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Good Friends:

Who would these pages test

A whisper in your ear
These dishes are the very best
Your husband's heart to cheer,

Let none escape, but try them all,
To boil, or fry, or bake

We'll warrant they are just as good
As "Mother Used To Make",
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ABBREVIATIONS
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tsp. - teaspoon or teaspoons
Tbsp. = tablespoon or tablespoons
Ce - cup

pt. - pint

aqt. - quart

pke. - peck

bu. - bushel

0Ze - ounce or ounces

1b. = pound or pounds

SQ. - square

min, - minute or minutes

hr, - hour or hours

mod. - moderate or moderately
doz. - dozen
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We wish to express our appreciation to
Mrs, Gary Pitt (Doris) for the printing
of this cookbook. Thank you.

The Lamplighter Circle
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3 tsp.
16 Tbsp.
1 cup

2 cups
)} quarts
i Tbsp.

STANDARD MEASURELENTS

eaual
equal
equals
equal
equal
equal

5-1/3 Tbsp. eaqual

8 Tbsp.

equal

10-2/3 Tbsp.equal

12 Tbsp.
1), Tbsp.
16 Tbsp.

8 oz.
picnic
#300
#1 tall

equal
equal
equal

1 Tbsp.
1 cup
1/2 pint
1 pint

1 gallon
1/l cup
1/3 cup
1/2 cup
2/3 cup
3/l cup
7/8 cup
1 cup

CAN CONTENTS

equal

equals
equals
equals
equals
equals
equals

equals U

equals

1 cup

1-1/ly cups
1-3/L cups

2 cups

2 cups

2-1/2 cups
3-1/2 cups
cups

12 to 13 cups
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WEDDING ANNIVERSARIES

First Year

Second Year

Third Year
Fourth Year
Fifth Year

Sixth Year

Seventh Year

Eighth Year

Ninth Year
Tenth Year
Fifteenth Year
Twentieth Year

Twenty-Fifth Year

Thirieth Year
Thirty-Fifth
Fortieth Year
Forty-Fifth Year
Fifieth Year
Fifty-Fifth Year

Seventy Year

Paper

Cotton

Linen
Silk
Wood
Iron
Copper
Bronze
Pottery
Tin
Crystal
China
Silver

Pearl

Coral
Ruby
Sapphire
Gold
Emerald

Diamond
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TAKE TIME FOR TEN THINGS

1. Take time to Work

it is the price of success.

2. Take time to Think

it is the source of power.

3. Take time to Play

it is the secret of youth.

L, Take time to Read
it is the foundation of knowledge.

5. Take time to Worship

it is the highway of reverence and washes
the dust of earth from our eyes.

6. Take time to Help and Enjoy Friends

it is the source of happiness.

7. Take time to Love
it is the one sacrament of life,

8. Take time to Dream
it hitches the soul to the stars.

9. Take time to Laugh
it is the singing that helps with
life's loads.

Take time to Plan

it is the secret of being able to have
time to take time for the first nine
things.
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EMERGENCY SUBSTITUTIONS (Con't)

1 cup granulated sugar 1 cup molosses syrup
or honey plus 1/L4 to
1/2 tsp. baking soda
and 1/l cup less liquid
1 cup granulated sugar 1-1/2 cups maple syrup
and 1/k cup less
liquid

1 cup corn syrup 1 cup granulated

1 cup honey 1 cup molasses and omit

baking soda. Replace

each 1/h teaspoon soda
with 1 teaspoon baking
powder

1 cup honey 1 cup sugar

1 cup honey 1 cup sugar plus

1/L cup liquid

1/ tsp. baking soda
plus 1/2 tsp. cream of
tarter

1/l tsp. baking powder

1 cup butter 7/8 cup lard

1 cup sifted cake flour  7/8 cup sifted all

purpose flour

1 cup molasses 1 cup honey

sugar plus 1/k cup liquifD
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EMERGEHNCY SUBSTITUTIONS
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decipe Calls For: Use Instead: TABLE OF CONTENTS

Tbsp. cornstarch 2 Tbsp. flour

BIG BATCH ° ° ° L] L ° L] L] L] o L] L] PME ll

OO NS O L/IA®] O/

7@\ TBVil @Y

whole egg 2 egg yolks plus 1
Tbsp. water (in coolies,
etc. )

NiTavhTa\n/aViieYaravi

BREADS AND ROLIS. 4 /e et oiieien o« PAGE 20

CASSEROLES AND MEATS. . « « « & o PAGE 39

whole egg 2 egg yolks (in custards

etc.) CAKES AND FROSTINGS « o o« o o « o PAGE 93

cup fresh whole milk 1/2 cup evaporated milk
plus 1/2 cup water

C m‘y ] o ° o (] o (] L] ° (] L L] L] ° PME 129

LA

oL

COOKTES: AND BARSs 4 s tehicliaiion o o PAGE S ) 38
cup fresh whole milk 1 cup reconstituted

dry milk plus 2 Tbsp.,
butter

iT@Nii 7VITRNIT@YIT@ViI/8\) TRYIIBYiTa\ I TeNTeYITaY:

Cm MI.X REC]:PES. ® o L] L] ° ° L] ° PAGE 181

USSR

DESSERTS °® o o L[] ° L] L] (] L] L] L] L] L] PM}E 190

19\,

cup fresh whole milk 1 cup sour milk plus

1/2 tsp. soda (decrease
baking vowder 2 tsp,)

SALADS AND DRESSINGS, . . .« « . + PAGE 210

TGN @Y @VAT@NATY i /@Y

PTES Slloie ieliel s PAGE 230
cup sour milk 1 Tbsp. lemon juice or

vinegar plus enough fres)
whole milk to make 1 cup

AOLUS/ APLISLNSU

MISCELLANEOUS . &« « ¢« o« o« « « « « PAGE 2143

ne/)
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COOKING AND HOUSEHOLD HINTS . . . PAGE 262

1 square unsweetened
chocolate (1 oz,) 3 Tbsp. cocoa plus 1
Tbsp butter
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FOOD' FOR "THOUGHT s aiieiie (siisiies < DAGE 207

1 cup canned tomatoes 1-1/3 cups fresh
tomatoes (approx. )
simmered ten minutes
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1 cup brown sugar 1 cup granulated sugar
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1 cup granulated sugar 1 cup firmly paclked
brown sugar
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The members of the Lamplighter Circle of the
W. S, C. S, of St, Mark's United Methodist
Church are as follows:
NORMA LEEPER
MARTE EIKIN
HELEN BRYSON
JOANNE HILLIGUS
PAT BECK
JEANETTE HOUSTON
BONNIE PETERSON
"MARY EGLAND
* EVELYN 'POORE
KAREN ‘WILLIAMS
JACKIE STINEBAUGH-
JANICE SCHUTT

A
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POTATO SALAD
Mrsg, Marie Elkin

2y cups peeled and cubed potatoes

6 onions, chopped

2ly hard-cooked eggs, chopped

5 cups chopped celery

3 tsp. salt

3 cups salad dressing or mayonnaise,

Combine all ingredients. Chill for L to 6
hours, Serves 50,

Mrs., Fred Trimble

1 quart strong black or orange pekoe tea
2 quarts orange juice (canned)

2 quarts lemon juice with li cups sugar

1 quart grapefruit juice

i quarts gingerale

6 quarts water

Combine all ingredients. Serwves 100,

PUNCH

Mrs, Judy Smith
2918 Ave, C &
~ Mrs, Margaret
Butterbaug
93 Wenwood Circl

1 6 oz. frozen lemonade
1 6 oz, can frozen orange juice

1 6 oz. can frozen pineapple juice
2 pkgs. cherry kool-aid (dry)

3 quarts water

2 quarts gingerale

1 quart soda water

Approximately L cups sugar
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PUNCH (Con't)

Mrs, Judy Smith

2918 Ave, C &

Mrs, Margaret Butter-
Combine first 3 ingredients. Stir kool-aid baugh
into water and add to juices. Add sugar to
preferred sweetness, Add gingerale and soda
water, Makes 7 quarts or about LO (L oz.)

servings,

TAVERNS
- Mrs, Marie Elkin

1 cup catsup

1 cup water

Cook for 10 minutes then add:

3 1bs, ground beef

3 tsp. salt

3 tsp. mustard

1/2 cup onion (chopped)

1/2 cup celery (chopped)

3 tsp. pepper

3 tsp. chili powder

Cook covered until ready to serve (about 1
hour). Add water if necessary. Makes about
50 gandwichs, .

You may look DOWN on your fellow men
That fact is very true-

But that doesn't necessarily mean
They're looking UP to you.

Definition of an alarm clock = A mechanism

RIS I TS TR I A T R T e O T O O TR O O OO

designed to scare the day lights INTO you.
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Mrs, Myron Albers
Pergia, Iowa

09

P

6 1b, ground beef

1-1/2 1bs ground ham

1-1/2 1bs. ground pork

1 Tbap. salt

3 cups tomato puree

3 small onions, chopped

1 Tbsp. sage

3/l tsp. each mace and pepper
3 tsp. Worcestershire sauce
6 cups rolled cracker crumbs
9 eggs, beaten

A T C A 78

Combine meats, seasonings, tomato puree, onion,
sage, and pepper. Add worcestershire sauce,
crackers, and beaten eggs, Mix thoroughly

and form into three loaves, Bake 1-1/2 hours
in a moderate oven (350°), Serwves 50,

BEEF BURGERS

I T I R AR e T A FA I, 74

Mrs, Zola Miller
Blockton, Iowa

10.1b, lean ground beef

1-1/2 1b, ground onions, boiled
3 Tbsp, salt

3 Tbsp chill powder

3 Tbsp prepared mustard

3 Tbsp Worcestershire sauce

5 cups tomato juice

1 (12 oz,) bottle catsup

[ IR o ot JR )8

Brown meat., Have onions boiled, cooked, and
drained. Mix all ingredients and cook until
tender about 30 minutes, Makes 100 sandwiches,
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JELLIED APPLESAUCE SALAD

Mrs, Jean Skinner
Blockton, Iowa

3-3/l4 cup and 1 quart raspberry jello
2 quart hot water

1-1/2 gallon applesauce

2 quart and 1/2 cup crushed pineapple
2 quart seedless grapes

1 quart and 3-1/2 cups celery

Chill until

Add remaining
Pour in pans to set. Serwves 100,

Dissolve jello in hot water,
mixture begins to thicken.
ingredients.

BISCUITS
Mrs, Wanda Crouse

I quarts flour

3/L cup non-fat dry milk
1/2 cup baking powder

2 Tbsp. salt

3=1/2 cup shortening

Blend dry ingredients 5 minutes in a mixer

on low speed, Cut in fat. Store in a tightly
covered container in a cool place until needed,
Then add enough water to biscuit mix to make

a soft dough, Divide dough and knead lightly.
Roll out to 1/2 inch thickness, Cut and bake
12 ta 15 minutes at 4,25°. Serves 100.

If I can right a human wrong,

If I can help to make one strong,

If I can cheer with smile or song,
"Lord, show me how,"

)
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TOSSED SALAD

Mrg, Evelyn Poore

5-1/2 1b, lettuce (head)

2 quarts carrots (shredded)
2 cups onion (chopped '
1/2 cup salt

1 gallon tomatoes (cubed)

1 quart dressing

Tear or cut lettuce in 1 inch pieces., Combine
all vegetables. Cover and Chill, Just before
serving sprinkle salt over vegetables., Add

dressing and toss lightly until well mixed.,
Serves 100,

MEAT IOAF

Mrg, Nina Poore
Blockton, Iowa

1 1b. bread slices
1-1/2 quart milk
2 cups onion, chopped
2-3/L4 cup celery, chopped
1/4 cup salt
cup Worcestershire sauce
25 large eggs
13-1/2 1b. ground beef

Beat bread and milk 2 minutes in mixer on

low speed or soak bread in milk, Combine bread
mixture with remaining ingredients, Mix well.
Shape mixture into 2 equal lengthwise loaves

in 2 pans, Bake 1 hour and 10 minutes at 375°.
Pour off liquid and fat that accumulates
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Mrs. Zilda Jipsen
Emerson, Iowa

Dough:

6 pkg. dry yeast

1-1/l4 quart lukewarm water

1 cup less 2 Tbsp. fat or oil
2/3 cup nonfat dry milk

2 Tbsp. sugar

3-1/2 Tbsp. salt

L4-1/2 quart all purpose flour

Sauce:

8 1b. 12 o0z. ground beef

2 quart tomato paste

1 Tbsp. oregano

1/3 cup sugar

3/l tsp. garlic powder

1 gallon 2-1/L quart cheese, shredded (6 1b,)

Prepare dough, Divide into L equal balls,

Roll each ball thin, Line l sheet pans. Brown
meat 25 minutes in hot oven, drain, Mix
tomato paste, seasonings, and sugar. Add to

cooked meat., Mix well. Place filling on
dough. Bake 10 minutes at L425°, remove from
oven and cover top with shredded cheese.
Return to oven and bake 5 minutes longer.
Serves 100,

shall fear no one on earth,
shall fear only CGod.
shall hold 111 will against no one.
shall not submit to injustice, from
Wherever it may come, '
shall triumph over error by truth,
In resisting evil I shall never shin. suffering.
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15 pounds hamburger
3 bottles catsup
1/L box dry mustard
1 cup brown sugar
1 cup vinegar

1/2 cup chopped onion

Juice of 2 lemons

1 quart chopped celery

3 Tbsp salt

Mrs, Lois Coons

Cook slowly until well mixed and add to

browned meat,
b'un.ﬂo

Makes enough for 155 to 165

The best thing for gray hair is a sensible

head.

The greatest ability is dependability.

A mosquito is like a child - when it stops
making noise you know it's getting into

something.
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Mrs, Doris Pitt

1-1/2 quarts tea base (1/2 cup tea to 5 cups
sugar to 9 cups boiling water

1 quart orange juice

1 quart pineapple juice

2 quarts gingerale

1-1/3 cup water

2 quarts lemon juice (fresh or frozen)

1 pint raspberry juice or Kool-aid

Boil sugar and water together; cool and mix
with remaining ingredients, Makes 55 cups,

PUNCH
Mrs, Evelyn Poore

3=3/l; cup water
7-1/2 cup sugar
Boil together., When cool add:
cups lemon juice
cups orange juice
cups strong tea
cups pineapple Juice
quarts gingerale

N ooEFEooE

Add enough water to the above to make 6 gallons
of 1liquid, Makes enough for 150 people.

The bonds of matrimony aren't worth much
unless the interest is kept up.

If you don't make a living, live on what you
make,

9 908 9 9/ 59Ee) 19
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BANANA TEA BREAD
3 cubes of margarine less 1 Tbsp.

2-1/4 ¢ sugar 8 eggs (beaten)
Cream shortening and sugar add eggs.
7 ¢ cake flour 2-1/2 Tbsp. baking pow-
1 tsp. soda der.
1 Tbsp. salt

Sift dry ingredients and add to the creamed mix-
ture alternately with the bananas. Use 4 cups
fully ripe bananas. Beat well after each add-
ition. Yields 3 loaves. Bake 350 degrees for

IO/ LW/ /SN LN AR LAY AP A\ 1AW 19 1 0 1A W5

1 hour and 10 minutes. Z
Mrs. Ray Pickinpaugh %

&

BANANA BREAD g

&.

3 bananas (mashed) 1 ¢ sugar 2
2 eggs 1/4 tsp. salt =
3 Tbsp. sweet milk 1/2 tsp. soda =
1/2 tsp. baking powder 2 ¢ flour %
1/2 ¢ soft margarine 1 ¢ nuts =4

u‘_\'

1/2 tsp. vanilla

Mix and bake in a 350 degree oven for lhr. & 10 min
Mrs.Richard Moore

UL,

TG

BANANA BREAD '

&

3 large ripe bananas (mashed) 3/4 ¢ sugar %'
1 egg 1 tsp. soda §
1/4 ¢ melted butter 1 Tbsp. water 5
2 ¢ flour Mix bananas and sugar, add egg and K
=

shortening. Dissolve the soda in the Tbsp. water,
and a2dd to the rest of the ingredients. Stir in
the flour and beat. Bake in loaf pan 45 to 55 min.
in a 350 degree oven,

LASLNS

Mrs. Marie Elkin

NSLAS/INS),

" The cure of care is prayer; the end of prayer
is peace,"
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CINNAMON BREAD

L ¢ flour

1/4 ¢ sugar

1/4 ¢ warm water

3 egg yolks (beaten)

1 ¢ milk

1 tsp. salt

1 ¢ soft butter
1 pkg. dry yeast

Scald milk and cool., Mix flour, salt and sugar,
cut in butter. Dissolve yeast in warm water, add

to flour mixture, also add the egg yolks and cooled i

milk. Beat well and chill in refrigerator. Grease

top of dough before you chill.

Roll 1/2 of the dough into a 13" x 8% sheet.
Brush with melted butter and sprinkle on 1/2 of
the sugar cinnamon mixture. Roll up as a jelly
roll and place in loaf pans. Let rise in a warm
place for 2 hours. Bake 45 minutes to an hour in
a 375 degree oven. ILf loaves begin to look too
brown cover with brown paper to prevent futher
browning. Remove from pans just as soon as you
take from oven and put on glaze while bread 1is
still warm.

Cinnamon mixture: 1/2 ¢

Glaze: 1-1/2 cups powdered sugar, 2 Tbsp. butter
1-1/2 tsp. vanilla and just enough hot water to
make a medium frosting.

sugar 1-1/2 tsp. cinn.

Mrs. Richard Moore

BANANA NUT BREAD

1/2 tsp. soda

1/2 tsp. salt

2 ¢ sifted flour

1 ¢ mashed bananas

1 ¢ sugar

1/2 ¢ shortening
2 eggs

3 Tbsp. sour milk
1/2 ¢ nut neats

Bake in loaf pan 350 degrees for 1 hour.

Mrs. Thomas Schutt
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CRANBERRY FRUIT NUT BR2AD

2 ¢ CfLlour

1 ¢ sugar

1-1/2 tsp. baking powder
1/2 tsp. soda

1 tsp. salt

1/4 ¢ shortening

3/4 ¢ orange juice

1 Tbsp. grated orange
rind

well beaten
chopped nuts

fresh cranberries

chopped

1 egg,
1/2 c
2 e

Sift flour, sugar, baking powder, soda and salt.
Cut in shortening until mixture resembles coarse
cornmeal., Combine orange Jjuice and grated rind
with well beaten egg. Pour all at once into dry
ingredients, mixing just enough to dampen. Care-
fully fold into greased loaf pan (9x5x3) or into
2 small loaf pans. Spread corners and sides
slightly higher than center. Bake in 350 degree
oven about 1 hour until crust is golden brown and
toothpick inserted comes out clean. Remove from
pan, cool and if stored over night it is easier
to slice. If you use 2 small pans shorten the
baking time. Check bread after 50 minutes of
baking time.

Mrs. Karen Williams

I have to
I want to

live with myself and so

be fit for myself to know

I want to be able as days go by,

Always to look myself straight in the eye

T don't want to stand with the setting sun,
And hate myself for the things I've done.

From Karen's autograph book.
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FRUIT-FILLED COFFmk RING
Mrs. Russ Williams

1 pkg. hot roll mix

1/4 cup butter or margarine (melted)

3 Tbsp. sugar
1 cup raisins

1/3

1/3
1/2

1. Prepare hot roll mix according to directions
on pkg. for richer dough.
to directions on pkg.

2. Mix together butter, sugar, raisins, apricots,
and walnuts.

prunes,

3. When dough has doubled, punch down and turn
onto a lightly floured surface,
16 x 12 inch rectangle.

4, Top dough evenly with fruit filling, roll up

as for a jelly roll, starting with the longer
Snip off both ends, on a diagonal and
reserve for center.

side.

5. Cut the roll diagonally into 12 slices.
Arrange slices in a circle on a large greased
jelly roll pan with pointed ends out and each
slice overlapping slightly.
ends in center.

6. Cover with waxed paper and clean towel, let
rise in a warm place until doubled.

7. Bake at 350 degrees for about 30 minutes or
until golden brown.

cup chopped apricot- dryed or well drained
canned = I prefer canned

cup chopped prunes
cup chopped walnuts

Brush top with melted butter,

with orange glaze.

Orange glaze- Blend 1 cup confectioners' sugar
with 2 Tbsp. orange Jjuice.

Let rise according

Set aside.

Roll into a

Place reserved

While still warm, spread
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1/2 ¢

Pour boilireg water over dates in a bowl and set to
one side to cool. Sift flour, baking soda and
salt together and set to one side.
sugar together add egg and continue beating until

Beat in the cooled date mix-

Add the dry ingredients and beat only until
Stir in nuts and turn batter into a well
greased 8-1/2 x 4-1/2 x 2-1/2 inch loaf pan. Bake

at 350 degrees for 50 to 55 minutes.
about 5 minutes before you remove it from the pan.

mixture is smooth.

ture.
blended.

DATE BREAD

¢ dates, cut in pileces
¢ boiling water

¢ sifted flour

tsp. baking soda

walnuts (chopped)

Mrs. Myron Albers
Persia, Iowa

ORANGE BREAD
1 c¢ sugar 1/2 e
1/2 ¢ shortening 1 ¢
2 eggs 1/2 ¢
3 tsp. baking powder 3 c

1l tsp. salt

Cream shortening and sugar together, add eggs and
Add milk and then dry ingredients whic
Add orange peel andthe
Bake in well greased loaf pan for 30

beat well.

have been sifted together.

nut meats.

minutes at 350 degrees.

Flowers Preach to us if we will hear.

Mrs.

1/4 tsp. salt
1 Tbsp. butter
1l ¢ sugar

1 egg

Beat butter &

Cool in pan

I ZR0C T ZAC 7Aa. Tt TRAY VRS TRNC JAns YA TIAK VK ZRC s JIoe VG TAC JRRy o
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candied orange peel
sweet milk

nut meats

flour

e SRS T O KT

James Hilz

Rossetti
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REFRIGERATOR MUFFINS

¢ Kelloggs 100% All Bran
¢ Nabisco 100% All Bran Buds
¢ boiling water

-1/2 ¢ sugar

/2 ¢ shortening

2 c¢ buttermilk

2 eggs

2-1/2 ¢ flour

2 tsp. soda

1/2 tsp. salt

2
1
1
3 8
1

Pour boiling water over both brans. Stir & cool,
Combine the rest of the ingredients and stir in
the Brans last. Bake 15 to 20 minutes at 400 de-
grees. Fills 2 qt. jars. This will keep about a
month in refrigerator.

Mrs. Myron Albers
Persia, Iowa

BRAN MUFFINS REFRIGERATED

1/2 tsp. salt

2 c¢ Bran Buds

1 ¢ boiling water
2-1/2 ¢ flour

1 pt. buttermilk

Pour boiling water over the Bran Buds, cream the
shortening, sugar and add beaten eggs & sour milk,
(buttermilk). Add Bran Buds to mixture. Sift salt
flour, soda and add to other ingredients. Bake 15
to 18 minutes in a 400 degree oven. This mixture
can be stored in sealed container for 1 month.

1-1/2 ¢ sugar less 1 Tbsp.
1/2 ¢ 1lard plus 1 Tbsp.
2-1/2 tsp. soda

2 eggs

Don®t fill muffin pans too full as dough will rise.

Mrs. Theol Hilz
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RAISIN CASSEROLE BREAD

2/3 C hot water 1/2 C sugar
1/2 tsp. salt 1/4 C shortening

Mix and cool to lukewarm

[C TR TR JERC T I T TRIC I 70

1/2 C warm water 2 pkgs. dry yeast
Dissolve yeast and add to first mixture.

Add the following: 1 egg 1l C raisins
3.1/ € flour. Stir until well blended. Iet

rise about 50 mins. or until doubled in bulke.
After it has set for the required time beat vigor-
ously for 1 min., Turn into well greased 1-1/2 qt.
casserole and once again let it rise. Bake un-
covered in hot oven 400 degrees about 45 min.

Pearl Richardson

PUMPKIN BREAD

2 tsp. soda

1l tsp. cinnamon
1-1/2 € brown sugar
1l C oil

2/3 C water

3-1/2 C flour

1-1/2 tsp. salt

1 tsp. nutmeg

1-1/2 € white sugar
L eggs _

2 C pumpkin

Sift dry ingredients including sugar into mix-
ing bowl. Make a well in dry ingredients and add
all remaining ingredients. Mix together until
gsmooth. Pour into three loaf pans and bake about
1 hour at 350 degrees. Nuts may also be added.

ARG AS) AR A LASLUNAL DI AP LGNS AR AL AP AGL I AOL A PSR NGB AR O \B L

Mrs. Thomas Schutt

#w Tife at best is very short and very un-
certain. ILet us make the best of each day.
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BRAIDED BREAD

1-1/2 C milk 1/2 C warm water
2 rpkgs. dry yeast 1/4 C sugar

1/3 C soft butter 1 Tbsp. salt

3 eggs 7-1/2 C flour

Scalk milk and cool. Put warm water in large mix-
ing bowland crumble in yeast, dissolve., Add salt
sugar, beaten eggs, butter and 4 cups flour. Beat
well then add remaining flour to make dough easy
to handle. Turn dough onto board and kneed until
elastic and smooth. ILet rise until doubled in
bulk. Punch down dough, let rise about 30 mins.
Kneed down divide dough in half and cut each piece
in 3 equal strips.

Roll each strip 15" long. Place strips on greased
baking sheet and braid together. Fasten ends se-
curely and let rise 1 hour. After this hour brush
top of the braided loaf with the following., 1 egg

yolk beaten and 1 Tbsp. water. Sprinkle with sesams

seed. Bake for approximately 35 min. in a 375 de-
gree oven.,

Mrs. Jack L. Smith

HOT CAKES
2 C milk 2 tsp. baking powder
2 Tbsp. melted shortening 1 tsp. salt
2 eggs 2 C flour
Mix altogether and spoon on gridle,

Mrs. Ray Pickinpaugh

An ounce of loyalty is worth a pound of cleverness,
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CARROT EREAD
1l ¢ sugar 3/4 ¢ salad oil
1-1/2 ¢ flour 1 tsp. soda
1/4 tsp. salt 1 tsp. baking powder
1 tsp. cinnamon 2 eggs
1 c grated carrot 1/2 ¢ nuts

Blend sugar and oil add sifted dry ingredients
and eggs one at a time. Fold in carrots & nuts,
Line loaf pan with wax paper. Bake 350 degrees
for 50 minutes.

Mrs, Thomas Schutt

COCLRISE BREAD

2 pkgs. dry yeast 1/2 ¢ warm water
1-3/4 ¢ warm milk 2 Tbsp. sugar
1l Tbsp. salt 3 Tbsp. soft margarine

6 ¢ flour(approximately)

Dissolve 2 pkgs. yeast and 1/2 cup warm water in a
large bowls Add 1-3/4 cup warm milk, 2 Tbsp. sugar
1 Tbsp. salt and 3 Tbsp. soft margarine. Stir in

2 cups of flour. Beat with rotary beater until
smooth and elastic. Gradually stir in enough flour
( about 2 to 3 cups ) to make a soft dough. Turn
onto lightly floured board. Kneed until it is
smooth and eléstic. Cover dough with cloth and let
rise for 20 minutes. Divide into 2 equal parts and
shape into loaves. Place seam side down in greased
8-1/2 x 4-1/2 x 2-1/2 pans. Brush surface of dough
with oil. Cover pans loosely with wax vaper brush-
sd with oil. Place in refrigerator for 2 to 24 hrs.
When ready to bake remove from refrigerator and un-
cover carefully. Iet stand at room temperature for
at least 10 minutes before baking. Bake at 400 de-
grees for 30 minutes or until done. <Zemove from
pans and brush top of loaves with melted butter.

Mrs. Jack L. Smith
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WHITHE BREAD

3 ¢ milk (scalted) 3 tsp. salt
6 Tbsp. sugar 4 Tbsp. shortening
Mix and set to one side.

Dissolve 2 cakes of yeast in 2 cups of lukewarm
water add 1 Tbsp. sugar and 1 tsp. salt. Mix and
set to one side,

Cook one medium size potato when dome mash. Save

the water that the potato was cooked in,

When the 3 mixtures have all cooled to lukewarm
combine and add the flour. This will take approx-
imately 12 cups of flour. Kneed this real good and
set in a warm place to rise until it has doubled in
bulk. Mix down and again let it rise until it has
doubled in bulk, Punch down and make into loaves,
rolls or cinnamon rolls. Bake loaves for 45 mins.
in a 350 degree oven. Bake rolls for 20 to 25 mins.
in a 375 degree oven. Brush the loaves with melted
butter when you take from oven.

Mrs. Mamie Drew

DATE NUT BREAD

1l ¢ sugar 2 ¢ flour

1 tsp. baking powder pinch of salt
1 c¢ boiling water 1 tsp. soda

10 oz. pkg. chopped dates 1 tsp. vanilla
1/2 ¢ chopped nuts 1 egg

1/4 ¢ 1liguid shortening

Mix dry ingredients, add soda to boiling water and

pour over cut up dates. Mix with drys and add the

beaten egg, vanilla & nuts. Bake 40 to 60 mins. in
350 to 375 degree oven

Mrs. E. R. Davis
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QUICK & =ASY BUNS

2 cakes yeast
2 eggs
app. 8 cups flour

3 cups warm water

1 ¢ shortening-melted
3/4 ¢ sugar

2 tsp. salt

Raise yeast by putting dry yeast in 1 cup warm
water (in recipe) with a Tbsp. sugar for each
cake of yeast.

Mix and knead let raise twice and make into buns.
Bake in moderate oven (375 degrees) for 20 to
25 minutes.

Miss Ramah lee Bryson

BROWN BREAD

1-1/2 cups white sugar
2-1/2 cups flour

1/4 tsp. salt

2 tsp. soda

1-1/2 cups raisins
1-1/2 cups water

1 Tbsp. butter

1 egg

Cook raisins in water until soft. (Cool) Cream
butter, sugar, &% egg and beat well. Sift flour,
salt and soda and add to 1st mixture, add raisins
and juice. Grease 3 #2 cans and fill 1/2 full.
Bake 350 degrees for 1 hour Remove.

Miss Ramah lLee Bryson

Patience 1s the ability to idle your motor
when you feel like stripping the gears.
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FROSTY DATE MUFFINS

1 cup all-purpose flour 1/2 ¢ chopped dates
1/4 cup sugar 3 Tbsp. liquid shorten-
3 tsp. baking powder ing.

1/2 tsp. salt 1 egg, beaten

1 cup Quick Quaker Qats 3/4 ¢ milk

Ni7araravira\irexi /@ i)
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6 pitted dates sliced lengthwise

5 if desired
Orange confectioners sugar frosting = esTne

Sift together dry ingredients, then stir in oats
and dates. Add shortening, egg, and milk. Stir
only until dry ingredients are moistened. Fill
greased muffin cups 2/3's full. Place a half date
on batter in each muffin cup. Bake in pre-heated
oven, 425 degrees for about 15 minutes. Drizzle
with orange icing.

Orange icing- Mix together orange juice and
confectioners sugar to desired
consistency.

Mrs. Karen Williams

REFRIGERATOR ROLLS

1/2 cup sugar

1/2 cup shortening
8 cups flour

1-1/2 tsp. salt

1 cake yeast

1/2 ¢ lukewarm water
1/2 tsp. sugar

1 egg

2 ¢ warm water

Dissolve yeast in 1/2 cup water with 1/2 tsp
sugar. Let stand 1 hour.

Cream shortening & rest of sugar, add beated egg,
salt, warm water & dissolved yeast

Mix and knead let raise twice and make into buns,
Bake at 375 degrees for about 25 to 30 minutes.
Mrs. John E. Schutt
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1st Part

1e¢ flour
1-1/2 cups butter
1 or 2 Tosp. water

Mix like pie crust, cut butter into flour and add
water. Shape into a ball. Divide dough into 2
or 3 parts and pat each very thin into cookie
sheet. Make into an oval shaps.

2nd Part

1 ¢ water 1-1/2 ¢ Dbutter
1 ¢ flour 3 eggs

1-1/2 ¢ chopped nuts (optional)

1-1/2 tsp. vanilla

Heat water and butter until boiling point. Re=-
move from stove and add flour. Add eggs one at
a time and beat well. Spread over crust and bake
for 1 hour at 350 degrees.

Frost with powdered sugar frosting when cool.

Mrs. Judy Smith

CARMEL NUT GLAZE

1 ¢ brown sugar 1/4 ¢ butter
1/4 ¢ water spk. salt

Boil for 5 mins. and pour into bottom of the pan
that you intend to put your cinnamon rolls in.
Place nuts in this syrup. Set your rolls on top
of this and bake. When rolls are baked turn pan
upside down immediately. This is enough syrup
for two pans of cinnamon rolls.

Mrs. Calvin Bryson
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sugar, 1 tsp. salt and let cool. Then add 3 well
beaten eggs and yeast mixture to 4 cups of flour.
This makes a soft dough. ILet stand over night in
a covered bowl. In the morning roll out and cut
in round pleces as for cookies. Let raise and make
holes in center but not clear through. Fill with
any fruit mixture and bake 20 minutes in a 350 de-
gree oven.

of day old bread slices cut in fourth's. Now
put in a layer of American Cheese slices. Put
another layer of the bread over the cheese, dot
with butter and sprinkle with Paprika.

In separate dish mix 1 egg, 1-1/4 cups milk, salt
& pepper. Pour this over the bread and bake for
25 minutes in a 400 degree oven or until golden
brown. This is better if eaten as soon as it is
done.

2 CHEESE PUFF - .

K s KOLACHE :

K| Day old Bread 1 egg £ =

5| American Cheese 1-1/4 C milk il 1 pkg. dry yeast 2 tsp. sugar 1/4 c warnm :

K| Butter salt & pepper | water mix and let stand for 10 minutes.

K| Paprika 2

]| Butter casserole dish 9" x 9% and place a layer | Scald 1 c¢ milk and pour over 1 cup crisco, 3 Tbsp
i
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Mrs. Ray Pickinpaugh
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Margy Golden
FRENCH BRSAKFAST PUFFS

DANISH PASTRY 1/3 ¢ soft shortening ( part butter )

1/2 ¢ sugar 1 egg
Mix thoroughly

1/2 C soft butter
1l C flour
2 Tbsp. water

Sift together:

1-1/2 ¢ flour

1-1/2 tsp. bakine powder
1/2 tsp. salt ( scant)
1/4 tsp. nutmeg

Mix and make into a ball, divide the dough in
half and pat dough with hands into two long strips
on a ungreased cookie sheet, about 2% gpart.

1/2 C butter 1 C water 1 tsp. vanilla
Put into a pan and bring to a boil., Remove from
heat and stir in 1 C flour, 3 eggs,( one at a
time) Beat until thick and divide in half and
spread over each strip. Bake 40 minuter or until
brown at 350 degrees. When cool ice with a pow-
dered suger icing. Decorate with nuts or Marchino
cheeries,

Stir alternately with 1/2 ¢ milk.

Fill muffin cups 2/3 full and bake 20 to 25 mins.
in a 350 degree oven. Roll immediately in 6 tsp.
melted butter then mixture of 1/2 cup sugar and 1
tsp. of cinnamon.
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Mrs. Thelma Fowler

Mrs. Barbara Richter

Love the Lord with all your heart and learn to
share with all your heart. Yes oh yes be kind and
true. Thank the Lord whatever you do,
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WHITE BREAD

2 gal. of flour in large pan.
Make hole in center of the flour and add 2 Tbsp.
salt and 1/3 cup sugar.

1 cake of yeast or 2 pkgs. dry yeast

Dissolve the yeast in 1-1/2 qts. of warm water.
Add the yeast mixture and 1 egg, 2 Tbsp. shortening
to the flour, stir until batter becomes thick.

Let sat for 15 minutes. Now mix until you have
used all the flour thats in the pan even if you
have to use a bit more water. Grease pan and also
top of the bread. Iet rise for one hour in a
warm place. Make imto loaves and let rise until
doubled in bulk. Bake in a 350 degree oven for
one hour.

CINNAMON ROLLS

Instead of making all loaves out of your dough
take one of these loaves and roll real thin,
Spread top of this dough with butter or margarine,
Sprinkle about 1/2 cup of white sugar and 1/2 cup
brown sugar over this. Roll dough in a long roll
and cut in slices. Place in greased pan and let
rise for 1 hour. Put 1/2 a marshmallow on top

of each roll for the frosting. Bake 350 degrees
for 45 minutes.

Mrs. Lois Achenbaugh

® You have a pound; I have a pound,” said one man
to another, "We swap. You have my pound and I
have yours. We are no better off. But suppose -
you have an idea and I have an idea. We swap,
Now you have two ideas and I have two ideas.®

Life itself can't give you joy unless you really
will it; Life just gives you time of space-=it's
up to you to fill it.
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BANANA NUT BREAD

2 ripe bananas (mashed) 2 Tbsp. sugar
1/2 tsp. salt 1 egg

3/4 ¢ sour milk plus 1/2 tsp soda

1 tsp. lemon Jjuice 2 ¢ Bisquick

Mix well and add 1/2 ¢ Black Walnuts.
Bake in loef pan 350 degrees 40 to 50 mins.

Mrs. Fred Trimble

BANANA BREAD
1/2 ¢ shortening 1 ¢ sugar
Cream above
2 eggs (beaten) 3 bananas (mashed)

1 tsp. lemon juice add to the bananas.
Add and mix well:
2 ¢ flour

1/2 tsp. salt 1c

3 tsp. baking powder
nuts

Bake in loaf pan 1 hour at 350 degrees.

Mrs. Shirley Lee

OATMEAL MUFFINS

2 ¢ Bisquick 1 egg
4 Tbsp. sugar 3/4 ¢ oatmeal
3/4 ¢ milk 2 Tbsp. soft short-
1 tsp. vanilla. ening
Combine dry ingredients. Mix and add rest of the
ingredients. Beat with a spoon. Bake for 15 mins.
in 400 degree oven. You may add raisins if you
likes,

Mrs. Verna Miller

To reach the port of heaven we must sail
sometimes with the wind and sometimes against
it. But we must sail, and not drift nor lie

at anchor.

Oliver Wendell Holmes
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DILLY CASSEROLE BREAD

Wi g

1 pkg. dry yeast 1/4 tsp. baking soda
1/4 ¢ warm water 1 Tbsp. instant onion

1 ¢ creamstyle cottage cheese

1 Tbsp. butter 2 tsp dill seed

2 Tbsp. sugar 1 egg

1 tsp. salt 2-1/4 to 2-1/2 ¢ flour

Soften yeast in water; let set for 10 minutes.
Combine in a large bowl the cottage cheese, butter,
sugar, salt and baking soda and then the onion,
dill seed, egg, and softened yeast. Beat well to
blend throughly. Add flour gradually, beating well
after each addition. Cover and let raise in a
warm place until doubled in bulk, about 1 hour.
Stir down dough. Turn into well greaded 2 qt.
casserole. Let rise in a warm place until light.
Bake at 350 degrees 35 to 45 minutes or until
crust is golden brown. Brush top with soft butter
and sprinkle with salt. Cool about 5 minutes in
casserole before removing to a cooling rack.
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Mrs. James Hilg

ROLLS

Pour 1 ¢ boiling water over 1 ¢ shortening.

Add 2/3 ¢ sugar. Dissolve 2 pkgs. yeast in 1

cup warm water and add to above minture. Now mix
in 2 eggs (beaten) 1-1/2 tsp. salt and 6 cups
flour. Kneed and divide into buns immediately.
lLet rise for about 1-1/2 hours.

Bake 400 degree oven for 15 mins. or until done.,
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Mrs. Fred Dofner
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When God measures men, He puts the tape around
the heart, not the head.

Y Y
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ORANGE COFFEE CAKE

2 ¢ flour 1/4 ¢ shortening
1/2 tsp. salt 1/4 ¢ nilk

3 tsp. baking powder 1 tsp. vanilla

1/3 c¢ sugar 1/2 ¢ orange juice

1 tsp. grated orange peel 1 well-beaten egg

Sift dry ingredients. Add orange peel, cut in the
shortening until mixture is like coarse crumbs.
Combine remaining ingredients and add all at once.
Stir just until dry ingredients are moistened.
Pour into a 9" greased pan. Sprinkle with the
orange topping and bake at 400 degrees for 30mins,

Orange Topping:

1/2 ¢ sugar

2 Tbsp. grated orange peel
Blend

1 tsp. cinnamon
1 Tbsp. butter
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Miss Ramah Lee Bryson
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CRANBERRY NUT BREAD

D
;Ze
2 c flour 3/4 ¢ orange juice 5.
3 tsp. baking powder 1 egg S
3/ c sugar 2 Tbsp. shortening [
grated rind of one orange 1 ¢ cramberries =
1/2 ¢ nuts 3/4 tsp. salt (chopped) §
D)
Mix flour, baking powder, salt, sugar and rind, =4

Beat egg and add to the orange juice. Add juice
and egg to the dry ingredients. Blend well and addi
shortening then stir only until mixed. Add the ]
cranberries and nuts. Bake 1 hour ia1 a 325 de-
gree oven, 9% x 4" pan,

Miss Ramah Lee Bryson

A vivid thought brings the power to paint it.
Emerson
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MOCK CHICKEN PIE

Mrs, Herman McBride

Boil until real tender:

6 medium, sliced potatoes

1 large onion

1 heaping Tbsp., bacon grease or butter

3 pints water
Salt and pepper to taste

VWhile boiling, add thickening made by shaking
in jar 2 rounding Tbsp. of flour to 1-1/2 cup
water, Stir in gradually until thickened.
Turn off burner and add 6 or 8 sliced hard-
cooked eggs and cover partially.

Bake in L50° oven until brown the following
mixture:

3 cups flour

2 rounding Tbsp. baking powder

1/2 tsp. salt

Add enough water to make a soft dough to roll
out in sheet pan.

When done cut in squares, top with boiled
mixture and serve at once.

BAREEQUED PORK CHOPS

Mrs, Errol Petersen
6 pork chops 1/2 tsp. cloves
1 Tbsp. flour 1/2 cup catsup

1 tsp. dry mustard

Salt & pepper to taste
1/2 to 1 tsp. celery salt

Place chops in roaster., Mix the remaining
ingredients with 1/2 cup hot water. Place
onion slices over top. Bake 1 hour at 350°.

L

O T I T I T T T R T T

OUOU

VANGLAS

WO

"4,\'

B

GUNSLASL!

VORI LS

SIS,

ASLUL

AR/,

SISTSISTSISIN




IS
iz
e
~

]
=
k
ne
o=
S

=
.
=
V=
2
"f-
e
=
5
.‘;

CJ
=
=
]

I

1y

=
e
5
o2
=
e
i
=
(J
2
=
(J
S
b
K
=
i
=
J
=
iz
-2
=
=
J
=
=
J
=
(]
=

(L ML L N7 O S

TSN TN A TAVA /NG T@N TSNV TaVITavITaN:

NI @ BN/ BN (@Y I@VIL (BN

HOT DISH

Mrs, Beverly
Thompson
21 Kurtwood Dr,

Browvn together:

1-1/2 1bs, ground beef

1 large onion, diced

1l cup diced celery

Drain and add to the following:
cups chow mein noodles
Tbsp. soy sauce
can mushroom soup
can cream of chicken soup
can mushrooms
can mixed vegetables

Pour into baking dish and sprinkle with chow
mein noodles., Bake at 350° for 1-1/2 hours.

GROUND BEEF CASSEROLE
Mrs, Shirley Lee

1 1b, ground beef

1/h cup diced onion
Salt & pepper to taste
3 cups sliced potatoes
1 can kidney beans

1 can tomato soup

Brown ground beef, onion, salt, and pepper
in skillet, Drain grease. Slice potatoes
into buttered baking dish. Add ground beef
mixture and kidney beans, Then pour tomato
soup over top, Bake for 1-1/2 hours at 375°,

Life isn't a bowl of cherries. It's a bunch of

raisins - raisin heck, raisin kids, and raisin mong3
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FRANKFURTER=-PINEAPPLE QUICKIE

Martie Harris
Portage,liichigan

8 frankfurters (about 1 1b,)

3 Tbsp. catsup

i tsp. prepared horseradish

1 can (1 1b. l oz.) pineapple spears
8 slices bacon (raw

Cut franks lengthwise almost through. Combine
catsup and horseradish and spread on cut
gurface of franks, Insert one spear of
pineapple in each, Wrap each stuffed frank
with a slice of bacon and fasten with a
toothpick, Broil 3" from heat about 5 minutes
(or until 1lightly browned) on first side -
turn and broil on second side about 3 minutes
or until brown, Serve immediately. Serves L.

EASY LASAGNA
krs, Marie Elkin

1-1/2 cups water

2 cans tomato paste

1 pkg. lasagna noodles

1 Tbsp. olive oil

2 pkg. mozzorella cheese

1/2 cup Parmesan cheese

1/2 cup romono cheese

1-1/2 1b. hamburger

1 onion

Garlic salt, pepper, and salt to taste

Brown hamburger with diced onions, garlic,
salt, pepper, salt, and oil, Add tomato paste
and water and simmer at least 10 minutes, Cook
noodles as directed, Lay part of noodles in a
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EASY LASAGNA (Con't) PARTY INDIVIDUAL MEAT LOAVES
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Mrs, Marie Elkin

aVilaY

Mrs, Herman MeBride

e

3

9"x13" pan. Cover with sauce, then cheese,
Repeat until all ingredients are used. Make
sure there is plenty of sauce and cheese on
the top. Bake at 350° for 30 minutes or until
bubbly hot.

1 cup water

2 dozen crushed crackers
1l 1b, sausage

1 1b. hamburger

1 small onion, diced

1 large pepper, minced

2 beaten eggs

1 tsp. salt
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Mrs, Beverly
~ Thompson
21 Kurtwood Dr.

Mix well and roll into balls. Grease muffin
tins and place ball in each., Make a hole .
in center of balls and place a rounding
teaspoon of vegetable soup as it comes from
the can in each hole. Bake in a glow oven
until done, about 30 or O minutes,
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Add 2-1/2 cups boiling water to 1 cup rice

(in the casserole or roaster in which you will
bake it), Let this stand while you brown:

1 good sized chopped onion

1 or 1-1/2 1bs, ground beef

2 cups chopped celery (not too fine)

Add the above mixture (when browmed) to the
rice and water and then to this add:

1 can cream of mushroom soup

2 Tbsp. brown sugar

1/2 large bottle of Soy sauce (suit your taste)
Don't put salt in anything, not even the meat,
as the Soy sauce takes the place of salt.

Bake at about 350° for 2 hours, Stir once or
twice while baking,

TaNi7aYiaViTav:
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HAMBURGER PIE

Mrs, Pat Beck &
Phyllis Soar

1 medium onion, chopped 1828 hth Ave,

1 1b. ground beef

Salt and pepper to taste

1 No, 2 can (2-1/2 cups) green beans

1 10-1/2 or 11 oz, can condensed tomato soup

5 medium sized potatoes, cooked

1/2 cup warm milk

1 beaten egg
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Brown onion in hot fat; add meat and seasoningsg
brown, Add drained beans and soup; pour into
greased casserole., Uash potatoes; add milk,
egg, and salt and pepper. Spoon in mounds

over meat, Bake in moderate oven (350°) for

30 minutes, Serves 6.

Some husbands know all the answers, They've
been listening for years.
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PORK CHOP CASSEROLE HAMBURGER CHEESE CASSEROLE

Mrs, Shirley Lee Mrs. Ronald Bryson

YeYiravnTRYITaviTe i /aYig)

1 1b, hamburger

7 o0z, package shell macaroni
1 can mushroom soup

2 to L slices American cheese

6 chops

1 can cream of chicken soup
1 medium sliced onion

3 Tbsp. catsup

2 tsp..worcestershire sauce

Tevivavarax
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Brown hamburger and cook macaroni according

to directions. Mix together in casserole and

place cheese slices on top with space between,
In sauce pan warm soup with 3/L can water and

pour over casserole. Bake at 350° until soup

and cheese are melted well down into hamburger
and macaroni,

Vi

ToYiT@xiIaY

Trim fat from chops and heat in skillet. VWhen
you have about 2 Tbsp. fat season with salt

and pepper. Drain excess fat. Combine chicken
soup, onion, catsup,and worcestershire sauce.
Pour over chops. Add potatoes if desired. Cover
and bake at 375° for about 1 hour., For thinner
gravey add water to soup.
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6 LAYER DINNER
HAM-CHEESE-EGG BRUNCH

Mrs, Jan Moore
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Mrs, Beverly
Thompson
21 Kurtwood Dr.

Butter a baking dish then add:

Layer of carrots

Layer of potatoes

Layer of chopped onions

Layer of hamburger

1 green pepper cut up fine

Pour 1 can tomato soup over top of this and
add just enough water to rinse out can. One
pound of hamburger is right amount.

Bake 1 hour in moderate oven,

pirY,

71

6 to 7 slices bread - cubed |

1 1b. smoked ham

1/2 1b. Kraft 01d English Cheese
3 beaten eggs

2 cups milk

1/2 tsp dry mustard

1/2 tsp. salt

1/L4 1b, melted butter
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Lightly grease 9"x12" pan. Mix bread and ham -
make layer - add cheese,. Mix . together beaten
eggs.and milk - add mustard and salt, Pour
over cheese, Melt butter and pour over all.,
Add one or two slices of cubed bread on top.
Cover and refrigerate overnight. Bake at 325°
for 1 hour,

There is no sense in advertising your troubles,
There is no market for them,
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Brown in a skillet:

2 Tbsp., salad oil

1 1b. hamburger

2 cloves garlic, minced

Add:

8 o0z. tomato paste

1 No, 2 can tomatoes
1-1/2 tsp. salt

1/2 tsp. oregano

Cover and simmer 15 to 20 minutes,

0z. package lasagne noodles.,
sauce, sliced motzarella cheese - repeat and
end with sauce, Top with Parmesan cheese,

Bake 20 minutes at 3500,

6 quarts tomato juice

1 quart sugar.

1 quart vinegar

1 cup salt or less

6 medium onions, ground

1 quart applesauce

2 tsp. of sach cinnamon, cloves, allspice, and
red pepper

Cook 2 to L hours or more until thick,
into hot, sterilized jars and seal.
6 to 8 pints,
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Mrs, Jack L, Smith
123)y Fairmount
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Layer noodles,
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MEAT SAUCE

Mrs, Albert Hickey
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TUNA CASSEROLE

Mrs, Shirley Lee

1 pkg. frozen noodles
1 can mushroom soup

1 can milk

7 or 8 oz. can of tuna
1 Tbsp. butter

Prepare the package of noodles according to
directions.

Prepare the soup using a can of milk in the
mixture,

Flake the tuna with a fork.

Butter (instead of grease) the casserole,
Put the left over butter in the casserole.
Drain the noodles and put in the casserole.
Add the mushroom soup and tuna. Mix.

If desired, add crushed potato chips to top.
Bake at 375° for L5 minutes.
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SALEON LOAF

Mrs., Ilene Smith

11 1b. can salmon

2 tsp. lemon juice

2 Tbsp. butter

2 Tbsp. flour

1 can milk

1/2 tsp. salt

2 Tbsp. chopped parsley
3/t cup rolled oats

2 beaten eggs
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Drain, bone, and flake salmon; sprinkle with

lemon juice., Jelt butter in saucepan; blend

in flour. Add milk and cook, stirring, until
thickened, Stir in salmon, salt, parsley,
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PORK CHOPS AND KRAUT
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SAIMON LOAF (Con't)
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Mrs, Margaret Smith
363C Ave, A

Mrs. Ilene Smith
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rolled oats, and eggs., Pour into well-greased
8"xl"x3" loaf pan. Bake at 350° about 45
minutes,

Brown chops in fat and add Kraut and a little
water and let simmer for at least an hour.
Stir occasionally.

WIeViT@\ViraYi

e

UPSIDE DOWN PIE For 3 to 5 chops use size 303 can kraut.

Mrs, Marie Elkin

MEAT NOODLE CASSEROLE

1 1b, ground beef

1/2 cup chopped celery

1/2 cup onion, chopped

1/ly cup green pepper

1 Tbsp. shortening

1/2 tsp. salt

1 can tomato soun

1-1/2 cup biscuii mix

1/2 cup milk

3 slices of processed cheese, cut diagonally

Mrs., Evelyn Poore

NaViTaViTaviTexhT A aYIve

2 1bs. ground beef

1/2 cup diced onion

1/l cup diced celery

1 can mushroom soup (undiluted)

1 Tbsp. prepared mustard

1 Tbsp. Worchester sauce

1 small package of egg noodles

1 can cream of tomato soup (undiluted)
1/2 cup grated cheese

Salt and pepper to taste

TeYiveY:
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In oven proof skillet (10 to 11") brown beef
and cook celery, onion, and green pepper in
shortening until tender. Stir in salt, soup.
Combine biscuit mix and milk; roll or pat
dough into a circle slightly smaller than the
skillet. Spread meat mixture evenly in
skillet, Top with biscuit dough, Bake at
1450° for 15 minutes, Turn upside down on
platter and top with cheese. Cut into wedges.
Serves 6,

Cook noodles but do not drain, just cook them
down, Brown meat; add onion and celery. Cook
until tender. Combine all ingredients except
cheese and pour into a 2 quart baking dish.
Sprinkle cheese on top and bake at 350° for
1/2 hour, Serves li to 6.
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When things go wrong through all the day long,
Kother tells me there's no use in crying.
She'll open a new bag of patience tomorrow
And I'11 start a new day of trying.

BV (BNA1 )18 TRVRIGN ATV TRV LTBYATEY (8 A TaYATaY:

Swallowing your pride occasionally will never
give you indigestion.
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CHIPPED BEEF CASSEROLE

Mrs, Barbara
Warneke &
Mrs. Berton Smith

2 cans mushroom soup Carson, Iowa

2 cups milk

1/2 1bs. grated cheese (save some for top)
li hard-cooked eggs, chopped

1/2 small onion, minced

2 cups shell macaroni

1/ly 1b, dried beef, cut fine

1/2 tsp. pepper

Do not cook macaroni but mix all ingredients
and let set overnight or all day. Do not stir
after set.

Cook 350° or a little under for 1-1/2 to 2
hours., OServes 10, If usging as a dinner or
late afternoon dish, prepare in the morning
and allow to set several hours.

ONE DISH SUPPER

Mrs. Jeanette
Houston

3 or L potatoes, sliced
2 carrots, sliced

1 onion, sliced

1 cup peas

1/2 cup uncooked rice

1 1b, ground beef

2 cups tomatoes

Salt and pepper to taste
1 can steak sauce (opt.)
Mughroom gravy (opt.)

Mix ingredients; place in casserole. Bake

for 1=1/2 hours at 325°, Serves 6,

NSIAGLNS/ LN INSLINS/INSANS IS NN LS IS/

Page 51

A/ 19)0\®) NSNS NS NS\ SUNSL NG LN/ IS LIS LA LN/ NSNS/ AR LN AR NS NSNS NS A/ 1AL

il

VU7 TRV (@I TRNI/BVITS

aYiTe\i

TT@Yii/@VilaYirayiiraviraiavi ey T eI &

TaYi(@\iIT@)/@ViTaYiaYi

THAVIBYIT8Vi @Y i T@VITa T8I T8 aYiT@YITaY, V7o

iTa\VireYiraviiayirey,

BARBECUED MEAT BALIS
Mrs, Ilene Smith

1-1/2 1b. ground beef
3/l cup rolled oats

1 Tbsp. minced onion
1-1/2 tsp. salt

1/l tsp. pepper

1 cup milk

Flour to dredge balls
3 Tbsp. fat

Combine meat, oats, onion, salt, pepper, and
milko

Form into small balls (about 18)

Roll in flour and brown in fat in a heavy
skillet or an electric fry pan set at 360°,
Cover with a barbecue sauce.

Sauce:

2 Tbsp. sugar

2 Tbsp Worcestershire sauce
1 cup catsup

1/2 cup water

1/li cup vinegar

1/2 cup minced onion

Combine sauce ingredients and pour over browned
meat balls,

Turn heat low - 200 to 220° - and simmer

until done, and sauce is fairly thick,

Nothing is all wrong. BEven a clock that has
stopped running is right twice a day.
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HAVMBURGER AND OLIVE STEAK
Mrs, Thomas Schutt

1-1/2 1bs. ground beef
1 tsp. salt
1/L tsp. paprika
i cup minced onion
10 or more stuffed olives
1 can condensed tomato soup

Season meat, add onion and press into flat,
greased baking pan., Sprinkle sliced olives
over top., Add hot tomato soup (undiluted)
and bake in moderate (400°) oven about 20
minutes, Makes 6 servings.,

PIZZ ABURGERS

Mrs, Jeanette
Houston.

1 1b, ground beef

1/2 cup chopped onion

1 6 oz. can tomato paste
1 tsp. salt

1 tsp. crushed oregano
1/l tsp. garlic powder

Brown beef and onion; add remaining ingredients,
Simmer for 15 minutes. Makes 8 servings.

A diamond is a piece of coal that stuck to
the job, ;
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HOT CORNED-BEEF BARBECUES
Mrs, Joan Hamilton

1 tsp. chili powder

2 Tbsp., cider vinegar

2 Tbsp. worchestershire sauce
1/8 to 1/h cup pepper

3/L cup catsup '

3/l cup water

2 12 oz, cans corned beef

Mix first 6 ingredients in heavy skillet. Add
canned corn beef, breaking up with a spoon.
Cook uncovered, stirring occasionally for
about 20 mimutes. Serve on toasted buns.

SIX-LAYER DINNER
Mrs, Thomas Schutt

Slice potatoes on bottom

Add a lgyer of hamburger

Dice onions on hamburger and salt
Add a layer of diced carrots '
Add 1/2 cup rice

Cover with tomatoes or tomato juice
Bake 1-1/2 to 2 hours at 350°.

CASSEROIE OF BEEF
Mrs, Verna Miller

1 1b. ground beef

1 small onion, chopped

1 can cream of mushroom soup

1/2 cup milk

1/l cup green pepper, chopped (opt.)
1/2 cup chopped cele
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CASSEROLE OF BEEF (Con't)
Mrs, Verna Miller

1/2 cup cashew nuts
18 oz. package noodles, cooked and drained

TaYireViraviravirevi/eviie ravi g

1 1b. ground beef

1/2 cup chopped onion

1 Tbsp. shortening

1 can vegetable soup (10-3/L oz.)
2 Tbsp, catsup

1 tsp. prepared mustard

Dash of pepper

6 buns or slices of bread, toasted

PRI T O T TR AT T,

Brown beef and onion, Mix with all ingredients,
Top with crumbs. Bake at 350° for 1-1/2 hours.
Serves 10,

@\ ii7a\ I 8Yi @Y @\ TaYH

NOODLE~DOODLE

In large skillet, brown beef and onion in
shortening; stir to separate meat. Add
remaining ingredients except bread. Cook
5 minutes stirring now and then. Serve on
buns or bread. Garnish, if you like, with
tomatoes and onions. Makes 6 sandwiches.

¥rs, Mary Jane
Thomas
3400 Ave, B

1 1b, ground beef

1 can cream of mushroom soup
1 small onion

1 1b, package of egg noodles
Salt and pepper to taste

O OGO OBOROIOT

RICE CASSEROLE

ir@Vir@ViTaNiT@YiiTaVi /@Y iTavITaViTaViTe\ i raYilayi

ASUNIDBOL

Mrs., Verna Miller

Roll ground beef into small balls and brown.
Add onion, chopped fine, and simmer for a few
minutes., In casserole place layer of noodles,
layer of ground beef, then noodles, and so
on, leaving at least one inch from top. Add
cream of mushroom soup and enough water to
cover. Place in a 350° oven and bake until
noodles are tender, Serve,

3/l stick oleo

2 chopped onions

1 cup raw white rice

1 can consomme

1 Tbsp Soy sauce

3/l cup water

1 can mushrooms and juice
1 tsp. salt
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Saute oleo and onions until limp. Combine
ingredients in 2 quart casserole. Bake at
350° for 1 hour,

Will power is the ability to eat just one
salted peanut.

IO

AGLNS

L

=
2
e
=
=
e
=
o
=
e
5
4
6=
=
C
=
*
2
J
i
A
i
e
3
()

EROROTC ORI RN O

STANCTAN (BN TN TR aTeY i (BTN,

BOBIGTCT

N8 @\ i@

(DINSLATL LSS AN SIS N PLNS SNSRI PLN SIS SRS SAP BUAR LGN SULS LSS

Page 55 Page 66 4




TV

SUPER TUNA CASSEROLE

Mrs., Thomas Schutt

Combine a can of condensed cream of mushroom
soup with 1/2 cup miracle whip salad dressing
and 1/2 cup milk., Mix well. Stir in a 10 oz.
package of frozen peas and carrots, cooked
and drained, 2 7 oz. cans of tuna, drained
and flaked, 2 cups cooked macaroni, 2 Tbsp.
chopped onion; mix lightly. Pour into a
1-1/2 quart casserole. Sprinkle with 1 cup
crushed potato chips. Bake at 350° for 30
minutes, Makes 6 servings.
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CARROT CASSEROLE
Mrs., Evelyn Poore

Drain the juice from 2 No. 303 cans of carrots
(diced or sliced) and spread in 1 quart baking
dish, Pour 1 can of undiluted cream of celery
soup over the top and bake at 350° until
mixture is slightly brown. Serves l to 6.
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BEAN CASSEROLE
Mrs, Ann Tholen

Brown and drain:

1/2 1b, ground beef

1/2 1b. bacon

1/2 cup onion

Add the following to the above and mix:
1/2 cup catsup

2 tsp. vinegar

1 tsp. salt

1 Tbsp. dry mustard

1 cup brown sugar
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BEAN CASSEROLE (Con't)

Mrs, Ann Tholen

1 small can small green limas with juice
1 small can kidney beans with juice

1 small can pork & beans with juice
Bake 1/2 hour at 350°,

TURKEY CASSEROLE

Mrs, Thomas Schutt

1/2 cup margarine

3 Tbsp. flour

2 cans (3 oz. size) drained & chopped mushrooms
3 cups fat free chicken broth

3/l cup cream or half and half

2 Tbsp. chopped pimentoes

3/Lk cup grated cheese

4 cups cubed roast turkey

1 pkg (12 oz.) medium egg noodles’

Cook noodles according to package directions,
In a sauce pan heat the margarine, stir in
flour. Remove from heat., Stir in chicken
broth, stirring to keep smooth, Add cream.
Cook until thickened. Stir in mushrooms,
pimentoes, and turkey. Arrange layers of
noodles and turkey mixture in greased casserole,
Sprinkle grated cheese on top and bake in

350° oven for L5 minutes.
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Better to let 'em wonder why you didn't talk
than why you did, '
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Mrs. Fred Trimble

2 1bs. ground chuck
1 1b, pork sausage
3 eggs

1 cup cornflakes

1 tsp. salt

1/l tsp. pepper

1 can tomato soup

Bake at 300° for 1-1/2 hours, °

HAMBURGER CHOW MEIN

Mrs, Judy Smith
2918 Ave, C

1 1b, hamburger

1 small onion, chopped

1 cup celery, chopped

1 can tomato soup

1 can mushroom or cream of celery soup
1 can chow mein noodles

Brown hamburger and add all ingredients reserv-
ing a few noodles. Pour into baking dish and
sprinkle noodles on top. Take 1 hour at 350°,
Serves 6. Do not add salt as dish is salty
enough,

Your ulcers are not due to what you are
eatin' but to what's eatin' you.
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OVEN BARBECUED RIBS

Mrs. Bernice
Dahlke

2 1b, spareribs cut into serving pieces
Place in pan, cover with waxed paper. Bake
at 500° for 15 minutes, Remove waxed paper,
cover with sauce and bake 1 hour at 3500,
Baste frequently.

Sauce:

Brown 1/li cup chopped onion in 1 Tbsp. shorten—
ing, Add & simmer for 20 minutes:
1/2 cup water

2 Tbsp. vinegar

1 Tbsp. Worcestershire sauce

1/li cup lemon juice

2 Tbsp. brown sugar

1 cup chili sauce

1/2 tsp, salt

1/l tsp. paprika

AMERTCAN LASAGNA

Mary Ann Capps
Boulder City, Nev,

1 1b. ground beef

2 cloves of garlic, chopped

1 Tbsp, fat

1 6 o0z. can tomato paste

1 No, 2 can tomatoes

1 tsp. salt

3/L tsp. pepper

1/2 tsp oregano

1/2 of 8 oz, package wide noodles
1 12 oz, carton cottage cheese

1 8 oz, package swiss cheese, diced

Brovn ground beef and garlic in hot fat. Add
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AMERICAN LASAGNA (Con't)

Mary Ann Capps
Boulder City, Nev.

tomato paste, tomatoes, salt, pepper, and
oregano, Cover and simmer 20 minutes.

Cook noodles according to package directions.
Place layer of noodles in 11"x7" baking dish.,
Add a layer of meat sauce, a layer of cottage

cheese, and a layer of swiss cheese. Repeat
layers ending with swiss cheese,
Bake at 350° for 20 to 30 minutes, Makes

6 to 8 servings.

BURGER BEAN CUPS
krs, Marie Elkin

1 cup cream of mushroom soup

1 1b, ground beef

1/3 cup fine dry bread crumbs

1/l cup finely chopped onion

1 egg, slightly beaten

1/2 tsp. salt

Dash of pepper

1 pkg. (9 oz.) frozen cut green beans, cooked
& drained

1/h tsp. dried dill leaves (opt.)

Mix 1/l cup soup, beef, bread crumbs, onion,
salt, and pepper. Divide into 4 mounds on
waxed paper. Flatten each into 5-inch circles.
Turn up edges of meat to form a half-inch rim;
remove from paper. Place in shallow baking
dish, Combine remaining soup, beans, and dill,
Spoon onto burger cups., Bake at 350° for 30
minutes, Makes |} servings.,
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PORK CHOP CASSEROLE

Mrg, Judy Smith
2918 Ave, C

Potatoes

Pork chops

onion (optional)

1 can cream of mushroom or cream of celery soup

1 can milk (may need little more if cooking
more potatoes)

IR IS VG 7 ZC ZAC ZS JA 2B Zb
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Brown pork chops and set aside. Peel and slice
potatoes as_if making scalloped potatoes and
place in baking dish. Add one can soup and 1
can milk to drippings and cook until all
drippings are mixed in. This sauce is usually
kind of brown. Place pork chops on top of
potatoes and onions if desired and pour your
gravy over the whole works. Cook 1 hour at
325 to 350° or until potatoes are done., Be
sure to cover the dish when baking.

BEEFBURGERS
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Mrs. Bernice
Dahlke

1 1b., ground beef

1 can chicken gumbo soup
1/2 cup chopped onion
1/li cup water

1 tsp. salt

1/2 tsp. pepper

2 Thsp, catsup

1 Tbsp. prepared mustard

Cook meat and onion until lightly browned,

Stir in remaining ingredients and simmer 30
minutes, Note: You can use onion or chili
beef soup and omit chopped onion.
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HERO BURGER BEEF PIE (Con't)

TS T 7T I T,

Mrs, Marie Elkin Mrs, Myron Albers

Persia, Ia,
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1-1/2 1b. ground beef

1 can tomato soup

1/3 cup chopped onion

1 Tbsp. prepared mustard

1 Tbsp. Worcestershire sauce
1 tsp. salt

1-1/2 tsp. chili powder

1 loaf French bread

1 pkg. American cheese

2 whole tomatoes

salt, paprika, celery salt, and pepper. Add
3 Tbsp. of shortening and mix thoroughly with
fork. Add milk and stir until blended. Set
aside.

¥elt remaining 2 Tbsp. shortening in 10-inch
frying pan and cook onions until tender.

Add tomato soup, remaining 1/2 tsp. salt,

and ground beef. Bring to a boil (do not
brown meat, but stir mixture thoroughly to-
gether to make a smooth consistency)..

Spread baking powder mixture on top of meat
mixture and bake in hot oven (475°) for about
20 minutes,

Turn out of skillet upside down on large

serving plate.

NiTeviTaYi/eviTaYoraYi
ATOYUTEVi (@Y TBYRTAYIT@Yi /BVATRYITeVII8Y I8V,

SSRGS/ IS/ A/ AL A LS/,

CiTAYITaYiTa eV

TOYIT8\ I AT BV T8V T8Y

Kix all ingredients except cheese and tomatoes,
Spread evenly over 1 medium loaf of French
bread. Place on cookie sheet and broil about
4 inches from heat for 12 minutes. Top with
sliced chees and tomatoes. Frankfurter buns
or hamburger buns may be substituted for the
French bread,

HOT CHICKEN SALAD

BEEF PIE Mrs, Verna Miller

Mrs. Myron Albers
Persia, Ia,

2-1/2 cups cooked chicken 2 hard boiled eggs

L Tbsp. flour 1/2 tsp. salt

; Tbsp. butter 1/l tsp. pepper

1 cup chicken broth 1/2 tsp. Worchester-

1 cup diced celery shire sauce

2 tsp. minced onion 1 Tbsp, Lemon juice

1/2 cup pecans or almonds 3/l cup Miracle Whip
1 cup crushed potato chips

LI/ @)\ LING) /A @ AR AW SIS, 1911\ A8

1-1/2 cups flour

3 tsp. baking powder
1 tsp. salt

1 tsp. paprika

1 tsp. celery salt
1/l tsp. white pepper
5 Tbsp. shortening
3/l to 1 cup milk

1/l cup diced onion

1 cup tomato soup

1 1b, raw ground beef

8\iTa\ITVITaY I T\ TaViTaYITeYiTa) iTeYiveY:
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Melt butter; add flour to make a paste., Stir
in broth gradually. Cook until mixture thickens
stirring constantly. Add all other ingredients
except chips and nuts. Arrange layer of chips
on bottom of baking dish, Add chicken mixture
and top with chips and nuts., Bake at L0OC for

15 to 20 minutes, Serves 8, I |-
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HOLIDAY CAULIFLOWER

Mrs, Myron Albers
Persia, Iowa

1 large head cauliflower
1/L4 cup butter

1 L4 oz. can mushrooms

1§h cup diced green pevper
1/3 cup flour

2 cups milk

1 tsp. salt

1 cup shredded Swiss cheese
2 Tbsp. chopped pimiento

Break cauliflower into medium sized flowerettes.

Cook in boiling water until crisp tender,
about 10 minutes., Drain well and set aside,
In 2 quart saucepan saute mushrooms and green
pepper in butter until tender. Blend in
flour, Gradually stir in milk, Cook stirring
constantly over medium heat until thick. Stir
in salt, cheese, and pimiento,

Place half the cauliflower in buttered 2 quart
casserole. Cover with half the sauce, Add
remaining cauliflower. Top with sauce, Bake
at 325° for 15 minutes, Makes 8 servings,

LIMA BEAN. CASSEROLE

Mrs, Alda Albers
Persia, Iowa

1 1b. lima beans

1 cup sour cream

1l cup brown sugar
1/2 cup catsup

Place beans in salted water and cook until
Drain and place in a cagserole.
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LIMA BEAN CASSEROLE (Con't)

Mrs, Alda Albers

Persia, lowa
Pour mixture over beans, Bake at 325° for 1
hour,

HAMBURGER-POTATO CASSEROLE
Mrs, Marie Elkin

2 cups mashed potatoes

1 1b. hamburger

1/2 cup onion

3 slices of cheese cut in strips
Salt and pepper to taste

Brown hamburger and onion and pour off grease.
Place 1 cup mashed potatoes in a 9"x13" pan.
Pat until they cover entire bottom of pan.

Put hamburger over potatoes, spreading evenly.
Repeat., Add cheese, Bake at 350° until dish
is warm, Cheese may be omitted.

HAM, NOODLE CASSEROLE

Mrs, Alda Albers
Persia, Iowa

2 cups cooked noodles

1 cup cooked peas

1/l cup celery

2 Tbsp, butter

1-1/2 eup cooked ham

2 Tbsp. chopped green pepper
1 can mushroom soup

1/2 cup milk

AN

LIS/ 0O/ 1\ NSNS IS I\ LIADS IA®) TN OB

SRATLASUAPLUS AP LNSIAS BRI LGNSO A SLAB LD ASLI NGNS

TC

DSOS TIOLIS APLS

2 TR



iraNiavTe &

TTaVITaN eV aTaYTeN N7 I [@Vii Tavii/a\ii(®)

o

T@\I/8\: (4

LGNNI @NA MA@V (BN ITANITAY i TaYITaNi

AV OV IOV IO TN IR /BN TVILT®V T8N

TN @A I@NNTEY (@) TN BNIT

HAM, NOODLE CASSEROLE (Con't)

Mrs, Alda Albers
Persia, Iowa

greased cagserole. Top with peas, Cook
celery in butter and add to casserole, Top
with ham and green pepper. Add remaining
noodles, Combine mushroom soup and milk,
Pour over ham mixture. Bake 35 minutes in
350° oven, Serves L or 5. '

PORCUPINE MEAT BALLS
Mrs, Evelyn Poore

1 1b. ground beef
1/2 cup raw rice

L cup finely chopped onion
1 tsp, salt
Dash of pepper
1 can condensed tomato soup
1 soup can water

Heat oven to 350°., Combine ground beef, rice,
onion, salt, and pepper. Shape into 1-1/2
inch balls, Place in a single layer in a
shallow 2-quart casserole. Combine soup and
water and pour over balls. Cover and bake 1
hour., Serves |, to 6.

The most difficult year'of marriage is the
one you're in,
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GROUND BEEF CASSEROLE

Mrsg, Alda Albers
Persia, Iowa

1 1b. ground beef

1 diced onion

2 tsp. salt

1/2 tsp. pepper

2 cups tomato juice

1 No. 1 can Kidney beans (in chili sauce)
li cups cooked macaroni or spaghetti

li Tbsp. catsup

Brown beef and onion with salt and pepper
in frying pan. Add beans and tomato juice.
Place macaroni in casserole and add meat
mixture, Mix well., Cover with the catsup.
Bake in 300° to 325° oven for 1 hour, Will
serve 10 to 12.

BAKED SPAGETTI

Mrs, Margie
Pickinpaugh
1702 Ave, H

1 1b. spagetti

1 1b, hamburger

1 medium sized can tomato juice

cheese (american, cheddar, or any personal
favorite)

Salt, pepper, and chili powder to taste

1 small onion

Browvm the hamburger and onion with the salt,
pepper, and chili powder., Boil the spagetti
for 10 minutes in salted water then drain
and rinse with cold water, Put a layer of
spagetti in a 9"x13" pan, then a layer of
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BAKED SPAGETTI (Con't)

Mrs., Margie

Pickinpaugh
1702 Ave, H

hamburger, then pour on half the tomato juice.
Repeat in the same order. Bake in 350° oven

for 30 to 415 minutes,

E-Z CASSEROLE

Mrs, Alda Albers
Persia, Iowa

1-1/2 1b, ground beef

1 tsp. salt

1 Tbsp. minced.onion

1/8 tsp. pepper

1/L tsp. all Purpose seasoning
1 1b, pkg. frozen french fries
2 cans cream of mushroom soup
2/3 can milk

Lightly spread ground beef in flat 8"x11"

baking dish. Combine seasonings and sprinkle

over meat, Put french fries over all, Mix

soup. and milk, Blend thoroughly and pour

over top of french fries. Bake 45 minutes

at 3759, Serves 6 to 8.

Worry is interest paid on trouble before it

is due,
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NOODLE HAMBURGER DISH

Mrs, Calvin Bryson

Brown 1 onion in 1 Tbsp, bacon grease, Add
1 1b. of hamburger and steam for 10 minutes.

Boil 1 (7 oz.) pkg. noodles in salted water
until tender,

Drain noodles and put into casserole,

Add 1 Tbsp. chopped green pepper, 1/2 cup
celery cut into small pieces, 1 can tomato
soup and rinse can with 1/h cup water, 1
tsp. chili powder. Add meat and onions and
stir mixtures together. Cover with cracker

or bread crumbs, Bake 5 minutes in 325°
oven,

CALICO BEANS

Mrs. Alda Albers
Persia, Iowa

1 large can pork and beans
1 can kidney beans

1 can butter beans

1/l 1b. bacon (diced)

1 1b. ground beef

1 onion, chopped

1/2 cup brown sugar

1/2 cup catsup

2 Tbsp. vinegar

1/2 tsp. salt

Drain kidney and butter beans, saving the
liquid. In skillet brown bacon, ground beef
and onion., Combine all three cans of beans
with browned ingredients and arrange in greased
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CALICO BEANS (Con't)

Mrs, Alda Albers
Persia, Iowa

9"x12" baking pan. Combine brown sugar,
catsup, vinegar, and salt into a sauce, Pour
sauce over ingredients in baking pan, If
dish looks a little too dry, add some of the
liquid saved from the beans. Bake in 350°
oven for about 1 hour.

HAMBURGER AND RICE CASSEROLE
Mrs, Thomas Schutt

1-1/2 1b, hamburger

2 onions

2 cups minute rice

Salt and pepper to taste

Make into balls and place in casserole and
pour tomato juice- or tomatoes covering over
half. Bake 350° for 1-1/2 to 2 hours,

WIENER-STUFFED BAKED POTATOES
Mrs, Evelyn Poore

For each serving:
1 Hormel Wiener

1 baking potato

Using an apple corer, cut a tunnel lengthwise
through each potato. The tunnel must be large
enough to hold the hot dog. Push the hot dog
into the hole. Bake on baking sheet in pre-
heated 350° oven for L5 minutes to 1 hour,
until potato is done. Serve with chive-and-
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BAKED CHICKEN CASSEROLE

¥rg, Alda Albers
Persia, lowa

1 fat hen
i cups broth
li cups soft bread cubes

L eggs
1 can mushroom soup

Cook hen and save broth. Bone and break chicken
into pieces, Put into large bowl. Add bread
and the eggs, beaten well, and broth., Mix

and add salt to taste. Put into a baking pan
8"x12" and cover with the soup as it cames

from the can, Bake about an hour in a moderate
oven, Cut into squares to serve. Serves 10

or 12.

BARBECUED SPARE RIBS SAUCE

Mrs. Web Davis

1 cup catsup

1/l cup vinegar

1 cup water

Salt to taste

1 onion, diced

Dash of Worchester sauce
Sprinkle of nutmeg

Put your Country Style Ribs in a flat baking
pan and pour the above mixture over them. Bake
in a 300° oven for a good 2 hours, If your
ribs are good and thick, bake a little longer.

A man's mind is like his car. If it gets to
knocking too much, he'd better have it
overhauled or change it,
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BAKED MACARONI WITH TUNA

HAMBURGER STEW

Mrs, Alda Albers

Mrs, Thomas Schutt
Persia, Iowa
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2-1/2 1bs, hamburger

1 medium onion

1-1/2 cups canned (drained) or frozen corn
1-1/2 cups canned green beans (drained)
Dash of garlic powder

Salt and pepper to taste

3 medium sized carrots

6 large potatoes

2 bay leaves

1 Tbsp. sugar
1 Tbsp Worchestershire sauce
1 quart can tomato juice

2 cups elbow macaroni, drained
1 cup diced cheese

1 7 oz, can Tuna, flaked

2 Tbsp. butter

1 can mushroom soup

1 cup milk

Salt and pepper to taste
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Cook macaroni in salted water until tender.
Drain and turn into a buttered 2 quart casserole.
Add cheese, tuna, butter, soup, milk, and
seasonings., Mix well., Bake in 350° oven

about 30 minmutes,
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Brown hamburger and onion together in a large
pan. Add balance of ingredients. Cook slowly
for approximately two hours.
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PORK STEAK CASSEROLE
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Mrs, Helen King TOMATO SOUP MEAT LOAF

1 1b. lean pork, cubed
1 small onion

1 stalk celery

Salt and pepper to taste

Mrs, Marie Elkin

1-1/2 1b. ground beef

1/2 cup dry bread crumbs, rolled fine

1 can (10 oz.) tomato soup (no water)

1/l cup chopped onion

1 egg, slightly beaten

1 tsp. salt

Pepper to taste

1 Tbsp, shortening

1/2 tsp. prepared mustard

2 slices of American cheese, cut in strips
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Combine in skillet in 2 Tbsp. salad oil and
brown., Add 1 can chicken soup, 1 can mushroom
soup, 1/2 cup uncooked rice, and 1 cup of water.
Bake in covered casserole for 1 hour, uncover
and bake another 1/2 hour at 350°,
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If I can do some good today,

If I can serve along life's way,

If I can something helpful say,
"Lord, show me how,"
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Mix beef, crumbs, 1/h cup soup, onion, egg,
and seasoning - shape - bake at 350° for L0
minutes, Spoon off fat at intervals, Pour
remaining soup mixed with mustard on loaves, tap
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SPAGHETTI AND MEAT

RO,

Mrs, Helen King

1 1b. ground beef
1 chopped onion
2 Tbsp., salad oil

OO T IR 2
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Brown the above and add:
1 tsp. salt

1/L tsp. chili powder
1/l tsp. black pepper
Few grains of red pepper
1/2 tsp. tabasco sauce

Let simmer 10 minutes, then add 1 can tomato
soup and 1 can mushroom soup. Simmer 1-1/2
hours. Add water if needed. Serve over
cooked and drained spaghetti.

DINNER-IN-A-DISH CASSEROLE
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Mrs. Leonard
Butterbaugh

Press in bottom of a 9"x11" baking dish 2 %o

3 pounds of uncooked ground beef. Cook until
done 1 package of frozen peas as directed on
package. Drain and pour over the ground beef.
Pour 2 cans of cream of mushroom soup over the
peas and meat. On top of the peas place ;
bag of frozen tator tots. Bake 1 hour in a
350° oven., Serves 6 generously.

If there is anything that will endure

The eye of God, because it still is pure,

It is the spirit of a little child,

Fresh from His hand, and therefore undefiled.
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SWEDISH MEAT BALIS
Nina Osborne

1 1b. ground ham

1 1b, sausage or hamburger (I prefer hamburger)
Mix and add:

1 cup cracker crumbs

1 cup milk

2 eggs

Salt and pepper to taste

Make into balls the size of small apples and

put into a roaster, Pour following mixture

over meat balls;

1 cup brown sugar _

1/2 cup diluted vinegar (1/8 cup water and 3/8
vinegar

1 tsp. dry mustard (cream style may be used)
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Bake covered 1 hour at 350°, Remove cover the
last 15 to 20 minutes.

LIVER PASTE

Mrs, Frank Bauman

2 cups milk

1 1b, beef liver, ground
1/2 1b. bacon, ground

1 onion, ground

2 o0z, anchovy paste

2 eggs beaten

1/2 cup flour

1 tsp., salt

1/2 tsp. pepper

WSS

Mix ingredients and turn into a greased loaf
pan., Place pan in a pan of hot water and bake
1-1/2 hours in a 350° oven,
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POTATO STUFFED MEAT ROLL

TRVITRYIVEVIT@\ T8V

Mrs., Russ Williams
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1 can cream of vegetable soup

1/2 cup water

3/Li cup instant dry potatoes

1 egg

Mix soup and 1 can of water and heat to boiling.
Add 1/2 cup boiling water and beat in instant
potatoes. Stir in 1 egg.

7
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1-1/2 to 2 1bs, ground beef
2 Tbsp., minced onion
2/3 cup oatmeal

1 tsp. salt
Dash of pepper
1 egg

Mix meat, oatmeal, onion, egg, and seasonings.
Pat on meat board or waxed paper in a rectangle.
Place potato mixture on meat and shape into a
cylinder. Roll as making a jelly roll, Bake in
a 350° oven in baking dish for 1 hour and 15
minutes or until done.
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SIX CAN CASSEROLE
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Mrs. Isa Davis

1 can cream of mushroom Soup

1 can chicken noodle soup
7-1/l4 oz. canned milk

1 can chow mein noodles

1 small can mushrooms (drained)
1 can boned chicken
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Combine soups and milk, heat; add remaining
ingredients and heat again. Pour into a greased
bakgng dish (9"x13") and bake for 1/2 hour at
3509,
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SAURKRAUT CASSEROLE

Nina Osborne

1 large can (quart) tomatoes

1 large can (quart) kraut

Drain part of juice from kraut and tomatoes.
Brown 1/2 pound of chopped bacon.

Dice one medium onion.

Mix the above with 1 cup brown sugar, pour into
a large baking dish and bake 30 to LO minutes
at 3759,

FISH AND POTATO SCALLOP

Mrs. Karen Williams

2 pkgs. frozen fish fillets (I use perch)
8 medium sized potatoes

6 Tbsp flour

1/L 1b. margarine

Salt and Pepper to taste

2 cups milk (approximately)

1/2 1b. cheddar cheese, shredded

giace fish in bottom of oiled 9"x12" baking
sh,

Slice the potatoes thin and place a layer over
the fish,

Sprinkle with 3 Tbsp, of flour. Dot with
half of the margarine and sprinkle with salt
and pepper. DMake another layer of potatoes,
following with flour, margarine, salt, and
DEppers,

Pour in enough milk to just barely cover the
top layer.

Sprinkle with shredded cheese.

Bake 1-1/2 hours or until done at 3500,
Serves 6 generously.
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HAMBURGER STROGONOFF

Mrs, Nile Batman
29 Connie Circle

1 1b., hamburger

1/2 onion, chopped

Worchestershire sauce to taste

Salt, pepper, and parsley flakes to taste
8 o0z. mushrooms )

1 cup sour cream (room temperature)

Brown hamburger and onions; add seasonings.
Cook slow., Pour off grease. Add mushrooms
(heat them)., Add sour cream as ready to

gerve, Serve over rice.

CASSEROLE MEAL
Mrs, Nina Osborne

1 1b. ground chuck

1 cup drained peas or green beans,
1/2 can mushroom soup

1/2 can cream of celery soup
Onion flakes

Salt and pepper to taste

1 1b, frozen potato puffs

Press raw meat in bottom of 9"x9" casserole;
sprinkle with onion flakes, salt, and pepper.

Cover meat with peas. Combine soups and pour
over the peas. Top with frozen potato puffs

placed in rows, Bake one hour at 350°,

Hush, my dear,.1lie stil1 and slumber,
Holy angéls guard thy bed!

Heavenly blessings without number
Gently falling on thy head,
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HAMBURGER SKILLET DINNER

Mrs, John E, Schutt
Omaha, Nebr,

1 1b. ground beef

1 cup diced onion

1 cup diced green pepper

2 cups tomatoes

1-1/2 cup dairy sour cream
2 tsp. salt

2 cups uncooked macaroni

2 Tbsp., sugar

1 Tbsp. chili powder

Brown beef, onion, and green pepper. Add
tomatoes, sour cream, macaroni, and seasonings.
Cover and bring to a boil, turn to simmer and
steam for 25 minutes. '

GREEN BEAN AND TOMATO CASSEROLE

Mrs, Nina Osborne

1 guart green beans (drain most of 1liquid)
2 cups canned tomatoes

1 Tbsp., diced onion

Diced bacon, salt, and pepper

lix in casserole; top with rice checks. Bake
45 to 50 minutes at 350°, Should be quite
Juicy.

Give love, and love to your heart will flow,
A strength in your utmost need;

Have faith and a score of hearts will show
Their faith in your word and deed.
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FTIIED HAMBURGERS
Mrs, Karen Williams

These hamburgers you make and bake - in the
bun. They may be fixed in advance and stored
in the refrigerator on a cookie sheet ready
to pop inte the oven when ready.

6 to 8 hamburger buns

1-1/2 1bs, ground chuck

2 Tbsp. finely chopped onion
1l tsp. salt

1/8 tsp. pepper

2 cans tomato sauce

Hollow out centers of the buns, leaving bottom
and a 1/2 inch rim. (You may use sliced or
unsliced buns,) Crumble up the bread you have
removed and mix well with meat, onion, salt,
pepper, and 1-1/2 cans of the tomato sauce.
Fill buns. Bake on cookie sheet in 375°

oven for 20 minutes. Spoon remaining sauce
over buns, Bake about 5 minutes more until
sauce is hot.

FRIED CHICKEN WITH STUFFING

Mrs, Alda Albers
Persia, Iowa

1 large chicken, cut up
Flour, salt and pepper
Fat for browning chicken

Dredge chicken with flour to which salt and
pepper has been added, Melt fat in frying pan
and brown chicken to a golden brown. Place
chicken in an oblong glass baking dish,
arranging it on the outer edges. Put stuffing
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FRIED CHICKEN WITH STUFFING (Con't)

Mrs, Alda Albers
Persia, Iowa

TAYIT@\ i/ @\ITBYI /8 i [@\ il VI

in center, Pour gravy over chicken, Cover
with foil and bake at 325° for 1 hour or until
chicken is tender,
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Stuffing:

6 cups bread crumbs

2 Tbsp. onion, diced

1/2 cup margarine, melted

1 tsp. salt

1 tsp. sage

1/8 tsp pepper

1/2 tsp. all purpose seasoning
1 can cream of chicken soup

Cock onions in margarine, then add bread,
seasonings, and 1/2 of the chicken soup, Mix

well and place in the center of the baking
dish,

YA aYiT 8 i rex
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Gravy: ’

Add enough water to remaining 1/2 can soup to
make 1-1/2 cups, Put in pan in which dressing
was prepared, Heat and pour over chicken.

%

@VIT@ ITeVIe

i

CABBAGE CASSEROLE

Mrs, Alda Albers
Persia, Iowa

eV eviraviia
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1 medium head cabbage

1 can cream of mushroom soup
1/l tsp. onion seasoning
1/L tsp. Hickory smoke salt
1/l tsp. pepper

1/l tsp. bargecue spice

Salt to taste

@Vira N TeYild
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CABBAGE CASSEROLE (Con't)

Mrs, Alda Albers
Persia, Iowa

Cut up cabbage and place in casserole. Mix
mushroom soup and seasonings and pour over
the cabbage. Bake in 300° oven for 1 hours

7-LAYER CASSEROLE

Mrs., Karen Williams

Pre-heat oven to 350°, Place these ingredients
in layers in a 3 quart baking dish with a
tight fitting 1lid:

1 cup uncooked rice _

1 can (17 oz.) whole kernal corn, drained

Sprinkle with salt and pepper, Pour over

1 can (8 o0z.) tomato sauce and 1/2 can water

1/2 cup each finely chopped onion and green
pepper

2 to 3 1bs., ground beef

Sprinkle with salt and pepper. Pour over second

can of tomato sauce and 1/2 can water

Cover meat with L (more if desired) strips of

bacon, Cut in half if necessary

Cover dish and bake at 350° for 1 hour, Uncover
and bake 30 minutes longer. Serves 6 generously.

Whenever a little child is born

A11 night a soft wind rocks the cornj

One more buttercup wakes to the morn,
Somewhere, somewhere.,
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PORK CASSEROLE DISH

Mrs, Alda Albers
Persia, Iowa

Season and brown well 6 pieces pork steak or
pork chops, Pour off fat, Put 1 thickly
sliced onion on top of meat; then a layer of
sliced carrots; then a layer of sliced potatoes.
Season vegetables with salt and pepper.

Dilute 1 can tomato soup with 1/2 cup water.
Pour over meat and vegetables. Cover and cook
until vegetables are done.

CORN PONE PIE

Mrs, Kathy Batman
29 Comnie Circle

1-1/2 1bs. hamburger

1 medium sized onion
Salt and pepper to taste
1 crushed garlic clove

1 Tbs, parsley flakes

2 Tbsp. chili powder

1 1 1b. can tomatoes

1 1 1b, can red beans

1 recipe corn bread

Brovm hamburger and onion in cast iron skillet.
Add seasonings, tomatoes, and beans. DBring to
a boil, Simmer 10 minutes, Mix cornbread.
Drop by spoonfuls on top of meat mixture. Bake
in 1,25° oven for 25 to 30 minutes.

I love these little people; and it is not a
slight thing when they, who are so fresh
from God,love us,
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A1 ~AT-ONCE-SPAGHETTI BAKED CHICKEN 'N BUTTER AND CREAM (Con't)

Mrs, Karen Williams Mrs. Karen Williams

1/l cup butter or margarine

Everythi cooks all in one panj; meat, sauce,
Tyshing " ’ 1/2 cup nonfat dry milk powder

and spaghetti., You can double or triple this
recipe, Perfect for potluek suppers, buffets,
gpur of the moment entertaining. Keeps and

Combine flour, salt, pepper, and paprika,.
carries well, heats up easily.

Dip chicken in water, then coat well with
flour mixture, Place chicken, skin side down,
in a 13"x9" baking dish; slice butter thinly
over chicken, Bake in a moderate owven (3500)
for 30 minutes,

Mix dry milk powder with 1-1/2 cups hot water;
pour around chicken, Return to owven and bake
1-1/l; hours longer or until chicken is tender.
Remove chicken to hot platter.

Makes 3 to L servings.
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1 Tbsp. cooking oil

1 large onion, chopped

2 1bs. ground chuck

2 tsp. salt

Pepper to taste

2 large cans tomato sauce

7 cans water (use tomato sauce can to measure)
1 8 oz. pkg. spaghetti

Grated cheese
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Heat oil in saucepan or skillet. Add onion and
cook until soft, Crumble in beef, Stir and

fry until meat loses red color. Sprinkle

with salt and pepper. FPour in tomato sauce

and water and bring to a boil. Break spaghetti
in half; sprinkle in a little at a time, stirring
1t into the sauce and keeping it separated.

Cover tightly and simmer 20 to 30 minutes.

Stir once toward end of cooking time, Serve
with cheese. Serves L to 6. -

BEEF BURGUNDY

"r_\'

Mrs. Nile Batman
29 Connie Circle

2 2-1/2 1b, beef round steak
1/L cup flour

1/l cup butter or oleo

1/2 to 1 cup chopped onion

2 Tbsp, parsley flakes

1 garlic clove, crushed

1 tsp. salt

Pepper to tagte

6 o0z, mushrooms, drained

1 cup burgundy
1 cup sour cream
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BAKED CHICKEN 'N BUTTER AND CREAM
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Mrs, Karen Williams
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1/2 cup all purpose flour
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1-1/2 tep. salt
Dash of pepper
1/2 tsp paprika
1 2-1/2 to 3 1b. ready to cook broiler or fryer,
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Cut steak into bite-sized pieces; coat with
flour, Quickly brown steak on both sides in
melted butter. Add onion and next 5 ingredients.
Stir in mushrooms, wine, and 1/2 cup water.
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BEEF BURGUNDY (Con't)

Mrs, Nile Batman
29 Connie Circle

about 1 hour or until tender. Add more water
if necessary. Stir in the sour cream just before
serving., OServe over rice,

BAKED CARROTS
Mrs, Karen Williams

3 cups sliced carrots

2 tsp. minced onion

1/L tsp. pepper

3/l cup bread crumbs

2 tsp. melted butter

i tsp. grated cheese, if desired

Boil carrots in salted water until tender,
Drain, reserving 1/2 cup of 1iquid, and mash
well. Stir in bread crumbs, onions, butter,
and pepper. Put in an oiled baking dish.

Pour over reserved liquid; dot with additional
butter; and sprinkle with cheese. Bake 25
minutes in 350° oven,

GREEN RICE

Mrs, Karen Williams

3/l4 cup green onions, sliced thin

3 Tbsp. salad oil

1 cup uncooked rice

1/2 cup chopped green pepper

1/l cup chopped parsley

2 cups hot chicken stock (boullion cubes and
water may be used also)

R R T A e O O O O O U MO M SOOI

Page 87

eSS T T T TR TR T R R Y I T

LS\ O L @)/ 91

GREEN RICE (Con't)

Mrs, Karen Williams

1 tsp. salt (use less if using boullion cubes)
1/li tsp. pepper ‘

Cook onions - use tops as well as white part -
in salad oil until soft but not brown., Add
remaining ingredients. Pour into 1-1/2 quart
casserole with cover. Cover and bake at 350°
for about 30 minutes until rice is tender.
Toss lightly with fork before serving.
Makes a good dish to replace potatoes.
hto 60
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Serves

PORK CHOPS AND STUFFING

Mrg. Orpha Letner
Marcus, Iowa

ir@YIi/@\ TN T@NIT@Y /@i TRV I [BYITSY,

Brown pork chops (4) on both sides in oven-
proof skillet; pour off drippings. Mix 3

cups soft bread cubes, 2 Tbsp. chopped onion,
1/L cup melted butter, 1/L cup water, 1/L tsp.
poultry seasoning. Place a mound of stuffing
on each chop. Blend 1 can cream of celery or
mushroom soup with 1/3 cup milk, and pour over
chops and stuffing. Bake at 350° for about

1 hour.

raYia\iravirevireYi

Just where thou art, shine forth and glows
Just where thou art, 'tis better so;

Serve thou the Lord with perfect heart,
Not somewhere else, but where thou art,
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Mrs., Christi
Nielsen

2 1bs. pork liver

1 1b., pork butt or sausage

1 good sized onion

Grind the above 2 or 3 times then add:
3 eggs

1/2 cup flour

1 tsp. salt -

1/2 tsp. pepper

1 cup milk

Mix and beat well.
Bake in 2 loaf pans for at least 1-1/2 hours
in a 350° oven., Set a pan of water in oven

while meat is baking.

WIENER ROLL~UPS

Mrs, Evelyn Poore
1/l cup corn meal
10 Wieners
2 cups biscuit mix
1/l tsp. paprika
2/3 cup milk
Pickle relish, draine

Stir corn meal and paprika into biscuit mix,
Add milk and stir vigorously 10 strokes.

Roll out biscuit dough on floured board. Cut
into 10 3-1/2"x5" oblongs. Sprinkle each
biscuit piece with about 1 Tbsp. pickle relish,
Place wiener on dough, roll up and seal with
fork., Bake in preheated 1425° oven 8 to 10
mimites.
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CHEESEBURGER MEATLOAF

Betty Lovette
500 Arnold Ave.

1-1/2 1bs. ground beef

1 egg

1/2 cup fine bread crumbs

1/L cup finely chopped parsley

1 tsp. salt

1/8 tsp. pepper

1 can (8ozs.) tomato sauce with onions
1 cup shredded cheddar cheese

1/2 cup sweet pickle relish

Place ground beef, egg, bread crumbs, parsley,

salt, and pepper in mixing bowl. Pour in 1/2 can

tomato sauce with onions; reserve remaining
tomato sauce. Mix meatloaf mixture thoroughly.
Pack 1/2 mixture firmly into loaf pan, Sprinkle
evenly with cheese and pickle relish., Pack
remaining meatloaf mixture firmly on top. Bake
at 350° for one hour. Pour off excess fat,
pour remaining tomato sauce with onions on
top. Bake 15 mimutes more., Makes 6 servings.

CHILI BURGERS

Mrs, Chris Mohr
Country Club Acres

Brown 1 1b. hamburger with 2 Tbsp, onions.
Combine:

i Tbsp. lemon juice

1 Tbsp. Worchestersire sauce

2 Tbsp. vinegar

2 Tbsp. Brown sugar

1 tsp. dry mustard

1 cup catsup

Pour over hamburger along with 1/2 stick of
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CHILI BURGERS (Con't)

Mrs, Chris Mohr
Country Club Acres

chili and simmer L5 minutes. Makes approximately
12 chili burgers. .

COMPANY CASSEROLE

Mrs, Betty Lovett
500 Arnold Ave,

Cook - L cups frozen noodles and drain.

Cook - 1-1/2 1bs. hamburger
2 8 oz. tomato sauce
1/3 cup minced onion
1 Tbsp. green pepper
Salt and pepper
1l tsp. oregano
1 bud garlic
1 tsp. chili powder

Combine in 2 quart casserole -
1/2 cooked noodles and a layer
of 1/2 1b, or 1 cup cottage cheese
1 8 oz. Philadelphia cream cheese (Use
half)
1/l cup sour cream
Rest of noodles on top of this — put
meat sauce on top and add 2 Tbsp., butter,

Cook at 375° for L5 mimutes,
A baby is a sweet new blossom of humanity,

fresh fallen from God's own home to flower
on earth,
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% pan. Pour gravy over all, Bake until dressing is
ig| brown (30 to LO minutes) in a 350° oven.
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SCALLOPED CHICKEN WITH DRESSING

Mrs, Berton Smith
Carson, Iowa

Dressing:

1 quart chicken pieces

1-1/2 quart bread cubes

3/Li cup melted butter

2 Tbsp. leaf sage, crumbled

3/ tsp. salt

2 Tbsp. onion

1/L cup chicken stock

NS/ UASS IO O LA/ 1AD) AW

Gravy:

1 quart broth

h Tbspt flour

4 Tbsp. chicken fat

Mix dressing and chicken and place in 9"x12"

HOT DOG-KABOB

Mrg, Zilda Jipsen
Emerson, Iowa
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Wieners
Pineapple chunks
Green olives
Hot dog buns
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r
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Cut wieners into i chunks, Alternate wiener
pieces with pineapple chunks and green olives
on metal skewers. Grill over medium coals 7 to
10 minutes, turning frequently until browned.
Serve in buttered, toasted wiener buns.
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CAKES AND FROSTINGS
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CARROT CAKE

2 ¢ flour

2 ¢ sugar

2 tsp. soda

2 tsp. cinnamon
1 tsp. salt

Sift together the dry ingredients and add the
following:

1-1/2 ¢ oil

3 ¢ grated raw carrots
L eggs

1/2 ¢ pecans

(O TEC e P VR TIOC EAC ZAY A T VAC TR YR O T YRR T S

Beat and bake 40 to 45 minutes at 350 degrees for
layer cake and 1 hour for loaf cake.

Mrs. Ronald Bryson

DANISH LAYER CAKE

Sponge cake:
1 ¢ sifted cake flour
1/4 tsp. cake flour
grated rind from 1/2 lemon
1-1/2 Tbsp. lemon Jjuice
5 egg yolks beaten
5 egg egg whites
1l ¢ sugar

Sift flour & salt together 4 times. Add lemon rind
and juice to beaten yolks & beat till thicke.
egg whites till stiff but not dry. Fold in sugar
& add yolks. Fold in flour, bake in 2 ungreased
round layer pans 350 degrees for 1 hour.

[CTI P TR O I Z I, O T J T J A T e s s /]

Custard:Mix 3/4 ¢ sugar & 2 Tbsp. cornstarch in
sauce pan. Add 3 eggs & beat until light and fluffy
Add 1~1/2 c milk & cook on medium heat till thick.

Remove from heat & add 1 tsp. vanilla.
(Cont,
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blend in 1/2 c soft creamed butter. Cut both pans
of cake so you have 4 layers. Place a layer of
cake then a layer of the custard, another layer

of cake then a layer of raspberry jam another layer
of cake, custard and top it with the last layer

of cake. You may frost this or just serve plain.

Mrs. Richard Moore

DATE SCUARES

1 pkg. dates 1/2 ¢ water
1l c¢ sugar 1 ¢ chopped nuts
Cook until thick.

1 ¢ brown sugar, packed 2-1/2 ¢ rolled oats

1l ¢ shortening dash of salt

1 tsp. soda in 2 ¢ flour

1/4 ¢ hot water 2 eggs
vanilla

Mix ingredients & divide dough in half., Roll on
sheet of wax paper. Put filling on rolled half of
dough. Then cover with other half of dough. Bake
at 350 degrees about 20 minutes. Cut in squares
and serve with whipped cream.

Mrs. Calvin Bryson

FRUIT COCKTAIL CAKE

1l c¢ sugar 1 egg
1-1/4 ¢ flour 1 can fruit cocktail
1 tsp. =oda

1/2 tsp. salt

Place cocktail in greased 9" x 12" pan, & top the
mixture with 3/4 cup brown sugar & 1/2 c nuts.
Bake 40 minutes at 325 degrees. Serve with ice
cream or whipped cream,

Mrs. Richard Moore
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COFFEE CAKE

1l yellow cake mix
1/2 cup butter
3/L cup oil

L eggs

Mrs. Thomas Schutt

1 pkg. 3 3/4 oz. Instant Vanilla Pudding

3/L cup water

Beat above ingredients for 7 minutes. Add

1/2 cup sugar
3 Tbsp. cinnamon
1 cup nuts

Bake 1 hour & 15 to 30 minutes in Greased Angel
Food Cake Pan., 350 degree oven.

DEVIL'S FOOD CAKE

Cream thoroughly:
2 cups sugar

2 eggs

1/2 cup shortening
1/2 tsp. salt

1 Tbsp. vinegar
2 tsp. soda
Mix vinegar and soda and add to:
1 cup milk
1 tsp. vanilla

2 1/2 cups flour

L to 6 heaping tsp. cocoa

Mrs. Shirley Lee
3125 7th Ave.

Add flour & milk mixtures alternately with
creamed mixture & add 1 cup boiling water.

Bake 50 min., 350 degree oven,

9 x 13" pan,
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RAW APPLE CAKE CARROT LOAF CAKE

Mrs. Myron Albers
Persia, Iowa

Mrs. Helen Bryson

Cream:

1/2 cup butter

1 cup white sugar
1/2 cup brown sugar

2 cups flour
2 tsp. baking powder
1/2 tsp. soda

eV TOVITaVI 7A@V ITaNITAYIT@YI/@\ /@i TV TeYiTeravI L

2 eggs 1 tsp. salt
2 tsp. cinnamon
Sift together: 2 cups sugar
2 cups flour 1 cup cooking oil
1 tsp. soda L eggs
1/2 tsp. baking powder 2 cups grated carrots
1 tsp. cinnamon 1 cup crushed pineapple
1/2 tsp. nutmeg ' 1 cup chopped nuts

Add these alternately with 1 cup milk to creamed
mixture,

Sift flour, baking powder, soda, salt & cinnamon
together. Mix together the sugar, cooking oil &
eggs, adding 1 egg at a time & beating well after
each addition. Add dry ingredients to the mix-
ture & beat well. Add carrots & crushed pine-
apple & nuts. Bake in 9 x 13 inch pan at 350
degree oven for about 30 minutes or until done.
Frost with a simple powder sugar glaze.
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Add:
2 cups apples cut finely
1/2 cup nut meats
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Pour into good size flat pan. Sprinkle topping:
1/2 cup brown sugar
1/2 cup nut meats

SALTINE CAKE
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Bake 30 to 4O minutes. 350 degree oven.
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Evelyn Poore
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Sauce for top of cake:

1 cup sugar

1 large Tbsp. cornstarch

1 Tbsp. butter

1 1/2 cups boiling water

pinch of salt

Bring to a boil and cook until it is clear,
stirring constantly. Add 1 tsp. vanilla and 1/2
tep. lemon extract, Just before you serve,
spoon this sauce onto the cut pieces.

6 egg whites

3/4 tsp. cream of tartar
2 cups sugar

2 cups rolled saltine

1 cup chopped nuts
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Beat egg whites until frothy - add cream of

tartar - beat egg whites until stiff. Fold

in sugar - saltines and nuts. Bake 325 oven

30 minutes. Cool. Two cans cherry pie filling -
cover with 2 packages dream whip
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OATMEAL CAKE FAVORITE COCCA CAKE

Mrs. Shirley Lee

Mrs. Th Sch
3125 - 7th Ave. omas Schutt

O/ LN® W) @/

OGN0

Sift & mix together in bowl:
1 1/3 cups boiling water bk tagasher 1o, bowl

1/8 stick oleo or butter - add to water and add

2 1/E
1 cup quick oats - cook one minute & let cool. L/2 cups fioux

2 cups sugar
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Add: 6 Tbsp. cocoa
1 cup brown sugar 2 tsp. soda
2 eggs

pinch salt

1 1/3 cups flour

1 tsp. vanilla

1/2 tsp. soda

1/2 tsp. baking powder

Bake in greased pan (9 in.) 350 degree oven
4O minutes.
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Add:

1 tsp., vanilla

L eggs, beaten

2 cups sour cream
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Mix well., Pour on large cookie sheet and bake
in 350 degree oven 25 - 35 minutes. Makes a
big cake.

Broiled Topping

3 Tbsp. butter

1/2 cup brown sugar
2 Tbsp. cream

1/2 cup coconut

1/2 cup nuts
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Jeanette Houston
Spread on baked cake. Put about 3 inches under

broiler (low heat) until brown (3 to 5 min.) Cream:

3 sticks of oleo
2 cups sugar
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Add: |
£, 2 eggs, beaten %
An old pair of pinking shears makes a fine K| 1 cup milk

=
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1 tsp. vanilla

Sift & add:

2 cups flour

1/2 tsp. baking powder
1/2 tsp. baking soda
3/4 cup cocoa

cookie cutter and pastry trimmer. Use them
to trim the edges of pies, to cut fancy
sandwiches, or to cut cookies into odd shapes
to delight the children. It only takes a
minute,
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Bake at 350 degrees for 25 minutes in a greased
17x11 inch pane.
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CHOCCLATE CHIP CAKE

Betty Lovette
S00 Arnold Ave.

1 cup chopped dates

1 1/4 cup boiling water
3/l cup shortening

1 cup white sugar

2 eggs

2 cups flour

1 tsp. baking powder

1 tsp. soda

1/L tsp. salt

1/2 cup coconut

1/2 cup chocolate chips
1/2 cup brown sugar

1/2 cup nuts

Pour boiling water over dates & let cool. Cream
together shortening, white sugar; add eggs &
beat well. Sift together flour, baking powder,
soda & salt & add with date mixture to creamed
ingredients. Put in greased pan 9x13. Mix
together nuts, brown sugar, coconut & chocolate
chips. Spread evenly over top of batter. Bake
in 350 degree oven for 35-40 minutes.
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OATMEAL CAKE

Helen Bryson

1/2 cups boiling water

cup Quick cooking oatmeal (uncooked)
stick (1/2 cup) oleo

eges

cup brown sugar

cup white sugar

1/3 cups sifted flour

tsp. soda

HEMFHENDHEHH
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OATMEAL CAKE, CON'T.

1 tsp. cinnamon
1/2 tsp. nutmeg
1/2 tsp. salt

Put oatmeal, oleo & boiling water in bowl & stir,
cover & let stand 20 minutes. Add 2 eggs, beat
well. Add remaining ingredients & mix thoroughly.
Pour into a greased & floured 9 1/2 x 13 inch
pan. Bake 350 degrees for 35 minutes or until
done. (This cake does not rise high). Let cool
slightly & spread with following topping:

6 Tbsp. butter

1 cup coconut

1/L cup cream

1/2 cup brown sugar
1 cup chopped nuts
1 tsp. vanilla

Spread on top of cake while still warm. Put
under broiler for a few minutes to brown. Watch
carefully as it will burn easily.

NAMELESS CAKE

Mrs. Ed Fowler
20 Crestview

3/L cup shortening

1 1/2 cups sugar

3 eggs

1 3/L cups flour

1/2 tsp. baking powder

1/2 tsp. each soda, soda & nutmeg
1 tsp. cinnamon

2 Tbsp. cocoa

3/L cup sour milk

1 tsp. each vanilla & lemon

1/2 cup nuts, toasted (Con't on next page)

IR C 7R C ARG TG TIRC TG ZEC A JIC TS I T

QG

NSNS/ LS USUNSUUSLATL.

ABLUAS,

L\ SNSUNS NGNS APLNGL

ASLNGLIAPLS

SLY)

. BT

A




iraViaViraYire ravigl

1@V L@ i [V @V ITEN 1 /@) i T@V /BN TN i T8N TV INEN i /BN T@VII BV IIT@N 1T\ TN T@VATEN /@Y1 T8N 1@V IT @i BN TRV IT@VIT AN /8 I/aY i FBVITaY A eV TaVITaviTa

NAMELESS CAKE CON'T.

Cream shortening, add sugar gradually. Blend in
3 well-beaten eggs. Sift all dry ingredients
together, and add to creamed mixture alternately
with sour milk. Add flavorings & nuts. Bake

30 Minutes at 350 degrees.

ICING

6 Tbsp. butter

1 egg yolk

3 cups powdered sugar
1l 1l/2 Tbsp. cocoa

1 tsp. cinnamon

1 Tbsp. hot coffee

APPLESAUCE CAKE

Mrs., GCary Albers
Persia, Iowa

Make a meringue of 2 egg whites & 1/3 cup sugar.
Set aside.

2 1/2 cups cake flour

1 1/4 tsp. baking powder
1 1/4 tsp. soda

1 tsp. salt

1l tsp. cinnamon

1/2 cup lard

1 1/3 cups sugar

1 cup applesauce

2/3 cup buttermilk

2 egg yolks

Sift together dry ingredients. Cream lard with
sugar & add dry ingredients, applesauce & 1/3 cup
buttermilk. Beat 2 minutes in electric mixer &
add egg yolks & 1/3 cup buttermilk. Beat 1 min.
more. Add meringue & beat 1 min. Use 9x13" pan
& bake 350 degrees, 35-40 minutes.
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$200 OR RED VELVET CAKE

Mrs. Ed Fowler
20 Crestview

Mix 2 oz. Red coloring with 3 Tbsp. cocoa.

Set aside. Cream:

1/2 cup Crisco

1 1/2 cups sugar

Add 2 eggs & coloring mixture. Mix well. Add:
1 cup buttermilk

2 1/L cups cake flour, sifted with scant tsp. salt
1 tsp. vanilla

Remove from mixer. Add 1 Tbsp. vinegar & 1 tsp.
baking soda. Mix in with spoon.

Bake 30-35 minutes at 350 degrees.
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Mix & cook until thick as paste, L4 Tbsp. flour &
1 cup milk., Cool. Mix 1/2 cup butter & 1/2 cup
Crisco. Add 1 cup sugar & beat L4 minutes. Add
milk paste. Add 2 tsp. vanilla plus 3 Tbsp.
powdered sugar.

QUOTICCYO
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Mrs. Gary Albers
Persia, Iowa

2 cups sifted confectioner's sugar

1 cup butter or margarine. Cream.

Add 3 eggs - one at a time

1l tsp. vanilla

2 1/2 cups sifted flour

1 can (1 1b. 14 oz.) drained red pitted cherries
Spread one half batter in 9x13 pan, add cherries,
add balance of batter. Bake 375 degrees L5 min.
While cake is still warm, sprinkle with
confectioner's sugar.
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PUMPKIN CAKE TOPSY TURVY DATE CAKE CON'T.
3/L cup orange juice

2/3 cup brown sugar (packed)

3 Tbsp. butter

Berniece Dahlke

1/2 cup shortening

1 1/2 cups sugar

2 eggs, beaten

1 cup pumpkin

3/L cup milk

1 tsp. vanilla

1/2 cup chopped nuts
2 1/L cups sifted cake flour
3 tsp. baking powder
1/2 tsp., soda

1/2 tsp. salt

1/2 tsp. cinnamon
1/2 tsp. ginger

1/2 tsp. nutmeg

Sift together flour, sugar, baking powder & salt.
Stir in milk, nuts & dates. Spread evenly in
greased 8" square pan. Mix water, orange juice,
brown sugar & butter in sauce pan & bring to
boil, stirring to blend. Pour over batter (do
not stir). Bake 50-55 minutes at 350 degrees.
Sauce forms on bottom.
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CHERRY CONFETTI CAKE
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Betty Lovette
500 Arnold Ave.
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Sift dry ingredients., Add vanilla to milk.
Cream shortening & sugar. Add eggs & pumpkin.
Add dry ingredients alternately with milk to
creamed mixture. Mix nuts with the last of the
flour & add. Bake in greased 8x12" cake pan for
30-35 minutes at 350 degrees. When cool, frost
with powdered sugar icing or serve with whipped
cream.

cups cake flour

tsp. baking powder

tsp. salt

cup shortening (half butter)

cups powdered sugar

tsp. almond extract

eggs

cup milk
1/2 cup nuts (almonds preferred)
1 cup maraschino cherries (finely. cut)
Sift flour, baling powder & salt. Cream short-
ening, gradually add powdered sugar, creaming well,
Blend in extract & the eggs, one at a time. Beat
1 minute. Add milk alternately with dry ingre-
dients. Blend thoroughly after each addition,
with electric mixer - use low speed. Fold in
nutmeats & cherries. Pour in well greased &
lightly floured 10" tube pan. Cut gently through
batter to break large air bubbles, Bake in
moderate 350 degree oven 60-65 minutes, While
warm spread top with butter; sprinkle with
cinnamon & sugar.,
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TOPSY TURVY DATE CAKE
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Berniece Dahlke

1 cup sifted flour
1/3 cup sugar

2 tsp. baking powder
1/4 tsp. salt

1/2 cup milk

1/2 cup chopped nuts
1 cup cut-up dates
3/L cup water
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BANANA SPICE CUP CAKES
Mary Egland

2 1/2 cups sifted cake flour
2 1/2 tsp. baking powder

1/2 tsp. soda

3/L tsp. salt

1/8 tsp. cloves

1 1/L tsp. cinnamon

1/2 tsp. nutmeg

1/2 cup shortening

1 1/h cups sugar

2 eggs

1 tsp. vanilla

1 1/h cups mashed ripe bananas (3 to L)
1/L cup milk

Sift together the flour, baking powder, soda,
salt & spices., Cream shortening until soft &
smooth; then add sugar gradually, creaming until
light & fluffy. Add eggs, one at a time, & _
beat well; add vanilla & blend. Add flour mlx-
ture, alternately with combined bananas & milk,
beating each time until batter is smooth. Bake
in greased cup cake pans in.a moderate oven
(375 degrees) about 25 minutes. Make about 18
large cup cakes. The cup cakes may be frosted
with Seven-Minute Frosting or with a powdered
sugar butter icing.

Whip one cup of cream, sweeten to taste and fold
in two tablespoons chopped, salted peanuts to
make a tasty topping for fresh-from-the-oven
gingerbread,
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Mrs. Myron Albers
Persia, Iowa

1 pkg. lemon cake mix

1 pkg. instant lemon pudding mix
L, eggs, unbeaten

3/L cup water

3/4 cup salad oil

Topping:

2 cups powdered sugar
1/4 cup orange juice

1 to 3 Tbsp. salad oil

Mix the cake & pudding together. Add eggs, water
& oil. Mix together, beating well. Bake 35 to
L5 minutes in moderate oven 350 degrees. While
hot, put on the topping. Prick cake with a fork
up & down the length of the cake & pour over the
topping to make a glaze. Serves 12 to 16.

SPICE CAKE
Mrs. D. M. Taylor

1 cup sugar

1 cup clabbered milk

1/2 cup shortening

eggs

cups flour

small tsp. soda

tsp. baking powder

tsp. cinnamon

tsp. cloves

tsp. nutmeg

1/2 tsp. salt

1 tsp. vanilla

Mix in order given, beat & bake in greased 9 x 13
pan at 350 degrees for 35 to LO minutes.,
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STRAWBERRY DELIGHT CAKE

Mrs. Myron Albers
Persia, Iowa
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1 pkg. white cake mix

2 3 oz. packages strawberry-flavored gelatin

2 cups boiling water

1 pint prepared whipped topping

1 3 1/2 oz. pkg. strawberry flavor quick dessert
mix

Mix cake according to directions and bake in 9x13
pan. Five minutes before cake is done, dissolve
gelatin in boiling water. Remove cake from oven
& poke holes with fork in top of cake (do this
generously). Pour hot liquid gelatin slowly & as
evenly as possible over entire cake. Refrigerate
immediately. Prepare strawberry-flavor whipped
dessert mix as directed on package & refrigerate
for 1 hour, then spread on cooled cake. Continue
chilling in refrigerator for another hour. Then
spread with prepared whipped topping. Refrigerate
until serving time. Serves 12 or more.
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DARK DEVILS FOOD CAKE

Mrs., Thomas Schutt

2 cups flour

1/3 tsp. baking powder

1 tsp. salt

1 3/L cups sugar

1 3/L4 tsp. soda

2/3 cup cocoa

2/3 cup soft shortening

1 cup water

1 tsp. vanilla,

Beat all together for 2 minutes. Then add
3 eggs. Beat 2 minutes. Bake 350 degree oven,
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WESSON OIL CHOCOLATE CAKE

Mrs. Nile Batman
29 Connie Circle

cup buttermilk
cup wesson oil
cups sugar

eggs (beaten)
tsp. vanilla

1/2 cups flour
3/L4 cup cocoa

2 tsp. soda

1/L4 tsp. salt

Mix dry ingredients together
1 cup bolling water

NP
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Mix eggs & sugar together. Add oil, buttermilk,
dry ingredients, vanilla & boiling water last.
(Batter is quite thin). Bake at 325 degrees,
30-45 minutes. Use 9x12 cake pan.

BROWNIES

Mrs. Alice Hoffman
Persia, Iowa

1/2 cup margarine

1 cup sugar

L eggs

1 cup plus 1 Tbsp. flour

1 (1 1b.) can Hershey's syrup
1/2 cup nuts

1 tsp. vanilla
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Combine and bake at 325 degrees 20-30 minutes.
May have to bake 35 minutes, depending on oven.
Use 11x15 inch pan.
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FROSTING FOR BROWNIES

COFFEE CAKE
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Mrs. Alice Hoffman
Persia, Iowa

Mrs. James Hilz
1 cup shortening
1 cup sugar
2 eggs
1/2 tsp. salt
3 tsp. baking powder
3 cups flour
1 cup milk
1 tsp. vanilla

6 Tbsp. margarine
6 Tbsp. milk
1 1/2 cups white sugar
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Bring to boil & boil for 30 seconds only.
Add 1/2 cup chocolate chips & vanilla.
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2 Filling:
2 BANANA CAKE 1 1/2 cups brown sugar
1 cup nuts
Mrs. Thomas Schutt 2 tsp. cinnamon
Method:

1 1/2 cups sugar

2 cups flour

1/2 tsp. salt

1 tsp. =soda

2 eggs

1 cup sour cream

2 bananas, mashed

1 tsp. baking powder
1 tsp. vanilla

Pour 1/2 batter into 8"x12" pan. Sprinkle 1/2
of filling over this. Add remainder of batter.
Sprinkle the other 1/2 filling over it. Last
of all pour 1/2 cup melted oleo over top. Bake
350 degrees for about one hour.
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FUDGE FROSTING
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Mrs. Judy Smith
2918 Avenue C
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Bake in 350 degree oven in 13x9" pan for 35
to 45 minutes.

1 cup sugar

1 oz. finely cut chocolate

1/3 cup milk

1/L cup butter

1l tsp. vanilla

pinch of salt

Combine sugar, chocolate, milk, butter & salt &
bring to full rolling boil. Boil 1 1/2 minutes
& turn burner off, but leaving pan on burner for
15 seconds longer. Remove & set pan in cold
water. Cool slightly, & add 1 tsp. vanilla.
Beat until right consistency to spread. Will
cover a 9"x9" cake.
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When you are baking in glass, remember that the
temperatures given in most recipes are based on
the use of aluminum. Reduce the heat 25 degrees
because glass absorbs and holds more heat.
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BANANA CHIFFON CAKE
Ramah Lee Bryson

Sift first and measure
2 1/L4 cups cake flour

Then add to it:

1 1/2 cups sugar

3 tsp. baking powder

1 tsp. salt

Sift all above together into a large bowl.
Then make a well and add:
1/2 cup mazola oil

S unbeaten egg yolks

1 tsp. vanilla

3/L cup cold water

2/3 cup mashed bananas

Beat with spoon until smooth

Then measure into another large bowl:
1 cup egg whites

1/2 tsp. cream of tarter

Whip until very stiff and peaks form.

Pour egg yolk mixture slowly over whipped whites,
gently folding in, just until blended. Don'%
stir.

Bake in 10 inch tube, ungreased 55 minutes at
325 degrees - then 350 degrees 10 to 15 minutes
more.

Turn upside down and let cool in pan.

A few drops of lemon extract will remove almost
any odor from your hands or cooking utensils.
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CARRCT CAKE

Mrs. C. J. Sprinkel
1719 So. B8th St.

cups flour
cups sugar
1/2 tsp. baking soda
tsp. cinnamon
1/L tsp. salt
1 1/2 cups oil
i eggs
3 cups grated carrots
1/2 cup walnuts (optional)
Mix dry ingredients. Add oil. Beat well.
Add eggs one at a time., Beat well after each
addition. Stir in carrots and nuts. Bake in
a 10" x 14" pan at 350 degrees for 35-L0 minutes.

Icing for the Cake
1/2 stick margarine
1 pkg. cream cheese (3 oz.)
1 cup powdered sugar
1l tsp. vanilla
Dash salt

Beat until fluffy. Spread on cooled cake.

CHOCOLATE CAKE (QUICK)
Mrs. Fred Dofner

Pour 1 1/2 cup boiling water over 3/L cup

butter or (1 1/2 stick oleo).

Add 2 cups sugar

Sift and add to above:

2 cups flour

2 tsp. soda

1 tsp. salt

1/2 cup cocoa

Add 2 eggs & 1 tsp. vanilla. 350 oven, 30-40 min.
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Evelyn Poore
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1/2 cup shortening

1 cup sugar

1 tsp. vanilla

1 tsp. baking soda

28 graham crackers

2 Tbsp. white flour

1l cup milk

3 egg yolks

1 cup walnuts

3 stiffened egg whites

Cream sugar and shortening - add vanilla & egg
yolks. Ground graham crackers - mix with

soda and flour.

Add 1/2 of the graham cracker & flour mixture with
all of the milk - mix well. Add graham cracker

& milk mixture alternately with rest of the dry
graham crackers & flour mixture - mix well.

Add walnuts - Beat egg whites until stiff - fold
into mixture. Grease & flour 2 8" pans - bake
30-35 minutes - 350 degrees.
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Frosting:

1 Tbep. Crisco

1 Tbsp. butter

1 box powdered sugar

1 tsp, lemon juice & little milk
Beat with milk until smooth
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Here's a suggestion for keeping brown sugar
soft for easy mixing. Put it in a container
with a tight fitting 1id; place a whole lemon
on top of the sugar. This will keep it soft
for measuring and mixing.
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COFFEE CAKE

pYiive

Mrs. Shirley Lee
3125 - 7th Avenue

Mix thoroughly:

3/ cup sugar

1/l cup shortening

1 egg

Stir in 1/2 cup milk

Sift together and stir in:
1 1/2 cups flour

2 tsp. baking powder

1/2 tsp. salt

TOYITaYi [8Y I T@YATaYITaY /8ViTH

Filling:

1/2 cup brown sugar

2 Tbsp. flour

2 tsp. cinnamon

2 Tbsp. melted butter
1/2 cup nuts
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Spread 1/2 batter in greased pan. Add 1/2
filling - batter - filling on top. Bake
25 - 35 minutes at 375 degree oven.

GLAZED ORANGE CAKE

Mrs. Fred Dofner

Crean:

1 cup butter

2 cups sugar

Add 1 tsp. vanilla

2 Tbsp. orange rind

Add 5 eggs - one at a time

Sift & add to above:

3 cuns flour

1 Tbsp. baking powder

pinch of salt

Add alternately with 3/L cup milk
(Con't on next page)
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GLAZED ORANGE CAKE CON'T.

Bake in 350 degree oven for 1 hour, Bake in
tube pan that has been greased & floured.
Glaze with:

1/4 cup butter

2/3 cup sugar

1/2 cup orange juice

Boil together 1 minute. Pour over the cake
while still in the pan & cake is still warm -
but remove cake from pan when it is cooled.

BROWNIES

Mrs. Myron Albers
Persia, Iowa

Melt together:
1 cup oleo
8 squares chocolate

Whip:
3 cups sugar
6 eggs

Add eggs and sugar to the chocolate & oleo.

Mix into the above ingredients:
2 3/4 cups flour

1/2 tsp, salt

2 cups nuts

Bake in moderate oven (350 degrees for 20
minutes). Pour on 10" x 15" cookie sheet.

To chocolate cake batter, add one melted
chocolate mint. The blend of the mint and
chocolate flavors is pleasing.

AL NGOTIONINY
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FRENCH CREAM FILLED COFFEE CAKE
Barbara Richter

French Cream:
Cook: 3 heaping Tbsp. flour
1 cup milk
Cool to icy (about 2 hours).
Whip: 3/L cup shortening
1 cup sugar
1 tsp. vanilla
Add cooled mixture and beat 10 minutes.

Coffee Cake:

1/2 cup butter or shortening
1 cup sugar

2 1/2 cups flour

1 tsp. salt

L, tsp. baking powder

2/3 cup milk

Ly beaten eggs

1l tsp. vanilla

Cream butter or shortening, add sugar gradually.
Sift flour, salt and baking powder together.

Add dry ingredients alternately with milk and
vanilla. Add well beaten eggs, mix until well
blended. Pour into greased 9x13 inch pan.
Sprinkle with French Topping. Bake at 375 degree
for 30 to 4O minutes.

French Topping:

1/4 cup flour

1/4 cup butter

2 Tbsp. sugar

Mix together and sprinkle on top of unbaked coffee
cake. When coffee cake is cooled, turn out of
pan, split cake lengthwise. Put French Cream
between them,
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CHOCOLATE CINNAMON CAKE
Barbara Richter

Combine:

2 cups sugar

2 cups flour

Dash salt

Add:

2 eggs

1/2 cup buttermilk (milk)
1 tsp. soda

1 tsp. cinnamon

1 tsp. vanilla

Bring to boil in small pan:

1 stick oleo

1/L cup crisco

L Tbsp. cocoa

1l cup water

and add to other ingredients. Bake on greased
Jjelly roll pan for 15-20 minutes at LOO degrees.

Frosting:

Melt 1 stick oleo over low heat; add:
1 box powdered sugar

4 Tbsp. cocoa

1 tsp. vanilla

4 to 6 Tbsp. milk

Frost cake immediately with cake and frosting
both hot,

If your mixing bowl moves around annoyingly while
you are beating something, place a damp cloth
under the bowl and it will stay steady.
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SPICE LAYER CAKE

Mrs. Fred Trimble

1/2 cup shortening

1/2 tsp. salt

1 tsp. cinnamon

1/2 tsp. cloves

1 tsp. allspice

1/2 tsp. nutmeg

1 cup brown sugar (packed)

2 eggs, unbeaten

2 1/2 cups sifted flour

2 tsp. baking powder

1/2 tsp. soda

1 cup sour milk

Combine shortening, salt & spices. Add brown
sugar gradually & cream until light & fluffy.
Add eggs, & beat. Sift flour, baking powder
& soda 3 times. Add small amount at a time
alternately with milk & beat until smooth.
Bake in 2 - 9" layer cake pans at 375 degrees
for 20 to 25 minutes. Top with Coffee Raisin
Frosting.

COFFEE RAISIN FROSTING

Mrs. Fred Trimble
2 Tbsp. shortening
2 Tbsp. butter
1/L4 tsp. salt
3 cups confectioners sugar
3 Tbsp. strong hot coffee
2 Tbsp. cream, scalded
1/3 cup ground raisins
1/2 cup nuts, if desired
Combine shortening, butter & salt. Beat in
1/2 cup sugar. Add coffee, alternately with
remaining sugar. Add hot cream and beat well.
Add raisins & nuts if desired.
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ONE-BOWL CHOCOLATE CAKE
Shirley Reynolds

Pour 1 cup boiling water over 3 Squares un-
sweetened chocolate in large mixing bowl, &
stir until melted. While the chocolate is
cooling, measure:

2 cups flour

2 cups granulated sugar

1 tsp. salt

1 tsp. soda

1/2 cup vegetable shortening
1/2 cup milk (sour or sweet)
2 eggs

1 tsp. vanilla

Put all ingredients in bowl with chocolate &
mix. Bake 30 - 35 minutes at 350 degrees.
Makes 2 layers or 36 cupcakes.

MINUTE FUDGE FROSTING
Shirley Reynolds

1 Sq. (1 oz.) unsweetened chocolate
1 cup granulated sugar

1/3 cup milk

1/l cup vegetable shortening

1/h tsp. salt

1 tsp. vanilla

Place chocolate, sugar, milk, shortening & salt
in saucepan. Bring to full rolling boil stirring
constantly. Boil 1 minute. Beat until luke-
warm. Add vanilla.
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OATMEAL RAISIN CAKE

Mrs. John E. Schutt
9236 Ruggles
Omaha, Nebraska

cup ground raisins (mix 1 tsp. cooking oil
to raisins to grind easily)
cup oatmeal

1/2 cups hot water

cup brown sugar

cup white sugar

cup butter

eggs

1/2 cups flour

tsp. baking soda

tsp. cinnamon
/2 tsp. salt

PHREEREOHERHHR

Pour hot water over oatmeal & let stand. Cream
together the sugars & butter, add eggs & cream
well. Sift dry ingredients & add to creamed
mixture, add raisins & oatmeal. Beat well.
Pour into 9"x13" greased pan. Bake 35 minutes
in 350 degree oven.

ICING

Melt 3/l cup butter
Add 1 Tbsp. Milk
3/li cup brown sugar
Boil 1 minute the above ingredients
Add 1 cup coconut
1 cup pecan pieces

Pour on top of hot cake. Place under broiler
until bubbly or bake in LOO degree oven for
7-10 minutes,.
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SOUR CREAM COFFEE CAKE RHUBARB CAKE CON'T.

Mrs. John E. Schutt
9236 Ruggles
Omaha, Nebraska

1l tsp. soda
1l tsp. vanilla
2 cups flour

OO OO A O

TRV TBVI AN TR eI AT T8 /eI

Cream:

1/2 cup oleo

1 cup sugar

Add:

2 eggs

2 cups flour

1/2 tsp. salt

1 tsp. baking powder
1 tsp. baking soda
1 cup sour cream

1 tsp. vanilla

Cream sugar & shortening, add egg & salt, stir
in sour milk, soda, vanilla & flour. Add
rhubarb. Pour batter into oblong pan. Sprinkle
mixture of 1/h cup sugar & 1 tsp. cinnamon over
the top. Bake 375 degrees for 30-35 minutes.
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PRUNE CAKE
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Mrs., Leonard Butterbaugh
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1/2 cup shortening
1 1/2 cups sugar

FILLING

NGNS/ APLUS NS LASLASL
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, 3 eggs :
1 tsp. vanilla 2 cups flour &
1/3 cup brown sugar 1 tsb. soda &

1/L4 cup white sugar
1 tsp. cinnamon

1/2 tsp. salt

tsp. baking powder

tsp. cinnamon

tsp. nutmeg

tsp. allspice

cup sour milk

cup cooked prunes (chopped)

NOLAOLNOUISLDBLNY,

Pour 1/2 of batter in pan & sprinkle 1/2 of
filling over batter. Pour in remaining batter
& sprinkle rest of sugar over batter.
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RHUBARB CAKE Cream shortening, add sugar gradually. Add

well beaten eggs. Sift flour, salt, soda, %

Janet Moore baking powder & spices; add alternately with g

sour milk (sour milk can be made by adding &

1 1/2 cups rhubarb cui €122k£§§ozan nay be used) i 1 Tbsp. vinegar to 1 cup milk). Add well 8
1 1/2 cups brown sugar (p drained prunes. (cook prunes until tender). g

1/2 cup shortening
1l egg
1/2 tsp. salt
1 cup sour milk or buttermilk
(Con't on next page)

Bake in 350 degree oven approximately 1 hour
or until done,
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CRAZY OR WHACKY CAKE FRESH APPLE CAKE

Mrs. Chris Mohr
Country Club Acres
Mrs. Russ Williams

Mrs. James Hilz

cups white sugar

cup shortening

eges

cups flour

tsp. soda

1/2 tsp. cinnamon
1/L tsp. salt
6 cups peeled and sliced apples
3/L4 cup nuts (optional)

OO OO ROTIOIT

3 cups flour

2 cups sugar

1/2 cup cocoa

2 tsp. soda

1/2 tsp. salt

2/3 cup salad oil
2 tsp. vanilla

2 Tbsp. vinegar

2 cups cold water
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Method:

Cream together the sugar, shortening and eggs.
Sift together the flour, soda, cinnamon & salt.
Mix into creamed mixture.

Work sliced apples into the dough, also the nuts.
The dough will become very thick. Spread into
greased 9 x 13 inch pan. Bake in 325 oven for
50 to 60 minutes. While cake is baking, pre=-
pare topping.
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Mix together in 9"x11" ungreased cake pan the
flour, sugar, cocoa, soda & salt. Make 3 wells
in flour mixture and add vinegar in one well,
vanilla in one and salad oil in one. Pour cold
water over entire mixture and stir well with
fork and rubber spatula. Bake at 350 degrees
for }0-50 minutes.
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Caramel Topping:

Combine:

1 pint half-and-half cream
1 cup brown sugar

2 Tbsp. cornstarch

Dash of salt

2 Tbsp. Butter

EASY TOPPING - (If Desired)

cup brown sugar

cup coconut

cup chocolate chips
cup nuts (if desired)

LU \PLNELNSLNILNS NSNS
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together and sprinkle over top of cake
before baking. If topping is used = no need
to frost.

Boil until thick, then add 1 Tbsp. vanilla,
Spread on cake as soon as it is taken from
the oven.
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For the liquid in your fruit cake, use orange

Egg whites whip best if beaten after standi
£ 3 =REERE juice or sweet cider. Makes it even better.

awhile at room temperature.
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CHOCOLATE DREAM CAKE

Norma Leeper

1/L4 1b. butter or margarine
1/2 cup vegatable shortening
iy Tbsp. cocoa

1 cup water

2 cups flour

2 cups sugar

2 eggs
1/2 cup buttermilk
1 tsp. soda

1/2 tsp., salt
1 tsp. vanilla

In sauce pan, combine cocoa, water, butter &
shortening. Bring to a boil. Pour this mix-
ture over the sifted flour & sugar. Beat,

then add two beaten eggs & continue beating.
Combine the buttermilk, soda, salt & vanilla
and add this to batter. Beat well. Pour into
greased 10 x 15 inch pan. Bake L0O degree oven
for about 20 minutes. During the last 5 minutes
of baking time, mix the following chocolate
glaze to have ready to frost on cake soon after
it is removed from oven.

Glaze:

In sauce pan, combine 1/ 1b. butter, L Tbsp.
cocoa and 6 Tbsp. buttermilk. Bring to boil,
remove from heat & beat in 1 1b. powdered
sugar. Beat until smooth & creamy. Add 1 tsp.
vanilla and one cup finely chopped pecans.
Spread over hot cake.

If the recipe you are using calls for brown
sugar and you are out, use two Tablespoons
dark molasses with one cup of white sugar.
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TWO TONE BROWNIES

Mrs. Beverly Thompson
21 Kurtwood Dr.

1 1/2 cups sugar

1 cup shortening

2 eggs, beaten in one at a time
3/8 cup milk

1 1/h cups flour

1/L tsp. salt

1/L4 tsp. baking powder

1 tsp. vanilla

Beat together well, then divide mixture in
half. To first mixture add 1 1/2 sq. melted
chocolate, 1/2 cup nuts. Pour in greased &
floured 9x13" pan., To second mixture add
1/2 cup coconut & spread over chocolate
mixture. Bake 30 minutes at 350 degrees.
Frost with:

1 1/2 cups sugar

7 Tbsp. milk

L, Tbsp. butter

1 1/2 sq. chocolate

2 Tbsp. syrup

Boil one minute, then add vanilla & beat.

FROST ING
Mrs. Thomas Schutt

Cook & cool:

1 cup milk

3 Tbsp. flour

Add:

1 cup powdered sugar

1 cup butter

1 tsp. vanilla

Beat together and spread on cake.
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SEA'S FUDGE

Mrs, Jody Grobe
North Platte, Nebr,

Melt together over low flame:
10 marshmellows
2 Tbsp. water

Add and bring to a boil - boil 10 minutes:
2 cups sugar
1 small (5-1/2 oz.) can evaporated milk

Pour hot mixture over the following and beat
until it begins to thicken:

1 12 0%, pkg. chocolate chips

1 stick butter

1 tsp. vanilla

1 cup chopped nuts

Pour in buttered pan. Cut into squares when
cool.

PEANUT BRITTIE

Mrs. Myron Albers
Persia, Iowa

1 cup white sugar
1 cup white syrup
2 cups raw peanuts
1 tsp. soda

Boil sugar, syrup and peanuts together until
brown (320°). Add soda and stir quickly.

Spread on 10" x 15" cookie sheet. When brittle
break into pieces. '
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MARSHMELLCW CREME FUDGE
Mrs, Evelyn Poore

3 cups sugar

1 cup evaporated milk

1 pint jar marshmellow creme

3/l stick butter or margarine

1 12 oz package chocolate chips or 8 semi-
sweet chocolate squares

1 cup chopped nuts

Bring sugar, milk and butter to a boil. Cook
to medium soft ball stage (236°), stirring
frequently. Remove from heat, Then immed-
iately add marshmellow creme, chopped nuts,
and chocolate chips, Stir until creme and
chips are melted. Pour into a 9"x9" buttered
pan, Let cool and cut into squares., Yield
apoproximately 3 pounds.

ROYAL MINT

Mrs, Zilda Jipsen
Emerson, Iowa

12 oz. pkg. chocolate chips
1/2 can eagle brand milk (2/3 cup)
1 oz. essence of peppermint

Melt chocolate chips in double boiler (not

too hot). Bring to a boil then remove from

heat, stirring with rubber spattula until smooth.
Stir in essence of peppermint. Pour into
buttered pan and let set for 2 to 3 hours.

Dip cut squares into melted chocolate if

desired.
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Mrs, Wanda Crouse

2 cups white sugar
1/2 cup Karo white syrup
1/2 cup cold water
1/l tsp. cream of tartar

Boil to 232°, Beat on high speed until white
in color., Add 1/ tsp. mint or whatever
flavor you prefer, also any coloring., Beat
until pan can be turned upside down and the
candy will not fall out. Put back on stove,
add 1/2 Tbsp. cold water and melt back to
consistency of gravy. Cool. Shape or drop
from teaspoon onto waxed paper.

SOUTHERN PRALINES
Mrs., Fred Trimble

2-1/2 cup powdered sugar
1 cup maple syrup

1/2 cup cream

1l cup pecans

1 cup puffed wheat

Boil first 3 ingredients until soft ball

Remove from heat; beat until creamy,
Drop onto waxed

stage,
Add nuts and puffed wheat.
paper,

Instead of pleading, "God bless me,"

And making such a weary fuss,

How much better off we'd be

If we would smile awhile and say,

"I thank you, God, for blessing us today."
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PEANUT BUTTER FUDGE

Kevin Bryson

2 cups of sugar

2/3 cup milk

1 cup marshmellow cream
1 cup of peanut butter
1 tsp. vanilla

Boil sugar and milk to a soft ball stage.

Set off heat., Add peanut butter, marshmellow
cream, and vanilla and beat. Pour into buttered
pan and cut into squares.

PEANUT CLUSTERS

Mrs, Nina Poore
Blockton, Iowa

1 pkg. (b oz.) chocolate pudding mix
1l cup sugar

1/2 cup evaporated milk

1 Tbsp. butter

1-1/2 cup salted spanish peanuts

1 tsp. vanilla

Combine pudding, sugar, milk, and butter.
Bring to a full boil over medium heat, then
reduce temperature and cook for 3 minutes,
stirring constantly. Remove from heat

Stir in peanuts and vanilla, Beat with a
wooden spoon until candy begins to thicken.
Drop in mounds onto waxed paper and allow to
get. Makes 36 medium clusters.

Deft-a-nition:
Pesgimist = Groan man
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CHOCOLATE BALLS

Mrs. Don Lane
1208 Sunnywood

iaviieviIaVi/avi[axiler/evi &
4

1 cup powdered sugar

1 cup dates

1 cup coconut

1 cup nuts, chopped

1 cup peanut butter

1 cup chocolate chips

1 cup butterscotch chips
2-inch square of paraffin wax

TaNi/@VITaYITaViI@\/avi{aYi

Mix together powdered sugar, dates, coconut,
nuts, and peanut butter. (If this seems ‘oo
dry, add a 1little canned milk or cream.) Form
into balls and dip into chocolate dip made

by melting together chocolate and butterscotch
chips and paraffin,

DATE CANDY

Mrs, Zilda Jipsen
Emerson, Iowa

2 cups sugar
1 cup milk
1/l cup butter
1 pkg. dates

STON .78 i BV TBVTEN (@Y LTV T@YITOVi /@ iTBV (@Y @NiI/8Yi @i TeYiTavi eV Tavalav

Combine sugar, milk, and butter in a heavy
gsauce pan. Cook until syrup forms a soft _
ball in cold water., Add the package of chopped
dates and continue cooking, stirring constantly
until candy becomes thick and mixture follows
spoon around the pan. Remove from heat and

add chopped nuts and coconut if desired. Stir
until consistency of a soft cooky dough,then
turn out on a cloth that has been dipped in cold
water, W i ing
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DATE CANDY (Con't)

Mrs, Zilda Jipsen
Emerson, Iowa

inches in diameter., Cool until firm, Slice.

TaViTaVITaviraYiTay iTaYiTavilaxiTe\aYI &'

FANCY CANDY MINTS
Mrs, Wanda Crouse

1 egg white

1/l cup spry or butter or oleo
1 Tbsp. cream

1 cup powdered sugar

Mint flavoring

Cream the shortening with powdered sugar and
enough mint flavoring to suit the taste., Beat
the egg white until stiff and mix into the
sugar and shortening mixture, Add enough add-
itional powdered sugar to roll into balls.
Place on waxed paper and flatten with a fork.

TAVATANAT AN TRVITAVATAVITN T8 TOYITaVATAN LIV ITeVI/8NI

OLD FASHIONED TAFFY

Mrs, Nina Poore
Blockton, Iowa

TRV LT ANATANATAVA[BYII 8\ 8

1 cup sugar
1 cup molasses
1/L cup butter
1 tsp. soda

Boil sugar and molasses to thread stage, Add
butter, Add soda. Pour onto greased platter.
Cool, then pull,
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Mrs. Betty Watts
Patton, Iowa

Boil to a soft ball stage when tried in a cup
of cold water:

2-1/2 cup sugar

1/2 cup water and fill cup to top with white
COrmn SyIrup.

While mixture is boiling beat 2 egg whites stiff,
When syrup is soft ball stage pour half over
the egg whites beating all the time,

Return remaining syrup to stove and cook to
a hard ball stage. Pour over egg whites and
beat until glossiness leaves. Add nut meats
if desired.

Put in pan and cut when cool,.

PEANUT BRITTLE
Mrs, R, J. Hillman

2 cups sugar

1 cup white syrup
2 cups raw peanuts
2 Tbsp. butter

2 tsp. baking soda
1 tsp. vanilla

Bring 1/2 cup water to a boil., Then add 2
cups sugar and 1 cup white syrup. Stir until
dissolved and boil until it will spin a thread.
Now add raw peanuts and cook slowly over low
fire until golden brown., After it turns brown,
remove from fire and add butt{®Baking soda

and vanilla, Stir quickly. Svpread on large

b)9] __cookie sheats that have been well butiered,
P 1" 1k L1 11 / i t
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CHOCOLATE CHIP FUDGE

Mrs, Karen Williams

Mix the following ingredients in a large bowl
and set aside:

3 6 oz. pkgs. chocolate chips

1 8 o0z. jar marshmellow cream

2 cubes margarine (1 cup)

2 cups chopped nuts

2 tsp. vanilla

In a sauce pan put:

4=1/2 cups sugar

1 large can evaporated milk

Bring sugar and milk to a boil, boil a good
ten minutes. Make sure there's plenty of room
for boiling,

Pour hot mixture at once in the bowl that you
sat aside.

Stir until creamy (which should be a very
short time,)

Pour into greased pan and let stand overnight.
Pan size -~ Jelly roll pan.

Makes 5 pounds,

Where did you come from, baby dear?
Out of the everywhere into the here.
Where did you get those eyes so blue?
Out of the sky as I came through.
..«But how did you come to us, you dear?
God thought about you, and so I am here.

When the first baby laughed for the first time,
the laugh broke into a thousand pieces and

they all wnet skipping about, and that was

the beginning of fairies.

BN
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COOKIES AND BARS -
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CRUNCHY PEANUT BUTTER COOKIES

Mrs. Fred Dofner

1/3 cup shortening

2/3% cup peanut butter

1l cup firmly packed brown sugar
2 eggs

2 cups sifted flour

1/2 tsp. salt

1/2 tsp. soda

1/4 cup milk

1 cup captain crunch (crushed)

7@Vl @VIIT@VL @V I@N i [N I /YT 8V
d

RO I OO IO A T o

Beat shortening and peanut butter. Add
sugar and beat; then add eggs and beat.
Add dry ingrediants and milk alternate-
ly. Add captain crunch and bake at

350 degrees for 10-12 minutes.

TTONIT@VI/@NIT@N L/ BN (Y T@VATON /@Y I eV [@VITeY
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SIGHS

Mrs Dean Dahlke

3 egg whites

1 cup sugar

1 tsp. lemon juice

1/¢ cup slivered, blanched almonds

SUNST T LNSNBLNSS !\ SLNSLNS DB,

Beat egg whites until stiff, gradually
beat in sugar. Add lemon Juice and
fold in almonds. Drop by teaspoonful
onto foil lined cookie sheet (dull side
of foil up). Bake at 350 degrees about
12 minutes or until delicately browned.
Makes about 4 dozen.
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MOLASSES CRINKLES
Mrs.Calvin Bryson

3/4 cup shortening
1 cup brown sugar
1/4 tsp. salt

2 tsp. soda

1 egg beaten

1/4 cup molasses
2-1/4 cups flour

1 tsp. cinnamon

1 tsp. ginger

1/2 tsp. cloves
1/4 cup granulated sugar

Cream sugar and shortening. Add egg and
molasses and beat. Add balance of in-
gredients and mix well. Chill thorough-
ly and shape into balls the size of
walnuts. Dip one side of ball in plain
sugar and lay on cookie sheet with
sugared side up about 2 or 3 inches
apart. Bake at 350 degrees about 12 to
15 minutes. They come out of the oven
flat and crinkled.

UNBAKEABLES
Mrs. Fred Dofner
1/2 cup milk
2/3 cup butter
2 cups sugar

Boil 1 minute and add:

(Continued next page)
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UNBAKEABLES (Con't)
Mrs. Fred Dofner

5 tbsp. cocoa

1 cup coconut

1/4 tsp salt

5 cups oatmeal

WASLINSINSI AP LIS IS 119119110

Drop by teaspoonful on waxed paper.

GINGER SNAPS

Mrs. Fred Dofner

3/4 cup shortening
1l cup granulated sugar

1l egg
1/4 cup sorgum

DS IS LI SISO/ G4 LIS S O8I,

WA,

Sift and add to the above ingredients:

2 cups flour

2 tsp. soda

1/2 tsp. salt
1/2 tsp ginger

1 tbsp. cinnamon

Mix and cool 2 hours. Roll in balls and
dip in granulated sugar. Bake at
375 degrees for 12 minutes.
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Blessed are those who can give without
remembering and take without forgetting.
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PEANUT BUTTER CHOCOLATE CHIP COOKIE

Mrs. Thomas Schutt
cup shortening

cup crunchy peanut butter
cup granulated sugar

cup packed brown sugar

eggs

cups flour

tsp. baking powder

1/2 tsp. baking soda

1l tsp. salt

© 0z. package chocolate chips

NN -

Cream together shortening and peanut
butter. Add sugars and continue cream-
ing. Add eggs and beat well. Sift to-
gether dry ingredients and blend into
peanut butter mixture. Stir in chocolate
chips. Drop on cookie sheet. Bake at
350 degrees about 12 minutes.
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BOHEMIAN CHRISTMAS COOKIES

Mrs. Bob Richter

1 cup shortening (% c. butter, & efing)

1-1/4 cup powdered sugar (sift)
6 oz. chocolate chips (ground)
pinch of salt

1-1/4 cup sifted flour

1l tsp. vanilla

1 cup ground walnuts

@Y T@N IOV TN BN A T8V I TSN LTBVIT @\ /&Y N /BVI/@VIT Vi @) 178V /@i

Cream shortening and sugar until light
and fluffy; add remaining ingredients

(Continued next page)
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Yield 6 doz
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BOHEMIAN CHRISTMAS COOKIES (Con't)

Mrs. Bob Richter
and blend well. Drop in mounds and press
down with a fork. Bake on an ungreased

cookie sheet at 250 degrees for about
40 minutes.

ICE BOX BUTTERSCOTCH COOKIE

SO R RGO RO MO, X

Mrs. Thomas Schutt

2 cups brown sugar

2 cup white sugar

1-1/2 cup lard

1/2 cup butter

eggs

tsp. soda

tsp. salt

cups flour (Don't use any more of the
flour than you have to.)

cup nut meats

tsp. almond extract or vanilla

RO T I I JRrC G TG TG Iy )

HE N E

Mix thoroughly with hands. Press and
mold into a long smooth roll about 2-1/2
inches diameter. Wrap in wax paper and
chill overnight. Cut in slices 1/8 to
1/16 thick. ©Place on ungreased baking
sheet. Bake until light brown. 400 de-
grees for 6 to 8 minutes.

OB TG T T I I

May we always be the kind of person whom
others will feel better by knowing.
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OATMEAL-CHOCOLATE CHIP COOKIE ORANGE BALLS
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Mrs. Dean Leeper Mrs. Richard Poore
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e
i 1 cup shortening 5 g In a large bowl, combine 1-12 o0z. box
Kl 1 cup brown sugar (packed) B )l of vanilla wafers which have been crush-
Kl 1 cup white sugar S | ed, % cup frozen orange juice, concen-
K| 2 eggs (beaten) s )| trated (thawed and undiluted)
g 2 tbsp. water £ : 3/4 cup sifted confectioners sugar
¥l 1 tsp. vanilla I )| 3/4 cup shredded coconut
K| 1 tsp. soda z k| 1/2 cup chopped walnuts
Kkl 1-1/2 cup flour % &
[l 1 tsp. salt % )| Blend together with hands to make a
Kl 3 cups oatmeal (quick) = )| smooth mix. Shape into balls, store in
| 1-12 oz. pkg. chocolate chips 2 )| covered container in the refrigerator.
K| Add nuts if desired = | Roll in sugar.
o B 2
4| Cream shortening and sugars. Add beaten |K ?

¥yl egg, water and vanilla. Combine dry > 1

d| ingrediants and add chocolate chips. Add & S ORANGE SNOWBALLS

(| dry mixture to the creamed mixture and % 2

¥l drop on greased cookie sheet and bake 4 2 Mrs. Richard Poore
K| at 350 degrees for 10 to 15 minutes. % 2

i 2 §| 1 cup butter

% = 1/3 cup sugar

@

2 cups flour

2 cups finely chopped pecans
2 tbsp. grated orange rind

1 tsp. vanilla
Confectioner's sugar, sifted

SPECIAL K COOKIE

Mrs. Jack Denton

TV i (@ hTaYITa\ T8N/
BT AR T JORC T T J
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1 cup dark syrup
1/2 cup sugar

e\

Cream butter and sugar. stir in flour,
pecans, orange rind and vanilla. Shape
into small balls and place on ungreased
cookie sheet. Bake at 300 degrees for

35 minutes. Cool slightly and roll in

confectioners' sugar. Makes % dozen.

<

e

@Y TVITYITAY. @\ i T8V BT I TV TaN TaYITAYITeY:

s
[

X

Boil above mixture 2 minuftes.
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S
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Add:

3/4 cup crunch peanut butter

1 tsp. vanilla

45 or 4 cups Special K breakfast food
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Drop on cookie sheet to cool.
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CRACKLE TOP GINGER COOKIE

Mrs. Ellis White
cup shortening
cup sugar

egg

cup molasses

cups sifted flour
tsp. soda

1/2 tsp. salt

2 tsp. ginger

1/2 tsp. cinnamon
1/2 tsp. cloves

S

Cream shortening and sugar. Add eggs
and molasses. Sift dry ingredients and
add to creamed mixture. Chill thorough-
ly, roll into balls 1 inch in diameter.
Roll in sugar. Place 2 inches apart

on cookie sheet. Bake at 350 degrees
for 18 to 20 minutes.

SUGAR COOKIE

Mrs. John Thompson
21 Kurtwood Dr.

cup sugar

tsp. cream tartar

eggs

cup powdered sugar

cup oleo

tsp. soda

cup o0il (must be Crisco)

cups flour

tsp. vanilla

NFHEFRFERFNDE R

Mix and form into balls.

Dip in sugar.
Chill about 1 hour.
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(Continued next page)

A9 A

QY /BVATAVi @Y. 78N TRYITaVAT@N TaYii/8Yi

TaviTevara

ireYiTaYi

P
:?)i
2
w2
e
i
e
:

;;é
2
2
e
G
s

@Y

i T@Yii 78V TRYITS\ I 7@V /@Y i g

SUGAR COOKIE (Con't)

Mrs. John Thompson
Press down with glass dipped in sugar.
Bake about 1% minutes at %75 degrees.

MINCE MEAT COOKIE

Mrs. Everett
Laural, Montana

3/4 cup shortening

1-1/2 cup sugar

% eggs (beaten)

1--9 oz. pkg. mince meat or 1 cup
1/4 cup milk

5cups flour

1l tsp. soda

3/4 tsp. salt

1l cup nuts

Cream shortening, sugar and eggs together.
Add milk, then flour, salt and soda.

Mix together. Add mince meat and nuts.
Drop by teaspoon. Bake at 350 degrees
about 15 minutes.

People don't judge you by what others say
about you, but by what you say about
others.,
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CHOCOLATE MOUNTAINS SNICKER DOODLES (Con't.)

iTOYITRYITaVITaVITeYI g

Mrs. Frank Pickinpaugh

Mrs. Frank Pickinpaugh
1702 Ave. H

(e ddds syl

i

irexireYiTaYiTexaravive

2-3/4 cups flour

1l tsp. soda

1l tsp. salt

2 tsp. cream of tartar

DI TTRCTIR T O TR U T,
Vi1 @YVl 8V I T@YATAYiaVIT VA TBYITeY T8 i I@Yi )
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1 cup shortening

2 cups brown sugar

2 eggs (well beaten)
2-1/2 tsp. vanilla
3-1/2 cups flour

1 tsp. salt

2 tsp. baking powder
1l cup milk

1 cup cocoa (level)
2 tbsp. additional fat
2 cups chopped nuts

ure

Add to above mixture and make small
balls of dough and roll in cinnamon and
sugar mixture. Bake at 375 degrees on
greased cookie sheet for 8 to 10 min.

RO RO /R INCOICRCITO,

OATMEAL CHOCOLATE CHIP COOKIE

Cream shortening and sugars. Add eggs
and vanilla. Sift flour, salt and

baking powder and cocoa and add alter-
nately with milk to creamed mixture. Add
nuts and drop on greased cookie sheet.
Bake 15 minutes at 350 degrees. Frost

if desired. Yield--126 cookies 2% inch
diameter.

Mrs. James Johnson

WAV SIS IO O O TS

1l cup shortening
3/4 cup brown sugar
3/4 cup sugar

2 eggs

1 tsp. vanilla

1l tsp. soda

1l tsp. hot water

1l tsp salt

1-1/2 cup flour

2 cups oatmeal

1l cup chopped nuts
1l 1g. pkg chocolate chips

AT ITAVATAY BB TAYITAYITav A TaYI Taxi7axiTavikeYi
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SNICKER DOODLES

Mrs. Frank Pickinpaugq

1l cup shortening
1-1/2 cup sugar
1 tsp. vanilla

2 eggs

100/ NSRS LIAS IAD) B AP LS DSOS ARLIAD )

Cream shortening and sugars until light
and fluffy. Add unbeaten eggs and beat
well. Stir in vanilla. Dissolve soda
in hot water and add. Then add salt and
flour. Add oatmeal, nuts and chocolate
chips and drop by spoonfulls on oiled
cookie 'sheet. Bake at 350 degrees for
10 to 12 minutes. Yield--5 dozen

Cream above ingredients.

(Continued next page)
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APPLESAUCE COOKIE CHOCOLATE DROPS (Con't)

ARV ATRYATSVI I8\ /BN

OO

Mrs. William Ring Mrs. Bill Smith

aXiiTe

1l cup sugar
1/2 cup shortening
1 tbsp. butter

X0
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balls and drop into the following
chocolate mixture:

0
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. 1l cup applesauce % § 6 o0z. pkg. chocolate chips
e 1 cup raisins i': 3 1l sq. bakers chocolate
5| 1 tsp. cinnamon g % 1-1/2 sq. parifin
Kl 1 tsp. cloves = 2
q) 1/2 E it 2 )| Have parifin same size as chocolate
S Sp. Sa K S 5 .
K 1 tsp. wvanilla = )| sSquare. Melt in pan or double boiler.
Kl 2 cups flour Ed b
Kl 1 tsp. soda g é
K1l 1 tsp. baking powder £ ke
::C; 1 cug nuts o & %‘ :}!;- CHOCOLATE MACAROONS
e = 6
¢l Cream sugar, shortening and butter. Add % é Mrs. Thomas Schutt
dl applesauce to creamed mixture. Combine |§ S
dry ingredients and add to mixture. g )| 2 cups sugar

1/2 cup butter

1/2 cup milk

1l tsp. vanilla

5 cups quick-cooking oatmeal

1 cup shredded coconut

© tbsp. cocoa

1/2 cup chopped nut meats (optional)

Drop full teaspoons on cookie sheet
and press each spoonful down. Bake at
350 degrees until brown.

CHOCOLATE DROPS

NiTaviTaviTaYiTaviTaYiTevivaxi
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Mrs. Bill Smith

Mix together the sugar, butter and milk.
2918 Ave. C

Boil one minute and add vanilla. While
cooking first step, place in mixing bowl
the oatmeal, coconut and cocoa. Pour
boiling mixture over the dry ingredi-
ents and stir. Mix in the nuts and drop
by spoonful on waxed paper. Yield is
about 28 cookies.

cup peanut butter
cup dates
cup nuts
cup powdered sugar
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Cut dates in small pieces and mix in
powdered sugar; then add peanut buttgr
and nuts. Roll into balls and drop into
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(Continued next page)

AN O/ AL

3918

RV BVATBN AT @Y BV A (BTN AT N T8V TRV 8\ T8Il

QAN S AR LIS LAA L L L AN AL JUAL SR A L o NN N C b Tttt ple D e o A T e nn D T B T S

Page 151



YTV TaY @Y ATAYITAY I T8N TBYITe) T T8V

Y7

LAYl TaXI T8 I8y iITe

ViV iTaX TN ITaYIT 8 IOETaY I TaYiTa\iTeY

T ava7e) (TATATeN 6Yi 78V T8\ T8y IT @Y T8 I [BYIT8Y

I TaVil@Yii @Y TaYir &Y

SUGAR COOKIES
Mrs. James Hilz

1/2 cup sugar (white)
1/2 cup sugar (brown)
cup butter

egg

cups flour

tsp. cream of tartar
tsp. soda

tsp. vanilla

s\ L

Make into balls, then take bottom of
glass, which has been buttered and dipped
in sugar and flatten the balls. Bake

at 375 degrees for 8 minutes.

CRISP SUGAR COOKIE

Mrs. Thomas Schutt

1 cup sugar

1/2 cup shortening

1 egg

1 tsp. vanilla

4 tsp. milk

2-1/4 cups sifted flour
% tsp. baking powder
1/2 tsp. soda

1/2 tsp. salt

Chill at least 1 hour. Roll out 1/8 in.
thick. Cut into desired shapes. Place
on ungreased baking sheet. Sprinkle
with sugar, if desired. Bake at 400 de-
grees for 6 to 8 minutes.
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DROP OATMEAL COOKIE

Mrs. C. J. Sprinkel
1719 So. 8th St.

1l cup raisins cooked in 1 cup water.
Cook five minutes--drain off water and
save '/ tbsps. of the water to put in
the cookies.

cup white sugar
cup oleo (2 sticks)
eggs
level tsp. soda
tsp. vanilla
1/4 tsp. salt
2 cups flour
2 cups quick oatmeal
1/2 cup nutmeats broken

Bake at 350 degrees for 10 minutes or
until brown. Make icing from powdered
sugar, oleo, cold coffee and vanilla
and frost while warm.

ORANGE GUM DROP COOKIE
Mrs. Charles Linden

5 eggs plus 1 tbsp. water and beat until
foamy.

2 cups brown sugar

1/2 tsp. salt

Mix above ingredients well and add:

1-1/2 cups cut up orange slices or drops
1-1/2 cups coconut

(Continued next page)
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ORANGE GUM DROP COOKIE (Con't)

CHEWY COCONUT COOKIE

Mrs. Charles Linden Mrs. John E. Schutt

9236 Ruggles, Omaha
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1/2 cup nuts (chopped)

2 cups flour 1-1/4 cup flour

1/2 tsp. soda

1/2 tsp. salt

1/2 cup butter

1/2 cup brown sugar

1/2 cup white sugar

1 egg

1-1/3 cup flaked coconut
1/2 tsp. vanilla

Bake in 350 degrees oven for 30 minutes
in a 10 in. by 15 in. pan.
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OATMEAL RAISIN COOKIE
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Mrs. Thomas Schutt
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life--through which Christ lives.

Happiness is like jam. You can't spread
even a little without getting a little
on yourself.

eI BV Ta VI TRV TaYITaY 8V iTaY,

i . Mix flour with soda and salt. Cream

I butter until very fluffy. Add sugars

i %_iﬁgsciugaﬁ tenj gradually, beating thoroughly after 5
Bl 4 enes B SHOrbenlng ' each addition. Add egg, beat well.
[ %%s ik 7S Then add flour mixture, 1/4 at a time, |&
Sl 2 ts péod X § mixing well after each addition. Mix 5
< > tsg. cinia o 4 g in coconut and vanilla. Drop from 5
S > tep. baking ;owder & = teaspoon into ungreased baking sheet. 5
é 1 tsp. salt g % Bake for 9 to 10 minutes at 3575 degrees. g
#| 4 cups flour S % %
| 3 cups oatmeal o s =
¥ 2 cups raisins _ > i =
7 %/;up chocolate chips (optional) % e A CHRISTIAN IS: i
cup nut meats 2 | A mind--through which Christ thinks
T ‘ A heart--through which Christ loves 5
= 1éxm?ggt22ke i 400 negress SoF 8 e A voice--through which Christ speaks S
= ° A hand--through which Christ helps K
(] =N
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BROWN APPLE BETTY
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COCONUT DREAM BARS

f-

Mrs. Richara Moore Mrs. James Johnson
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1 pkg. and 4 graham crackers (crushed)
1/2 cup sugar

1-1/4 tsp. cinnamon

shake of clove

shake of nutmeg

1/2 cube margarine

1 cup flour
1/2 cup butter
1/2 cup brown sugar
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Mix and put ina 9 x 13 in. pan.
Bake at 350 degrees for lo minutes.
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Mix above ingredients and spread in

a 8 in. square pan. Spread 1 can of
Wilderness Apple Pie filling over this;
then spread remaining graham crackers on
top. Bake 30 minutes at 325 degrees.
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2 small eggs or 1 large
1l tsp. vanilla

2 tbsp. flour

1/4 tsp. salt

1-1/2 cup coconut

1/2 cup nut meats

,
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Sauce for topping:

Mix and put on top of crust. Bake at
350 degrees for 20 minutes.

O T

1 cup water

1l cup sugar

1/8 cup margarine
1/4 tsp. cinnamon
1/4 tsp. nutmeg

2 shakes clove
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RICEL KRISPIE BARS
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Boil mixture and serve hot. Mrs. Jay Miller

&Y

Barely bring to boil:
1/2 cup white sugar
1/2 cup white syrup
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Mix in 3/4 cup peanut butter
1l tsp. vanilla

Mrs. Glen Andrew
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1 box cake mix

2 eggs .
1/% cup vegetable oil

Lt

Pour over 3 cups Rice Krispies and
spread in a 9 by 1% in. buttered pan.
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Mix ingredients and add nuts and raisins
or chocolate chips and bake at 375 de-
grees for 10 minutes.
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(Continued next page
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RICE KRISPIE BARS(Con't)

Jay Miller
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Frost bars with the following and
sprinkle nuts on top.
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Melt 1 pkg. carmel chips

1/2 pkg. chocolate chips
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COCONUT BARS
(Unbaked)

Orval Lee
3125-7th Ave.

1/2 cup milk

2/3 cup butter

2 cups sugar

3 cups quick oats
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Bring to boil and boil 1 minute.

Have ready in bowl:
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4 to 6 tbsp.
1 cup coconut
1/2 cup nut meats
1/4 tsp. salt
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Pour syrup over this mixture and mix
Drop on waxed paper by teaspoons.
and serve.

Be careful of your thoughts--they may
break into words and actions at any time.
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TRIPLE-DUTY COOKIE

Mrs. Otis FElkin

2 cups sifted flour

1l tsp. soda

1/2 tsp. salt

1 tsp. cinnamon

1l tsp. nutmeg

1 cup butter or shortening
1 cup packed brown sugar
1/4 cup milk

2 eggs

2 cups Post Raisin Bran

1 cup chopped nuts

1/2 cup chocolate chips
1/2 cup coconut

1/2 cup butterscotch chips
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Sift flour once, measure and add soda
and spices and sift again. Cream snhort-
ening and sugar. Add eggs and milk and
beat well. Add flour mixture slowly.
Then add cereal and nuts. Divide into
three parts--add chocolate chips to one,
coconut to one and butterchips to the
other. For a sweeter cookie, don't di-
vide mixture and add all chips and
coconut. Bake at 375 degrees on ungrease
cookie sheet for 10 to 12 minutes.
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PEANUT BUTTER COOKIE

Mrs. Thomas Schutt

cup shortening
cup sugar

cup brown sugar
cup peanut butter

e

(Continued next page)
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PEANUT BUTTER COOKIE (Con't) STIR-N-DROP COOKIE

Mrs. Thomas Schutt Mrs. Joachim Krueger
2 eggs, well beaten
2-1/2 cup sifted flour
2 scant tsp. soda

1 tsp. vanilla

pinch of salt

2 eggs

2/3 cup cooking oil

2 tsp. vanilla

3/4 cup sugar

2 cups sifted flour

2 tsp. baking powder

1/2 tsp. salt

l tsp. grated lemon rind
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Roll in marble shape and put on cookie
sheet. Flatten out with a fork both
ways. Bake at 375 degrees for 10 to
12 minutes.
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Beat eggs with fork until well blended;
stir in oil, vanilla, lemon rind, sugar.
Sift flour with baking powder and salt.
Stir into mixture. Drop with teaspoon
on ungreased baking sheet. Flatten with
greased glass dipped in sugar. Bake at
400 degrees for 8 to 10 minutes Jjust
until delicate brown. uiakes about 3 doz.

BIRDS NEST COOKIE
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Ramah Lee Bryson
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1-1/2 cups flour

1/4 tsp. salt

3/4 cup butter or oleo

1/2 cup brown sugar (packed)
1 unbeaten egg yolk

1/2 tsp. vanilla
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CHOCOLATE CHIP OATMEAL: COOXKIE

Mrs. Thomas Schutt

Mix well and chill for 1 hour. Shape
dough into balls the size of an english
walnut. Dip them into the egg white,

1l cup shortening
5/4 cup brown sugar
3/4 cup white sugar

craeeeeueiiiei
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which has been beaten slightly. Then roll| 2 eggs S
into pecans (1 cup), which have been & 1-1/2 cup flour -
cut real fine. Place on ungreased S 1 tsp. salt B
cookie sheets. Press hole in the center [ 1 tsp. soda B
of each with a floured thimble. When & 2 tsp. hot water S
you remove them from the oven, press %3 cups oatmeal S
holes again asthey have sort of raised. 1 pkg. chocolate chips X
When cooled, put on icing. Bake at , 1 cup chopped nuts

375 degrees for about 10 minutes. Makes
approximately 3 dozen.

(Continued next page)
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CHOCOLATE CHIP OATMEAL COOKIE (Con't)

Mrs. Thomas Schutt

Add soda to hot water. Add after flour,
but before oatmeal. Bake at 400 de-
grees for 8 to 10 minutes.

BROWN SUGAR SQUARES
(Fast & Easy)

Mrs. Richard Moore

1l egg, beaten

1l cup brown sugar

1l tsp. vanilla

1/2 cup flour

1/4 tsp. baking soda
1/4 tsp. salt

1 cup walnuts

Grease 8 inch square pan. Bake at
350 degrees for 18 to 20 minutes.
Cookies should be soft in center.

The trouble with the unexpected is that
it always happens when you least expect
it.
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REFRIGERATOR COOKIE
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Mrs. Howard Osborne
cups sugar (1 brown & 1 white)

cup butter

egges

tsp. vanilla

3-1/2 cups flour

Salt

1/2 tsp. soda

1 tsp. cream of tartar

1l cup nuts
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Mix and make in rolls in wax paper and
store in refrigerator. Slice and
bake for 10 minutes at 350 degrees.

GRANDMA 'S BROWN COOKIES
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1-1/2 cup raisins--cook in 1/2 cup water
1 tsp. soda
1l cup white sugar
l cup brown sugar
1/2 cup lard (small)
%3 cups flour
5 eggs beaten
pinch or 1/2 tsp. of nutmeg, cinnamon,
- salt
nut meats

Mix half cup hot raisin water over
spices, sugar and lard. Add other
ingredients and place on greased cookie
sheet and bake at 325 degrees.

R IR A O OO TS I TS I s Za J

XQViTaViTaViii 8\ 78118y

___________



N TaY AV TaYI TBYITSYI TAY B TAYITaYITa Vi TaY) T8Yi TSI AYeTI TRXuI @I TAN /Y I TRYATAVISViI8Y A TRYATSVIT8 /8Tl g q

PUMKIN COOKIES TOFFEE BARS
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Mrs. Bruce Letner Mrs. Fred Trimble

Marcus, Iowa
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1 cup brown sugar l‘
cups brown sugar 1 cup butter -
cups cooked or canned pumkin
cup salad oil
tsp. vanilla
cups sifted flour
tsp. ®@oda
tsp. baking powder
tsp. each salt, cinnamon, nutmeg
1/2 tsp. ginger
2 cups raisins
1 cup chopped nuts

1-1/2 cup flour (sifted)

1l egg
1 tsp. vanilla

e

Cream butter and sugar, add egg and
vanilla, then flour. Spread in a
jelly roll pan. Bake at 350 degrees
for 15 to 20 minutes. Do not overbake.
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Frosting:
1 tbsp. butter
1/2 cup brown sugar
1/2 cup flaked coconut

In miging bowl, beat together sugar,
pumpkin, o0il and vanilla. Sift together
dry ingredients, add to pumkin mix-

ture and blend until smooth. Stir in
ralsins and nuts. Drop by teaspoonfuls
on oiled baking sheet. Bake at 550
degrees for 12 to 15 minutes. Makes
about 7 doz. moist, soft cookies.
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Mix together, sprinkle on top of bar
when baked. Place under broiler until
light brown.
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OARAMEL PECAN BARS
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Mes. Jay Miller

NOODLE COOKIE

&
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3/4 cup oleo

3/U4 cup powdered sugar
1-1/2 cups flour

1l tsp. vanilla

1/2 cup pecans

Mrs. Russ Williams

1-60z. pkg. chocolate chips

1-6 oz. pkg. butterscotch chips
1-8 o0z. pkg. chow Mein Noodles
1-8 oz, pkg. salted nuts
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Cream powdered sugar and butter well.
Add flour, vanilla and nuts. Spread in
a 9 by 13 pan. Bake 12 minutes at 350
degrees (no longer).

Melt both chips in double boiler. Stir

in noodles and nuts and drop on waxed
paper and chill.
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CARAMEL PECAN BARS(Con't)
Mrs. Jay Miller

1/4 cup cream or canned milk
1/4 cup oleo
1 cup powdered sugar

Mix in double boiler--caramels and
cream. When melted, add 1/4 cup oleo
and 1 cup powdered sugar. Spread over
baked mixture and frost with powdered
sugar frosting or sprinkle top with
powdered sugar.

CHIPPY DIPPY SQUARES

Mrs. Richard Poore
Put ingredients in layers--do not stir.

1/4 1b. butter (melted)

1 cup graham cracker crumbs

1 cup flaked coconut

1-6 oz. pkg. butterscotch chips

1 cup pecans, salted peanuts or mixed
nuts

1 can sweet condensed milk (Bordens
Eagle Brand)

Use a 9 by 14 in. pan. Carefully spoon
condensed milk over the top. Bake

25 minutes at 325 degrees. Cut in small
squares when cool.

Cou;tesy is a jewel which needs constant
polishing.,
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DANISH APPLE BAR
Mrs. Dean Leeper

2-1/2 cups flour

1 cup shortening

1 tsp. salt

1l egg yolk and enough milk to make
2/% cup.

Mix dough and spread a little more than
half of it on a 12 by 15 in. cookie
sheet.
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8 to 10 sliced apples

1-1/2 cups sugar

1l tsp. cinnamon

2 tbsp. butter

1/2 tsp. salt

2 handfuls crumbled corn flakes.

Sprinkle corn flakes over dough an
cookie sheet. Combine apples, sugar,
salt, butter and cinnamon and spread
over corn flakes. Put on top crust
with remaining dough and brush 1 beaten
egg white over the top. Bake at 375
degrees for 1 hour.

Combine 1 cup powdered sugar and enough
hot water to make thin. Add 1/4 tsp.
vanilla and drizzle on top.
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May I never miss a rainbow or a sunset
because I'm looking down.
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CHOCOLATL OATMEAL BAaARS

Mrs. Tom Houston

Melt over low heat:
1 cup chocolate chips
1l cup butterscotch chips
1 cup Eagle Brand Milk (Sweet)
1 tbsp. butter
1/2 cup nuts
1/2 tsp. salt

Cream:

2 cups brown sugar
1 cup oleo

Add:

2 eggs well beaten
2 tsp. vanilla

Sift and add:
2-1/2 cups flour
1l tsp. salt
1 tsp. baking soda

Beat well and add 4 cups quick oatmeal.
Will be thick. Spread 3/4 of mixture
on greased 17 by 11 in. pan. Pour
chocolate mixture on top. Dot rest

of batter on top. Bake 20 to 25 min-
utes at 350 degrees. Do not overbake.

LEMON SQUARES

Mrs. Richard Poore
1/2 cup butter or shortening

1/4 cup powdered sugar

1. oup $lour

res

(Continued next page)
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LEMON SQUARES (Con't.)

Mrs. Richard Poore
Put ingredients in the bottom of a

9 by 9 in. square pan and bake at 300
degrees for 20 minutes. Cool.

2 eggs

1l cup sugar

2 tbsp. flour

1/2 tsp. baking powder
2 tbsp. lemon Jjuice

Pour this over the first mixture and
bake at 350 degrees for 20 minutes. Cool.

1l cup powdered sugar
1 tbsp. butter

1 tbsp. lemon Jjuice
enough milk to spread

Use above to ice the baked mixture.
into squares and serve.

Cut

LEMON BARS

Mrs. Tom Houston

1l cup flour
1/4 cup powdered sugar
1/2 cup butter or oleo

Mix together like pie dough and put in

9 by 9 in. greased pan. Bake 12 minutes
at 350 degrees.

(Continued next page)
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LEMON BARS (Con't.) ADDITIONAL RECIPES
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Mrs. Tom Houston

2 eggs beaten (not whipped)
1l cup sugar

2 tbsp. flour

2 tbsp. lemon juice

1/2 tsp baking powder
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Place on ‘top and bake additional 25 min.
Sprinkle powdered sugar on top after
baking. Use 1-1/2 recipe for a 9 by

1% in. pan.
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SPICE BARS
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Mrs. Calvin Bryson
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1/2 cup shortening
1l cup raisins

1 cup sugar

1l cup cold coffee
l tsp. cinnamon
1/4 tsp. nutmeg
1/4 tsp. colves
1/2 tsp. salt
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Boil above ingredients for 3 minutes.
Let this get cold then add 2 cups sift-
ed flour, 1 tsp. soda and 1/2 cup nuts.
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Bake in %50 degree oven for about 20
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minutes. Use a 12 by 14 in. pan. Frost =

while warm with powdered sugar, butter % 2

and enough coffee to thin down for ® I

spreading. < 3
s <
. S
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T r— RAISIN CREaM BARS (Con't.)

Mrs. Richard Moore Mogh doho B Sebnik
Add alternately with water mixture to
the sugar, lard and egg mixture. Then
add raisins. Bake on large cookie sheet
at 550 degrees.

1/2 cup butter
1 cup brown sugar

NenL NATZ MANC SN ML SOV YN

Cream butter and sugar and add:

OO OO OO OO, |

% eggs beaten

1 tsp. vanilla

1 cup buttermilk pancake mix
1 tsp. cinnamon

1/2 cup chopped nuts

SPICY BANANA BARS

9/ TN/ A B IA)

Mrs. John E. Schutt

Sift together:
1 cup flour (sifted)
3/4 cup sugar
1/2 tsp. baking powder
1/2 tsp. salt
1/4 tsp. soda
3/4 tsp. cinnamon
1/4 tsp. cloves
1/4 tsp.allspice

Mix and pour into a 7 by 11 in. greased

pan for 30 minutes in a 550 degrees
oven.

Frost with 3/4 cup powdered sugar and
1l tbsp. of hot coffee or tea.

RATSIN CREAM BARS
Cream:

1/4 cup butter

Add 1/3 cup mashed ripe bananas and
blend thoroughly. Blend in 1 unbeaten
egg and add dry ingredients alternately
with 1/4 cup milk and ending with dry
ingredients. Blend thoroughly after
each addition. (With electric mixer,
use low speed.) e ; :

Mrs. John E. Schutt
9236 Ruggles, Omaha
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Cook 1-1/2 cups raisins in 1-1/2 cups
water and add 1 tsp. soda in 1 cup warm
raisin water,
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Cream together:
1-1/2 cups sugar
1 cup lard
2 eggs
Sift together:
1-1/2 tsp. cinnamon
1 tsp. allspice
1l tsp. salt

Stir in 1/3 cup pecans (chopped)
Spread in well greased pan lightly
floured. (13 by 9 in.) Bake at 350
degrees for 22 to 25 minutes.
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SPICY BANANA BARS (Con't)

DATE SQUARES (Con't.)

Mrs. John E. Schutt Mrs. Richard Moore

Frost while warm with Lemon Frosting: filling on rolled half of dough. Roll
other half of the dough and spread over

the filling. Bake in a 350 degree oven

for about 20 minutes. Cut in squares to
serve. You may top with whipped cream,

if you like.

Combine:
2 tbsp. melted butter
1 tbsp. hot water

. 2 tsp. lemon Jjuice

RTOYIaVi AV TaYaTAYITeY IeYITeYATEN I8V T8I )
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Blend in 1 cup sifted confectioners
sugar. Thin with additional hot water,

a few drops at a time. EASY CHEESY LEMON BARS
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Mrs. Bruce Letner
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DATE SQUARES
< 1 pkg. (170z.) Pillsbury Lemon Cake Mix

1/2 cup butter or margarine, melted

1l egg slightly beaten

1 pkg. (13-1/20z.) Pillsbury Lemon
Frosting

1 pkg. (80z.) Cream Cheese, softened

2 eggs

SV TeXATeYiTeNi

Mrs. Richard Moore

Filling:
1 pkg. dates
1 cup sugar
1/2 cup water
1l cup chopped nuts

Cook until thick and cool. Combine cake mix, butter or margarine and

l egg. Mix with fork until moist. Pat
into 13x9x2 pan; grease on bottom only.
Blend frosting mix into cream cheese.
Reserve 1/2 cup of cheese and frosting
mixture. Add 2 eggs to remaining frost-
ing mixture. Beat 3 to 5 minutes.
Spread over cake mixture. Bake at 350
degrees for 30 to 40 minutes. Cool;
spread with 1/2 cup of reserved frosting
mixture. (To make a little bit thinner
bar, bake in a jelly roll pan. It is
very rich, so this is nice.)

Dough:
1 cup brown sugar (packed)
1l cup shortening
1 tsp. soda in 1/4 cup hot water
2 eggs
dash of salt
2-1/2 cups oats (rolled)
2 cups flour
1 tsp. vanilla
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Mix ingredients., Divide dough in half
and roll on a sheet of waxed paper. Put
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DATE MARSHMALLOW BALLS
Mrs. Mary Egland

17 graham crackers
1/2 cup thin cream
3/4 cup butter

1 cup dates

1/2 cup sugar

1l cup walnut meats

30 large marshmallows
1 tsp. vanilla

Melt butter and pour over cut marshmal-
lows, dates, nuts and rolled crackers,
sugar and cream. Mix well and let cook
for several hours. Form into balls.
Roll balls in creshed crackers made from
additional crackers. Add maraschino
cherries for color, if desired. These
will keep in refrigerator for a month.

FINGER ROLLS

Mrs. Berton M. Smith
Carson, Iowa

1-8 oz. pkg. chopped dates
1 stick oleo

1l cup sugar

1 cup chopped nuts

1 tsp. vanilla

pinch of salt

1-1/2 cup Rice Krispies
Powdered sugar

Combine all ingredients except vanilla,
Rice Krispies and powdered sugar. Cook
over heat for 8 minutes, stirring (Con't.)

WA,
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FINGER ROLLS (Con't.)
Mrs. Berton M. Smith
Carson, Iowa

constantly. Remove and add vanilla and
Rice Krispies. Shape into finger rolls
and roll in powdered sugar. Makes about

LSS O LSO IO/ AS L0\ LIS NSO, B[\ ) 95\,
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CHUCK WAGON COOKIE

Mrs. Gary Albers
Persia, Iowa

1l cup shortening

1 cup brown sugar

1 cup white sugar

2 eggs

1l tsp. vanilla

1l cup peanut butter

2 cups flour

2 tsp. soda

1/2 tsp. salt
1-6 o0,. pkg. chocolate chips
1/2 cup nut meats

Cream shortening and sugar, add eggs and
beat well., Sift flour, soda and salt and
set aside. Add peanuts, butter and vanil-
la to creamed mixture. Add flour, soda
and salt. Add nuts and chocolate chips
last. Roll dough in walnut size balls,
press down with bottom of glass that has
been greased and dipped in sugar. Bake

at 360 degrees for 8 to 10 minutes.
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SwWEDISH PASTRY

Mrs. Gary Albers
Persia, Iowa

1l cup flour
1/2 cup oleo
1 tbsp. water

Mix together like pie crust. Spread on
cookie sheet in two long strips about

% inches wide and 1% inches long. Let
stand while mixing the following:

1l cup water

1/2 cup flour

5 eggs

1/2 cup oleo

1 tsp. almond flavoring

Put water in sauce pan with oleo. Heat
to boiling and let boil hard, then remove
from heat and immediately stir in flour.
Keep beating until all lumps disappear.
Beat in eggs (one at a time) and beat
well after each egg. Add almond flavor-
ing and mix well and spread the mixture
or spoon it over pastry, bringing batter
to edges. Bake at 350 degrees for 55

to 60 minutes. Cool and frost.
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ADDITIONAL RECIPES

TOO BUSY

Too busy to write a note today,

Or stop to chat as we go our way,

Too busy another's sorrow to share

Or let them know we really care,

Too busy to help someone in need

Or do a thoughtful, kindly deed,

Too busy to see how a sick friend fares.

What if God were too busy to hear our
prayers?
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ADDITIONAL RECIPES
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A HOUSEHOLD HELF
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He's done for you.
Now if you follow this recipe you surely
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& Fach morning when you waken, just offer |§ %

i God the day. 5 G

& Each task that's undertaken whether work |5 %

= or play. B = 5

= Offer Him your happiness, your cares and |5 = &

= troubles too. 5 5 :

: Just tell Him that you don't forget all [& i D
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soon will find, Z S

; Your 1life will be without a care and fullg G 5

% of bright sunshine. % % &
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STRAVBERNY DREAL CAKE

»rs. Thomas Schutt

R /@NiL/@N /8l

e\ 78\Vi/8Y

1 pkg. (about 1 1b., !} oz.) white cake mix

1 pkg. (3 oz.) strawberry flavored geletin

2 tablespoons flour

L eggs

1/2 cup water

1/2 box frozen strawberries, thawed (10 oz. ?ox
size

N

iravire
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it

3/, cup cooking oil

Lix together ceke mix, geletin, flour, eggs,
and water., DBeat at medium speed for 2 minutes
with mixer.

Add strawberries (including syrup) to batter.
Beat 1 more rinute on mixer.

Add oil and beat 1 more minute,

Divide batter evenly into 2 greased and floured
8" souare pans, or two 9" layer pans.,

Bake in moderate oven (350°) for 35 to 4O
minutes.

Cool on cake rakes, about 10 minutes, then
reriove from pans. ‘hen completely cool, f£ill
and frost with the following:

1/2 cup butter or marzarine

1 box (1 1b.) confectioners sugar

1/2 box frozen strawferries, thawed

1/2 tsp. vanilla

78VITaNi 18V [BVI@VITe\ I8\, [aYiile

X

7@\ 7@\ /aNiI /8YiIT@V i 8V 8

e
1

78

Vil

i8Vi/8\ /@Y /8

Beat tutter or nmargarine until smooth, Add the
sugar alternately with the stravberries (includ-
ing syrun) andé beat until smooth. Add vanilla,
If frosting is too thick, thin with a little
nmilk or cream,

lakes © to 10 servings.,
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¥rs. Evel:n Foore

1 pkg. (17-1/L oz.) Fillsbury Lemon Cake i.ix _
2 cups (L-1/2 oz. carton) frozen whinned tonping,
thawed

1 egg
1/2 cup sifted nowdered sugar

Grease cookie sheets. Combine cake mix, whioped
topping and ezgs in large bowl. Stir until
well blended. Droo by teasvcon into novrdered
sugar; roll to coat. Flace 1-1/2 inches anart
on cookie sheet, Dake at 350° for 10 to 15
minutes until light golden trown. itemove from
cookie sheet, Cool. liakes about i dozen
cooldies,

REALT CAKE

Lrs, Shirley lee

1 okg. ( 2 layer size ) vellow, white, or
devils food cake mix

1 envelope Dream whipk

s eggs

1 cup cold water

##Do not whip: use right from envelope

Combine all ingredients in large bowl, Blend
with electric mixer until moistened then beat
at medium speed for !} minutes. Pour into
greased and floured pans. Bake. Cool for 10
minutes in pans then cool on racks,

Baking time is as follows:

2 9" layer pans - 30 minutes
] z

3 8" layer pans - 35 minutes

2 oligc! 19af pans = 1" minutes

DAL

DIEA’ CAKE (Con't)
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1 13"X9r1 pan

10 med. cupcakes
(1/2 to 2/3 fu1l)

Baking temperature is 350°.
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Fillsbury [fudze Frosting
1/2 cup luliewarm water

1/lk cun butter or nargarine

1 okg. (17-1/2 oz.) Fillsbury Double Dutch
Cake Mix
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in small bowl.
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for glaze,
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«rs. Shirley Lee

- 1|5 minutes

minutes

INTR2IGUE CAKE

krs. Evelyn Poore

M

Grease and flour 10-inch Bundt or tube pan.
Blen¢ frosting mix, 1/2 cup water and butter

Seat as directed on package.
.easure 1 cup for cake; set remainder aside
Blend cake mix, 1 cup frosting,
s and 1-1/3 cups water in large bowl,

Beat as directed on rac':a; Balie at 350°

for 50 to 40 minutes or until done. Cocl 15
minutes before reroving from pan., olaze cale.
(Add more water if frosting is too thick).

You are often sorry for saring a harsh word,
but rrou 1rill never regret sayving a ':ind one.
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LENON VELVET CAKE

QUICK CAKE ['IX CCOXIES AD BA'S
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irs. Larie Elkin Mrs, Helen Bryson
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1 box Lemon Velvet Cake lix

1 box instant lemon pudding mix
i eggs

3/li cup wesson oil

3/l cup water

1 pkg. cake mix
1/2 cup cooking oil
2 Tbsp. water (3 Tbsp. for bars)

2 eggs
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Balke at 350° for 12 to 15 minutes on greased
cooliie sheet or 9" x 13" pan.

Mix the above ingredients and beat for 10
minutes. Dake 1,0 minutes at 350°. Just as
soon as you remove from the oven nrick top

of calle with a fork and pour over the top with
the following topping:

2 cups powdered sugar

2 Tbsp. o0il

1/3 cup orange juice
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VARIATIONS
Blonde Brovmies
£dd to recipe
1 cup chocolate chips
1 cup butterscotch chips
1 cup nuts - walnuts are best
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Brownies
Use dark chocolate cale mix
Add 1 cun black walnuts
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Mrs. Pat Beck
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Oatmeal cookies
add 1 cup oatmeal

1/l cup sugar

2 tsp. cinnamon

1 pkg. (17 oz.) Pillsbury Yellow Cake kix
1-2/3 cups (1 1b. 1/2 oz. jar) arplesauce
3 eggs
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Peanut butter cookies
Adcd 1 cup peanut butter
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itaisin snice bars
Use snice cale mix
Add 1 cup raisins

Blend sugar and cinnamon. &Srease 10-inch
Bundt or tube van and dust with about 1 Tbsp.
of sugar-cinnamon mixture. Blend cake mix,
applesauce and eggs until moistened, Beat as
directed on package. -‘eserve 1-1/2 cups batter.
Pour remaining batter into pan. Sprinkle
with remaining sugar-cinnamon mixture; then
top with reserved batter. Bake at 350° for
35 to 45 ninutes or until done. Cool cake

in pan, ton side up, for 15 minutes., lhen
invert on serving plate,
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Cherry nut bars
Use cherry calle mix
add 1 small jar of cherries, chopned
Use juice in place of water
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C!IOCOLATE CANE DISSERT

l'rs, Verna Miller

In a 13"x9" cae pan mix the following:

1 cup brown sugar
1/2 cup cocoa
2 cups water

Snip 12 marshmellows in auarters and scatter
over this mixture.

Spoon over this a box of chocolate cale

mix made according to package directions.
Sprinkle top with nuts.

There will be rich pudding under the czke,
The marshmellows blend and some rise to the
top.

Serve with whipped cream or ice cream.

Bake at 350° for )5 to 50 minutes.

WAGTIC CAKE

I'rs., Bvelyn Poore

1 box yellow cake mix

Ly eggs

1 box lemon or orange jello
3/l cup cooking oil

3/l cup 7-up

Beat the above ingredients for 8 minutes. F

into a greased 9"x13" pan and bake for 35 to

h0 minutes at 3500,

While this is baking prepare:

2 cups powdered sugar

1/2 cup frozen lemonade, thawed

7Then calce is done (it should pull away from the
pan) and still hot, poke holes all over it and
spoon the sugar and juice mixture over,
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STRAWBERRY SURPRISE DESSERT

lrs., “anda Crouse

1 pkg. white cake mix

1 pkg., strawberry jello

1 pkg. frozen strawberries
2 nkgs. Dream whip

Bake cake as directed on package. FPoke full
of holes with a fork, While still hot pour
strawberry jello dissolved in 1 cup boiling
water over cake. Cool. Cover with straw-
berries that have been mashed. Top with

dream whip prepared as directed on package.
Chills

Other flavors and fruits may be used. I have

also used lemon jello and lemon nudding instead
of the fruit.

IHI FRUIT CALE

i

Mrs, Evelyn Poore

Combine 1 egg and 1 cup of water, Add 1
package Pillsbury Date Bread i.ix, 1-1/2 cups
chopped candied fruit, 1 cup chorved pecans
and 1-1/2 cups raisins., Stir 50 to 75 strokes.
Turn into 2l medium-size paper-lined muffin
cups. Zake at 350° for 30 to 35 minutes, or
until wooden nick inserted in center comes

out clean, Cool, Glaze with warm light corn
syrup. (Garnish with candied fruit.

LOAF-SIZ'S FRUIT CAE: Use an 8" x LW o GV 2
5" loaf pan, well greased and floured on bottom

only. 3cke at 3500 for 70to 7S minutes. Cool.
Glaze.
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Margy Golden
117 Longview Dr,
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1 box cake mix (any flavor)
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Mix the above ingredients well.
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Chopped muts, chocolate chips or raisins may
be added if desired.

A
A

TaNiTe)
AS/IAS)

£

9).
OV T8\ Ik

71
i,

SR
7

Tavi

\.4 Al '_\.

Drop mixture by spoon on ungreased cookie
sheet, Bake at 375° for 10 minutes. Makes
L to 5 dozen,
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Take a little dash of water and a little

bit of morning gold; Dissolved in the morning
air. Add to your meal some merriment and a
thought of kith and kin and then, as your
prime ingredients,a plenty of work thrown in.
Then spice it all with the essence of love

and a little whiff of play. Let a wise old
book and a glance above complete as well made
daye.
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The difficulties of life are intended to make
us better, not bitter.
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Remember, today is the tomorrow you worried
about yesterday.
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RASPBERRY DESSERT

Mrs. Beverly Thompsor

21 Kurtwood Drive
Mix together for crust:

1 cup flour

1/L cup brown sugar

1/2 cup oleo

3/L cup nut meats, chopped

XIiT @Y1/ 8 Vi /8Ya (@Y (@Y B\ A TRl @Y T8N I8\

,\_. Press into the bottom of a 9"x13" pan and bake
i 15 minutes at 3509, Don't let it get too brown.
a

=

ti. Mix together for filling:

A

N7

2 boxes Red Ragpberry Jello

§ 2 cups water
2 2 packages frozen raspberries
K| Desolve jello in boiling water. Add raspberries

while hot and pour over the crust when meslted.
Let set until set.

Mix together for topping:

2l marshmellows

2/3 cup milk

1 cup whipped cream

Melt marshmellows in milk., When cooled add
whipped cream. Spread over filling. Note:
marshmellows should be melted in a double
boiler with the milk,

FUDGE PIE

Mrs., Bvelyn Poore

1 cup sugar

1/2 cup flour

1 tsp. vanilla

2 ezggs

1 square chocolate or 3 Tbsp. cocoa
1 s%ick butter
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hlx above ingredlents and pour into 2
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FUDGE PIE (Con't)
Evelyn Poore

pie pan, Bake at 325° (no hotter) for 25
minutes, Take out at that time even if it
doesn't look done, Top with ice cream or
whipped cream to serve,

APPIE CRISP
Mrs., Marie Elkin

3 cups diced appled, peeled
1/2 tsp. cinnamon

1 cup sugar

salt to taste

Mix above ingredients &nd place in a 9"x9"
buttered pan,

Top with

3/L cup quick oatmeal
3/l4 cup brown sugar
1/l tsp. baking powder
3/l cup flour

1/, tsp. soda

1/2 cup butter, melted

Mix until crumbly. Spread over apples. Bake

at 350° for 30 minutes.

God, grant me the serenity to accept the
things I cannot change, the courage to
change the things I can, and the wisdom
to know the difference.

Laughter is one of the greatest help of
digestion,
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Mrs, Beverly
Thompson

21 Kurtwood Drive

2 cupe flour
2 Tbsp. sugar
1/l tsp. salt
1 cup butter or oleo

Cut butter into dry ingredients as for ple
crust. Press crumbs into a 11"x15" pan,
Bake at 350° for 10 minutes, Cool slightly.

Beat together:

L egg yolks

1 cup sugar

1 cup sour cream

Pour into baked crust. Cover entire top with
layers of rhubarb,

Bake at 350° for 30 or LO minutes,

Make a meringue of lj beaten egg whites and
1 cup sugar. Brown in oven.

CHOCOLATE HERSHEY DESSERT
Mrs, Pat Beck

1 cup powdered sugar

1/2 cup butter

3 egg yolks

1 small can chocolate syrup
25 marshmellows, cut fine

1 cup chopped nuts

3 egg whites, beaten stiff
1l; graham crackers
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CHOCOLATE HERSHEY DESSERT (Con't) OZARK PUDDING

Mrs, Pat Beck Mrs, Joan Hamilﬁon

1/2 pound butter

2 cups sugar

L eggs

1 pound crushed graham crackers

2 cans crushed pineapple (don't drain)
2 cups chopped nuts

one at a time, Add chocolate syrup, marsh-
mellows, nuts, and egg whites beaten with a
little salt. Roll crackers fine and place
half of them in the bottom of a 9"x9" pan.
Place the filling on top of these, On top

of filling put the remaining graham crackers.
Let set in refrigerator for 2 hours., Cut in
squares and top with whipped cream, Serves 10,
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Put butter in mixer and add sugar gradually.
Pour in eggs and beat until very light., Fold
in pineapple and nuts (mixture will look
curdled).
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FRENCH CHERRY DESSERT

Mrs. Thomas Schutt Put 2 cups graham crackers in bottom of 13"x9"
pan, then half of mixture; cover with 2 more
cups of graham crackers, then rest of mixture.
Cover withremaining graham crackers. Chill
a few hours or over night. Top with whipped
cream and a cherry.

IO O OO

1 pound graham crackers, crushed

3/l4 cup melted butter

2 Tbsp. sugar

2 packages Dream Whip

1-1/2 cups powdered sugar

1 large package Philadelphia Cream Cheese
2 cans cherry pie filling
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ICE CREAM

Mix cracker crumbs, melted butter and sugar
together, Press in bottom of 13"x9" pan,

Bake in 350° oven for 8 minutes. Cool. Mix
Dream Whip as directed on package. Mix ,
powdered sugar with cream cheese which has

been softened to room temperature, Blend Dream
Whip in creamed cheese mixture. Spread over
graham cracker crust and top with cherry

pie filling. Chill,

Mrs, Norma Leeper

9 cups half and half or

6 cups half and half and 3 cups milk
2 Tbsp. vanilla

1/8 to 1/2 tsp., salt

3 cups sugar

5 eggs

Add sugar gradually to beaten eggs, beating
well after each addition, When mixture becomes
very stiff, add rest of ingredients and mix
thoroughly., Makes 5 quarts.

Oh weary mothers rolling dough, don't you
wish that food would grow?
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PEACH COBBLER BLUEBERRY DELIGHT (Con't)

/RN ATYIT@VII @V /8Vi G

Mrs. Barbara
Warneke

Mrs., Allen Akerson
Pasco, Washington
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other pie mixes or thickened fruit and serve

Tbsp. comstarch. Add
Mix 1/2 cup sugar and 1 Tbsp. co over the baked mixture.

2-1/2 cup fruit and juice. Let come to a boil
and cook for 1 minute. Then put into a 9"x13"
an,

ﬁix 1 cup flour, 1 Tbsp. sugar, 1-1/2 tsp.

baking powder, 1/2 tsp. salt, 3 Tbsp. oleo,

crisco, or butter, and 1/2 cup milk. Mix

together and drop by spoon on top. of fruit.

Sprinkle with cinnamon.

When using fresh fruit combine 1 cup water,

2/3 to 1 cup sugar, and 1 Tbsp. comstarch

with the fruit.

Bake at 100 until brown.
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ANGEL DELIGHT

Mrs, Norma Leeper
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Beat and bring to a boil the following:
L egg yolks (beaten)

1/2 cup sugar

1/2 cup milk

TRYITAYITAV 4 (8Yii (BYiTaViT AV iKY, 72

Dissolve 1 package lemon jello in 1/l cup

hot water and add 9 oz, can crushed pinneapple.
Cool, Stir into above mixture,

Beat L egg whites with 1/L cup sugar until
stiff, Fold into jello mixture and put in

a 8"x8" pan lined with crushed graham crackers.
Sprinkle graham cracker crumbs on top of the
pineapple mixture, Chill.
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BLUEBERRY DELIGHT

Mrs., Barbara
Warneke

Prepare 2 cups crushed graham crackers (about

11 double)., Blend 1/2 cup sugar and 1/2 cup

butter well with the graham crackers and

press into the bottom of a 9"x13" pan.

Beat the following together well for the

filling:

2 beaten eggs

1/2 tsp, vanilla

1/2 cup sugar

8 oz. package Philadelphia cream cheese (room
temperabure)
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FRUIT CRUNCH DESSERT

NT .\-’u

Ers, Fred Trimble

2 cups favorite fruit
(fresh sliced apples -add butter chips and
1/2 cup sugar)
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e _ & )| Mix to crumb consistency: 5
g Pour over crust., Bake at 350° for 15 minutes. g é 1 cup flour g
8| It sets after removal from oven, Let cool. . 2 1 cup sugar :
]| Over top of this spread No. 2 can blueberry o) H 1 eeg 5
2 %o Put in refriger 1l. B .;: Butter a 9"x13" pan, Put fruit in bottom and S
; hippead aam_o Y :‘: g;- top with crunch Bake a (o) - ;!,.::
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STRAWBERRY CREAN SQUARES
Mrs, Shirley Lee

3 packages strawberry jello

1 cup hot water

1 pint ice cream

2 packages frozen strawberries

1 pint whipping cream

28 vanilla wafers (enough to line bottom of pan)

Line bottom of 9"x12" pan with crushed vanilla
wafers, Add hot water to gelatin and dissolve.
Fold in slightly thawed strawberries., Fold in
softened ice cream., When well blended spoon
into wafer lined pan and chill. Just before
serving spread whipped cream on top. Serves
10 to 12,

APPLE CRISP

Mrs, Norma Leeper
8 cups sliced apples 1/2 tsp. salt
3/4 to 1 cup sugar 1/2 tsp. baking powder
1 tsp. cinnamon 1/2 tsp. soda
1/2 tsp salt 1 cup shortening
L4 Tbsp. flour 1-1/2 cup oats (quick)
1-1/2 cup flour
1 cup brown sugar

Combine apples,sugar, cinnamon, salt, and flour
and spreal in a 9"x13" pan,

Combine dry mixture - flour, brown sugar,
shortening, salt, baking powder, soda, and oats,
Spread this over apple mixture and bake at

3759 for L5 minutes.,
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CHERRY PUDDING

Mrs. Bernice Dahlke

2 Tbsp. butter 3/li cup milk
1-1/l cup sugar 1-1/2 cup cherries
1 cup sifted flour (No., 2 can)

1 tsp. baking powder 1/li cup cherry juice

1/2 tsp salt

Cream butter and 1 cup sugar. Sift flour,
baking powder, and salt and add alternately
with milk to creamed mixture, Pour into

greased baking dish. Combine cheries, juice,
and remaining 1/l cup sugar., Heat, then pour
over batter., Bake at 350° for 35 to L0 minutes.
Serve warm with cream or cold topped with
whipped cream or ice cream.,

STRAWBERRY DELIGHT

Mrs, Ronald Bryson

3/L cup nutmeats

1 cup flour

1/ly cup brown sugar

1/l 1b, margerine melted

1 1b, box frozen strawberries
30 large marshmellows

3/l cup milk ,

1 pkg. dessert whipped topping
2 3 0z. pkg. strawberry jello
2-1/2 cups boiling water

Mix together nuts, brown sugar and melted
margerine, Pat into a 9"x13" pan and bake
in 350° oven for 15 minutes. Cool.

For second layer melt marshmellows in milk,
Cool, Whip dessert topping according to
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STRAVBERRY DELIGHT (Con't)
Mrs. Ronald Bryson

directions and fold into the marshmellows, then
pour over crust,.

For third layer dissolve strawberry jello in
the boiling water. Add box of frozen straw-
berries immediately. Cool and pour over second
layer. Refrigerate until jello has become
firm,

APPILE CRISP
Mrs, Helen Bryson

Use a pan 8"x12",
2 inches deep.
Mix 1 cup sugar, 1 tsp. cinnamon, and 2 Tbsp.
flour. Sprinkle on top of apples. Then
cover with the following crumb topping:

3/ cup oleo

1-1/2 cups flour

3/ cup brown sugar

Mix until crumbly., Spread over the apples and
bake at 350° for L5 minutes to an hour,

Slice apples in pan to

The secret of being miserable is to have
the leisure to bother about whether you are
happy or not.

How happy all the world would be with a cookie
bush and a doughnut tree.
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§ 1 1b, fresh cranberries

| 1-1/2 cups sugar

id| 2 cups miniature marshmellows
%3 1 small can crushed pineapple
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CRANBERRY DELIGHT

Mrs, Myron Albers
Persia, lowa

T8V 7@V N TRYIT@ViT @V I8V,

Grind cranberries and mix with other ingredients.
Chill overnight, Just before serving, whip

1/2 pint whipping cream and add. Chopped nuts
may be added, if desired.

BAKED RICE

Mrs, Myron Albers
Persia, Iowa

1 cup rice
6 cups milk
1 tsp. salt

Put in a baking dish, cover, and bake until
tender for about 1 hour, Stir frequently.
Serve hot or cold with cinnamon and milk,
Makes 6 to 8 servings.

CRANBERRY SQUARES DESSERT

Mrg, Verna Miller

2 cups quick cooking oats
1-1/2 cup brown sugar

1 cup flour

1 cup coconut

2/3 cup butter

1 1b, can whole cranberry sauce

1 Thsp. lemon juice
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CRANBERRY SQUARES DESSERT (Con't) APPIE DESSERT
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Mrs, Verna Miller Mrs. Myron Albers

Persia, Iowa

Mix oats, brown sugar, flour, and coconut, then
cut in butter. Place 1/2 mixture in 8"x8" pan.
Combine sauce and lemon juice. Put on crumbs,
Cover with remaining crumbs, Bake at 350° for

12 to 1L medium apples
1 cup sugar '
1 tsp. cihnamon
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b4l 4O minutes, Serve warm with ice cream or ' 1 cup lard 2
whipped cream, 2=1/2 cups flour 2
1 tsp. salt %
1 Tbsp. sugar £
DELICIOUS BREAD PUDDING 1 egg 2
Milk DS
Mrg, Alda Albers Butter’
Persia, lowa Cornflakes

2 cups scalded milk

1 Tbsp. butter

1/8 tsp. salt

1/3 cup sugar

1/8 tsp. nutmeg

1/2 tsp. vanilla

2 or 3 eggs, slightly beaten

2 cups small cubes day old bread
1/2 cup raisins

1/2 cup coconut

Peel and slice apples. Mix together with

cup of sugar and cinnamon,

Mix the dough as for pie crust; combine the
salt, sugar, and flour, then cut in lard,
Place egg yolk in cup and add enough milk

to measure 2/3 cup liquid. Cut into dough.
Roll half of dough to fit large cockie sheet
(12"x18"). Cover bottom crust with corn-
flakes. '

Add apples and dot with butter,

Roll out remaining dough to cover apples,
Pinch edges of crusts together firmly.

Beat egg white until stiff and spread on top
of crust. Bake at L0OO° for 1 hour.

At end of baking period, while still hot,
spread a mixture of 1 cup powdered sugar and
2 Tbsp., of water over top crust to form a
thin glazed icing. Cut into squares when cool,
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Combine scalded milk, butter, salt, sugar,
nutmeg, and vanilla, Stir until sugar is
dissolved. Add slightly beaten eggs and

mix well,

Put bread cubes and raisins in buttered casserole
or baking dish, Pour milk mixture over them
and stir gently until each bread cube is
moistened but not mashed. Let stand 5 or 10
minutes to allow bread to take up milk, Set
casserole in a pan of hot water and bake L5
minutes in 325° oven,

Sprinkle coconut on top of pudding and bake
15 minutes more until a knife comes out clean
|__and coconut is nicely browned.
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Life is a bowl of cherries - sometimes sweet,
sometimes sour,
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FRUIT COCKTAIL DESSERT

Mrs, Celia Trimble

cups flour

cups white sugar

tsp. soda

tsp. salt

eggs, beaten

No, 2-1/2 can fruit cocktail
cup brown sugar

cup chopped nuts (black walnuts)
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Sift dry ingredients; add egg and undrained
fruit cocktail., Blend and spread in greased
13"x9" cake pan. Combine brown sugar and
nuts; sprinkle over top. Bake 1 hour at 300°.
Serve with cool whip, Yields 15 servings.
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ICE CREAM DESSERT

T@NATOYI/BYITOY: I 8)A/8\ I (BYATANAT@ A TAN TOYTOYIT @Y (T ITAYITaYRT oY I

Mrs., Alice Hoffman
Persia, lowa

2 pkgs. lime or strawberry jello
1 pint vanilla ice cream

1 cup fruit cocktail ,drained

1 cup crushed pineapple, drained
1 cup pineapple juice

Add 1 cup boiling water to jello, stir until
dissolved. Add ice cream to hot jello and

stir until melted, Add pinespple juice, stir,
Last add pinapple and cocktail, Stir and chill,

In life's small things he resolute and great
To keep the muscles trained,

Knowst thou when Fate thy measure takes?

Or when she'll say to thee

"I find thee worthy, do this thing for mel!"

t{ii

TRV @V IOV I @V /BN @V TN BY TN/ B\

BRI RO RO IOMOROTOL,

TN\ TRVITANIT@Y T8I BVl SVITBVATNI /NI TBYIT@VATAN I8 aTeVT8Y!

NSNS/ IO LG NI/ ASJIAS) 1AW \D NS\ @) 1AW AW 1AL

TN 7@\ BV TOYITBVATSN i /BN ATBYIT @Y (T8 i /8Vil

[TANG @V @V @\ /@ TBY I T8N

R IV BN @V i7@VATBY I8N

Page 204

N A I D O IO IR i)

OZARK BAKELESS PUDDING

Mrs, John E, Schutt
Omaha, Nebr,

Beat until very light:
1/2 cup butter

1 cup sugar

2 eggs

Fold in:

1 cup crushed pineapple (do not drain)
1 cup pecan nuts

(This mixture will look curdled.)

Grease -an 8"x8" pan,

Roll finely, 1/2 1b. graham crackers,

Sprinkle 1/3 of crumbs in the greased pan and
cover with 1/2 of the pineaple mixture,

Add a second layer using 1/3 of crumbs,

Add other 1/2 of the pineapple mixture.

Top with the remaining crumbs, Chill over-
night. Cut in squares.

Serve with a garnish of whipped cream. Serves
8, 10, or 12, dépending on size of servings.

RAW APPLE BAKE

Mrs, Joan Hamilton

1 cup sugar
1/2 cup butter

1 egg
1 tsp. cinnamon

Pinch of salt

1/2 cup warm coffee

1 tsp soda

2 cups flour

2 cups diced apples

Mix in order given and pour into a greased
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RAW APPIE BAKE (Con't)

Mrs. Joan Hamilton

Topping:

3/l cup brown sugar

1 tsp. cinnamon

1/2 cup nuts

Mix, then sprinkle over the cake,
3259 for nearly 1 hour,

Bake at

CHOCOLATE CAKE DESSERT

Mrg, John E, Schutt
Omaha, Nebr.

1 cup flour

1/l tsp. salt

3/l cup sugar

1-1/2 Tbsp. cocoa

1 tsp. baking powder
1/2 cup milk

2 Tbsp. butter

1 tsp. vanilla

1/2 cup chopped nuts

Sift dry ingredients into bowl. Add milk and
butter and mix well. Stir in vanilla and

nut meats., Pour into an ungreased 8"x8" pan.
The dough will be quite thick.

Make sauce of:

1/2 cup white sugar

1/2 cup brown sugar

2-1/2 Tbsp. cocoa

1 cup boiling water

Mix well and pour over unbaked dough, Bake at
3500 for about 30 minutes., The sauce bakes
through the batter and makes a topping for the
cake, Serve with whipped cream or ice cream,
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APPLE PUDDING

Mrs., Ed Fowler
20 Crestview

Mix thoroughly 1 cup sugar, 1/L cup butter,
and 1 egg.

Add 3 large peeled and chopped apples.

Sift and add 1 cup flour, 1 tsp. soda, 1/2 tsp.
nutmeg, 1 tsp. cinnamon, 1/2 tsp. salt, and 1
cup chopped nuts.

Bake at 350° for 1 hour. Use 9"x13" pan.

Butter sauce:

1/2 cup butter

1/2 cup sugar

1/2 cup brown sugar

Cook just to the boiling point then add

1/2 cup cream, 1-1/2 tsp. vanilla, pinch of
salt, and 2 Tbsp., white Karo syrup. Simmer
S minutes - Do not boil.

Spoon butter sauce over warm pudding, Sauce

may be made ahead of time and heated over
hot water when ready to serve.

APPLE TORTE

Mrs, Carlita
Pederson
Omaha, Nebr.
Beat 2 eggs until frothy. Add 1-1/2 cups
sugar & 3 tsp. vanilla,
Sift together 2/3 cup. flour, 3 tsp, baking
powder and 1/2 tsp. salt. Add to first mixture.
(It will be rather thick.)
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APPIE TORTE (Con't)

Mrs, Carlita
Pederson

Fold in 2 cups diced apples and 1/2 cup
walnut meats. :

Bake in greased 9"x13" pan for L5 minutes
at 3500 °

CINNAMON APPLE PUFFS

Mrs., John E. Schutt
Omaha, Nebr,

Boil to a syrup (about 5 minutes):
1 cup sugar

1 cup water

1/2 tsp. red food coloring

Place in greased shallow 8"x12" baking dish:
1-1/2 1bs, tart apples (L to 5 medium sized),
peeled thinly and sliced.

Pour syrup over the apples.

Sift together:

1-1/2 cups sifted flour

2 tsp. double acting baking powder

1/2 tsp salt :

Cut in with pastry blender 1/l cup shortening
until mixture looks like meal. Then add 3/L
cup milk to make a soft dough, Drop 10 spoon-
fuls of dough on top of apples and make a dent
in top of each., Place in dents a mixture of:
2 Tbsp. melted butter :

2 Tbsp, sugar

1/2 tsp. cinnamon

Bake 25 to 30 minutes in L50° oven.
warm with cream, if desired.
10.

Serve
Serves 8 to

ARASAUSLASANS UGN/ EASLNSLNS) IO NS OLUNOUNG IS AL ADLNS IS0

NOLSIBBLNS L

SRAPLNSLLSLLS AR

DA

SO TL

ST AP

LA

Page 208

(B SI\,

=
=
CJ
2
e
K
=
12
9=
e
=
=
2
b=
b
e
{=
=
=
iz
i
2
b
2
=
2
=
Y
=
e
=
=
iz
CJ
o2
=
S
=
q
=
bk
=
e
2
=
K
b=
=
q
=
va
=
=
e
[r=
2
B
e
=
{
B
E

TN @V @Y T@VIT@Y I/ OVITBNI (VI @VIITBV I (@YY /@Y i G

RASPBERRY DELIGHT

30 marshmallows 1/2 pt. whipping cream
1 cup milk 14 graham crackers
2 cups raspberries, frozen or fresh

Heat milk in double boiler and dissolve marsh-
mallows in the milk. Cool. Add drained fruit and
whipping cream, whipped. Roll cracker crumbs,

Put 1/2 of the crumbs in bottom of pan and other
1/2 on top. Place in refrigerator for several
hours. Serves 9,

Mrs. Richard Moore

CHOCOLATE CREAM PIE

3 egg yolks, slightly beaten
1/2 cup sugar

3 Tbsp. flour

pinech of salt

1 cup milk

11712 sq. baking chocolate

2 Tbsp. butter

1/2 tsp vanilla

1 bakes 9" pie shell

3 stiffly beaten egg
whites

3 Tbsp. sugar

In saucepan, mix egg yolks with sugar, flour and
salt. Gradually add milk, then chocolate. Cook
over burner, stirring constantly, until mixture
boils and thickens. Cool; add butter and vanilla,
Pour into cooled baked shell and spread with
meringue made of egg whites and sugar. Bake in
moderate oven, 350 degrees, 12 to 15 minutes.
Serves 6,

This filling can be made as quickly as packaged
fillings, all in one saucepan.

Miss Ramah Lee Bryson

Kindness begets Kindness -- 01d Proverb
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TWENTY FOUR HOUR FRUIT SALAD

Mrs. D. M. Taylor

1l cup nut meats

1 can sliced pineapple
1l 1b. white grapes

1 1b. marshmallows

1 1b. dates

Cut above ingredients, combine and let drain.

2 eggs, beaten
1/2 cup sugar
2 lemons, juice and grated rind

Cook above until thick. Cool. Add 1 pint
whipped cream, mix with fruit and chill for 2L
hours.

GRANDMA SNYDERS FRUIT SALAD DRESSING

Shirley Reynolds

Beat 2 eggs until blended
Add 3 T. sugar

1/8 tsp. salt

L T. lemon juice

L4 T. pineapple juice

Stir until well blended. Place in double boiler
and cook until thick. Cool.

(Will keep fruit from turning dark).
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MINERAL OIL FRENCH DRESSING

Mrs. Jack L. Smith
123y Fairmount
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Put all ingredients in mixer:

1 cup white sugar

1 can tomato soup

1 1/2 cups mineral oil

1 Tbsp. Worchestershire sauce
1.hL tsp. pepper

1 tsp. salt

1 Tbsp. mustard

1l tsp. paprika

3/4 cup vinegar

pLiiTaYi/avi
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Beat at least 5 minutes.
Grate:

1 small onion

3 cloves garlic

Add after you take from mixer. Makes 1 quart.

SAUERKRAUT SALAD

Evelyn Poore

1 can sauerkraut (juice & all)
1 cup sugar

1 cup onion (chopped fine)

1 cup celery (chopped fine)

Mix and let set overnight
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Keep refrigerated|
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CRANBERRY SALAD

Mrs. Jack L. Smith
1234 Fairmount

1 cup Cranberries ground

1 small can crushed pineapple (juice & all)
1 cup sugar

1/2 1b. small marshmallows

@\ OV TV (BN

Put in refrigerator - let stand over night

Next A.M.
Whip 1/2 pint cream
1/2 cup English walnuts
Add to above

TOVIT@VIT@V /BN FOYh eV

COCONUT SALAD

Mrs. Thomas Schutt

ATNNTAVII@VITaVITaY:

cup sSour cream

cup crushed pineapple

cup miniature marshmallows
Cup mandarin oranges, drained
cup coconut

o
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Soak marshmallows in cream for 5 minutes. Pour
other ingredients in. Chill.
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SALAD DRESSING
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Mrs. Errol Petersen

1/L cup salad oil

1/L4 cup sugar

1/3 cup (plus) catsup

2 (plus) T. vinegar

1/2 tsp. salt

1/2 cup Grated Blu-Cheese
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STRAWBERRY SALAD

Ramah Lee Bryson

2 pkgs. Cherry jello
2 cups boiling water
2 small pkgs. frozen strawberries

Mix jello with hot water until it is dissolved,
add frozen strawberries. Now add

1 #211 can crushed pineapple (juice too0)

3 bananas (sliced)

Pour 1/2 of mixture in a good sized pan, let set
until firm. When firm spread a layer of the
Cultured sour cream on top. Pour balance of
Jello mixture over this and refrigerate until
firm. Cut into squares and put a spoonful of the
sour cream on each serving. (1 1b. size sour
cream). If you just add 1 1/2 bananas to the
first half and then wait about cutting up the
other 1 1/2 bananas until your ready for the
last half of jello mixture, it won't have time
to turn brown.

FRENCH DRESSING

Mrs. Fred Dofner

1 cup Salad oil (heat lukewarm)
1 cup tomato soup

3/l cup sugar

1/2 cup vinegar

1/8 tsp. dry garlic

1 T, dry mustard

1 T. salt

1 T. celery seed

1 tsp. pepper

1 tsp. paparika

Mix in blender.

T T TTIC T X

S TRYITaY @V TRVI (@Y [@\L VI

ARLNS NSNS ADLINW) !

TeYi/aYilaYa

e

ASANS/ NS/ LA® 19 1\ 919\
Te\iTaViTaYi TaXivaYikeYiTa

NSNS
aYiTaiTa Vi eATeYITaY:

T

I‘—f‘ ﬁ?.i’l#.?l r?.‘?l

Cal @V Y

V&Y

7evi

N OO GO

TRV TOYATOY A TR eV ATV

IS/ Z\SLIAG APLSS,

0

i T@VarBY Al @V BV

GREEN SALAD

Mrs. Myron Albers
Persia, Iowa

1 box lime gelatin

1 3 oz. pkg. of cream cheese
1 cup boiling water

1/2 cup mayonnaise

1 small can crushed pineapple
1 cup whipped cream

1/2 1b. marshmallows

Dissolve gelatin in boiling water. Melt
marshmallows in hot mixture over low heat.
Remove from heat.

Add a cup of cold water.

Cream mayonnaise & cheese until blended. Add
pineapple & hot mixture. Chill until it starts
to set. Fold in whipped cream. Put in mold

or dish., Chill in refrigerator several hours;
best if made a day in advance. 12 - 1L servings.

RASPBERRY SALAD

Mrs., Myron Albers
Persia, Iowa

2 pkg. raspberry flavored gelatin
16 oz. can applesauce
2 pkg. frozen raspberries

Mix gelatin according to directions on the box.
If you use juice from frozen raspberries, add
less water to gelatin. Add the frozen rasp-
berries & applesauce. Mix well & allow to set,
stirring occasionally.
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FRENCH SALAD DRESSING

Mrs. James Hilz

1 cup sugar

1 cup mazola oil

1 cup Tarrugon vinegar

1 cup tomato puree or Soup
1/8 tsp. garlic salt

1 Tbsp. celery seed

1 Tbsp. dry mustard

Mix in mixer.

FRENCH DRESSING

Mrs. Ellis White

1 1/2 cups sugar

1 1/2 cups oil

1 Tbsp. salt

1 cup catsup

3/L4 cup vinegar

1 Tbsp. paprika

1 onion, grated real fine

Shake good = Makes 1 quart.

SAUERKRAUT SALAD

Nina Osborne
Mix & let stand overnight:
1 No. 2 can sauerkraut, drained
1 medium onion, minced
Add 2 cups diced celery
1 small can pimento
1 green pepper, diced
2/3 cup sugar
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1 can green beans, drained
1 can wax beans, drained
1 can kidney beans, drained

ATeNIT@ViTaY T

Add 1/2 cup chopped celery
1 onion sliced in rings

N T@\D TV @Y

Mix

3/4 cup salad oil
1/2 cup vinegar
1/2 cup sugar

Toss and refrigerate 8 hours.
several days.
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DELICICUS AND DIFFERENT SALAD

Mrs.

1 pkg. lemon jello

1/l cup red hot candies

1 cup boiling water

1 cup strained applesauce

1 (8 0z.) pkg. cream cheese
2 Tbsp. milk

1 Tbsp. Mayonnaise
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Dissolve red hots in hot water.
boiling hot dissolve jello.

entirely congealed.

(avaravar

of mixture.

Add remaining jello mixture and chill.
with pork.
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Helen Bryson

This will keep

Isa Davis

While still

Cool and add apple-
sauce. Turn half of this mixture into 1 large

mold or 6 individual molds and let stand until
: Whip together the cream
cheese, milk and mayonnaise and spread over top
Return to refrigerator to harden.

Good
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LIME JELLO SALAD

LEMON JELLO SALAD

Mrs. James Hilz

Mrs. Calvin Bryson

1 pkg. lime jello

1y large marshmallows

1/3 cup sugar

1/2 cup chopped walnuts

1 small carton cottage cheese

1 #211 size can crushed pineapple

2 boxes lemon jello

2 cups hot water (Cool)

1 cup 7-Up or orange pop

After above mixture has cooled add:

2 small cans crushed pineapple (drained)
3 bananas

1 cup tiny marshmallows

When jello is firm spread on topping.
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Drain pineapple and add enough water to make 2
cups. Bring to boil and add jello and sugar.
Stir until dissolved. Add cut up marshmallows
and let them melt. When the marshmallows are
all melted, add pineapple, cottage cheese and
nuts. Put in refrigerator and let cool until

Topping
Pineapple juice and the balance orange juice to
fill cup
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2 T. flour )| it has thickened slightly. Fold in 2 cups
1 egg whipped cream or cool whip. Put back in the
1/2 cup sugar = refrigerator until firm.

(D

pinch of salt

Cook until thick and cool. Add 1 pkg. of dream
whip and spread on salad. 1/4 cup grated cheese
to sprinkle on top. The dream ship should be
prepared according to directions on pkg. before
adding to the above cooked topping. 9" x 13" pan.

HEAVENLY SALAD

Barbara Newberry
720 No. 17th St,
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2 eggs

1 cup sugar

1/ cup Lemon juice

2 T. flour

1 pint cream

1 1b. minature marshmallows

1 1b. white grapes

1 small can & 1/2 cup crushed pineapple
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ORANGE SALAD

/L ASTAS LN OGP LABUNS DTS

Helen Bryson
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1 pkg. orange flavored gelatin
1 cup boiling water

1 pt. orange sherbet

1 can Mandarin oranges

2 bananas sliced

1/2 cup chopped nuts

s
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Combine eggs, sugar, lemon juice, flour & 1/2 cup
pineapple. Cook together until thickened, cool.
Whip cream, add marshmallows, grapes, can of
pineapple and stir into cooled mixture. Pour
mixture into a serving dish and refrigerate until
ready to serve.

-
\

Dissolve gelatin in boiling water. Add sherbet

and mix well. Add oranges, sliced bananas and
nuts. Chill until set.
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2l; HOUR CABBAGE SALAD MACARONI MEDLEY SALAD

Norma Leeper Mrs. Alda Albers

Persia, Iowa

URUTORUAUTL,
A TOVL@VATRY TBVi @Y /8\ig

Sevi7aYiTaVaTatI eV aviTaYITaiT e\ i eV

e

1 medium head cabbage 32

1 small onion § 8 oz. macaroni, cook, drain & rinse in cold water
1 small green pepper S 2 Tbsp. minced onion

6 sliced stuffed olives o 1/2 cup finely chopped celery

2/3 cup sugar

1/L cup diced green pepper
1/l cup diced cucumber

1/l cup diced radishes

1 tomato cut in wedges

1 1/2 tsp. salt

1/L tsp. pepper

1/L cup french dressing
1/3 cup mayannaise

T4
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Boil 3 minutes:

1 cup white wvinegar

1/2 cup mazola oil

1 tsp. salt

1 tsp. celery seed

1 tsp. prepared mustard

B T R T A T R T 7 T JA VA T Ty

IAS A !1\9/ 1O N8) NG/ \D) AR LIS NS ]

OO/ AL

Pour over cabbage mixture while boiling. Store in

Mix dressing together and add to salad mixture.
refrigerator at least 2l hours before ready to use.

Mix lightly & chill at least 12 hours. Serves
8 to 10,
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FROZEN STRAWBERRY SALAD

CRYSTAL SALAD
Mrs., Errol Petersen

Mrs. Alda Albers
Persia, Iowa
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16 large marshmallows
2 Tbsp. strawberry juice
1 Cup crushed strawberries (drained)
(or may use 1 - 10 oz. pkg. frozen strawberries)
1/2 cup crushed pineapple (drained)
1l 3 oz. pkg. cream cheese
3 Tbsp. salad dressing

1 cup cream, whipped (or may use 1 pkg. Dream
Whip, prepared)
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1 pkg. lemon gelatin

1 1/ cup hot water

1/2 cup pineapple juice

1/2 cup salad dressing

1/2 cup whipping cream (whipped)
1/2 cup diced apples

1/2 cup diced celery

6 marshmallows cut fine

1/2 cup diced pineapple
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Dissolve marshmallows in strawberry juice over low
heat. Cool slightly. Add strawberries and pine-
apple. Add cream cheese and salad dressing that
have been mixed together. Fold in whipped cream.
Freeze in 8" x 8" pan or individual molds.

Dissolve gelatin in hot water, add pineapple
juice. When slightly thickened, fold in
whipped cream. Add rest of ingredients, mix
well & chill. Serves 10.
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APRICOT SALAD GLORIFIED RICE CON'T.

TRV TAYITBVATYiT @Y [@VATRYITaNITe\ i 8V @]
[T T FI JT

Mrs. John E. Schutt
9236 Ruggles
Omaha, Nebraska

Fold in the cooked rice. Pour into mold.
Unmold & cut in slices & serve.

2 pkg. orange jello

2 cups boiling water

1 cup pineapple & apricot juice (mixed)
1 large can apricots (cut up)

1 large can pineapple (diced)

10 marshmallows (cut fine)

 PINEAPPLE-CARROT SALAD
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Mrs. Alda Albers
Persia, Iowa
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Drain 1 No. 2 can crushed pineapple.

Add enough water to pineapple juice to make

1 1/2 cups. Heat to a boil. Add 1 pkg. lemon
gelatin, Stir until dissolved. Add 1/L cup
sugar, 1/ tsp. salt & 2 Tbsp. lemon juice.
Chill until slightly thickened. Add pineapple
& 1 cup finely grated carrots. Prepare 1 pkg.
Dream Whip. Fold into gelatin. Pour into

8" ring mold & chill until firm.

When firm, top with the following:

1 cup pineapple & apricot juice (mixed)
1/2 cup sugar

4 Tbsp. flour

1 egg, beaten

2 Tbsp. butter

Cook until thick, cool & add:

1 cup cream (whipped)
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Spread over the firm gelatin & top with grated
cheese,

CABBAGE SALAD
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Mrs. Alda Albers

GLORIFIED RICE Persia, Iowa
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8 cups cabbage, shredded

3 carrots, grated

1 green pepper, diced finely
1 diced onion

1 tsp. salt

1/L tsp. pepper

Mrs. Myron Albers
Persia, Iowa
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1 pkg. lemon jello

2 cups cooked rice

2 cups boiling water & pineapple juice

1 small can crushed pineapple

1/2 1lb. marshmallows

1 cup whipped cream

1/L cup sugar

Pour boiling water & juice over jello & sugar &

stir until dissolved. When it begins to thicken,

add pineapple, marshmallows & whipped cream.
(Con't on next page)
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Mix & heat 1 cup vinegar, 1 cup sugar, 1 cup
vegetable o0il & 1 tsp. celery seed & add 1
envelope plain Knox gelatin that has been
softened in a little cold water. Mix & add
to above ingredients. Mix well & chill

8 to 10 hours or overnight.
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GRAHAM CRACKER CRUST SALAD

TRV TV @ iTaV/aVi

Mrs. Russ Williams

1 2/3 cup graham cracker crumbs
1/L cup sugar

1/2 cup butter

1 cup pecans, chopped (if desired)

Mix all ingredients, except nuts. Spread evenly
in 9x11x2 oiled cake pan. Bake at 375 degrees
8 to 10 minutes,

3 pkg. jello - different flavors

1 1/2 cups boiling water to each pkg. of jello
Set in pie pans. Cut in little squares when
set & you're ready to use them.

1/3 cup sugar
1 cup pineapple juice
Boil a few minutes.

Cool.

1 envelope Knox gelatin

1/L cup cold water (extra water may be needed
to dissolve gelatin)

Stir up & set back.
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1 cup crushed pineapple (well drained)
1 large pkg. cool whip

Mix pineapple juice mixture & Knox gelatin.

Add Cool Whip & pimeapple, nuts, if desired,
& jello's. Spread evenly on graham cracker

crust. Set until firm.
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Save sirup from canned fruits and add it as
part of the sweetening for applesauce, or add
it to grapefruit or orange juice for breakfast.
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CRANBERRY SALAD

Mrs. John E. Schutt
9236 Ruggles
Omaha, Nebraska

1 1b. cranberries, ground
1 1b, marshmallows, groung
1 cup pineapple

1 cup sugar

1 cup whipped cream

1/2 cup nuts, optional

Mix cranberries, marshmallows, sugar, pineapple
& nuts, let stand overnight in refrigerator.
Add cream when ready to serve.

MINT SALAD
Mrs. John E. Schutt

9236 Ruggles
Omaha, Nebraska

1 pkg. lime jello
2 small cans crushed pineapple
1 pkge. minature marshmallows

Combine dry jello with other two ingredients

& leave in refrigerator overnight.

Whip 2 cups cream & shave 1/2 cup butter mints.
Add to first mixture & freeze.

Having trouble getting the youngsters to eat much
needed vegetables? Mix several vegetables
together, cooked or raw, call it a "Davy Crockett
Salad" and see what happens,
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CHEESE AND PEA SALAD

1 No. 2 can peas
1/2 1lb. American cheese, cut in cubes
1/L cup green pepper, cut small
1/L cup sweet pickles, cubed
1/L4 cup chopped radishes
1 cup celery, diced

2 Tbsp. pimientos, minced
3/l cup mayonnaise (salad dressing)

Parsley

Mrs. Russ Williams

Mix all ingredients with exception of chopped

radishes & parsley.

Serve 1n crisp lettuce

cups. Garnish with chopped radishes &
parsley. Serves 8.

PEAR SALAD

1 No. 2 1/2 can pears
1 small pkg. cream cheese
1 1/2 cups graham cracker crumbs

Lettuce greens

Mrs.
Country Club Acres

Chris Mohr

Drain pears; reserve small amount Juice. Have

cream cheese at room temperature.

Stir enough

pear juice into cream cheese to make smooth
Fill pear cavity with cream
Roll pears in graham cracker

but not runny.
cheese mixture.

crumbs. Serve on lettuce greens.

6 - B servings.

Yield -
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FRUITED CABBAGE SALAD

Mrs. Myron Albers
Persia, Iowa
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2 cups shredded cabbage

1 cup pineapple pieces, drained

1/L4 cup maraschino cherries, cut in quarters
6 marsmmallows, diced

Salt to taste

1/3 cup heavy cream, whipped

2 Tbsp. mayonnaise

6 lettuce cups

W/@NiTei(@Viiavniari/ev

Mix together cabbage, pineapple, cherries &
marshtmallows; add salt to taste. Add mayonnaise
& whipped cream. Mix well. Serve on lettuce.

FRUIT SALAD

Mrs. Myron Albers
Persia, Iowa

1 1b. can crushed pineapple

1 small pkg. frozen strawberries

1 8 oz. pkg. colored miniature marshmallows
1 egg, well beaten

2 Tbsp. cornstarch

2 Tbsp. sugar.

Drain pineapple juice into sauce pan, add corn-
starch, sugar & egg. Cook until thick. Pour
sauce over combined pineapple, strawberries &
marshmallows. Mix & refrigerate.

For easy summer salads, circle a mound of cottage
cheese with cubes of watermelon and cantaloupe
and cinnamon-spiced cooked prunes.
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BEAUTY SALAD

JELLO CREAM CHEESE SALAD CON'T.

Mrs. Bruce Letner
Marcus, Iowa

Dissolve 1 pkg. raspberry jello (or any preferred
red jello) & pour over top of solid cream cheese
mixture. Set until solid. Lime jello - replacing
red jello - may also be used for preferred occasion
This salad looks & serves best made in a glass

cake dish,

1 3 oz. pkg. black cherry gelatin
1 3 oz. pkg. red raspberry gelatin
3 cups boiling water

1 No. 2 can cherry pie filling

Dissolve gelatins in hot water; stir in pie
filling while mixture is hot. Pour into
lightly oiled mold or into a 9x13x2" pan.
Chill until firm. Spread on topping.

LIME BUTTERMINT SALAD

Mrs. Berton M. Smith
Carson, Iowa

TOPPING 1 pkg. lime jello - no water

1 small can crushed pimeapple

1 pkg. minature marshmallows

Mix & let stand overnight. Add 1 pkg.
buttermints the next day, crushed fine.

2 pkgs. dream whip (prepared as on pkg).
Mix altogether. Put in 9x12" pan & freeze.
Serve frozen,

i7@\iiaViie; i.i:i.?.\ifi.\..i.iI.‘!.\'I.‘i.ii.“f.\..'r.\'I.‘i.\;.'r.\.’.'i.\l.'u'\'..'i.\..'i.\'I.‘r.\'.r".\J."/r

Oy U YOy OO O RO BT OROTCOT

1l éup sour cream
1 1/2 cups minature marshmallows
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Mix sour cream & marshmallows together. Spread
on gelatin mixture & let stand 2 hours. 12
servings. Different flavors of Red gelatins may
be substituted.

CUCUMBER LIME SALAD

JELLO CREAM CHEESE SALAD
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Mrs. Berton M. Smith
Carson, Iowa
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Mrs. Russ Williams
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1 pkg. (3 oz.) lemon jello

1/2 1b. miniature marshmallows
1 small pkg. cream cheese

2 cups boiling water

2 Pkg. lime jello

1 1/2 cups boiling water

1 cup salad dressing

2 peeled cucumbers (ground)
1/2 cup onions (ground)
pinch of salt
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Dissolve ingredients in the 2 cups boiling
water. Set until slightly thick. Add:

2 cups whipped cream or cool whip

1 cup crushed pineapple = well drained

1/2 cup salad dressing

Set until very solid

Mix together & set.
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(Con't. on next page)
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PLACHES AND CREAM PIE

4 cups miniature marshmallows
2 Tbsp. orange juice
1 Tbsp. lemon juice

Combine and heat until marshmallows are melted.
Cool at room temperature. Fold in 2 cups Cool
Whip, and 1 cup drained fresh crushed peaches.
Pour into 8% or 9" baskes pastry shell. Set until
firm. Garnish with whipped cream if desired.

Canned psaches may be used if they are well
drained. Real-Lemon Reconstituted in the bottle
may be used for lemon Jjuice.

Mrs. Russ Williams
CHERRY CREAM PIE

1 8 oz. pkg. cream cheese

1 can Borden's sweetened milk
1/b ¢ lemon juice

1 tsp. vanilla

2 cans cherry pie filling

Let cream cheese stand at room temperature. Cream
with a mixer and add sweetened milk gradually,
beating until smooth. Add lemon juice and vanilla.
Pour into graham cracker crusts ( this is enough
for two pies ) and let set. This sets up in a
short time. Top each pie with 1 can of the

cherry pie filling.

Mrs. Russ Williams

"Day by day, dear Lord, of these three things I
pray:

To see Thee more clearly,

Love Thee more dearly,

Follow Thee more nearly, Day by Day
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LEMON SFONGE PIE

1 ¢ sugar

Butter the size of a walnut
Juice & grated rind of one lemon
2 egg yolks

2 level Tbsp. flour

1 ¢ milk

Cream svrar and butter, add rind and juice, flour
and yolks, add milk and stir. Add the beaten
whites, mix and bake in a slow oven. Bake 350
degrees for 35 to 40 minutes or until knife comes
out clean.

Mrs. Alice Hoffman
Persia, Iowa

STRAWEERRY PARFIET PIS

1 crust pie shell or graham cracker crust
1 pkg. Strawberry Jello

1 ¢ boiling water

10 oz. pkg. frozen strawberries

1 pt. vanilla ice cream

Mix Jello and water, stir until dissolved. Stir
in ice cream, then strawberries. ILet chill.
Place in pie crust and set until very firm.

Mrs. Russ Williams

There is a destiny that makes us brothers.
None goes his way alone.
All that we send into the lives of others
comes back into our own.
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ONE CRUST PIE

1 unbaked 9" pastry shell
3 or 4 large baking apples
1/2 tsp. nutmeg
2 Tbsp. lemon Juice
1/2 ¢ plus 2 Tbsp. flour
¢ sugar
1/2 ¢ (1 stick) butter or margarine

Pare, core and quarter apples, halve esach quarter
and place in a large bowl.

Combine 1/2 ¢ sugar, 2 Tbsp. flour, 1/2 tsp.
nutmeg. Sprinkle over apples and toss. Put into
pastry shell and sprinkle with the lemon juice.
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Combine remaining 1/2 ¢ sugar, 1/2 ¢ flour.
Cut in the butter or margarine and sprinkle over
top of the apples. Slide pie into a brown paper
bag and fold open end twice, seal with a paper
clip. Place on a cookie sheet. Bake in hot 425
degree oven for 1 hour. Apples will be tender and

top golden brown. Split open bag and set pie on
wire rack to cool,
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Mrs. Dean Dahlke

CUSTARD PIE
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2 ¢ milk 1/2 ¢ sugar
3 eggs beaten until foamy
1 tsp. vanilla dash of salt

Sprinkle of nutmeg

Beat eggs add milk and sugar alternately. Pour
into unbaked pastry shell, Bake 10 min, in 450
degree oven reduce heat to 325 degrees and bake
for about 25 min,or until inserted knife comes

out clean,

U T JS 7

Mrs. Mamie Drew
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PIE CRUST
COCONUT CUSTARD PIE
1/2 ¢ Mazola 0Oil

1/4 ¢ plus 1 Tbsp. ice water

Mix and add to 2 ¢ flour and 1 tsp. salt
Form into a ball

Roll in between 2 sheets of waxed paper which
have been floured lightly.

Enough for 1 double or 2 single crusts ples.

b eggs 1/2 ¢ sugar
1/4  tsp. salt 1 tsp. vanilla
2-1/2 ¢ scalted milk

3/4 ¢ flaked coconut

1 unbaked 9" crust
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Beat eggs slightly, add sugar, salt and vanilla.
Gradually stir in milk and add coconut. Bake
25-30 minutes in 400 degree oven or until in-
serted knife comes out clean.

Mrs. D.M. Taylor
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PIE CRUST
Topping: Blend 1/4 ¢ brown sugar, 2 Tbsp. soft

butter, 1/2 ¢ coconut. Sprinkle on pie when
done. Set under broiler to brown, this step
needs careful attention as it browns very cguickly.

3 ¢ sifted flour
1l c¢ 1lard
1 tsp. salt
Mix above together
Mrs. Judy Smith
1l egg 5-1/2 tsp. water and 1 tsp. vinegar
Beat together and stir into flour mixturs.
BUTTERSCOTCH PIE
Mrs. Shirley Lee
1-1/2 ¢ sweet milk
1 c¢ brown sugar (packed)

Tbsp. butter

egg yolk (save white for meringue)

Tbsp. flour (heaping)

pinch salt
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NEVER FAIL PIE CRUST
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3 ¢ flour
1 e¢ lard
1 tsp. salt

Mix and cook over low heat until it has thickened. Mix together

Pour into baked shell and top with meringue.
Meringue: 3 egg whites beaten until stiff add

Beat 1 egg and add 6 Tbsp. water and 1 tsp.
6 Tbsp. sugar. Brown in 300 degree oven.

vinegar., mix into flour mixture form into a
ballo

Mrs. Fred Trimble Mrs. Thomas Schutt
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PLAIN PASTRY

1-1/2 ¢ sifted flour

1/2 tsp. salt

1/2 ¢ shortening

4 or 5 Tbsp. cold water

For a 8% or 9" double crust pie

OLD TIME LEMON PIE

1-1/2 ¢ sugar
7 Tbsp. cornstarch
dash of salt

Stir in 1-1/2 ¢ water and bring to a boil.

Cook until it thickens stirring constantly.
Remove from heat and add 3 beaten egg yolks.

Put back on heat and bring to a boil and cook
about one minute. Remove from heat and add

2 Tbsp. butter 1 tsp. grated lemon rind
1/2 ¢ lemon juice

Cool and pour into cooled pastry shell.

Meringue: 3 egg whites dash of salt

Beat until frothy and then add 6 Tbsp. sugar
one at a time. Continue beating until stiff
and glossy. Bake 350 oven for 12 to 15 mine.

Mrs. Thelma Fowler

PECAN PIE

3 eggs beaten 1 ¢ dark syrup

1 tsp. vanilla 1/8 tsp. salt

1 ¢ sugar 3 c¢ pecans

Mix ingredients and pour into a 9% unbaked
pastry shell. Bake 10 min. at 450 reduce heat
to 350 degrees for 40 min.,

Mrs. Calvin Bryson
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SOUTHERN PECAN PIE

5 whole eggs 1/8 tsp. salt

1-1/2 ¢ corn syrup 3 Tbsp. butter (melted)
1-1/2 ¢ sugar 1/2 tsp. vanilla
2/3 cups pecan halves
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Beat eggs slightly, add corn syrup, sugar, salt
and melted butter and beat well. Stir in wanilla
Turn into unbaked pastry shell: cover with pecan
halves and bake in 300 degree oven for 1-1/2 hrs.
This makes a large pie (9inch).

Mary Egland
LEMON MERINGUE PIE
4 Tbsp. cornstarch

1-1/2 c¢ boiling water
1/8 tsp. salt

5 eggs, separated
1-3/4 ¢ sugar
1 Tbsp. lemon rind, grated
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1/4 ¢ plus 1 Tbsp. lemon 1 Tbsp. butter
Juice
Meringue:

5 egg whites 8 Tbsp. sugar

pinch of salt

Mix egg yolks and next 4 ingredients plus the 1/8
tsp. salt. Add a little boiling water to this
mixture and stir. Combine this with remaining
boiling water and cook over a very low heat or in
a double boiler until thick. Add butter and cool
pour into 9" pie shell.

Meringue: DBeat egp whites and salt add the sugar
gradually. Cover lemon custard that you have in
pie shell and brown in moderate oven 15 mins.

Mrs. Helen Bryson

S8\

Precious things are not found in heaps.
0ld Proverb
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RHUBARB CREAM PIE

CHOCCLATE CHIP PIE
cut rhubarb

sugar

c
< 1 envelope unflavored gelatin
Tbsp. butter

2
1
2

Yali7aviTaviieviiavira\iTaviiaviTe /e &

) 1/4 ¢ cold milk 1/4 tsp. salt
Cook above until tender. 2/3 ¢ sugar 1=1/4 sclated milk
2 sggs (separated) 1 tsp. vanilla
1/4 ¢ sugar 2 Tbsp. cornstarch S
3 egg yolks /4 c cream 1 ¢ whipping cream, whipped or 1 pkg. Lucky Whip

e i . . . 1 or 2 squares semi sweet chocolate shaved
Stir ingredients together and combine with the

rhubarb mixture. Cook until it thickenens, stir
constantly while is cooking. Pour into baked pie
crust. Top with the beaten whites of 3 eggs.
Brown in oven.

@V @V TN RN T BVI BV BV IBN TSV (BN ITAVI (YT BTHEl

Method: Soften gelatin in cold milk. Combine
1/3 cup of the sugar, slightly beaten egg yolks,
salt, and scalded milk. Cook in double boiler or
over very low heat until mixture coats the spoon.
Remove from heat and blend in softened gelatin.

OO OO RO TOROIOTOTOR OO

Mary HEgland

o
S\ OIS T8\ YOI N/ W L)1) /) 1y

= Add vanilla and chill until it starts to congeal. :
PIE CRUST % Beat until light. &
= 2
J e fioui in % Beat egg whites until stiff add remaining 1/3 cup %
i tgp SSZEten ¢ : sugar and continue beating until glossy. Fold egg
° EA(-

whites and whipped cream and shaved chocolate into
the gelatin mixture. Pour into baked graham
cracker crust.

Mix together

UL

Add: 8 Tbsp. water
2 Tbsp. vinegar
1 egg

PLUA

Mrs. Judy Smith

S TaNR TNV ATRYATAVITONITEY TN TBN A TN ATENITOVL IOV @NILTON /@) I T8V /8N

AP/

2

OSSO SIS LOBHSLS

This makes 5 one crusts or 3 two crust piles, D) PIE CRUST '
s Z

D) K

Mary Egland £ 3 cups flour 6 Tbsp. water =

' 1 cup Lard 1 Tbsp. vinegar &

May your Jjoys be as deep as the ocean and your 1 egg Spk. of salt é

cares be as light as its foam,

O

Mix flour, lard and salt together, best egg
slightly and sdd water & vinegar to beaten
egg and add to flour.

TN T8\ (@Y /O 8V @V BTV TBN LAY TBYIT AN TBYITAVI BV T8V [@NITAVI/BYI TV /BVI [BYAT@Ni

e

Faith without works is like a bird without wings.,

OF

AP

Nothing great was ever achieved without Enthusiasm,

ASL

8

Mrs. Mary Egland

Patience is a flower that grows not in everyones
garden.

AR

B0 IO @A A TONATAN /@ TN /BN AT M\ (VAT OV ITBNILT@N A /8

Let us have Faith that right makes might.
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GRASSHOFPER PIE

24 cream filled choc. cookies- finely crushed
1/4 cup margarine - melted

1/4 cup milk

Few drops peppermint extract

Few drecps green food coloring

1 jar Kraft marshmallow cream

2 cups heavy cream, whipped- can use Dream Whip

Combine: cookie crumbs & margarine - Press into
a 9" pan, reserving 1/2 cup for topping.

Gradually add milk, extract and food coloring to
Kraft marshmallow cream, mixing well until well
blended., Fold in whip cream. Pour into pan.

Sprinkle with remaining crumbs & freeze.

Makes 8 - 10 servings. Mrs. Mary Egland

PUMPKIN PIE
1/2 tsp. salt

1/2 cup sugar
1-1/4 cup milk

1-1/2 cup pumpkin
1 egg

1/2 tsp ginger

1 tsp. cinnamon

Mix together and put into one crust pie.
Bake in 425 degree oven for 15 minutes-reduce

heat to 350 degrees and continue baking for
spproximately 45 minutes.

Mrs. Mary Egland

Hope ever urges us on and tells us tomorrow
will be better.
Tibullus
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RHUBARB PIE

2 eggs 1-1/4 cup sugar 2 Tbsp. flour

Beat the eggs, add the sugar and the rounded Tbsps.
of flour, plus a pinch of salt. After you have
mixed this real good pour over the cut up rhubarb
that you have placed in a unbaked ple shell.

Bake at 450 degrees for 15 minutes and 400 degrees

for 30 minutes.

Mrs. Mamie Drew

CHOCOLATE PECAN RICE PUDDING

1 ¢ uncooked regular rice

1 pkg. (3-1/4 oz.) vanilla pudding

1/4 ¢ firmly packed light brown sugar
2-1/2 ¢ milk

1-1/2 tsp. vanilla

1/2 ¢ semi-sweet chocolate pieces

3 Tbsp. milk

1/3 cup chopped pecans

Cook rice according to pkg. dirsctions.
sauce pan combine pudding & sugar; stir in 2-1/2 ¢
milk until blended.
medium heat stirring constantly, until mixture
comes to a boil. Blend in wvanilla. Pour into
buttered 8" sq. pan; ecool.
together chocolate and 3 Tbsp. milk over low heat
stirring constantly until thick & smooth. Spread
chocolate over pudding, sprinkle with pecans.
Chill throughly. Cut into squares, serve with
whipped cream. iiakes 9 servings.

Mrs. Ronald Eryson

N8N8Vl (@VIIT8Y T8N (BVATONITON 18V BN [NITBNN I8 i TaYi (Y

U RO GO OO OO OTICT

In a 2 at.

Add hot cooked rice, cook over

In a sm. sauce pan heat

...................................................
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CHOCOLATE SAUCE

T8\nia 18V

ST

1OV (@Y ITe\ T8\
TR

% 2 Tbsp. cornstarch 1l ¢ cold water 4 iz
| 3 Tbsp. cocoa 1/2 tsp. butter g ::
Bl 1 c white sugar 1 tsp. vanilla £ =
| 1/4 tsp. salt s =

ASLNG)!

™.

a5
1

eVi7eY

& iev

Mix first 4 ingredients in small saucepan. Add
water and cook over low heat, stirring constantly
until it begins to thicken. Remove from heat and
add butter and vanilla. Serve warm or cold.
Delicious on ice creamn,
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é Mrs. Beck‘y Bry son §: ;::;
e = iz
7 CHRISTMAS PUDDING 5 i
% s 2
] = (e
|4l 1 c sugar 1/2 ¢ choppred nuts g é
5 1/2 ¢ butter or oleo 1 ¢ raisins & ?g MISCELLANEOUS
(4| 1/2 c¢ dark sorghum (dark 1 ¢ milk S Z
% Karo syrup may be used) 1 tsp. soda in 1 Tbsp. |Bf %=
| 1 large egg warm water D3 pes
Bl 2-1/2 ¢ flour 1/2 tsp. cloves !

1/2 tsp. nutmeg
1/2 tsp. cinnamon

",

4

gy
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Cream sugar and butter, add sorghum and egg. Stir
in flour, milk and spices. Add nut meats and raisir

T8V,

"

TRV ITRYITeY TV aYiTaY:

G oy =
| Add soda & water, mix thoroughly. Bake 1 hour in D} é
| medium oven or until done. Good with white sauce |Ph %
Bl or whipped cream. Serves 6 to 8 people. 5 §
Z Mrs. Isa Davis Dl =
I & s
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Kindness is a hard thing to give away.
It keeps coming back to the giver.
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There is something sweeter than receiving praise;
the feeling of having deserved it.
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DNSTANT DELICIOUS HOT CHOCCLATE
Krs, Doris Pitt

6 cups ~owdered milk

6 oz. Jar "l'lense'" nowdered cream
1 cun nowdered sugar

1 1k. can Hestles Quick

lix torether and i1l a 3 1lb. coffee can,
sdd 1/3 cun mixture to hot water from faucet.
Stir and ready to drink,

lMrs. Lvel:n Poore

1 1b. 2 oz, jar Tang

1/2 cup instant tea

1 rig. Wvlers lemonade (cuart size)
2 tsp. cinnamon

1 tsp. cloves (whole)

2 cups suzar

Combine all inzredienls and stere in covered
container. To »repare add 2 heaning teasnoons
of above to 1 cun hot water,

TISTANT CCCOA KIX
trs, Hormna Leeper
(3—1/2 cunsg dI‘:‘.— TT‘L-L.(
1 cup susar
3/}; cun cocoa

1/l tsp. salt

2ix 1/3 can of the Ay »i

gl = g
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cup sugar
cups water
lemons

MNMEWwWMDH -

oranges

3—1/h cup milk
1/l cup sugar

I diced eggs

Whip in blender or mixer.
Freeze for several hours.

1 cup mayonnaise
1 small onion diced
3 3 oz. pkgs. cream cheese

large bunch mint

cup raspberry juice

Wash and pick leaves from mint,
into pitcher with juice of lemons.
2 hours. Boil water and sugar 10 minutes;
pour over mint leaves,
Strain and add fruit juices.
Serve over ice with a sprig of mint.

CRAB MEAT DIP

2 7 0oz. cans crab meat

LETHODIST MINT JULEP

Mrs, Doris Pitt

CHOCOLATE FUDGECYCLE
Mrs, Gayla Johnson

1 pkg. instant chocolate pudding (L oz.)

Mrs., Richard Poore

Crush and put
Let stand

Let starmd until cold,
Dilute to taste,

Pour into ice trays,
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CRAD IEAT DIP (Con't)

Mrs, iichard Foore

s 5 . s

Mix above ingredients well and chill
5 - . A . I

dip is best if chilled for 2,

serving.

This
hours bhafore

PLAY DQif3l

r

#IrS. irrol Petersen
Mix in bowl:

2 cups flour

1 cup salt

2 Tbsp. nowdered alum
Add
1=
3

r

R34 e

/2 cur boiling water
bsve salad oil or mineral oi]l

Lix well and knead untin nrone
desired, divide *
coloring, Keen
away from heat,
butter jars full,

; r texture, If
cough and Ymead in food

in tisntly closed jars and
Malles two large neanut

Krs, Thomas Schutt

)y quarts vopped corn

1 cup molasses or aro Syrup
inch of salt and pinch of soda
1 cup sugar

Beil molasses cor syruv and sugar to;ether
u1til it Torms a soft ball in celd -rater,
o i oot - P

3911 in ~inch o?_siqt and rineh of soda, iemove
from I1re aid stir into corn. icod coloring

Page 2U6

NI I\OL OO/ \OLING/I\O) A0/ AP LD I\®) 1\ 09\

O/ VNS ARSI I

A

Al

"k. W

,.\'

Jil

b/ AW\ AW 1\ 01\ LS

"
>

T

A

Y519 I)!

~

A8/ UAS/A®,

A

7"\,




NV I7@N I /@V L @A/ @\ TN /@Y (1T 8\l @I @Y GTSVATAV BN (Y18 i (@Y 8D (@YY S\nTBVITAYI(@VIT @\ N T8 ITSYi I BY I

ISR R

AP

CARLEL CORN (Con't) SWEET PICKLES

N/ INS/NS/ AW IA

Mrs. Thomas Schutt Mrs., Beverly
Thompson

21 Kurtwood Dr,

TO\NIe\ I eV eV (aYITe /B

may be added to the syrup if desired.

Good pickles for 1 gallon jar

POPCORN BALLS 3 tsp. alum
3 Tbsp. pickling spice
Mrs. Jack Denton I, Tbsp, salt

ING/IN) NS/ NSNS BN/

LASLARLARL

IAS

6 cups vinegar
Cook the following:
1 cup sugar
1/3 cup syrup
1/3 cup water
1/l cup butter
3/L tsp. salt

Leave cucumbers whole and pack in gallon jar,.
Finish filling jar with cold water and seal.

Has to stand for 6 weeks.,

When you want some to use, cut the cucumbers

the way you want and pack in 1 quart jar., Cover
with 2 cups sugar and let them make there

own juice. Let stand for about 1 week., You
can let what is left in the gallon jar until
you want more. If you want for only one quart
use less of each thing,

D)\ LN NS SIS OSSN L@ IS WL
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Add 1 tsp. vanilla. Stir into 3 quarts popped
COTIm.,

A
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QUICYX AND EZASY POPCORN BALLS
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BEANS IN BRINE

Mrs, Wanda Crouse

NSO

Mrs. Marie
Alexander

1 stick butter
1 large pkg. marshmellows
1-1/2 to 2 gallons popped corn

oL

\RIARLOOLN NS LI NN BIUS,

1 gallon water
1 cup salt
1 cup Vinegar

S JCIOT

lielt butter in heavy pan over low heat. Stir
in marshmellows until melted. Pour over
popped corn,

Boil mixture and drop in green or yellow
beans and boil 5 minutes., Fill jars using
juice beans were boiled in and seal.
Babies are bits of stardust blown from the
hand of God, Iucky the woman who knows

the pangs of birth, for she has held a star.

TS T O ST ST ST ST N7 7 SUVE SWYE L

To use drain off the water and put fresh
water on beans and cook as fresh beans.
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SPACE-AGE SNACK
irs, Celia Trimble

6 cups puffed rice
1 cup sugar

1/2 cup water

1 tsp. vinegar

2 Thsp, molasses

2 Tbsp. butter
1/2 tsp. salt

In 3 quart pan, boil sugar, water, and wvinegar,
After 5 minutes add molasses, butter, and

galt. Boil mixture until a few drops in cold
water become hard and brittle., Remove from
fire and stir in the 6 cups of cereal, Pour
onto platter loosely and form into small balls
while warm, Makes 2 douzen,

APPLE BUTTER

Mrs, Pearl Richardson
1616 3rd Ave,

2 pounds apples

2 quarts sweet cider

4 to 5 cups sugar

1/2 tsp. of salt

1 Tbsp .fresh group cinnamon or 3 large sticks

; cinnamon

1/2 tsp, ground anise or 1 tsp.
(tied in bag

(Anise is optional)

anise seeds

Combine ingredients, cook slow and watch
carefully., Stir often and cook until it is
the thickness you desire.

Page 21,9
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SOUR DILL

Mrs, Beverly
Thompson
21 Kurtwood Dr,

ATV I@R IV TaN i@V BN TN (VI

3 quarts water
1 quart vinegar
1 cup pickling salt (not table salt)

Wash pickles and soak in cold water over night.,
Pack in jars with one head of dill, 1 tsp.
alum, fill jars with boiling vinegar liquid
and seal.

O ST SE SO VL NOE WOV N7 SOOE SOTL L NN SE ST S \OT SN Lo

POPCORN CHRISTNAS TREE

Mrs, Judy Smith
2918 Ave, C

Use as centerpriece or favors,

Kids love to
make these,

Combine 2 cups confectioners sugar, 1 unbeaten
egg white, 1 tsp., water to make smooth icing,
Tint light green., Spread icing over outside
of 6 ice cream cones (pointed ones) covering

completely. Use about 2 Tbsp. icing on each
cone.

fWhile icing is still soft, press popped corn
(about 1/2 cup per cone) all over surface

of cones. Dot with red cinnamon candies and
sprinkle trees with green colored sugar.

Some people are making such thorough preparation
for rai days that they aren't enjoying todays
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HOT CHOCOLATE MIX LINBERG SPECIAL RELISH

Mrs, Giela Krueger Miia. emis Tids
1 large box Carnation Instant Milk (8 quart)
1 jar Coffee Mate (6 oz.)

1 1b. Nestles Quick

1 cup powdered sugar

1/l cup cocoa if needed

12 medium onions

8 peppers (4 red and | green)
2 medium heads of cabbage

8 carrots

Grind above and stir in 1/2 cup salt (scant),
Let set for two hours then drain good.

Mix and store. 1/3 cup mix dissolved in hot

Na\i7aViTavireYiTaviraviayi L@NITaN T aVITaN:
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water makes 1 cup. %
)| 3 pints vinegar
, | © cups sugar
SWEET DILL 2| 1 Tbsp. white mustard seed
9| 1 Tbsp. celery seed
Mrs. Beverly ‘s
_ Thompson S )| Bring the vinegar mixture to a good boil
21 Kurtwood Dr, S 8| then add the first mixture and simmer 5
s )| minutes and can. HMakes approximately 8
2 cups white vinegar & i pints.

1/3 cup salt
1 cup water
1 cup sugar

ASADS

COLD SLICED PICKLES

PRRERERRERRRIRE

TG /BN BY I8,

LAY

Soak pickles in ice water 3 or L hours, then
glice in long pieces, Pack in jar with dill
and pour vinegar mixture boiling hot over
pickles and seal.

kErs. Beverly

Thompson
21 Kurtwood Dr,

WTeViTaViTeiravalay:
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S

Heat together:

Iy cups sugar

l} cups vinegar

1/2 cup salt

1-1/3 tsp. mustard
1-1/3 tsp. celery seed

OO S

NeeA

CANDIED YAMS

J{

IN@LIND,

Mrs, Calvin Brysm

1 cup brown sugar
1/h cup butter
1/l cup water
Pinch of salt

aViraviieY:

Pack tightly into jars 3 onions sliced thin, then
sliced pickles, Pour heated mixture over pickles
and leave 5 days before using, Have to keep

them in the refripgerator,
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Boll above for 5 minutes and pour over sweet
| potatoes and bake in slow oven. _______
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TOMATO JUICE

Mrs, Isa Davis

2 cups water

12 cups of tematoes quartered

1 bunch of celery, leaves and all (small
bunch), cut fine

1/l cup onions, cut fine

2 bay leaves

1 tsp. sugar

6 cloves

2 tsp. salt

1/2 tsp paprika

Put into kettle and let simmer for 30 minutes
(cover while cooking), Strain and put back on
to cook for 3 minutes, Seal in hot jars,

DUMPLINGS

YOV AT T TaYITaY T & TN T aV TaVI I\ et Ta SR Y, STy S

GREEN TOMATO MINCE MEAT

@Y/ ATRYITRVI /@) i /@Y1 g
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lirs, Mamie Drew

74

1 peck green tomatoes (chopped & drained)

2 Tbsp. each of salt, cinnamon, and allspice
1l scant Tbsp. cloves

2 1bs, currants & 2 1bs, raisins (use all
raisins if you like)
chopped (more if you like)

T@\aT
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1/2 peck apples,
brown sugar
1 cup vinegar

OO/ NS ALNLAS NSNS/ LI/ NS/ IS/

WD/ 1\®) 19
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After you have drained the tomatoes, cover with
water and cook until tender.
Once again put water to cover,
ingredients and cook until it thickens,
One quart makes a large 2

Drain again,
Add other

HOUISLASLABLAY)

oL

in quart jars,

ARSI

118

crust pie that is delicious.,

Mrs, Thomas Schutt

1-1/3 éup flour
2 tsp. baking powder

1/2 cup milk
1 tsp. salt
1 egg

Stir dry ingredients, Beat egg and add milk,
Combine mixtures,

Drop batter from spoon in broth.
for 5 minutes, then cover and steam 5 minutes

more., Remove dumplings to hot platter and
thicken gravy if desired,

Work is love made visible,
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lirs, Margaret Smith
3630 Ave, A

TaNiTavirayire

Beat 1 egg with fork,
tsp. salt.
enough to knead,
at least an hour,

20 to 30 minutes in broth according t

Add approximately 1/2
radually until stiff
Roll out thin and lay for

Roll and cut it,

-

Add flour g
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Cook uncovered
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DILL PICKLES
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lirs. Pearl Scotts
2724 Ave, F
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Wiash cucumbers and put in jars,
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DILL PICKLES (Con't)
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Mrs, Pearl Scotts
272 Ave F

Brine:

2 quarts water
1 quart vinegar
2/3 cup salt

piiraYiravilavaia!

7

Place a piece of'alum the size of a pea in
each jar and dill leaves, Heat brine mixture
to boiling and pour over pickles and seal.

TaViTaVITAYITAVIT A\ IS\ T8

DILL PICKLES

Mrs. D, M, Taylor

3 quarts water
2 cups vinegar
10 Tbsp. salt

T @\ T@VITOYITOVR TS\ STV TS
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1/2 tsp. alum
Few drips green food coloring
Dil1l

This is enough liquid for 12 pints of pickles,
Put clean sliced pickles in the jars with the
dill in the bottom of each jar., Boil the
above solution and pour over the pickles,

Seal but not too tight, set in a warm place
for 10 days to work. Tighten 1ids.

A taxpayer is a person who can work for the
government without taking a civil service
examination,
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MUSTARD PICKLES

Mrs, Mamie Drew

raYi

2 gallon green tomatoes, chopped = add 1 cup salt
1 gallon onions, chopped - add 1/2 cup salt

Add enough water on both of the above to cover
and let set over night.

30

78

NiiTavi7axi
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In the morning heat each to the boiling point
then drain.

Combine and add 12 sweet pickles (cut up)
1 head of cauliflower (cup up)

@Y T8YiT8ViueYia
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Dressing for pickles as follows:

5 large Tbsp. of flour

1/2 box mustard

s cups sugar

1 small tsp. tumeric

1-1/2 quarts vinegar (deluted)

Mix the flour, sugar, tumeric, and mustard
together before adding the vinegar and add it
slowly so it won't be lumpy. Add the dressing
to the first mixture and cook gently until

it thickens, stirring constantly. Seail,
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BREAD & BUTTER PICKLES

revalevi

Mrs » June Hughe s
I'~‘3CC'vlelléil.‘mi_, Ia,
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6 quarts sliced cucumbers
onions

cups sugar

tsp. celery salt

tsp. mustard seed

tsp., tumeric

quart vinegar

quart water
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INDIAN RELISH

BREAD & BUTTER PICKLES (Con't)

Mrs, Ray
Pickinpaugh
Underwood, Iowa

Mrs. June Hughes
McClelland, Ia.
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Soak pickles and onions over night in cold
water, Drain and bring to boiling in vinegar,
water, sugar, and spices. Boil for 30 minutes
and seal while hot.

Grind all through food chopper:
2ly green tomatoes

2 red peppers

ly green peppers

8 large onions
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B K|l Let stand for 2 hours th '
RECEPTION CHOCOLATE 5 s l
] 5 il Then add:
Mrs. Lois Coons i tsp. salt

IS
Vavireyi

l} tsp. mustard seed

2 tsp. celery seed

5 cups sugar

Ly cups vinegar

Boil relish mixture in liquid for 30 minutes,
Seal while hot,

Cocoa Paste:

X G cocoa

1-1/2 cup sugar

1-1/2 cup boiling water
1/L tsp. salt

aYilTavi

TaYiTaTnie\ i

Method:

Mix sugar, cocoa, stir to a smooth paste with
water, Add salt., Bring to a boil, then cook
in double boiler for 30 minutes or until a
smooth paste is formed., Chill.
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BAKED BEANS

Krs, Fred Trimble

TeViITaYITaYiTaviTeYi

3 1 1b, cans Morton House Beans

1/2 cup brown sugar (packed)

1 can cream of mushroom soup

1 medium onion, chopped fine

1/2 1b, bacon, cut in 1 inch pieces

In serving chocolate, scald mild and to each
2/3 cups, use 1 heaping tsp. cocoa paste.

Tavi7aviTey.
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For Quantity Serving:

Use 3/L cup cocoa paste. Add this to 1 cup
of whipping cream, whipped stiff. Add 1/2
tsp. vanilla to 1 quart nhot milk, add to the
cream mixture.

One pint whipping cream and 5 quarts milk will

serve 25,

TOV @ VATaY:

AONJIUC IO T

bix gently, bake in old fashion bean pot in
300° oven for 2 hours or longer,

TaYi/eviTevirevire

Trying times are times for trying.
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Just think how happy you'd be if you lost
everything you have right now - and then got it
back again.
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BARBEQUE SAUCE (Con't)
FRENCH TOAST

ARV TaIiF@viraYa p

Mrs, Karen Williams
Mrs. Zilda Jipsen

Emerson, Iowa

1/2 cup water
1 cup chopped celery ‘
Salt and red pepper to taste

/IO NOII\®)

1/2 cup pancake mix
2 eggs
3/L cup milk
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Melt shortening in heavy saucepan or skillet.
Add onion and cook until soft, but not brown,

7
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Mix together, dip bread, and put on cookie

&
s
S
) 5 . =
5 K| which should be a short time. Add remaining Z
sheet and freeze., When frozen remove from s é ingredients and simmer 30 minutes, <
cookie sheet and place in plastic bag., Fry 5 )9/ This sauce can be made in advance and stored g
as wanted, 5 K| easily in the refrigerator, =
S i z
RUSSIAN TEA S e HARVARD BEETS &
D) K X
lirs, Nina Osborne 5 fg Mrs, Leonard ;
S Butterbaugh <
2 cups Tang e Db
1/2 cup instant tea

93 Werwood Circle

2 cups sugar
1 tsp. ground cloves
1 tsp. cinnamon

N8 Tavi

1 can (regular size) beets
1/3 cup sugar

2 tsp. cornstarch

1/l cup vinegar

1/l cup beet liquid

1 Tbsp. butter

e
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Mix, Store in closed container., Use 2 tea—
spoons to a cup of hot water.
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[d| Drain beets, reserving liquid., Combine sugar
BARBEQUE SAUCE x| and cornstarch; stir in vinegar and beet
) ) K| 1iquid. Stir over low heat until thickened,
Vrs, Karen Williams | 2dd beets and butter; heat, :
2
1 cup chopped onion IS

2 Tbsp. shortening

2 Tbsp. vinegar

2 Tbsp. brown sugar

Iy Tbsp. lemon juice

1 cup Brooks ketchup

3 Tbsp. Worchestershire sauce
1/2 tsp. dry mustard

Success is failure turned inside out -

The silver tint of the cloud of doubt,

And you never can tell how close you are,

It may be near when it seems afar,

So stick to the fight when you're hardest hit -
It's when things seem worse that you musn't quit,
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STRAWBERRY PRESERVES
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Mrs, Mary Egland
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2 cups sugar
1 cup water
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Bring the above to a boil. Then add:
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1 quart of strawberries
2 cups sugar

a1
il

ORI/ INSLINO NS

avivey

i

e\

IS/

Boil for 10 minutes, Put into a crock and
cool, Stir once in awhile as it cools. Can
cold and seal with paraffin, Makes good
topping for ice cream.
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CARROT RELISH COOKING AND HOUSEHOID IIINTS
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Mrs, Zilda Jipsen
Emerson, Iowa
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cups cabbage

cups carrots

cup pepper (optional)
cup onion

cups sugar

cups Vvinegar

tsp. celery seed
tsp. mustard
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Grind all together. Put scant 1/2 cup salt over,
let stand 2 hours and drain., Boil sugar, Vinegar,
celery seed and mustard. Cool, then pour over
vegetables, Seal,
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COCL ING AMND ICUSEHCLD HINTS

To whip cream readily add a few drops of lemon
juice and chill thoroughly before whioping.

To keep scalding milk from scorching rinse
nan with hot water before using.

To whip evaporated milk place a can of milk

in freeging unit of refrigerator until partially
frozen. Pour contents into a very cold bowl,
add 1 tablespoon lemon juice to 2/3 cup milk

and whip as cream,

To divide an egz beat slightly and measure
with tablespoon.

To hold eggs together while poaching add a
few drops of vinegar or lemon juice to the
cooking water,

To cut hard-cooked eggs without brealking the
yolk dip the knife into water.

To rrevent meringue on nies from shrinking
spread meringue on filling so that it touches
the sides of pastry all around the edge. DBake
10 to 15 minutes in a 350 degzree F. oven.

To save time prevare a cuantity of white sauce
at one time, pour into cuart jar, cover, store
in refrigerator and use as needed.

To remove fish odors from cooliing utensils
add 2 tablespoons ammonia to the dish water,

chicken ma;- be {loured easily by vlacing
naper bag with flour and shaliing well.

Yo obtain most ‘fuice fror lemons heat before
131 r .n!'.'
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COOK TG AID HOUSEHOLD HINTS (Con't) §< % CCORING AND OUSEHOLD HINTS (Con't)
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To keep bacon from curling snip ecdges with 22 or li-inch stick of uncoolied macaroni uorigznt
z Gla K . —
shears before coozing or broil between raclis,. e % in center of n»nie,
b =

irey

To keep brown sugar from becoming hard place it Line calie pans with plain or waxed paper instead

D~
b . & P 19 T 4 & a o] 1
; in a glass jar and cover tightly. & of greasing. Cut several pieces at one time

BB

to fit the bottom of rans and keep them on hand.
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To moisten brown sugar which has already hardened
place a slashed appled or 1/2 apnle in jar with
sugar or nlace sugar to one side in a container,
arranze slice of very moist bread on other side;

N9/ 1\,

To grease vans easily mix 1/2 cup shortening
and 1/L cup flour to a smooth paste. Spread
thinly on nans. ileep a sunply of the mix in
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cover tightly. DS | a covered dish to use when needed.
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To sp'r-j_n_kle susar or surar nixbures such as 12 ’e To avoid "Boil Overs' while cooling macaroni
- o~ © =
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57

or spaghetti add 1 tablesrcon cooking oil or
shortening to the water.

sugar and srpices, sugar and flour, use a salt
shalker,
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To remove odors from jars and bottles vour a
solution of water and dry mustard into them

and let stand for several hours or use a dilute
chlorine solution, then rinse in hot water.

To peel grapefruit and oranges easily let them
stand in boiling water about 8 minutes before
peeling.
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To extract juice from lemon when a small amount
is needed nuncture the skin with a fork and
gently squeeze out the amount reauired.
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To keep a bowl from sli»pins on workinz surface
place it on a folded wet towel.
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wake your ovm frozen biscuits. Roll out biscuit
dough and cut with an empty juice can. Fit the
cut biscuits into the clean, dry canj; seal

with foil and freezer tape; freeze. .hen ready
to use, remove foil from both ends, push biscuits
out and bake immediately.

To remove pits from cherries easily insert a
new pen point into nenholder, pointed end in,
and take out pits with the round end, or the
hump of unused hairpin.
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To cut fresh bread easily cut with a hot Inife.
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Jnen bakinz anples, don't cub through the

bettorm of the apple when coring, so th~t fruit
juices blended with sugar and butter will remain
in the fruit., The apple skin will not crack
during baliinz il ;rou pare off a l-inch strip

of peel around the center of the apvnle.

To freshen rolls place in a paper bag., Twist
top of bag closed and heat in hot oven (;00° F.)
for 15 minutes,
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To prevent juices from cooking out of nies into
oven plzce a strip of damnened cloth or pastry
tape around edge of pie; or place a tiny funnel
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COOKING A'D ECQUSEHOLD HINUTS (Con't) COOL IIIG AND HOUSEHCLD HINTS (Con't)
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Swreeten whinped cream with 1 tsp. strained

TN\ IO\ RTRYITANIT@Y i 7O\ P

Always soak cored lettuce in cold water 1 hour

g before shredding, § honey instead of powdered surar, ives excel-
e il lent flavor, and the cream will hold up firmly
g Use shredded lettuce with any salad except § for a whole day.
g tossed salad, §
5 g To make the crust of custard or vumpkin nie

)| crisp, rub lizhtly with ezg white. Usually

Cut celery in a bunch, rather than one stalk
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£l at a time, % there is enough left in the shells of the

2 _ ] €8s used to make the nie filling.

g Use lemon jello to make vegetable salads, = §

b A 5 2 . B e 1 . «

)| adding color if desired. 2 id| -eep small bars or pieces of soap in emnty
e . ) . & #| closed luggace; also among stored clothing
7z ihen making tomato aspic, use lemon jello R 5| 10 chests. There will never be a musty odor
S with tomato juice for better flavor. = when luzgage is ovened.
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To remove an obstinate cork, dip a niece of
cloth in very hot water and wrap around the
neck of the bottle., The heat :will exnand the
7lass and the cork will come out.
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Always tie celery, parsley, carrot and onion
together with string and stew with chicken.
liuch easier to remove,
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Thread your needle before cutting the thread
from the spool, and make the knot at the freshly
cut end. You will be working the "right" way
of the thread and will not have knots.
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Place eggs in warm water for a few minutes
before using them to bake cakes., The cakes
111l be much hi-her and lichter.
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when mal:ing white cake from a mik, add 1/ 1b,
of butter to the batter, and use nill: instead
of water for the liouid. Uake as directed -
you will have a much more tender cake.
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To sharpen scissors or shears, use them to
cut steel wool or scouring pads,
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After cutting onions, rub the end of a celery
stalk on your hands and the odor will disappear.

.
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“hen makin~ nie crust, multiply all ingredients

o\

T

| No onion tears if you'll fill your mouth with gl| D four or five and freeze extra crusts. Tons
S| cold water and hold it there while peeling onions. f| for two-crust r~ies can be rolled out and frezen
é S| flat,with two larers of ‘axed vaper between

for easier removal.

To remove blood stains from furniture and pillow

DR IIBYITeY

SER

2 YO 7 TR C T T e O O T YR T A C T Ay T JOiC A, s IR

@

K| use thick paste of white starch and water. Let 5

(] dry. It draws out the blood. 5 £ Chon Suev and Stuffed lreen reprers are better
. 5 B vhen meat sravy is used for vart of the liquid.
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COOKING AND IOUSEHMCLD HINTS (Con't)

Freeze all leftove meats and serve them a week
later instead of the next day. (Exception:
ham and other smoked meats which do not freeze
well,)

To make half a recipe, reduce amount by exactly
one-half, To divide an egg, beat up a whole

egg and measure with a tablespoon. Use baking
pans approximately half the size called for in
the original recipe, but bake at the sane
temperature and for approximately the same time.

To double a recipe, use exactly twice as much
of each ingredient, DBeat cakes an extra minute.
Use pan sizes called for, but use twice as

many; bake same time and at same temperature.
In dealing with uneven amounts, use the follow-
ing table:

2/3 cup equals 1/2 cup plus
5/8 cup eauals 1/2 cup plus
7/8 cup equals 3/l cup plus

2-2/3 Tbsp.
2 Thsp.
2 Tbsp,

Chillsalad and dessert plates in freezer before
serving food on them when weather is warm,

Tint water with food coloring and freeze in
ice cube trays. Store in plastic bags in
freezer and use in lemonade and other fruit
drinks for children.,

Store marshmallows in unopened packages in the
freezer. They will stay moist and won't stick
to the scissors or shears when they are cut.

To separate ground beef when brovming it for
spaghetti or chili, use a potato masher.
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COOKING AND HOUSEHOLD HINTS (Con't)
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Freeze unfrosted cake before cutting into
fancy shapes for holidays or birthday parties.
Cuts will be clean and neat, with no crumbs.
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To avoid last minute preparations for a meal,
whip, sweeten, flavor the cream, spoon peaks
on a sheet of aluminum foil and freeze.
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Cover four two-pound coffee cans with reflector
tape, fill them with sand, and carry them in
your car trunk., They can be used to set out

as warning signals if you have car trouble at
night, Sand will keep cans upright., The same
sand may come in handy in icy weather when you
need traction on an icy spot,
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When making any recipe which calls for syrup,

add 1/2 to 1 tablespoon lemon juice to 2 cups
sugar and 1 cupwater., Boil three to five min-
gt§s. This will prevent the sugar from crystal-
1z1ng and the syrup can be kept for long periods.
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Sprinkle foam nillows on both sides with a
thin coating of bath powder. The covers will

slip on easily and the scent of the nowder
provides a lingering fragrance,
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To remove a grease svot from a wall, place a
blotter over the srot and go over it with a

warm iron, The grease will adhere to the
blotter,

(O RO AR R Iy Y TRk T 74

2

/A1

(@Y (@Y /@) [N I@YITEY I8 8V /@Y

Chill candles in the refrigerator for twenty-
four hours before using them, or store in the
freezer for lonier periods. Theyv will burn
evenly and will not drip. )
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CCOKING AMD IHOUSENOLD HIITS (Con't)

To keep cut fruits from discoloring sprinkle
lemon or pineapnle juice over them,

To keep juice in fruit which has been cut

cover exposed part with waxed paper and place
fruit cut-side down on a dish, or fit with a
transparent bowl cover and leave cut side up,

Wiash berries before hulling to retain juice.
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To prepare crumbs from dry bread force through
a food chopper or place dry bread in a small
cloth sack and erush with a rolling pin.

To keep bread crumbs from scattering tie a

paper bag onto end of food chopper when pre-—
paring crumbs,
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To make attractive designs on crackers press

cheese and smooth spreads through pastry ‘tube
or a funnel made of heavy white paper.
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To remove pie, cake or bread pans from oven

use a large pancake turner or a pair of strong
tongs,

NOTA LIS/ IA)

Keep glass jars and covers in which salad
dressing 1s purchased. Hemove pasteboard
insert, wash, dry and use as containers for
leftovers or for spices, cut onion, garlic
sugars, etc. on shelf, ’
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Grease potato skins before baking to keep them
soft and tender,

To freshen asparagus set stems in cold water,
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COOKING AND HOUSEHOLD HINTS (Con't)

Do not peel pears for canning, scald as you do
tomatoes and the skins will slip off.

If you wash strawberries thoroughly before _
stemming there will be no waste and your berries
will stay firm,

When canning tomatoes, put onions and peppers
in with them., This is grand with rice or
macaroni and it is all ready to use.

Yihen preparing pears or peaches for canning
add a teaspoon salt to the water in which they
stand to prevent them from turning brown.

New Preserving lethod: If you are interested
in "extra-special" preserves, freeze the fresh
fruit in season and make it into preserves as
you need it, Laboratory tests at the Illinois
College of Agriculture indicate that this
method is superior to the old one of making
the preserves when the fruit is in season.

Creaming butter and sugar: In creaming butter
and sugar for a cake, a little hot milk added
will aid in the creaming nrocess.

After using the oven, leave the door oven until
the oven is cool, so that moisture will not
condense and rust the metal.

To decorate a cake without a decorator, cut

an envelope from one of the top corners to the
middle of the bottom of the envelope., Cut a
little piece off the corner.

An apple cut in half and placed in the cake
box will keep the cake fresh several days
longer.
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COOKING AND HOUSEHOLD HINTS (Con't)
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When making jelly and jam hang a piece of
string over the edges of the glass before
pouring in paraffin. This makes it easier
to remove paraffin when opened for table use,

WreYnIeViieci

Jam or jelly that is hard or sugary will be
like new if you leave it in a warm oven until
the sugar softens.

Add two tablespoons vinegar when canning
strawberries, this will retain the red color
of the berries,
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You can make jelly much clearer and more
attractive looking by straining the fruit
and Jjuice through a flour sifter, It saves
a lot of time and effort too.

To prevent jam from burning, rub the bottom
of preserving pan with a little oil, It
prevents burning.

To keep dill pickles crisp, add a teaspoon of
alum to the ligquid when pickles are canned,

Use only sack salt for pickles and kraut because
other salt has been treated, thus will soften,
discolor, and give unpleasant taste,
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To keep pickles from shriveling add one heaping
tablespoon of alum to first salt water.

How to prevent mold in jelly: If circles of
tissue paper the size of the tops of jelly
glasses are dipped in vinegar and placed on
top of jelly or jam they will not mold.

(ST UL Uy SeH7 Suve

&

@)

@ViI1@\ii1@). .18 (@i /@ i (8N BN

8 ‘@Y

COOKING AND HOUSEHOLD HINTS (Con't)

Baking Pans: For best results use correct

size pan., The time and oven temperature should
be adjusted to the type of pan being used.

For shortening type cakes, bake cup cakes at
375 degrees for 18 to 20 minutes; layer cakes
at 350 degrees for 30 minutes, and loaf cakes
at 350 degrees for L0 to L5 minutes.

Keep flour, cereals, cake mixes, etc. tightly
covered in cool, dry place. Do not keep whole
wheat or other coarse flours or cereals near
white flour., Damp flour may be dried by sifting
before a heated open oven. Breakfast foods may
be crisped by heating in oven. For long
keeping, store whole wheat, corn meal, and

rye flours in tightly covered glass jars. In
hot weather, place in refrigerator.

Keep cooled bread at room temperature in covered
metal bread box ventilated with tiny air holes.
Or keep in food compartment of refrigerator
(here, it stales more quickly than in bread

box but is less subject to mold).

Tightly cover soft cheese; wrap hard cheese
in waxed paper; store covered in refrigerator.
Grate leftover cheese; keep in covered jar.

Keep shelled nuts and coconut tightly covered
in refrigerator. Henew softness of coconut by
heating over hot water.

Keep marshmallows tir~htly sealed in bread box
or glass jar. Soften by heating in damp bag
in oven,

AR T 7R VT

O A T A TRCTIC TS R T

OO/ TGO/ AL TS ARG AL

NG AN N PLUS NN AN




RgViiaVi/e\ el

(80 [8) [BVA(8) 1 8) 18V /SNA(BVIIBN @) (M) /BNATON @) AL@VH @)1 B\ ALB) A LONI/B) I @) /@Y [BVAI@NITBN @V IONA/@) TN IaN AN [aViTar I\ iTaN (A TeN @Y B

‘e 4. '8 ‘e .le\.

8 8

COOKING AND HOUSEHOLD HINTS (Con't)

When making a cake always add 2 tablespoons
of boiling water to the butter and sugar
mixture. This makes a fine textured cake.
Do not grease the sides of cake pans, How
would you like to climb a greased pole?

To cut a fresh cake use a wet knife,

Do not discard rinds of greapefruit, oranges
or lemons, Grate the rinds first, put in

a tightly covered glass jar and store in the
refrigerator. Makes excellent flavoring for
cakes, frostings, and such,

When you do not want to heat your oven for

a shortcake, make a shcrt biscuit dough with
a little sugar added, to a thin batter and
bake in a waffle iron.

A good, quick frosting is made by boiling a
small potato, mashing it, and adding powdered
sugar and vanilla.

To keep crisp cookies crisp, and soft cookies
soft, place only one kind in a cookie jar.

Any cake will be greatly improved if a tea-
spoon of lemon juice is added to the butter
and sugar. This makes a cake very light and

shorter. Fresh milk makes cakes close grained
and more solid,

For a nice decoration on white frosting, shave
colored gum-drops very thin and stick on.
They will curl like little roses,
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COMMON CAUSES OF FAILURE IN BAKING
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BISCUITS

1. Rough Biscuits caused from insufficient
mix:i.rlg °

2. Dry biscuits caused from baking in too
slow an oven and handling too much,

3. Uneven browning caused from cooking in

dark surface pan (use a cookie sheet or
shallow bright finish pan), too high a _
temperature and rolling the dough too thin,
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MUFFINS

l. Coarse texture caused from insufficient
stirring and cooking at too low a temper-
~ature.
2o Tunnels in muffins, peaks in center, and
soggy texture are caused from overmixing,
3. For a nice muffin mix well but light and

bake at correct temperature,

CAKES

Cracks and uneven surface may be caused
by too much flour, too hot an oven and
sometimes from cold oven start.

Cake is dry may be caused by too much
flour, too little shortening, too much
baking powder or cooking at too low a
temperature.

A heavy cake means too much sugar has been
used or baked too short a period.,
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A sticky crust is caused by too much sugar,
Coarse grained cake may be caused by too
little mixing, too much fat, too much
baking powder, using fat too soft, and
baking at too low a temperature.
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COMMON CAUSES OF FATLURE IN BAKING (Con't)
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CAKES (Con't)

6., Cakes fall may be caused by using insuf-
ficient flour, under baking, too much
sugar, too much fat or not enough baking
powder,

7. Uneven browning may be caused from cooking
cakes at too high a temperature, crowding
the shelf (allow at least 2 inches around
pans) or using dark pans (use bright finish,
smooth bottomed pans).

8. Cake has uneven color is caused from not
mixing well. Mix thoroughly, but do not
over mix.
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PIES FOOD FOR THCUGHT

1. Pastry crumbles caused by over mixing
flour and fat,

2., Pastry is tough caused by using too much
water and over mixing the dough.

3. Pies do not brown - for fruit or custard
pies use a Pyrex pie pan or an enamel pan
and bake at L0O - L25 degrees constant
temperature,
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BREADS: (YEAST)

1., Yeast bread is porous - this is caused
by over-rising or cooking at too low a
temperature,
2. Crust is dark and blisters - this is
caused by under-rising, the bread will
blister just under the crust.
3. Bread does not rise - this is caused
from over-kneading or from using old yeast,
lio Bread is streaked - this is caused from
under-kneading and not kneading evenly,
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RECIPE FOR LIFE

cup good thoughts

cup kind deeds

cup consideration for others
cups forgiveness

cups well-beaten faults

Mix thoroughly, and add tears of joy, sorrow,
and sympathy for others. Fold in four cups
prayer and faith to lighten other ingredients
and raise the texture to great heights of
Christian living.

After pouring all this into your family, bake
well with the heat of human kindness.

Serve with a smile,

TO AN ADOPTED CHILD

Not flesh of my flesh

Not bone of my bone :

But still miraculously my ownj
Never forget for a single minute:
You didn't grow under my heart
Bub. dn. ik,

RECIPE FOR SUCCESS

Recipe for success: To a cupful of luck set

in a strong healthy frame, add a pinch of
conservatism, a dash of daring and several

drops of vision. Then pour on an ounce of
belief in one's fellow man, a spoonful of
experience, and a jigger of good humor. Allow
to settle with a sweet, helpful mate of under-
standing, education, and intelligent compromise,
Then bestir oneself continually, add an icing of
part common sense, part honesty and serve one's
God, one's country, and one's family,
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When offspring roll upon the floor
And kick their heels in rage,

They either need a spanking or
They're passing. through a stage,
Depending, with distinction fine,
On whether they are yours or mine,

Children are the anchors that hold a mother
to 1i.fe o

Ry

TWENTY TIPS FOR TODAY'S FATHER

Don't underestimate the importance of
your role.

Give your home top priority.

Find fulfillment by living up to your
parental duties.

Let strength distinguish everything

you do,

Set aside time for your family,

Make your home a happy home,

Be a good listener,

Set an example for your children,

Teach them to take responsibility,

Keep family ties strong.

Develop each child's personality.
Understand the true meaning of discipline.,
Spur their creativity.

Nurture their spiritual life.

Take their studies seriously.

Help them acquire a liking for books.
Teach them the walue of money.

Give them a healthy attitude towards sex.
Inspire them to lead constructive lives,
Look at things from their point.of view,
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FROM THEIR POINT OF VIEW

What do young people most want their parents

to do for them - or not do? A worldwide survey
of nearly 100,000 boys and girls in Europe,
North and South America, Australia and India
came up with 10 do's and don'ts.

1. Treat all your children with equal
affection,.

2. Keep close to them.

3, Make their friends welcome in your home.

he Don't quarrel in front of them.

5. Be thoughtful to each other.

6., Never lie to them,

7. Always answer their questions,

8. Don't punish them in the presence of
others .

9. Be constant in your affection and moods.
Concentrate on good points, not failings.

A MOTHER'S CREED

I Believe in the eternal importance of the

home as the fundamental institution of society.
I Believe in the immeasurable possibilities

of every boy and girl.

I Believe in the imagination, the trust, the
hopes and the ideals which dwell in the hearts
of all children.,

I Believe in the beauty of nature, of art, of
books, and of friendship.,

I Believe in the satisfactions of duty.

I Believe in the little homely joys of every-
day life,

I Believe in the goodness of the great design
which lies behind our complex world,

I Believe in the safety and peace which surround
us all through the overbrooding love of God.
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RECIPE FOR A TERRIBLE DAY

Take one pint of ill humor;

Add one or more unfortunate incidents.
Set over a good fire.

When boiling point is reached,

Add a tablespoon of temper,

Baste from time to time with sarcasm,
Cook until edges curl.

Add handful of haughty works;

As mixture curdles, stir furiously,
Warning: Do not cover - may blow top!
Serve while sizzling.

MOTHER'S BEST DAY

The speculating months are one with never,
The weary weeks of waiting are now past,

I.hold my little child in arms that ever
Will gentle her, and guide her to the last,

This eager one who drew her strength from me
Must learn from me the dignity of truth,

And O, I hope that I may ever be

A candle in the wilderness of youth,

Confusion rules.the hour,this much I know,
But fear must never touch the soul I bore,

She will learn courage, I shall watch her grow

Within a world that is immune to war,

And now, dear one, to whom all things are new,

Here is a mother's kiss to welcome you,

God could not be everywhere, so He made
mothers,
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A HAPPY HOME

What does it take to make a real home? You

can't make one just with stones and bricks,

for these are palaces: filled with period furniture
and priceless ornaments that are no more homes
than is a shop or a jail or a museum., There

are shabby cottages that men and women remember

as home through a lifetime,

You can't make a home just by good housekeeping,
for there are houses in which every meal is

a feast, where every floor is swept and scrubbed
and varnished, where every chair is in its
appointed place and yet from which husbands

and children flee as if from a purgatory.

You can't make a home just by assembling the
family units of husband, wife, and children
under a roof., There are houses that are little
bits of paradise and there are other houses

that are hells on earth. There are family
circles bound together not only by relationships,
but by tenderness, affection and mutual help-
fulness. There are other family circles filled
with strife and antagonisms and a sort of blood
hatred.

So what does it take to make a home, this thing
that we all crave more than anything else in
life and which we all try to fashion with our
bungling hands, and which sometimes turns out

a success and sometimes a failure?

It takes, first, love. The love of a husband
and wife, the love of varents and children, the
love of brothers and sisters, Love is the

fire on the hearthstone, the light in the window
that makes a home warm and bright., Without it
everything is cold and bleak and as inhospitable
as the tomb, There is nothing at which you can

T\OUIA®) AW

Page 282

5 .‘_‘\'1_‘_'_5""\',.'_‘:\'t\‘:\'l:j\'}_'{\'!j_’}'}:j\'l_'[l!]_"_\'l_'[t..r"\'Ij'\.f}j\,'l nes

IO T

\9;

PO

I C VG K FRRt AU FRRN ZRR YRR VRGN PRI PR VAR ZRN FRUN FRRK VR YR TN Rt YRR JIOC YR FRt )

)




Ta) e\ 'l.'\'.i'rd_l‘i.i B\ IR TOVITAN IO\

=
Cd
=
=
-
3
i~
o
"~
e
=
S
=
°
1=
kC)
V-
]
-
-
~
e
=)
7
e
‘'~
G
L
L
~
C
i~
e
-
]
e
>
e

TOVR TR AN e BVR Y TBN 7@\ T8N ‘

A HAPPY HOME (Con't)

warm yourself, The married couple who have
only a lukewarm liking for each other and
whose children are unwanted cannot make a
home. They only build a house.

To make a home takes teamwork. No one can
make a home, no matter how domestic he isj3 no
matter how much money he pours into it; no

matter how many gadgets he puts in the bathroom;

no matter how much he cuts the grass and trains
the vines; no matter how amiable and sweet -
tempered he is, if he is married to a high-
tempered and nagging wife, or to a woman who
regards housework as drudgery, or to one who
spends her time on causes or clubs,.

Nor can any woman make a home, though she cooks
1ike a chef, pinches pennies and smiles like

the Cheshire cat, if she is married to a grouch,
or a tightwad, or a philanderer,

It takes peace to make a home, It must be a

place of serenity and quiet, a snug harbor in
which the members of a family may drop anchor
after the storms of the day.

Tt is a big job making a home. And the finest
there is. Pity so few men and women know how

to dO itc

Man learns by experience - he never wakes up
his second baby to see it smile,
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RECTPE FOR A HAFPPY DAY

1 cup friendly words

2 heaping cups understanding

Ly heaping teaspoons time and patience
Pinch of warm personality

Dash of humor

Instructions for mixing: Measure words care-—
fully. Add heaping cups of understanding;
use generous amounts of time and patience.
Cook with gas on front burner.
low —~ do not boil! Add dash of humor and
pinch of warm personality. Season to taste
with spice of life, OServe in individual molds.

HOW A CHILD LEARNS

If a child lives with criticism, he learns to
condemn,

If a child lives with hostility, he learns to
fight,

If a child lives with fear, he learns to be
apprehensive,

If a child lives with pity, he learns to feel
sorry for himself,

If a child lives with ridicule, he learns to
be shy.

If a child lives with jealousy, he learns to
be envious.

If a child lives with shame, he learns to feel
guilty.

If a child lives with encouragement, he learns
to be confident,

If a child lives with tolerance, he learns

to be patient,

If a child lives with praise, he learns to

be appreciative,

If a child lives with acceptance, he learns
to love,

Keep temperature
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HOW A CHILD LEARNS (Con't)

WHAT WOUID YOU TAKE?

If a child lives with approval, he learns to
like himself.

If a child lives with recognition, he learns
that it is good to have a goal.

If a child lives with honesty and fairness,
he learns what truth and justice are,

If a child lives with security, he learns to
have faith in himself and those about him,
If a child lives with friendliness, he learns
that the world is a nice place in which to
live,

If Y O U live in serenity, your child will
live with peace of mind.

What would you take for that soft 1little head
Pressed close to your face at time for bed;
For that white, dimpled hand in your own held
tight,

And the dear little eyelids kissed down for
the night?

What would you take?
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What would you take for that smile in the morn,
Those bright, dancing eyes and the face they
adorn:

For the sweet little voice that you hear

all day

Laughing and cooing — yet nothing to say?

What would you take?

WHAT IS A HOME?
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What would you take for those pink 1little feet.
Those chubby round cheeks, and that mouth

A roof to keep out the rain. Four walls to
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§ keep out the wind. Floors to keep out the .E so sweet;

< cold. Yes, but home is more than that, It £ G For the wee tiny fingers and little soft toes,

K| is the laugh of a baby, the song of a mother, 3 | The wrinkly little neck and that funny little

K| the strength of a father., Warmth of loving £ e nose? _

_g hearts, light from. happy eyes, kindness, loyalty, g @ Now, what would you take?

i{| comradeship. . ”E_ <

a > °

H| Home is first school and first church for : < VALENTINE FOR FATHER 5
Kbl  young ones, where they learn what is right, o 8 5
§| what is good, and what is kind, Where they 5 K| This crayoned heart is garlanded :
dl go for-comfort when they are hurt or sick. Z s With doves (we think) and roses red, 5
g! Where joy is shared and sorrow eased, Where 5 5 While cupids, bows, and glue combine 5
| fathers and mothers are respected and loved. 5 5| To make a precious Valentine. S
: Where.children are wanted. Where the simplest I K5 2
: food ;S gﬁﬁd enough f9r kings bgcause it is > S The lace is torn and smudged a bit, §
Bl carmec. There money 1S not so important as . 8| (It doesn't matter - not a whit!) s
: 19v1ngfk1ndness: there even.the teakettle 5 2 For there's a dart that wobbles through 5
: iings rom happiness., That is home, God bless |E E The center, saying, "I LUV YOU!™" :
L] ! = ‘.’_‘
: : : s
‘ : ‘ :
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< JUST FOR TODAY
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Just for today I will be happy. This assumes
that what Abraham Lincoln said is true, that
"most folks are about as happy as they make

D
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And Jesus called a 1ittle child unto him, m.¢ =

sot hir in the widst of trew, andé said 7T ; ~ M| up their minds to be," Happiness is from
j8 B EH (P85 liE eyt GhL i 27 a.r said e = -

=is £t 7 3o P e 4| within; it is not a matter of externals.
I say unto you, Mxcent ye be convertecd, and 5

becone a2s little children, e chall not ontar

into the kingdom of heavon,

Just for today I will try to adjust myself to
what is, and not try to adjust everything to

18 '@\l
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. + . ; own desires. I will take my family, my

\ “hos e therelore shall hurble hiwselfl As . my : ’

kel ~h<}~508‘{.}_ S il }L B 3| business, and my luck as they come and fit
2 this little child, the =ame is ireatest in J self to tl

i the lkingdom of heaven. & * |

= D e
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K ind whoso shall receive cone cuch little chilgd B C Just for ay I L Lakd o of y bodys
5z T ﬂ":hp eeaiveth me . B 4| I will exercise it, care for it, nourish it,
IR e T & i not abuse it nor neglect it, so that it will
.};_. = <7 i 1! b i

e But whoso shall offend one of these little be a perfect mach tor my bidd .
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ones which believe in we, it were better for
him that a millstone were hanged about his
neck, and that he werse drevmed in the Fanth
of the sea.

Just for today I will try to strengthen my
mind. I will learn something useful., I will
not be a mental loafer, I will read something
that requires effort, thought, and concentra-
tion.
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Just for today I will exercise my soul in
three ways. I will do somebody a good turn
and not get found out. I will do at least
two things I don't want to do as William
James suggests, just for exercise,
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FRCL VE THANK THEE

For mother-love and father-cere,

For brothers strong and sisters fair,
7or love at home and here each day,
For puidance lest we go astray,
Father in lleaven, we thank Thee.

1
Al

LASLASLAS,

Just for today I will be agreeable. I will
look as well as I can, dress as becomingly

as possible, talk low, act courteously, be
liberal with praise, criticize not at all, nor
find fault with anything and not try to
regulate nor improve anyone,
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Lo, Chilcren are an heritage of the Lord: and
the fruit of the womb is his reward.
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Just for today I will try to live through this
day only, not to tackle my whole life problem
at once, I can do things for twelve hours
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2 JUST FOR TODAY (Con't) 3 l
5| that would appall me if I had to keep them 5
]| up for a lifetime, s [
: Just for today I will have a program, I -5 s %
4| will write down what I expect to do every s

4l  hour. I may not follow it exactly, but I Ol

gl will have it, It will eliminate two pests, D) o
¢l hurry and indecision, c.

< ARMY ENGINEER CORPS MOTTO S L7
:: The difficult we do immediately; the é

9| impossible takes a little longer. < -4
& <

: LIFE 5 )
; I bargained with Life for a penny é‘ l
g| And Life would pay no more, g N~
5| However I begged at evening S |
#| Vhen I counted my scanty store. D) e
E: For Life is a just employer; ‘;‘ £l
Al He gives you what you ask, & ¥
| But once you have set the wages, S

H| "hy, you must hear the task. & g
Bl I worked for a menial's hire, & 1
8| Only to learn, dismayed, s —
7| That any wage I had asked of Life, S
#| Life would have paid, s 1
A NEW YEAR'S PRAYER S y
fil Thank you, God, for this new years é Z
. Help us £i11 each day with cheer » D) .

gq| Doing things for Dad and Mother, s
7l _Being kind to one another. S - :l






