp. salt. Combmc i cup shmtemng and 1 cup sugar,
cream well. Blend in 2 ‘eggs; add 1 tsp. vanilla.
Stir in sifted dry ingredients; mix well. Add 1 cup chopped
nut meats; 1 cup dates; 1/3 cup chopped maraschino cherries.
Shape into balls, using a tsp. of dough for each cookie. Crush
21 cups corn flakes, roll each ball of dough in the corn flakes.
Place on greased baking sheet. Top each with 1 1+ m. cherry.
Cool thoroughly before putting away. Bake at 375° F for 10
to 12 minutes. Makes about 5 doz. small cookies.

Patchwork Brownies Mrs. Donald C. Farnsworth :

t cup shortening; ! cup sugar; 1 tsp. vanilla; 1 egg, un-
beaten; 1 cup sifted all purpose flour; 1 tsp. baking povsder, 1
tsp. salt; ] cup milk; 1 pkg. chocn]ate bits, melted.

Cream shortening, sugar and vanilla. Add egg and beat
until light. Mix and sift flour, baking powder and salt. Add
to egg mixture alternately with milk and blend well. Pour
half of batter in greased 8” square pan. Spread with half the
chocolate bits. Top with remaining batter and spread with
rest of chocolate bits. Bake 375° F about 30 min.

Filled Cookies Julia Tower

1 cup sugar; 1 egg; 3 tsp. baking powder; 1 tsp. vanilla;
1 cup shortening; 1 cup sweet milk; ! tsp. salt. Pastry flour
enough to roll out without sticking to board—about 3} cups,
Roll quite thin. Wet edge of lower cookie and put 1 tsp. fill-
ing on and cover with second cookie and pinch edges together.
Filling

1 cup chopped raisins; } cup sugar; } cup water; 1 thsp.
flour, a little salt. Cook until thick.

Blonde Brownies Eleanor Symons

1 cup sifted enriched flour; 1} tsp. baking powder: 1 isp.
salt; ]} cup shortening; 1} cups brown sugar; 2 eggs beaten;
4 tsp. vanilla; 1 cup chopped nuts; 1 cup chocolate bits.

Sift together flour, baking powder and salt. Melt short-
ening. Cool and add sugar and eggs. Mix well. Add flour
mixture gradually, mixing until smooth. Add vanilla, nuts
and chocolate bits. Spread in greased pan 7x11 inches. Bake
in moderate oven (350 F) about 30 minutes.
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Date Squares Barbara Smart

Crumbs—11 cups white flour; 11 cups rolled oats; 1 cup
brown sugar; § cup shortening; 2 tsp. baking powder.
Filling

1 large cup dates; } cup brown sugar; 3 thsp. flour; }
tsp. salt; 1 cup boiling water; 1 tsp. vanilla. Cook filling for a
few minutes, then put half of crumbs in pan and spread the
filling over them. Put rest of crumbs on top. Bake in sheet
pan.

. Ice Box Cookies Mrs. Winnie

Cream 2 cups sugar; 14 cups butter; add 1 cup flour and 3
beaten eggs. Sift and add 5 cups flour; 1 tsp. salt; 1 tsp. soda;
1 tsp. cinnamon. Add 1 tsp. vanilla and 1 cup nuts. May use
1 cup coconut or 2 squares of melted chocolate or chopped dates
and nuts instead of nuis. Form into rolls. Place in refriger-
ator. When ready to bake, slice thin and bake at 400° F for
10-12 minutes.

Spice Oatmeal Cookies Mrs. Kenneth Stone

1 cup leftover fat; 14 cups brown sugar; 2 eggs (well
beaten) ; 2 cups flour; 1 tsp. cinnamon; 1 tsp. allspice; 1 tsp.
nutmeg; 4 tsp. cloves; 1 tsp. salt; 1 tsp. soda; 4 tbsp. sour
milk: 2 cups rolled oats; 1 cup raisins (if desired).

Combine fat, sugar and eggs. Sift dry ingredients to-
gether and add to mixture. Add milk and mix well. Add
rolled oats and raisins. Drop by teaspoonful onto greased
cooky sheet. Cook at 375° F for 10-15 min.

Danish Egg bookies Mrs. B. A. Reardon

4 cup butter; } cup sugar; 3 egg volks; 2 cups flour; 2
tsp. vanilla; 1 tbsp. cream. Mix well, like butter cake. After
working thoroughly, roll out like pencil and cut into 2-3”
lengths to form rings. Dip first in melted butter, then in
mixture of sugar and cinnamon. Bake 325° F until brown.
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s LONGTIN'S
Men’s and Boys' Clothing and

Compliments of

BATURA’S SODA SHOP

Footwear ; '
90 Maple Strect Florence, Mass. Haydenville, Mass. i
FARMERS & TRADERS Compliments of
DLIFEIINS{ CO. BERKSHIRE ETCHING ’ ;
amon Ins. Agency ;
C. R. Damon, Prop. CORP.
Tel. 3781 Williamsburg, Mass. Williamsburg, Mass. !
MANHAN POTATO CHIP SONTAG'S SERVICE I
CO. INC. STATION
Tel. 772 Gas, Oil, Tires & Accessories |
92 King Street, Northampton, Mass. Williamsburg, Mass. f
RS |
Compliments of Honey 3 ‘
BEAVER BROOK POULTRY | Repsiviny = Cingdr |
FARM D el S .
ERNEST DAMON
Tel, 1281 Northampton, Mass. Havdenville Road :
= 6 i
Compliments of Compliments of .
HAYDENVILLE BARBER ALEXANDER'S MARKET
SHOP Florence, Mass.
: : : ;
HARLOW'S Compliments of f
Luggage and Leather Goods ' Your Local BOND BAKER
18 Center Street Northampton Wesley Dickenson

SUNSHINE STORES INC.
King Street
A Wayne Feed for Every Need
Tel. 2200 Northampton

NORTHEND FARM
Registered Holsteins
L. M. & P. B. Shumway

Compliments of i

BREGUET'S
SERVICE STATION

Florence, Mass.

Compliments of
BEEBE’S LUNCH

Hayvdenville, Mass.
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(‘ho‘colate Drop Cookies Mrs. H. Baker

1 cup shortening; 1 cup sugar; 2 eggs, well beaten; 1 cup
milk; 11 cups flour; 2 tsp. baking powder; 4 tsp. salt; I tsp.
vanilla;  cup nut meats; 3 squares chocolate.

Melt shortening, stir in sugar. Add eggs, melted choc-
olate and milk. Add flour, baking powder and salt, sifted to-
gether. Last add vanilla and chopped nuts. Drop by spoon-
ful on greased tin. Bake in moderate oven (350° F) 10-15
minutes.

-

Tea Wafers Marion Purrington

1 cup shortening; } cup confectioner’s sugar; 4 cup milk;
7/8 cup bread flour; } tsp. salt; 4 tsp. vanilla.

Cream shortening and sugar, add milk slowly while beating.
Add flour, salt and vanilla. Spread very thinly with spatula
over entire back of a cookie sheet. Mark into oblongs about
1x3” and sprinkle with chopped nuts. Bake in slow oven until
brown. Recut and break apart as soon as taken from the
oven.

Oatmeal Scotch Cookies Gertrude Ramstrom

Mix and sift:—3% cup sifted flour; 3/4 cup brown sugar; }
cup white sugar; } tsp. soda; 4 tsp. salt; ] tsp. cinnamon; }
tsp. nutmeg. Stir in: 1} cups quick oats; } cup chopped nuts.
Add: 1 cup melted margarine; } cup water; 1 tsp. vanilla.
Blend well and form into 17 balls and place on a greased
baking sheet. Flatten balls with bottom of glass dipped in
flour. Bake in 350° F oven for 8-10 minutes. Remove imme-
diately. Makes 3 doz.

Chocolate Drop Cookies Mrs. Homer Boisvert

2 oz. bitter chocolate; 1 cup shortening; 1 beaten egg; 1
cup brown sugar; } cup buttermilk; 1} cups sifted all purpose
flour; 4 tsp. baking powder; } tsp. soda; } cup nut meats;
1 tsp. salt; 1 tsp. vanilla.

Melt chocolate over hot water. Add shortening and stir
until creamy. Gradually add egg, sugar and buttermilk. Sift
dry ingredients together and add to the first mixture. Add
nuts and vanilla and drop by tablespoonful onto a greased bak-
ing sheet. Bake at 350° F for 10-12 minutes.
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Peanut Butter Cookies Lucille Clark

} cup shortening; } cup peanut butter; ! cup white sugar;
4 cup brown sugar; 1 egg; 1 tsp. vanilla; & tsp. salt; § tsp. so-
da; 1 cup flour.

Cream shortening. beat in sugars, add other ingredients
and enough more flour to make mixture stiff enough for drop
cookies. Arrange by spoonsfuls on buttered cooky sheet.
Press flat with floured spoon or fork. Bake in moderate oven

350° F.

Ginger Cookies (soft) Mrs. Silas Snow

3 cup molasses; } cup sugar; } cup bacon fat; 1 cup warm
water in which dissolve 1 tsp. soda; 1 tsp. ginger; about 31
cups flour. Make the dough stiff enough to roll }” thick.
Bake in moderate oven 10 to 12 min.

Brownies Delia Igckford

1/3 cup butter; 1 cup sugar; 2 eggs, beaten; 2 sq. melted
chocolate; } cup sifted flour; 1 tsp. vanilla; 4 tsp. salt; 1 cup
nut meats. ‘

Cream shortening and sugar. Add eggs. Add melted
chocolate. Add flour, vanilla and nut meats. Cook about
25 to 30 min. at 275 to 300 F.

Fruit Snaps v Ruth Jorgensen

11 cups sugar; 1 cup shortening; 3 eggs unbeaten; 4 cup
molasses; 34 cups flour; 1 cup raisins; 1 tsp. baking powder;
1 tsp. cloves, cinnamon and salt.
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DOUGHNUTS

“A kind reception is better than a feast.”

Raised Doughnuts (that may be started in the morning)
Mrs. L. A. Merritt

Scald 1} cups milk. Cool it to lukewarm, dissolve 1 yeast
cake with 2 tbsp. sugar in it. Add 2 cups of flour to make
a sponge. Let it rise until bubbles burst on the top. (It usu-
ally takes one hour.) Mix 4 tbsp. shortening; % cup sugar; 1
tsp. salt; 1 tsp. cinnamon and nutmeg. To this mixture add 2
beaten eggs and beat it into the sponge. Add 21 cups of flour,
or enough to handle. Knead well and let it rise about 2 hours.
Cut and let rise again, about 11 hours. Cook in_fat at tem-
perature 370° F. I have always used Crisco for the shorten-
ing and frying, but good lard is all right.

Doughnuts Marion Hosford

1 cup sugar; 2 eggs; 1 cup sour milk (or sweet); & tsp.
nutmeg; 1 tsp. salt; | tsp. soda; ! tsp. baking powder; 2 tbsp.
shortening, scant if milk is rich. Add about 34 cups flour. Roll
and cut. Fry in hot fat.

Doughnuts Mae V. Emerson

1 egg, beaten; 4 cup sugar; 3 tsp. lemon extract; pinch
nutmeg; pinch ginger; 1 thsp. melted shortening; 1 cup sour
milk. Sift 1 cup flour with  tsp. salt, 1 tsp. soda; 1 tsp. bak-
ing powder (rounded). Add to first mixture. Add enough
more flour to make a soft dough. Roll and cut. Fry in hot
fat. As they are removed from the fat, dunk in boiling water
to remove excess fat. Drain, Makes 20.

Raised Doughnuts A Friend

1 yeast cake dissolved in { cup warm water; 1} cup scald-
ed milk; } cup sugar (more may be used) ; 3 thsp. shortening;
+ tsp. nutmeg; 1 egg’; 1 tsp. salt; 4} cups flour:

Make a soft dough. Let rise double in bulk. Roll and
cut. Handle as soft as possible. Let rise and fry in deep
fat. Drain on paper. Can be made in 3 to 4 hours if kept
warm.
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Canaries
Seeds — Supplies
EMILY TOWER

Compliments of

CARL’S APPAREL

11 North Maple Street Florence

Compliments of

VILLAGE HILL NURSERY

McALLISTER’S
Esso Station
Gas — Tires — Accessories

Haydenville, Mass.

LARRY O’BRIEN
Paint Wallpaper
| Free Estimate

Tel. 4751 Haydenville

{ E. E. Filkins F. A. Bouley
FLORENCE AUTO CLINIC
USED CARS
Tel. 428

| 15 North Maple St Florence

Travelers Insurance Co.
Life — Fire — Cars — Bonds
DAMON AGENCY
C. R. Damon, Prop.
Tel. 3781 Williamsburg

SEPTIC TANKS
Cesspool and Septic Tank Pumping
FRANKLIN SANITARY
SERVICE
East Deerficld

Tel. 3166 Greenfield

TREMBLAY DRUG CO.
M. L. Sender
Registered Pharmacist

131 Main Street

Florence, Mass.

CHUCK’S RADIO
R. C. A _Televisions
Maytag Washers
Kelvinator Refrigerators
Haydenville Tel. 4861

National Grange Fire & Casualty
Company

DAMON AGENCY
Dividends Paid

Tel. 3781 Williamsburg, Mass.

WINTHROP FOSTER’S
Developing — Printing — Supplies
Tel. 1040
186 Main Street

Northampion

Compliments of

HATHAWAY & CULVER
LUMBER

Tel. 219

Williamsburg, Mass.

WILLIAMS HOUSE

Good Food Daily

Tel. 511

Williamsburg, Mass.




Delia’s Doughnuts Majorie Morrey

2 eggs; 1 cup sugar; 1 cup milk; 2 thsp. melted shorten-
ing: 3 to 4 cups flour; 1 tsp. baking powder; 2 tsp. cream of
tartar; } tsp. vanilla; 1 tsp. nutmeg; } tsp. salt.

Put together in order given. Makes about 4 dozen.

Drop Doughnuts Rosalie Connell

3 eggs; | tsp. salt; 1 cup sugar; 1 cup evaporated milk
diluted with ! cup water; 3 tsp. haking powder; 3} cups flour;
1 tsp. nutmeg.

Beat eggs. Add salt and sugar and beat. Add diluted
milk and dry ingredients alternately. Drop small spoonfuls
into deep fat and cook slowly. When cool shake in powdered
sugar. Makes 2 dozen.

it Corn Fritters Mae V. Emerson
1 pt. corn (eanned or fresh); 14 cups flour; 1 tsp. baking
i powder; 11 tsp. salt; 2 eggs. A little milk if needed.

¥ Measure and sift flour; baking powder and salt. Add
g corn and yolks. Beat well. Add stiffly beaten whites. Fry
f in deep hot fat. Drain. Serve hot plain or with maple syrup.

Fried Pies Ethel Howard
1 cup milk; } cup sugar; 1 thsp. butter; 1 egg; 1 tsp. soda; &
1 tsp. eream of tartar; flour to roli.

¥ Cut in rounds. Fill with stewed, dried apples sweetened.
Fold like a turn over and fry in fat like you do a doughnut.

Doughnuts Ethel Hathaway

1 cup sugar (large) ; 2 tsbp. butter; 1} cups milk; 2 eggs;
1 tsp, soda and 2 tsp. cream of tartar (or 2 heaping tsp. bak-
ing powder) ; 1 tsp. salt; ! tsp. cinnamon; 4} cups bread flour
(or mix as soft as can be rolled). Fry in very hot fat.
26
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Apple Fritters Carrol Tower

1 egg; 2/3 cup milk; 14 cups flour; 2 tsp. baking powder;
2 to 3 ntedium sized apples.

Beat the egg. Add milk, flour and baking powder. Stir
well. Cut the apples in small pieces and stir into batter. Drop
by spoonfuls into hot fat.

Mrs. Lee’s Raised Doughnuts Olive Damon

Scald 2 cups milk with 1 cup sugar. When cool add 1
veast cake and flour to make a thin batter.

When raised add 1 cup sugar; 2 eggs; pinch salt; 1 tsp.
nutmeg; 1 cup shortening and 1 tsp. soda dissolved in 1 tsp.
water. Flour to roll out. Cut and let rise until light and
fry in deep fat.
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. CAKES AND FROSTINGS

“With weights and measures just and true,
Oven of even heat,

Well buttered tins and quiet nerves,
Success will be complete.”

Angel-Sponge Cake Mrs. Winfield Smith

White part:

6 egg whites; & tsp. cream of tartar; { tsp. salt. Beat un-
til stiff. Sift 4 times—7 cup sugar; 1 cup flour. Add 1 tsp.
almond and % tsp. vanilla.

Yellow part:

Beat 3 minutes—6 egg yolks and § cup sugar. Sift 4
times—1 tsp. salt; # cup flour; 1 tsp. baking powder. Add }
cup boiling water; § tsp. lemon extract; i tsp. vanilla. Pour
white part in pan first, then yellow. Bake about 35 minutes
in oven 325° F in tube pan.

Chocolate Cake Catherine Merritt
1 egg; 1 cup cocoa; } cup soft shortening; 13 cups sifted

flour; 4 cup sweet or sour milk; 1 tsp. vanilla; 1 tsp. baking
soda; 4 tsp. salt; 1 cup sugar; } cup boiling water.

Put in bowl in order given. Do not stir until last item is
added. Square loaf pan 350° F about 50 minutes. Layer cake

pans 375° F about 20 min.

Yum Yum Cake Mrs. Mary Smart

2 eggs; 2/3 cup water; 11 cups sugar; 11 cups flour; 1
tsp. salt; 4 tsp. baking powder; 1 tsp. vanilla.

Beat egg volks and add water, beat until it makes a qt. Add
sugar and beat 7 minutes. Add flour, salt, baking powder
and vanilla. Fold in stiffly beaten egg whites. Bake in angel
cake pan 45 min, at 350° F. Invert on a rack until cold.

Sunshine Cake Mrs. Chester Dadmun

3 egg volks and 2/3 cup cold water beaten together. Add
11 cups sugar and beat 6 minutes. Add 1} cups flour and 1
tsp. baking powder sifted 3 times, 1 tsp. vanila, 1 tsp. vinegar,
3 egg whites beaten and folded in last.
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Compliments of

HAYDENVILLE SAVINGS
BANK

W. H. PATTERSON

Plumbing and Heating

Master Kraft Oil Burners

Easthampton, Mass.

J. W. PARSONS & SON INC. |

Farm Machinery and Supplies

Refrigerators — Freezers

75 N. King St., Northampton, Mass.

Compliments of

J. R. MANSFIELD & SON

Haydenville, Mass.

Tel. 33 |

H. L. CHILDS AND SON

Painting Contractors

4423-W
Northampton

Tel. 573
| Williamsburg

GUSETTI'S CAFE INC.

We Serve the Best of Food

Lobster — Chicken

Spaghetti
‘ Tel. 4131 Haydenville, Mass.
l
’ FLOYD McGUIRT

General Painting Contractor

| Every Painting Job Received
, from This Ad. T will Give
] the Grange $10.00

Tel. 4253 Williamsburg, Mass.

CALLAHAN'S

Florence
B¢ — 10¢ Store 25¢ --3$1.00

77-81 Main St. Next Door to Bank
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Orange Butter Frosting Mrs. Chester Dadmun

Grated rind of 1 orange and ! lemon; 1 cup orange juice:
2 tsp. lemon juice; 1 egg yolk, unbeaten; } tsp. salt; 3 thsp.
butter; 3 cups conf. sugar.

Add orange and lemon rind to orange juice and allow to
stand 10 min. Strain. Combine lemon juice, egg volk, salt.
butter and conf. sugar. Add orange juice until the right con-
sistency to spread. Beat until smooth. Spread between lay-
ers and on top and sides of cake. Makes enough frosting to
cover tops and sides of two 97 layers.

Chocolate Cake Mrs. Harvey Cranston

1% cups sugar; } cup shortening; 4 thsp. cocoa; 14 tsp.
baking soda; 4 cup hot coffee or water; 2 eggs; # cup butter-
milk or sour milk; 2 cups sifted flour; } tsp. salt; 1 tsp. vanilla.

Cream sugar and shortening. Push to one side of bowl.
Put cocoa and soda in other side of bowl and pour over hot
coffee. Let stand while you sift flour and salt. Add eggs,
vanilla, beat, add milk and flour. Bake 350° F about 30 min.
Use either layer or loaf pan.

White Fruit Cake Mrs. Ray

Cook 1 box seedless raisins in small quantity of water 5
min. Drain well and cool. Cream 1 cup butter (or margar-
ine) ; 1 cup sugar. Beat 4 eggs and add to creamed mixture.
Stir in 2 cups flour; 6 oz. candied fruit; 2 oz. nut meats. Pour
into greased tube pan. Bake 1 hour (or until done) in slow
oven 325° F.

My Mother's Auburn Cake Mrs. John Black

4 cup sugar; } cup molasses; } cup sweet milk; I cup
shortening; 1 cup raisins; 1 beaten egg; 1 tsp. soda; } tsp. each
cinnamon and cloves; 14 cups flour.

Waldorf Chocolate Cake Ruth Lawton

2 cups flour; 1 cup sugar; 2 tsp. soda; 4 thsp. cocoa; sifted
together 3 times. Make a well in center. Add 1 cup salad
dressing; 1 tsp. vanilla; 1 cup cold water. Beat until smooth.
Bake 350° F for 35-45 min.
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Two pgg Cake Mrs. Stephen Burke

4 cup shortening; 1 cup sugar and 2 tbsp.: 2 unbeaten
eggs; % tsp. salt; 2/3 cup milk; 1 3/4 cups sifted flour; 21 tsp.
baking powder; 1 tsp. vanilla.

Cream shortening sugar and eggs. Add milk, sifted
flour, baking powder and salt. Adding } flour beat and use
remainder. Add vanilla. Beat well. Bake in oven of 375°
F for about 35 to 40 minutes.

Lucy Tower’s Nut Cake Clara Tower Lawrence

1} cups sugar; i cup butter; 2 cups flour, § cup milk; 1
cup nut meats (cut or ground) ; 1} tsp. baking powder; 4 egg
whites. Egg whites beaten stiff and folded in last.

Devils Food Cake Louise Warner

2 cups sifted flour; 1 tsp. soda; 1 cup shortening; 14 cups
brown sugar, firmly packed; 2 eggs, unbeaten; 3 sq. unsweet-
ened chocolate melted; 1 cup milk; 1 tsp. vanilla.

Sift flour and soda together. Cream butter, sugar and
add egg. Beat well, then blend in chocolate. Add flour and
milk alternately. Beat until smooth, add vanilla. Bake in 2
9” pans in moderate oven 25 minutes. Cool and spread with
vour favorite frosting.

Tomato Soup Fruit Cake Barbara Mason

2 cups sifted all-purpose flour; 3 tsp. baking powder; &
tsp. each of soda, cloves, cinnamcn and nutmeg; 1 cup short-
ening; 1 cup sugar; 2 eggs, well beaten; 1 can tomato soup; 1
cup chopped nut meats; 1 lb. raisins; 1 small can each of
citron, cherries, pineapple and lemon peel; 1 or 2 small cans
orange peel.

Sift flour, baking powder, soda and spices together. Cream
shortening and sugar; blend in well beaten eggs. Add flour
mixture alternately with soup; stir until smooth. Mix in
fruits and nuts. Pour into greased tube pan (large) or 2 loaf
pans. Bake at 350° F from 60-80 minutes. Cool. Frost or
serve with hard sauce.
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Hqt Milk Delight Cake Mary H. Soderberg

1 cup sugar; 1 thsp. butter; 2 eggs; L cup milk; 1 cup
flour; 1 tsp. baking powder; 1 tsp. salt; 1 tsp. vanilla. =

Heat milk, add butter, let stand. Beat eggs, add sugar.
Sift flour, salt, baking powder, add vanilla, then hot milk.
Beat. Pour in greased pan. Bake in 350° F oven for 25 min-
utes.

Mocha Icing Mary H. Soderberg

Cream 4 cup of butter with 11 cups powdered sugar; add
2 thsp. strong cold coffee, 11 sq. melted chocolate, 1 thsp. va-
nilla,

Wonder Chocolate Cake (9 ingredients) Helen McColgan

11 cups sifted flour; 1 cup sugar; 3 thsp. cocoa, level; 1
tsp. soda; 1 tsp. salt; 6 thsp. melted shortening or cooking oil;
1 thsp. vinegar; 1 tsp. vanilla; 1 cup cold water.

Paut all dry ingredients into the flour sifter and sift into
a square ungreased pan. Make 2 holes in the dry ingredients
in the pan. Put the 6 tbsp. of oil or melted shortening in one,
the vinegar in the second and the vanilla in the third. Pour 1
cup of cold water over all. Stir with a fork until all the in-
gredients are thoroughly mixed. Bake for 25 minutes at 350°
F. Frost while in the pan. Remove the first slice with a spa-
tula. A 7x7x2” pan is recommended. Cohr Cateo = 2

Mock Raised Cake Alice W. Polmatier

1 cup sugar; 1 cup butter or substitute; 1 egg; 1 cup
milk; cinnamon and nutmeg to taste; salt; 2} cups flour; 2
tsp. baking powder; raisins and citron.

Date and Nut Cake Ruth Loomis

Put into a mixing bowl or large saucepan: 1 pkg. chopped
dates; 3 thsp. shortening; 1 tsp. baking soda; 1 cup chopped
nuts; 1 cup less 2 thsp. hot water. Let eool for 20 minutes,
then add: 2 eggs and beat well; 11 cups flour; 1 cup sugar; }

_tsp. vanilla; } tsp. salt. Beat well and bake in moderate oven

F

3%5° F for 35-40 minutes. (Tube pan)
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Want something very special for vour
next buffet luncheon . . . afternoon
tea . .. club meeting?

Here's a taste thrill that's really
tantalizing. Height-of-perfection dev.-

il's food . . . combining the rich lus-
ciousness of chocolate . . . the tangy

surprise of orange . . . and the vel-
vety melting Swans Down tenderness
that only Swans Down Cake Flour
can give a cake.

Yes, to be sure your cake is the

height of perfection use Swans Down
Cake Flour,

For you just can’t make this beau-
tiful cake so heavenly good with a
mix. You just can’t
make it so melting
tender with all-pur-
pose flour.

Only Swans Down
Cazke Flour makes
this cake Swans
Down-perfect.

Rake a b Gﬂ'e l‘ Ca ke W‘ fh A product of General Foods

Swans Down Cake Hour
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Preparations, Line bottoms of pans with
paper; grease. Use two round S-inch
layer pans, 1%2 inches deep. Start oven
for moderate heat (330°F.). Sift flour
once before measuring. (All measure-
ments are level.)

Ingredients:

4 squares Baker’s Unsweetened
Chocolate

2 cup hot water
2 cup sugar

2 cups sifted Swans Down

Cake Flour

1 teaspoon soda

1 teaspoon salt
2 cup shortening

4 cups sugar
3 eggs, unbeaten

Milk (see below)®
1 teaspoon vanilla
*With butter. margarine, or lard, use 25
cup milk, With vegetable or any other
shortening, use ¥ cup milk.

The Mixing Method

1. Combine chocolate and water in top
of double boiler, Cook and stir over
boiling water until chocolate is melted
and mixture thickens. Add "2 cup sugar
and cook and stir 2 minutes. Remove
from heat, Cool to
Tukewarm.

2. Sift flour once,
measure, add soda
and salt, and sift to-
gether three times.

BLACK-EYED SUSAN CAKE

Swans Down-easy . . . Swans Down-wonderful

. Cream shortening, add 134 cups sugar
gradually, and cream together unuil light
and flufty. Add eggs, onc at a time, beal-
ing thoroughly after each. Add 2 of the
flour and beat until smooth. Add milk
and remaining flour, alternately. in small
amounts, beating after each addition un-
til smooth. Then add vanilla and choco-
late mixture and blend,

Baking. Turn batter into pans and bake
in moderate oven (350°F.) 30 10 35 min-
utes, or until done. (If desired, use one
13x9x2-inch pan in place of the two
round pans, Bake 40 minutes or until
done,)

Cooling. Cool cake in pans on cake racks
for § minutes. Then loosen from sides
with a spatula. Turn out, remove the pa-
per, and turn right-side up on racks to
cool before frosting.

Frosting. Spread Golden Orange Frost-
ing between layers and on top and sides.
Decorate top of cake with black-eyed
Susun design, using thinly sliced orange
rind for petals and Baker's Semi-Sweet
Chocolate Chips for centers of flowers.

Golden Orange Frosting

Cream together V3 cup butter, 114 table
speons grated orange rind, 1 teaspoon
grated lemon rind. and 4 teaspoon salt,
Add | unbeaten egg volk and mix well,
Then add 342 cups sifted confectioners'
sugar, alternately with 1 tablespoon
orange juice and 2 lc.t:poon: lemon
juice, beating well after each addition

Bake a better cake with

Swans Down Cake Flour

4063. Prinzedinl’.S.A,




Compliments of
Compliments of

THE WARNERS
Peaceful Valley Farm

HAYDENVILLE CO.

Haydenville, Mass,
Mountain Street, Haydenville, Mass,

CERNAK FARM SUPPLY WILLIAMSBURG FUEL CO.

Ghimline — 0il Ceal — Heating 0Oil

Gasoline Tanks and Pumps Service

Hatifield, Mass. Tel. 3903 Tel. 298 or 3771

‘__ g

Compliments of

D. and I. AUGUST

Compliments of

Congressman
Northampton, Mass, Tel. 1852
(Farm)
JOHN W. HESELTON
Tel. 2920 Tel. 3245

Compliments of

NOBLE MANUFACTURING CO.

Haydenville, Mass.
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Honey Cake Mrs. Walter Emerson

Cream 4 cup shortening; ¥ cup honey; 1 cup sugar. Add
2 beaten eggs and beat until thoroughly blended. Sift 2 cups
flour, 3 tsp. baking powder; } tsp. salt together and add alter-
nately with } cup milk. Do not beat after all flour has been
added. Merely stir to be sure the mixture is well blended.
Add 2 tsp. cream, stir. Pour into 2 layer pans lined with
waxed paper and greased well. Bake in oven 350° F.

Boiled Fruit Cake Sally Adams

1 eup raisins; 1 cup currants; 1 cup chopped nuts; 1 cup
water: 1 cup sugar; § cup lard; 1 tsp. c¢innamon; 1 tsp. cloves;
dash of salt. Boil a few minutes. Cool until lukewarm and
add: 2 cups flour; 1 tsp. soda; 1 tsp. flavoring. Other fruit
can be added. Bake in loaf tin 350” F 1 hour. This was my
great grandma’s favorite fruit cake recipe and has been hand-
ed down through the Adams family.

Schrafft’s Chocolate Cake Arlene Clauson

4 cup shortening; 1% cups sifted cake flour; 2 tsp. baking
powder; % tsp. baking soda; 1 tsp. salt; 11 cups sugar; 11/4
cups evaporated milk; 1 tsp. vanilla; 2 unbeaten eggs; 2 sq.
chocolate.

Mix softened shortening, sifted dry ingredients, 1 cup of
milk and vanilla. Stir until flour is dampened, then beat for
2 minutes in mixer or about 300 strokes. Add rest of milk,
eggs and melted chocolate. Beat 1 minute or 150 strokes.
Rake 30 to 35 minutes at 350° F in 9” pans. Cool 5 min. in pan
before removing.

Schrafft’s Chocolate Frosting Arlene Clauson

1} cups milk; 1 cup granulated sugar; 2 sq. chocolate;
cornstarch: vanilla; butter. Combine milk, sugar and choco-
late and bring to boil over low heat. Add a rounded tbsp. of
cornstarch and cook until thick. Remove from heat and add 1
tsp. vanilla and 1 thsp. butter.
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Coffea Layer Cake Mrs. Joseph Sullivan

1 cup butter; 1 cup brown sugar; 2 eggs; 4 cup molasses;
¥ cup coffee; 2 cups flour: % level tsp. mixed spices; 1 level tsp.
salt; 2 level tsp. baking powder.

Beat the butter and sugar until creamy, add eggs; then
molasses and coffee, and lastly flour, spices and baking powder
sifted together. Rake in layers about 20 min. and put togeth-
er with frosting.

Sour Milk Cake Mrs. Fred Weeks

1 cup sugar; 1 cup sour milk; 1/3 cup butter; 1 egg; 4 cup
raisins; salt; 1 tsp. cinnamon; 1 tsp. cloves; 2 cups flour; 1 tsp.
baking powder; 1 tsp. soda. Bake in loaf tin about 40 min. in
medium oven.

Fudge Cake Mrs. Michael O'Brien

} cup sour milk; 5 tbsp. cocoa; 1 egg. Cook until hard.
Mix together in bowl 1 cup sugar; ¥ tsp. cinnamon; pinch of
salt; 2 tbsp. shortening; 1 tsp. soda in a 4 cup sour milk. Add
hot mixture to these. Beat well. Add 14 cups sifted flour
and } tsp. vanilla. Beat well and cook in med. oven 35-40 min.

Busy Day Cake Theresa Walpole

1 2/3 cups flour; 1 cup sugar; } tsp. salt; 21 tsp. baking
powder; 2/3 cup milk; 1/3 cup shortening; 1 egg; 1 tsp. fla-
voring. -
Measure milk, add shortening until it reaches line indicat-
ing 1 cup. Sift flour, sugar, salt and baking powder together.
Add shortening, milk, unbeaten egg and flavoring all at once.
Beat all ingredients together with a rotary beater for 2 min.
Pour into well greased and floured pan. Bake 35 min. at 350°
F. Use Broiled Jiffy Frosting.

Broiled Jiffy Frosting Theresa Walpole

3 thsp. melted oleo; 5 tbsp. brown sugar; 2 thsp. cream;
$ cup shredded coconut. Spread this mixture on cake while
still warm. Place low under broiler and brown. Watch care-
fully, when icing begins to bubble so it won’t burn.
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Sponge Cake Janice Banister

3 eggs; 1 tsp. baking powder; % cup hot milk (scant); 1
cup sugar; 1 cup cake flour; 1 tsp. lemon flavoring.

Beat half the sugar into stiffly beaten egg whites. Beat
volks, add rest of sugar. Beat well. Sift dry ingredients twice.
Add lemon and milk. Add dry ingredients. Fold mixture
into whites until whites disappear. Put into ungreased an-
gel cake tin. Bake 350° F for § hour.

Loaf Cake Helen Watling

Cream 1 cup gran. sugar and } cup shortening. Break in
1 egg and beat thoroughly. Add ! tsp. each cinnamon and
nutmeg; 21 cups flour (scant); 1 heaping tsp. baking' powder
and 1 tsp. salt. Sift dry ingredients together. Add cherries
or pineapple or nuts or raisins. 1 cup milk added alternately
with flour. Bake in large loaf pan 1 hour 350° F.

Orange Chiffon Cake Mrs. F. R. Warren

Measure and sift together into mixing bowl: 2 cups flour;
14 cups sugar; 3 tsp. baking powder; 1 tsp. salt. Make a well
and add in order: } cup cooking oil; 7 unbeaten egg yvolks:
cup cold water; grated rind of 2 orunges (about 3 thsp.). Beat
with spoon until smooth. Measure into large mixing bowl: 1
cup egg whites (7 or 8); 1 tsp. cream of tartar. Whip until
whites form very stiff peaks. Pour egg yolk mixture gradual-
lv over whipped egg whites, gently folding, just until blended.
Do not stir! Pour into ungreased tube pan immediately.
Bake 10” tube 47 deep 325° F for 55 min., then 350° F for 10-
15 min. Turn pan upside down, let hang until cold.

Chocolate Frosting Norma Kellogg

11 sq. chocolate; 3 thsp. butter; 3 tbsp. water. Mix, heat
and stir constantly until mixture thickens. Remove from
heat. Add 1% cups sifted confectioner’s sugar, 1 tsp. vanilla
and } tsp. salt. Beat well and let stand 5 min. Beat again
and frost cake.

Chocolate Frosting and Filling Mrs. William Soden

2 egg whites, beaten. Add 1 cup confectioner’s sugar; 2
sq. chocolate melted; salt (few grains); 1 cup whipped cream
(stir in with spoon).

36




REARDON BROS. l
General Store i
Sherwin-Williams Paint

Glenweod Stoves
Crosley Appliances { W m
| S— seavice ———

FUNERAL
Haydenville, Mass. ' N4 KING STREET . NORTHAMETON, MASS.
Tel. 218 Williamsburg |
Compliments of Compliments of
LaSALLE'S WHATELY | JONES THE FLORIST
GARDENS

| Haydenville, Mass. Tel. 4331

COOPER'S DAIRY
and
COOPER’S DAIRY BAR

Florence, Mass.

Compliments of '

COCA-COLA BOTTLING CO.

: : - =
Northampton. Mass. { Compliments of

EVERON P. POLLEN
Down East Orange Coca-Cola Williamsburg
Phone 521
Plumbing Heating
Compliments of f Compliments of

COLONIAL CLEANERS - BROOKS GARAGE

Tel. 3763 Goshen

E. J. GARE & SON Plumbing Heating Water Systems
Jewelers 3 W. E. ROBERTS

Est. 1785 Northampton ‘ Tel. 13 Conway, Mass.

|
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Miracle Whip Mayonnaise Cake Betty Feiker

2 cups all purpose flour; 1 cup sugar; 4 thsp. cocoa; 2 tsp.
soda; ! tsp. salt; sift all together 3 times. Beat together 1
cup mayonnaise; 1 cup water. Beat in dry ingredients and
add 2 tsp. vanilla. Bake 45 min. in 350° F oven.

Cinderella Cake Mrs. Mary Gagne

1 cup sugar; } cup butter; Z eggs; 1 cup milk; 1} cups
flour; 2 tsp. baking powder; 1 tsp. vanilla.

Cream sugar and butter in a bowl. Beat eggs, then add
eggs and milk. Sift flour and baking powder and add vanilla
and bake in greased cake tin in moderate oven for 45 min.
When cool, frost with Jam Frosting.

Jam Frosting Mrs. Mary Gagne

4 tbsp. raspberry jam; 1 tsp. water; 1 cup confectioner’s
sugar. Put jam in pan on stove. Stir until jam is melted,
add water, remove from fire. Sift confectioner's sugar, beat
hard and spread carefully on Cinderella Cake.

Grandmother’s Pork Cake Mrs. Philip Carnall

} 1b. salt pork chopped fine; 1 pt. boiling water or coffee
poured over it; 1 cup molasses; 3 cups sugar; 1 Ib. currants; 1
Ib. raisins; 4 1b. citron; 1 tsp. soda; 1 tsp. each all kinds of
spices; flour to stiffen. Bake in moderate oven.

Fudge Frosted Cupcakes : Mary Kellogg

1 cup shortening; 1 tsp. vanilla; 1} cups brown sugar; 2
eggs; 2 sq. chocolate, melted; 2 cups cake flour; & tsp. salt; 2
tsp. baking powder; } tsp. soda; 1 cup sour cream.

Thoroughly cream shortening, vanilla and sugar. Add
eggs one at a time, beating well after each addition. Add
chocolate, blend. Add sifted dry ingredients, alternately with
sour cream. Fill greased pans half full. Bake at 350° F for
20 min. Makes 18 good sized cupcakes.

Mary Oliver Frosting Marcia Kellogg

1 cup conf. sugar; 2 tbsp. soft butter. Cream. add 1 egg;
2 tbsp. milk and vanilla. Beat and add 2 sq. melted chocolate.
Keep beating until creamy.
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Spice Cake Evelyn W. Boucher

Measure into mixing bowl: 2 cups sifted flour; 1 cup sug-
ar; § cup shortening; 1 tsp. salt; 1 tsp. cinnamon; 1 tsp. cloves;
1 tsp. nutmeg; 1 allspice, 1{ {sp. soda; } milk; 14 cup
molasses. Blend by hand or mixer (medium speed) for 2
min. Stir in 2 tsp. baking powder. Add 2 eggs and 1/3 cup
milk. Mix and beat for 2 min. Bake in layer or loaf pans
which have been rubbed with shortening and lined with wax
paper. Layer cake bake at 375° F for 25-30 min. Loaf cake
bake at 375° F for 40-45 min. Or make about 20 cup cakes,
bake at 100° F for 15-20 min.

Pork Cake Mrs. Evelyn Ranney

1 Ib. salt pork, through food chopper; 1 pt. molasses; 1 pt.
boiling water; 2 cups brown sugar; 1 tbsp. each cinnamon, nut-
meg; cloves; 1 dessert spoon soda; 4 1b. ¢itron; ! 1b. nut meats,
if desired; flour to stiffen. Bake 3 hours. Makes 4 loaves.

Raisin Nut Spice Cake Carrol Tower

Sift together in bowl the folowing: 2 1/3 cups sifted flour;
1 cup sugar; 1 tsp. soda; 1 tsp. salt; 11 tsp. cinnamon; § tsp.
nutmeg; # tsp. cloves. Add: 1 cup brown sugar packed; 2/3
cup shortening; 1 cup buttermilk or sour milk. Beat vigor-
ously with electric beater for 2 min. Add 3 eggs, continue
beating for 2 more min. Fold in: 1 cup cut up nuts; 4 cup cut
up raisins. Frost with following icing:

Creamy Nut Icing Carrol Tower

Melt } cup shortening (part butter adds flavor). Remove
from heat and blend in 2% tbsp. flour and ! tsp. salt. Stir in
slowly % cup milk. Bring to a beil and boil 1 min. (If mix-
ture curdles do not be alarmed.) Remove from heat. Stir in
3 cups sifted confectioner's sugar. Beat until consistency to
spread with 1 tsp. vanilla and } cup nuts eoarsely chopped.

White Cake Hattie Clark

Cream together 2 cups sugar and 4 cup shortening. Then
add alternately 1 cup milk and 3 cups flour. Don’t under beat.
Add 14 tsp. baking powder. Use electric beater if preferred.
Beat stiff 4 egg whites and fold into 1st mixture. Add vanilla.

39

M pigey s er e

Pty

et




Five Spice Cake Florence Payne

2 cups flour; 2 tsp. baking powder; 1 tsp. each salt, ginger
and nutmeg; 3 tsp. each cloves and cinnamon; 1/3 cup shorten-
ing: 1 cup sugar; 1 egg; 2 thsp. molasses; § cup milk.

Cream shortening and sugar, add egg and beat well. Add

‘molasses, then dry ingredients alternately with milk and beat

well. Bake in moderate oven.

Grandma’s Raised Cake Margaret Madison

1 cup bread dough raised (or hot roll mix) ; 11 cups sugar;
1 cup butter and lard mixed; 2/3 cup milk; 2 cups bread flour;
2 tsp. baking powder; 2 eggs.

Add raisins and spices to suit or vanilla, nutmeg or 2 sq.
melted chocolate or nuts. Mix dough with shortening and
sugar using hands, it’s quickest and most thorough. Beat
eggs and add sifted dry ingredients alternately with the milk.
Makes a large cake. Do not let rise before baking.

Buttermilk Chocolate Cake Mrs. Henry Brown

2 sq. chocolate; good sized piece of butter melted with choe-
olate; 1 cup sugar; 1 egg; vanilla; 1 cup buttermilk or sour
milk; 14 cups flour sifted twice with salt and an even tsp. soda.

Hot Water Cake Mrs. Leroy Dansereau

Combine 1 cup sugar; butter size of egg; 1 egg. Then
add 6 thsp. cocoa or 2 oz. chocolate; & cup hot water; 1 tsp.
baking soda; 14 cups flour; 1 tsp. baking powder; 1 cup warm
water; salt. Mix ingredients in given order adding water last.
Bake 375° F about 30 min.

Marble Loaf Cake 3 Sandra Kellogg

1 cup shortening; 1} cups sugar; 1% tsp. vanilla; 2 cups
sifted cake flour; % tsp. salt; 2 tsp. baking powder; % cup milk;
1 cup egg whites (about 4) ; 21 sq. chocolate melted ; 3 thsp. wa-
ter.

Cream shortening; add 1} cups sugar gradually, beating
until light; add vanilla. Add sifted dry ingredients alternate-
ly with milk, beating until smooth. Fold in stiffly beaten
whites. Divide batter in half. Add remaining sugar to choc-
olate and water; stir until thick; cool; blend into half batter.
Alternate light and dark layers in greased, waxed-paper lined,
9x5x3” loaf pan. Bake in moderate oven 350 F about 1 hour.
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BISBEE BROS.
Lumber and Grain
and Roofing

SILAS SNOW, Realtor
- Farms and Village Property
Tel. 3563 Williamsburg, Mass.

LINCOLN S. HOWES

- Representative
- Eastern States Farmers Exchange
Tel. 4224 Cummington, Mass.

Compliments of

. CARLOS ALLEN

Deerfield, Mass.
Tel. Greenfield 4401

JEAN HEMENWAY

Realtor

Compliments of

MacDONALD’S SHOE SHOP

185 Main Street Northampton

TILEY'S SERVICE
STATION

Williamsburg, Mass.

Compliments of

PETE'S BARBER SHOP

THE DINGLE SHOP

Cummington, Mass.
Toys, Gifts, Novelties, Stationery
— and Woodworking

Tel. 2571

STEPHEN MURPHY
FURNITURE
Florence, Mass. Tel. 1008

Compliments of
BURKE’'S STORE

Main Street

Williamsburg

Compliments of

THE SNACK BAR

Compliments of
HERLIHY’S

Florence, Mass.

Compliments of

EMRICK’S REPAIR SHOP

Sheets — Pillow Cases — Towels
Candles — Gifts

WILLIAMSBURG GRANGE
MERCHANDISE CLUB

Helen Kellogg Tel. 4512

WALTER F. TETRO

Williamsburg, Mass.
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Rich Chocolate Frosting Sandra Kellogg

11 cups sifted confectioner’s sugar; 3 sq. chocolate, melt-
ed; 21 thsp. hot water; } tsp. vanilla; dash of salt; 3 egg yolks;
1 cup soft butter.

Add half the sugar to the choeolate. Mix well, and add
salt, water, and remaining sugar. Beat in egg yolks gradual-
ly. Add vanilla and butter and beat until well blended. Spread
on top and sides of cake.

Mother Kellogg's Raised Cake Helen Kellogg

2 cups milk; 1 cup sugar; 1 yeast cake; 4 cups flour. Mix
and let rise. Then add 1 cup sugar; 1 cup shortening; 1 tsp.
salt; 1 tsp. soda; { tsp. nutmeg; 1 cup citron and raisins. Mix
and then add whites of 3 eggs which have been beaten stiff,
then add 2 tbsp. of vinegar. Turn into pans and bake for 1
hour or until done.

Mother's Poor Man’s Cake Mrs. John Breguet

Boil for 3 min. and cool: 1 cup brown sugar; 1 cup coffee
(cold) ; 1 cup scedless raisins; 1/3 cup lard; 1 thsp. molasses;
1 tsp. nutmeg; + tsp. cloves; 1 tsp. cinnamon; 1 tsp. soda, dis-
solved in hot water. Add 2 cups flour and 1 tsp. baking pow-
der which have been sifted together. Bake in moderate oven
for about 35 minutes.

Chocolate Cake Mrs. Ralph O’Brien

1 cup sugar; 1 cup milk; 2 sq. chocolate; 1 egg yolk; 1 tsp.
baking soda; 1 heaping cup flour and } tsp. eream of tartar,
sifted together; vanilla.

Stir egg yolk and just 4 cup milk in double boiler. Add
chocolate squares and cook over low flame, stirring constantly.
Remove from fire when thickened and add 1 tbsp. butter, 1
tsp. baking soda; 1 cup sugar, and other milk. Add flour and
cream of tartar slowly. Add vanilla. Beat well. Bake about
30 min. in 350° F oven. Use white of egg for seven minute
frosting.

42



Sponge Cake i Mrs. Trving Fisher

3 egg yolks; 1 1/3 cups sugar; 1 cup boiling water; 1} ecups
flour; } tsp. salt; § tsp. vanilla; 1 tsp. lemon juice; 3 egg whites.

Beat 3 egg volks well and add 1 1/3 cups sugar. Beat
again, then add 1 cup of boiling water, 13 cups flour well sif ted,
1 tsp. salt, } tsp. vanilla; } tsp. lemon juice. Then fold in the
well beaten whites of 3 eggs. Bake 45 min. 350° F in angel
cake pan. While warm, sprinkle top with sifted confectioner’s
sugar.

Surprise Coffee Cake Eleanor Symons

Cream together § cup shortening; 3/4 tsp. salt; 14 tsp. va-
nilla; and 1} cups sugar. Add to creamed mixture 1 egg or 2
egg volks. Sift together, add adternately with liquid to
creamed mixture:—3 cups flour; 3% tsp. baking powder: 1 cup
coffee. Pourinto greased pan. Bake 375° F for 35 min.

Salad Dressing Cake Betty Rice

Sift and mix: 2 cups flour; 4 tbsp. cocoa; 2 tsp. baking
powder; ] tsp. salt; 1 cup sugar. Add 1 cup salad dressing; 1
cup black coffee; 1 tsp. vanilla. Beat thoroughly and place in
a pan and bake about 30 min.

“We Three” Icing Betty Rice

1 cup sugar; 2 egg whites; 3 tbsp. cold water. Place sug-
ar, eggs and water in a double boiler, having water in the
lower part boiling rapidly. Beat the mixture constantly for
about 7 min. Cool slightly and spread.

Spiced Crumb Cake Ruth Outhuse

2 cups cake flour; 1 tsp. baking soda; 1 cup sugar; 14 tsp.
cinnamon; 1 tsp. cloves; | tsp. allspice; 4 tsp. salt; 1 cup
shortening; 1 egg; 2 tsbp. molasses; 1 cup sour milk or but-
termilk. Topping: 2 tbsp. butter, melted; 1 thsp. flour; 4
thsp. sugar; 4 tsp. cinnamon.

Sift, then measure the flour: Sift twice with baking soda,
sugar, salt and spices. Cut in shortening until a fine crumb
mixture is obtained. Add molasses and well beaten egg.
Blend well. Add sour milk or buttermilk and beat until
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smooth. Turn into well-greased loaf tin. For a crumb top,
mix the flour, sugar and cinnamon. Brush melted butter
evenly over top of the batter and sprinkle evenly with the
sugar mixture. Bake in a pan 8x12” at 350° F for 45 to 50
min,

Lula’s Grandmother’s Sour Milk Cake Mrs. M. T. Cook

Cream 1 cup sugar and 1 cup shortening. Add 1 tsp. each
cloves, cinnamon, soda; 1 tsp. salt; 2 cups flour; 1 cup sour
milk; 1 cup raisins. Bake in moderate oven about 40 min.
If preferred leave out the spices and add 1 tsp. vanilla.

Prune Cake Maude Sanderson

1 cup sugar; 2 eggs; 1 tsp. lemon extract; 1 tsp. cloves;
1 tsp. cinnamon; 1 tsp. nutmeg; 1 cup stewed prunes, cut fine;
2 tbsp. butter; 1} cups flour (more or less to make soft
dough) ; 1 tsp. soda disolved in & cup prune juice.

Frosting Maude Sanderson

1 cup powdered sugar; 1 tsp. cocoa, mix with hot cof-
fee, butter size of an egg.

Chocolate Cake Mrs. Ralph N. Graves

2 cups flour; 1 tsp. soda; 1 tsp. salt; 1 cup shortening;
(scant) ; 1} cups brown sugar; 2 eggs; 3 sq. melted chocolate;
1 cup milk.

Sift flour, soda and salt together. Cream shortening, add
sugar, cream until light. Add eggs one at a time, beating
after each.- Add melted chocolate, milk and flour, small por-
tion at a time, beating after each portion. Frost with 7 min.
frosting.

Apple Sauce Cake Rosalie Connell

1 cup butter or other shortening; 1 cup sugar; 1 cup apple
sauce; 1 tsp. soda; 1 tsp. cinnamon; 1 tsp. clove; 2 cups flour.
Cream shortening, add sugar gradually. Add soda to ap-
plesauce and add to butter and sugar. Add other ingredients
and bake in buttered and floured pan 40 min. in moderate oven
350° F.
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Compliments of
PIONEER VALLEY GINGER ALE CO.
and

PEPSI-COLA BOTTLING CO. OF NORTHAMPTON
Main corner Chestnut

Tel. 191 Northampton, (Florence) Mass.

Is Cheap For
Cooking and
Water Heating

It's your PBiggest

Household Bargain,

Cheaper Today Than
Ever Before

Northampton Electric Lighting Co.

Compliments of
F. N. GRAVES & SON, INC.

Tel. 210 or 296 Williamsburg, Mass.

45




£ e g

e

o e b A v a1 L o

{8
:
1
.
|
1

Spicy Raisin Cakes Mrs. Rowland King

Wash in cold water 1 cup seedless raisins. Drain, Add
1 cup water, cover and simmer. Drain and save liquid. Sift
together into bowl:—1 cup flour, % cup sugar; 11 tsp. baking
powder; 1 tsp. salt; 1 tsp. cinnamon; & tsp. cloves; & tsp. nut-
meg. Add 1 cup shortening and 1 cup raisin liquid. Beat for
2 min. medium speed with mixer or 150 strokes per min. by
hand. Add 1 large unbeaten egg. Beat 2 more min. Dredge
drained and cooled raisins in 2 additional thsp. flour and mix
with } cup chopped nuts. Fold carefully into batter with
spoon. Fill prepared muffin cups } full. Bake about 20 min. in

75” F oven.

Creamy French Icing Mrs. Rowland King

2 thsp. water; 4} tbsp. granulated sugar; 2 1/3 cups con-
fectioner's sugar; 1 egg; 2/3 cup shortening; 1 tsp. vanilla.

Boil water and granulated sugar together a few minutes.
Beat the egg and mix with confectioner’s sugar. Blend with
syrup. Add shortening and vanilla. Beat until creamy.

Orange Cake Mrs. Ernest Barnes

11 cups sugar; 2/3 cup butter; 3 cups flour; 1 cup milk;
3 tsp. baking powder. Divide this and into 2/3 of the mixture,
stir in the beaten whites of 1 eggs, and into 1/3 of it the beat-
en yolks. Bake the cake in 3 layers.

Custard for Filling

2/3 cup milk; 1 cup sugar; volks of 2 eggs; 2 thsp. corn

starch; the grated rind and juice of 1 orange. Put the layers
together using the custard with the vellow layer in the middle.

Hot Milk Sponge Cake Mrs. Frederick Shea

2 eggs beaten light; 1 cup sugar beaten in gradually; 1
cup flour; 1 tsp. baking powder; 1 tsp. vanilla; pinch salt; }
cup boiling milk into which has been melted 1 tsp. butter or
oleo. Bake in round tin at 350° F.
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Fruit Cake Mrs. Frank C. Graves

2 cups sugar; 2 cups water; 1 lb. raisins; 2 tbsp. lard; 1
tsp. salt; 2 tsp. cinmnamon. Boil all for 5 minutes and let cool.
Add 3 cups flour and 1 tsp. baking soda.

Sour Cream Frosting Mrs. Viola Fraser

1 cup sour cream and 1} cups sugar. Mix and cook about
5 min. Remove and cool slightly. Add 1 tsp. vanilla and }
cup walnut meats. Spread on cake.

Wedding Fruit Cake Mrs. Flora Emrick

5 cups flour, 1 tsp. baking soda; 2 tsp. cinnamon; % tsp.
cloves; 1 Ib. seeded raisins; 1 lb. currants; 1 lb. orange peel;
11 Ibs. pineapple; 1 Ib. blanched shredded almonds: 1 Ib.
pecans, chopped; 1 Ib. shortening; 1 Ib. light brown sugar; 12
eggs separated; 1 cup molasses; 1 pt. strawberry preserves or
Jam or jelly; 1 cup brandy or wine; } cup orange or pineapple
juice; 4 tsp. allspice; 1 tsp. nutmeg; 1 Ib. seedless raisins; } 1b.
candied lemon peel; 11 Ibs. cherries; 11 1bs. citron.

Sift flour and measure—add soda and spices. Add pre-
pared fruits and nuts to mix. Cream shortening, add sugar
gradually, beat until light. Then add the well beaten egg volks
and molasses and jam. Add liquids. Add flour to fruit mix-
ture and mix until well blended, then fold in stiffly beaten egg
whites. Line baking pans with waxed paper. Bake slowly 3
to 4 hours or until tester comes out clean. This makes 15 Ibs.
of cake. Cake receipt may be divided.

Frosting Mrs. Flora Emrick

Beat 2 egg whites until stiff, add 1 cup confectioner's sug-
ar. Beat until smooth and thick. Cream ! cup veg. shorten-
ing and add } cup conf. sugar and mix until blended. Combine
the 2 mixtures and add } tsp. almond extract. Add ! more
conf. sugar until frosting holds its shape.
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Kentucky Nut Cake Helen McAllister

* 2/3 cup margarine 1 2/3 cups sugar; 3 unbeaten eggs; 2
2/3 cups sifted flour; 2 tsp. baking powder; 1 tsp. salt; 1 cup
milk; 1 tsp. vanilla; 1 1/3 cups nuts, cut.

Cream margarine and sugar together until fluffy, beat
eggs in thoroughly. Sift flour, baking powder and salt fo-
gether and add alternately with milk and vanilla. Fold in
nuts. Pour into two 9” layers and bake 25 to 30 min. at 350° F.

Good White Frosting Sylvia Clark

1 egg white; 2 cups conf. sugar; 3 thsp. veg. shortening;
2 thsp. top milk; vanilla or other flavoring; salt. Mix all to-
gether, either by hand or electric mixer, until fluffy.

Jelly Roll Mrs. Earl Warriner

3 eggs, beaten light, add slowly 1 cup sugar and continue
beating. Add 1 tsp. cream tartar mixed with 1 cup flour,
tsp. soda dissolved in 4 tbsp. hot milk. Fold in flour, then add
last the hot milk and soda and fold into mixture earefully. Bake
in dripping pan, well greased, in fairly hot oven. Turn out on
sugared board. Spread with jelly and roll.

Gingerbread Apple Upside Down Cake Edna Curtis

Gingerbread mixture—Melt 1 cup butter, add 1 cup mo-
lasses; 1 egg, unbeaten; § cup sour milk, mixed with 2 level tsp.
soda; 2 cups flour, sifted with 1 tsp. ginger, } tsp. cinnamon;
+ tsp. cloves; 1 tsp. salt.

Wash and wipe 4 apples, cut in eights, core and peel. Cook
in thin syrup until half done. Arrange apples in buttered bak-
ing pan and pour gingerbread mixture over them. Bake in
moderate oven. Serve with hard sauce: 1/3 cup butter; 1
cup conf, sugar; 1/3 tsp. lemon or vanila.

Gingerbread : Phyllis Beals

4 cup sugar; 4 cup molasses; + cup shortening; 1/4 tsp.
salt; 1 tsp. ginger; 1 tsp. soda; & cup boiling water; 11 cups
flour; 1 egyg.

Cream shortening and sugar. Add molasses. Sift flour,
salt and ginger. Add soda to water and add alternately to
flour mixture. Add egg last. Bake in moderate oven.

48



Compliments of
NONOTUCK SAVINGS BANK

Northampton, Mass.

Compliments of
W. E. KELLOGG AND SON
Dairy and Poultry Products

Tel. 3631 ! Williamsburg, Mass.

DONOVAN BROS. ‘
Bulldozer and Shovel Work

Tel. 2499 Worthington, Mass.

IT IS BRETTER to pay small premiums on Insurance
than to suffer s big loss

KING AND CUSHMAN, Inc.

Tel. 610 259 Main Street, Northampton, Mass.

e e~ Y e

49




vty A TN 1

VA A AR

Gingerbread Mrs. Silas Snow

1 cup sugar; 4 cup bacon fat; 1 scant cup molasses; 1 cup
hot water; 2 level tsp. soda; 3 cups flour; 1 tsp. ginger; 1 tsp.
cinnamon; 1 well beaten egg. Pour into hot cake tin.

Soft Molasses Gingerbread Mrs. Robert Pomeroy

1 cup molasses; 1/3 cup shortening; 11 tsp. soda; ¥ cup
sour milk; 1 egg, well beaten; 2 cups flour; 2 tsp. ginger; salt.

Add shortening to molasses and beat until shortening
melts. Add soda and beat hard. Add milk, egg, flour that
has been sifted with ginger and salt. Beat well. Bake in slow
oven 325 to 350° F 20 to 30 min.

Gingerbread Mrs. Malcolm Turner

1 egg; + cup shortening; 4 cup sugar, stir well. Add } cup
molasses in which 1 level tsp. soda has been dissolved. Then
add 1 tsp. cinnamon and a scant ! tsp. ginger and 1 cup flour.
Last add 1 cup boiling water. This makes a very thin batter.




PIES

“For there are so many
Extraordinary pies.

A fellow'll wish his stomach
Were as hungry as his eyes.”

No Guess Work Pastry Hattie Clark

2} cups flour and 1 tsp. salt, sifted into mixing bowl.
Take out 1/3 cup of the flour, add } cup skim milk, stir to a
paste. Cut } cup shortening into the dry flour, then add the
paste. Mix thoroughly until dough holds together enough to
roll.

Pie Crust Ethel Hathaway

3 cups flour; § Ib. lard; 2 heaping tsp. baking powder; 2
tsp. salt; ice water. Sift flour, salt and baking powder. Cut
in shortening. Add ice water to form ball of dough. Cut in 4
pieces. Roll to fit plates. Makes two large pies (double
crust) or 2 squash and 1 double crust pie.

Pastry Mae V. Emerson

3 cups unsifted all purpose flour; 1 tsp. salt; 1 tsp. baking
powder; 1 cup or 1 Ib. lard. Work with fingers or pastry
knife. Moisten with water before rolling. This may be
stored at room temperature until readv for use. Makes 2
two crust pies or 1 pie and 2 shells.

Mincemeat Squares 3 Mae V. Emerson

Using plain pastry, roll into large rectangle to fit cookie
sheet. Spread with mincemeat, leaving edge clear. Moisten
edges with water and roll a second rectangle to fit on top.
Pinch edges together. Prick top with fork. Bake at 425° F
about 30 minutes. When cool cut into squares.
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Fregch Apple Pie Emily Tower

Line a deep 9” pie plate with pastry. Chill. Mix togeth-
er the following': 6 cups pared sliced apples; 2/3 cup white sug-
ar; 1 tsp. cinnamon; 2 tbsp. flour. Place above mixture in
chilled crust. Cream together } cup softened butter; ¥ cup
brown sugar. With a fork work in 1 cup flour to make a crum-
bly mixture. Sprinkle over apples. Bake 15 minutes at 450°
F then reduce heat to 350° F and bake 25 to 30 minutes longer.

Date Pie Blanche Beattie

4 tbsp. butter; 4 tbsp. flour; } tsp. salt; 1 cup sugar; 2
cups rich milk; 1 cup chopped dates; 2 eggs, 1 tsp. vanilla.

Melt butter, add flour and milk and boil. Add salt, sugar
and dates and cook all in double boiler until dates are soft.
Add well beaten eggs and vanilla. Pour into plate lined with
pastry and bake until top crust is brown. s

Mock Cherry Pie Filling Mrs. Walter Swinington

1 cup cranberries; 1 cup sugar; 1 cup raisins; 1 cup warm
water. Stir in a thsp. of flour mixed with cold water to thick-
en. Cook until thick, then add 1 isp. vanilla.

Filling for Rhubarb Pie Mrs. Harry Wells

1 egg; 1} level cups sugar (for some rhubard 14 cups are
needed) ; 2 level thsp flour; & level tsp. salt; 2 cups sliced rhu-
barb; 2 level tsp. butter.

Beat the egg; beat in the sugar, flour and salt. Mix with
the rhubarb and turn into a plate lined with pastry as for a
prune pie. Add the butter in bit, here and there. Cover and
bake about 25 minutes. Bake as any pie until top is a nice
brown.

Raisin Pie . " Mrs. Arthur LaMagdalaine

3 cups raisins; 4 cups water. Soak over night, in the
morning, cook in the same water until tender. Mix 11 cups
sugar; 2/3 cups flour; 1 tsp. cinnamon; } tsp. cloves; 1 tsp.
salt. Add to raisins and cook until thick. Fill lower crust of
pie, cover with top crust and bake in hot oven. Makes 2 pies.
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Custard Pie Mrs. G. Childs
1 slightly beaten eggs; } cup sugar; } tsp. salt; } tsp. va-

nilla; } tsp. almond extract; 2} cups scalded milk; nuimeg.
Let pie shell chill while making the filling. Blend egyas,
sugar, salt, vanilla, almond extract. Gradually stir in scalded
milk. Pour into chilled unbaked pie shell. Bake in moderate-
ly hot oven (400° F) 25 to 30 minutes. Pie is done when knife
inserted halfway between outside and center of custard comes
out clean. Remove from oven. Sprinkle with nutmeg. Set

on cooling rack 15 to 30 minutes, then chill in refrigerator.

Lemon Pie » Mrs. Ernest Barnes

1 small lemon, juice and grated rind; 1 cup sugar; volk of
2 eggs well beaten; 2 thsp. flour; 1 cup sweet milk; small piece
of butter.

Stir these together in above stated order lastly add the
whites beaten to a stiff froth, stirring lightly until thoroughly
mixed. Pour in a custard plate lined with a good pie crust.
Bake 40 minutes.

Orange Pie Arlene Clauson

3 cup sugar; 1/3 cup flour; } tsp. salt; 1} cup milk; 3 egg
volks; 4 cup orange juice; 2 thsp. lemon juice; 1 thsp. grated
orange rind.

Mix flour, sugar, salt and milk. Cook over hot water 20
minutes. Add beaten egg yolks. Cook 5 minutes. Add
juices and orange rind. Cool. Pour into baked pie shell and
top with whipped cream.

Graham Cracker Pie Mrs. R. A. MacLeod

1} cups graham cracker crumbs; } cup melted butter.
Mix together, line pie plate with it and save some for top.
Filling

3 egg yolks beaten lightly; 1 tsp. vanilla; { cup sugar; 4
tbsp. cornstarch; 23 cups milk. Cook in double boiler until it
thickens. Beat egg whites stiff add 3 thsp. confectioner’s sug-
ar. Put filling into pie shell, then beaten whites and cover
with remainder of cracker crumbs. Bake until brown. Thor-
oughly chill before serving.
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Southern Pecan Pie Mrs. Irving Fisher

1 unbaked pastry shell; 1 cup brown sugar; 1 thsp. flour;
1 thsp. butter; 1 cup corn syrup; 3 eggs, beaten; 1 tsp. vanilla;
} tsp. salt; 1 cup pecan halves.

Mix sugar and flour with butter. Add syrup and eggs to
creamed mixture. Beat well. Add vanilla, salt and nuts and
mix. Pour into pastry shell. Bake 10 minutes 425 — 325°
for 40 minutes.

M:acaroon Pie Helen MeAllister

12 Uneeda biscuits; 1 cup sugar; + tsp. baking powder;
12 dates, cut fine; } cup chopped pecans or walnuts; 3 egg
whites; 1 tsp. almond extract.

Crush biscuits and mix sugar, baking powder, dates and
nuts with crumbs by hand. Beat egg whites stiff but not dry
and add almond extract. Fold into crumb mixture and spread
on greased pie pan and bake at 300° F for 30 minutes. Serve
with whipped cream to which is added 1 tsp. sugar and } tsp.
almond extract.

Custard Pie Ruth Gorham

3 eggs; 1/3 cup sugar; salt; milk; vanilla.

Beat eggs with sugar, vanilla, salt. Mix with enough
milk to pour into unbaked shell and then add enough milk to
fill shell. Sprinkle with nutmeg.

Pineapple Pie Mrs. Walter Dansereau

1 medium size can crushed pineapple; 1 cup sugar; 11
thsp. corn starch; volks of 2 eggs.

Separate juice from pineapple. Mix sugar, cornstarch
and volks of 2 eggs with little of juice. Beat together. Add
remaining juice. Put in a double boiler, when thickened add
pineapple, cool, then pour mixture into baked crust, beat the

2 egg whites with 2 tbsp. sugar for meringue. Set in oven to

brown.
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Lemon Meringue Pie Mary Waddell

2 cups sugar; 2 cups water; 6 thsp. of corn starch; 3 egg
volks; 11 lemons.

Cook sugar, water and cornstarch together until mixture
is thickened and clear. Add egg yolks and the juice and rind
of a lemon and one half. Cook all together 5 minutes. Cool
and add to baked pie shell.

Meringue

6 thsp. of sugar to 3 egg whites. Beat well and put on
lemon pie.

Chocolate Chiffon Pie Helen S. Kellogg

1 envelope gelatin; 1 cup cold water; 6 level thsp. cocoa;
1 cup boiling water; 1/3 tsp. salt: 4 eggs; 1 cup sugar; 1 tsp.
vanilla; 1 baked pie shell.

Dissolve the gelatin in the cold water. Pour the boiling
water over the cocoa and blend well. Stir in the gelatin. Cool.
Beat egg yolks and add 1 of the sugar. Add salt and vanilla.
Beat egg whites stiff and fold in the remaining sugar. Blend
all the ingredients. Pour into a baked pie shell. Chill in
refrigerator. Serve with whipped cream.

Amber Pie Mrs. Mary Gagne

2 tbsp. butter; 4 tbsp. flour; { cup brown sugar; 1 pt.
ginger ale; 3 eggs.

Melt butter, add flour, then stir in ginger ale. Add
brown sugar, cook until thick, pour over 3 beaten egg volks
and cook 1 minute longer. Cool and put in a baked pie shell.
Cover with meringue made of 3 egg whites well beaten and 6
thsp. of granulated sugar. Brown in oven.

Lizzie Damon’s Custard Pie Estella D. Warner

Blend 1 cup sugar; 1 tbsp. flour; { tsp. salt; } tsp. nutmeg.
Add 4 eggs, slightly beaten. 1 pt. milk (almost scalded).
Bake at 325° F 40 minutes to 1 hour (until silver knife won’t
stick).
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Rhubarb-Strawberry Chiffon Pie Mrs., Margaret Pomeroy

Cook 4 cups of diced rhubarb in } cup of water until ten-
der. Cool. Crush 2 cups of strawberries, add ¥ cup of sugar,
combine with rhubarb, and let stand 30 minutes.

Soften 2 envelopes of plain gelatin in 4 cup of cold water.
Dissolve over hot water. Stir into fruit and chill until mix-
ture begins to thicken. Beat 2 egg whites until foamy. Add
% tsp. of salt and 1 cup of sugar gradually, beating until stiff.
Fold egg whites and 2 cups of whipped cream into mixture.
Pour into a 10 inch baked pie shell, top with v»lupped cream,
coconut and berries.

Nesselrode Pie Viola Bradford

1 envelope gelatin; } cup cold water; 1 cup milk; 1 eup
thin cream; 3 egg volks; 1 cup sugar; 1 tsp. salt; 2 tsp. (rum
flavoring or 3 tbsp. of rum or sherry) ; 3 egg whites; 1 thsp.
maraschino cherries, chopped; 1/3 cup sugar; 1 cup shaved
chocolate.

Soften gelatin in cold water. Scald milk and cream. Com-
bine slightly beaten egg wvolks, 1 cup sugar and salt. Add
scalded milk and cream slowly stirring. Cook over hot water
until mixture coats spoon (about 7 minutes) stirring constant-
ly. Remove from heat, add gelatin, stir until dissolved. Cool
and add rum. Chill until it begins to thicken. Fold in
cherries and stiffly beaten egg whites to which 1/3 cup sugar
has been added. Fill baked pie shell. Sprinkle with shaved
chocolate. Chill.

Pumpkin or Squash Pie Mrs. Frank C. Graves

1 egg; 4 tbsp. sugar; 1 thsp. flour; 1 cup pumpkin; a little
salt; nutmeg; enough milk to fill plate. Sprinkle cinnamon
after in the plate.

Strawberry Pie Ruth Nash

1 basket of berries. Take & of the berries (cut them in half
if large). Add 1 cup sugar; 3 tbsp. cornstarch. Cook until
thickened. Cool. Put remaining berries in baked pie shell.
Over them pour the thickened mixture. Set in refrigerator.
Serve with whipped cream.
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Sour Cream Pie Mrs. Margaret Pomeroy

1 cup of sour ecream; 1 cup of sugar; 4 cup of seeded
raisins, chopped; volks of 3 eggs; 1 tsp. of cloves; } tsp. of
cinnamon. Bake with 1 erust and put meringue from whites
of eggs, on top and brown.

Pumpkin Chiffon Pie Marjorie P. McKusick

1 baked 9 inch pastry shell; 1 can “One Can Pumpkin” or
equivalent; 2 egg volks, slightly beaten; 1 cup brown sugar,
firmly packed; 14 tsp. cinnamon; 1 tsp. ginger; 1 tsp. nutmeg;
pinch of salt; 1 envelope unflavored gelatin; } cup cold water;
} cup whipping cream.

Combine pumpkin, egg volks, brown sugar, cinnamon,
ginger, nutmeg, salt in top of double cooker; cook 10 minutes
over simmering water, stirring often. Soften gelatin in cold
water for 5 minutes, then add to hot pumpkin mixture and
stir until dissolved. Chill until mixture thickens and starts
to set. Beat egg whites until stiff but not dry. Fold lightly
into pumpkin mixture. Whip cream until stiff; fold into
pumpkin mixture. Pour into pia shell and chill until firm.

Rhubarb Pie DeLuxe (One Crust) Mrs. Harry Wells

a | 2 cups rhubarb; 1 cup sugar; 2 egg volks; lump butter; 1
thsp. flour.
Mix and cook slowly until like jelly. Bake shell, put in
mixture and cover with meringue made from the whites of
eggs. Brown in oven.

Cream Pie Mrs. Frank C. Graves

11 pts. of milk. Using some of same for eggs sugar and
flour. 1 cup sugar; 2 egg yolks; 2 heaping thsp. of flour; but-
ter large as butternut; } tsp. of salt; 1 tsp. vanilla.

Frosting

2 egg whites; 8 level tbsp. confectioner’'s sugar; small

pinch salt; 2 drops lemon extract; 4 drops vanilla.

Mince Meat Clara Tower Lawrence

1 bowl of cooked meat and 2 bowls of apples, chopped; 1 1b.
suet; 2 lbs. sugar; 1 Ib. raisins; } pt. molasses; 11 pts cider; 2
tsp. nutmeg'; 2 thsp. cinnamon; 1 thsp. cloves; salt. Left over
jelly or juice from canned fruit may be added.




Minge Meat Barbara Smart

2 qts. cooked ground meat (some suet) ; 4 qts. apples; 2 Ibs.
sugar; 1 pt. boiled cider; 1 glass jelly; 2 lemons, rind and
juice or 1 each of lemon and 1 orange; about 2 thsp. nutmeg:;
2 thsp. cinnamon; 1 thsp. cloves; 2 thsp. salt; | tsp. pepper;
2 1bs. raisins,

Lizzie Damon’s Mince Meat Estella D. Warner

1 cup cooked ground meat; 2 cups apples; 1 lemon (juice
and rind) ; } cup raisins; 1 cup jelly; 1 cup brown sugar; & cup
molasses; 1 tsp. cinnamon; 1 tsp. cloves; } tsp. nutmeg 1 tsp.
salt. To moisten add tea. coffee, broth, juice from sweet
pickled pears, ete.

My Mother’s Mince Meat Mrs. Lucius Merritt

3 cups cooked beef, chopped; 2 cups molasses; 2 cups
brown sugar; 1 cup vinegar; 1 cup grape juice; 1 cup coffee;
1 cup chopped raisins; 1/3 cup butter or suet, chopped; 1 tsp.
allspice; 1 tsp. ginger; 2 tsp. cloves; 8 tsp. cinnamon; 1 tsp.
nutmeg; 3 thsp. salt; 12 cups apples, chopped; any jelly,
orange peel or cider you may have,

Cook slowly for several hours in a heavy keitle. Long
cooking brings out a delicious flavor.

Graham Cracker Crust Mrs. Oakley Ames

Mix 14 cups graham cracker erumbs and ! cup sugar; cut
in } cup softened butter. Add 1 tbsp. water. Press into 8
inch cake pan. Bake in moderate oven 10 min. Cool.

Sour Cream Pie Ida H. Rhoades

1 cup sugar; 1 cup sour cream; 1 egg; } cup chopped

raisins, floured slightly; $ tsp. cinnamon; } tsp. cloves; pinch
salt. One or two crusts.
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. DESSERTS, FROZEN DESSERTS AND SAUCES
“The proof of the pudding is in the eating”

Chocolate Meringue Pudding Mrs. R. A. MacLeod

4 tbsp. cornstarch; 1/3 cup sugar; } tsp. salt; 3 cups cold
milk; 2 sq. unsweetened chocolate, cut in pieces; 3 egg volks,
slightly beaten; 1 tsp. vanilla; 1/3 cup sugar; 3 egg whites,
stiffly beaten.

Combine cornstarch, sugar, and salt, and add } cup cold
milk gradually, stirring well. Add chocolate to remaining
milk and heat in double boiler. When chocolate is melted,
beat with rotary egg beater until blended. Add cornstarch
mixture and cook until thick, stirring constantly. Cover, cook
10 minutes, stirring occasionally. Pour over egg yolks, beat-
ing well. Add vanilla. Turn into greased baking dish, place
in pan of hot water, and bake in moderate oven 350° F 20
minutes. Prepare meringue by beating 1/3 cup sugar into
beaten egg whites until stiff. Pile meringue on pudding and
bake in moderate oven until brown.

Grapenut Pudding Mrs. Margaret Pomeroy

2 cups warm milk; § cup grapenuts, let stand awhile in
warm milk., Beat 2 eggs, } cup sugar, pinch of salt together,
mix well and add to grapenut mixture. -Bake in moderate
oven like custard and eat with cream.

Rice Pudding Bethany Hemenway

Combine 2 cups cooked rice; 2 beaten eggs; 1 cup sugar;
2 gts. of milk; } cup raisins; } tsp. nutmeg; 1 tsp. vanilla; §
tsp. salt. Bake one hour in shallow pan. Serve with lemon
sauce.

Lemon Sauce Bethany Hemenway

Mix } cup sugar; 1 tbsp. egrnstarch and 1 cup boiling

‘water. Boil 5 minutes. Remove from fire and add 2 thsp.

butter; 11 thsp. lemon juice; a little'x}utmog and a sprinkle of
salt. :
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Apple Macaroon ; Irene Frost

Slice 6 tart apples. Place in deep pie tin. Cover with
cup sugar and cinnamon. Then cover with batter.

Batter:—3 cup sugar; 1} tbsp. butter. Cream the sugar and

butter. Add 1 egg % cup flour and 3/4 tsp. baking powder.
Mix and place on apples. Bake at 350° — 375° for 30 minutes.

Rhubarb Crunch Sarah T. Shea

Mix until crumbly:— 1 cup sifted flour;  cup oatmeal; 1

{7t ‘* cup brown sugar; 4 cup melted butter; 1 tsp. cinnamon. Re-

.',
p

U

: serve enough crumbs for topping. Press rest in the bottom
¢ w" and sides of pan. Cover with:— 4 cups diced rhubarb. Com-

bine:— 1 cup sugar; 2 tbsp. cornstarch; 1 cup water; 1 tsp.
vanilla. Cook until thick and clear. Pour over rhubarb. Top
with crumbs. Bake in moderate oven 1 hour at 350° F. Cut

in squares, serve plain or with cream.

Brown Lucy Mrs. Frank Bishee

4 cup rice; § cup sugar; 2 thsp. eocoa; 1 tsp. salt; 3 cups
of boiling water. Cook in double boiler 3 hours. Serve with
whipped cream.

Maple Walnut Cream Pudding Nellie Wells

2 cups milk; 2 tbhsp. cornstarch; + tsp. salt; 2 eggs; 1 cup
cream; 1 cup maple syrup; 1 cup chopped walnuts.

Scald 1% cups milk with the maple syrup in the top of
double boiler. Combine the remaining milk with the corn-
starch and salt, and add gradually, stirring constantly, to the
hot mixture. Cook 25 minutes then add this mixture to eggs
slightly beaten. Cook 5 minutes longer. Pour into serving
dish and sprinkle with chopped nuts while the pudding is
still hot. When cold, cover with the cream, whipped stiff,
and serve. (This is very rich and is excellent served without
the cream but with a little top milk poured over it).

Baked Honey Custard Emily Tower

1 cup honey; 2 cups scalded milk; } tsp. salt; nutmeg; 3
eggs, slightly beaten. Combine milk and honey. Mix slowly

into eggs and salt. Pour into buttered custard cups, placed °

in a pan of warm water. Sprinkle with nutmeg. Bake in
moderate oven 325° F for 30 to 35 minutes.
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Teasted Snow Squares Doris E. Nutting

1 envelope plain gelatin; 4 thsp cold water; 1 cup boiling
water; 2/3 cup granulated sugar; 3 egg whites, unbeaten; 1
tsp. salt; 1 tsp. vanilla. Use large bowl of electric mixer.

Sprinkle gelatin over cold water. Let soak five minutes.
Add boiling water and stir until dissolved. Add sugar and
salt, let cool. Add egg whites and vanilla. Beat with high-
est speed of electric beater for exactly 10 minutes. Mixture
resembles whipped eream. Turn into 9 x 9 x 2 pan. Let
stand in refrigerator over night. Cut in squares and roll in
graham cracker crumbs. Top with butter sauce.

Butter Sauce

3 egg yolks; 4 cup granulated sugar; } cup melted butter:
1 tsp. lemon rind; 2 thsp. lemon juice; 1 cup whipped cream.

Beat egg yolks until lemon colored. Gradually add sugar,
continuing to beat. Add melted butter, lemon rind and juice,
Fold in whipped cream.

Lemon Sponge Pudding Mrs. Hugo Stomberg

1 cup flour; 1 cup sugar; 2 tbsp. shortening; 4 tsp. salt;
3 eggs; 1 lemon; 1 cup milk.

Sift dry ingredients. Cut in shortening. Add well
beaten egg volks. Add juice and grated rind of lemon. Add
milk. Fold in stiffly beaten egg whites. Pour into greased
baking dish. Place in pan of hot water. Bake in moderate
oven until firm (30-35 minutes). Will have tender sponge
over sauce.

Glorified Rice Doris Loomis

1 cup uncooked rice boiled in salt water. (I prefer a
double boiler). Seald 2 cups milk. Add } tsp. salt; 1 tsp.
vanilla, and {1 cup sugar mixed with 1 thsp. plain gelatin.
Then add drained rice. Let it harden. Before serving add 1
cup cream beaten stiff. Serve with Chocolate Sauce.

Chocolate Sauce Doris Loomis

1 cup sugar; 2 tbsp. cocoa; 1/3 cup milk; 1 tsp. butter.
Cook until it forms a soft ball in water.
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Steamed Graham Pudding Mrs. R. Luescher

14 cups graham flour; 1 cup molasses; 1 cup sweet milk;
L tsp. salt; 1 tsp. each of cinnamon and soda; 1 tsp. cloves.

Use in this about 2 cups of candied fruit, such as lemon
and orange peel, red cherries, raisins, dates, nuts, figs, and 2
or 3 stewed prunes. Steam 3 hours.

Sauce for this pudding Mrs. R. Luescher

Cream together: 1 cup sugar: 2 thsp. butter; 1 thsp. flour.
Pour over this 1 cup boiling water and let cook until thick,
then add 1 tsp. lemon and 1 tsp. vanilla.

Rice Pudding Miss Louise Porter

1 gqt. milk, salt, 1 cup rice, cook in double boiler for 1}
hours. Beat 1 egg and } cup sugar and pour custard of rice
and milk over it and beat well, put in baking dish and sprinkle
1 cup of sugar and 1 tsp. cinnamon on top. Dot with butter
and bake until set and brown.

Lemon Sponge Pudding Clara Rustemeyer

Cream 1 cup sugar, 1 tbsp. butter. Add 2 tbsp. flour;
juice and rind of 1 lemon; 1 cup milk and beaten yolks of 2
eggs. Just before pouring into greased baking dish fold in
beaten whites. Set dish in large dish of hot water and bake
slowly at 325° F for about 1 hour.

Steamed Carrot Pudding Florence Payne

1 cup ground raw carrot; 1 cup ground tart apples; 1 cup
raisins; } cup brown sugar; } cup ground suet; 1 cup molasses;
4 tsp. soda; 1 tsp. baking powder; 1 cup flour; } cup bread
crumbs; 1 isp. each nutmeg, cloves, cinnamon and salt.
Steam 2% hours. Serve with hard or soft sauce.
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Broynie Pudding Mrs. George Munson

1 cup sifted flour; 2 tsp. baking powder; 1 tsp. salt; 2/3
cup granulated sugar; 2 thsp. cocoa; & cup milk; 2 thsp.
melted shortening; 1 tsp. vanilla; 1 cup chopped nuts. Sift
flour, baking powder, salt, sugar, and cocoa. Add milk, short-
ening and vanilla, mixing only until smooth. Add nuts and
turn into greased 2 qt. baking dish to give room for pudding
to float on sauce. Make as follows:” Mix 1 cup firmly packed
brown sugar with 4 thsp. cocoa. Sprinkle this mixture over
batter in pan. Now add 1} cups boiling water, poured over
top of sugar and cocoa mixture. This forms a sauce in bottom
of pan as it bakes. Bake in moderate oven 30-40 minutes.

Queen Pudding Miss Margaret Larkin

1 pint of fine bread crumbs; 1 pt. milk; 1 cup sugar; yolks
of 2 eggs; butter the size of an egg. Bake in moderate oven.
When done, spread with a layer of jelly, then frost with the
whites of eggs and place in oven o brown.

Date Nut Roll Doris W. Tilley

% 1b. graham crackers (3 doz.); 1 Ib. dates (1 cup sliced) ;
1 cup ground nuts; 1 cup evaporated milk; ! 1b. marshmallows
(30).

Roll crackers fine. Cut dates and marshmallows in small
pieces. Combine with nuts and crackers. Add milk and
blend well. Shape mixture into roll and chill before serving.
May be served with whipped cream.

Steam Pudding Ethel Hathaway

11 cups brown sugar in top of double boiler. 3 slices well
buttered bread cut in squares, top of sugar. % cup raisins and
4 cup nuts over top of bread. Beat 2 eggs, add to 2 cups milk
and pour over the top of bread. DO NOT STIR. Steam 1 hour
turn out bottom up. Syrup makes sauce.
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No other chocolate gives you that
famous Walter Baker flavor!
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‘Make a wonderful reputation with
these wonderful chocolate dishes!

CHOCOLATE PECAN PIE

2 squares Baker’s Unsweetened Chocolate

3 tablespoons butter 1 teaspoon vanilla

1 cup light corn syrup 1 cup coarsely chopped pecans
34 cup sugar 1 unbaked 9-inch pie shell

3 eggs, slightly beaten 12 cup cream, whipped

Melt chocolate and butter over boiling water. Boil syrup and sugar together 2
minutes. Add chocolate mixture. Pour slowly over eggs, stirring constantly.
Add vanilla and nuts. Turn into pie shell. Bake in moderate oven (375°F.)
435 to 50 minutes, or until puffed across top. Cool. Top with cream.

CHOCOLATE SCOTTIES

1 square Boker’s Unsweetened Chocolate

1 tablespoon butter Vs teaspoon salt
12 cup sugar 13 teaspoon vanilla
1 cgg, unbeaten 1 cup quick-cooking catmeal

Melt chocolate and butter together. Add sugar, cgg, salt, and vanilla: beat. Mix
in oatmeal. Drop from teaspoon onto greased baking sheet, 1%2 inches apart.
Flatten with fork. Bake in slow oven (325°F.) 15 minutes. Makes about 15.

“GAY NINETIES” CHOCOLATE CAKE

4 squares Baker’s Unsweetened Chocolate

4 tablespoons butter | egg, unbeaten
2 cups sifted all-purpose flour 134 cups milk

1 teaspoon salt 1 teaspoon vonilla
2 cups sugar 1 teaspoon sode

Melt chocolate and butter in small bowl. Pour into mixing bowl to cool. Sift
flour once, measure into sifter, add salt. Add sugar to cooled chocolate and mix
well. Add cgg and 1 cup of the milk: blend. Sift in flour mixture, mix until all
flour is dampened, then beat | minute. Add vanilla and 2 cup more milk;
blend. Dissolve soda in remaining '4 cup milk and mix quickly into hatter.
Pour batter into 2 round 9-inch layer pans, 12 inches deep, lined on bottoms
with paper. Bake in moderate oven (350°F.) 40 minutes. or until done, Frost
with Easy Chocolate Frosting (recipe on Walter Baker Premium package ).

OVER 200 TESTED RECIPES — ONLY 25¢!

“Baker's Favorite Chocolate Recipes™—color-illustrated
—is a compact book that opens upright, lies flat, so you
won't lose your place. 45 cakes . . . 30 cookies and dainty
cukes . . . 24 desserts . . . 33 frostings and fillings . . .
8 ice creams . . . and 60 other delicious recipes especially
prepared and tested. Send 25¢ with your name and ad-
3 dress 10 General Foods Corp., P.O. Box 44, Brooklyn 1,
== N.Y., DeptCB.

4103, Printed InU.S. A,




Lemgn Bisque Mrs. Lena Dufresne

1 can evaporated milk (chilled); 1 pkg. lemon jello; 11
cups boiling water; 1 cup honey; 4 tsp. salt; 3 thsp. lemon juice
and grated rind of one lemon. 1 box vanilla wafers.

Dissolve jello in boiling water. Add salt, honey, lemon
juice and rind. When partly set whip 1 can chilled evaporated
milk and fold into jello mixture. Add 1 can crushed pineapple
juice drained off. Roll vanilla wafers with rolling pin. Line
pan with half of wafers. Pour mixture in and put the rest of
the crushed wafers on top. Keep in refrigerator. Serve with
whipped cream and 1 cherry on top.

St. James Pudding (steamed) Helen Kellogg

3 tbsp. butter; 4 cup molasses; 1 cup milk; 1 2/3 cups
flour; } tsp. soda; 1 tsp. each of cloves, allspice and nutmeg; 1
Ib. dates cut in pieces. Melt buiter and add other ingredients
in order given. Steam for 2} hours. Serve with Sterling
Sauce.

Sterling Sauce Helen Kellogg

1 cup butter; 1 cup brown sugar; 1 tsp. vanilla or 2 tsp.
wine or 1 tsp. brandy; 4 tbsp. cream or milk. Cream hutter,
add sugar gradually and milk and flavoring drop by drop to
prevent separation. If bowl is placed in pan of hot water
separation will not occur.

Fruit Bread Dessert Mrs. Wm. Cumm, Sr.

To 3 cups of prepared biscuit dough add:—1 beaten egg; 3
cup sugar; 14 cups milk. Then add 2 cup nuts and 12 maraschi-
no cherries to the mixture. Bake in loaf pan in moderate oven
for 30 minutes or until golden brown. Serve with whipped
cream.

Snow Pudding Harriet Culver

1tbsp. granulated gelatin; } cup cold water; 1 cup boiling
water; 1 cup sugar; } cup lemon juice; § tsp. lemon extract; 2
or 3 egg whites.

Soak gelatin in cold water. Dissolve in boiling water and
add sugar and lemon juice. Set aside to cool. Occasionally
stir mixture and when thick enough to hold mark of spoon,
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beat with fork until frothy. Add egg whites which have been
beaten until stiff. Mold or pile by spoonfuls on a dish. Serve
cold with soft custard or chocolate sauce.

Chocolate Sauce Harriet Culver

2 oz. unsweetened chocolate; 1 cup water; 2 thsp. butter;
2 cups sugar; 1 tsp. vanilla; + tsp. salt.

Cook chocolate with water until smooth. Add butter, sug-
ar and salt and beat until sugar is disolved. Add vanilla.

Vanilla Sauce Harriet Culver

1 cup sugar; 2 thsp. flour; 1 cup boiling water; 2 thsp.
butter; 1 tsp. vanilla; nutmeg to taste; pinch salt.

Mix sugar and flour well. Add boiling water slowly, stir-
ring all the time. Boil 5 minutes. Add rest of ingredients.
Serve hot.

Baked Date Pudding Margaret Madison

1 cup flour; 2 tsp. baking powder; § tsp. salt; 1 cup cut up
dates; 1 cup chopped nuts; 1 egg; 1 cup sugar; } cup milk; 1
tsp. vanilla.

Sift the flour, baking powder and salt. Mix the dates and
nuts through the flour with the finger tips. Beat the egg.
Continue beating while adding the sugar gradually. Stir in
the milk and vanilla. Add the dry ingredients, dates and
nuts. Mix thoroughly, spread the mixture over the surface
of a well oiled or greased shallow baking pan to form a layer
about 1”7 thick. Bake in moderate oven (350° F) for 1 hour.
Cut in squares when cold. Serve with whipped cream or a
tiny ball of vanilla ice cream on top.

Blueberry Buckle Catherine Harlow

1 cup shortening; ! cup sugar; 1 egg; 1 cup flour; 1/3
cup milk; 1 pt. blueberries; pinch salt; 11 tsp. baking powder.

Cream shortening and sugar. Add egg. Mix and sift
flour, baking powder and salt. Add alternately with milk,
Pour into greased 8” pan. Spread blueberries on cake mix-
ture. Mix together:—1! cup sugar; 1/3 cup flour; } tsp. cin-
namon; 1 cup butter. Rub in butter with fingertips. Sprin-
kle this over berries. Bake at 375° F for 45 minutes.
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Mother’s Suet Pudding Helen Leonard

1 cup chopped suet; 1 cup chopped raisins; 1 cup molasses:
1 cup milk; 1 tsp. salt; 1 tsp. soda; 3 cups flour; 1 tsp. cinna-
mon; 1 tsp. nutmeg; } tsp. cloves.

Sift together flour, salt, soda and spices. Add suet, raisins,
molasses and milk and mix well. Pour into greased mold and
steam for 3 hours. I use my deep well cooker as a steamer or
it can be steamed in a double hoiler,

Apple Marshmallow Pudding A Friend

Combine 2 cups sweetened applesauce; 2 tsp. butter; 1 tsp.
vanilla; } tsp. each of cinnamon and nutmeg. Heat until mix-
ture is well blended. Pour into shallow baking dish, top with
marshmallows and bake in moderate oven until marshmallows
are brown.

Seafoam Refrigerator Cake Mrs. G. Childs
1 1b. marshmallows; ! cup milk: 4 cup drained crushed

pineapple; 1 cup whipped cream; 1 tsp. salt; 1 tsp. vanilla: 3
cup walnuts (chopped) ; 16 graham crackers.

Quarter marshmalows and add to milk. Cook until melt-
ed, stirring until smooth. Cool. Fold in walnuts, pineapple,
cream, salt and vanilla. Roll crackers to fine crumbs., Place
half in pan, pour marshmallow mixture over crumbs. Top
with remaining crumbs and place in refrigerator over night.
Pan 8x8x2”.

Chocolate Delight Viola Bradford

1 pkg. semi-sweet chocolate: 4 thsp. hot water; 3 thsp.
sugar. Mix until smooth. Cool. Add volks of 3 eggs. Beat
1 pt. heavy cream stifl in one bowl. In separate bowl beat the
3 egg whites. Then combine. Crush box of vanilla wafers in
square 9” pan. Cut 1 cup walnuts and place on bottom of pan
on top of crushed wafers. Add filling. Chill in refrigerator.
Cut in squares to serve. Party dessert. Very rich. Best if
eaten the very day it’s made.
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Rhubarb Ice Ruth Gorham

4 cups of uncooked rhubarb cut small; 1} cups sugar; rind
of 1 lemon; ! tsp. salt.

Cook together until tender. Strain through sieve. Add
4 tsp. lemon juice and put in freezing compartment. When
partly frozen take out and beat. Return to refrigerator until
ready to serve.

Flapper’s Delight Mary Cross

1 cup crushed graham crackers. Put { in bottom of ice
cube tray. Cream 1 tbsp. butter; % cup sugar. Add 1 beaten
egg and beat until creamy. 1 (No. 2) can crushed pineapple,
drained. Whip 4 pt. cream (less will do). Add pineapple, stir
well and add to butter, egg and sugar. Pour into tray on
crumbs. Add remaining crumbs on fop. Place in freezing
tray and thoroughly chill.

Lemon Sherbet Mrs. John Webster

Dissolve 1 cup of sugar.in 1 cup of milk. Add juice and
grated rind of 1 lemon; 1 pt. of cream whipped. Put in freez-
ing unit of refrigerator. Stir once when partly frozen and
then continue to freeze.

Frosty Fruit Popsicles Sylvia Clark

Makes 14 in ice cube tray. Stir together until well blend-
ed :—1 Ib. frozen red raspberries or 1} cups orange juice; 1 cup
sugar; 1 cup whole milk; 2 tsp. lemon juice; dash of salt. In-
sert a clean popsicle stick in each cube when partially frozen,
(2 hrs.) to freeze solid.

Chocolate Waffles Mrs. John Webster

L cup shortening;  cup sugar; 2 eggs; 1 tsp. vanilla; 1}
cups flour; 1 tsp. baking powder; 6 tbsp. cocoa; 1§ tsp. cinna-
mon; } tsp. salt. .

Cream shortening and sugar. Add eggs and sifted dry
ingredients. Delicious served with ice cream on top.
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Chocolate Delight Estella Powers

2 sqgs. chocolate; 1 cup sugar; 6 eggs; 1 tsp. vanilla; dash
of cinnamon.

Melt chocolate, separate eggs, beat yolks well and add
sugar, gradually, beating until foamy. Add melted chocolate
slowly to beaten eggs. Beat egg whites until very dry and
fold into chocolate mixture gently. Flavor with vanilla and
cinnamon. Pile into glasses, do not smooth. Place in ice box
over night. Serve whipped cream on it.

‘Biscuit Roll Iva S. Thayer

After mixing up a 2 cup flour recipe of biscuit dough, roll
out on a board, cover with diced apples (or sliced thin). Sprin-
kle with cinnamon; } cup brown sugar; pieces of butter: just
a shake of salt. Roll as a jelly roll. Cut in 1 or 1 inch slices,
arrange in baking pan. Serve with cream or hard sauce.

Delicious Peach and Red Raspberry Shortcake Winona Filkins

Mash 1 pt. of each kind of fruit; 1 cup sugar; juice of 1
lemon. Let stand 1 hour.

Short Cake

2 cups flour; 4 tsp. of baking powder; 1/3 cup sugar; 1
tsp. salt; 2 thsp. of shortening; 2 thsp. butter; 2 to 1 cup of
milk (to form soft dough) ; 1 egg. Bake in moderate oven for
20 to 25 minutes at 350° F.

Sherbert Three of a Kind Mrs. Hugo Stomberg

3 bananas; 3 oranges; 3 lemons; 3 cups of water; 3 cups of
sugar. Mash and beat ripe bananas to a foam. Add fruit
juices, sugar and water. Stir well. Pour into refrigerator
tray. Freeze. Stir every 2 hours until mushy.

Chocolate Roll Iva S. Thayer

3 eggs; 1 cup flour (cake or pastry); 1 level tsp. baking
powder; 3 tsp. boiling water. Beat whites until stiff. Add
sugar, beaten yolks, flour, baking powder, water and 1 tsp.
vanilla.
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Filling

Melt 2 sq. chocolate or 2 tbsp. cocoa; 4 cup sugar; } cup
boiling water; 14 thsp. cornstarch dissolved in } cup milk; but-
ter size of walnut.

Cook in double boiler. Make filling and cool. Spread on
hot ecake and roll as jelly roll. Wrap wax paper, that has been
dusted with powdered sugar, around roll and wrap in damp
towel. Put in refrigerator. Serve with whip cream. Moder-
ate oven.

Cream: Puffs Mary Wells

} cup boiling water; } cup margarine or butter; ! cup all
purpose flour; 1 tsp. salt; 2 unbeaten eggs.

Boil the water and margarine together for just a minute
or two then move to low heat and add all the flour at once and
salt and stir rapidly for a few minutes over the low heat, but
be sure and not overcook. Stir until you can press a metal
spoon into the mixture and it will leave a clear impression. Re-
move from the fire and add the whole egg, one at a time beat-
ing until it is clear and shiny each time. Drop by tablespoon-
fuls about 37 apart on a greased cookie sheet and bake in an
oven 450° F for 10 min., then reduce to a 350° heat and bake
for 25 min. more.

Filling
2/3 cup sugar; 5 thsp. flour; 1 tsp. salt; 2 cups milk; 2
beaten eggs; 1 tsp. vanilla.

Frosting If Desired

1 sq. unsweetened chocolate; 1 tbsp. butter or margarine;
% cup confectioner’s sugar; 1 tbsp. boiling water.

If the filling is not desired cut off the top of each cream
puff, fill with ice cream, put the top on and pour chocolate
sauce over the top.

Chocolate Chip Torte Mrs. Oakley Ames
2 beaten egg yolks; 2} tbsp. sugar; 2/3 cup milk; dash of
salt; 4 tsp. vanilla; 1 thsp. gelatin; 1 cup cold water; 2 beat-
en egg whites; 1 cup chipped semisweet chocolate; 1 cup cream,
whipped.
Beat egg yolks and sugar; add milk and salt. Cook in dou-
ble boiler until thick, stirring. Add vanilla and gelatin, soft-
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ened in water. Chill until partially set. Fold in chocolate.
Pour into graham cracker crust (see pie section). Chill
until firm. Spread with cream; sprinkle with additional choc-
olate chips.

Strawberry Fluff Marjorie P. McKusick

1 egg white; 1 cup fresh or frozen strawberries;  cup sug-
ar for frozen berries and 1 cup sugar for fresh berries.

Beat in largest bowl of eleciric mixed until it almost fills
the bowl. About 15 min. Serve on white cake.

Cream Puffs Marion Holman

4 cup boiling water; } cup butter; { cup sifted all purpose
flour; 1 tsp. salt; 2 eggs, unbeaten.

Add butter to boiling water, heat until butter melts. Add
flour, salt all at once, stirring all at once. Cook until mixture
leaves side of pan. Remove and cool 1 min. Add eggs, un-
beaten one at a time. Beating until smooth. Drop by heaping
tbsp. 2” apart on greased cookie sheet. Bake in oven 450° F
for 10 min., then 400° F for 25 min. Cool, slit and fill.

Hot Fudge Pudding Sondra Black

1 cup flour; § cup sugar; 2 thsp. cocoa; 2 tsp. baking pow-
der; } tsp. salt; 1 cup milk; 2 thsp. melted shortening; 1 cup
chopped nuts.

Sift dry ingredients and add milk, shortening and nuts.
Turn into greased and flour par 9x9x2}”. Sprinkle with mix-
ture of 1 cup brown sugar and 4 tbsp. cocoa. Pour 12 cups of
hot water over mixture. Bake 40 or 45 min. in a moderate
oven 350° F,
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Frozen Fruit Salad

1 medium can fruit salad; 1 banana (cubed): 2/3 cu
mayonnaise; 1 jar cream (whipped). Drain fruit salad and °
cut in cubes. Add fruit to mayonnaise, then fold in whipped
cream. Use crinkled cups with rolled edge or ordinary freezer
tray. Set control at 4th position. Set back to normal when
frozen. Remove from cups a short time before serving, Serve
on lettuce without mayonnaise. Decorate with a cherry and a
bit of green.

Imperial Salad Miss Margaret Larkin

Juice from } can grated pineapple; 1 thsp. vinegar; water
to make 1 pt. Heat to boiling and add 1 package lemon jello.
Add pineapple, pimento and cucumber (or celery) chopped fine.
Chill.

Toss Salad with Cheese Louise Goodhue

Velvetta cheese (1 carton of small pkg. cut in small cubes).
Desired amounts of the following: diced celery, shredded let-
tuce; green peppers; radishes; raw carrot; raw potatoes; raw
onions and tomatoes. Serve with oil dressing'; 1 cup olive oil;
1 tsp. salt; 1 tsp. pepper or paprika; } cup vinegar or lemon
juice.

Christmas Salad Doris B. Menard

2 pkgs. *red jello; 1 cup crushed pinkapple; 2 cups chopped
raw cranberries; 1 cup chopped celery; 1 cup chopped nut
meats; 11 cups sugar. *Use juice from can of pineapple and
balance water. Allow to partially set, then add fruit mixture.

Garden Special Salad Betty Feiker

1 small head lettuce; sprig parsley; tender beet leaves and
stems; a few stems of chard cut fine; 1 cup shredded cabbage;
few raw string beans; 6 radishes; 2 medium size tomatoes; 1
cup American cheese in small cubes; 1 can (small size) lunch-
eon tongue, cut in chunks (any luncheon meat can be used if
tongue isn’t preferred) ; 3 slices crisp bacon chopped (option-
al). French dressing, garlic, salt, paprika to taste.
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SALADS

“The discovery of a new dish does more for
the welfare of the human race than the discovery
of a star.”

Jellied Shrimp Salad Alice Damon

1 qt. canned tomatoes; ] tsp. salt, pepper, cloves; 2 bay
leaves; 1 tsp. mustard; 1 thsp. sugar; 1 small onion (grated) ;
1} cups water. Cook 15 minutes. Strain and pour over 2 thsp.
gelatin which has been softened in } cup cold water. Add 1}
cups shrimps; 4 cup diced eelery; and + cup diced peppers.

Cranberry-Apple Salad Esther Warner

Cook gently until skins break, 2 cups cranberries in 1 cup
water. Rub through sieve. To pulp add: 1 cup sugar. Boil
slowly 5 minutes. Take off heat. Soften 1 envelop unflavored
gelatin in 2 tbsp. cold water. Blend into hot cranberry mix-
ture. Let cool until mixture begins to thicken. Add } cup
chopped peanuts; } cup diced apples; 1 cup diced celery. Pour
into molds and chill. When stifi unmold and serve on lettuce
with mayonnaise.

Salmon Salad Doris W. Tilley

1 cup cottage cheese; 1 cup salmon; } cup chopped celery;
1 cup sweet pickle; + cup mayonnaise; salt and pepper to
taste.

Hot Potato Salad Vivian Black

4 or 5 medium sized potatoes peeled and sliced thin. Add
1 1b. frankforts cut in 1 inch pieces; 1 small onion cut fine.
Add sauce of 1 cup vinegar; 4 cup sugar; ] cup Wesson oil; 1
tsp. salt. Cook in pressure cooker at 15 lbs. for 2 minutes.
Cool immediately. Add diced parsley and serve.
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French Dressing Helen Leonard

11 tbsp. salt; 1} thsp. sugar; | tsp. dry mustard; } tsp.
pepper; 1 tsp. paprika; 1 cup vinegar; 1 cup salad oil. Put dry
ingredients in quart jar and mix well. Add vinegar and oil,
put on top and shake well. Shake before using. Store in re-
frigerator.

Under-the-Sea Salad Theresa Walpole

1 pkg. lime gelatin; 1 pkg. cream cheese; 1 can pear
halves. Dissolve gelatin with 1 cup hot water and 1 cup pear
juice. Place one half the gelatin in mold and let set until firm.
When the other half of the gelatin is beginning to set, stir it
into the cream cheese which has been ereamed until soft and
smooth. Place layers of pear halves over the first half of gela-
tin and pour cream cheese mixture over them. Allow to set.
Invert it onto lettuce and serve with favorite dressing.

Woodbine Cottage Caesar Salad Dressing Nellie Wells

1 egg; % cup salad oil; } cup lemon juice; 1 tsp. salt; & tsp.
black pepper; 4 tsp. Worcestershire sauce; + cup Parmesan
cheese (grated). Submerge egg in boiling water for 1 minute.
Break in bowl and whip until fluffy. Continue beating at high
speed, slowly adding oil. Reduce speed and add remaining in-
gredients. Serve on broken endive and lettuce with Garlic
Croutons.

Garlic Croutons r

Rub each side of toast (while hot) with garlic and cut in
tiny squares. Place in pan (can be stored in covered jar).

Summer Salad Ruth Outhuse

2 cups cooked elbow macaroni; 1 cucumber; 3 to 4 stalks
celery; 1 small onion; salad dressing, salt, pepper, a garnish,
lettuce.

Pare and dice cucumber into bowl. Add wasled and fine-
Iy cut celery. With this mix pezled and finely chopped onion,
macaroni, 1 tsp. salt, 3 tbsp. salad dressing and pépper to taste.
Serve on lettuce leaves and garnish with sliced stuffed olives,
shaved carrot or small pimento pieces. Chill before serving.
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Herring Salad Marjorie Ronka

1 medium salted milk herring; 6 medium sized beets: 6
carrots; 1 large Bermuda onion; 2 lbs. potatoes.

Boil beets (separately), carrots and potatoes until done
Cool and skin, then dice into large bowl. Add finely minced
raw onion. Clean, skin and bone herring and chop fine and
add to vegetables. Mix well. Set aside in cool place for about
6 hours to let flavors intermingle. Serve on lettuce with dash
of vinegar or mayonnaise on each portion. Serves about 8.
Note:—1 can well drained sardines, finely chopped, is a good
substitute for herring,

e
3 !
Golden Glow Salad Bl Phyllis Beals

2 cups grated raw earrots; 1 cup drained crushed pine-
apple; 1 cup boiling water; 1 cup pineapple juice; 1 pkg. lemon
jello.

Let water and pineapple juice come to a boil. Pour over
the jello, stir until dissolved. Let cool and when it begins to
harden, mix with carrots and pineapple and pour into a mold.
Let stand until firm. Serve on let‘t‘uce leaves with mayon-
naise.

Dressing for Tossed Green Salad Harriet Culver

1 cup ketchup; 4 cup chili sauce; 2 garlic buds (grated) ;
1 large onion (grated) ; 1 cup salad oil; 1 tbsp. salt; 1 cup vin-
egar; juice of 1 lemon; } cup sugar; celery seced if desired.
Add water to desired consistency. Put in jars and shake well.

Thanksgiving Supper Salad Mary Kellogg

1 pkg. cherry flavored gelatin; 1 cup hot water; 1 cup sug-
ar; 1 tbsp. lemon juice; 1 cup pineapple syrup; 1 cup ground
raw cranberries; 1 orange ground; 1 cup drained crushed pine-
apple; 1 cup chopped celery; ¥ cup chopped walnut meats.

Dissolve gelatin in hot water. Add sugar, lemon juice and
pineapple syrup. Stir to dissolve. Chill until partially set.
Add remaining ingredients. Chill in shallow pan or individual
molds until firm. TUnmold on lettuce and serve with mayon-
naise.
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.Hot Bacon Dressing (A Pennsylvania Dutch recipe) A Friend

Fry 3 slices of bacon, remove from fat and chop. Beat
one egg, add 1+ thsp. flour; 1 cup milk; 14 cup vinegar; 14
sugar; 4 tsp. salt. Pour into hot bacon fat and cook until thick-
ened. Add bacon bits to salad greens or cubed boiled potato,
with onion and green pepper chopped. Many people prefer

water instead of milk, but in the true Dutch recipe the milk is
used.

Cabbage Salad Mrs. Mary E. Gale

2 cups finely chopped cabbage; 1 hard cooked egg; + tsp.
salt; pepper if liked; butter or margarine size of walnut; } cup
vinegar; } cup water; 7 tsp. sugar. .

Mash egg with fork and sprinkle over cabbage. DMelt
butter (but do not brown) add to cabbage, salt. Add sugar to
vinegar and water and stir well. Add to cabbage. Stir thor-
oughly.




MEAT, FISH AND SAUCES

“It is not the quantity of the meat, but the
cheerfulness of the guests which makes the
feast.”

Delicious Hamburger Mrs. Hastings Hill

1 Ib. fresh ground beef; 4 slices white bread; 1 medium on-
ion, minced ; milk ; salt and pepper to taste.

Soak bread in enough milk to be absorbed. Combine soft-
ened bread, minced onion and seasoning into ground beef,
Make four patties, fry or broil until brown. Serves 4.

Roast Veal (Lombo De Vitela A Portuguesa) Mrs Alex Ferreira

Place the loin of veal in a deep dish with white wine, a
clove of garlic and season with salt and pepper. Let it stand

several hours in this marinacle. turning it frequently. Re-

move garlic and half of the wine, brush with melted butter or
bacon fat and roast, basting frequently with the wine sauce.
Roast at 450° F for 20 min., then reduce heat to 350° F and
roast at 25 min. per lb.

Salmon Cakes Clara O’Bl:ien

1 can pink salmon, pick out skin and bones. Add ‘}'tsp.
salt; juice of half a lemon ; small onion, grated; 1 egg and about
10 saltines, broken in small pieces. Mix well, form into cakes
and fry a golden brown on each side about 5 min.

Swiss Steak with Onions Julia S. Llovd

2 Ibs. round steak (1 to 117 thick) ; 1 cup flour; % tsp. mus-
tard; 4 cup water; 1} tsp. salt; } tsp. pepper.

Sift dry ingredients together. With a saucer or meat
mallet gradually beat the flour into the steak until all is ab-
sorbed. Brown steak in frying pan and place in baking dish.
Rinse pan with water and pour over the steak. Arrange the
slices of onion on top of steak. Cover and bake at 325° F for
11 to 2 hours.
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Pot Roast Hash Winona Filkins

° Melt { cup butter or oleo, add large onion, sliced, fry in a
skillet slowly until onion is nicely done. Then add salt and
pepper, left over pot roast gravy and 1 can tomato soup. Add
1} cups each cooked and diced carrots, potatoes and pot roast.
Heat well and serve. If there is no leftover gravy, just use the
soup.

Hamburg Smbthered with Onions Emily Tower

Grease a deep iron frying pan. Place a thick (1}”) layer
of sliced onions on bottom. Put in layer of hamburg, then
cover with another layer of sliced onions. Salt, pepper and dot
with butter. Cover and bake in slow oven for 2 hours.

Veal Cutlets in Sour Cream . Winona Filkins

Brown a sliced onion. Put cutlets igﬁﬁﬁ Q’igﬁjdxi'ion.
Season with salt, pepper and paprika. Add 4 cup sour cream:
and cover pan and simmer slowly about 1 hour, & frrno/ 2= 7 :

Baked Haddock or Cod “The Fishman”

2 fillets; 1 cup milk; salt; pepper; } cup crumbs (bread or
cracker) ; butter or oleo.

Cut fish into pieces for serving. Dip in salted milk and
then into crumbs. Put into lightly greased pan, dot with but-
ter. Bake 20 min. at 450° F.

Mock Lobster Mrs. John Breguet

1 can crabmeat; 1 can shrimp; 2 tbsp. flour; 3 thsp. butter
X or oleo; 2 tsp. Worcestershire sauce; } cup milk; % cup thin
cream; salt; pepper; grated onion.

Make cream sauce of butter, flour, milk and cream and
when smooth and thick add all ingredients. Put in buttered
casserole covered with buttered crumbs and bake until brown.
May be kept in double boiler until ready to serve,

Meat Loaf Anna Sornborger

2 lbs. hamburg; } Ib. bag sausage; 2 beaten eggs; 1 cup
cracker crumbs; 1 cup milk; 1 tsp. salt; 1 tsp. pepper; dash cat-
sup; 1 small minced onion. Bake 40 minutes,
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Shrimp Boats Ruth Outhuse

I medium sized onion; 3 tbsp. melted butter or oleo; 1%
cups cooked rice; 1 cup milk; 1 ecan tomato soup; 1 large or 2
small cans shrimp; salt and pepper to taste.

Fry finely cut onion in butter or other fat. Add tomato
soup, rice and shrimp. Mix all together. Add milk slowly,
stirring constantly. Keep warm over low heat until ready to
serve on plain or toasted saltines. Serves 8 to 10.

Prune and Apple Stuffing Louise Warner

3 cups bread erumbs; 1 tsp. shortening; 1 tsp. salt; 2 ap-
ples, pared and sliced thin; } cup stewed prunes; 4 cup rais-
ins; salt and pepper; ! cup sugar. Nice with Duck, Goose or
Roast Pork shoulder, .

Salmon Loaf Lois Turner

Grease well a 1 qt. loaf pan and dust with flour. Mix well
in another bowl:—2 cups flaked salmon; 3 tbsp. salmon liquid ;
1} cups soft bread ecrumbs; 1 unbeaten egg; 2 tsp. grated on-
ion; 1 cup evap. milk; 1 tsp. salt; { tsp. pepper. Turn into loaf
pan. Bake at 350° F for 35 minutes or until firm.

Meat Roll Mrs. David Sikop

Left over meat: lamb or beef, ground. Add onion and
seasoning. Moisten with gravy or milk. Spread on baking
powder bisquit dough and roll like jelly roll. Slice and bake
in hot oven 400° F about 20 min. Serve with left over gravy.

Baked Pork Chops Mary Waddell

Lay pork chops in casserole and cover each with a slice of
the follo_wing: lemon, onion and green pepper, then cover all
with tomato catsup and bake about 1 hour.

Hamburg Loaf Ethel Hathaway

1 1b. hamburg; 18 crackers; 1 beaten egg; 1 tsp. sage; 1
tsp. salt; 11 cups milk; onion if desired, cut fine. Mix and
béake 1 hour or until done. I use flat pan 9” square.
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Pizza Pie : Laura Parsons

1 pkg. Hot Roll Mix; 1 Ib. sausage; 1 large can tomato
puree; oregano (Italian dried herb;) cheese (Parmesan or
American, thinly sliced) ; 3 thsp. sausage fat.

Follow directions on package, letting dough rise twice.
Break the sausage into small pieces and fry in hot skillet. Roll
out dough on floured board until it fits a large cookie sheet or
any shallow pan. Spread puree on dough, then add cooked
pieces of sausage with oil. Arrange cheese on pies and sprin-
kle lightly with oregano. Bake pies at 450° F for 20 min.
Serve hot.

Tuna Porcupines Dorothy Tiley

1 can tuna fish; } cup washed rice; 4 cup grated carrots:
2 tbsp. onion; } tsp. curry powder; 1 slightly beaten egg; 1
can cream of mushroom soup; 1 cup water.

Combine. Makes 12 balls. Put in buttered dish, pour
over soup which has been heated. Bake 350° F for 30 to 40
min. Turn once.

Baked Salmon Loaf Laura Parsons

14 cups milk; 2 slices bread; 4 tbsp. butter; 1 can sal-
mon (red or pink) ; 2 eggs; 1 tsp. salt.

Heat milk, bread and butter in a pan over low heat. Re-
move bones from salmon. Beat eggs, and mix with salmon,
salt, milk, bread and butter, stirring well. Bake in greased
bread pan in moderate oven 350° F for 1 hour. Serve hot or
cold,

Hamburg with Corn and Tomato Sauce Estella Powers

1 medium onion, cut fine: 1 b, hamburg; 1 can corn Sl
can tomato soup.

Fry onion in fat until tender, but not too brown. Add
hamburg, tomato soup and ! can water and simmer 15 min.
Add corn and cook 5 min. more. This can be done in a large
spider. Serve with mashed potato.
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Italian Meat Balls Phyllis Webh

1 Ib. ground beef; 4 1b. ground pork; 2 cans tomato paste
or home canned tomatoes; 1 ean tomato juice; salt and pepper
to taste; 2 large onions ; whole clove or garlic. Cut 2 or 3 pieces
of garlic into tomato juice. Add rest of garlic, cut fine into
meat, also 1 slices of bread, salt and pepper and 4 tbsp. grated
cheese. Make into small balls and fry in olive oil, then add to
hot tomato juice and simmer for 2 hours. This is enough for
2 lbs. of spaghetti.

Barbecue Sauce Rowena Golash

4 cup vinegar; } cup salad oil; 1 tsp. grated onion; 1 tsp.
Worcestershire sauce; 1 tsp. salt; 1} tsp. tomato paste; 1 tsp.
dry mustard sauce; 1 clove of garlic minced. Pour over meat
and broil or roast.

Spaghetti Sauce Mrs. Kenneth Stone

1 small can tomato juice; 1 can tomato paste; 2 thsp.
grated cheese; 1 large onion cut in small pieces; 2 cloves of
garlic; 2 bay leaves; 1 tsp. salt; 1 tsp. pepper; 1 tsp. red pep-
per; 1 pinch baking soda; 1 cup water. Combine ingredients
and simmer until it is fairly thick (about 3 hours). After
sauce has cooked, about 2 hours, add meat balls browned in fry-
ing pan or Italian salami eut in small pieces.

Spaghetti Sauce Mrs. Millard Hathaway

Pork of some kind must be used for flavor. A raw back
bone of pork loin or 1 pork chop or if neither are available, a
small piece of salt pork is used. It must be chopped fine and
rendered in olive oil before any ingredients are used, then re-
move rendered salt pork. If the other pork pieces are used,
they should be browned after the onions.

Put olive oil in skillet, chop 1 good sized onion and brown
slightly with 1 good sized clove of chopped fine garlic. Add
pork pieces, 1 Ib. of hamburg and brown. Add I large can of
Italian tomatoes, 1 tsp. salt, 1 tsp. black pepper, 1 tsp. sweet
basil and a little water. Mash tomatoes in skillet slightly and
simmer. Add water occasionally when sauce appears to get
thick. Simmer for about 2 hours, then add a cup or more of
cut up mushrooms. Simmer 2 more hours and add a can of to-
mato paste. Cook about 20 min. and it is done.
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Yorkshire Pudding (to serve with Roast Beef)
v Mrs. Earl Brewer

2 eggs; 1 cup flour; 11 cups milk; 2 thsp. juice of roast
beef. Beat eggs, add salt, milk and flour and beat thoroughly.
Grease a quart baking dish or muffin tin thoroughly. Add the
juice of beef. Then pour batter into dish until 2/3rds full.
Bake in hot oven 450° F for 15 min. Reduce heat to 350° F
and finish baking.




CASSEROLE AND LUNCHEON DISHES

For she must boil

And she must broil

And she must toil

All for the sake of the home.

Skillet Dinner Mrs. Homer Boisvert

2 thsp. fat; 1 cup chopped onion; 1 lb. ground beef; 1 cup
sliced carrots; 4 ounces noodles; 1 gt. water: 2 tsp. Worcester-
shire sauce; 1 thsp. salt; 1 tsp. pepper; parsley.

Melt fat in skillet. Add onion and beef and cook until
brown, about 10 min. Add carrots, noodles and water. Cover
and simmer over low heat about 45 min. Add sauce, salt and
pepper. Mix light. Arrange on hot platter.

Spicy Red Kidney Beans Mrs. Alex Ferreira

1 1b. dried kidney beans; 2 qt. water; 1 thsp. bacon fat; 1
med. sized onion; 1 can tomato soup; 3 thsp. Worcestershire
sauce; salt and pepper to taste; clove of garlic, if desired.

Wash beans and soak in water over night, simmer about 2
hours. There should be 1} cups of liquid left in beans. Add
bacon fat, onion cut fine, Worcestershire sauce, salt and pep-
per. Continue to cook for another hour or until well blended.
1 hour before serving add tomato soup. This is a Portuguese
dish and is served as a main course with plain or Western ome-
lets.

One Dish Meal Doris W. Tilley
Cook 2 cups dried lima beans in salted water until tender

and thick. Add 1 cup strained, stewed or canned tomatoes: ]

f

salt and pepper; 1 thsp. chopped green pepper. Place in casse-
role. Top with bacon and bake 30 min. in moderate oven.

Creamed Potatoes Supreme Mrs. Hastings Hill

4 med. sized white potatoes, peeled and cooked; 1 thsp.
minced onion; 1 can condensed Cream of Chicken soup; 2/3
cup milk; grated cheese; salt and pepper.

Dice potatoes, combine them with the chicken soup, milk,
onion and seasoning. Place potatoes in greased baking dish,
sprinkle generously with grated American cheese and bake in
400° F oven until well browned. Serves 4
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Braised Liver with \’egetableq (Beef or Pork Liver)
s Esther Warner

Cut liver into }” slices. Roll in seasoned flour. Brown
7in a small amount of hot fat, with desired amounts of chopped-

« onion, celery and carrots. Add a very little water and cover

L"”

d

with canned tomatoes. Season with salt and pepper. Cover
and cook in moderate oven 350° F for 1} hours.

Minnesota Meat Dish Eleanore E. Mason

1 1b. hamburg and 1 onion sliced thin, brown and cook
well. Put in baking dish and add 1 cup raw rice, salt to taste,
1 bunch celery cut in small pieces, 1 can mushroom soup, plus
3 cans water, 1 thsp. soy or Worcestershire sauce. Mix well,
bake 2 hours at 250° F. Stir often.

Cabbage Rolls Marojrie Ronka

1 head eabbage; 1 Ib. ground meat (hamburg) ; 1 small on-
ion; 2 cups boiled rice; 1 tsp. salt; } tsp. pepper.

Remove about 12 leaves from cabbage. Boil them 5 min.
in salted water. Mix rice, meat, chopped onion, salt and pep-
per. Make into small balls. Roll balls in cabbage leaves,

. ":5: % %44 fasten with tooth picks and fry in salt pork fat or butter until
b M
| D aceatl
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brown. Pour } cup water over, cover and cook slowly 1 hour.
More water may be added during cooking if necessary.
Sprinkle with parsely and serve.

Noodles and Tuna Casserole Myrs. Harvey Cranston

Cook 1 pkg. of noodles in 2 gts. water and 1 tsp. salt until
tender. Drain. Add 1 can of tuna, 1 can water, 1 can mush-
room soup, mix together and sprinkle with grated cheese.
Brown under broiler or in hot oven. Serves 5 or 6.

Tomato and Cheese Estella Powers
1 can tomato soup, heat in double boiler. Add pinch soda

and stir. Slice pkg. Velveta cheese and stir in soup until
melted. Add 4 cup milk and 1 beaten egg. Serve on crackers.

California Chicken Helen Drake
1 can tuna fish; 1 can peas, carrots; boiled potatoes; on-

jon; salt and pepper; 2 cups thin white sauce; cracker crumbs.
Bake uniil crumbs are brown.
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A.merican Goulash Mrs. Arthur LaMagdelaine

3 slices bacon; 1 lb. hamburg; 1 large onion; 1 can red
kidney beans; 1 pt. tomatoes; salt and pepper.

Cut bacon in small pieces and cook until crisp. Remove
bacon and brown the meat in the fat. Add onion, pieces of ba-
con, beans and tomatoes. Simmer until meat is tender and
add salt and pepper.

Ham and Rice Casserole Mrs. Winnie

2 cups chopped ham; 1 cup boiled rice; 2 eggs; § cup milk;
1 tbsp. chopped onion; 2 tbsp. chopped green pepper; % tsp.
salt and pepper.

Mix, bake in buttered mold set in pan of hot water for 40
minutes.

Hot Dish Louise Porter

Take any left over bits of meat (beef, ham or lamb) and
put through medium food chopper to make 3 cups. Add 1 un-
diluted can of vegetable soup and a small aniount of beef gravy
seasoned and mixed. Place in casserole topped with bread
crumbs and dotted with butter. Bake 1 hour.

Tuna Fish Casserole Mrs. H. Baker

4 tbsp. butter; 1°slice onion, chopped (if desired); 5 level
tbsp. flour; 1 tsp. salt; } tsp. pepper; 1§ cups boiling water; 2
crushed chicken bouillon cubes; & cup milk; 1 can tuna fish; 1
cup cooked potato, diced; 3 hard boiled eggs.

Cook onion and butter 2 min., add flour, salt and pepper,
and stir until smooth. Add water, bouillon cubes and milk.
Stir until sauce boils, then add tuna fish, eggs and potato.
Season if necessary. Put in casserole and bake about 1 hour.

Italian Spaghetti Marjorie Ronka

1 1b. salt pork; 2 lbs.. hamburg; 6 med. onions (chopped
fine) ; 1 clove garlic, finely cut, if desired; 2 tsp. salt; pepper to
taste; 1 large can Italian tomatoes or 2 small; 2 cans tomato
paste; 1 tsp. crushed chili pepper, or less; fine Parmesan cheese;
11 lbs. spaghettina.

Render pork. Remove pork and brown onions and meat.
Add tomatoes, garlic and paste. Cook slowly 2 hours. Boil
spaghetiina in salted water. Drain and serve with meat sauce
and sprinkle with fine cheese. e 1
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Luncheon Mea} Olive Damon

To 2 cups cream sauce add + cup grated cheese, and 1 cup
drained peas. Fry 6 strips bacon; 3 medium onions sliced; 1
green pepper, chopped: } can spam, chopped. Combine all in-
gredients and serve on hot buttered toast.

Macaro i Fluff Mrs. Flora Emrick

2 cups dry macaroni; 2 cups bread crumbs; 4 Ib. cheese,
cut fine; 1 chopped onion; 1 chopped green pepper; butter size
of an egg; salt and pepper to taste. Cook and blanch maca-
roni. Beat well 3 eggs. Add nearly 1 qt. of milk and the rest
of the ingredients. Set pan or casserole in pan of hot water
and bake 45 minutes.

Egg and Tomato Louise Porter

8 hard boiled eggs, cut fine and stirred in 3 thsp. of melted
butter and 24 tsp. of flour; 1 cup cream: salt, pepper and red
pepper to taste; 1 pt. strained tomatoes with a little soda
stirred in so cream won't curdle. Top with bread crumbs and
1 cup thinly sliced old cheese. Placesin casserole. Dot with
butter and bake in hot oven for 20 minutes.

Shrimp Creole A Friend

1 Ib. shrimp; 3 thsp. butter; 1 cup chopped onions: 1 cup
chopped green peppers; 1 chopped clove garlic; ] tsp.
paprika; 1 can tomato sauce; salt and pepper.

Peel shrimp, remove sand veins. Mix and stir in melted
butter, onion, green pepper and garlic. Let simmer until pep-
per is tender. Add tomato sauce, salt and pepper and boil 5
min. Add raw shrimp to this and boil not over 10 min.
Serve over steamed rice.

Stuffed Green Peppers - : - Mrs. John Larkin

6 green peppers; 2 cups ground ham or shoulder, that has
been baked with brown sugar and cloves; 1 small minced on-
ion ; pepper; 1 cup cooked rice; moisten well with ketchup.

Wash peppers, cut piece from stem end of each and remove
seeds. Parboil in boiling salted water 5 to 8 min, or until al-
most tender. Stuff each pepper. Place in shallow bak-
ing dish containing a small amount of water. * Bake in moder-
ate oven 375° F for 25 to 30 min. cr until browned.
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Golumpkis (Cabbage Rolls; Pressure Cooker  Delia Bickford

1 Ib. chopped beef; 1 tsp. salt; } tsp. pepper; 2 tbsp.
chopped onion: 1 cup rice (cooked):; 1 egg; 8 large cabbage
jeaves; 1 can tomato soup; 1 cup water.

Pour hoiling water over cabbage leaves. Let stand for 5
minutes. Season meat, add onion, rice and egg. Roll a por-
tion of lilling into each leaf, fasten ends with tootl picks.
Place the cabbage rolls in pressure pan. Pour tomato soup
and water over rolls. Cover, set control at 10, cook 8 minutes
after control jiggles. Let pressure go down normally. Serves
4.

If"
Chicken Casserole Marion H. Pnz‘mn

Cut 1 cooked chicken into cubes and spread in flat ﬁfm.
Cover with dressing:—1i gis. bread, cubed and tfoasted; 2
tbsp. minced onion; 1} tsp. sage or poultry seasoning; ? cup
melted shortening or olesz | cup clear broth; pepper and salt
to taste. Thicken 1 gt. clear broth to which 4 tbsp. each of
chicken fat and flour have been added. Pour hot gravy over
dressing mixture just before putting in oven. Bake about 30
minutes. Smaller amounts of left over chicken and less
dressing and broth makes a good dish for a small family.

Haddock a la Rarebit » Connie West

1 cup milk; 2 tsp. mustard; 2 cups cheese, cut fine; 1 thsp.
butter; 1/3 cup flour; } tsp. s &

Heat milk and stir in flour, mustard and salt, sifted to-
gether. When thickened a little, stir in the cheese and when
that is melted add 1 tbsp. butter. Pour over haddock fillets
and bake 30 minutes.

Baked Beans Lilian Breen

1 1b. pea beans; ¥ Ib. salt pork; 1 med. sized onion; } tsp.
dry mustard; dash salt; 1 cup molasses.

Soak beans over night. Rinse, add salt pork and cnion and
boil until beans are soft. Add mustard, salt and molasses.
Put in baking dish and bake 2 hours. Sometimes more me
lasses is needed. I season mostly fo taste.
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Baked Cheese Sandwich Sarah T. Shea

4 slices white buttered bread. Make sandwiches using
sliced cheese. Place top slice of bread, butter side up. Cut
in wedges and fit into casserole or square dish. Beat 2 eggs
into 1 gqt. milk; 1 tsp. salt; dash of pepper. Pour over sand-
wiches and bake at 300° F about 35 minutes or until done.
Serve immediately.

Liver Dumplings Meta Bradford

1 1b. fresh beef liver, with all skin taken off, put through
chopper. Soak 1 slice of stale white bread. Squeeze out dry.
3 tbsp. flour; 1 onion, chopped fine: add little parsley, chopped
fine; salt and pepper to taste; 2 eggs. Mix all this with a
fork, when all mixed scoop out with a spoon and drop in boiling
salted water, if it falls apart add more flour. These are good
with sauerkraut. If any are left over, slice them and fry.
Makes about 12. Fry bread crumbs in butter until light
brown, sprinkle on top of dumplings. You can add chopped on-
ion with this and fry.

Chicken Creole Mrs. Kenneth Taylor

3 thsp. butter or chicken fat; 4 tbsp. flour; 1 cup chicken
stock; 1 cup tomatoes; 4 tsp. salt; 11 cups cooked chicken; 2
thsp. chopped green pepper; 2 thsp. chopped onions; 4 cup
cooked rice; } cup cracker crumbs; 2 thsp. butter, melted.

Melt 3 thsp. of butter and add flour. When blended add
stock and tomatoes. Cook until creamy sauce forms. Stir
constantly. Add salt, chicken and secasonings. Add rice.
Pour into shallow buttered baking dish. Sprinkle with
crumbs which have been mixed in the melted butter. Bake 20
minutes in moderate oven,

Golompki WA Mrs. David Sikop

Vo

Cook 2 cups ric‘e. Fry oniorfs and peppers together and
add to rice. Add 1 Ib. hamburg. Parboil cabbage leaves and
wrap around spoonful of rice mixture. Pour 1 can tomatoes
over top of Golompki and bake in slow oven 350° F about 1
hour. Add water if necessary.
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Tuna Casserole Marjorie P. McKusick '

1 can mushroom soup; 1 can tuna fish; 1 cup white sauce:;
1 can peas (drained) or 1 pkg. frozen peas (ecooked) ; 4 hard g
cooked eggs; potato chips. /
Make white sauce by mixing 2 thsp. flour with 2 tbsp.

melted butter. Add 1 cup milk and stir over low heat until &~
smooth. Add mushroom soup and stir until smooth. Add
tuna fish, peas and eggs which have been cut into small pieces.

Put in casserole. Break potato chips fine and sprinkle over

top. Bake until brown.

Lima Beans Con Carne Amy F. Ross

Melt 2 thsp. of butter or other cooking fat in a skillet, add
1 small finely chopped onion, cook until lightly browned and
transparent. Add 1 Ib. ground beef or shoulder. Add 2
cups canned tomatoes. Cook slowly until onion and meat are
tender and thoroughly cooked through. Add 21 cups of
cooked green lima beans and heat for 10 minutes longer.
Serve it with hot French bread or rolls preheated in oven. This
makes a complete one dish meal.

et - I W WO - s e

Luncheon Bread Ring Mrs. George E. Brown

6 cups soft bread crumbs; 1 thsp. minced parsley; salt and
pepper to taste; 1 onion, minced; 3 eggs, slightly beaten: 3
tbsp. drippings or margarine.

Moisten the crumbs, add seasoning, brown onions in
drippings and combine. Add eggs, mix well, fill buttered ring
mold and bake in moderate oven 275° F for 25 to 30 min. Un-
mold ring and fill with creamed meat or vegetables,

Pigs in Blanket Mrs. Stephen Golash

2 cups flour; } tsp. salt; 1 egg; 4 thsp. milk. e

Sift flour and salt. Beat egg until foamy and add warm
milk. Pour into flour and mix. Form into ball like pie crust
and roll as thin as possible. Cut out round circles with a large
glass and fill with your sauerkraut, cottage cheese or prune
filling. Then fold in half and seal both edges. Bring a sauce-
pan of water to a boil and boil each one for 10 min. Be sure
the water is boiling. Drain on a dish towel or some absorbent
cloth, and fry in melted butiter. 3
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Prune Filling

Boil prunes until soft and take out stones. Then they
are ready to use for filling.

Cottage Cheese Filling

Add one egg to cottage cheese, and a pinch of salt and beat
until creamy.

Sauerkraut Filling

Wash a can of sauerkraut in cold water about 3 times.
Melt some butter in a frying pan and season the sauerkraut
with salt and pepper and fry with onion cut up in small
picces; until tender about 20 min.

Dinner-in-a-Dish Mrs. Lena Dufresne

4 tbsp. butter; 1 medium onion, chopped ; 2 green peppers,
sliced. Boil pepper 10 minutes; 1 1b. hamburg; 1} tsp. salt; }
tsp. pepper; 2 eggs; 2 cups fresh cut corn; 4 medium tomatoes,
sliced ; 1 cup dry bread crumbs.

Put butter in skillet and lightly fry peppers and onion for
3 min. Add the meat and blend thoroughly. Add seasonings.
Remove from fire. Stir in egg and mix well. Put 1 cup corn
in baking dish, then half the meat mixture, then a layer of
sliced tomatoes. Then another layer of corn, meat and toma-
toes. Cover with crumbs. Bake in a moderately hot oven
375° F for 35 minutes.

Serambled Egegs Connie West

6 eggs; § tsp. salt; | Ib. American cheese; } cup eracker
crumbs; 1 small chopped onion; 2 tbsp. butter or margarine;
1/3 cup milk; few grains pepper.

Beat eggs slightly; add onion, milk, salt, pepper. Grate
cheese and add. Add cracker crumbs. Mix well. Melt butter
or margarine; add egg mixture. Cook over low heat or boiling
water, stirring gently, to loosen eggs from bottomr and sides
of pan during cooking. Serves 4 or b.
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Yummy Brown Potatoes Sylvia Clark

3 cups finely chopped cold cooked potatoes; 3 thsp. flour;
1 tbsp. diced onion; 1 thps. green pepper; } cup top cream; 1

tsp. salt; } tsp. pepper; 3 thsp. butter. Make large patties and —

put in frying pan with the butter. Cook slow and turn once
so both sides are golden brown.

Tuna Fish Casserole Mrs. F. Vecchione

1 can tuna; 1 can cream mushroom soup; 1 cup milk; 1
cup potato chips (crunched up). Mix ingredients together
and bake in buttered casserole 20 minutes in 350° F oven.

Chop Suey Corn Soya Florence Payne

1 1b. diced, cooked, fresh meat; 1/3 cup flour; 1 cup sliced
onion; 1 cup cooked rice; 2 cups meat stock; 3 thsp. soy sauce;
3 cups celery strips.

Brown meat in heavy pan. Sprinkle with flour stirring
until each piece is covered. Stir in stock and soy sauce. Cook
until tender. Add onion and celery. Cover and simmer 30
min. Add 1 cup rice cooked. Serve with corn soya shreds
for noodles. B

Cheese Souffle Maude Sanderson

3 level tbsp. flour; 3 level thsp. butter; 3 eggs; 1 cup milk;
1 cup grated cheese; salt and pepper; 1 level tsp. baking pow-
der.

Melt butter and add flour in saucepan. Add milk slowly;
blend, boil. Add cheese, salt and pepper and cool. Beat eggs,
volks and whites separately, add volks to cheese mixture,
blend thoroughly. Add baking powder to egg whites and beat
stiff. Fold into first mixture and turn into deep buttered dish.
Bake in moderate oven 75 minutes and serve at once.

Tuna Noodle Casserole Norma Packard

Arrange in layers in buttered casserole dish cooked noo-
dles, tuna fish and cream soup (cream of celery, chicken,
mushroom or most any cream soup) diluted with a little milk to
give the casserole added flavor instead of plain white sauce.
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Limg Beans en Casserole Mrs. Chester Dadmun

1} cups lima beans; ] 1b. sliced bacon; 1 cup milk; 2 me-
dium sized onions; 1 green pepper; salt and pepper.

Soak the beans overnight in water to cover. In the morn-
ing boil until soft and drain. Sear the bacon in a hot frying
pan; remove from pan and add the onions and seeded green
peppers, sliced. Cook these until soft. In a greased casserole
place a layer of beans sprinkled with onions, small pieces of
the bacon, and sparingly with salt and pepper; repeat until all
is used. Over this pour the milk and bake at 400° F for 15
to 30 min. Serves 6 to &.

Oysters Tettrazzini Marcia Graves

Thaw 2 pkgs. frozen oysters or 1 qt. fresh; drain, save
juice. Cook 8 oz. pkg. spaghetti. Makes 4 cups medium
cream sauce, use 4 milk and } eream. Add 2 tsp. prepared mus-
tard; } cup oyster juice, salt, now sprinkle oysters with salt,
paprika, parsley; tabasco; wrap raw bacon (Ib.) around and
hitch with toothpicks. Put on broeiler rack, bake slowly 325° F
oven until bacon is crisp. Don’t overcook. Remove tooth-
picks. Grate 11 cups sharp cheese. Put layer spaghetti in
casserole, then oysters, then some sauce, then cheese—repeat.
Bake 350° F oven 30 min. Sprinkle with parsley.

Baked Beans Mrs. Theron Dewey

3 cups beans (soaked over night). Bring to a boil and
boil 5 to 10 minutes. Pour off water and rinse with hot wa-
ter. Cover with fresh hot water and add } cup brown sugar,
1} tsp. prepared mustard; 14 tsp. salt; 1 cup maple syrup or
little molasses; § 1b. salt pork, if desired. Return to stove
and boil until just getting tender. Put in baking dish, cover
and bake or complete the entire cooking slowly on top of stove
or in deep well. Either method comes out equally well. Add
water if necessary.

Scalloped Corn Helen Drake

Butter baking dish. Arrange layver of canned or cooked
corn. Dot with butter, salt and pepper, and sprinkle with
bread crumbs, and repeat until dish is full. Add milk to with-
in & inch of top layer. (Add onion if desired.) Bake until
thoroughly heated and crumbs are brown.
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Escilloped Corn Norma Kellogg

1 pt. corn; } cup cracker crumbs; 4 tbsp. grated cheese;
2/3 cup milk; 1 egg; 2 thsp. butter; paprika; salt.
Mix all thoroughly. Bake 35 minutes in oven 425° F.

T . pve————r

Williamsburg Clam Chowder Mrs. Hastings Hill

1 can minced clams; 1 can condensed cream of celery soup;
1 tsp. finely minced onion; salt and pepper to taste. s
. Combine all ingredients, heat to boiling point, serve with
crackers. Serves 3.

Pea Soup Marion Hosford

Soak 1 cup split peas in 2 gts or more of water over night.
Drain in the morning, add 2} qts. cold water, small piece of
- pork, cut in slices. 1 cup carrots, 1 cup celery, 2 onions, all
- cut fine. Put all together and cook 2 or 3 hours. Add 1 tbsp.
flour, 11 tsp. sugar, 3 tsp. salt. Mix all together and add 1 pt.

top milk. Add to other ingredients.
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French Onion Soup Harriet Culver

3 med. onions, sliced thin; 2 tsp. butter; 4 cups bouillon;
4 slices hard toast; 4 cup cheese; salt and pepper.

Heat onions in fat, over low heat about 10 min. or until . i
lightly browned. Stir to cook evenly. Add bouillon, simmer i
covered about 15 min. Add salt and pepper. Serve in bowls.

Place a round of toast on top and sprinkle with grated cheese.

Parsnip Stew Doris W. Tilley

1 large potato; 5 parsnips; 1 onion; 4 cups milk; large
piece of butter.

Wash, pare and cut parsnips in 1 inch slices. Cook 15
min. Add sliced, peeled potato and onion, cut in slices. Boil i
15 min. longer or until vegetables are done and liquid beils ¥
down to about 1 cup. Add milk, butter and seasoning and let H
boil up once. Serve hot. i

93




Lo

Beefl Stew Phyllis Lloyd

« 11b. beef stew meat cut in cubes; 2 onions, sliced; 6 pota-
toes, diced; 6 small carrots, diced: 1 med. can green beans; 4
parsnips, diced; 1 thsp. chopped parsley; salt, pepper, flour; 2
to 4 thsp. fat; 1 small cabbage, diced.

Sprinkle the meat with salt, pepper, and flour; brown it in
the fat. Add water to cover. Cover pan and cook slowly
until meat is beginning to get tender, about 1 hour. Add the
cabbage, onions, carrots, parsnips, and green beans and cook
+ hour. Add the potatoes ! hour before serving. Add parsley.
This has been handed down through the vears in the Sontag
family,

Kidney Bean Soup Mrs. Alex Ferreira

1 Ib. red kidney heans. Soak over night in 3 qts. of
water. Boil beans until soft; prress through sieve. Add 2
Ibs. cabbage, shredded; 8 med. sized potatoes, diced into 1
inch pieces; 1 pt. water; 1 tbsp. bacon drippings. Season with
salt and pepper to taste. Cook until cabbage and potatoes
are well done. TLonger cooking improves the flavor. Note:—
This is a Portuguese soup and kale is often used in place of
cabbage,

Potato Pancakes Mrs. Robert Sabo

6 med. sized raw potatoes, grated; 13 cups of flour; 1 med.
onion, grated; 2 eggs; salt and pepper to taste.

Mix altogether. Drop by spoonful into a skillet contain-
ing about a quarter of an inch hot fat. Fry until golden
brown,

Potato Pancakes Anna Sornborger

2 cups raw potatoes, grated not too fine; 2 egos, well
beaten; 2 thsp. flour; 1 tsp. baking powder; 1 tsp. salt.

Pare potatoes, let stand before grating. Grate into mix-
ing bowl. Add eggs and dry ingredients. Drop on hot, well
greased g iddle. Makes about 12 large cakes.

Welch Stew Vivian Black

Fry 3 or 4 onions in bacon fat. Add 1 lb. hamburg and
fry until brown. Add 1 can kidney beans and 1 can tomato
soup undiluted and simmer slowly. Wonderful when cooked
out of doors.
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. CANDY
“Sweets to the Sweet” =
Shakespeare
Peanut Butter Fudge Marion Hosford

4 cups granulated sugar; 1 cup milk; 2 good thsp. peanut
butter; salt. Cook until it forms a ball in water. Take from
fire; add small tsp. vanilla. Stir until it begins to thicken;
turn into pan.

Maple Candy Mrs. Percy Culver

1} cups maple syrup; 2 cups white sugar; 2/3 cups milk
orcream. Boil 12 minutes; beat as for fudge.

White Candy Mrs. Leslie Packard

2 cups granulated sugar; 3 cups evaporated milk; butter
size of an egg.

Let boil 9 minutes stirring constantly. After boiling
point is reached count time. Remove from fire and add 2
heaping tbsp. of marshmallow fuff and 1 cup cut up walnut
meats. Add 1 tsp. vanilla, stirring constantly. Put in but-
tered pan and cut when cool.

Peanut Butter Balls Hallie Kittell

1 cup peanut butter; 1 Ib. brown sugar. Mix with fingers;
add enough milk or c¢ream to moisten for shaping into small
balls in the palm of your hand.

Popcorn Balls Carrol Tower

10 qts. popped corn; 1} cups brown sugar; 11 cups white
sugar; 1 cup molasses; 1 cup water; 4 thsp. butter.

Boil until it forms a hard ball in cold water. Then add: }
tsp. soda; 2 thsp. vinegar; 1 thsp. salt.

Fudge Olive Damon

3 cups sugar; 2 sq. chocolate; 3 thsp. butter; § cups milk;
1 tsp. vanilla; 1 cup nutmeats.

Boil until it forms a soft ball or 238° F. Remove from
heat and beat; add butter, vanilla and nuts.
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Fruit Candy M. R. Marks

3/4 cup dried apricots; 3/4 cup shredded cocoanut; 1 cup
nut meats; 1 tsp. grated orange rind; 1 tsp. grated lemon rind;
1 thsp. lemon juice.

Wash the apricots and steam for five minutes. Put apri-
cots, cocoanut and nuts through a food chopper. Add the
rind and juice and knead until well blended. Shape into balls
or patties and roll in granulated sugar. Let stand at least
24 hours for flavors to blend.

Maple Fudge Marguerite Otis

2 cups maple syrup; 1 thsp. light corn syrup; % cup thin
cream; 7 cup butternut or walnut meats coarsely chopped.

Stir constantly maple, corn syrup and c¢ream in sauce pan
over low flame until it boils. Continue cooking without stir-
ring until it forms a soft ball in water. When lukewarm beat
until it thickens and loses gloss. Add nuts, pour in greased
pan. When cold cut in squares. (I double this).

Fruit Penuche Emily Tower

4 cups brown sugar; 1 pkg. or can chopped fruits; 1 cup
milk ; butter the size of a walnut.

Cook sugar and milk until a soft ball forms in cold water.,
Take from fire; add butter and chopped fruits. Stir until
creamy. Drop by spoonful on greased pan.

Peanut Popcorn Squares Helen K. Leonard

1 cup white sugar; } cup light molasses; 1 cup white corn
syrup; } cup water; | tsp. salt; 3 tbsp. butter; 1 tsp. vanilla;
4 gts. popped corn (unsalted) ; 1 cup plain roasted pcanuts.

Mix sugar, molasses, syrup, water and salt in 3 qt. sauce-
pan. Cook over medium heat, stirring constantly, until mix-
ture boils. Boil gently until it forms a hard ball in cold
water about (260° F). Remove from heat and add butter and
vanilla. Stir thoroughly. Mix together peanuts and popped
corn. Pour sugar mixture evenly over corn and peanuts and
mix well with a wooden spoon. Pack mixture in a buttered
oblong pan. Cool and cut in squares.
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Never Fail Fudge Vivian Black

2 cups sugar; 2 heaping tsp. corn starch; 1 cup milk; &
tsp. salt; 2 rounded tbsp. cocoa; butter size small egg.

Let melt slowly. Bring to hard bubble all over and boil
2 minutes by clock. Stir constantly. Remove from fire, add
1 tsp. vanilla and beat until thick (7 minutes). Add nuts and
pour in pan.

Fudge 2 Louise Warner

2 pkegs. (7 0z.) semi-sweet chocolate; 1 1/3 cups condensed
milk; 1 tsp. vanilla; 1 cup nut meats (salted Spanish peanuts
may be used in place of nut meats).

Melt choeolate in top of double boiler. Add canned milk
and stir until well blended. R2move from heat. Add nut
meats and vanilla. Pour into buttered pan. Chill for 3 or 4
hours. When firm eut into squares.

Fudge Mrs. G. Childs

2 cups sugar; 2/3 cup milk; 2 thsp. karo; 2 sq. chocolate.
Let this come to a boil and then take off. Add 2 tbsp. choco-
late. Let this come to a boil and then take off. Add 2 tbsp.
oleo; 3 tbsp. marshmallow; nuts; ! tsp. vanilla. Then beat un-
til it begins to harden. Pour into a pan.

‘udge Louise Goodhue

3 cups white sugar; either 3 heaping tbsp. cocoa or 3 sq.
chocolate; 1 cup milk; 3 thsp. karo.

Let boil hard. When firm tested in cold water remove
from stove and let cool at room temperature until vou can
hold your hand on the bottom of dish. Then add £ tsp. =alt,
lump of butter and 1 tsp. of vanilla. Beat, not stir, until it
piles up when a spoon full is poured back into the dish. Then
pour into buttered 8 x 8 pan.

Potato Cream Candy Helen Kellogg

1 medium sized potato, boiled tender and mashed. 1 Ib.
confectioner’s sugar; + 1b. cocoanut; 1 tbsp. butter. Beat all
together with a fork. Add vanilla. Beat again, put in but-
tered pan. Melt } lb. unsweetened chocolate and pour over it.
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Penuche Sandra Kellogg

1 Ib. of light brown sugar; 1 cup white sugar; 1 cup light
eream; dash salt. Cook until it forms a soft ball in cold water.
Cool and beat with electric beater if a smooth candy is de-
sired. Add 1 cup of butternut meats (or any nuf meats);
vanilla.




PICKLES, RELISHES AND PRESERVES

“Peel your onions and shed a tear
For pickling time is drawing near.”

Pepper Relish Mrs. Walter Swingington

12 green tomatoes; 4 green peppers; 1 onions. Chop fine,
put on 1 cup salt and let stand over night. Squeeze dry. Add
1 cup sugar; 2 cups vinegar. Stir well and put in jars. No
cooking.

Small Cucumber Pickles Mary Cross

Put in bottom of quart jar 1 tbsp. sugar; 1 thsp. salt; 1
thsp. white mustard seed. Fill jar with freshly washed small
cucumbers. Fill jar with vinegar and seal,

India Relish Hazel Warner

1 peck green tomatoes; 1 large head cabbage; 6 medium
onions; 6 to 8 sweet red peppers; 6 sweet green peppers; 1 cup
salt.

Chop vegetables, add salt and let stand over night. In the
morning place in cloth and squeeze or drain fairly dry. Place
mixture in kettle and add: 8 cups sugar; 2 thsp. mustard seed ;
1 thsp. whole cloves; 1 stick cinnamon (broken). Vinegar to
cover (about 2 qts).

Combine ingredients, tie cloves and cinnamon in cloth
bag, and cook gently about 25 minutes, stirring often. Seal
while hot.

Ice Water Pickle Barbara Mason

1 qt. vinegar; 1 cup water; ! cup salt; 1 cup sugar. Boil
together and cool.

Cut about 15 medium cucumbers into quarters length-
wise and soak in ice water for three hours. Fill jars with
cucumbers and cooled brine. Add slice.of onion and I tsp.
each of celery seed and mustard seed to each pint jar. Seal.
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Crisp Sliced Pickles Phyllis Webb

4 qts. sliced thin cucumbers (medium sized) ; 6 medium
white onions, sliced; 3 cloves garlic; 1 green pepper; 1 sweet
red pepper; } cup salt; 3 cups distilled white vinegar; 5 cups
sugar; 1} tsp. turmeric; 1} tsp. celery seed; 2 tbsp. mustard
seed. Mix sliced cucumbers, onions, garlic and peppers. Add
salt and cover with cracked ice. Let stand 3 hours, drain.
Combine remaining ingredients; pour over cucumber mixture.
Heat to boiling, seal in sterilized jars. Makes 8 pints.

Kennebunk Pickles Eva Damon

1 small cabbage: 1 bunch celery; 1 qt. onions; 2 green
peppers; 2 red peppers; 2 Ibs. green tomatoes; 2 Ibs. red toma-
toes.

Chop and stand over night with 6 tbsp. salt. Drain and
add 3 cups brown sugar; 1 gtf. vinegar; 1 tsp. cinnamon; 1 tsp.
cloves; 1 tsp. dry mustard (in bag). Boil 1 hour. Seal

Piccalilli M. R. Marks

1 pk. green tomatoes ground; 1 small cabbage—white or
red, chopped; 3 red and 3 green peppers.

Boil the chopped tomatoes in salt water for 20 minutes
and drain. Add other chopped vegetables to the tomatoes
and 2 (or 3 to taste) cups of sugar and 2 bags of mixed spices.
Add enough vinegar to cover and bring to a boil. Add a little
more salt before boiling if desired. Seal hot.

Mustard Pickle Eva Damon

1 qt. onions (small) ; 2 qts. green tomatoes; 2 gts. cucum-
bers (small) ; 2 heads of cauliflower; 6 green peppers.

Cut into small pieces and let stand over night in brine
made from 1 cup salt and water to cover vegetables. Boil in
brine 4 hour.

Make a paste of 2 qts. of vinegar; 21 cups brown sugar; 1
cup flour; 3 tbsp. dry mustard; 1 tbsp. turmeric. Cook 20
minutes.

Pour off brine and drain vegetables. Add vegetables to
mustard sauce. Let all come to boil. Place in jars while hot
and seal.
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Sweet Pickle Mrs. Earl Warriner

To 1 gt. of medium sized cucumbers sliced thin (not peel-
ed) add 2 onions and 1 sweet green pepper sliced; 1 cup vin-
egar; 1 cup sugar; 11 tsp. salt and 1 tbsp. mustard seed. Boil
20 minutes and seal hot.

Pottsfield Pickle Edna Curtis

3 pts. green tomatoes; 3 pts. ripe tomatoes; 1 small cab-
bage; 1 gt. onions; 3 red peppers; 2 bunches celery.

Use grinder with largest holes for everything except cel-
ery. Cut that in small pieces with a knife. Add 1 cup salt
and let stand over night. Drain in the morning and add 3%
cups sugar; 5 cups vinegar; 4 tsp. cinnamon; 1 tsp. ground
cloves; and 4 cup white mustard seed. Cook one hour or until
thickened. Stir during cooking. Makes 9 pints.

Sliced Tomato Pickles Mrs. Robert Otis

11 qts. ripe tomatoes, sliced; 1} qgts. green tomatoes,
sliced; 3 onions; cover with 1 cup salt. Let stand overnight.
Drain. Add: 1 hot pepper; 1 pt. vinegar; 2 cups sugar; 4 tsp.

mustard seed; 1 tsp. cinnamon; ¢ tsp. cloves. Cook 4 hour.

Pepper Hash Mrs. Earl Warriner

1 doz. green peppers; 1 doz. red peppers; 1 doz. medium
sized onions; 21 cups sugar; 1 qt. vinegar; 21 tbsp. salt.

Chop peppers and onions and pour boiling water over
them, let stand 5 minutes, and then drain. Put sugar, onions,
peppers, salt and vinegar in kettle and boil 15 minutes. Seal
in jars.

Mustard Pickle Carrol Tower

1 gt. onions; 1 qt. green tomatoes; 1 cauliflower; 4 green
peppers; 1 stalk celery; 1 qt. cucumbers (midget size).

Wash vegetables before cutting. Mix 2 gts. water and
1 cup salt, pour over vegetables and let stand overnight.
Drain. Then cook until tender and add sauce and can.

Sauce: 1 cup flour; 2 cups sugar; 2 tbsp. mustard; ! tsp.
turmeric; 1 gt. vinegar. Bring to boil and continue stirring
until thick.
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Bre.ad and Butter Pickles Hazel Warner

30 cucumbers, 1 inch in diameter; 10 medium-sized onions,
sliced; 2 large sweet peppers; 4 thsp. salt.

Slice cucumbers, onions and peppers. Sprinkle with salt
and let stand one hour. Drain well in sieve or cheesecloth
bag. Make a pickling solution, using these ingredients: 3
cups strong vinegar; 3 cups water 4 cups sugar; 2 tsp. celery
seed; 2 tsp. white mustard seed; 1 tsp. turmeric; 2 tsp.
ground ginger, if desired. Let spices come to a boil. Add
prepared vegetables and bring to a simmer (when bubbles
begin to gather on side of pan that is simmering temperature).
Simmer 25 minutes, stirring often. Seal in hot, sterilized
Jars; seal with hot wet rubbers and hot sterilized lids.

Pickled Beets Norma Kellogg

Trim tops to 1” above root. Wash thoroughly. Boil un-
til tender. Put in cold water and remove skins with hands.
Make a syrup of 1 cup beet water: 1 cup vinegar; 1 cup of
sugar. Put on stove until boiling hot. Place beets in fruit
jars and pour prepared mixture over them. Seal and process
10 minutes.

Rhubarb Conserve Estella D. Warner

6 1bs. rhubard, wipe stalks, cut a lot on board at once. Put
8 lemons, through medium meat cutter. Add to rhubard.
Water to barely cover. Boil for 20 minutes. Add 6 Ibs.
sugar and 2 oz. (scant) jamaica ginger. Cook 20 minutes.
1 Ib. nut meats chopped fine, if added, cook 20 minutes more.
Makes 27 jars. .

Plum Conserve Estella D. Warner

6 1bs. plums, cut coarse; 1 to 2 Ibs. raisins through coarse
cutter; 4 oranges, pulp of 4 through medium cutter ,also rind
of one. Stew stones and press pulp through colander. Bring
all to boil together. Add 6 lbs. sugar. Cook until thick.

Rule No. 2—1 Ibs. cut plums; 3 lbs, sugar; 2 lemons’ juice,
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Cranberry Sauce Estella D. Warner

1 Ib. (4 cups) raw whole cranberries—through meat
grinder (save juice); 3 cups boiling water. Cover and boil 8
minutes (at most 10 minutes). Add 3 cups heated sugar.
Boil 5 minutes more. Jellies fine! Makes 1 qt. plus.

Sweet Pickled Pears Mrs. Harry Wells

Ten 1bs. of Bartlett pears, not quite ripe; wipe them and
remove the blossom end, then cook them in boiling water un-
til tender. Remove fruit and strain the water, take one qt.
of this water, add to it 1 qt. of vinegar, 5 lbs. of sugar and 1
cup of mixed:—whole cloves, allspice, mace and stick cinna-
mon. Put it on to boil for } hour, then add the pears and
when well scalded, remove them and pack in glass jars. Boil
the syrup down until there is enough to cover the fruit, pour
it over and seal at once.

Sweet Relish Sylvia Clark
8 green peppers; 4 red peppers; 20 green tomatoes; 20
medium onions; 3 cups sugar; 2 thsp. salt; 2 pts. vinegar.

Put above through coarse food grinder. Cook until ten-
der (30 min.). Seal hot. Good on hot dogs.

Chopped Tomato Sweet Pickle Barbara Smart

1 bu. green tomatoes; 6 small onions; chop both fine. Stir
in 1 cup salt and let stand overnight. TIn morning cook in ifs
own liquor until tender. Drain until dry. Mix 1 oz. celery
seed; 2 oz. mustard seed; 1 tsp. ground mustard; 1 thsp.
ground cinnamon and 4 large green peppers, chopped fine (re-
move the seeds). Add 2 gts. scalded vinegar; 3 qts. white
sugar. Cook about 10 minutes. Will keep without sealing.

Chili Sauce Mrs. Henry

18 large ripe tomatoes; 2 large onions; 2 large green pep-
pers. Chop or grind peppers. onions. Add 2 tea cups of
sugar; 2 thsp. salt; 4 tbsp. sugar; } tbsp. clove; and 1 tbsp.
cinnamon. Boil until thick. Put in jars or bottles.
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MISCELLANEOUS

“Here a little and there a little.”

Tomato Cocktail Eva Damon

4 bu. ripe tomatoes cut in pieces, do not peel; 1 bunch
celery, use leaves also; 3 onions, sliced; 3 bay leaves. Boil 1
hour. Strain and add 2 cups sugar; 3 tbsp. salt; juice of 3
lemons. Bring to boiling point and seal in jars.

Mulled Cider Ruth V. Hemenway

1 qt. hot sweet cider; 1 piece stick cinnamon; juice of 1
lemon; + cup sugar; 8 cloves; 1 lemon, sliced.

Elderberry Wine Mrs. Robert Otis

Wash elderberries. To 4 qts. of berries, add 2 qts. boil-
ing water. Let stand overnight. Next day, squeeze berries.
To 1 gal. juice add 3 Ibs. brown sugar (light). Have sugar
well dissolved. Place in a crock, cr better, a keg. Let stand 3
weeks in crock or 1 year in keg before bottling.

Marshmallow Fluff Mrs. Theron Dewey

1 cup sugar; 1/3 cup hot water; } tsp. cream of tartar.
Boil above ingredients until it forms a ball when tested in cold
water. Beat 2 egg whiles until stiff. Pour hot syrup on
whites while beating constantly until very thick and add 1 tsp.
vanilla. Store in covered bowl in ice box. Nice for cakes,
sandwiches, cocoa, or ice cream.

Harvard Beets Julia Tower

12 small beets; } cup sugar; I cup vinegar; 2 thsp. butter.
Boil 5 minutes. Put the beets in after it has boiled.

Fruit Punch M. R. Marks

1 cup pineapple juice; 1 cup orange juice; 4 or 1 cup lemon
juice; 1 cup strong tea; 1 qt. sweet cider; 1 qt. ginger ale.
Combine and let season for several hours before using. Gar-
nish with orange and lemon peel.
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Tomato Cocktail Carrol Tower

4 eups tomato juice; 1 cup water; 2 tsp. salt; 1 slice onion;
10 whole cloves; 10 celery leaves; 3 thsp. sugar. Simmer 20
minutes. Make this day before wanted. Just before serving
add the juice of one lemon.

Cranberry Relish Helen K. Leonard

1 1b. cranberries; 2 oranges; 2 cups sugar. Foree raw
cranberries through medium chopper blade. Peel oranges,
remove seeds and white membrane from peel; grind orange
pulp and rind. Mix with cranberries and sugar; chill several

hours.
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LARGE QUANTITY RECIPES

Meat Loaf (200 persons) Louise Warner

50 Ibs. lean hamburg; 10 loaves bread; 1 pkg. poultry
seasoning; beat well 12 eggs and 6 qts. milk; mince 2 large
green peppers and 6 large onions; 6 tbsp. salt and pepper to
taste. ;

Soak bread in liquid. Mix in well with meat, add seasoning.
Mix very thoroughly. Bake in greased pans 2 hours in mod-
crate oven. Slices of bacon placed on top improve the flavor.

Fruit Punch for 150 people Helen S. Kellogg

Makes two 20 gt. milk cans. 1 doz. lemons; 2 doz. oranges:
2 gls. grape juice; 2 large cans pineapple juice; 2 large cans
grapefruit juice; 4 bottles ginger ale added just before ready
to serve. Melt almost 5 1bs. of sugar in water and add to the
juice. Put 2 tsp. citric acid into each can to give it tang.

Apple Pies (10) Louise Warner

% bag pastry flour; 20 lbs. sugar; 1 small tsp. cassia; 1
small tsp. nutmeg; 1} lb. baking powder; 9 lbs. lard; 2 bu.
apples. This makes 40 apple pies.

Pineapple Delicious Nellie Wells

2 Ibs. marshmallows, cut into 4 pieces each; 5 No. 2} cans
pineapple cut into 1” cubes; 1 qt. heavy cream, whipped. Let
pineapple and marshmallows stand over night. Feeds 50
people. '

106




Pot Roast
Potatoes
Gravy
Pickles
Rolls

3 lbs. coffee

12 dozen rolls

2 pounds butter
4 jars pickles

5 gfs. milk

1 gt. cream

POT ROAST SUPPER

(80 servings) Helen Kelloge

Butter

Buttered Beets

Tossed Salad

White Cake with Strawberry Fluff

Coffee

7large cans Tomato Juice

3 gal. cans beets

26% Ib. beef boned and rolled

11 1bs. oleo (for Potatoes and beets)
2 pecks potatoes

Green Salad

5 large heads lettuce 3 hoxes tomatoes

3 eucumbers
1 bag spinach
1 bunch celery

7 large flat cakes

3 onion (large)
2 bunches radishes

3 recipes of Strawberry Fluff
(See desserts)
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Recipe from Old Grange Cook Book
Lemon Pie Mrs. E. L. Proctor

Two slices wheat bread one-half inch thick, pour on one cup
of boiling water, beat thoroughly, add a little butter, one cup
sugar, yolks of two eggs, grated rind and juice of one lemon.
Use the whites of the eggs with two tablespoons sugar for top.

WILLIAMS HOUSE

WILLIAMSBURG, MASS.
C. M. BREWSTER, Prop.

First-class livery connected. Teams furnished at reasonable rates.

Telephone connection.

Printed Ly
Gazeite Printinz Company, Ine
Nostbampten, Mass
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