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This book is a remembrance of the Trans- 

Mississippi (1898) and the Greater America 
(1899) Expositions. It was a time to celebrate 

and share the beauty and ideas that brought 

people to Omaha from all over the world. The celebration was like fireworks; millions 

of stars; millions of wishes for our future. 

This cookbook is a tribute to all cooks; who 

with their creativity, personalize their recipes, 

sharing talents, heritage, friendships, and 

uniqueness. 

Our recipes are like spun sugar with which 

we weave a web of loving memories. 
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June 1, 1898 - November 1, 1898 
2,600,000 attended 

The Trans-Mississippi Exposition of 1898 was one of the 
greatest achievements in the history of Omaha and the sur- 
rounding communities. 

The Exposition objective was to show the marvelous 
resources of the states west of the Mississippi River and to 
display their products, industries and manufacturing capa- 
bilities. 

The beauty of the Exposition was due to the high artis- 
tic standard set by Architects-In-Chief Thomas R. Kimball 
and C. Howard Walker. 

The buildings were to be harmonious in color, style, 
height and general mass. All the buildings in the Grand 
Court were to be ivory white and have roofs of gray-green, 

styled in Classic or French Renaissance. No private build- 
ings or grounds were to be seen from this court to distract 
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connected by colonnades, behind which were lines of trees. 
The Nautilus Fountain was situated in front of the finest 

Exposition building the United States Government had 
ever constructed. 

Neptune stood forty feet out of the water, surrounded 
by a fountain that sprayed a rainbow of varied colors. 

Entering the grounds of the Grand Court visitors found 
themselves in splendor far beyond comparison. 

Notable and Distinguished Visitors: 
President William McKinley 
William Jennings Bryan 

Geronimo 

Five Hundred American Indians from approximately 
twenty tribes 

Some Main Attractions: 

Streets of All Nations 

Scenic Railroad 

Birth of Our Nation 

Cyclorama 
A Giant See-Saw 

Paintings and Sculptures from all over the world 
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July 1, 1899-November 1, 1899 
800,00 attended 

The Greater America Exposition was formed by a 
company of Omaha businessmen. They purchased the 
Trans-Mississippi buildings and grounds to continue the 
Great Fair into 1899. 

This Exposition celebrated not only the Native 
Americans but the newly acquired territories of Hawaii, 
Puerto Rico, Philippines and Cuba. 

The people of these lands assembled villages, charac- 
teristic of their habitation, social, industry and customs. 

The Exposition grounds were changed dramatically 
by the addition of hundreds of Palm trees, tropical and 
sub-tropical plants. 

Lighting was enhanced by thousands of lights that 
showed every angle and curve of the Grand Court’s 
beautiful architecture. 

At night the soft glow of lighted flowers, made of 
colored glass and molded into shapes of roses, tulips 
and lilies were in bloom again. 

The 1899 Exposition was open until midnight during 
numerous celebrations so visitors could enjoy the Grand 
Court in her “Beautiful Electric Dress.” The Greater 

America gave Omaha an additional year to enjoy its 
enhanced beauty, and a world renowned collection of 

paintings and sculptures. This Colonial Exposition cele- 
brated the knowledge of new lands, new people of 
America. 30146-1 ? 



Catalog 1899 

“The Omaha Exposition situated in the center of the 
most prosperous farming county in the world—on the 
banks of the famous Missouri River—in the great thriv- 

ing energetic city of Omaha. 
It was an exhibition of palatial magnificent struc- 

tures such as the western eye had never before beheld. 

No money was spared in the construction of the build- 
ings, western pride would not permit it. 

The very best of material was used throughout. 

was ushered into this great panoramic scene of archi- 
tectural beauty. 

We bought a lagoon in which a thousand varieties of 
fish and turtles had been placed so thickly they have 
multiplied that the water is now more than half fish and 
a piece of bread thrown on the surface causes the whole 
pond to seem one wriggling mass of life. 

There was no glass but a sort of translucent gelatin 
run on gauze wires and beautifully colored. 

In the catalog for sale, twelve million feet of lumber, 
one hundred thousand statues, sixty thousand incan- 

It took approximately two thousand railway cars to 
have the Exposition taken to Chicago.”
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Peace Jubilee Dinner 
Sn Honor of 

She Trans- Mississippi and 

Omah 

Wednesday, October Twelfth, 1898 

The menu proper was lithographed over a scene on 
the Exposition grounds, which formed the back- 

© ground, and was as follows: 
Blue Points 

Celery 
Clear Green Turtle 

Olives Radishes 
Planked Whitefish, with fine Herbs 

Dressed Cucumbers 

Braised Lamb Chops 
Roast Canvasback Duck with Cresses 

Hominy Champagne 
Lettuce Salad 

© Ice Cream in Forms 
Cakes Fruits 

Brie Cheese Crackers 

Coffee 

30146-1 1 



Ladies. Formal Luncheon 

Wednesday, October Twelfth, 1898 

Luncheon card was printed on white satin ribbon 
ornamented with hand painted sketches. 

Grapefruit 

Consomme 

Frogs’ Legs a la Poulette Breast of Chicken 

Current Jelly Waldorf Salad 

Neapolitan Ice Cream Assorted Cake 

Small Coffee 
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By 
PRYOR, Chef Omaha Club 

I. 

Consomme 

Stuffed Olives Lobster Newburg 
Omelet Soufflé Small Coffee 

IT. 

Bouillon 

Celery Salad Roquefort Cheese 
Crackers Small Coffee 

Il. 

Blue Points 

Celery Bouillon 
Quail Lettuce Salad 

Neapolitan Ice Cream Assorted Cake 
Small Coffee 

Clam Bouillon 

Breast of Prairie Chicken Waldorf Salad 

Rum Omelet Small Coffee 
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4 individual brioches 1, tsp. salt 
7 eggs Dash pepper 

yc, milk 3 oz. cream cheese, cut in /2-in. 
2 T. butter or margarine cubes 

Preheat oven to 350°. Heat brioches on cookie sheet. Meanwhile, 
make scrambled eggs: In medium bowl, combine eggs, milk, salt, pep- 

per, beat until just combined. Heat butter in a large skillet. Pour in egg 
mixture; cook over low heat. As eggs start to set on bottom, gently lift 
cook portion with spatula, letting uncooked portion flow to bottom of 

runny. Cut off tops of brioches; set aside. With fork, scoop soft inside 
from center of each brioche. Spoon eggs into brioches; sprinkle with 
parsley; replace tops. 
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6 spears asparagus 1 tomato, cored & chopped 
4 eggs 1 T. butter 

1 T. chopped chives 
2 c. grated cheddar cheese, 

divided 

Simmer asparagus in a large skillet in water to cover 5 minutes or 
until crisp tender. Drain and set aside. Beat eggs with 4 cup water, 
chives and salt. Melt butter in large, nonstick skillet over medium heat. 
Add eggs and cook 30 seconds, stirring until eggs just begin to set. 
Tilt pan so uncooked egg flows to sides. Cook until top is set, but not 
dry. Top with half the cheese and asparagus. Fold sides of omelet up 
over filling; cook 1 minute. Place on plate and top with remaining 
cheese and tomato. 

2 eggs Ys tsp. salt 
2 T. chopped green chilies, drained Dash pepper 
1/s c. (1 oz.) shredded cheddar 1 T. butter 

cheese 1 T. sour cream 
2 T. sliced black olives 

Beat together eggs, green chilies, cheese, olives, salt and pepper with 
a fork until blended. In an 8-inch skillet or omelet pan, heat the butter 

just until hot. Add egg mixture; cook over medium heat. As egg mixture 
sets, lift edges slightly with spatula to allow uncooked portion to flow 
underneath. Remove from heat. Spoon sour cream filling across center. 
Overlap omelet and invert onto serving plate. 
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RASPBERRY SAUCE 

Chocolate-Raspberry Sauce: 

Ys c. sugar 1'/ tsp. cornstarch 
2 tsp. unsweetened cocoa powder 3 T. seedless raspberry jam 

Sauce: Ina small saucepan, mix together sugar, cocoa and cornstarch. 
Gradually mix in 1 cup water and jam. Bring to a simmer over medium 
heat, mixing constantly. 

Chocolate Pancakes: 

Ys c. flour 1 Ig. egg 
3 T. sugar Ya c. milk 

2'/ tsp. unsweetened cocoa 2 tsp. vegetable oil 
powder 1, tsp. pure vanilla extract 

12 tsp. baking powder 1 pt. nonfat vanilla frozen yogurt 
Pinch salt 12 c. fresh raspberries 

Pancakes: In a medium-sized bowl, stir together flour, sugar, cocoa, 
baking powder and salt. In a small bowl, mix together egg, milk, oil 
and vanilla. Make a well in the center of the dry ingredients and 
gradually mix in the liquid mixture, stirring just until combined. Let 
the batter stand for 5 minutes or refrigerate for up to 1 hour. Heat a 
large nonstick skillet over medium-low heat. When hot, coat it lightly 
with nonstick cooking spray. Drop 3-4 pancakes, using about 1// table- 
spoons of batter per pancake, into the pan and cook until the underside 
is browned and bubbles on top remain open, 1 to 12 minutes. Turn 
the pancakes over and cook until the underside is browned, about 15 
seconds. Repeat with remaining batter. Arrange the pancakes on plates 
and top with scoops of frozen yogurt and Chocolate Raspberry Sauce. 
Garnish with raspberries. 
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1% c. peanut butter '/s tsp. salt 
13 c. melted butter 1'/ tsp. baking powder 
2 eggs 1A c. milk 

1, tsp. sugar 14: c. flour 

Add the remaining ingredients. Refrigerate the batter a few hours. 
Drop batter on a hot greased skillet and cook until brown. Serve with 
butter and syrup or jam. 

1 long loaf French or Italian bread 4 Ig. eggs 
(about 8 oz.) 1h c. water 

4 oz. cream cheese, softened 3 T. butter or margarine 
enough to spread 1 T. vegetable oil 

% c. finely chopped pecans or pine 
nuts 

side of 8 slices; sprinkle with pecans. Top each slice with a plain slice 
to make 8 sandwiches. Beat eggs and water until smooth in shallow 

dish large enough to hold all the sandwiches in a single layer. Add 
the sandwiches; turn several times until the egg mixture is evenly 
absorbed. In a 10-inch skillet, melt butter with oil over medium heat. 

When butter stops foaming, add all sandwiches in a single layer. Fry 
about 6 minutes, turning once, until crisp and golden. 
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ERNIGHT CARAMEL FRENCH TOAST 

2 T. corn syrup 6 eggs 
4 c. butter (1 stick) I) c. milk 

1c. packed brown sugar 1 tsp. vanilla 
12 slices bread Ys tsp, salt 

Night before: In a saucepan, combine 2 tablespoons light corn syrup, 
2 cup butter and 1 cup brown sugar. Simmer until all dissolved. Pour 

on bottom of 9 x 13-inch glass baking dish. Lay slices of bread over 
caramel mixture (2 layers of 6 slices). In a bow] or blender, beat together 
eggs, milk, vanilla and salt. Pour over bread slices. Cover and refrigerate 
overnight. Next morning: Preheat oven to 350°. Uncover dish and bake 
35 to 40 minutes until light brown. Cut into servings and place upside 
down on plates. 

TMEAL WAFFLES 

VA c. flour 1h c. milk 
1 c. quick-cooking rolled oats 6 T. margarine or butter, melted 
1T. baking powder 2 T. brown sugar 
1 tsp. ground cinnamon Fresh fruit (opt.) 
1/; tsp. salt Vanilla yogurt (opt.) 

2 slightly beaten eggs 

In a large mixing bowl, stir together flour, oats, baking powder, 
cinnamon and salt. Ina small mixing bowI, stir together eggs, margarine 
and brown sugar. Add to flour mixture; stir till blended. Pour batter 

onto grids of a preheated, lightly greased waffle baker. Close the lid 
quickly; do not open during baking. Use a fork to remove baked waffle. 
Top with fruit and yogurt. 
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1'h c. Bisquick baking mix Ya c. water 
1 c. sugar 2 eggs 

V/s c. cocoa 2 T. vegetable oil 

Beat all ingredients with wire whisk or hand beater until almost 
smooth. Pour batter from cup or pitcher onto center of hot waffle iron. 
Bake until steaming stops. Remove waffle carefully. Serve vanilla ice 
cream, sliced peaches and raspberries or sliced strawberries, sweetened 
whipped cream and chocolate flavored syrup over waffles, if desired. 

2%: c. flour 2c. warm milk 
3 T. sugar 3 eggs 

1 pkg. rapid rise yeast 1/3 c. butter or margarine, melted 
a tsp. salt 2 tsp. pure vanilla extract 

In a large bowl, combine all ingredients in order listed; mix just 
until blended. Cover; let rise in warm place until doubled, about 1 
hour. Or, cover and refrigerate overnight, if desired. Stir down batter, 
bake in hot, greased waffle iron until steaming stops and waffles are 
golden brown. Serve immediately with your favorite toppings. 

1 c. flour 2 tsp. vegetable oil 
1'f c. milk , c, blueberry pie filling 
1 egg white, beaten 

In a large mixing bowl, whisk together the flour, milk and egg white. 
Chill batter about 30 minutes. With a pastry brush, lightly grease a 
6-inch crepe pan or nonstick skillet with oil. Place over medium heat 

until the pan is hot. Remove pan from heat and spoon in about 2 

tablespoons of batter; lift and tilt skillet until batter is spread evenly. 
Return pan to heat and cook until crepe is lightly browned on the 
underside. Loosen edges with spatula and turn out onto large platter; 
cover to keep warm. Repeat until all batter is used; regrease pan with 
oil if the crepes stick. Spread about 1 tablespoon of pie filling down 
the side of each crepe, then roll up. 
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3 eggs 1c. flour 
V/A c. buttermilk 2 T. sugar 
2 T. cocoa 2 T. melted butter 

Mix all ingredients together in a mixing bowl. With a pastry brush 
or paper towel, lightly grease a 6-inch crepe pan or nonstick skillet 
with oil. Place over medium heat until the pan is hot. Remove pan 

from heat and spoon in about 2 tablespoons of batter; lift and tilt skillet 
until batter is spread evenly. Return pan to heat and cook until crepe 
is lightly browned on the underside. Loosen edges with spatula and 
turn out onto large platter; cover to keep warm. Repeat until all batter 
is used; regrease pan with oil if the crepes stick. 

12 crepes 2 T. sugar 

1, c. apricot jam 1/4 c. apricot brandy (opt.) 
2 T. melted butter 

Spread crepes with jam. Roll up and place in a buttered baking dish. 
Brush with melted butter and sprinkle with sugar. Broil until light 
brown. Optional: Heat brandy and pour over crepes. Ignite brandy 
carefully and serve immediately. 

1A c. milk 1 tsp. vanilla 
3 egg yolks 1'/ c. flour 
4 T. sugar 5 T. melted butter or margarine 

In a large mixing bowl, mix eggs, sugar, milk and vanilla. Slowly 
add flour. Then melted butter. Beat well. Refrigerate for a couple of 
hours or overnight when frying, make crepes as thin as possible. 
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HEESE FILLING FOR PALACHINKE 

2 c. cottage cheese 2 tsp. grated lemon rind 
2 eggs Y, tsp. salt 
3 T. sugar 

Beat eggs thoroughly and add to cheese mixture. Add sugar, salt 
and lemon rind. Put about 3 heaping tablespoons of cheese mixture 
on each crepe and spread evenly. Roll and put in greased baking dish. 
Dot with butter and bake in 300° oven for 20 minutes. Serve hot. 

2 T. butter or margarine 1 (8-0z.) ctn. cottage cheese 
Ihc. milk 3 T. confectioners’sugar 
73 c. flour 4 tsp. vanilla extract 
1. tsp. salt Vy (21-0z.) can cherry pic filling 
4 Ig. eggs '4 tsp. grated lemon peel 
2 (8-02.) pkgs. cream cheese, Sour cream (opt.) 

softened 

In bowl, with wire whisk, beat 2 tablespoons melted margarine with 
milk, flour, salt and 3 eggs. Refrigerate 2 hours to allow flour to absorb 
liquid for a tender crepe. With mixer at medium speed, beat cheese, 
sugar, vanilla and 1 egg until smooth. Brush 7-inch crepe pan with 

melted margarine; heat over medium heat. Pour in 1 cup batter. Cook 
1 minute until top is set. Place on waxed paper. Repeat. About 30 
minutes before serving: Heat pie filling, lemon peel; keep sauce warm. 
Place '/1 cup cheese mixture in center on browned side of each crepe; 

fold to make a package. In 10-inch skillet, over medium heat, in 1 
tablespoon hot margarine, cook half of blintzes at a time, until golden 
brown. Serve hot with cherry sauce and if you like, sour cream. 
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Quiche: 

1 (9-in.) pie crust, unbaked 1c. half & half 
%% lb. cooked, cubed ham 1/s tsp. crushed red pepper 
1 c. shredded Swiss cheese 1’, cooked broccoli, cut into bite- 

3 eggs /, c. slivered almonds 

Combine all ingredients, except cream, eggs and almonds. Place in 
pie crust. In a medium mixing bowl, beat cream and eggs until frothy. 
Pour mixture evenly over prepared pie pan and then sprinkle the nuts 
over quiche. Bake at 425° for 14 minutes, reduce heat to 300° and bake 
another 30 minutes. Quiche is cooked when knife inserted into center 
comes out clean. Let pie cool 10 minutes before serving. Substitute 
cooked chicken for ham, fresh sautéed mushrooms for broccoli and 
cheddar cheese for Swiss. 
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Crust: 

le. flour ', tsp. salt 
*/3 c. shredded sharp cheddar 1/; tsp. paprika 
cheese 6 T. cooking oil 

c. chopped almonds 

Quiche: 

1 (15'/2-0z.) can salon 1h c. shredded sharp cheese 
3 beaten eggs 1 T. grated onion 
1 c. dairy sour cream /; tsp. dried dill weed 
4c, mayonnaise or salad 3 drops bottled hot pepper sauce 
dressing 

Crust: Combine the flour, the 74 cup cheese, the almonds, salt and 
paprika in a bowl. Stir in oil. Set aside '/ cup of the crust mixture. 
Press remaining mixture into the bottom and up the sides of a 9-inch 
pie plate. Bake crust in 400° oven for 10 minutes. Remove from oven. 
Reduce oven temperature to 325°. Quiche: Drain salmon, reserving 
liquid. Add water to reserved liquid, if necessary, to make 2 cup 
liquid. Flake salmon, removing bones and skin; set aside. In a bowl, 
blend together eggs, sour cream, mayonnaise or salad dressing and 
reserved salmon liquid. Stir in salmon, then '/2 cup cheese, the onion, 
dill weed and hot pepper sauce. Spoon filling into crust. Sprinkle with 
reserved crust mixture. Bake in 325° oven for 45 minutes or until firm 

in center. 
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¥4 c. dried apricots 1, c. buttermilk baking mix 
1 c. sweetened flaked coconut, 2c. milk 

toasted 2 T. butter or margarine, melted 
1 tsp. all-purpose flour 2 T. granulated sugar 

4 Ig. eggs Confectioners’sugar 

Heat oven to 350°. Grease 9-inch pie plate. Chop % cup dried 
apricots; set remainder aside for decoration. In a medium-size bowl, 
combine chopped apricots, coconut, flour and grated orange peel; toss 
to mix well. Set aside. In large bowl, using wire whisk, beat eggs, 
baking mix, milk, melted butter, granulated sugar and vanilla extract 
until thoroughly blended; stir in apricot-coconut mixture. Pour mixture 
into prepared pie plate; bake 35 to 40 minutes until wooden pick 
inserted in center comes out clean. Cool completely on wire rack. To 
serve: Sprinkle cooled pie lightly with confectioners’sugar, decorated 
with reserved dried apricots. 

1c. brown sugar 1, stick butter 

c. water 1 tsp. maple flavoring 

Bring ingredients to boil, then simmer. Serve warm over pancakes 
or waffles. 

4c. blueberries 2 T. cornstarch 
34, c. corn syrup 1 c. water 

1, tsp. cinnamon 
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1 c. orange juice 1; c, butter 
1 c. honey '/, T. lemon juice 

Combine all ingredients and heat. Serve warm. 

1 c. whipping cream 1/; tsp. cardamon 
1, c. brown sugar 1/3 c. sour cream 

Beat cream, sugar and cardamon until soft peaks form. Fold in the 
sour cream. Serve on Belgian waffle or pancakes. 

Strain some boiling water into a frying pan, which must be perfectly 
clean as the last impurity will mar the whiteness of the eggs. When 
the water boils, break the eggs separately into a saucer. Take the frying 
pan off and slip in the eggs one by one carefully upon the surface. 
When all are in, put back over the fire and boil gently three minutes. 
Take off with a perforated skimmer, drain and lay upon slices of 
buttered toast on a hot dish. Garnish with parsley and dust with pepper 
and salt. 
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Make a force meat of chopped ham (ground is better), fine bread 
crumbs, salt, pepper, a little minced parsley and some melted butter. 
Moisten with milk to a soft paste and half fill some patty pans or shells 
with the mixture. Break an egg upon the top of each and dust with 
pepper, salt and sift some very finely powdered cracker over all. Set 
in the oven and bake until the eggs are well set, about eight minutes. 
Serve hot. You can substitute ground tongue for ham. 

Put a half can of strained tomatoes in a saucepan; add a slice of 
onion, a sprig of celery. Cover, simmer gently for five minutes. Strain 
again; add two tablespoonfuls of butter, two tablespoonfuls of flour 
that you have rubbed to a smooth paste. Stir constantly until boiling. 
Add a teaspoonful of salt, a quarter teaspoonful of pepper. Cover a 
platter with square of toasted bread, then poach the eggs, slip them 
on the toast, pour around them the tomato sauce. Sprinkle with 
chopped parsley. 

Five eggs, four tablespoons of cream or the same of milk. Thicken 
with a teaspoonful of flour or arrowroot. Two tablespoons powdered 
sugar, one teaspoonful bitter almond or vanilla. Beat whites and yolks 
separately, adding to the yolks the sugar and milk after they are thick 
and smooth. Lastly, stir in the whites with a few swift strokes. Put a 
large spoonful of butter in the pan when it is hot, pour in the omelet. 
Spread upon it, when it is done, some jelly. Take the pan from the fire 
to do this. Spread quickly; slip your knife under one-half of the omelet 
and double it over. Turn on hot platter, sift powdered sugar and eat 
at once. 
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Boil six or eight eggs hard. Leave in cold water until they are cold. 
Cut in halves, slicing a bit off the bottom to make them stand upright. 
Take the yolks and rub to a smooth paste with very little melted butter. 
Some cayenne, a touch of mustard, a dash of vinegar. Fill the hollow 
whites with this and send to the table on a bed of chopped cresses, 
seasoned with pepper, salt, vinegar and a little sugar. The salad should 
be two inches thick, each egg served with a heaping tablespoonful of 
the salad. You can use lettuce or white cabbage instead of cress. 

Beat four eggs slightly, add four tablespoonfuls of milk, one tea- 
spoonful of salt, a saltspoonful of pepper and one teaspoonful of herbs 
(mint or parsley) broken fine. Melt one tablespoonful of butter in the 
blazer pan; pour in the egg mixture and cook until of a creamy consis- 

tency. Fold over once and turn out on platter. 

Boil the eggs hard, remove the shells and then cut in two, either 

way as preferred. Remove the yolks and mix them with pepper and 
salt and a little dry mustard. Some like cold chicken, ham or tongue 
chopped very fine, and then stuff the cavities, smooth them and put 
the halves together again. For picnics: They can simply be wrapped 
in tissue paper to keep them together. If for home use: They can be 
egged and breadcrumbed in boiling lard. Drain and garnish with 
parsley. 
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Soups 

NOODLES 

Noodles: 

3c. flour 4 eggs, at room temp. 

Egg Noodles: Put flour, salt and eggs in a bowl. Using your hand, 
mix together adding 1 tablespoon of water at a time and mixing until 
dough forms a ball. Place dough on a well-floured board and knead 
until smooth and elastic, about 8 to 10 minutes. Cover and let set for 

15 minutes. Cut dough into 4 equal parts; keep covered. Roll 1 part of 
dough at a time, until desired thickness is reached (about 1/16th of 
an inch). Cut in 42 inch to Ys inch strips and place on a towel to dry, 
for about 2 hours. Cook in 3 quarts of chicken broth. 

Broth: 

1 broiling chicken 1 T. garlic salt 
4 gt. water ' T. celery seed 
2 chicken bouillon cubes 1 c. chopped onions 
1 T. Worcestershire sauce Salt & pepper to taste 

Chicken in broth: Boil chicken in water. Remove chicken when done 

and place all the other ingredients in pot; boil for 10 minutes. Place 
egg noodles in broth and boil for 10 to 15 minutes. Serve with chopped 

green onions on top. 
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1 onion, chopped 1 skinless, boneless chicken breast 
1 T. vegetable oil half, diced 
1 garlic clove, minced 1 lb, peeled & deveined med. 
2 plum tomatoes, diced shrimp 
1 (14'f-02.) can chicken broth 1, tsp. chopped fresh oregano 
1'f c. fresh or thawed frozen corn Salt & pepper to taste 
1 c. sliced kielbasa 

Sauté onion in oil in wide, deep skillet for 3 minutes. Stir in garlic, 
then tomatoes and cook 1 minute. Add broth, corn and kielbasa; simmer 
10 minutes. Mix in chicken, shrimp, oregano, salt and pepper. Cook 
until shrimp and chicken are cooked thoroughly. 

3 lbs. potatoes, cut in 1-in. cubes hc. half & half 
4 slices bacon 1 tsp. basil 
1 onion, diced , 24 c. chicken stock 

2 T. flour Salt & pepper to taste 
1c. whole milk 

In 5-quart Dutch oven, cook potatoes for 20 minutes. Drain and put 
back in Dutch oven. Add 2% cups chicken stock. In a saucepan, cook 

bacon crisp. Reserve grease. Add bacon to soup. Sauté onions in bacon 
drippings until translucent. Sprinkle flour on top and cook till smooth. 
Transfer to Dutch oven, stirring constantly. Bring to low boil. Add 
milk, half-and-half and basil. Simmer on low for 30 minutes. 
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NESTRONE SOUP 

1/ lb. Italian sweet sausage 2 (10-0z.) cans beef bouillon 
1 T. olive oil or reg. vegetable oil 2c. finely shredded cabbage 
1 c. diced onions 1 (1-lb.) can white kidney beans 
1 clove garlic, minced 1h ¢, rice 
1 c. diced carrots 1 c. red wine 
1 T. basil Grated Parmesan cheese 

2 sm. zucchini, sliced Chopped fresh parsley 
1 (1-Ib.) can Italian tomatoes Salt & pepper to taste 

Slice sausage; brown in olive oil in deep saucepan. Add onion, garlic, 
carrots and basil and cook 5 minutes. Add zucchini, tomatoes with 

liquid, bouillon, cabbage, salt and pepper. Bring soup to a boil; reduce 
heat and simmer, covered for one hour. Add beans with liquid, rice 
and wine. Cook another 20 minutes until rice is done. Serve topped 
with grated cheese and chopped parsley. 

IAN SOUP 

1 Ib. thinly sliced beef (for stir- 2 (13%/:-02.) cans beef broth 
fry) 2 (3'/2-02.) pkgs. fresh shiitake 
2 T. low-sodium soy sauce mushrooms, halved 
2 T. vegetable oil, divided 2 c. fresh snow peas (6 oz.), 
2 tsp. grated peeled fresh trimmed 
gingerroot 6 scallions, cut into 2-in. pieces 

2 cloves garlic, crushed in press 4 oz. pasta 

In 12-inch skillet, sauté mushrooms, snow peas and scallions in 

remaining 1 tablespoon oil until tender, 4 to 6 minutes. Remove from 
pan. Add beef and cook over high heat, stirring until no longer pink, 
about 3 minutes. Add vegetables and cook 1 minute more. Add pasta 
to broth and cook until just tender, 2 to 6 minutes. Spoon into soup 
bowls and top with beef mixture. 
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1 ham boue (with enough meat 7 c. water 
left to make 1° c.) 1/; tsp. whole allspice 

1 (16-0z.) pkg. split peas 1/, tsp. peppercorns 
2 carrots, thinly sliced 1 bay leaf 
1 med. onion, chopped Salt 

In a 5-quart pan, heat ham bone, peas, carrots, onion and water to 
boiling. Tie spices in cheesecloth and add to soup. Reduce heat to low, 
discard spice bag. Remove bone, cut off meat and discard bone. Cut 
meat into bite size pieces and return to soup. 

’c. wild rice 1% ¢, minced celery 
12 c. chicken stock 1, c. minced pepper 

1 Ib. fresh mushrooms, sliced 2 gt. chicken broth 
4 T. butter 4 T. flour 
’c. minced onion Salt & pepper to taste 

Combine wild rice and the 1'2 cups of chicken stock. Simmer for 

one hour. Set aside. In a large saucepan, with the 4 tablespoons butter, 
sauté onions, celery, green pepper and mushrooms. Put all but '/2 cup 
of chicken broth in large pan. Add mushrooms, rice and vegetables. 
Blend flour with reserved '/ cup of chicken broth to make a paste. Stir 
into soup mixture. Simmer for 15-20 minutes. 

2 cans great northern or navy % c. frozen chopped onion 
beans, drained 1; c, dried parsley flakes 

2 cans chicken broth 1 bay leaf 
1 can sliced potatoes, drained Pepper to taste 
1 can diced carrots, drained 

1, lb. fully cooked ham, cut into 
bite-size pieces 

In a large kettle or Dutch oven, combine all ingredients. Bring to 
boiling; reduce heat. Simmer, covered, 20 minutes. Remove bay leaf. 
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ORTILLA SOUP 

2 whole Ig. chicken breasts (about 1/2 tsp. ground cumin 
2 Ibs.), skinned & boned Vs tsp. ground black pepper 

2 c. water 3 c. tortilla chips, coarsely 
1 can beef broth crushed 
1 can chicken broth 4 oz. Monterey Jack cheese, 
1 can tomatoes, cut up shredded (about 1 c.) 

’/, c. chopped onion 1 avocado, peeled, seeded & cut 
“A c. chopped green pepper into chunks (opt.) 
1 can whole kernel corn, drained Snipped cilantro (opt.) 
1 tsp. chili powder 

Cut chicken into 1-inch cubes; set aside. In a large saucepan, combine 
water, beef broth, chicken broth, undrained tomatoes, onion and green 

pepper. Bring to boiling. Add chicken; reduce heat. Cover and simmer 
for 10 minutes more. To serve: Place crushed tortilla chips into each 
bowl. Ladle soup over tortilla chips. Sprinkle with cheese, avocado 
and cilantro, if desired. 

OSCANA SOUP 

3 links Italian sausage, hot or 1 (13-0z.) can chicken broth 
sweet 3 med. potatoes 

Ys c. chopped onion 2 c. thinly sliced kale 
1 slice bacon, diced 3 c. heavy or whipping cream 

Cook sausage, drain grease and cut sausage into '/1-inch slices, Cook 
onions and bacon, add all but cream and kale to soup. Cook until 

vegetables are tender. Stir in kale and cream and cook another 15 
minutes. 
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3 Ibs. ground beef 3 dried whole hot peppers or hot 
1’; T. dried onion chilies 

1 tsp. garlic powder 2 bay leaves 
2 T. vinegar 1 tsp. allspice 
2 (8-oz.) cans tomato sauce 114 T. Worcestershire sauce 

2 T. chili powder 12 tsp. cumin 
1 tsp. cinnamon 2 qt. water 
2 tsp. ground red pepper Shredded colby cheese 

In Dutch oven, put in water and ground beef. Put in all spices. Cook 
on a soft boil. Stir occasionally. Before serving, remove bay leaves and 
hot peppers and hot chilies. Serve over buttered spaghetti and top with 
shredded colby cheese. 

1'/ lbs. boneless beef stew meat, 3 cloves garlic, minced 
cut into 1-in. cubes ', tsp. ground red pepper 

1'/ Ibs. boneless pork shoulder, 1 (10'/2-0z.) can condensed beef 
cut into 1-in. cubes broth 

2 T. cooking oil 3-4 c. cooked pinto beans 
3 T. flour Pepper to taste 
3 T. chili powder Dairy sour cream 
2 tsp. ground cumin Lime wedges 
1, tsp. dried oregano, crushed 

In a large saucepan or Dutch oven, brown meat cubes, half at a time, 
in hot oil. Return all meat to pan. Stir in flour, chili powder, cumin, 
oregano, garlic and peppers. Add beef broth and enough water (5 to 
6 cups) to coat meat. Simmer, covered about 1'2 hours or till tender, 
stirring occasionally. Serve meat over pinto beans. Dollop with sour 
cream and sprinkle with lime juice. 
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The Trans-Mississippi Homemaker 

Two bunches or 1 can of asparagus, 1 quart white stock, 1 quart milk, 
Y onion, 2 tablespoonfuls butter, 2 tablespoons flour, 2 tablespoonfuls 
cracker crumbs, 1 cup cream. Cook stock, asparagus and onion together 
until done; rub through a sieve. Cream butter, add flour, add crumbs, 
stir gradually into the heated milk and stock and stir until smooth, 
then strain again and add the asparagus pulp. Heat and season and 
just before serving, add the cup of cream. The cream may be omitted, 
if desired. 

Cut and break 6 pounds beef and bone, put in it 2 quarts water, 
allowing it to simmer slowly for about five hours. Strain through a 
fine sieve, removing all fatty matter. Season with pepper and salt. 

EAN SOUP 

Cook a small piece of pork and one cup beans until soft, in as little 
water as possible; rub through a colander, add one quart of milk, season 
with pepper and salt, heat and pour into the tureen containing three 
hard-boiled eggs, sliced. 

REAM OF CORN SOUP 

To each quart of corn, add three pints water. Boil until tender and 
add two ounces butter, well-blended with one tablespoonful flour. Boil 
fifteen minutes more, season to taste and just before serving, add a 
heaping cup of whipped cream. 
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ELERY CREAM SOUP 

Boil a small cup of rice in three pints of milk until it will pass through 
a sieve. Grate the white part of two heads celery (three if small) on a 
bread grater. Add this to the rice milk. Then add a quart of strong 
white stock. Let boil until the celery is perfectly done. Season with salt 
and cayenne and serve. 

Add noodles to the beef or any other soup after straining. They will 
cook fifteen or twenty minutes and are prepared as follows: to one 
egg, add as much sifted flour as it will absorb with a little salt. Roll 
out thin and let dry for an hour, dredge very lightly with flour, roll 
up slice from the ends, shake out the strips loosely and drop into 
the soup. 

Giblets from two or three fowls, 2 quarts water, 1 quart stock, 2 
tablespoons butter, 2 tablespoonfuls flour, salt, pepper and onion. Put 
giblets on to boil in the water; cook gently until reduced to one quart; 
take out giblets, cut off tough parts and chop the remainder. Return 
to the liquor and add stock. Cook butter and flour together until a rich 
brown and add to the soup. Season and cook half an hour. Stir in a 

half cup of bread crumbs and in a few minutes serve. 

One can lobster, 2 cups milk, 3 pints boiling water, 1'2 cups fine 
cracker crumbs, 1 tablespoonful butter, salt and pepper. Chop the 
lobster rather coarse, taking care not to tear it. Put boiling water, salt, 
pepper and lobster into a saucepan and cook gently for about forty 
minutes. Have ready scalding milk in which the crumbs have soaked 
twenty minutes. Stir in butter, then milk and crumbs. Set in hot water 
five minutes and serve. 
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Boil three pints shelled peas in three quarts water. When quite soft, 
mash through a colander. Return pulp to the water in which it was 
boiled; add a head of lettuce, chopped and a half pint young peas. 
Boil half an hour, season with pepper and salt, and thicken with two 

tablespoonfuls butter, rubbed into one tablespoonful flour. Serve with 
bits of toasted bread. The soup, when done, should be as thick as 
cream. The lettuce may be omitted, if desired. 

One quart strained tomatoes, 1 quart hot milk, 1 tablespoonful butter, 
1 teaspoonful sugar and salt, / teaspoonful soda. Heat tomatoes to 
the boiling point, add seasoning just before serving, then soda and the 
milk. Serve with salted wafers. 
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Salads 

HRIMP SALAD 

4c. torn, fresh spinach leaves 1 T. olive oil 
1 (15-0z.) can garbanzo beans 1c. dry white wine 
1 (8-oz.) can sliced water 1 Ib. fresh or frozen, pecled & 

chestnuts, drained deveined shrimp 
1c. sliced, fresh mushrooms 4 hard-cooked eggs, quartered 
1/3 c. sliced green onion 4 (1-0z.) slices cheddar cheese 

‘A c. Italian salad dressing 2 med. tomatoes, cut into wedges 
1 clove garlic 2 T. Italian salad dressing 

In a large mixing bowl, combine the spinach, garbanzo beans, water 
chestnuts, mushrooms and green onion. Add the 4 cup Italian dress- 
ing; toss to mix. Cover and chill. Meanwhile, in a large skillet, cook 
garlic in hot oil for 30 seconds. Remove from heat and carefully add 
wine. Return to heat and bring to boiling. Add shrimp. Return to 
boiling; cook, uncovered for 1 to 3 minutes, stirring occasionally. Drain 
into the colander; run cold water atop shrimp to cool. Drain thoroughly. 
Cover a large serving platter with spinach mixture. Arrange eggs, 
cheese and tomatoes around the edge of the platter. Place shrimp 
atop spinach mixture. Drizzle shrimp with remaining 3 tablespoons 
salad dressing. 

6 c. mixed greens 2 T. finely chopped red onion 
2c. fresh cooked lump crabmeat 2 T. snipped fresh cilantro 

or imitation crabmeat '/s c. white vinegar 
2 med. tomatoes, cut in wedges 2 T. olive or cooking oil 
1 med. ripe avocado, peeled, 1 T. sugar 
pitted & sliced 1, tsp. ground cumin 

1 (4-02.) can diced green chili Salt to taste 
peppers, drained 

Divide greens among salad plates. Arrange the crabmeat, tomatoes, 
avocados and green chili peppers on top of each serving of greens. 
Sprinkle with red onion and cilantro. In a jar combine the vinegar, 
olive or cooking oil, sugar, salt and cumin. Cover and shake well. Pour 
some over each salad. 
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ARROT SALAD 

5 carrots, shredded 1T. dry mustard 
1 sm. onion, grated 1/4, tsp. pepper 
1/3 c, mayonnaise 1 T. sugar 
hc. yogurt 1 c. chopped pecans 
2 T. lemon juice 1c. raisins 
1 T. Dijon mustard 

Shred carrots, then grate onions. Ina large bowl, combine the mayon- 
naise, yogurt, lemon juice, mustard, pepper and sugar. Add carrots, 
onions, pecans and raisins. Mix well. Serve on lettuce leaves. 

1 c. cooked, diced potatoes 1 c. cooked red onions 
1 c. cooked, diced carrots 2 T. parsley 
1 c. cooked green beans 1 head lettuce 

Break up lettuce in bite size pieces, add vegetables and serve with 
mayonnaise or buttermilk dressing. 

STO COLESLAW 

1/3 c, pesto 14, tsp. ground black pepper 
2 tsp. sugar 4c. pre-shredded coleslaw mix or 
1 tsp. Dijon-style mustard 3 c. shredded cabbage & 1c. 
1'/ tsp. vinegar shredded carrot 

Mix pesto, sugar, mustard, vinegar and pepper in large bowl. Add 
coleslaw mix; toss. 
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TICHOKE PASTA SALAD 

8 oz. spinach macaroni, cooked, 1 oz. cheddar cheese, cubed 
drained & rinsed 1; c, white wine vinegar 

1 (8-0z.) can artichoke hearts, 1, ¢, salad oil 

drained & cut up 2 T. honey 
Ys c. sliced, pitted ripe olives 4 tsp. dried basil, crushed 
11 c. bottled roasted sweet red 1, tsp. dried dill weed 
pepper, drained & cut into strips 1/2 tsp. garlic powder 

1 med. red onion, chopped ('/ c.) 1), tsp. pepper 
1 oz. provolone cheese, cubed 1/; tsp. salt 

In a large mixing bowl, combine the macaroni, artichoke hearts, 
olives, roasted pepper, onion and cheeses. Toss to mix. For dressing: 
In a screw-top jar or small mixing bowl, combine the vinegar, oil, 
honey, basil, dill weed, garlic powder, pepper and salt. Cover and shake 
well. Pour over macaroni mixture. Toss to coat. Cover and refrigerate 
several hours or overnight. 

1 lb. skinless chicken breasts 3 c, vegetable oil 
1 T. Cajun blackened spice 3 T. red wine vinegar 
seasoning Salt & freshly ground pepper 

6 c. shredded or thinly sliced 
iceberg lettuce 

Cut the chicken into strips. Toss with the blackened seasoning to 
coat the chicken. Heat the oil in a large frying pan over medium-high 
heat. Add the chicken and cook until richly browned on the outside 
and white, but still juicy in the center, 5 to 7 minutes. Reduce the heat 
to low and add the vinegar to the pan. Cook, stirring for 30 seconds. 
Season with salt and pepper to taste. To serve: Spoon the chicken and 
pan vinaigrette over the lettuce. 
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LD RICE CHICKEN SALAD 

LT c. wild rice 8 oz. snow peas, ends & strings 
3'/ c. water removed, cut into julienne strips 
1 pkg. chicken-flavored rice pilaf 1 c. lemon-pepper salad dressing 
41. c. coarsely chopped, cooked or vinaigrette salad dressing 

chicken % c. French salad dressing 
1 red sweet pepper, cut into thin, 1/s tsp. pepper 

bite-size strips 

Rinse wild rice well. In a large saucepan, bring water to boiling. 
Add wild rice and simmer, covered 40 minutes or until most of the 

water is absorbed and rice is tender. Cook rice pilaf according to the 
package directions. In a large mixing bowl, combine the wild rice, rice 
pilaf, chicken, red sweet pepper and snow pea strips. In a small bowl, 
stir together dressings and pepper. Pour over rice mixture. Stir gently 
to mix. Cover and chill 2 to 24 hours. 

ABBOULEH SALAD 

4 c. water, boiling 4 green onions, sliced (about 1 c.) 
1c. bulgur wheat V3 c, fresh lemon juice 
2 cucumbers, peeled & chopped 1, tsp. salt 

(about 2'/ c.) 1/4 tsp. pepper 
8 radishes, chopped (about 1 c.) 1 head romaine lettuce leaves for 
Yc. fresh mint leaves, chopped garnish 
1 c. olive oil 

Pour the boiling water over the bulgur in a large bowl. Cover the 
bowl; let stand 2 hours. Drain off any excess water from the bowl. Add 
the cucumbers, radishes, mint, olive oil, onions, lemon juice, salt and 
pepper to the bulgur. Toss the mixture until all the ingredients are 
thoroughly blended. Refrigerate the tabbouleh salad attractively into 
the lettuce-lined bowl. 
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YERED LETTUCE SALAD 

1 head lettuce 1 med. onion, diced 

1 c. celery, chopped 7 slices bacon, fried & diced 
5 eggs, cooked & diced 1 c. mayonnaise 
', green pepper, diced 1 c. sour cream 

1 (10-0z.) pkg. frozen peas, 2 T. sugar 

Tear lettuce into bite-size pieces. Layer celery, eggs, green pepper, 
peas, onion and bacon in glass dish in order given. Add sugar to 
mayonnaise and sour cream and spread over top. Top salad with 
cheese, cover and chill overnight. 

2 sliced tomatoes 2 T. water 

1 sliced cucumber % tsp. salt 
1 onion, sliced 1/, tsp. pepper 
4T. oil 1 tsp. onion powder 

Mix and keep refrigerated till ready to serve. Serve as an accompani- 
ment or over salad greens. 

6 slices bacon '/; tsp. dry mustard 
1/; tsp. salt 3 T. cider vinegar 
1, tsp. paprika 3 c. water 
'/s tsp. pepper 2 tsp. sugar 

Chop bacon finely and fry in skillet over low heat until it begins to 
brown. Stir in salt, paprika, pepper and dry mustard. Mix vinegar 
with water and sugar and add to bacon. Cook over low heat, stirring 
frequently, for about 5 minutes. Cool before tossing with salad greens. 
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The Trans-Mississippi Homemaker 

Everything in the make-up of a salad should be of the freshest 
material, the vegetables crisp and fresh, the oil or butter the very best, 
meats, fowl and fish well cooked, pure cider or white-wine vinegar, 
in fact, every ingredient first-class, to insure success. The vegetables 
used in salad are: beet-root, onions, potatoes, cabbage, lettuce, celery, 
cucumbers, lentils, haricots, winter cress, peas, French beans, radish, 
cauliflower, all these may be used judiciously in salad, if properly 
seasoned, according to the following directions: chervil is a delicious 
salad herb, invariably found in all salads prepared by a French gourmet. 
No man can be a true epicure who is unfamiliar with this excellent 
herb. It may be procured from the vegetable markets the year round. 
Its leaves resemble parsley, but are more divided, and a few of them 
added to a breakfast salad give a delightful flavor. Chervil vinegar: A 
few drops of this vinegar added to fish sauces or salads is excellent 
and well repays the little trouble taken in its preparation. Half fill a 
bottle with fresh or dry chervil leaves, fill the bottle with good vinegar 
and heat it gently by placing it in warm water, which bring to boiling; 
remove from fire; when cool cork, and in two weeks it will be ready 
for use. 

TATO SALAD 

Six or 8 cold, boiled potatoes, not very soft, 1 large cucumber, 1 
small onion, 4 hard-boiled eggs, celery seed, salt and pepper. Slice very 
fine and mix, then pour over the following dressing: 2 cup sour cream, 
4 cup vinegar, 1 egg, 2 cup sugar, boil vinegar, sugar and butter, 
then stir in the beaten egg and sour cream, stirring until like thick cream. 

ELERY SALAD 

The green parts will do, having used the white parts yesterday. Take 
two cupfuls chopped in half inches and stew until almost tender, in 
slightly salted water. Beat two eggs, add a tablespoonful of sugar and 
a half cup of vinegar. Place all in a double boiler and while cooking, 
add a tablespoon of butter. Pour over celery and serve hot or cold. 
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Six hard-boiled eggs, 1 bunch celery. All cut rather coarse. Cover 
with salad dressing without oil and serve on lettuce leaves. 

Boil chicken. When done and cold, remove the skin and cut the meat 
into dice. 

The provident housewife can usually find in her larder the materials 
for a Russian salad if due care had been taken of leftovers. It requires 
one ounce each of dice of cold ham, tongue, chicken and mutton; a 
couple of truffles may or may not be added, but in arranging the meats 
in the salad bowl, lay three boned anchovies between each kind of 
meat, in the center pour a tablespoon of tartar sauce and cover the 
sauce with torn leaves of lettuce. Do not mix until just before serving. 

Slice very thin some firm tomatoes and arrange them in a salad 

bowl, with sliced young onions, sweet Spanish peppers and thinly 
shaved, crisp new cabbage. Serve with French dressing. 

One tablespoonful vinegar or lemon juice, 3 tablespoonfuls of olive 
oil, '/2 teaspoonful of salt, /s teaspoonful of black pepper. Put the salt 
and pepper in a bowl, add gradually the oil, rub and mix thoroughly 
until the salt is dissolved; then add by degrees the vinegar, stir continu- 
ally for one minute and it is ready for use. 
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Equal parts cabbage and celery chopped fine; moisten with vinegar 
and season with salt and pepper. Put into dish and sprinkle sugar over 
it, then cover with thick sweet cream. 

ELERY UNDRESSED 

Celery is sometimes sent to the table without dressing. Scrape the 
- outside stalks, and cut off the green tops and the roots; lay it in cold 

water until near the time to serve, then change the water, in which let 
it stand for three or four minutes; split the stalks in three, with a sharp 
knife, being careful not to break them, and serve in goblet-shaped salad 
glasses. To crisp celery: Let it lie in ice water two hours before serving; 
to fringe the stalks, stick several coarse needles into a cork and draw 
the stalk half way through the top through the needles several times 
and lay in the refrigerator to curl and crisp. 

NDIVE 

This ought to be nicely blanched and crisp, and is the most whole- 
some of all salads. Take two, cut away the root, remove the dark green 

leaves and pick off all the rest; wash and drain well, add a few chives. 
Dress with mayonnaise dressing. Endive is extensively cultivated for 
the adulteration of coffee; is also a fine relish and has broad leaves. 

Endive is of the same nature as chicory, the leaves being curly. 
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Wash, split and bone a dozen anchovies and roll each one up; wash, 
split and bone one herring and cut it up into small pieces; cut up into 
dice and equal quantity of Bologna or Lyons sausage, or of smoked 
ham and sausages; also, an equal quantity of the breast of cold roast 
fowl or veal; add likewise always in the same quantity and cut into 
dice, beet-roots, pickled cucumbers, cold boiled potatoes cut in larger 
dice and in quantity according to taste, but at least thrice as much 
potato as anything else; add a tablespoon of capers, the yolks and 
whites of some hard-boiled eggs, minced separately and a dozen stoned 
olives; mix all the ingredients well together, reserving the olives and 
anchovies to ornament the top of the bowl; beat up together oil and 
tarragon vinegar with white pepper and French mustard to taste; pour 
this over the salad and serve. 

Sandwiches 

1 c, mayonnaise '/; tsp. hot pepper sauce 
2 tsp. fresh lemon juice 2 lobster tails, cooked, shelled & 
114 tsp. Dijon-style mustard meat coarsely chopped (2 c.) 
1 tsp. olive oil 4 soft rolls 
Ys tsp. chopped, fresh tarragon or 

Y/; tsp. dried 

Whisk mayonnaise, lemon juice, mustard, oil, tarragon, pepper 
sauce, salt and pepper in medium-sized bowl]. Mix in lobster; cover 

with plastic wrap; refrigerate for at least 1 hour. Gently open each roll; 
lightly toast. Fill each with lobster mixture. 
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2 T. vegetable oil 1 (10-0z.) pkg. frozen patty shells, 
4 oz. mushrooms, chopped (about 6 shells, thawed 
1c) 1 lb. rare roast beef, sliced 

1 sm. rib celery, chopped (about 2 grated Monterey Jack cheese, 
c.) about 2 oz. 

1, tsp. salt 1 Ig. egg 
4 T. Dijon mustard 1 onion, chopped 

In a 10-inch skillet, over medium heat, heat oil; add mushrooms, 
onion and celery; cook about 10 minutes, stirring occasionally until 
tender. Remove from heat; stir in salt and 1 tablespoon mustard. Heat 
oven to 425°. On lightly floured surface, roll each patty shell into 7-inch 
circle; lightly spread each pastry circle with mustard to within 1 inch 
of edge. Cover mustard with sliced roast beef, dividing evenly. Spoon 
vegetables over beef; sprinkle with cheese. In a small bowl, beat egg 
with 1 tablespoon water; brush edge of each pastry circle with mixture. 
Bring edges of pastry up and over filling to form package. Press edges 
firmly to seal. Crimp edges decoratively. Brush meat pies with beaten 
egg mixture; place in ungreased jellyroll pan. Bake 15 minutes until 
golden brown. 

2 T. light mayonnaise 2 whole pita breads, halved 
2 T. tarragon vinegar or white Shredded lettuce 

wine vinegar Thinly sliced tomatoes 
1 tsp. dried tarragon, crumbled Alfalfa sprouts 
%/ Ib. crabmeat Avocado slices 

2 thin slices Canadian bacon or 

ham, chopped 

Mix mayonnaise, vinegar and tarragon in medium bowl. Add crab- 
meat and bacon and stir to combine. Open bread halves, forming 
pockets. Line each with lettuce. Divide crab salad among pita halves. 
Top with tomatoes, alfalfa sprouts and avocado. 
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3 c. dry red wine 1'/ T. ginger 
3 c. chopped onion 3 Ibs. flank steak 
2/4 C. SOY Sauce 5 Ig. bell peppers, cut into */:-in. 
Yc. olive oil wide strips 
4 Ig. garlic cloves, chopped 2 Ig. red onions, cut into '/2-in. 
1 T. dry mustard wide strips 

Combine red wine, onion, soy sauce, olive oil, garlic cloves, dry 
mustard and ginger in large bowl. Divide steaks, bell peppers and red 
onions and among large, shallow pans. Pour marinade over. Turn to 
coat. Cover and refrigerate 3 to 6 hours. Prepare barbecue (high heat). 
Drain steaks and vegetables. Grill steaks to desired degree of doneness. 
Transfer to platter. Grill vegetables until beginning to brown, about 4 
minutes per side. Slice steaks thinly across grain. Serve on grilled rolls. 

1 Ib. thinly sliced, cooked beef '/s tsp. garlic powder 
1, c. picante sauce 1/s tsp. cracked black pepper 
3c. red wine vinegar 4 Ig. pita bread rounds, halved 
1/4 c. olive oil or cooking oil 1 med. tomato, chopped 
1 T. snipped fresh cilantro or 1 med. avocado, sliced 
parsley 1/4 crumbled feta cheese (1 oz.) 

Place sliced beef in a plastic bag, set inside a bowl. For marinade: 
In a medium bowl, combine the picante sauce, vinegar, oil, cilantro or 
parsley, garlic powder and pepper. Pour marinade over beef. Seal bag; 
marinate in the refrigerator for 4 to 24 hours, turning bag occasionally. 
To serve: Drain and discard marinade. Fill each pita bread half with 
beef. Top with tomato, avocado and feta cheese. 
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'/ Ib, link hot Italian sausage 1 lg. sweet red pepper, cut into 
1, Ib. link sweet Italian sausage 1-in, wide strips 
1 T. vegetable oil 1 Ig. onion, thinly sliced 
1'/ lbs. baking potatoes, peeled, 2 cloves garlic, coarsely chopped 

cut in 1-in. cubes, patted dry 1 Ig. loaf Italian bread 
1 lg. sweet green pepper, cut into 
'-in. wide strips 

Heat oven to 400°. Place sausages in roasting pan with oil. Roast 
15 minutes. Cut sausages into bite-size pieces, return to pan. Add 
potatoes to pan. Lower heat to 350°. Return pan to oven. Roast 15 
minutes, stirring. Add peppers, onion and garlic to pan. Roast 30 min- 
utes until vegetables are tender. Cut loaf of bread in half horizontally. 
Cut crosswise into sixths, for total of 12 pieces or 6 sandwiches. Place 
equal amounts of sausage mixture into each sandwich. 

LLED-PORK SANDWICH 

1/, stick butter Ys c. packed dark-brown sugar 
1's c. chopped onion 1, c, apple cider vinegar 
3 cloves garlic, chopped 2 c. water 
1 T. powdered mustard 1 tsp. salt 
1 T. paprika 1 tsp. ground black pepper 
1 tsp. ground cumin 1 T. vegetable oil 
1 tsp. cayenne pepper 1 whole (5-lb.) Boston pork butt 
2c. ketchup 12 soft hamburger-type rolls 

Melt butter in saucepan. Add onion and garlic; cook until softened, 
5 minutes. Add mustard, paprika, cumin and cayenne; cook 1 minute. 
Add ketchup, sugar, vinegar, water, simmer, covered 30 minutes. Add 
salt and pepper. Heat oven to 350°. Heat oil in large, oven-proof Dutch 
oven; add pork; brown, 10 minutes. Bake, uncover, in 350° oven 30 
minutes. Pour 1 cup barbecue sauce over pork. Cover pot. Lower to 
250°. Bake 3 to 3'% hours, basting meat occasionally. Let cool slightly. 
Trim off excess fat. Pull meat apart using two forks. Mix pulled meat 
with rest of barbecue sauce in a large bowl. Serve on buns. 
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HICKEN TORTILLAS 

1 lb. boneless, skinless chicken 2 tsp. flour 
breasts 1h tsp. each: cumin, oregano & 

1 c. water chili powder 
1, c. minced green onions 1 tsp. salt 
1 tsp. minced garlic 1 (6-in.) doz. corn tortillas 
3-4 c. oil Shredded lettuce 

1 c. finely chopped tomatoes Guacamole 
6 T. chicken broth 

Simmer chicken in water in 10-inch skillet, covered, 20 to 25 minutes. 
Remove from water and cool. Shred chicken with fork. Sauté onion 

and garlic in 1 tablespoon oil, 1 to 2 minutes. Stir in chicken, tomatoes, 
chicken broth, flour, cumin, oregano, chili powder and salt. Simmer 3 
to 5 minutes. In a heavy 10-inch skillet, heat about 1 inch of oil. Dip 
tortillas in oil quickly to soften; drain on paper towels (reserve oil). 
Spoon about 2 tablespoons of the chicken mixture down the center of 
each tortilla. Roll up tortillas tightly, secure with wooden toothpicks. 
Fry rolled up tortillas at 375° until golden brown. Drain on paper 
towels. Keep warm in a 300° oven. Remove toothpicks. Serve on shred- 
ded lettuce with guacamole. 

1 (4%/1-0z.) jar pimiento-stuffed V/s tsp. black pepper 
olives, drained & chopped 1; c. olive oil 

1 Ig. tomato, seeded & chopped 1 med.-size round Italian bread, 
1 rib celery, diced cut horizontally in half 
2 cloves garlic, finely chopped '¥/; lb. each sliced genoa salami, 
1 T. red-wine vinegar sliced provolone cheese, sliced 
1, tsp. Italian seasoning spicy Italian ham, sliced 
Y/; tsp. salt mozzarella 

Mix olives, tomatoes, celery and garlic in bowl. Whisk vinegar, 
seasoning, salt, pepper and oil in another bowl. Add to olive mixture. 
Refrigerate at least 1 hour. Spoon 1 cup olive mixture over bottom half 
of bread. Layer on salami, provolone, ham and mozzarella. Top with 
remaining olive mixture. Cover with bread top. Cut in 8 wedges. 
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2 T. soy sauce 1 T. ginger 
1 T. sesame oil 4 tuna steaks 

1 T. lemon juice 

Ginger Mayonnaise: 

2 T. mayonnaise 1 tsp. soy sauce 
1 tsp. ginger 

Blend soy, oil, juice and ginger in bowl. Pour over tuna in baking 
dish. Refrigerate 15 minutes, turning once. Mix mayonnaise, ginger, 
soy in bowl. Refrigerate. Remove tuna from marinade; pat dry with 
paper toweling. Cook on grill or pan, 3 minutes a side for medium. 
Spread bread with mayonnaise. Make 4 sandwiches with lettuce, avo- 
cado and tuna. 

UNA OR CHICKEN BURGERS 

1 can tuna, flaked or 1 c. cut-up, ', c. chopped ripe olives 
cooked chicken fy ¢, mayonnaise 

1 ¢. chopped celery Salt & pepper to taste 
1 sm, onion, minced 6 hamburger buns or hot dog buns 
"2, c, diced cheddar cheese 

Mix filling ingredients. Fill buttered buns with mixture. Place in 
aluminum foil. Refrigerate. Just before serving, heat at 350° for 15 to 
20 minutes. 
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1 (8-0z.) pkg. refrigerated crescent 1/2 (8-0z.) pkg. sliced Swiss cheese 
dinner rolls 2 tsp. prepared mustard 

1 (4-0z.) pkg. sliced, cooked ham 1 egg, slightly beaten 

Preheat oven to 375°. On floured surface, separate dough from the 
crescent rolls into 4 rectangles. Gently pinch diagonal perforations 
together on each rectangle. With lightly floured rolling pin, roll each 
rectangle into 7 x 5-inch rectangle. Arrange ham and cheese slices on 
dough rectangles, cutting ham and cheese to fit and leaving '/-inch 
rim of dough all around. Spread filling with mustard. Brush rim of 
dough with some egg. Fold dough and filling over so 5-inch sides 
meet. With fork, firmly press edges together to seal. Place on cookie 
sheet; brush with remaining egg. Bake 12 to 15 minutes until browned. 

Trans-Mississippi Homemaker Sandwiches 

Delicious sandwiches are made by taking cold, boiled ham and 
chopping it so fine that it is like paste. Add to it a little chow chow 
and enough of the dressing of the chow chow to moisten it. Chop again 
and mix it smooth; cut homemade bread in slices as thin as a wafer, 
spread them with a very little sweet butter, then spread the ham paste 
on one slice and cover with another slice. Keep them in damp napkins 
and put them in a cool place until wanted. 

Chop the chicken very fine; mix it with good sweet cream and a 
very little grated onion. Season well with pepper and salt; spread the 
chicken paste upon the bread the same as the ham. 
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ELICIOUS BROWN BREAD 

One half cup whole-wheat, 1 cup cornmeal, 1 cup rye flour, 1 cup 
molasses, 2!/2 cups sweet or sour milk, 1 level teaspoonful soda and 1 
of salt; mix flour, soda and salt and pour over it the milk and molasses. 

Recipe Favorites 
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Teas 

1 loaf thin sliced bread 4 oz. butter, softened 
17 cucumber, sliced in paper thin A few drops Tabasco or lemon 
slices juice 
4 oz. cream cheese 

Combine cream cheese, butter, Tabasco sauce and lemon juice. Cut 
bread in 2!/-inch rounds using a cookie cutter. To assemble: Spread 
bread with cream cheese mixture, add 2 or 3 cucumber slices. Refriger- 
ate in airtight container. 

1 Pullman loaf of bread Butter, softened to room temp. 
Sandwich spread of choice 

Cut loaf lengthwise into '/1-inch slices. Spread one side of each long 
slice with soft butter and '2 cup of sandwich spread. Cut each slice in 
half crosswise. Beginning at short side, roll up jellyroll fashion. Secure 
with toothpicks, wrap and chill. To serve: Slice in '4-inch slices. One 
roll makes six sandwiches. 
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Sandwich Spreads For Tea Sandwiches 

1/3 ¢, mayonnaise 1/ c. finely chopped pecans 
2 T. minced onion Salt & pepper to taste 

1 c. cooked, diced chicken 1 tsp. Worcestershire 
4 oz. cream cheese 1/, tsp. onion salt 
1/3 ¢. sour cream 2 T. minced celery 

2 c. ground, cooked ham /s tsp. salt 
¥1 c. crushed pineapple V/s tsp. pepper 
1 c. minced celery Vc, sour cream 

8 oz. shredded cheddar cheese, 2 tsp. Worcestershire 
softened '/s tsp. onion salt 

4 c. mayonnaise fs tsp. garlic salt 
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TITE CHOCOLATE ROLLS 

2 c. flour 1 tsp. rum flavoring or extract 
1/4 c. cocoa powder Powdered sugar 
Ys tsp. baking powder Whipped cream cheese (4 oz.) 
1/s tsp. salt 1; c, maraschino cherries, chopped 
3 eggs 1 tsp. maraschino-cherry syrup 
1h c. granulated sugar 

Grease a jellyroll pan, line bottom with waxed paper, grease paper. 
Measure flour, cocoa, baking powder and salt. Beat eggs until foamy- 
light and double in volume in a large bowl; beat in granulated sugar, 
1 tablespoon at a time, until thick; stir in rum flavoring or extract. Fold 
in flour mixture; pour into prepared pans. Bake in 400° oven for 8 
minutes. Loosen cake around edges with a knife; invert onto a large 
cookie sheet lightly dusted with powdered sugar; peel off waxed paper. 
Trim crisp edges from cake. Cut cake crosswise into sixths, then length- 
wise into fifths; roll up each piece, jellyroll fashion; wrap tightly in 
waxed paper. Cool completely on a wire rack. Blend cream cheese, 
cherries and syrup in a small bowl. Unwrap each piece of cake, then 
unroll and spread with cheese mixture; reroll; chill. Just before serving, 
sprinkle rolls with powdered sugar. Makes 2'/ dozen. 

AINTY CREAM PUFFS 

1c. water 1c. flour 
2 c. butter 4 eggs 

Heat oven to 400°. Heat water and butter to a rolling boil in saucepan. 
Stir in flour. Stir vigorously over low heat until mixture forms a ball. 
Remove from heat. Add eggs, one at a time, beating well after each 
addition. Beat until smooth. Drop by slightly rounded teaspoonfuls 
onto ungreased baking sheet. Bake 20 minutes or until puffed and —
golden brown. Cool. Fill with sandwich filling. 

Variation: For dessert puffs, fill with pudding, whip cream or ice 
cream. Dust with powdered sugar or drizzle with chocolate. 
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1 pkg. cupcake mix 10 oz. apricot preserves 
Egg 1 T. water 
Milk 31, oz. flaked coconut 
1 tsp. brandy flavoring or extract 

Prepare cupcake mix with egg and milk, following label directions. 
Stir in brandy flavoring or extract. Spoon into greased tiny muffin-pan 
cups filling each two-thirds full. Bake in 350° oven for 15 minutes. 
Cool in pans on wire racks 5 minutes; loosen around edges with a 
knife; turn out onto racks; cool completely. Combine apricot preserves 
and water in a small saucepan; heat slowly, stirring constantly until 
preserves melt. Press through a sieve into a small bowl, cool slightly. 
Turn cakes upside down. Brush each with apricot mixture to cover 
completely; sprinkle with coconut. Makes 3 dozen. 

1 (10-0z.) jar maraschino cherries _1 beaten egg 
2c. flour 1 c, buttermilk 
1/4 c. sugar %, c. flaked coconut 
2 tsp. baking powder 2 tsp. finely chopped crystallized 

2, tsp. salt ginger or '/1 tsp. ground ginger 
¥3 c. butter or margarine ¥s c. sifted powdered sugar 

Drain the jar of maraschino cherries, reserving 2 tablespoons juice 
for icing. Cut the maraschino cherries into quarters and drain on paper 
towels. In a medium mixing bowl, stir together flour, sugar, baking 
powder and salt. Cut in butter or margarine until mixture resembles 
coarse crumbs. In a small bowI, stir together egg and buttermilk. Add 
to dry ingredients with coconut, crystallized ginger and cherries. Stir 
until dry ingredients are just moistened. Turn dough out onto a lightly 
floured surface. Knead until nearly smooth. Pat or lightly roll dough 
to 'A inch thickness. Cut dough with a floured 22-inch round biscuit 
cutter. Place on ungreased baking sheet. Sprinkle with sugar, if you 
like. Bake in 400° oven, 15 minutes or until light brown. Cool on wire 
rack. Mix powdered sugar and reserved cherry juice. Drizzle over 
scones. Serve warm. Makes 12 small. 
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3 c. flour 3 eggs 
1 T. baking powder 1 tsp. vanilla 
/s tsp. salt 'Y/3 c. buttermilk 

3 c. sugar 

1/ Ib. butter, softened at room 
temp. 

Filling: 

1 c. dried apricots, chopped fine 1 T. lemon juice 
3 T. honey 1 c. water 

Put chopped apricots in a small saucepan with honey and Y4 cup 
water. Simmer until apricots are very soft. Mash to a thick paste. For 
scone: Mix flour, baking powder and salt; set aside. In a large bowl, 
beat butter and sugar until fluffy. Add eggs, one at a time, beating 
after each addition. Add vanilla. Mix in flour mixture, add buttermilk 

and blend well. Swirl apricot mixture into batter. Scoop /% cupful of 
dough on ungreased cookie sheet. Heat oven to 350°. Bake 20 to 25 
minutes until golden brown. 

HOCOLATE CHIP SCONES 

3 c. flour 3 Ig. eggs 
1 T. baking powder "fs c. buttermilk 
*h Ib. unsalted, softened butter 4 c. semi-sweet chocolate chips 

1/3 c. sugar 

In a large bowl, beat butter until creamy, add sugar and beat until 
fluffy. Add eggs, one at a time, beating after each. Add flour that has 
been blended with baking powder, to butter mixture. Fold in butter- 
milk, blend until smooth. Sprinkle chocolate chips over batter. Scoop 
4 cupfuls of dough on ungreased cookie sheet. Heat oven to 350° and 
bake 20 minutes or until golden brown. 
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The Trans-Mississippi Homemaker 

Iced tea is now served to a considerable extent during the summer 
months, It is of course used without milk, and the addition of sugar 

serves only to destroy the finer tea flavor. It may be prepared some 
hours in advance, and should be made stronger than when served hot. 

It is bottled and placed in the ice-chest till required. Use the black or 
green teas, or both, mixed, as fancied. 

Nice little tea cakes to be baked in muffin-rings are made of one 
cup of sugar, two eggs, one and a half cups of milk, one heaping 
teaspoonful of baking powder, a piece of butter the size of an egg and 
flour sufficient to make a stiff batter. In this batter, stir a pint of fruit, 
any fresh are nice, or canned berries with the juice poured off. Serve 
while warm and they are a dainty addition to the tea-table. Eaten 
with butter. 

One half cup butter, 2 cup sweet milk, 1 cup sugar, 2 cups flour, 

2 eggs, nutmeg, 1 teaspoonful baking powder. Stir quickly and bake 
immediately in gem pans. 
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STRY SANDWICHES 

Puff paste, jam of any kind, the white of an egg, sifted sugar. Roll 
the paste out thin; put half of it on a baking sheet or tine and spread 
equally over it apricot, greengage or any preserve that may be pre- 
ferred. Lay over this preserve another thin paste, press the edges to- 
gether all around and mark the paste in lines with a knife on the 
surface, to show where to cut it when baked. Bake from twenty minutes 
to half an hour and a short time before being done, take the pastry out 
of the oven, brush it over with the white of an egg, sift over pounded 
sugar, and put it back in the oven to color. When cold, cut into strips; 
pile these on a dish pyramidically and serve. This may be made of 
jelly-cake dough and after baking, allowed to cool before spreading 
with the preserve; either way is good, as well as fanciful. 

ATERCRESS SANDWICHES 

Wash well some watercress and then dry them in a cloth, pressing 
out every atom of moisture, as far as possible; then mix with the cresses 
hard-boiled eggs chopped fine and seasoned with salt and pepper. 
Have a stale loaf and some fresh butter and with a sharp knife, cut as 
many slices as will be required for two dozen sandwiches, then cut 
the cress into small pieces, removing the stems; place it between each 
slice of bread and butter, with a slight sprinkling of lemon juice; press 
down the slices hard, and cut them sharply on a board into small 
squares, leaving no crust. 

AYENNE CHEESE STRAWS 

A quarter of a pound of flour, 2 ounces grated Parmesan cheese, a 
pinch of salt a a few grains of cayenne pepper. Mix into a paste with 
the yolk of an egg. Roll out to a thickness of a silver quarter, about 
four or five inches long; cut into strips about a third of an inch wide, 
twist them as you would a paper spill, and lay them on a baking sheet, 
slightly floured. Bake in a moderate oven until crisp, but they must 
not be the least brown. If put away in a tin, these cheese straws will 
keep a long time. Serve; cold, piled tastefully on a glass dish. You can 
make cheese straws of remnants of puff-pastry, rolling in the grated 
cheese. 
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Beverages 

OSTY MOCHA 

242 c. chilled, strong brewed coffee 1/1 c. chocolate syrup 
1 pt. softened vanilla ice cream 1, tsp. aromatic bitters 

Beat until smooth. Pour into frosted glasses. Serves 8. 

PICED COFFEE 

1 T. instant coffee 2 cinnamon sticks 
2c. water 1/;-in, strip orange peel 
1 T. brown sugar 1/; tsp. allspice 

Combine all ingredients in saucepan except coffee and heat to boil- 
ing. Strain mixture; pour liquid over coffee and stir. Serves 4. 

V/ASSAIL 

2 gt. apple cider */ c. sugar 
2 tsp. cloves 2 sm. oranges 
2 tsp. allspice Whole cloves 
2 sticks cinnamon 

Heat cider, cloves, allspice, cinnamon and sugar to boiling. Cover 
and simmer. Stud oranges with cloves. Strain punch and pour into 
punch bowl. Float oranges in punch. 

T SPICED TEA 

5 tsp. tea or tea bags 1, c, sugar 
5 c. boiling water yc. lemon juice 
10 whole cloves 1/; c. orange juice 
1/, tsp. cinnamon 

Pour boiling water over tea, cloves and cinnamon. Steep for 5 min- 
utes. Strain tea; stir in sugar and fruit juices. Heat to just below boiling. 
Serve in small tea cups. 
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1 pt. fresh strawberries 3 c. cold water 
5 T. granulated sugar Peel of 1g. orange 
2 T. lemon juice Juice of 1 lg. orange (about 3 c.) 
3 c. boiling water Crushed ice 

Put berries, sugar, lemon juice and boiling water in blender. Blend 
20 seconds or until smooth. Strain into a 2-quart pitcher. Add cold 
water, orange peel and juice. Chill several hours. Strawberry nectar 
can be stored in the refrigerator for 4 to 5 days. Serve in a glass over 
crushed ice. Garnish with whole strawberries. Makes 7 servings. 

The Trans-Mississippi Homemaker 

NEAPPLE-ADE 

Pare and slice some very ripe pineapples; then cut the slices into 
small pieces. Put them with all their juice into a large pitcher, and 
sprinkle among them plenty of powdered white sugar. Pour on boiling 
water, allowing a small pint to each pineapple. Cover the pitcher, and 
let it stand till quite cool, occasionally pressing down the pineapple 
with a spoon. Then set the pitcher for a while in ice. Lastly, strain the 
infusion into another vessel and transfer it to tumblers, putting into 
each glass some more sugar and a bit of ice. This beverage will be 
found delicious. 

MAN PUNCH NO. 1 

Grate the yellow rind of four lemons and two oranges upon two 
pounds of loaf sugar. Squeeze the juice of the lemons and oranges; 
cover the juice and let it stand until the next day. Strain it through a 
sieve, mix with the sugar, add a bottle of champagne and the whites 
of eight eggs beaten to a stiff froth. It may be frozen or not, as desired. 
For winter, use snow instead of ice. 
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Make two quarts of lemonade, rich with pure lemon fruit; add one 
tablespoonful of extract of lemon. Work well and freeze; just before 
serving, add for each quart of ice half a pint of brandy and half a pint 
of Jamaica rum. Mix well and serve in high glasses, as this makes what 
is called a semi or half ice. It is usually served at dinner as a coup 
de milieu. 

To one gallon of wild cherries, add enough good whiskey to cover 
the fruit. Let soak two or three weeks and then drain off the liquor. 
Mash the cherries without breaking the stones and strain through a 
jelly bag; add this liquor to that already drained off. Make a syrup 
with a gill of water and a pound of white sugar to every two quarts 
of liquor thus prepared: stir in well and bottle, and tightly cork. A 
common way of making cherry bounce is to put wild cherries and 
whiskey together in a jug and use the liquor as wanted. 

Mix gradually with two quarts of boiling water, three pounds and 
a half of the best brown sugar, a pint and a half of good West India 
molasses and a quarter of a pound of tartaric acid. Stir it well and 
when cool, strain it into a large jug or pan, then mix in a teaspoonful 
(not more) of essence of sassafras. Transfer it to clean bottles (it will 
fill about half a dozen), cork it tightly and keep it in a cool place. It 
will be fit for use next day. Put into a box or boxes a quarter of a pound 
of carbonate of soda, to use with it. To prepare a glass of sassafras 
mead for drinking: put a large tablespoonful of the mead into a half 
tumbler full of ice water, stir into it a half teaspoonful of the soda and 
it will immediately foam up to the top. 
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REAM SODA WITHOUT THE FOUNTAIN 

Coffee-sugar, four pounds; three pints of water, three nutmegs, 
grated, the whites of ten eggs, well-beaten, gum arabic, one ounce; 
twenty drops oil of lemon or extract equal to that amount. By using 
oils of other fruits, you can make as many flavors from this as you 

desire. Mix all, and place over a gentle fire and stir well about thirty 
minutes; remove from the fire and strain and divide into two parts; 
into one-half put eight ounces of bicarbonate of soda, into the other 
half put six ounces of tartaric acid. Shake well and when cold they are 
ready for use by pouring three or four spoonfuls from both parts into 
separate glasses, each one- third full of water. Stir each and pour 
together, and you have a nice glass of cream soda which you can drink 
at your leisure, as the gum and eggs hold the gas. 

Recipe Favorites 
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1 lb. chopped mushrooms V/s c. fresh parsley, snipped 
1, onion, chopped 6 sm. fillets of beef steaks 
' c. sherry 1 pkg. frozen patty shells 
1%, c, butter 

Sauce Bearnaise: 

1 c. white or red wine 4 sprigs chopped tarragon 
3 T. tarragon vinegar 2 sprigs parsley, chopped 
2 T. finely chopped onion 4 egg yolks 
4 crushed peppercorns 1 c. melted butter 

Cook mushrooms, onion, sherry, butter and parsley in a frying pan 
until all liquid is absorbed. Cover tops of steaks. Partially thaw patty 
shells and roll out thin enough to cover top, sides and part of the 
bottom of each steak. Cover with plastic wrap and store in refrigerator 
until serving time. Sauce: Cook over direct heat until reduced by half, 
white or red wine, tarragon vinegar, onion, peppercorns, tarragon and 
parsley. Strain mixture and cool. Before serving: In top of double 
boiler, over hot (not boiling) water, beat in alternately the yolks and 
the melted butter. Preheat oven to 425°. Cook steaks on a rack, uncov-. 

ered, for 25 minutes. They will be rare, but will continue cooking while 
sauce is added and dish is served. 
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6 strips beef bacon '/, tsp. garlic 
3 lbs. beef chuck, in U/A-in. cubes ', tsp. thyme 
7 carrots, quartered VY, lb, mushrooms 
1 lb. sm. white onions 1 tsp. salt 
6 potatoes, prepared & quartered 1/; tsp. pepper 
3 T. flour 3 T. butter 
2 cans condensed beef broth 2 T. oil 
2 c. burgundy 

In Dutch oven, cook bacon until crisp, remove and break into one- 
inch pieces. Brown meat in fat, spooning off excess. Return bacon to 
pan. Season with one teaspoon salt and one-fourth teaspoon pepper; stir 
in three tablespoons flour. Reserve one-half cup broth; add remainder to 
stew. Add wine and herbs. Cover and simmer three hours. Meanwhile, 
prepare carrots and potatoes; add to meat along with onions. Slice 
mushrooms and sauté in mixture of three tablespoons butter and two 
tablespoons oil. Add reserved broth, simmer until tender. Just before 
serving, add mushrooms. 
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HATEAUBRAIND 

1-1'/2 lbs. beef tenderloin Artichoke hearts 
4 T. butter or margarine 1 tsp. lemon juice 
1 (16-0z.) bag carrots, cut into Mustard Hollandaise 

matchstick-thin strips fs tsp. pepper 
4 med. celery stalks, cut into 

matchstick-thin strips 

In skillet, over medium heat, in hot butter or margarine, cook carrots, 
stirring frequently. Add celery, pepper and 1 teaspoon salt; cook until 
vegetables are tender. Add artichokes to vegetables in skillet. Keep 
vegetables warm. Preheat broiler. Lightly sprinkle tenderloin with salt. 
Place meat on rack in broiling pan; broil 30 minutes for rare or until 
of desired doneness, turning meat once. Prepare Mustard Hollandaise. 
Keep sauce warm. To serve: Slice meat. Arrange vegetables and meat 
on warm, large serving platter. Mustard Hollandaise: In double-boiler, 
with wire whisk, beat 3 egg yolks, 3 tablespoons heavy or whipping 
cream, 1 tablespoon lemon juice, 2 teaspoons Dijon mustard and Ys 
teaspoon ground red pepper, place over hot, not boiling water. Cook, 
stirring constantly, until mixture is slightly thickened. Add 1 cup butter 
or margarine (2 sticks), one tablespoon at a time, beating constantly 
with wire whisk until butter or margarine is melted and sauce is thick- 
ened and smooth. 

TEAK DIANE 

1 lb. beef tenderloin, cut into 8 1 T. butter 
slices 1 T. lemon juice 

1/, tsp. salt 1 tsp. Worcestershire sauce 

1; tsp. freshly ground pepper 1 T. fresh parsley, minced 
2 T. butter 1 T. brandy 
1 tsp. Dijon mustard 1 T. fresh chives, minced 
2 T. shallots, minced 

Season both sides of steak with salt and pepper. Melt butter in heavy 
skillet, add mustard and shallot. Sauté over medium heat. Add steaks. 
Cook 3-4 minutes on each side. Remove steaks to serving platter. To 
pan drippings, add 1 tablespoon butter, lemon juice, Worcestershire 
sauce and chives. Cool for 2 minutes. Add brandy; pour sauce over 
steaks. Sprinkle parsley over top. 
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PPER STEAK 

4 beef tenderloin or sirloin steaks 1 tsp. salt 
4 tsp. green peppercorns */3 c, whipping cream 
1 sm. onion 3 T. beef consomme 
1 T. butter, margarine 3 T. cognac or brandy 

Crush green peppercorns. Chop onion. Press peppercorn mixture 
into meat on both sides. In a skillet, heat butter until lightly brown. 
Add steaks. Brown well on one side. Turn steaks over. Brown on other 

side. Sprinkle lightly with salt. Remove steaks to a serving dish. Cover. 
Keep warm. Add cream to skillet. Scrape up brownings. Cook until 
reduced. Add beef consomme. Strain liquid. Set aside. Rinse skillet. 
Heat skillet again. Add steaks. Pour cognac over. Ignite. Add cream 
mixture, Let cook for 1 to 2 minutes. Serve. 

2 lbs. top round steak, cut 3/s to 'h c. vegetable oil 
1-in. thick 1 c. cracker crumbs, rolled fine 

% c. flour 3 T. flour 
1 tsp. salt 'h c. cream 
1 tsp. freshly ground black pepper 1c. chicken stock 
2 beaten eggs Dash Worcestershire sauce 

2 T. cream 

Mix flour, salt and pepper together and pound well into both sides 
of the meat. Cut the meat into serving-size pieces. Beat eggs together 
with two tablespoons of cream. Heat the oil in a heavy skillet over, 
moderately high heat. Dip floured steaks in the egg and then in the 
cracker crumbs. Brown steaks well on both sides. Reduce heat to 

medium, cover the skillet and cook for 15-20 minutes, turning occasion- 
ally until the steaks are cooked through and tender. To make the gravy: 
Pour off all but three tablespoons of the fat in the skillet, and stir in 
the three tablespoons of flour. Cook for a minute or two. Stir in the 
cream to form a thick paste, then add chicken stock slowly, stirring to 
make the gravy smooth. 
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TEAK KABOBS 

2 T. reduced-sodium soy sauce 12 oz. boneless sirloin steak, 

2 T. honey trimmed & cut in 1-in. cubes 
1 T. grated fresh ginger or 1 tsp. 8 cherry tomatoes 
ground ginger 4 lg. mushrooms, cut in half 

1 clove garlic, crushed 1 green bell pepper, cored, 
1 tsp. grated lemon peel seeded & cut in 8 sq. 
1; tsp. crushed hot red pepper 
flakes 

Ina shallow glass dish, combine soy sauce, honey, ginger, salt, lemon 
peel and red pepper flakes. Mix well. Add beef; stir to coat. Cover 
with plastic wrap and refrigerate for 1 to 2 hours, stirring occasionally. 
Preheat broiler. Remove beef from the marinade. Discard marinade. 

Using 10-inch metal skewers, alternately thread beef, tomatoes, mush- 
rooms and bell pepper. Place on broiler pan. Broil 2 inches from heat, 

turning 2 or 3 times until meat is medium rare and vegetables are 
lightly browned, about 10 minutes. Place on serving plates and 
serve immediately. 

1 Ib. top beef round, cut in cubes 1s tsp. red pepper 
4 T. lightly salted butter 1 tsp. diced green onion 
1 sm. onion, chopped 1 T. Worcestershire sauce 
1/ Ib, fresh mushrooms, halved 14, tsp. Tabasco 
1'/ c. Marsala wine 1% T. flour 
1/, tsp. tarragon 17, lb. green beans, slightly 
1 tsp. salt steamed 

1/s tsp. thyme 

Brown beef in butter in large iron skillet over medium high heat. 
Add chopped onions and mushrooms. Sauté for a few minutes. Add 
1 cup wine and seasonings. Place in 1-quart casserole. Cover. Bake at 
350° for 1 hour. Remove from oven. Blend flour with remaining 
cup red wine and stir into meat dish. Mix in steamed green beans 

lightly. Serve with steamed rice or pasta, if desired. 
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EEF BRISKET 

4-to #/-lb. brisket 2 cloves garlic, minced 
1/1, tsp. ground pepper 1 lb. mushrooms, sliced 
1T. olive oil 1 tsp. rosemary 
1 onion, thinly sliced 1, c. red wine 

on all sides. Combine onion, garlic, mushrooms and seasonings. Place 
in large roasting pan. Add brisket and pour in wine. Bake, covered for 
4-5 hours at 275°. 

1 lg. flank steak 1, ¢. minced onion 
1 lb. pork sausage 2 bay leaves, crumbled 
1 c. bread crumbs 1 Ig. can tomatoes 
2 T. chopped parsley 1/, green peppers, diced 
3 T. bacon drippings or shortening 1c. water 
2 tsp. salt 

ley and spread mixture on steak. Roll like jellyroll. Tie ends and in 
center. Brown in bacon drippings. Add steak and remaining ingredients 
in large roasting pan. Bake at 350° for 1-2 hours or until done. Slice 
steak in rolls. Serve with tomato sauce. 
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ZZA 

Dough: 

LA c. warm water, divided 1/3 ¢. olive oil 
2 T. sugar 1T. salt 

2 pkgs. active dry yeast 6 c. flour 

Sauce: 

6-oz. can tomato paste 14, tsp. oregano 
16-0z. can tomato sauce 1 Ig. clove oregano, crushed 
17, tsp. thyme 1 bay leaf 
1/4; tsp. rosemary 

Toppings: 

1'/ Ibs. ground beef Pepperoni, sliced 
1 c. chopped onion Olives, sliced 
3/;-1 Ib. mozzarella cheese, grated | Green pepper, seeded & sliced 
4-1 lb. Monterey Jack cheese, 
grated 

Dough: Stir together three-fourths cup warm water with sugar and 
yeast; let stand two minutes. Stir and let rest five minutes. Add re- 
maining one cup water, oil, salt and flour. Mix well. Knead until smooth 
and elastic. Let rise 1!2 to 2 hours. Sauce: In saucepan, mix tomato 

paste, tomato sauce, thyme, rosemary, oregano, garlic and bay leaf. 
Simmer several minutes. Cool slightly. Toppings: In skillet, brown beef 
with onions until beef is no longer pink. Drain off excess fat. In a bow], 
mix together the two types of cheese. Grease two cookie sheet, spread 
dough to desired thickness. Spread each crust with half the sauce. 
Sprinkle, as desired, with ground beef and onion mixture and with 
other toppings as desired (pepperoni, olives, mushrooms and green 
pepper). Sprinkle with grated cheese. Bake at 350° for 12-15 minutes. 
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1 lb. ground beef 8-oz. can refrigerated crescent 
15'A-0z. can Mexican-style chili dinner rolls 

beans 2 c. shredded lettuce 

4-oz. can chopped green chilies, 1 c. chopped tomatoes (about 1 
drained med. tomato) 

cheese 

Brown ground beef; drain. Add beans and chilies. Simmer 15 min- 
utes, stirring occasionally. Add one-half cheese; stir around. Separate 
crescent roll dough into eight triangles. Arrange in 9-inch pie plate so 
that wide ends form rim and points meet in the center. Press dough 
pieces together to seal. Bake at 375°, 10-12 minutes or until golden 
brown. Spoon meat mixture into prepared crust. Top with lettuce, 
tomato and remaining one-half cup cheese. To serve: Cut into wedges; 
garnish with sour cream and guacamole. 
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YLLO CHICKEN BUNDLES 

4 (4-to 5-oz.) skinless, boneless 8 sheets phyllo dough, thawed 
chicken breast halves 14, c. butter, melted 

Freshly ground pepper Hot cooked wild rice 
1 (5-0z.) ctn. semi-soft cheese with 
French onions, garlic & herb or 
garden vegetables 

Rinse chicken; pat dry with paper towels. Place each chicken breast 
half between 2 pieces of plastic wrap. Pound lightly until about '/-inch 
thick. Sprinkle with pepper. Divide the cheese into 4 equal pieces; form 
into balls. Place a cheese ball in the center of each piece of chicken. 
Fold in the sides and roll the pieces up, jellyroll style. Line a baking 
sheet with foil. Evenly stack 8 phyllo dough sheets on a work surface. 
(Cover and return the remaining phyllo to your freezer.) With a sharp 
knife, cut the phyllo stack into 12-inch squares; discard trimmings. 
Generously brush one square with butter. Place another square on top; 
brush with butter. Keep the remaining 6 squares of phyllo covered 
with plastic wrap to prevent drying out. Place a chicken breast, seam 
side down, on the buttered stack. Gather up the phyllo to form a 
bundle, twisting to slightly to hold it together. With a spatula, transfer 
to a prepared baking sheet. Repeat with remaining phyllo squares and 
chicken breasts. Bake at 375° for 25 to 30 minutes or until phyllo is 
golden. Serve over hot, cooked wild rice. 
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6 chicken breasts, skinned & 2 T. flour 
boned 1/1 tsp. paprika 
' c. chopped onion 1 env. hollandaise sauce mix 
2 c. chopped celery ¥; c. milk 
3 T. butter or margarine 2 T. dry white wine 

1 can crab meat, drained & flaked Swiss cheese 
‘2 c. herb-seasoned stuffing mix 

Pound chicken to flatten. Sprinkle with a little salt and pepper. Cook 
onion and celery in the 3 tablespoons butter or margarine until tender. 
Remove from heat; add the 3 tablespoons wine, the crab and stuffing 
mix; toss. Divide mixture among breasts. Roll up and secure. Combine 

flour and paprika; coat chicken. Place in baking dish; drizzle with 2 
tablespoons melted butter. Bake, uncovered in 375° oven for 1 hour. 
Transfer to platter. Blend sauce mix and milk; cool and stir until thick. 
Add remaining wine and cheese; stir until cheese melts. Pour on 
chicken. 
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2 T. chopped parsley 2 eggs 
1 T. chopped chives 1 T. water 
1/2 tsp. salt 1 T. vegetable oil 
'/; tsp. pepper 3 T. flour 
' c. (1 stick) butter, softened + 4-1/1 c. packaged unseasoned 
3 whole chicken breasts (about bread crumbs 

12-o0z. each), boned, halved & Vegetable oil for frying 
skinned 

Stir parsley, chives, salt and pepper into butter in a medium-size 
bowl. Shape into a3 x 2-inch rectangle on waxed paper, chill 20 minutes. 
Place chicken breasts, one at a time, between sheets of waxed paper. 

Pound with wooden mallet to /-inch thickness, being careful not to 
tear chicken. Remove waxed paper. Cut chilled-herb butter into six 

equal pieces. Place each an inch from the lower edge of each chicken 
breast; fold lower edge over; fold in sides; roll up to enclose filling 
completely. Beat eggs, water and oil in plate; place flour and crumbs 
in two separate plates. Roll each chicken bundle in flour; dip in egg 
mixture; roll in crumbs to coat evenly and place in pan. Chill one hour 
to set coating. In deep-fat fryer, pour vegetable oil 2 inches deep. Heat 
to 360° on a deep-fat frying thermometer. Fry chicken bundles, two at 
a time, 5 minutes or until chicken loses pinkness. Drain on paper 
toweling. 
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1c. orzo 1-1 jalapeno pepper, sliced 
4 skinless, boneless chicken breast 2 cloves garlic, crushed in press 
halves 1/3 c, finely chopped onion 

3 T. olive oil 1/s c, chopped flat-leaf parsley 
1 red bell pepper, sliced 1 tsp. fresh thyme 
1 yellow bell pepper, sliced /; tsp. salt 
1 green bell pepper, sliced '/s tsp. pepper 

Cook orzo according to package directions. Meanwhile, pound 
chicken breasts to even thickness. Sprinkle with salt and pepper. Grill 
(or sauté in skillet in 1 tablespoon oil), 6 to 8 minutes, turning once, 
until cooked. Heat 2 tablespoons oil in skillet over medium heat. Cook 
peppers until tender, 3 to 4 minutes. Add garlic. Cook, stirring 1 minute. 
Drain orzo and toss with 1 tablespoon olive oil, onion, parsley, thyme, 
salt and pepper. To serve: Arrange chicken on orzo and top with 
peppers. 

Cream Sauce: 

2 T. butter Dash paprika 
2 T. flour 1, c. chicken broth 
1, tsp. salt 1h c. half & half 
Dash pepper 

In medium saucepan, over low heat, melt butter and stir in flour, 
salt, pepper and paprika until smooth. Gradually stir in broth and half- 
and-half, cook, stirring constantly until thickened and smooth. Makes 
1 cup. 

Logs: 

1 c. diced, cooked chicken 1/; c, onion, finely chopped 
1c. bread crumbs Y, tsp. salt 
1c. walnuts, finely chopped '/; tsp. paprika 
V/s c. celery, finely chopped 

Mix chicken, '/3 cup bread crumbs, walnuts, celery, onion, salt and 
paprika. Moisten with !4 cup sauce. Form mixture into logs three inches 
long. Roll in remaining bread crumbs and fry in oil. Drain and serve 
with remaining white sauce. Makes 12 logs. 
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HICKEN KABOBS 

2 slices bacon, cut in half Vegetable oil 
¥4 c. flour 1 sm. avocado, peeled & cut into 8 
% tsp. salt - pieces 
/s tsp. pepper Lemon or lime juice 
1 lb. skinned & boned chicken 12 cherry tomatoes 

breasts, cut into bite-size pieces 1/1, lb. Monterey Jack cheese, cut in 
1 egg, beaten 8 pieces 

Fry bacon until transparent; drain and set aside. Combine flour, salt 
and pepper, stirring well. Dip chicken into egg and dredge in flour 
mixture. Fry chicken in deep hot oil (375°) until golden brown. Drain on 
paper towels. Dip avocado in lemon juice; set aside. Alternate chicken, 
avocado, tomato, bacon and cheese on skewers. Grill or broil 6 inches 

from heat, turning several times, until cheese begins to melt. 

HICKEN BROCCOLI WITH PASTA 

Ys c, extra-virgin olive oil 1 tsp. dried basil leaves 
2 garlic cloves, finely chopped Pinch crushed red pepper flakes 
14 lb. boneless, skinless chicken Salt & pepper to taste 

breasts, cut into 12-in. wide 14, c. dry white wine 
strips Ya c. chicken broth 

1’c. sm. broccoli flowerets 1 T. butter or margarine 
¥Y4 c. oil-packed sun-dried 1 lb. bow-tie pasta, cooked 

tomatoes, thoroughly drained & 
thinly sliced 

In a large skillet, heat the oil over medium heat. Sauté the garlic for 
about 1 minute, until golden, stirring constantly. Add the chicken strips 
and sauté until almost completely cooked. Add the broccoli and sauté 
until crisp-tender, then add the sun-dried tomatoes, dried basil leaves, 
red pepper flakes, salt and pepper. Add the wine, then add the broth 

and butter. Cook for about 3 to 5 minutes or until heated through, 
stirring occasionally. Toss the freshly, cooked pasta with the chicken 
mixture. 
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1 (3-to 34/-Ib.) broiler fryer, cut- 1c. flour 
up 1'/ tsp. salt 

1 gt. cold water 1/2. tsp. pepper 
1T. salt 1 gt. vegetable oil 

Soak the chicken in the water, mixed with the 1 tablespoon salt in 
a large bowl for 2 hours or longer. Combine flour, the remaining salt 
and pepper in a plastic or paper bag. Remove chicken from water and 
pat dry with paper toweling. Add chicken to bag, a few pieces at a 
time and shake to coat well. As chicken is coated, place on a piece of 
waxed paper. Pour enough oil in large, deep skillet to fill /2 full. Heat 
the oil until very hot (375° on deep fat frying thermometer). Add 
chicken, skin side down. (Oil must be deep enough to cover chicken.) 
Turn chicken after about 15 minutes or until completely browned on 
underside. Continue cooking, uncovered, until second side is browned. 
Drain thoroughly on paper toweling before serving. Keep warm in 
250° oven while making gravy. 

Cream Gravy: 

3 T. fat from pan lc. milk 
2 T. flour Salt & pepper 

Pour off fat from skillet, leaving brown bits; return 3 tablespoons 
fat to the pan. Add flour and cook, stirring and scraping brown bits 
from bottom until lightly browned. Remove from heat; gradually stir 
in milk. Return to heat; cook and stir until thickened. Season with salt 
and pepper. 
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PPERED CREAM CHICKEN 

1’; c. flour Yc, chicken broth 
1 tsp. garlic 1c. milk 
11 tsp. dried oregano, crushed ‘1 T. snipped fresh cilantro 
'/; tsp. pepper 1 (4-0z.) can diced green chilies, 
4 med. skinless, boneless chicken drained 

breast halves (about 1 lb. total) 4 slices Monterey Jack cheese 
2 tsp. cooking oil 

In a small bowl, combine flour, garlic, salt, oregano and pepper. 
Place 2 tablespoons of the flour mixture in a shallow dish. Set remainder 
aside. Rinse chicken; pat dry. Coat with flour mixture in dish. In a 
large skillet, brown chicken on both sides in hot oil. Remove from 
skillet. Carefully add broth to skillet, stirring to loosen any browned 
bits. In a small bow] whisk milk into remaining flour mixture. Add to 
broth along with cilantro. Cook and stir until thickened and bubbly; 
reduce heat. Return chicken to skillet; stir in chilies. Cover and cook 

for 8 to 10 minutes more or until chicken is no longer pink. Place 
cheese slices on chicken pieces; cover and cook for 12 minutes or until 
cheese melts. 

ANGE SAUCED BARBECUED CHICKEN 

1 (6-0z.) can frozen orange juice 1 tsp. parsley flakes 
concentrate, thawed ', tsp. garlic powder 

1; c, teriyaki sauce V/s tsp. black pepper 
1 T. instant minced onion _ 8 to 10 pieces broiler-fryer chicken 

Combine orange juice concentrate, teriyaki sauce, onion, parsley 
flakes, garlic powder and pepper, let stand 10 minutes. Place chicken 
and sauce in a large plastic bag; press air out and close securely; place 
bag and all in a large bowl. Refrigerate 8 hours or overnight, turning 
occasionally. Remove chicken; reserve marinade. Place chicken pieces 
on grill, rib side down, 6 to 8 inches from hot coals (or place rib side 
up on broiler pan, 5 to 6 inches from heat). Cook about 20 minutes; 
turn; cook 20 minutes longer or until chicken is tender. Baste with 
reserved marinade during last 15 minutes of cooking time. 
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1 sm. chicken 1 c. chopped onion 
2 ribs celery with leaves 3/: c. chopped green pepper 
1 onion, halved 1/; c. chopped fresh parsley 
1 clove garlic 2 cloves garlic, minced 
2 c. long-grain rice 1 (6-0z.) can tomato paste 
1 lb. smoked sausage, sliced into 1/; tsp. thyme 

V/y~in, pieces 2 tsp. salt 
1 lb. ham, cubed 1/; tsp. pepper 
'% stick butter Y/, Tabasco 

In a large pot, cover chicken with water, add celery, onion, garlic; 
boil until tender, about 1 hour. Reserve stock. Remove meat from bones. 

Cook rice until all liquid is absorbed, about 25 minutes. In a Dutch 
oven, fry sausage and ham until lightly browned, about 3 to 5 minutes. 
Remove meat. Add butter to pan and sauté onion, pepper and parsley 
until tender, about 3 minutes. Add chicken, sausage and ham; stir in 

garlic, tomato paste, bay leaf, thyme, salt, pepper and Tabasco. Add rice 
and mix thoroughly. Cook over low heat 15 minutes, stirring frequently. 

1 T. salad oil '/; tsp. pepper 
1 (3-to 3'%-lb.) broiler-fryer, cut 12 sm. white onions, peeled 
into serving pieces 2 Ig. green peppers, cut into '/2-in, 

1 (16-0z.) can tomatoes pieces 
hc. dry red wine 1 T. water 
1'/ tsp. garlic salt 1 T. cornstarch 
7s tsp. basil 

In 12-inch skillet, over medium-high heat, in hot salad oil, cook the 
chicken pieces until well-browned on all sides. Stir in tomatoes with 
their liquid, wine, garlic, salt, basil and pepper, heat to boiling. Reduce 
heat to low, cover and simmer 15 minutes. 
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HICKEN WITH ARTICHOKES 

4 skinless, boneless chicken breast 1c. chicken broth 
halves (about 5 oz. each) 1-4/1 tsp. dried hot red pepper 

Freshly ground black pepper flakes 
1 (6-0z.) jar marinated artichoke 2 T. lemon juice 

hearts 

Pound the chicken breasts slightly to flatten evenly. Season with the 
pepper. Drain the artichoke hearts, reserving the marinade. Heat /4 
cup of the artichoke marinade in a large frying pan. Add the chicken 
breasts and cook over medium heat until lightly browned, about 2 
minutes per side. Add the artichokes, chicken broth and red pepper 

flakes to the pan. Pour in the remaining marinade. Cover and cook 
over medium heat until the chicken is white in the center, but still 

moist, about 5 minutes. Add the lemon juice. If the sauce is too liquid, 
boil uncovered, for 1 minute to reduce slightly. 

URKEY BREAST PRIMAVERA 

1 (4-to 6-lb.) turkey breast 2 med. carrots, chopped 
2 T. oil, divided 2 med. onions, chopped 
1/2 tsp. each: salt & poultry 2 ribs celery, chopped 

seasoning, divided 2 shallots, chopped 
'f tsp. dry mustard About 1 c. hot water or chicken 
/s tsp. nutmeg broth 

Rub breast cavity and skin with mixture of 1 tablespoon oil, 1 tea- 
spoon each salt and poultry seasoning, the mustard and nutmeg; set 
aside. In greased, shallow roasting pan, mix well carrots, onion, celery 
and shallots. Sprinkle with remaining '/ teaspoon salt and poultry 
seasoning; add water. Place turkey breast on vegetables; cover with 
foil. Roast in preheated 325° oven, 1'/2 hours. Remove foil; baste turkey 
with remaining 1 tablespoon oil. Roast, basting occasionally with pan 
drippings, 1 to 1/2 hours or until thermometer inserted in the thickest 
part registers 180°. Remove turkey to carving board; let stand in warm 
place while preparing sauce. Remove vegetables with slotted spoon to 
blender or food processor. Skim fat from pan drippings. Add drippings 
to vegetables; whirl until smooth. Add hot water or broth to thin as 
desired. Serve as gravy over sliced turkey. 
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SAUCE 

'h c. cranberries '/ Ib. turkey cutlets, pounded to 
V/s c. oratge juice "/-in, thickness 
2 T. canned chicken broth 1 T. flour 
1 T. orange liqueur 1 tsp. each: vegetable oil & 
2 T. firmly packed light brown margarine 
sugar Dash each salt & pepper 

1'/ tsp. lemon juice 
/s tsp. each: grated orange peel & 
ground ginger 

In 2-quart saucepan, combine cranberries, orange juice, broth, li- 
queur, sugar, lemon juice, orange peel and ginger, stirring to dissolve 
sugar; cook over medium heat, stirring frequently until mixture thick- 
ens slightly, 4 to 5 minutes. Remove saucepan from heat; set aside. On 
sheet of waxed paper, lightly dredge turkey in flour, coating both sides of each cutlet. In 10-inch skillet, heat oil and margarine together until . 

margarine is bubbly and mixture is hot; add turkey and cook, turning 
once, until lightly browned on both sides, 2 to 3 minutes on each side. 
Transfer turkey to serving platter; set aside and keep warm. To same 
skillet, add cranberry mixture and cook, scraping particles from bottom 
and sides of pan, until mixture is heated through, 1 to 2 minutes. 
Sprinkle with salt and pepper and stir to combine. Pour cranberry 
mixture over turkey. 
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SAUCE 

4 (1-lb.) Rock Cornish hens 1 (8-0z.) pkg. herb-seasoned 
Salad oil stuffing mix 
1 c. chopped onion 1 tsp. salt 
1 c. chopped celery 

Rhubarb Sauce: 

1'/ lbs. rhubarb, cut up (2 c.) 1/, tsp. ground cinnamon 
2 c, water 1h c. sugar 

'% tsp. salt 

In skillet, over medium heat, in 4 cup salad oil, cook onion and 

celery until golden. Meanwhile, prepare stuffing mix as label directs; 
stir into onion mixture. Lightly spoon mixture into hens. Tie legs and 
tail of each hen together. Brush hens generously with oil; sprinkle with 
salt. Place breast side up, on rack in open roasting pan. Roast at 375°, 
1 hours or until a leg can be moved easily. Meanwhile, prepare sauce. 
In 2-quart saucepan, over medium heat, heat rhubarb, water, salt and 
cinnamon to boiling; cover. Reduce heat to low; cook 5 to 8 minutes 
until tender, stirring. Stir in sugar. Use to baste hens often last 30 
minutes of roasting. Serve with remaining sauce. 
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3 (4-to 5-lb.) ducklings 1 T. lemon juice 
1c. wine 1 tsp. cornstarch 
1 (107/:-0z.) can condensed chicken 2 T. wine 
broth 3 c. cooked white or brown rice 

1 lg. can sliced peaches, drained & Salt to taste 

Remove all loose fat from cavities of ducklings. Prick skin of duck- 
lings at /2-inch intervals along legs, back and lower breast to let fat 
escape during roasting. Heat oven to 450°. Set birds in shallow roasting 
pan. Roast for 1 hour or until juices run clear. Remove fat from pan. 
Add 4 cup wine, chicken broth, reserved peach juice and lemon juice 
to pan. Bring to boiling. Simmer 5 minutes. Blend cornstarch and 2 
tablespoons wine. Stir into sauce in pan. Cook 2 minutes. Strain into 
saucepan. Reserve. Mound hot, cooked rice on a heatproof serving 
platter. Arrange duckling halves over rice. Garnish with peach slices. 
Place in 350° oven for 10 to 15 minutes to heat through. Reheat sauce. 
Spoon a small amount of sauce over duckling halves and peach slices. 
Pour remaining sauce into a sauceboat and serve separately. 
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Fish 

CALLOPS WITH SNOW PEAS 

1 Ib. bay scallops, cut 1 T. oyster sauce 
horizontally into '/s-in. slices 5 T. salad oil, divided 

3! tsp. cornstarch, divided 1 T. minced, fresh ginger 
1s tsp. white pepper 2 tsp. minced garlic 
1s tsp, sesame oil 14 c. sliced bamboo shoots 
1/4 tsp. salt "1, c. chicken broth 
1 Ib. snow peas, halved 2 green onions, cut into 2-in. 
2 T. water pieces 

In medium bowl, combine scallops, '/2 teaspoon cornstarch, salt, 
sesame oil and pepper, toss. Marinate 30 minutes. In saucepan, in 1 

inch boiling water, cook snow peas 1 minute; drain. Rinse under cold 
water and drain again. In small bowl], combine remaining cornstarch, 
water and oyster sauce. In wok or large, heavy skillet, heat 3 table- 
spoons salad oil. Add ginger, garlic and scallops; stir-fry until scallops 
are opaque. Remove from skillet and set aside. Wipe out wok and heat 
remaining 2 tablespoons salad oil. Add bamboo shoots and stir-fry 1 
minute. Add broth and bring to a boil. Return scallops to wok; stir in 
cornstarch mixture until well combined. Add snow peas and heat 

through. Transfer to serving platter and garnish with green onions. 
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5 T. butter 1/1 c, milk 

8 sole or other fillets (about 2 3 T. flour 
lbs.) 1 c. grated cheddar cheese 

2 tsp. salt 3 T. sherry (opt.) 
1, tsp. seasoned salt Paprika 

Preheat oven to 350°. In 1-quart saucepan, melt 2 tablespoons butter; 
brush over sole. Sprinkle with salt and seasoned salt. Roll up each fillet 
and place, seam side down, in 9 x 9-inch baking dish. Pour 2 cup 
milk over fillets; bake in oven 25 minutes or until fish flakes easily 
when tested with fork. Meanwhile, in 2-quart saucepan, over medium 
heat, melt remaining butter. Stir in flour; gradually add remaining 
milk; cook, stirring until thickened. Reduce heat; stir in cheese and 
sherry. Spoon liquid from fish; stir / cup into sauce. (If not using 
sherry use extra 3 tablespoons liquid.) Pour sauce over fish; sprinkle 
with paprika. Broil about 1 minute, just until sauce is golden. 

4 (8-oz.) tuna steaks 2 T. black pepper 
2 T. extra-virgin olive oil Salt 

Preheat oven to 450°. Chop the pepper coarsely. Coat both sides of 
the tuna liberally with pepper. Sprinkle with salt. Heat the oil over 
high heat in an oven-proof frying pan. Place tuna steaks in pan and 
sear on one side for about 2 minutes. Flip the steaks and place the pan 
in the oven. Let roast for 3 to 4 minutes. Take tuna immediately out 
of pan and serve. 
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3c. cooked fish, skin & bones — 1T. finely chopped parsley 
removed ', tsp. salt 

2 T. lemon juice 1/e tsp. pepper 
3 c. finely shredded or riced, 4-8 drops liquid red pepper 

boiled potatoes seasoning 
2c. finely chopped onion 2 T. flour 
2 tsp. Dijon-style mustard /; c. vegetable oil 
1 T. finely chopped fresh dill 

Stir together fish and lemon juice with fork in medium-size bowl 
until fish is well flaked. Add potatoes, onion, mustard, dill, parsley, 
salt, pepper and red pepper seasoning. Mix well. Cover and refrigerate 
until well chilled, about 1 hour. Form fish mixture into 12 ovals, each 
about 3 x 2-inches, using about 3 cup mixture for each oval. Dust 
both sides of cakes lightly with flour. Heat oil in heavy 10-inch skillet. 
Fry cakes until browned, about 2 to 3 minutes each side. Drain on 
paper toweling. 

MON-STUFFED FISH 

/ c. finely chopped celery 1 T. snipped parsley 
% c. chopped onion Y tsp. salt 
3 T. butter or margarine Dash pepper 
4c, dry bread cubes 2 (1-lb.) pkgs. frozen fish fillets, 
1/ tsp. grated lemon peel partially thawed 
4 tsp. lemon juice 1 T. butter or margarine, melted 

Cook celery and onion in the 3 tablespoons butter or margarine until 
tender-crisp. Pour over bread cubes. Add lemon peel and juice, parsley, 
salt and pepper; toss together. Slice each block of partially thawed fish 
in half through the center, making four thin rectangular pieces. Place 
two pieces in greased 13 x 9 x 2-inch baking pan. Spoon half the stuffing 
mixture on each. Top with remaining two pieces fish; brush with the 
remaining 1 tablespoon melted butter and sprinkle with a little salt. 
Cover pan with foil; bake at 350° for 20 to 25 minutes, until fish flakes 

easily with a fork. Sprinkle with parsley. 
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3 Ibs. peeled, deveined med. 1 c. chopped bell pepper 
shrimp 3 cloves chopped garlic 

4 T. butter 1 c. hot water 

1 T. oil Juice of 1 lemon 
4T. flour 2 bay leaves 
1 (16-02.) can tomato sauce '/, tsp. sugar 
1 c. chopped onions Salt & cayenne pepper to taste 
1 c. chopped celery 1h c. chopped green onions 

In a heavy pot, melt butter. Add oil. Sauté all seasonings until done. 
Add flour and blend well. Add tomato sauce, hot water and sugar. 

Cook over medium heat approximately 30 minutes. Season to taste. 
Add shrimp, cook 30 minutes longer. 

1 Ib. linguine pasta 1 c. chicken broth 
2 T. extra-virgin olive oil 1 T. freshly grated lemon peel 
1 Ib. med. shrimp, peeled & / c. fresh lemon juice 
deveined 1/1, c. chopped Italian parsley 

2 tsp. garlic 1/3 c. grated Parmesan cheese 
1 tsp. each salt & pepper 

Cook pasta. Drain well. While pasta cooks, heat 1 tablespoon of the 
oil in a large skillet over medium-high heat. Add shrimp, garlic and 
/2 teaspoon each of the salt and pepper. Sauté 2 minutes or until shrimp 
are barely pink. Add broth. Increase heat to high and cook 1 minute 
or until shrimp are cooked through. Stir in lemon peel and juice. Put 
pasta in a serving bowl, add remaining tablespoon oil and '2 teaspoon 
each salt and pepper; toss to coat. Add shrimp mixture, parsley and 
cheese. Toss to mix. 
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RAB CAKES 

1 Ib. crab meat 1 tsp. seafood seasoning 
2 slightly beaten eggs 1 tsp. parsley flakes 
2 T. mayonnaise or salad dressing 3c. soft bread crumbs 
1 tsp. prepared mustard Cooking oil 

Combine egg, mayonnaise, mustard, seafood seasoning and parsley; 
stir in bread crumbs and crab. Shape into 6 to 8 patties. In skillet, 
brown patties in a little hot oil over medium heat, 3 to 4 minutes, 
turning once. Serve hot. 

1 (16-0z.) pkg. frozen cod, flounder 4c. half & half 
or haddock fillets 1c. milk 

1 lb. med. shrimp or 12-oz. pkg. 1 (10-0z.) pkg. frozen Alaska King 
frozen, shelled & deveined of Snow crabmeat, thawed 
shrimp, thawed & drained /; c. cooking dry sherry 

Butter or margarine a c. shredded pasteurized 
1 lb. mushrooms, sliced processed cheese spread 
'/s c. flour 1 (4-0z.) jar pimento, drained & 
1 tsp. salt cut into thin strips 
'/s tsp. pepper 

Let frozen fish stand at room temperature 15 minutes to thaw 
slightly, then cut into bite-size chunks. Meanwhile, if using fresh 
shrimp, shell and devéin shrimp; set aside. In 4-quart saucepan over 
medium-high heat, in 3 tablespoons hot butter or margarine, cook 
mushrooms until tender, stirring occasionally. With slotted spoon, re- 
move mushrooms to bowl. In same saucepan, over medium heat, melt 
4 more tablespoons butter or margarine. Stir in flour, salt and pepper 
until blended; cook 1 minute. Gradually stir in half-and-half and milk 
until mixture is smooth. Add fish chunks, shrimp, frozen peas, crab- 
meat with its liquid, sherry and mushrooms; cook, stirring frequently 
until fish flakes easily when tested with a fork and shrimp are tender 
and mixture is slightly thickened. Stir in cheese and pimento; cook 
until cheese is melted. 
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Pork 

RICOT-GLAZED HAM 

1 precooked, smoked ham, about 1, ¢. firmly packed brown sugar 
10 Ibs. 1 tsp. dry mustard 

2 ¢. dried apricots '/s tsp. ground cloves 
Orange juice 

Put ham on a rack in a shallow baking pan, fat side up. Roast in a 
preheated 350° oven for 2% to 3 hours. After 2 hours, remove ham 
from oven, score fat into diamonds. While ham is roasting, cook apricots 
in enough water to cover until tender. Purée apricots and blend in 
enough orange juice so mixture is consistency of honey. Stir in re- 
maining ingredients. Thirty minutes before ham is done, spoon glaze 
over ham and replace in oven. Continue baking, spooning additional 
glaze over ham. 

NCIT-PHILLIPINE SHRIMP & PORK CHOPS 

4 pork steaks 1 sm. onion 
1, Ib. cooked shrimp 1 can sliced mushrooms or fresh 
1 bell pepper mushrooms 

2 stalks celery Dash pepper 
2 c. cooked noodles 4 T. soy sauce 

1T. salt 1% c. water 

1 clove garlic 

Cut pork steaks into bite size pieces and brown. Chop celery, bell 
pepper, onion and mushrooms and sauté in butter. Add garlic and soy 
sauce and season to taste. Add water and shrimp and simmer 45 
minutes. Serve over cooked noodles. 
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Ys lb. med.-size mushrooms 4 double center loin pork chops 
1/3 c. chopped onion with pockets 
1/3 c. chopped celery Y tsp. salt 
1 c. butter (1 stick) 1/; tsp. pepper 
1 c. packaged bread crumbs 1 c. dried apricots 
1/4; tsp. ground sage 1c. dry white wine 
1, c. chopped parsley 

Reserve 5 mushrooms for garnish; thinly slice remainder. Sauté 
sliced mushrooms, onion and celery in 4 cup of the butter in a large 
oven-proof baking dish until tender, about 3 minutes. Add bread 
crumbs, sage and parsley. Sprinkle pork chops inside and out with 
salt and pepper. Reserve 4 apricots; chop remainder, add to skillet 
mixture. Stuff pork chops loosely with mixture. Secure openings with 
wooden picks. Wipe out dish. Brown chops on boths sides in remaining 
Yy cup butter in oven-proof dish. Pour wine around chops; cover. Bake 
at 350° for 1 hour or until chops are tender. Garnish with reserved 
mushrooms and apricots. 

4 loin pork chops, 1-in. thick 4 carrots, quartered lengthwise 
3 T, vegetable oil 2 stalks celery, cut into 1-in. 
Y/s c. vermouth pieces 
1 can stewed tomatoes 1 tsp. dried rosemary 

1 med. onion, finely chopped Salt & pepper to taste 

Heat oil until sizzling in a frying pan and add pork chops. Brown 
chops on each side. It will take about 15 minutes. Add vermouth and 
with a spoon scrape sides of pan to get all the browned bits. Add 
tomatoes, onion, carrots, celery, herbs, salt and pepper. Cover pan and 
gently simmer for 1 to 2 hours. Meat should be tender and show no 
sign of pink. Serve with rice. 
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4 lbs. pork loin back ribs or 3 T. cooking oil 
meaty spareribs 2 T. teriyaki sauce 

3 T. hot water 1 T. curry powder 
13 c, peanut butter 2 cloves garlic, minced 
1/3 c. apple juice from concentrate, Several dashes bottled hot pepper 

thawed sauce 

Gradually stir hot water into peanut butter in a small mixing bowl. 
Stir in apple juice concentrate, cooking oil, teriyaki sauce, curry powder, 
garlic and hot pepper sauce until mixture is smooth. Set aside. Place 
ribs, meaty side up, on grill rack over drip pan. Cover and grill for 
1'/ to 2 hours or until ribs are tender and no pink remains, brushing 
occasionally with sauce the last 10 minutes of grilling. Heat any re- 
maining sauce until bubbly; serve with ribs. 

1'/ Ibs. mild Italian sausage Ys c. fine, dry bread crumbs 
2 eggs, beaten well 3c, milk 

¥/s lb, sharp, processed cheese, cut '/1 c. finely chopped onion 
in '/-in, cubes 

Remove casing from sausage. In large mixing bowl, break sausage 
apart with a fork. Add remaining ingredients and mix well. Shape into 
a loaf. Bake at 350° for about 1 hour or until done. 
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Ham: 

1 (3-to 5-1b.) ham 1 c. honey 
1 c. brown sugar 

Cherry Glaze: 

1A T. cornstarch 1/; tsp. ground cloves 
144 c. sugar 1 can red sour pitted cherries 
Y/; tsp. allspice 

Ham: Place ham, fat side up, on shallow pan. Combine brown sugar 

and honey; spoon over ham. Bake in slow oven at 325°, 1Y% to 2 
hours. Baste occasionally with drippings. Cherry Glaze: Combine dry 
ingredients. Slowly add juice from cherries. Cook until thick and clear. 
Add cherries and red food coloring. Serve hot, spoon over baked ham. 

WEET AND SOUR PORK 

1 Ib. boneless pork, cut into *A-in. —'/ tsp. garlic salt 
cubes 2 T. sugar 

1 T. vegetable oil 1 c. rice 
1 (1 lb. 4-0z.) can pineapple 1 med.-sized green pepper, halved, 

chunks seeded & cut into sm. squares 

4 c, vinegar 1 med.-sized tomato, cored & cut 
1'f tsp. salt into thin wedges 

Brown pork in oil in skillet; drain off fat. Drain juice from pineapple 
into a 4-cup glass measure; add water to make 2'’/ cups liquid. Add 
to skillet with vinegar, salt, garlic salt and sugar; bring to boiling. 
Lower heat, cover; simmer 20 minutes. Uncover; stir in rice. Cover; 
cook about 25 minutes or until liquid is absorbed and pork is tender. 
Add pineapple, green pepper and tomato wedges; heat thoroughly. 
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4 Ibs. lean spareribs lc. red wine 
2 garlic cloves, minced 1% c. vegetable oil 
1 (8-0z.) can tomato sauce 1 c. honey 
1 c. beef consomme 1 tsp. mustard 

Put ribs on a large roasting pan. Combine garlic, tomato sauce, 
consomme, orange juice, wine and oil in small bowl to make the mari- 
nade and pour over ribs. Let ribs stand in this mixture in refrigerator 
for at least 24 hours. Turn ribs frequently to keep them coated with 
the marinade. When ready to roast, lift ribs out of the marinade and 
put on a rack in a roasting pan. Roast, uncovered in a preheated 350° 
oven to *% hour. Baste with the marinade and pour off any fat that 

accumulates in the bottom of the roasting pan. Mix honey and mustard 
and brush ribs with the honey mixture. Let ribs cook until they have 
a nice glaze. 

82 00 30146-99 



1 lb. boneless pork, cut into -in. 1m. yellow squash, sliced 
strips 1 sm. zucchini, sliced 

2 T. oil 'h c. sliced green onion 

21% T. soy sauce 6 oz. Chinese pea pods 
1 clove garlic, minced 2 c. broccoli flowerets 
1 T. grated fresh gingerroot */3 c. beef bouillon 
2 tsp. wine vinegar 1% c. dry white wine 
1 tsp. cornstarch 1 T. cornstarch 
4, tsp. pepper 'f tsp. sugar 

2 T. oil Hot cooked rice - 

2 carrots, cut in '/A-in, pieces 
1 red & green sweet pepper, cut in 

strips 

Combine oil, soy sauce, garlic, gingerroot, vinegar, cornstarch and 
pepper. Mix well and pour over pork. Cover and marinate in refrigera- 
tor 3 hours or overnight. Coat preheated, large skillet with remaining 
2 tablespoons oil. Heat over medium heat. Add marinated pork, un- 
drained, to skillet and stir-fry 1-5 minutes. Add carrots, sweet pepper, 
squash, zucchini and onion. Add thawed or fresh pea pods, broccoli and 
continue to stir-fry 2 minutes. Combine bouillon, wine, 1 tablespoon 
cornstarch, 2 tablespoon soy sauce and sugar; pour over vegetables 
and pork. Stir-fry over medium heat until sauce is thickened. Serve 
over hot, cooked rice. 
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Lamb 

2 c. brown sugar (packed) 1 tsp. tarragon leaves 
% c. salad oil 1 tsp. salt 
1 tsp. grated lemon peel 1 tsp. dry mustard 
1/; c. lemon juice Mint leaves 
3 T. vinegar 

In saucepan, mix sugar, oil, lemon peel and juice, vinegar, mint 
leaves, tarragon, salt and mustard. Heat to boiling; reduce heat and 
simmer 5 minutes. Cool. Place meat in shallow glass dish; pour mari- 
nade over meat. Cover; refrigerate overnight. Insert meat thermometer 
in center of meat. Place roast on grill. Cook 3 hours or until meat is 
done (meat thermometer should register 175° to 180°). 

1/4 c. olive oil 1 tsp. ground coriander 
1/4 c. chopped, fresh mint 1 tsp. cayenne pepper 
3 Ig. garlic cloves, minced 1 tsp. pepper 
2 tsp. salt 6 lamb chops 
2 tsp. ground cumin 

Mix olive oil, chopped fresh mint, minced garlic, salt, cumin, corian- 
der and pepper in small bowl. Spread herb mixture over lamb chops. 
Preheat broiler. Broil chops until brown, but still medium-rare inside, 
about 5 minutes per side. Arrange chops on platter, garnish with fresh 
mint sprigs and serve. 
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1c. butter 1 T. coriander 

2 med. onions, chopped 1 tsp. sugar 
2 Ibs. lamb, cubed 1 lb. carrots, peeled & sliced 
2 tsp. salt 1c. plain yogurt 

Melt butter in large pan; add onions and brown. Add the rest of 
the ingredients and cook about 30 minutes or until the meat browns. 
Reduce heat; cover and simmer for 40 minutes or until meat is tender. 

Serve on hot, fluffy rice. 

Veal 

AL CORDON BLEU 

4 thin slices cheese 1 egg, slightly beaten 
4 thin slices ham 1 c. dry bread crumbs 
2 T. flour 3 T. shortening 
1, tsp. salt 2 T. water 
4 tsp. pepper 

If using veal round steak, cut into 4 serving pieces. Pound meat 
until '/s-inch thick. Place a slice of ham and cheese on each cutlet. Roll 

up carefully; secure rolls with wooden picks. Mix flour, salt, pepper 
and allspice; coat rolls with flour mixture. Dip rolls into egg, then roll 
in bread crumbs. In large skillet, brown rolls in shortening, about 5 
minutes. Reduce heat and add water. Cover; simmer 45 minutes or 

until tender. Remove cover last 2 to 3 minutes to crisp rolls slightly. 

30146-99 Main Dishes © 85 



6 veal cutlets 2 sm. bay leaves 
“sc. oil 1c. dry white wine 
5 scallions, chopped 1 c. chicken broth 
1, tsp. sweet basil 1 tsp. salt 
1/, tsp. tarragon V/, tsp. pepper 
2 T. fresh parsley, chopped 1, c. chopped chives 
1 clove garlic, minced 

Brown cutlets in hot oil in deep skillet. Add scallions, tarragon, 
parsley, garlic and bay leaves. Add wine, chicken broth, salt and pep- 
per. Cover and simmer about 35 minutes. Sprinkle chopped chives 
over meat and cook, uncovered another 10 minutes. 

73 c. flour 1 egg 
1 tsp. salt 1 tsp. water 
1 tsp. dry parsley flakes 2 c. oil 
1 tsp. basil 2 T. chopped onion 
'/; tsp. pepper 1 c. tomato sauce 
1; c. grated Parmesan cheese 3 c. sliced mushrooms 
2 Ibs. veal cutlet, cut Yr-in. thick Y/s c. sherry 

Mix flour, salt, parsley flakes, basil, pepper and Parmesan cheese. 
Cut veal into serving pieces, dip in egg beaten with water, then in 
flour mixture. Brown meat on both sides in hot oil, in a heavy skillet. 
Remove meat. Add onion, tomato sauce, mushrooms and any re- 

maining flour mixture to skillet. Stir until mixture bubbles. Add meat; 
cover and cook over low heat for about 45 minutes, until meat is tender. 

Add sherry, if desired. 
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The Trans-Mississipp1 Homemaker 

EEFSTEAK 

coals. The steak should be about *% of an inch in thickness and should 
be pounded only in extreme cases, that is, when it is cut too thick and 
is stringy. Lay it on a buttered gridiron, turning it often, as it begins 
to drip, attempting nothing else while cooking it. Have everything else 
ready for the table; the potatoes and vegetables dished and in the 
warming closet. Do not season it until it is done, which will be in about 
ten to twelve minutes. Remove it to warm platter, pepper and salt it 
on both sides and spread a liberal lump of butter over it. Serve at once 
while hot. No definite rule can be given as to the time of cooking steak, 
individual tastes differ so widely in regard to it, some only liking it 
well done, others so rare that the blood runs out of it. The best pieces 
for broiling are the porter-house and sirloin. 

This is a very nice accompaniment to a roast of beef; the ingredients 
are, one pint of milk, four eggs, white and yolks beaten separately, 
one teaspoonful of salt and two teaspoonfuls of baking powder, sifted 
through two cups of flour. It should be mixed very smooth, about the 
consistency of cream. Regulate your time when you put in your roast, 
so that it will be done half an hour to forty minutes before dishing up. 
Take it from the oven, set it where it will keep hot. In the meantime, 
have this pudding prepared. Take two common biscuit tins, dip some 
of the drippings from the dripping-pan into these tins, pour half of 
the pudding into each, set them into the hot oven, and keep them until 
the dinner is dished up; take these puddings out at the last moment 
and send to the table hot. This I consider much better than the old 

way of baking pudding under the meat. 
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AST BEEF 

One very essential point in roasting beef is to have the oven well 
heated when the beef is first put in; this causes the pores to close up 
quickly and prevents the escape of juices. Take a rib piece or loin roast 
of seven or eight pounds. Wipe it thoroughly all over with a clean, 
wet towel. Lay it in a dripping-pan and baste it well with butter or 
suet fat. Set it in the oven. Baste it frequently with it’s own drippings, 
which will make it brown and tender. When partly done, season with 
salt and pepper, as it hardens any meat to salt it when raw, and draws 

out its juices, then dredge with sifted flour to give it a frothy appearance. 
It will take a roast of this size about two hours time to be properly 
done, leaving the inside a little rare or red, half an hour less would 
make the inside quite rare. Remove the beef to a heated dish, set where 
it will keep hot; then skim the drippings from all fat, add a tablespoonful 
of sifted flour, a little pepper and a teacupful of boiling water. Boil up 
once and serve hot in gravy boat. 

Take thin slices of steak from the upper part of the round of one 
large, thin steak. Lay the meat out smoothly and wipe it dry. Prepare 
a dressing, using a cupful of fine bread crumbs, half a teaspoonful of 
salt, some pepper, a tablespoonful of butter, half a teaspoonful of sage, 
the same of powdered summer savory and enough milk to moisten it 
all into a stiff mixture. Spread it over the meat, roll it up carefully and 
tie with a string, securing the edges well. Now fry a few thin slices of 
salt pork in the bottom of a kettle of saucepan, and into the fat that 
has been fried out of the pork, place this roll or rolls of beef and brown 
it on all sides, turning it until a rich color all over, then add half a pint 
of water and stew until tender. If the flavor of onion is liked, a slice 
may be chopped fine and added to the dressing. When cooked suffi- 
ciently, take out the meat, thicken the gravy and turn over it. To be 
carved cutting crosswise, in slices, through beef and stuffing. 
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ARMELON OF BEEF 

One pound uncooked beef, chopped fine, with yolk of one egg, one 
tablespoonful of chopped parsley, one of butter and two of bread 
crumbs, one teaspoonful of salt, two or three dashes of pepper. Mix 
all together and form into a roll. Wrap in buttered paper and bake half 
an hour, basting twice with melted butter. When done, remove paper, 
place on a hot dish, and serve with sauce poured over it. Sauce: Melt 
one tablespoonful of butter, stir till a dark brown, add one-half tea- 
spoonful of flour, mix well, add half a cup of milk and stir until it 
boils; salt and pepper. A little suet is nice chopped with the beef. 

ENDERLOIN OF BEEF 

To serve tenderloin as directed below: The whole piece must be 
extracted before the hind quarter of the animal is cut out. This must 
be particularly noted, because not commonly practiced, the tenderloin 
being usually left attached to the roasting pieces, in order to furnish a 
tidbit for a few. To dress it whole, proceed as follows: Washing the 
piece well, put in an oven; add about a pint of water and chop up a 
good handful of each of the following vegetables as an ingredient of 
the dish, Irish potatoes, carrots, turnips and a large bunch of celery. 
They must be washed, peeled and chopped up raw, then added to the 
meat; blended with the juice, they form and flavor the gravy. Let the 
whole slowly simmer and when nearly done, add a teaspoonful of 
pounded allspice. To give a richness to the gravy, put ina tablespoonful 
of butter. If the gravy should look too greasy, skim off some of the 

melted suet boil also a lean piece of beef, which, when perfectly done, 
chop fine, flavoring with a small quantity of onion, besides pepper 
and salt to taste. Make into small balls, wet them on the outside with 
eggs, roll in cracker or fine bread crumbs. Fry these force-meat balls a 
light brown. When serving the dish, put these around the tenderloin 
and pour over the whole the rich gravy. This dish is a very handsome 

one, and, altogether, fit for a Epicurean palate. A sumptuous dish. 
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Procure a well-corned flank of beef, say six pounds. Wash it, and 
remove the inner and outer skin with the gristle. Prepare a seasoning 
of one teaspoonful each of sage, parsley, thyme, pepper and cloves. 
Lay your meat upon a board and spread this mixture over the inside. 
Roll the beef up tight, fasten it will small skewers, put a cloth over it, 
bandage the cloth with tape, put the beef into the stew-pot, cover it 
with water to the depth of an inch, boil gently six hours; take it out 
of the water, place it on a board without undoing it; lay a board on 
top of the beef, put a fifty pound weight upon this board and let it 
remain twenty-four hours. Take off the bandage, garnish with green 
pickles and curled parsley, and serve. 

The best parts and those usually for roasting are the loin, the leg, 
the shoulder, the spar-rib and chine. The hams, shoulders and mid- 
dlings are usually salted, pickled and smoked. Pork requires more 
thorough cooking than most meats; if the least underdone, it is un- 
wholesome. To choose pork: If the rind is thick and tough and cannot 
be easily impressed with finger, it is old; when fresh it will look cool 
and smooth, and only corn-fed pork is good; swill or still-fed pork is 
unfit to cure. Fresh pork is in season from October to April. When 
dressing or stuffing is used, there are more or less herbs for seasoning, 
sage, summer savory, thyme and sweet marjoram; these can be found 
(in the dried, pulverized form, put up in small light packages) at 
most of the best druggists; still those raised and gathered at home are 
considered more fresh. 

Trim off the rough ends neatly, crack the ribs across the middle, 
rub with salt and sprinkle with pepper, fold over, stuff with turkey 
dressing, sew up tightly, place in dripping pan with a pint of water, 
baste frequently, turning over once so as to bake both sides equally 
until a rich brown. 
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Cut strips of tenderloin lengthwise; make a dressing as for turkey 
and place between the tenderloins; hold together by sticking through 
with toothpicks. Cook in dripping pan. Use one teacupful of water, 
two tablespoonfuls of butter; baste until a nice brown, salt and pepper 
to taste. 

Select nice chops, not too fat, about a quarter of an inch thick; salt 
and pepper, dip in bread crumbs, then in beaten egg and again in 
bread crumbs and cook in boiling, hot lard until a golden brown. 
Garnish with parsley and serve hot. 

RAISED LEG OF MUTTON 

This recipe can be varied either by preparing the leg with a stuffing, 
placed in the cavity after having the bone removed or cooking it with- 
out. Having lined the bottom of a thick iron kettle or stew pan with a 
few thin slices of bacon, put over the bacon four carrots, three onions, 
a bunch of savory herbs; then over these place the leg of mutton. Cover 
the whole with a few more slices of bacon, then pour over half of a 

pint of water. Cover with a tight cover and stew very gently for four 
hours, basting, the leg occasionally with its own liquor and seasoning 
it with salt and pepper as soon as it begins to tender. When cooked, 
strain the gravy, thicken with a spoonful of flour (it should be quite 
brown), pour some of it over the meat and send the remainder to the 
table in a tureen, to be served with the mutton when carved. Garnish 

the dish around the leg with potatoes cut in the shape of olives and 
fried a light brown in butter. 
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Cut up the lamb into small pieces (after removing all the fat), say 
about two inches square. Wash it well and put it over the fire with 
just enough cold water to cover it well and let it heat gradually. It 
should stew gently until it is partly done; then add a few thin slices 
of salt pork, one or two onions sliced up fine, some pepper and salt if 
needed, and two or three raw potatoes cut up into inch-pieces. Cover 
it closely and stew until the meat is tender. Drop in a few made 
dumplings, made like short biscuit, cut out very small. Cook fifteen 
minutes longer. Thicken gravy with a little flour moistened with 
milk. Serve. 

The meat, either shoulder or leg, should be put to boil in the morning 
with water just enough to cover it; when tender, season with salt and 
pepper, then keep it over the fire until very tender and the juice nearly 
boiled out. Remove it from the fire-place in a wooden chopping-bowI, 
season more if necessary, chop it up like hash. Place in a bread-pan, 
press out all the juice and put it in a cool place to harden. The pressing 
is generally done by placing a dish over the meat and putting a flat- 
iron upon that. Nice cut up cold into thin slices and the broth left from 

the meat would make a nice soup served with it, adding vegetables 
and spices. 
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Put into a frying pan two or three tablespoonfuls of lard or beef 
drippings. When boiling hot lay in the cutlets, well-seasoned with salt 
and pepper and dredge with flour. Brown nicely on both sides, then 
remove the meat, and if you have more grease than necessary for the 

gravy, put it aside for further use. Reserve a tablespoonful or more, 
and rub into it a tablespoonful of flour, with the back of a spoon, until 
it is a smooth, rich brown color, then add gradually a cup of cold water 
and season with pepper and salt. When the gravy is boiled up well 

return the meat to the pan and gravy. Cover it closely and allow it to 
stew gently on the back of the range for fifteen minutes. This softens 
the meat and with this gravy, it makes a nice breakfast dish. Another 

mode is to simply fry the cutlets and afterwards turning off some of 
the grease they were fried in and then adding to that left in the pan a 
few drops of hot water, turning; the whole over the fried chops. 

AL COLLOPS 

Cut veal from the leg or other lean part into pieces the size of an 
oyster. Season with pepper, salt and a little mace; rub some over each 
piece; dip in egg, then in cracker crumbs and fry. They both look and 
taste like oysters. 

Cut up a slice of a fillet of veal about half an inch thick, into squares 
of three inches. Mix up a little salt pork, chopped with bread crumbs, 
one onion, a little pepper, salt, sweet marjoram and one egg well beaten; 
put this mixture upon the pieces of veal, fastening the four corners 
together with little bird skewers; lay them in a pan with sufficient veal 
gravy or light stock to cover the bottom of the pan, dredge with flour 
and set in a hot oven. When browned on top, put a small bit of butter 
on each and let them remain until quite tender which will take twenty 
minutes. Serve with horseradish. 
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Cut up chicken and fry light brown in butter. Before done, sprinkle 
with one-half teaspoonful of curry; and 1 teaspoonful minced onions, 
salt, pepper and a little hot water. Cover and simmer until tender. 
Remove to a hot dish, surround with a border of small rice balls and 
pour over the thickened gravy. 

Cut open quail on the back or cut up the partridge, rejecting the 
poor pieces. Fry nearly done in butter. While hot, pack very closely in 
a tin bucket and fill every space with melted butter with a good layer 
over the top and have the lid soldered on at once. When you wish to 
surprise your friends with a delicious dish of game, remove from the 
can, heat and brown in a little butter and serve hot. 

Make common batter; mix into a cupful of chopped tomatoes, one 
onion chopped, some minced parsley, salt and pepper. Cut up young 
tender chickens, dry them well and dip each piece in the batter; then 
fry brown in plenty of butter, in a thick bottom frying-pan. Serve with 
tomato sauce. 
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Clean and cut chicken the same as for fricassee. Dredge each piece 
with salt, pepper and flour. Put four or five tablespoonfuls of lard into 
a frying pan and when very hot, put in the chicken, cover and fry . 
slowly until it is done. Watch carefully that it does not burn. When . 
done arrange pieces on a hot platter. Pour all of the fat but about a 
tablespoonful from the frying pan, then add a tablespoonful of flour, 
stir until brown, then add a half pint of cream. Season with salt, pepper 
and a little minced parsley. Pour over the chicken. Serve with the 
following corn dumplings: To 1 can of corn add three eggs beaten 
lightly. Salt and pepper to taste and add sufficient flour for binding. 
Drop the mixture by the teaspoonful into boiling water and cook for 
ten minutes. Place around the platter of fried chicken. Serve hot. 

Select plump, good sized oysters, drain off the liquor; and to a cup 
of this liquor, add one cup milk, a little salt, four well beaten eggs and 
flour enough to make a batter like griddle cakes. Envelope an oyster 
in a spoonful of this batter and fry in butter and lard mixed, turning 
to fry brown on both sides. Send to table very hot. 

OD FISH BALLS 

Three pints boiling water, one cup salt codfish, which has been 
picked into small pieces and freed from bones, one pint potatoes, peeled 
and quartered. Put all together in a pan and boil until potatoes are 
done. Drain off water, mash and beat until soft and smooth; add one 

tablespoonful butter, a little pepper and when slightly cooled, one well 
beaten egg. Shape into balls with a tablespoon and fry in hot lard. 
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One small can salmon, 1 cup cream sauce, 1 small cup cracker 

crumbs, 1 well beaten egg, 1 tablespoonful water. Drain the oil from 
the salmon and pick fine with a fork, removing all bones and skin. 
Season with salt and paprika, add crumbs and cream sauce. When 
cold, shape into chops, stick a piece of macaroni onto the end for the 
bone, dip into the egg and water, then into cracker crumbs and fry in 
deep fat. Garnish with parsley and serve with pieces of lemon. 

(Fresh Clams) 

One quart hard, shelled clams, one cup finely cut carrots, one pint 
chopped onions, one quart sliced potatoes, one-half can tomatoes or 
six fresh ones, two quarts boiling water, two ounces salt pork, one 
teaspoonful celery salt. Wash the clams very thoroughly and make 
very hot in order to open without losing the liquor. Place the pork 
chopped fine, in a saucepan and fry light brown, add the boiling water, 
carrots and onions, cook until carrots are done, add the potatoes and 
seasoning and cook ten minutes. Then add the tomatoes and cook 
twenty minutes, then the finely chopped clams and their liquor and a 
little cayenne and a bay leaf, one-half teaspoonful of flour moistened 
in a little cold water and add salt if required. Boil ten minutes and 
serve. If not rich enough, mix flour with butter to taste. 

Four pounds lobster, four tablespoonfuls butter, two tablespoonfuls 
brandy, two tablespoonfuls sherry, two teaspoonfuls salt, one-half tea- 
spoonful pepper, one-half pint cream, yolks four eggs. Mix the lobster 
and butter together, then brandy and sherry; add cream and yolks of 
eggs, well beaten; stir until thickens. Serve hot. 
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Procure the crabs alive, and then put them in boiling water, along 
with some salt. Boil them for a quarter of an hour or twenty minutes, 
according to the size. When cold, pick the meat from the claws and 
body. Chop all together and mix it with crumbs of bread, pepper and 
salt, and a little butter. Put all this into the shell, and brown in a hot 
oven. A crab-shell will hold the meat of two crabs. 

Select the largest, thickest and fattest, the females being the best; 
they should be alive when bought from the market. Wash and put 
them alive into boiling water; add a little salt, and boil them until 
thoroughly done. Or from ten to fifteen minutes, after which take off 
the shell, extract the meat and remove carefully the sandbag gall; also 
the entrails; they are unfit to eat and no longer used in cooking terrapins 
for the best tables. Cut the meat into pieces and put it into a stew pan 
with its eggs and sufficient fresh butter to stew it well. Let it stew till 

quite hot throughout, keeping the pan carefully covered, that none of 
the flavor may escape, but shake it over the fire while stewing. In 
another pan, make a sauce of beaten yolk of egg, highly flavored with 
Madeira or sherry, and powdered nutmeg and mace, a gill of currant 
jelly, a pinch of cayenne pepper and salt to taste, enriched with a large 
lump of fresh butter. Stir this sauce well over the fire and when it has 
almost come to a boil take it off. Send the terrapins to the table in a 
covered dish and the sauce separately in a sauce tureen, to be used by 
those who like it and omitted by those who prefer the genuine flavor 
of the terrapins when simply stewed with butter. This is now the usual 
mode of dressing terrapins in Maryland, Virginia and many other parts 
of the South and will be found superior to any other. If there are not 
eggs in the terrapin, egg balls, may be substituted. 
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Put two quarts of tomato-pulp (or two cans of canned tomatoes), 
one onion, cut fine, two tablespoonfuls of salt and three tablespoonfuls 
of brown sugar. Boil until quite thick; then take from the fire and strain 
it through a sieve, working it until it is all through but the seeds. Put 
it back on the stove and add two tablespoonfuls of mustard, one of 
allspice, one of black pepper, and one of cinnamon, one teaspoonful 
of ground cloves, half a teaspoonful of cayenne pepper, one grated 
nutmeg, one pint of good vinegar; boil it until it will just run from the 
mouth of a bottle. It should be watched, stirred often, that it does not 
burn. If sealed tight while hot, in large-mouthed bottles, it will keep 
good for years. 

Peel and quarter a dozen sound, tart apples; stew them until soft, 
in as little water as possible, then pass them through a sieve. To a quart 
of the sifted apple, add a teacupful of sugar, one teaspoonful of pepper, 
one of cloves, one of mustard, two of cinnamon, and two medium sized 

onions, chopped very fine. Stir all together, adding a tablespoonful of 
salt and a pint of vinegar. Place over fire and boil one hour and bottle 
while hot; seal very tight. It should be about as thick as tomato catsup, 
so that it will just run from the bottle. 

Note: Other catsup they made were Walnut Catsup, Oyster Catsup, 
Mushroom Catsup, etc. 

Boil together two dozen ripe tomatoes, three small green peppers, 
or a half teaspoonful of cayenne pepper, one onion cut fine, half a cup 
of sugar. Boil until thick; then add two cups of vinegar; then strain the 

whole, set back on the fire and add a tablespoonful of salt and a 
teaspoonful each of ginger, allspice, cloves and cinnamon; boil all five 
minutes, remove and seal in glass bottles. This is very nice. 
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Take fresh young spearmint leaves, stripped from the stem; wash 
and drain them or dry on a cloth. Chop very fine, put in a gravy boat, 
and to three tablespoonfuls of mint put two of white sugar; mix and 
let it stand a few minutes, then pour over it six tablespoonfuls of good 
cider or white-wine vinegar. The sauce should be made some time 
before it is to be used, so that the flavor of the mint may be well 
extracted. Fine with roast lamb. 

Put three tablespoonfuls of butter in a saucepan; add three table- 
spoonfuls of sifted flour, quarter of a teaspoonful of nutmeg, ten pep- 
percorns, a teaspoonful of salt; beat all well together, then add to this, 
three slices of onion, two slices of carrot, two sprigs of parsley, two of 
thyme, a bay leaf and half a dozen mushrooms cut up. Moisten the 
whole with a pint of stock or water and a cup of sweet cream. Set it 
on the stove and cook slowly for half an hour, watching closely that 
it does not burn; then strain through a sieve. Most excellent with roast, 
veal, meats and fish. 

Recipe Favorites 
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TATO ROYAL 

4 baking potatoes 1, c. dairy sour cream 
1, c. chopped onion 1 tsp. lemon juice 
1/3 c. chopped green pepper 1, tsp. steak sauce 
1/4 c. chopped celery Dash bottled hot pepper sauce 
1 T. sliced green onions 4 c. shredded mozzarella cheese 

2 cloves garlic, minced Grated Parmesan cheese 
3 T. butter or margarine 
1 c. fresh or frozen, coarsely 

chopped shrimp 

Scrub potatoes; prick. Bake in 350° oven, 70 to 80 minutes. Cool; 
halve lengthwise. Scoop out insides, leaving a '/s-inch shell. Mash pulp; 
place shells on baking sheet. Cook onion, pepper, celery, green onion 
and garlic in butter or margarine until tender. Add shrimp. Cook 1 to 
2 minutes. Remove from heat. Combine sour cream, juice, sauces and 
mozzarella. Stir in mashed potato. Fill potato shells. Sprinkle with 
Parmesan. Bake in 350° oven 20 to 25 minutes. 
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6 potatoes, peeled & quartered 1 tsp. lemon juice 
¥s c. fine dry bread crumbs le. milk 
3 T. margarine or butter, melted 1” c. shredded cheddar cheese 
1T. finely snipped fresh parsley 3 egg whites 
3 slightly beaten egg yolks Snipped fresh parsley 

Cook potatoes, covered, in boiling water, 20 to 25 minutes or until 
tender; drain. Mash; set aside. In a bowl, combine bread crumbs, marga- 

rine and parsley. Press mixture onto bottom and up sides of a lightly 
greased 1!/2-quart casserole. In a bowl, combine egg yolk, basil, lemon 
juice, 3/1 teaspoon salt and '/1 teaspoon ground pepper; stir in milk and 
1 cup of cheese. Stir milk mixture into mashed potatoes. Beat egg whites 
until stiff peaks form; fold in potato mixture. Transfer to prepared 
casserole; top with remaining cheese. Bake, uncovered in a 350° oven 
for 45 minutes. Garnish with parsley. 

2 eggs V/; tsp. baking powder 
2 T. flour Dash pepper 
1 sm. onion, grated Vegetable oil 

Using paper towels, squeeze the moisture from the grated potatoes. 
Add all the ingredients together and mix well. Pour 4 inch of oil in 
skillet and heat. Drop batter by heaping tablespoonfuls onto hot skillet. 
Fry until brown, turn and brown the other side. Serve plain or with 
favorite topping. 

102 2 30146-99 



5 sm. baking potatoes, peeled 1 med. green sweet pepper, 
1 med. onion chopped 
2 beaten eggs 1 sm. red onion, halved & thinly 
% c. flour sliced 
1 tsp. salt 2 cloves garlic, minced 
2 T. olive oil 16 cherry tomatoes, quartered 
2 med. zucchini, thinly sliced 2 T. snipped, fresh basil 
2 med. yellow summer squash, 1c. shredded mozzarella cheese 

thinly sliced 

Finely shred potatoes and onion into a bowl of water; drain well, 
squeezing out excess moisture. In a large bowl, combine potato mixture, 
eggs, flour and salt; mix well. Press into a well-greased 15 x 10 x 1-inch 
baking pan. Bake in a 425° oven for 15 minutes. Brush with 1 tablespoon 
of the olive oil; bake 10 minutes more. Place under the broiler, broil 4 
to 5 inches from the heat for 2 to 3 minutes or until golden crisp. 
Meanwhile, ina large bowl, combine the zucchini, yellow squash, green 
pepper, red onion and garlic. In a large skillet, heat the remaining 
tablespoon of oil and cook the vegetable mixture, 2 cups at a time until 
vegetables are crisp-tender, stirring often. Spread cheese over potato 
crust; top with cooked vegetables and tomatoes. Sprinkle with basil 
and mozzarella. Bake in 425° oven for 5 to 7 minutes more or until 

cheese is melted. 

1 lb. asparagus 1 T. water 

1 stalk celery 1 tsp. sugar 
2 T. salad oil 1, tsp. salt 
1 med. onion, thinly sliced, ‘A tsp. ground ginger 

separated into rings 1c. bean sprouts 
1 clove garlic, minced or pressed 

Rinse asparagus well; snap off tough ends. Cut stems into thin 
diagonal slices, leaving tips whole. Cut celery into thin diagonal slices. 
Heat oil in large, heavy frying pan or wok over medium-high heat. 
Add asparagus, celery and onion. Cook, stirring and lifting constantly, 
until vegetables are tender-crisp, about 5 minutes. Mix in garlic. Mix 
water, sugar, salt and ginger. Stir into vegetables until liquid is nearly 
gone. Mix in bean sprouts and stir to mix with other vegetables. Heat 
through, about 15 seconds. Remove from heat and serve at once. 
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12 c. water 2 T. butter or margarine 
1 T. soy sauce 2 T. slivered almonds 

1'/2 tsp. cornstarch 1 (6-0z.) pkg. frozen pea pods 
1 tsp. instant chicken bouillon 1 (4-0z.) can sliced mushrooms, 

granules drained 
Combine water, soy sauce, cornstarch and instant chicken bouillon 

granules; set aside. Melt butter or margarine in a 10-inch skillet. Add 
almonds; stir-fry 2 minutes or until lightly browned. Add pea pods; 
stir-fry 2 minutes more. Stir in mushrooms. Stir cornstarch mixture; 
add to pea pods in skillet. Cook and stir until thickened and bubbly. 

1 can undrained corn 1 c. uncooked broken spaghetti 
1 can cream corn 1/, can dried onions 

8 oz. Velveeta (or 1 c. cubed) 

Mix corn, cheese and spaghetti together and place in casserole dish. 
Bake in oven at 350° for 45 minutes. Then add dried onions and bake 

another 5 minutes or until light brown. 

fc. fine dry bread crumbs 1 (10 oz.) frozen, chopped spinach, 
1/4, c. grated Parmesan cheese cooked & well-drained 
1 clove garlic, minced '/, c. chopped celery 
' tsp. dried thyme, crushed 3 T. sliced green onions 
1/; tsp. Worcestershire sauce 3 med. tomatoes 
Several dashes bottled hot pepper Fine dry bread crumbs 

sauce 

Combine the crumbs, cheese, garlic, thyme, Worcestershire sauce, 
pepper sauce and '/ teaspoon salt. Add spinach, celery and onions; 
mix well. Cut tomatoes in half crosswise. Scoop out centers leaving 
Y4-inch thick shells. Using a sharp knife, make a sawtooth cut around 
edges of shells. Spoon spinach mixture into the shells. Sprinkle with 
crumbs. Place in baking dish. Bake, covered in 375° oven for 20 to 
25 minutes. 
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1! lbs. mushroom caps Y; tsp. freshly ground black 
3 T. butter pepper 

1 clove garlic, minced 3 med. tomatoes, peeled & diced 
1 tsp. dried tarragon leaves _ IT. finely chopped parsley 

Add mushroom caps to butter in sauté pan along with the garlic. 
Sauté for 2 to 3 minutes or until mushrooms are browned. Sprinkle 
with tarragon, salt and pepper. Add tomatoes. Turn heat to high. 
Cook until tomatoes are cooked and heated through Spoon mushroom- 
tomato mixture onto serving platter. Sprinkle with parsley. 

2 lbs. whole, tiny, new potatoes, 2c. milk 
halved 4 oz. shredded cheddar cheese 

1 pkg. frozen peas 6 slices bacon, crisp cooked, 
3 T. butter drained & crumbled 

3 T. flour 

tender. Add peas. Cover; cook 3 minutes. Drain, set aside. Add butter; 
stir in flour. Add milk all at once. Cook and stir until thickened and 

bubbly. Cook and stir in for 1 minute more. Reduce heat; add cheese. 
Cook and stir just until cheeses melt. Add potatoes, peas and half of 
the bacon; heat through. Transfer to a large serving dish. Top with 
remaining bacon. Serve warm. 

WEET POTATO PUFFS 

4 baked sweet potatoes or yans 1 tsp. cinnamon 
3 T. butter or margarine V4 tsp. salt 
Y, tsp. ginger 1% Cc. pecans 

taste with ginger, cinnamon and salt. Form mixture into small balls. 
Cover each ball with pecans. Arrange on lightly greased baking dish. 
Heat the puffs in preheated oven for about 10 minutes until they are hot. 
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3 T. butter or margarine 3c. milk 
3 T. flour 8 med. potatoes 
1'/ tsp. salt 2 T. minced onion 
'/; tsp. pepper 

In 2-quart saucepan, over medium heat, melt butter or margarine. 
Stir in flour, salt and pepper until blended; continue cooking 2 minutes, 
stirring constantly. Gradually stir in milk and cook until sauce is thick- 
ened and smooth, stirring constantly. Remove saucepan from heat; set 
aside. Peel potatoes and thinly slice. In greased casserole, arrange half 
the potatoes; sprinkle with half the onion; pour half the sauce on top. 
Repeat with remaining potatoes, onion and sauce. Cover casserole; 
bake in 350° oven for 1 hour. Uncover and bake 1 hour longer or until 
potatoes are tender and top is browned. 

Mashed potatoes or instant 3 T. butter 
mashed potatoes for eight 8 oz. French onion dip 
servings 1; tsp. paprika 

1 (8-0z.) pkg. cream cheese 

Prepare potatoes, whip cream cheese and dip together. Stir into hot, 
mashed potatoes. Spoon in a buttered casserole dish. Dot with butter 
and sprinkle on paprika. Cool, cover and refrigerate overnight. Bake, 
covered at 300° for 45 minutes, uncover and dot with additional butter, 
if desired. 
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Mustard Cream Sauce: 

2 T. butter or margarine 1/4 c. Dijon-style mustard 
3 T. flour 1 tsp. lemon juice 
1 c. chicken broth Pinch pepper 

2 lbs. fresh asparagus 

Melt butter in saucepan. Stir in flour and cook 1 minute. Add chicken 

broth and half-and-half, stirring constantly with a whisk. Bring to 
boiling. Lower heat; simmer 5 minutes, stirring occasionally. Remove 
from heat. Whisk in mustard, lemon juice and pepper. Keep warm, 
but do not let boil. Bring 2 quarts water in large skillet or Dutch oven 
to boiling. Add asparagus. Cook 3 to 5 minutes until tender-crisp. 
Drain in colander. Arrange on warmed serving platter. Serve with 
Mustard-Cream sauce. 

1 T, solid vegetable shortening 2 T. packed, light brown sugar, or 
1 head red cabbage to taste 
1 ¢. plus 2 T. water 1 tsp. salt 
1 lg. Granny Smith or other tart 1/4 tsp. pepper 

cooking apple, cored & coarsely 2. tsp. flour 
chopped 1 T. cider vinegar 

Melt shortening in a large pot. Add cabbage and 4 cup of the water. 
Cover and cook 5 to 7 minutes, stirring occasionally until wilted. Stir 
in 4 cup of the water, the apple, sugar, salt and pepper. Cover and 
cook over medium heat until cabbage is almost tender. Meanwhile, 
mix flour with remaining 2 teaspoons water in small cup. Stir in vinegar. 
Add to cabbage, stirring to coat. Cook 2 to 3 minutes, until slightly 
thickened. 
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1 (1-1b.) eggplant 2 tsp. sugar 
1 egg 1/, tsp. pepper 
1, c. milk Oregano leaves 
1c. dried bread crumbs 2, Ib, Monterey Jack cheese 
Olive oil 1 c. ricotta cheese 

1 (15-0z.) can tomato sauce 

Slice eggplant lengthwise into twelve ('/s-inch) thick slices. Preheat 
broiler. In pie plate, mix egg and milk. Place bread crumbs on waxed 
paper. Dip eggplant slices in egg mixture, then coat with bread crumbs. 
Brush a 15 x 10-inch jellyroll pan with 3 tablespoons olive oil. Place 
eggplant slices in pan, arranging them so they fit in one layer. Broil 
eggplant 5 to 7 minutes until tender and lightly browned on both sides; 
remove to plate. Repeat until all browned. In bowl, mix tomato sauce, 
sugar, pepper, 1 cup water and '/s teaspoon oregano; set aside. Turn 
oven control to 350°. Shred Monterey Jack cheese. In bowl, mix ricotta, 
‘4 teaspoon cheese mixture in '/-inch wide strip on eggplant slice; 
roll. Spoon some tomato-sauce mixture into bottom of 2-quart baking 
dish. Place eggplant rolls, seam-side down in sauce in baking dish; top 
with remaining sauce. Bake 30 minutes or until heated through. Sprin- 
kle eggplant rolls with remaining Monterey Jack; return to oven and 
heat just until cheese melts. 

1 med. spaghetti squash 3 T. olive oil 
1 sm. zucchini 1 garlic clove, sliced 
1 sm. yellow squash 2 T. minced, fresh basil 
1, pt. cherry tomatoes Ys tsp, salt 

2 T. pine nuts /s tsp. pepper 

About 1 hour before serving: Cut squash in half; discard seeds. In 
8-quart Dutch oven, over high heat, in 1-inch boiling water, place 
squash, cut-side up. Over high heat, heat to boiling. Reduce heat; cover, 
simmer 30 minutes until tender. Remove spaghetti squash from Dutch 
oven; drain. With forks, lift spaghetti-like strands; drain on paper tow- 
els. Cut zucchini and yellow squash into '/2-inch pieces. Slice each 
cherry tomato in half. In 10-inch skillet, over medium heat, toast pine 
nuts. In same Dutch oven, over medium-high heat, in hot oil, brown 
garlic, discard. Stir in zucchini and yellow squash; cook until tender. 
Add remaining ingredients; heat through. Serve topped with pine nuts. 
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1 zucchini Oil for frying 

Peel zucchini and discard middle seed section. Slice remaining zuc- 
chini the size of French fries. Fry in oil heated to 375° and cook until 
lightly brown. Drain on paper towel. Season as desired. 

The Trans-Mississippi Homemaker 

Potatoes are good with all meats. With fowl, they are nicest, mashed. 
Sweet potatoes are most appropriate with roast meats, as also are 
onions, winter squash, cucumbers and asparagus. Carrots, parsnips, 
turnips, greens and cabbage are generally eaten with boiled meat and 
corn, beets, peas and beans are appropriate to either boiled or roasted 
meat. Mashed turnip is good with roast pork and with boiled meats. 
Tomatoes are good with almost every kind of meats, especially with 
roasts. 

Snip off top end of medium sized green tomatoes, slice about quarter 
of an inch thick, dip in well-beaten egg, then in fine rolled bread crumbs 
and fry in hot butter until a delicate brown. 

Pare and slice the potatoes very thin. Soak in very cold water. When 
ready to cook, drain and wipe dry in a napkin. Drop a few at a time 
in hot lard, stirring gently. Skim out and sprinkle with salt. 
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Cut raw potatoes into quarters and let stand in cold water one hour. 
Wipe dry and put into boiling fat and stir occasionally. When nearly 
done, take out in a colander. Return to the hot fat and in half a minute 

they will be beautifully browned. Turn into a colander to drain. Salt 
and serve hot. 

Take cucumbers six or eight inches long, cut lengthwise and scoop 
out the inside, seeds and all, but leave the outside thick enough to be 
firm. Put the seeds and pulp into the chopping bowl, add salt and bits 
of green pepper and tomatoes and bread crumbs; chop fine and mix 
well. Put plenty of butter in stuffing. Fill each half shell and bake in 
hot oven one hour. Should be brown and thoroughly cooked. 

Select green and fresh asparagus; cut two bunches in half, boiling 
the stalks ten minutes in as little water as will cover, then add the 

heads and boil ten minutes longer. In small granite pan, heat one-half 
cup cream and a small lump of butter, turn asparagus into a hot 
vegetable dish, season and pour over the hot cream. Serve at once. 
Delicious on toast. 

Heat one can corn, add one tablespoonful butter and two rounded 
tablespoonfuls flour smoothed together. Stir until it is thick as paste. 
Add one-half teaspoonful each of pepper and salt. Cool and form into 
croquettes. Dip in eggs and bread crumbs and fry in deep fat. 
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Select perfect head, stand top down in salt water one hour; then 
wash and boil until tender. Drain and add one cup of sweet cream, 

butter, salt and pepper. Heat, but do not boil. 

Recipe Favorites 
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6-6'/2 c. flour 1’c. water 
3 T. sugar hc. milk 

1'/ tsp. salt 2 T. butter or margarine 
1 pkg. active dry yeast 

In a large bowl, thoroughly mix 2 cups flour, sugar, salt and undis- 
solved active dry yeast. Combine water, milk and margarine in a sauce- 
pan. Heat to 120° to 130°. Gradually add to dry ingredients and beat 2 
minutes at medium speed of electric mixer, scraping bowl occasionally. 
Add 1 cup flour, or enough flour to make a thick batter. Beat at high 
speed 2 minutes, scraping bowl occasionally. Stir in enough additional 
flour to make a soft dough. Turn out onto lightly floured board; knead 
until smooth and elastic, about 8 to 10 minutes. Place in greased bowl, 
turning to grease top. Cover; let rise in warm place, free from draft, 
until doubled in bulk, about 1 hour. Punch dough down. Turn out 
onto lightly floured board; divide dough in half. Cover; let rest 15 
minutes. Shape pieces of dough into loaves. Place in two greased loaf 
pans. Cover, let rise in warm place, free from draft, until doubled in 
bulk, about 1 hour. Bake at 400° about 30 minutes or until done. Remove 
from pans and place on wire racks to cool. 
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2c. milk 2 pkgs. active dry yeast 
'/, c. light brown sugar, packed 8 c. unsifted whole-wheat flour 
1T. salt All-purpose white flour 
1 c. butter or reg. margarine 3 T. butter, melted 
1c. warm water (105°-115°) 

In saucepan, heat milk until bubbles form around the edge of pan; 
remove from heat. Add sugar, salt and / cup butter; stir until butter 

melts; cool to lukewarm. If possible, check temperature of water with 
thermometer. Sprinkle yeast over water in large bowl. Stir to dissolve 
yeast; stir in the lukewarm milk mixture. Add 4 cups whole-wheat 
flour; beat vigorously with wooden spoon until smooth. Gradually add 
rest of the whole-wheat flour; mix in last of it with hand until dough 
is stiff enough to leave side of bowl. Turn dough out on lightly floured 
pastry cloth. Knead until dough is smooth and elastic, 5 minutes. Place 
in a lightly greased, large bow]; turn dough to bring up greased side. 
Cover with towel; let rise in warm place (85°), draft free, until doubled, 
1 hour. Brush surface with a little melted butter. Repeat with other 
half. Let loaves rise in warm place, free from drafts, until sides come 
to top of pans and tops are rounded, 1 hour. Place rack in middle of 
oven. Preheat oven to 400°. Bake 35 to 40 minutes. Crust will be a deep 
golden-brown and loaves will sound hollow when tapped. (If crust is 
too brown after baking 25 minutes, cover with foil or brown paper.) 
Turn out of pans onto racks; brush tops with melted butter. Serve 
warm or cold. Makes 2 loaves. 
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2'2 c. warm water, divided 1 tsp. caraway seeds (opt.) 
1 env. active dry yeast 1 tsp. salt 
1 tsp. sugar 1; c, vegetable oil 
1c. rye flour 4-5 c. flour 

In a bowl, blend yeast, sugar and one-half cup of the warm water. 
Let stand until bubbly. Add remaining two cups warm water; mix in 
rye flour, salt, caraway seed and vegetable oil. Stir in enough white 
flour to make a heavy dough. Turn out on a floured board and knead, 
adding more flour as needed, until dough is smooth. Place in a greased 
bowl. Cover and let rise until doubled in bulk. Take dough and knead. 
Return to bowl, cover and let rise again. Take dough, knead, shape 
into loaves and place in greased loaf pans. Brush dough with vegetable 
oil, cover and let rise until double in bulk. Bake at 350° to 375°, one 
hour or until loaves test done. 

2 pkgs. active dry yeast 2 T. vegetable oil 
1/44 c, warm water (105°-115°) 2 Ig. eggs 
1c. skim milk 41-5 c. all-purpose flour 
4 tsp. granulated sugar 1% c. walnuts, chopped very fine 
1T. salt 

Dissolve yeast in the warm water in a large bowl. Heat milk, sugar 
and salt until water (105° to 115°). Stir into yeast mixture with oil and 
eggs. With electric mixer on medium speed, beat in 2 cups flour and 
the nuts until well blended. Gradually beat in enough remaining flour 
to make a soft dough. Turn out on lightly floured surface; knead 10 
to 15 minutes until smooth and elastic. Place in greased bow]; turn to 
grease top. Cover and let stand 30 minutes. Turn dough out onto 
floured board and cut into 6 pieces. With floured hands, shape each 
into a smooth, round loaf. Place seam side down on a greased baking 
sheet. Cover; let rise in warm, draft free place, 45 to 60 minutes until 
doubled. Meanwhile, heat oven to 375°. Bake 25 to 30 minutes until 

golden brown and loaves sound hollow when tapped. Makes 6 
small loaves. 
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22 c. all-purpose flour 1 (8 oz.) plain low-fat yogurt 
1 T. sugar 1, c, cooking oil 
1/-2 tsp. black pepper 1, c, milk 
1 tsp. baking powder 1 T. spicy Dijon mustard 
ij; tsp. salt 1 c. shredded cheddar cheese 

2 tsp. baking soda 1/3 c, thinly grated green onion 
2 beaten eggs 

Preheat oven to 350°. Grease the bottom and '/ inch up the sides 

of an 8 x 4 x 2-inch loaf pan; set aside. In a large bowl, stir together 
flour, sugar, pepper, baking powder, salt and soda. Make a well in 
center of dry mixture; set aside. In a medium bowl, combine eggs, 
yogurt, oil, milk and mustard. Add to dry mixture along with cheese 
and green onion. Stir just until moistened. Pour batter into prepared 
pan and spread evenly. Bake for 45 to 50 minutes. Cool. 

1c. yellow or white cornmeal ¥/; c. butter, melted 
1 tsp. salt 2 c. buttermilk 
1 tsp. baking powder 4 Ig. eggs 
' tsp. baking soda 

Mix dry ingredients together. Blend buttermilk with eggs. Slowly 
add dry ingredients. Pour hot, melted butter into cornmeal batter. 
Whisk thoroughly. Place into a deep, buttered 1'/-quart baking dish. 
In preheated oven, bake 30 minutes at 375° until puffed and brown 
on top. Let stand 5 minutes before serving. This is moister than corn 
bread; a layer of custard forms between cornmeal and puffed top. 
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GEL BISCUITS 

2% c. flour 1h, c. shortening 
1 tsp. baking powder iA c. warm water 
1 tsp. salt 1 pkg. dry yeast 
/s c, sugar 1c. buttermilk 

Dissolve the yeast in the warm water and set aside. Mix the dry 
ingredients in order given, cutting in the shortening. Stir in buttermilk, 
also the water with the yeast in it. Blend thoroughly. Turn dough onto 
floured board and lightly knead. Roll out about '/ inch thick and cut 
with biscuit cutter. Place on greased pan. Let biscuit rise slightly. Place 
into a 400° oven. Bake until lightly browned, 10-15 minutes. 

AKING POWDER BISCUITS 

2c. flour 4T. shortening 
3 tsp. baking powder 1c. milk 
1 tsp. salt 

Mix the flour, baking powder and salt together, cut in shortening 
until evenly mixed. Add the milk. Stir to blend well. Knead for a 
minute. Roll out about '/-inch thick and cut with biscuit cutter. Place 

the biscuits on a greased baking pan. Bake at 400° for 12 to 15 minutes 
or until lightly browned. 

1c. milk 1h c. sugar 

1 env. active dry yeast 2 T. oil or melted shortening, 
2 eggs, beaten cooled 

1 tsp. salt 4c. sifted flour (approx.) 
1 heaping c. hot, unsalted, mashed Melted butter 
potatoes 

Dissolve yeast in milk. Add balance of ingredients, except melted 
butter, mixing until smooth. Let rise three hours. Roll out to desired 
thickness. Use biscuit cutter to cut out rolls. Spread melted butter over 
each and fold over, pinching dough together. Place in greased pans 
and let rise until doubled in bulk. Bake at 400° until brown. Brush 

tops with melted butter. 
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2 T. shortening 2 c. all-purpose flour 
4 eggs 1, tsp. salt 
2c. milk 1 c. finely chopped pecans 
3 T. butter, melted 1 recipe Honey Butter 

Preheat oven to 400°. Using 2 teaspoon of shortening for each cup, 
grease the bottom and sides of twelve (6-ounce) custard cups or the 
cups of popover pans. Or spray cups generously with nonstick spray 
coating. Place the custard cups on a 15 x 10 x 1-inch baking pan. Set 
pan aside. In a medium mixing bowl, use a wire whisk or rotary beater 
to beat eggs, milk and melted butter together until combined. Add 
flour and salt. Beat until smooth. Stir in pecans. Fill the prepared pans 
half full with batter. Bake for 40 minutes or until very firm. Immediately 
after removing popovers from the oven, use the tines of a fork to prick 
each popover to let the steam escape. Turn off the oven. For crisper 
popovers: Return the popovers to the oven for 5 to 10 minutes or until 

desired crispness is reached. Remove popovers from cups and serve 
immediately with Honey Butter. Makes 12 popovers. Honey Butter: 
Stir together 2 cup butter or margarine, softened and 2 tablespoons 
honey. Makes 1'/ cups. 

The Trans-Mississippi Homemaker 

"Behind the snowy loaf is the mill-wheel; behind the mill is the 

wheat field; on the wheat field rest sunlight; above the sun is God." 
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_ Three quarts Victor flour, 1 quart milk, 1 pint boiling water, table- 
spoonful sugar and shortening each, 1 dessert spoonful salt, 1 cake 
Fleischmann’s compressed yeast; sift the flour into the bread pan, make 
a well in the center, pour the boiling water into the milk, adding both 
to the flour and beating to a stiff batter, when perfectly smooth, add 
sugar, shortening and yeast, beating hard with a slotted spoon; knead 
lightly, brush over with butter or lard and set to rise, pour one quart 
of hot water in the lower pan of the bread raiser; this gives an even, 
moist temperature in which yeast does it’s work. When it doubles it’s 
bulk, it will be ready to mold into pans. Divide into parts; do not knead 
on the board, but take them up one by one, fold until perfectly smooth; 
this does not break the air cells formed by the carbon dioxide gas. 
Let rise until it doubles again, brush over with melted butter; bake 
40 minutes. 

One quart gluten flour, 3 cups milk, 1 cup hot water, 2 tablespoonfuls 
N.O. molasses, 2 tablespoonfuls light brown sugar, 1 heaping table- 
spoonful lard or butter, 1 scant tablespoonful salt, 1 cake Fleischmann’s 
compressed yeast. Sift flour, stir in the moisture, sugar, molasses and 
shortening; beat well; lastly, add the yeast; stir stiff as can be done 
with a wooden spoon. Place in a greased pan to rise to double its bulk. 
Bake 15 minutes longer than a white loaf the same size. 

AIN FRITTERS 

Stir together a pint of Victor flour, 2 pint cold water, yolks of 4 
eggs, 2 tablespoonfuls melted butter, 2 teaspoonful salt; beat with a 
Dover egg beater until very light, then fold in the 4 whites which have 
been beaten very stiff. Deep fat fry. Drain on cheesecloth and serve 
with fruit syrup. 
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One pint of milk well-boiled, one teacupful of sugar, two tablespoon- 
fuls of nice lard or butter, two-thirds of a teacupful of baker's yeast. 
Make a rising with the milk and yeast; when light, mix in the sugar 
and shortening with flour enough to make a soft dough as can be 
handled. Flour the pastry board well, roll out about one-half inch thick; 
put this quantity into two large pans; make about a dozen indentures 
with the finger on the top; put a small piece of butter in each, and sift 
over the whole one tablespoonful of sugar mixed with one teaspoonful 
of cinnamon. Let this stand for a second rising; when perfectly light, 
bake in a quick oven fifteen or twenty minutes. 

Beat together one pint of milk, four tablespoonfuls of melted butter. 
Or half butter and half lard, half a cupful of yeast, one teaspoonful of 
salt and two eggs. Stir into this two quarts of flour. When this dough 
is risen, make into two large rolls and bake as any bread. Cut across 
the top diagonal gashes just before putting into the oven. 

Six eggs, twelve tablespoonfuls of sweet milk, six tablespoonfuls of 
butter, half a teaspoonful of soda; mold with flour, pounding and 
working half an hour; roll it thin. Bake with rather quick fire. 
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Thoroughly scald the churn, then cool well with ice or spring water. 
Now pour in the thick cream; churn fast at first, then as the butter 
forms, more slowly; always with perfect regularity; in warm weather, 
pour a little cold water into the churn, should the butter form slowly; 
in winter, if the cream is too cold, add a little warm water to bring to 
the proper temperature. When the butter has come, rinse the sides of 
the churn down with cold water and take the butter up with the 

perforated dasher or wooden ladle turning it dexterously just below 
the surface of the buttermilk to catch every stray bit; and into this 
plunge the dasher free. When you have collected all the butter, gather 
behind a wooden butter ladle and drain off the water, squeezing and 
pressing the butter with the ladle; then pour on more cold water and 
work the butter with the ladle to get the milk out, drain off the water, 
sprinkle salt over the butter, a tablespoonful to a pound; work it in a 
little, and set in a cool place for an hour to harden, then work and 
knead it until not another drop of water exudes and the butter is 
perfectly smooth and close in texture and polish; then with the ladle, 
make up into rolls, little balls, stamped pats, etc. 

Recipe Favorites 
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Recipe Favorites 
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Cakes 

2 c. chocolate wafer crumbs Uf c. heavy or whipping cream 
(about 40) 7 T. confectioners’sugar, divided 

1, c. butter or margarine, melted 4 drops red food coloring 
1 gal. strawberry ice cream, 1 (7 oz.) almond paste 
softened 2 drops green food coloring 

1%, gal. vanilla ice cream, softened 

In small bowl, combine wafer crumbs with butter or margarine; set 
aside. Line two 9-inch square baking pans with foil; place in freezer 
10 minutes. Remove from freezer; pack strawberry ice cream into one 
pan and vanilla ice cream into the other. Evenly press wafer crumbs 
into surface of ice cream. Cover and return to freezer until very firm, 
at least 6 hours. Remove edge of pan. Dip pan into warm water 5 to 
10 seconds. Invert strawberry ice cream onto serving plate. Invert va- 
nilla ice cream onto strawberry. Return to freezer until surface is firm. 
Meanwhile, in mixer bowl, beat cream with 5 tablespoons confectioners’
sugar and red food coloring until soft peaks form. Frost cake and 
return to freezer. In food processor, combine almond paste, remaining 
confectioners’sugar and green food coloring. Process until well mixed. 
On lightly sugared surface, knead until smooth and pliable, about 5 
minutes. Roll to a 9-inch square, about '-inch thick. Cut into 1-inch 

strips. Arrange on cake to form ribbon and bowl. Return cake to freezer. 
Transfer to refrigerator 20 minutes before serving. Serve with straw- 
berry sauce. 
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3c. flour 1 tsp. vanilla 
1 T. baking powder 1c. milk 
8 egg whites Filling 
1/s tsp. salt Boiled frosting 
2 c. sugar, divided Candied fruits (opt.) 

Stir together flour and baking powder; set aside. In large bowl of 
mixer, beat egg whites and salt until foamy; gradually add 2 cup 
sugar and beat until stiff; set aside. Cream butter, the remaining 1'% 
cups sugar and vanilla until light; stir in flour mixture alternately with 
milk until smooth and well blended. Fold in egg white mixture gently, 
but thoroughly. Divide batter evenly among 3 greased and floured 
9-inch layer cake pans. Bake in preheated 350° oven, 20 to 25 minutes 
until golden brown. Cool pans on rack 5 minutes, then invert on racks 
and turn layers top side up. Cool thoroughly. To assemble cake: Spread 
filling between layers. Frost top and sides with boiled frosting. With 
small spatula make deep swirls in frosting. Decorate with candied 
fruits. 

Filling: 

8 egg yolks '/ c. butter or margarine, softened 
1 c. each sugar & raisins 1/; c. bourbon 

1 c. fresh or canned, shredded 
coconut 

Combine egg yolks, sugar, raisins, coconut and butter in top of 
double boiler. Cook and stir over simmering water until thick and 
mixture mounds when dropped from spoon, 15 to 20 minutes. Remove 
from heat and stir in bourbon. Cool. Frost with Boiled Frosting. 
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fc. sugar % c. hot water 

'/ tsp. cream of tartar 4 egg whites (about 1% c.) 
Ys tsp. salt 

Combine sugar, cream of tartar, salt and water in small saucepan. 

Cook rapidly without stirring to soft ball stage (240° on candy ther- 
mometer), 6 to 8 minutes. Beat egg whites in large bow] of mixer until 
stiff, but not dry. Pour hot syrup in thin stream into egg whites, beating 
constantly at high speed until frosting holds stiff peaks, is shiny and 
smooth. 

1A c. flour 1 tsp. baking powder 
1'f, c. sugar 1; tsp. salt 
144 c. cold water 2 eggs 

1 tsp. soda 1 c, shortening 
1, c. cocoa 

Separate 2 eggs, set aside egg whites. Beat egg yolks with sugar, 
shortening and cocoa, beat until fluffy and dark. Mix dry ingredients 
together. Alternate flour mixture and water. Fold in beaten egg whites. 
Pour in 9-inch cake pans that have been greased and floured. Bake at 
350° for 35 minutes. Frost with white or chocolate butter cream frosting. 
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Whites of 12 lg. eggs, about Pc. 1c. granulated sugar 
1'f tsp. cream of tartar 11/: c. confectioners’sugar 
1'f tsp. vanilla extract 1 c. cake flour 

Filling: 

1 c. heavy cream drained & patted dry 
3 T. granulated sugar 1 (8-0z.) can pineapple rings, 
1, tsp. vanilla extract drained, opt. 

Prepare cake: Heat oven to 375°. In large bowl, beat egg whites, 
cream of tartar and 1! teaspoons vanilla until soft peaks form. Beat 
1 cup granulated sugar, 2 tablespoons at a time, until stiff, glossy peaks 
form. In medium-size bowl, combine confectioners’ sugar and flour; 

sprinkle mixture one-fourth at a time, over beaten egg whites; fold in 
each time just until flour mixture disappears. Pour batter into ungreased 
10-inch tube pan; bake 35 minutes until top of cake springs back when 
lightly touched with finger. Invert cake in pan on funnel; cool com- 
pletely. Prepare filling: Reserve 6 whole macadamia nuts for garnish; 
coarsely chop remaining nuts. In large bowl, beat cream, 3 tablespoons 
granulated sugar and '/2 teaspoon vanilla until stiff peaks form. Reserve 
2 cup whipped cream for garnish; fold chopped macadamia nuts and 

in half. Place bottom layer, cut-side up, on serving platter, spread with 
pineapple-nut filling. Top with remaining cake layer. Garnish with 
spoonfuls of reserved cream, whole macadamias and pineapple rings, 
if desired. 
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RESISTIBLE CHOCOLATE CAKE 

2/1 c. flour 2 c. sugar 
1 tsp. baking powder 2 eggs, separated 
1 c. boiling water 1, c, dairy sour cream 
1 c. (1 stick) butter or margarine 1 tsp. baking soda 
3 sq. unsweetened chocolate 

Preheat oven to 350°. Grease bottom and side of a 10-inch springform 
pan; dust lightly with flour. Sift flour and baking powder onto waxed 
paper. Pour boiling water over butter and chocolate in a large bowl; 
let stand 5 minutes until melted; stir to blend. Stir in sugar and vanilla. 
Beat in egg yolks, one at a time, blending thoroughly. Combine sour 
cream and baking soda in a bowl; beat into chocolate mixture. Sift in 
flour mixture, blending thoroughly. Beat egg whites in a small bowl 
with electric mixer until soft peaks form. Stir egg whites into batter. 
Pour into prepared pan. Bake in preheated oven for 45 minutes. Cool 
cake in pan on wire rack 10 minutes; loosen spring from side; remove 
side of pan; cool cake completely. Frost with chocolate frosting. 

Chocolate frosting: 

3/4 c. semi-sweet chocolate pieces _1 tsp. vanilla 
6 T. heavy cream 11/4; c. confectioners’sugar 
2 T. butter or margarine 

Combine chocolate, heavy cream, butter, vanilla and sugar in a 
medium-size saucepan. Heat slowly, stirring constantly, until butter 
and chocolate have melted. Remove from heat; beat until mixture thick- 

ens slightly. Cool slightly. Frost cake. 
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1c. flour 2 c. milk 
2 tsp. baking powder 2 T. butter, melted 
V; tsp. salt 1 c. chopped nutmeats, opt. 
sc. sugar 1 c. brown sugar 

Sift together flour, baking powder, salt, sugar and two tablespoons 
cocoa. Stir in milk, melted butter and chopped nutmeats. Spread in 
greased 9-inch square pan. Mix brown sugar with remaining one-fourth 
cup cocoa and sprinkle over batter. Gently pour boiling water over 
cake. Bake in 350° oven for 45 minutes. Serve warm. Cut into squares 

and spoon sauce from pan over cake. If desired, serve with whipped 
cream. 

2112 c. whipping cream 1 pkg. chocolate sandwich cookies 
1” c. almond-flavored liqueur or 1 

confectioners’ sugar 

For garnish (opt.): 

Halved strawberries Chocolate sandwich cookies 
Lightly grease a 7-to 8-inch springform pan. Mix whipping cream 

and liqueur in large bowl. Chill 30 minutes. Coarsely chop cookies and 
place in a medium-size bowl. Beat cream mixture with electric mixer 
until stiff peaks form. Add '4 cup to chopped cookies. Mix well. Press 
one third evenly over bottom of prepared pan. Spoon one third of the 
remaining whipped cream on top and spread evenly to edges. Crumble 
half of the remaining cookie mixture evenly over the ice cream. Repeat 
layers with remaining cream and cookie mixture, ending with cream. 
Freeze for at least 2 hours or freeze up to 3 days. About 1 hour before 
serving, run knife around edges of cake to loosen. Remove sides of 
pan. Place cake in refrigerator about 15 minutes to soften slightly. 
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¥s c. flour 4c. sugar 
1 tsp. baking powder 1 tsp. vanilla extract 
V/s tsp. salt Confectioner’ sugar 
4 eggs 1 sm. banana 

Preheat oven to 375°. Grease a 15 x 10-inch jellyroll pan; line pan 
with waxed paper; set aside. In small bowl, mix flour, baking powder 
and salt. In large bowl, with mixer set on high speed, beat eggs, sugar 
and vanilla extract until very thick. Gently fold flour mixture into egg 
mixture. Spread batter evenly in pan; bake 10 minutes or until cake is 
golden and top springs back when lightly touched with finger. Sprinkle 
clean cloth towel with confectioners’ sugar. When cake is done, immedi- 
ately invert cake onto towel. Carefully peel waxed paper from cake. 
Cut off crisp edges from cake. Starting at narrow end, roll cake with 
towel, jellyroll fashion. Cool cake completely, seam-side down, on wire 
rack, about 30 minutes. Prepare banana-cream filling: Unroll rolled 
cake. Spread cake evenly with three-fourths of banana cream filling. 
Starting from same narrow end, roll cake without towel. Spread re- 
maining filling over cake. Place cake, seam-side down on platter. If 
not serving jellyroll right away, refrigerate. To serve: Slice banana 
diagonally into '/s-inch slices; use to garnish top of cake. Banana cream 
filling: In small bowl, combine 1 small banana, diced with 1 teaspoon 
lemon juice; set aside. In medium bowl, with mixer at high speed, beat 
1 cup heavy or whipping cream and ¥3 cup confectioners’sugar until 
stiff peaks form. Gently fold in banana mixture. 

1 c. sugar 1c. walnuts 

Ys c. margarine 1'A c. flour 
1 c. mashed bananas 1 tsp. soda 

2 eggs, beaten 1 tsp. baking powder 
1 T. lemon juice 1 tsp. salt 
1 tsp. vanilla 1 c. chopped nuts 
1 c. sour cream 

Cream margarine and sugar until light and fluffy. Add eggs, lemon 
juice and vanilla. Sift dry ingredients. Add to cream mixture. Fold in 
sour cream and nuts. Pour into greased and floured 9-inch cake pans. 
Bake at 350° for 25-30 minutes. Frost with butter cream frosting. 

30146-99 Cakes, Candy & Cookies 0 129 



ARROT CAKE 

4 eggs 1 tsp. soda 
1’c. oil 2 tsp. cinnamon 
2 c. sugar 1 tsp. vanilla 
3 c. carrots, grated finely 1c. ground nuts 
2c. flour 

Sift dry ingredients. In mixing bowl, mix oil, eggs and sugar. Add 
carrots. Fold in dry ingredients and ground nuts. Pour into greased 
9 x 12-inch pan. Bake at 350° for 45-50 minutes. Frost with Cream 

Cheese Frosting. 

Cream Cheese Frosting: 

8-oz. pkg. cream cheese, softened 1 stick butter or margarine 
2 tsp. vanilla or almond flavoring 1 Ib. powdered sugar 

Beat until fluffy and spread on cake. 

1 can sliced apricots in syrup 1, tsp. salt 
'"; c. (/2 stick) butter ic. milk 
3 c. firmly packed light brown 1; c. vegetable shortening 

sugar 1 egg 

1c. flour '/; tsp. grated lemon rind 
ii c. sugar 1 tsp. lemon juice 
1'/f tsp. baking powder 1 tsp. almond flavoring 

Drain sliced apricots, reserving 2 tablespoons syrup. Melt butter in 
a heavy 10-inch skillet. Stir in brown sugar and the 2 tablespoons syrup; 
blend thoroughly. Remove from heat. Arrange slices in sugar mixture. 
Combine flour, sugar, baking powder and salt in a large bowl. Add 
milk and shortening; beat at high speed with electric mixer, 2 minutes. 
Add egg, lemon rind, lemon juice and beat another 2 minutes. Pour 
over apricots in skillet, spreading evenly. Bake in a 350° oven for 40 

. minutes. Cool on wire rack 5 minutes. Invert into serving plate. Serve 
warm and garnish with whipping cream. 

130 © 30146-99 



NEAPPLE-COCONUT FRUIT CAKE 

1'/ c. diced, candied pineapple 1c. sugar 
1'/ c. raisins 4 eggs 

'% c. diced, candied orange peel 1 ¢, pineapple juice 
7-oz. pkg. flaked coconut 21/ c. flour 
1 c. chopped walnuts 1 tsp. baking powder 
2 c. butter or margarine '/, tsp. salt 

Combine candied pineapple, raisins, candied orange peel, flaked 
coconut and walnuts. Cream butter or margarine and sugar until fluffy. 
Add eggs, beating well after each. Stir in pineapple juice. Sift together 
flour, baking powder and salt. Add to sugar mixture. Fold into fruit 
mixture. Spoon into seven greased and floured 10 or 12-ounce cans. 
Bake in 300° oven for 1'/ hours. Cool. Remove from cans. Wrap sepa- 
rately in brandy-soaked cheesecloth. Overwrap in foil. Store in cool 
place at least 2 weeks. Re-moisten once or twice. 

2/3 c. butter or margarine 2 tsp. vanilla extract 
1c. heavy or whipped cream 1/y tsp. salt 
Sugar 1, c. flour 
1 c. unsweetened cocoa White chocolate glaze 
6 Ig. eggs 

Preheat oven to 325°. Grease bottom only of 9-inch springform pan. 
In 2-quart saucepan, over low heat, heat margarine, cream and %/ cup 
sugar until margarine just melts. Remove from heat; stir in cocoa. 
Freeze mixture, stirring occasionally, until slightly thickened, about 15 
to 20 minutes. In large bowl, beat eggs, vanilla and salt until just mixed. 
Add flour and ¥ cup sugar. On high speed, beat until very light and 
fluffy, about 5 minutes. Stir about '/ of egg mixture into cooled mixture, 
then fold all of chocolate mixture into remaining egg mixture. Pour 
batter into pans. Bake 55 to 60 minutes until cake is firm in center. 

(Cake will be very moist when done.) Run thin-bladed knife around 
edge of cake to loosen from side of pan. Cool cake completely in pan 
on wire rack. (Cake will fall and leave a deep indentation.) Remove 
side of pan. White chocolate glaze: In 1-quart saucepan, over very low 
heat, melt 12 ounces white chocolate (or 2 six-ounce white baking bars), 
“3 cup confectioners’sugar and 4 cup shortening. Spread over cake. 
Refrigerate until glaze is firm. Garnish cake with chocolate leaves or 
curls. 
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Cake 

1 c. chopped pecans or walnuts 1h, c. cold water 
1 pkg. yellow cake mix 1 c. oil 
1 pkg. instant vanilla pudding 1, c. dark rum 
4 eggs 

Glaze: 

Vs lb. butter 1 c. granulated sugar 
1; c. water 1, c. dark rum 

Preheat oven to 325°. Grease and flour bundt pan. Sprinkle nuts 
over bottom of pan. Mix all cake ingredients together. Pour batter over 
nuts. Bake 1 hour. Cool. Invert on serving plate. Prick top. Drizzle and 
smooth glaze evenly over top and sides. Allow cake to absorb glaze. 
Repeat until glaze is used up. For glaze: Melt butter in saucepan. Stir 
in water and sugar. Boil 5 minutes, stirring constantly. Remove from 
heat. Stir in ram. Optional: Decorate with whole maraschino cherries 
and border of sugar frosting or whipping cream. 
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ALDORF ASTORIA RED VELVET CAKE 

'% c. shortening 1 tsp. salt 
1c. sugar 1 tsp. vanilla 
2 eggs 1c. buttermilk 

2 tsp. cocoa 2'/ c. sifted cake flour 
2 oz. red food coloring (two 1-oz. —1'/2 tsp. vinegar 

bottles) 1 tsp. baking soda 

Cream shortening. Add sugar and eggs. Beat well. Make a paste of 
the cocoa and food coloring; pour into creamed mixture. Blend. Com- 
bine salt and vanilla with buttermilk; add to creamed mixture alter- 

nately with sifted cake flour. Mix vinegar and baking soda; fold into 
batter, do not beat. Bake in two greased and floured 9-inch round cake 
pans at 350° for 30 minutes. Cool and remove cakes from pans. 

Frosting: 

3 T. flour 1 c. butter 
1c. milk 1 tsp. vanilla 

1c. granulated sugar 

Cook flour and one cup of milk until thick, stirring constantly. Let 
cool until cold. Cream together sugar, butter and vanilla; add to cold 
flour mixture. Beat until frosting has consistency to spread. Mixture 
will look curdled until thoroughly beaten. Completed frosting should 
look like whipped cream. 
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Cake 

2 eggs 2 c. flour 
2c. sugar 1T. vanilla 

1 can crushed pineapple with juice 1 tsp. soda 
1 T. vanilla 

Mix together eggs, sugar and vanilla. Add dry ingredients. Fold in 
pineapple and nuts. Pour into greased and floured 9 x 13-inch pan. 
Bake at 375° for 30 minutes. 

Frosting: 

1 (8-0z.) pkg. cream cheese 211 c. powdered sugar 
1 stick margarine 

Beat until smooth. Frost cooled cake. 

1 (4-0z.) pkg. sweet chocolate 1 tsp. vanilla 
% c. boiling water 2c. flour 
1 c. (2 sticks) butter or margarine —_1 tsp. baking soda 
2 ¢. sugar 1, tsp. salt 
4 eggs, separated 1c. buttermilk 

Melt chocolate in boiling water; cool. Cream butter and sugar. Beat 
in egg yolks. Stir in vanilla and chocolate. Set aside. Mix flour, soda 
and salt. Beat in flour mixture, alternately with buttermilk. Beat egg 
whites until stiff peaks form; fold into batter. Pour batter into three 
9-inch layer pans, lined with bottoms of waxed paper. Bake at 350° 
for 30 minutes. Cool 15 minutes; remove and cool on rack. Spread 
frosting between layers and over top of cake. Coconut-Pecan Frosting: 
Combine 1 cup evaporated milk, 1 cup sugar, 3 slightly beaten ege 
yolk, /2 cup butter or margarine and 1 teaspoon vanilla in saucepan. 
Cook and stir over medium heat. Stir in 1'/ cups coconut and 1 cup 

pecans. Cool until thick enough to spread. 
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HOCOLATE NUT BUNDT CAKE 

10 T. butter or margarine Vy tsp. salt 
1%; c. firmly packed light brown 177. c. granulated sugar 

sugar 2 eggs, separated 
2/3 c. light corn syrup 3 sq. unsweetened chocolate, 
'/s c. heavy cream melted 
1c. broken walnuts 1 tsp. vanilla 
1%: c. flour le. milk 
2 tsp. baking powder 

Melt 4 tablespoons of the butter or margarine in a small saucepan; 
stir in brown sugar; heat until bubbly. Stir in corn syrup and cream; 
heat, stirring constantly to boiling. Add nuts; pour into a generously- 
buttered 10-inch bundt pan. Let stand while preparing cake batter. Sift 
flour, baking powder and salt onto waxed paper. Beat remaining butter 
or margarine until soft in large bowl. Gradually beat in granulated 
sugar. Beat in egg yolks, chocolate and vanilla until thoroughly com- 
bined. Add flour mixture, alternately with milk, beginning and ending 
with flour. Beat egg whites until stiff in a small bow]; fold into cake 
batter. Spoon batter evenly over nut mixture in pan. Bake in 350° oven 
for 45 minutes. Loosen cake from edges with knife; cover pan with 
serving plate; invert, then lift off pan. Scoop out any nuts and syrup 
clinging to the pan onto cake. Serve with whipped cream. 
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MON CAKE 

3 T. fine, dry bread crumbs (for 2 c. sugar 
pan) 4 Ig. eggs 

3 c. flour 1c. milk 
2 tsp. baking powder 1T. finely grated lemon peel 
VY, tsp. salt 
2 sticks (1 c.) unsalted butter or 

margarine 

Glaze: 

Y3 c. fresh lemon juice */3 ¢, sugar 

Heat oven to 350°. Grease a 12-cup bundt or tube pan. Coat with 
bread crumbs, shaking out excess. Mix flour, baking powder and salt 
in a medium bowl. Ina large bowl, with mixer on medium speed, beat 
butter and sugar until creamy. Add eggs, one at a time, beating after 
each. On low speed, add flour mixture alternately with the milk, beating 
only until blended after each addition. Stir in lemon peel. Scrape batter 
into prepared pan. Bake 1 hour and 5 to 10 minutes. Cool cake in pan 
5 minutes, then cover with a rack and invert. Remove pan, leaving 
cake upside down on rack. Place over a large piece of foil or waxed 
paper and prepare glaze. Glaze: Mix lemon juice and sugar. Brush all 
over hot cake (cake will absorb glaze). Let cool completely before 
transferring to a cake plate. Optional: Garnish with mint leaves and 
candy lemon slices. 

136 © 30146-99 



lth c. firmly crushed graham 14-oz. can sweetened condensed 
crackers milk 

%/ c. sifted powdered sugar 4 eggs 
1/; c. butter, melted 1 tsp. vanilla 
2c. fresh or frozen loose-pack 1 c. semi-sweet chocolate pieces (6 

raspberries, thawed oz.), melted & cooled 
1 tsp. granulated sugar 
3 (8-0z.) pkgs. cream cheese, 

softened 

Preheat oven to 350°. For crust: Combine crushed crackers and 

powdered sugar; stir in melted butter. Press onto bottom and about 2 
inches up sides of a 9-inch springform pan. Set aside. In a small bowl, 
stir together 1 cup of the raspberries and the granulated sugar. Set 
aside. For filling: In a large mixing bowl, beat cream cheese and con- 
densed milk with an electric mixer until combined. Add eggs and 

vanilla; beat just until combined. Divide batter in half. Stir melted 
chocolate into half of the batter. Pour chocolate batter into crust-lined 

pan. Stir raspberry-sugar mixture into remaining batter. Spoon rasp- 
berry batter over chocolate batter. Place pan on a shallow baking pan. 
Bake for 50 to 60 minutes or until center appears nearly set when pan 
is gently shaken. Cool in pan on wire rack for 15 minutes. Loosen crust 
from sides of pan. Cool 30 minutes. Remove sides of pan; cool cake 

completely. Cover, chill at least 4 hours. Serve with remaining rasp- 
berries. 

YYUTTER CREAM FROSTING 

2 c. powdered sugar 2-3 T. milk 
1 stick butter, softened 1 tsp. vanilla 

In mixing bowl, beat butter and vanilla. Slowly add powdered sugar 
and milk, alternating first powdered sugar, then milk. Mix until de- 
sired consistency. 
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2 c. powdered sugar 3 T. cocoa 
1 stick butter, softened 1 tsp. vanilla 
2-3 T. coffee, brewed 

In mixing bowl, beat butter, cocoa and vanilla until smooth. Slowly 
add powdered sugar and coffee alternately. Mix until desired con- 
sistency. 

2’ c. powdered sugar 2, c. butter, softened 
8-oz. pkg. cream cheese, softened 1 tsp. vanilla or almond flavoring 

Beat until fluffy and spread on cake. 

8 oz. white baking chocolate, 2 c. heavy cream 
chopped 

In double boiler, over hot, not boiling water, mix chocolate with '/ 
cup heavy cream. Heat until chocolate is smooth. Remove from heat 
and pour into bowl. With mixer on high, stir in remaining cream. Beat 
until filling is stiff. Spread between cooled cake layers. 
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The Trans-Mississippi Homemaker Cakes 

To test oven temperature: The heat should be tested before cake is 
put in, which can be done by throwing on the floor of the oven a 
tablespoonful of new flour. If the flour takes fire, or assumes a dark- 
brown color, the temperature is too high, and the oven must be allowed 
to cool; if the flour remains white after the lapse of a few seconds, the 
temperature is too low. When the oven is of the proper temperature, 
the flour will slightly brown and look slightly scorched. Cakes should 
be kept in tight tin cake pans or in earthen jars in a cool, dry place. 

Note: To remove cake from a tin after it is baked, so that it will not 
crack, break or fall, first butter the tin well all around the sides and 
bottom; then cut a piece of letter-paper to exactly fit the tin, butter that 
on both sides, placing it smooth on the bottom and sides of the tin. 

Three eggs, Y2 cup of butter, 2 cups of sugar, 1 cup of milk, 3 cups 

of flour, 2 teaspoonfuls of baking powder, any preferred flavor. Grease 
the outside of a quart bowl and place, inverted in center of large, round 
pan. Pour the batter around it and bake; when done, remove the bowl, 

turn out the cake, put on a handle cut from a strip of pasteboard. Ice 
the whole. Twine the handle with smilax and fill the basket with 

bonbons or fancy cakes. Pretty for a child’s party. 

One half cup butter, 2 cups of sugar, 1 cup of milk, 2 cups of flour, 

well sifted with three teaspoonfuls of baking powder, 1 teaspoonful 
of vanilla, 2 teaspoonful of almond extract, lastly the whipped whites 
of eight eggs. Bake in five layers. Filling: One quart of whipped cream, 
flavored with rose, in which is mixed two cups of blanched English 
walnuts, cut fine. Ice with boiled icing flavored with lemon. Strew the 
top with blanched almonds while the frosting is soft. Very fine. 
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One cup butter with 2 cup light brown sugar, 9 eggs well beaten, 
¥Ys cup sour milk, 2 teaspoon soda, nearly 4 of flour, flavor with one 
teaspoonful lemon and vanilla extracts. Have ready 1 pound of seedless 
raisins and currants, washed, dried and slightly floured and Ys pound 
citron cut fine. Put a layer of cake batter in pan, then a layer of fruit 
and so on until all is used, having a layer of batter on top. Bake in a 
moderate oven two hours and while still warm, pour over it half a 

pint of port wine. 

Put into one tumbler of flour one teaspoonful of cream of tartar, 
then sift it five times. Sift also one glass and a half of white powdered 
sugar. Beat to a stiff froth the whites and carefully, adding three table- 
spoonfuls of vanilla extract. After this, add the flour, stirring quickly 
and lightly. Pour it into a clean, bright tin, cake-dish, which should 
not be buttered or lined. Bake at once in a moderate oven, about forty 
minutes, testing it with a broom splint. When done, let it remain in 
the cake-tin, turning it upside down, with the sides resting on the top 
of two saucers, so that current of air will pass under and over it. 

One cup powdered sugar, one-half cup of butter, creamed with 
sugar, one-half cup of milk, four eggs, the whites only, whipped light, 
and two and one-half cups of prepared flour. Bitter almond flavoring, 
spinach juice and cochineal. Cream the butter and sugar; add the milk, 
flavoring the whites and flour. Divide the batter into three parts. Bruise 
and pound a few leaves of spinach into a thinly muslin bag until you 
can express the juice. Put a few drops of this into one portion, color 
another with cochineal, leaving the third white. Put a little of each into 
small, round pans or cups, giving a light stir to each color as you add 
the next. This will vein the cakes prettily. Put the white between the 
pink and green, that the tints may show better. If you can get pistachio 
nuts to pound up for the green, the cakes will be much nicer. Ice on 
sides and top. 
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For ornamenting the cake, the icing may be tinged any color pre- 
ferred. For pink, use a few drops of the cochineal, for yellow a pinch 
of saffron, dissolved; for green, the juice of some chopped spinach. 
Whichever is chosen, let the coloring be first mixed with a little colorless 
spirit, and then stirred into the white icing until the tint is deep enough. 
To ornament the cake with it: Make a cone of stiff writing paper, and 
squeeze the colored icing through it, so as to form leaves, beading 
or letters, as the case may be. It requires nicety and care to do it 
with success. 

To one pound of finest, pulverized sugar, add three wine-glassfuls 
of clear water. Let it stand until it dissolves; then boil it until it is 

perfectly clear and threads from the spoon. Beat well the whites of 
four eggs. Pour the sugar into the dish with the eggs, but do not mix 

them until the syrup is lukewarm; then beat all well together for one 
half hour. Season to your taste with vanilla, rose water or lemon juice. 
The first coating may be put on the cake as soon as it is well mixed. 
Rub the cake with a little flour before you apply the icing. While the 
first coat is drying, continue to beat the remainder; you will not have 
to wait long if the cake is set in a warm place near the fire. This is said 
to be a most excellent recipe for icing. 

Put into a shallow pan four tablespoonfuls of scraped chocolate and 
place it where it will melt gradually, but not scorch; when melted, stir 
in three tablespoonfuls of milk or cream, and one of water; mix all 
together and add one scant teacupful of sugar; boil about five minutes 
and while hot and when the cakes are nearly cold, spread some evenly 
over the surface of one of the cakes; put a second one on top, alternating 
to mixture and cakes; then cover top and sides and set in a warm oven 

to harden. All who have tried recipe after recipe, vainly hoping to find 
one where the chocolate sticks to the cake and not to the fingers, 
will appreciate the above. In making those most palatable of cakes, 
Chocolate Eclairs, the recipe just given will be found very satisfactory. 
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The whites of three eggs, beaten up with three cups of fine, white 

sugar. Blanch a pound of sweet almonds, pound them in a mortar with 
a little sugar, until a fine paste, then add the whites of eggs, sugar and 

vanilla extract. Pound a few minutes to thoroughly mix. Cover the 
cake with a very thin coating of this, set ina cool oven to dry, afterwards 
cover with plain icing. 

Candy 

2c. sugar , 1, c. finely chopped red & green 
"2c. light brown sugar candied cherries 
2 c. water (for divinity) 1 (14-0z.) pkg. caramels 
2 egg whites 1 T. water (for caramels) 
' tsp. salt 1 (6-0z.) can pecans, chopped 

Combine sugar, corn syrup and water in a medium-size, heavy 
saucepan. Heat quickly to boiling, stirring often. Reduce heat to 
medium; cook, without stirring to 260° on a candy thermometer. (A 
teaspoonful of syrup will form a hard ball when dropped in cold water.) 
When syrup reaches 250°, beat egg whites and salt until they stand in 
firm peaks in a large bow] of electric mixer. Beating constantly, pour 
hot syrup very slowly into egg whites. Continue beating until mixture 
is very stiff (about 7 minutes). Stir in candied fruits until well distrib- 
uted. Turn out mixture onto a buttered cookie sheet; divide in half; 
shape each half into a roll 2-inches wide and 9-inches long. Allow to 
dry on cookie sheet about one hour. Melt caramels with water in the 
top of a double boiler, over hot water, stirring several times. Spread 
pecans on a large sheet of waxed paper. Working with one roll at a 
time, spread with caramel mixture; roll in pecans to coat well. Wrap 
each roll in foil or plastic; store at room temperature. Cut about '1-inch 
thick slices. 
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2c. sugar 5-oz. pkg. cherry chips 
2/43 c, evaporated milk 12-0z. pkg. chocolate chips 
18 lg. marshmallows 1 tsp. vanilla 
1” c. butter 1 sm. pkg. crushed, salted peanuts 
Ys c. peanut butter 

Bring sugar, milk, marshmallows, butter and salt to a boil over 
medium heat. Boil five minutes. Remove from heat and add cherry 
chips and vanilla. Pour into a buttered 9 x 13-inch pan. Cool. Melt 
chocolate chips, peanut butter and crushed peanuts in double boiler. 
Spread over cherry mix and chill. Cut into squares or any desired shape. 

7 oz. almond paste 8 oz. chocolate squares 
', c. heavy cream 1 T. amaretto liqueur or 1 tsp, 
417, oz. toasted almonds almond extract 

Cut almond paste in pieces. Put in heavy saucepan, add cream and 
cook over very low heat, stirring until smooth. Add chocolate and stir 
until well blended. Cool to room temperature. Stir in extract. Chill 
about 2 hours, then form into */-inch balls. Coating variations: Sifted, 
unsweetened cocoa powder, confectioners’sugar, chopped toasted 
nuts, or dip in melted chocolate. Keep refrigerated. 
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1 pkg. powdered fruit pectin 2 tsp. imitation strawberry 
4c. water extract 

1, tsp. baking soda Red food coloring 
1c. sugar Sugar 
1 c. light corn syrup 

Combine fruit pectin, water and baking soda in a medium-size sauce- 
pan. (This mixture will foam.) Combine sugar and corn syrup in large 
saucepan. Place both saucepans over high heat. Cook, stirring alter- 
nately, until the foam disappears from the fruit pectin mixture and the 
sugar mixture boils rapidly, about 5 minutes. Pour fruit pectin mixture 
into boiling sugar mixture in a thin stream, until all pectin is added. 
Boil mixture, stirring constantly, 1 minute longer. Remove saucepan 
from heat. Stir in strawberry extract a few drops of red food coloring. 
Immediately pour mixture into an 8 x 8 x 2-inch pan. For fancy shapes: 
Spoon mixture into tiny tart or hors d'oeuvres pans. Allow to stand 
at room temperature (do not refrigerate) 3 hours or until candy is cool 
and firm. Cut gum drop mixture into fancy shapes with small cutters 
or cut into cubes with a knife dipped in warm water. Roll in granu- 
lated sugar. 

Variation: Substitute food coloring and flavoring as desired. 

4c. sugar 1 tsp. vanilla 
1 c. corn syrup 1/7, c. nuts (opt.) 
1 c. water Maraschino cherries, drained & 
3 stiffly beaten egg whites chopped (opt.) 

Cook syrup, sugar and water to 235° on candy thermometer. Pour 
/3 of this mixture slowly into beaten egg whites, beat till creamy. Cook 
remaining syrup to 250°. Add to first mixture, beat till stiff peaks 
form. Add nuts and vanilla. Pour into pan or drop by teaspoon on 
waxed paper. 
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ANUT BUTTER FUDGE 

1 c. sugar 1c. miniature marshmallows 

1c. light brown sugar 1% c, peanut butter 
1% tsp. salt 1 tsp. vanilla 
1% c. milk 

In saucepan, combine sugars, salt and milk. Cook to 240°. Remove 

from heat and add marshmallows, peanut butter and vanilla. Beat with 
a wooden spoon several minutes until thick and creamy and gloss 
disappears. Spread in a buttered 8-inch square pan. Cut in squares. 

4c. sugar 1 pt. marshmallow creme 
1 Ig. can evaporated milk 1 tsp. vanilla 
1/4 Ib. butter Nuts, opt. 

1 Ig. pkg. chocolate chips 

On medium heat, cook sugar, butter and milk. Bring to a boil, stirring 
constantly until soft ball stage, 236°. Remove from heat. Add chocolate 
chips, vanilla and nuts (if desired). Pour into buttered dish. Cool. 

30146-99 Cakes, Candy & Cookies «© 145 



VY, c. (Ya stick) butter 1 lb. confectioners’sugar 
A c. light brown sugar 1 tsp. vanilla 
/; tsp. salt 

Variations: 

14, tsp. mint extract 2 tsp. grated lemon peel plus 2 T. 
2 tsp. grated orange peel plus 2 T. lemon juice 
orange juice Assorted food coloring 

Combine butter, corn syrup and salt in a medium-sized bowl. Stir 
in 1 pound confectioners’ sugar, vanilla or other flavoring and food 
coloring. Knead in enough additional sugar by hand until well blended, 
firm and smooth. Shape into balls or patties or follow variations. Place 
on cookie sheet to dry and become firm. Store in airtight container in 
refrigerator. Mint pinwheels: Prepare fondant with mint extract. Di- 
vide fondant in half. Into half, knead in green food coloring. With 
rolling pin, roll each half separately between two pieces of waxed paper 
to an 8-inch squares. Remove top paper. Place white layer over green. 
Press firmly together. Cut square in half to form two 8 x 4-inch rectan- 
gles. Starting from long edge, roll up fondant jellyroll style. Wrap rolls 
in waxed paper, chill until firm. Remove paper, cut each crosswise into 

s-inch slices. Reshape into perfect rounds; let dry. 

2c. sugar 2 tsp. baking soda 
1 c. light syrup 1 tsp. vanilla 
2c. raw peanuts 1 c. water 
2 T. butter 

Bring '/ cup water, 2 cups sugar and corn syrup to a boil. Stir until 
dissolved. Cook to 238°, add peanuts and cook slowly over low heat 
until mixture turns golden brown. Take off heat. Add 2 tablespoons 
butter, soda and 1 teaspoon vanilla. Stir quickly. Spread on two buttered 
cookie sheets. Spread thin. 
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1 c. brown sugar, finely packed '/s tsp. salt 
1 c. sugar, granulated 1, c. butter 
1/3 c, dark syrup 6 oz. chocolate chips 
1h c. water 1, c. nuts, chopped fine 

Combine sugars, syrup, water and salt in heavy pan. Blend and 
cook to 245°. Add butter and cook to 290°. Stir to prevent burning. 
Pour into two greased cookie sheets. Spread out thin. Spread with 
chocolate chips while toffee is still warm. Sprinkle on nuts. Break in 
pieces when cool. 

2 c. semi-sweet chocolate chips 1 T. butter or margarine 
3/4 c. canned sweetened condensed 1c. confectioners’sugar 
milk 3 T. milk 

3/7; c. creamy peanut butter 1 tsp. vanilla extract 

Combine chocolate chips and sweetened condensed milk. Cook over 
low heat, stirring constantly until melted and smooth. Remove from 
heat; cool slightly. Spread evenly into a 12 x 9-inch rectangle on waxed 
paper; set aside. In a small mixer bowl, combine peanut butter and 
butter. Add confectioners’ sugar, milk and vanilla, beating until well 
combined. Roll into a 12 x 9-inch rectangle on a sheet of waxed paper. 
Invert peanut butter onto chocolate; remove top sheet of waxed paper. 

From long end, roll up jellyroll style. Wrap; chill until firm. Slice into 
%-inch slices. 
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3 c. sugar 1 c. chopped pecans 
1 c. evaporated milk 1 sm. jar maraschino cherries, 
Ys stick butter drained on paper towel 

1 pt. jar marshmallow creme 
12 oz. white chocolate, cut in sm. 

pieces 

Bring sugar, milk and butter to boil over low heat, stirring constantly. 
Cook to 237°. Remove from heat and add marshmallow creme, white 

chocolate, nuts and cherries. Stir until marshmallow creme and choco- 
late are melted. Pour into 13 x 9-inch buttered pan. Cool before cutting. 

1 lb. powdered sugar 2-lb. pkg. chocolate almond bark 
3 c. white corn syrup 2 jars maraschino cherries, well- 
1 tsp. vanilla drained 
1 stick margarine 

Mix all ingredients except cherries and chocolate; knead until 
smooth. Freeze for 10-15 minutes. Wrap mixture around drained cher- 
ries and freeze 15-20 minutes. Melt bark in top of double boiler and 

dip cherries, using a fork. Place cherries on cold cookie sheet or alumi- 
num foil to cool. Place in airtight container and keep in cool place for 
one or two weeks. Sugar mixture will form a sauce around the cherry. 
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1 c. sugar 1s tsp. baking soda 
1; c. water 1/4 c. heavy cream 
Ys tsp. salt 

Butter or coat a large cookie sheet with vegetable cooking spray. 
Chill well to help syrup cool quickly. Combine sugar, water, salt and 
baking soda in a medium-size heavy saucepan. Heat to boiling over 
medium heat, stirring constantly. With a damp pastry brush, wipe the 
sugar crystals from the side of the pan as mixture cooks. Rinse brush 
often. Continue cooking until candy thermometer registers 250° (hard 
ball). Add cream, 1 tablespoon at a time, so boiling does not stop. 
(Mixture will turn tan in color.) Pour candy in thin ribbons onto cold 
cookie sheet. Let stand until cool, about 5-10 minutes. Butter hands. 

Pick ribbons up. If you can’t, cool longer. Pull candy between hands 
until it becomes pale tan and stiff, twisting as you pull. Twist into 
'Y2-inch thick rope; cut with buttered scissors into 114 inch pieces onto 
cookie sheet. Let stand several hours or until texture changes from 
chewy to creamy. Store in airtight container. 

1'/: c. sugar 2 tsp. white vinegar 
fs c. light brown sugar /s c. evaporated milk 
1/3 c, cocoa 1 T. butter 

1/s tsp. salt 

Butter 9-inch square pan; set aside. In heavy 2-quart saucepan, stir 
together sugar, corn syrup, cocoa, salt and vinegar. Cook over medium 
heat, stirring constantly until mixture boils; add evaporated milk and 
butter. Continue cooking, stirring occasionally, to 248° (firm ball stage) 
or until syrup, when dropped into very cold water, forms a firm ball 
that does not flatten when removed from water. Pour mixture into 

prepared pan. Cool until lukewarm. Butter hands; immediately stretch 
taffy, folding and pulling until light in color and hard to pull. Place 
taffy on table; pull into 12-inch wide strips. Cut into 1-inch pieces with 
buttered scissors. Wrap individually in waxed paper. 
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4 oz. cream cheese Coloring & flavoring as desired 
2 c. confectioners’sugar Granulated sugar 

Knead the mixture until of a pie dough consistency. Pinch off a 
small piece, form into a small marble-sized ball and roll in granulated 
sugar. Press the candy into a soft rubber mold or use small cookie or 
canape cutters. 

2c. sugar 14 ¢. plus 1 T. water 
12 c. corn syrup 1 drop oil of peppermint 

Combine all ingredients in heavy saucepan. Cook over medium heat 
to 310°, without stirring. Remove from heat; let syrup cool slightly. 
To spin sugar: Cover a work surface with parchment paper. In one 
hand, hold two forks back to back and dip tines into sugar mixture. 
Rapidly wave forks back and forth over parchment paper to form 
threads. Repeat with remaining sugar. Gather lacy strands into smooth 
mounds the size of serving containers. Eat like candy or use for nests 
for ice cream, candy, etc. Keep spun sugar in airtight containers. 

Two cups of granulated sugar, 1 tablespoonful glucose, 1 cup water, 
let boil until when dropped in water will form a ball on end of spoon, 
remove from stove and when nearly cool, whip until pure white and 
stiff, then take in hands and knead until smooth and you are ready 
for any of the following receipts, using any flavoring desired or any 
coloring. 
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INBOW CANDIES 

Take equal size pieces of fondant and flavor one piece with chocolate, 
one with raspberry and the other white and flavor with vanilla, place 
one on top of the other, after having flattened them out and when cool, 
slice a quarter of an inch thick. 

HOCOLATE CREAMS 

Mold into any desired shape your fondant, and when cold have 
ready melted into double boiler a half pound of confectioners’ choco- 
late, dip in creams with a hat pin and place on oil paper with a nut 
on each. Different nuts or fruits can be molded in the creams before 

dipping. 

Two cups granulated sugar, 1 cup of water, 1 tablespoonful of vine- 
gar, 1 scant teaspoon of butter, little pinch of cream tartar, boil until 
when put in water it becomes brittle, turn into buttered tins and when 
cool pull; be careful not to put spoon in after it dissolves or it will grain. 

One teacup of granulated sugar, 2 teacup of milk, 1 teaspoon of 
butter, stir well together and put on to boil, do not stir while boiling, 
boil till it begins to drip slowly from spoon. Have ready two squares 
of grated chocolate; a few minutes before removing from fire, add the 
butter, when removed for the fire quickly stir in the chocolate and 
vanilla flavoring, stir until creamy, and turn on buttered dish. 
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Two cups of granulated sugar, 1 cup of maple syrup, 1 tablespoon 
of glucose, let boil three minutes, remove from stove and when nearly 
cool, whip until stiff, then take up in hand and knead until perfectly 
smooth and add 1 cup of English walnuts, make into roll and when 
cold, slice down. 

Beat the whites of 4 small eggs to a high, firm froth, stir into it a 
half pound of pulverized sugar, flavor with essense of lemon or rose, 
continue to beat until very light, then drop half the size of an egg, a 
little more than an inch apart on well buttered letter paper, lay the 
paper on half inch board and place in moderate oven, watch, and as 
soon as they begin to look yellowish, take them out. 

One-half cup corn syrup, /2 cup water, 2 cups sugar, boil together 
until it begins to get a little hard (try some in cold water). Stir flavoring 
in. Have the whites of 2 eggs, beaten stiff and when syrup is ready, 
pour slowly into the eggs, beating all the time. Beat until it begins to 
get hard, then pour in a butter pan. Put in nuts if you like. 
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Cookies 

4/1 c. butter, softened 2c. flour 
1 c. sugar I'f tsp. baking powder 
1 egg ', tsp. salt 
1 tsp. vanilla 

Combine butter, sugar, egg and vanilla in a large mixing bowl. Stir 
in flour, baking powder and salt; add to butter mixture. Shape dough 
into balls and place on greased cookie sheet and flatten with a fork. 
Bake at 350° for 15-20 minutes. 

Cream filling: 

1% c. butter 2 tsp. milk 
Ys c. powdered sugar '% tsp. vanilla 

Beat all ingredients till well blended. Place 1 teaspoon of preserves 
and one teaspoon of cream filling on half of the cookies. Top with 
remaining cookies. 

1, c. butter '/; tsp. salt 

1 ¢, margarine h c. nuts, finely chopped 
'/ c. confectioners’sugar 1 tsp. vanilla 
2c. flour 

Cream butter, sugar and vanilla till fluffy. Stir in flour, salt and 
ground nuts. Roll dough into balls. Bake at 350° for 8-10 minutes. Roll 
in confectioners’ sugar while cookies are still warm. 
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1 c. butter, softened 1, tsp. ground nutmeg 
1c. granulated sugar 3c. all-purpose flour 
/; tsp. salt 3 ¢, finely chopped maraschino 
1'/2 tsp. vanilla extract cherries, blotted very well on 
2 eggs paper towels 

Glaze: 

lf c. powdered sugar About 12 c. cherry jam (finely 
3-4 T, maraschino cherry juice chop any Ig. pieces of cherry) 
About 30 maraschino cherries, 
halved & blotted well on paper 
towels 

In a large mixing bowl, beat butter, sugar and salt until light and 
fluffy. Add vanilla, then add eggs, one at a time, beating well after 
each addition. Stir in nutmeg, then flour, 2 cup at a time, blending 
well. Stir in cherries. Form dough into a ball; wrap and refrigerate 1-2 
hours. Preheat oven to 350°. Grease 4 large baking sheets. On a well- 
floured surface, roll dough into a round circle, /s-inch thick. Cut out 
dough using a floured 2'/%-inch scalloped cutter, pressing it down 
firmly. Arrange rounds 1 inch apart in prepared baking sheets. Bake 
13 to 16 minutes or until pale golden brown. Cool on racks. Prepare 
glaze by combining powdered sugar with mixture. Spoon teaspoon of 
glaze over tops of half of cookies, spreading to within '/ inch of edge. 
Let glaze set 4 to 5 minutes, then place maraschino cherry half in center 
of each glazed cookie. Let glaze set completely. Spread thin layer of 
cherry jam over bottoms of remaining cookies. Top with glazed cookies, 
forming a sandwich. Store in airtight container at room temperature 1 
week, freeze for longer storage. 
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1 (7-0z.) pkg. shredded coconut 2/4, c. unsweetened condensed milk 
fs ¢. flour (not evaporated milk) 

'/s tsp. salt 1 tsp. vanilla 

Preheat oven to 350°. Grease two large cookie sheets. Combine 
coconut, flour and salt in a medium-sized bowl. Stir in condensed milk 

and vanilla until ingredients are thoroughly moistened. Drop dough 
in teaspoonfuls, about 1 inch apart on prepared cookie sheets. Bake in 
preheated oven for 35 minutes or until golden brown. Remove to wire 
racks with a spatula; cool. 

1c. sugar 1 tsp. vanilla 
2c. butter 4c. flour 
4 eggs 

In a large mixing bowl, cream the butter and sugar until light and 
smooth. Gradually beat eggs into cream mixture. Add vanilla and then 
flour. Gather the dough into a ball, wrap in plastic wrap and chill in 
the refrigerator for a couple of hours or overnight. Heat oven to 350°. 
Grease baking sheets. On a floured surface, roll out the dough to /% 
inch thickness. Cut out shapes with floured cookie cutters. Bake 8-10 
minutes. Cool on wire racks. For decoration, frost cookies or sprinkle 
on colored sugars. 

1c. shortening 1 T. honey 
1 c. sugar If tsp. baking soda 
1 egg - 1c. whole, blanched almonds 
2 T. almond extract 

Preheat oven to 350°. Grease 2 large cookie sheets. In large mixer 
bowl, cream shortening and sugar. Add egg, almond extract and honey 
and beat until light and fluffy. Combine flour and baking soda; gradu- 
ally add to creamed mixture until well blended. Roll into balls the size 
of a walnut. Flatten cookies. Place almond in centers. Bake 7-8 minutes. 
Do not brown. 
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12 c. shortening 24 ¢. flour 
Ys c. sugar 1/; tsp. baking soda 
2 eggs , tsp. salt 

2 T. heavy cream Thick apple butter 
1 tsp. vanilla extract 

Cream shortening and sugar until fluffy. Beat in eggs, then cream 
and vanilla extract. Mix flour, baking soda and salt; gradually beat 
into creamed mixture. Chill at least 1 hour. Preheat oven to 350°. Roll 

out to Ys inch thickness on floured surface. Cut with large, round, 
fluted cutter. Place rounded teaspoon of apple butter on each half of 
the rounds. Make small holes in remaining rounds and place over 
filled rounds. Press edges together with fork. Place 1'/ inches apart 
on ungreased cookie sheets. Bake 15 minutes or until lightly browned. 
Remove from sheets and cool on wire racks. 

1 c. lightly salted butter or Ws c. finely chopped red & green 
margarine, at room tentp. cherries 

1c. granulated sugar 1, c. finely chopped pecans 
2 T. milk ¥/s c. sweetened shredded or flaked 
1 tsp. vanilla extract coconut 
24 c. flour 

In a large bowl, mix butter and sugar. When creamy, beat in milk 
and vanilla. Stir in flour, one fourth at a time, mixing well after each 
addition. Mix in cherries and pecans. Divide dough in half and shape 
each half into a cylinder 10 inches long and about 2 inches in diameter. 
Roll each in coconut; then wrap in waxed paper and chill until firm, 
2 hours or longer. Heat oven to 375°. Slice dough into 4 inch thick 
rounds and place 1 inch apart on ungreased baking sheets. Bake 10 to 
12 minutes, until edges are lightly browned. Transfer to wire racks 
to cool. 
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"4, c. lightly salted butter 1, c, light corn syrup 
2/3 c. firmly packed light brown 1c. all-purpose flour 

sugar 1 c. finely chopped pecans 
1% c. shortening Whipped cream 

sugar, shortening and corn syrup to a boil. Remove from heat and 
immediately blend in flour and pecans. Drop by level teaspoons 3 
inches apart onto prepared sheets. Bake 8 minutes. Remove immedi- 
ately and roll around a wooden spoon handle. Fill with whipped cream. 

1 c. butter or margarine 1 Ig. egg 
1, c, creamy or chunk-style Ys tsp. vanilla extract 
peanut butter 14s c. flour 

1 c. granulated sugar 4 tsp. baking soda 
' c. light brown sugar, firmly '%, tsp. salt 

Heat oven to 375°. In large bowl, with electric mixer, beat butter, 
peanut butter, granulated sugar and brown sugar until light and fluffy. 
Beat in egg and vanilla until thoroughly blended. In small bowl, com- 
bine flour, baking soda and salt; beat into butter mixture until blended. 
Roll heaping teaspoonfuls of dough into balls; place 2 inches apart on 
ungreased cookie sheets. Using bottom of glass, press each ball into 
4 inch thick circle. Bake 5 to 8 minutes until lightly browned. Remove 
cookies to wire rack to cool. 
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2% c. flour 3/4 c. margarine, butter or 
1 tsp. ground ginger shortening 
1 tsp. baking soda 1c. sugar 
1 tsp. ground cinnamon 1 egg 
1/1, tsp. ground cloves 1/; c, molasses 

4 tsp. salt (opt.) 2 T. sugar 

Combine flour, ginger, soda, cinnamon, cloves and salt; set aside. 
In a large mixing bowl, beat margarine, butter or shortening with an 
electric mixer. Gradually add the 1 cup sugar, beat till fluffy. Add egg 
and molasses; beat well. Stir dry ingredients into beaten mixture. Roll 
in the 2 tablespoons sugar and place on an ungreased cookie sheet 
about 2'/ inches apart. Bake in a 350° oven about ten minutes or till 
light brown and still puffed. Let stand for 2 minutes before transferring 
to a wire rack to cool. 

1c, shortening 21 tsp. cinnamon 
1’; c. sugar fh, tsp. salt 
2 eggs 2 c. oatmeal 

1 c. raisins, cooked in 1 c. water 1 tsp. vanilla 
1 tsp. baking soda 1, c, nuts (opt.) 
2c. flour 

Dissolve baking soda in raisin juice. Save 5 tablespoons juice from 
cooked raisins. Cream shortening, sugar, eggs and add raisins and 
juice. Add dry ingredients and vanilla. Drop by tablespoons on greased 
cookie sheet. Bake at 350° for 10-12 minutes. 
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ATE PINWHEEL COOKIES 

Filling: 

21 c. chopped dates 1 c. water 
1c. sugar 1c. nuts 

Cook till thick, 10-15 minutes; set aside. 

Batter: 

1 c. shortening 4c. flour 
1c. sugar 2 tsp. soda 
1c. brown sugar 4 tsp. milk 
3 eggs 1 tsp. vanilla 

Mix shortening, sugars, eggs, milk and vanilla until creamy. Then 
add dry ingredients. Blend well. Divide dough into fourths and roll 
out. Spread with date mixture. Roll up jellyroll fashion, wrap in foil 
and freeze. Bake at 375° for 8-10 minutes. 

LEGANT BROWNIES 

Brownies: 

1c. sugar 1 can chocolate syrup 

1, c. butter 1, c. nuts (opt.) 
4 eggs 1c. flour 

Cream butter and sugar. Add the well beaten eggs. Blend in choco- 

late syrup. Mix in flour, then nuts. Bake at 350° for 30 minutes. Cool. 

Icing: 

1A c. sugar 6 T. milk 

6 T. butter 1 c. chocolate chips 

Boil sugar, butter and milk exactly one minute. Remove from heat. 
Add chocolate chips. Beat till thick. Spread on brownies. 
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1c. flour Ys c. sugar 

4c. butter . lemon juice 
2 Ig. eggs 1'/ tsp. grated lemon peel 

Combine 1 cup flour and '4 cup powdered sugar. Cut in Ys cup 
softened butter. Put in 8-inch pan. Bake 15 minutes at 350°. In bowl 

with whisk, beat 2 eggs, 7/4 cup sugar, 2 tablespoons flour, 2 tablespoons 
lemon juice and 1/2 teaspoons grated lemon peel. Pour over baked 
crust. Bake 15 minutes longer. Sprinkle with powdered sugar. 

2c. flour 2 tsp. vanilla extract, divided 
Yi c. firmly packed brown sugar 8 oz. cream cheese, softened 
1'f c. chopped pecans or walnuts, Uc. half & half cream 
divided 1”, c. maple syrup 

1/1, c. butter, melted 1 (16-02z.) can pumpkin 
3 eggs 2 tsp. pumpkin pie spice 

Preheat oven to 350°. Grease a 15'4 x 10-inch jellyroll pan. In 
medium bowl combine flour, brown sugar, /2 cup nuts and butter 

until crumbly. Beat in 1 egg and 1 teaspoon vanilla; mix well. Press 
into bottom of jellyroll pan. Bake 15 minutes. Meanwhile, in large mixer 
bowl, beat cream cheese until fluffy. Beat in remaining 2 eggs, cream, 
maple syrup, pumpkin, pumpkin pie spice and remaining vanilla until 
smooth. Pour over prepared crust, sprinkle on remaining nuts. Bake 
30 to 35 minutes or until set. Cool to room temperature. Cut into bars. 
Store in refrigerator. 
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Ys c. shortening 1%”c. flour 

4 Esp. sa 2 ¢. sugar 
1/; tsp. almond extract 1c. coconut 
2 eggs, separated 

Preheat oven to 350°. Cream shortening, salt and 1 cup sugar until 
fluffy; blend in almond extract, egg yolks. Mix in flour. Pat dough into 
ungreased 13 x 9 x 2-inch pan. Bake 15 minutes. Spread hot crust with 
preserves, then coconut. Beat egg whites until foamy; gradually beat 
in 4 cup sugar until stiff peaks form. Spread over preserves. Bake 20 
minutes until meringue is lightly brown. Cool completely on rack. Cut 
into 2 dozen bars. 

1 c. shortening 1%/: c. flour 
1h ¢. granulated sugar 1h tsp. baking powder 
1/, c, firmly packed brown sugar 1”, tsp. salt 
1 egg 1/, c. finely chopped pecans 
2 tsp. vanilla extract 4 doz. milk chocolate kisses 
14, tsp. almond extract 

Preheat oven to 350°. In large mixing bowl, cream shortening and 
sugar until light and fluffy. Add egg and extracts. Beat well. Add flour, 
baking powder, salt, and nuts; mix until blended. Roll dough into 
1-inch balls. Press each ball around a candy kiss, completely enclosing 
the kiss. Bake 12 to 15 minutes on ungreased cookie sheets. Makes 
about 4 dozen. 
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1 c. lightly salted butter or 1c. coarsely ground hazelnuts 
margarine, at room temp. 2 tsp. vanilla extract 

1 c. confectioners’sugar 2 tsp. cinnamon 
1c. flour Raspberry jam 

Cream butter and 1 cup confectioners’ sugar until fluffy. Beat in 
flour, hazelnuts, vanilla extract and cinnamon. Cover and refrigerate 
one hour. Shape dough into small balls; place 1/2 inches apart on 
ungreased cookie sheet. Flatten slightly. Bake at 350° 10 to 12 minutes. 
Cool 1 to 2 minutes on sheets, then remove to wire racks and cool 
completely. Spread half the cookies with teaspoon of jam; top with 
remaining cookies. Sprinkle with additional confectioners’sugar. 

14, c. butter, softened 8-oz. pkg. cream cheese, softened 
3 c. firmly packed light brown 1 egg 

sugar 2 T. milk 

1c. flour 1T. lemon juice 
"2 c. chopped walnuts or pecans 1 tsp. vanilla extract 
'h c. granulated sugar 

Preheat oven to 350°. Lightly grease 8-inch baking pan. To make 
crumb mixture for bottom crust and topping, cream butter with brown 
sugar until fluffy; cut in flour and nuts. Reserve 1 cup of mixture for 
topping. Press remainder into bottom of prepared pan. Bake 12 to 15 
minutes until lightly browned. To make filling: Blend sugar with 
cream cheese until smooth. Beat in egg, milk, lemon juice and vanilla 
extract. Spread filling over baked crust. Top with remaining crumb 
mixture. Bake 25 minutes. Chill and cut into squares. 
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The Trans-Mississippi Homemaker 
Cookies 

1 of browned sugar, 1 tablespoon of ginger, 1 level tablespoon of baking 
powder; add flour until stiff enough to roll out thin. Bake in quick oven. 

One cup of butter, one and a half cups of sugar, one half cup of 

sour milk, one level teaspoonful of soda, a teaspoonful of grated nut- 
meg. Flour, enough to roll; make quite soft. Put a tablespoonful of fine 
sugar on a plate and dip the tops of each as you cut them out. Place 
on buttered tins and bake in a quick oven, a light brown. 

One cupful and a half of sugar, one cupful of butter, one half cup 
of sweet milk, one egg, two teaspoonfuls of baking powder, a teaspoon- 
ful of grated nutmeg, three tablespoonfuls of English currants or 
chopped raisins. Mix soft and roll out, using just enough flour to stiffen 
sufficiently. Cut out with a large cutter, wet the tops with milk, and 
sprinkle sugar over them. Bake on buttered tins in a quick oven. 

One cup of butter, two cups of sugar, three eggs, well beaten, a 

teaspoonful of nutmeg and one of cinnamon. Flour enough to make a 
soft dough just stiff enough to roll out. Try a pint of sifted flour to 
begin with, working it in gradually. Spread a little sweet milk over 
each, and sprinkle with sugar. Bake in a quick oven a light brown. 
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Four cups of sifted flour or enough for a stiff dough; one teacupful 
of butter, 2 cups of sugar, the juice of one lemon and the grated peel 
from the outside, three eggs, whipped very light. Beat thoroughly each 
ingredient, adding after all is in a half teaspoonful of soda, dissolved 

brown. Use no other wetting. 

Half a pound of sweet almonds, a coffee-cupful of white sugar, the 
whites of two eggs; blanch the almonds and pound them to a paste; 
add to them the sugar and the beaten whites of eggs; work the whole 

together with the back of a spoon, then roll the mixture in your hands 
in balls about the size of nutmeg, dust sugar over the top, lay them 
on a sheet of paper at least an inch apart. Bake in a cool oven a 
light brown. 

Put three ounces of plain chocolate in a pan and melt on a slow fire; 
then work it to a thick paste with one pound of powdered sugar and 
the whites of three eggs; roll the mixture down to the thickness of 

about one-quarter of an inch; cut it in small, round pieces with a paste- 
cutter, either plain or scalloped; butter in a pan slightly, and dust it 
with flour and sugar in equal quantities; place it in the pieces of paste 
or mixture and bake in a hot, but not too quick oven. 
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Pies 

1 c. whipping cream 3 T. creme de cacao or whipping 
6 oz. semi-sweet chocolate pieces cream 
1, c. butter 1 (8-or 9-in.) baked pastry shell 
Vc. sugar Whipped cream or pressurized 
2 beaten egg yolks whipped dessert topping (opt.) 

In a heavy 2-quart saucepan, combine the 1 cup whipping cream, 
chocolate pieces, butter and sugar. Cook over low heat, stirring con- 
stantly, till chocolate is melted. Remove saucepan from heat. Gradually 
stir about half of the hot mixture into the beaten egg yolks. Return egg 
mixture to saucepan. Cook over medium-low heat, stirring constantly, 
until mixture is slightly thickened. Remove saucepan from heat. Stir 
in creme de cacao or whipping cream. Place saucepan in a bowl of ice 
water; stir occasionally until mixture becomes hard to stir. Transfer 
chocolate mixture to a medium mixing bowl. Beat the cooled chocolate 
mixture until light and fluffy. Spread filling in a baked pastry shell. 
Cover and chill until set. Garnish with whipped cream and choco- 
late curls. 
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Filling: 

17-0z. can apricot halves packed 2 tsp. grated lemon peel 
in heavy syrup 1 tsp. vanilla extract 

2 env. unflavored gelatin 142 c. heavy cream 
2 c. granulated sugar 1/; c. apricot preserves, softened 

Topping: 

1c. heavy cream 1 T. apricot-flavored brandy or 1 
‘Ac. apricot preserves, softened tsp. grated lemon peel 
1 T. confectioners’sugar Sliced, canned apricots (opt.) 

Filling: Drain apricot halves, reserving '/2 cup syrup. In food proces- 
sor or blender, process apricots to fine purée; set aside. In saucepan, 
sprinkle gelatin over reserved apricot syrup; let stand about 5 minutes 
to soften. Add sugar; cook over low heat about 1 minute, stirring 
constantly just until gelatin and sugar are completely dissolved. Re- 
move from heat; stir in reserved apricot purée, grated lemon peel and 
almond extract. Transfer mixture to large bow]; refrigerate about 15 
minutes until mixture mounds slightly when dropped from spoon, 
stirring occasionally. Meanwhile, in medium-sized bow], beat 1 cups 
cream until soft peaks form; fold gently, but thoroughly into apricot 
mixture. Spread 4 cup preserves over bottom of cooled crust; pour in 
filling. Refrigerate at least 3 hours or overnight. Prepare topping: In 
medium-sized bowl, with electric mixer at high speed, beat 1 cup cream 
until soft peaks form; fold in '/s cup preserves, confectioners’sugar and 
apricot brandy. Swirl topping over pie; decorate with sliced apricots, if 
desired. 
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ALINE PUMPKIN PIE 

2 eggs 1A c. milk 

2c. pumpkin 1 tsp. cinnamon 
1c. brown sugar 1, tsp. nutmeg 

In a large mixing bowl, blend eggs, sugar, pumpkin and milk. Add 

Praline layer: 

1h, c. caramel topping '/, c. toasted pecans 

Pour praline layer in unbaked pie shell. Pour on pumpkin mixture. 
Bake at 350° for 50-55 minutes. Cool pie. 

Topping: 

3-0z. pkg. cream cheese 1/4; tsp. nutmeg 
1 sm. ctn. whipped topping 

Beat cream cheese until fluffy. Add whipped topping and nutmeg. 
Spread over pie, sealing to edge of crust. 

1, pkg. pie crust mix If tsp. cinnamon 
1'f sugar 6 c. peeled & sliced apples 
1/4 c. flour 

Combine apples, flour, sugar and cinnamon. Place in prepared 
pastry shell. 

Crumb topping: 

1c. flour Yc. butter 
1 c. brown sugar 

Mix and sprinkle over filling. Bake at 400° for 50 to 60 minutes. Mix 
1 cup caramel apple dip with 3 tablespoons milk and drizzle on pie 
after it is cooled. 
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1c. sugar 1 T. butter 

1/; c. cornstarch 3 egg whites 
1% c. cold water 3c. sugar 

3 egg yolks, slightly beaten 1 baked pie crust 

In medium saucepan, combine sugar and cornstarch. Gradually stir 
in water until smooth. Blend in egg yolks, stirring constantly, bring to 
a boil over medium heat. Stir in zest of one lemon, 4 cup lemon juice 
and tablespoon of butter. Spoon hot filling into crust. In a small mixing 
bowl, beat egg whites at high speed until foamy. Beat in 3 cup sugar 
until stiff peaks form. Spread over hot filling, sealing to crust. Bake at 
350° for 15-20 minutes. 

Crust: 

1/3 c. graham cracker crumbs, 2 T. granulated sugar 

Filling: 

Yolks of 5 Ig. eggs 2 T. coarsely grated lime peel 
1, c. freshly squeezed lime juice 2'2 c. heavy cream 
1, c. granulated sugar 1 sm. lime, sliced, opt. 
/s tsp. salt 

Prepare crust: Heat oven to 375°. In 9-inch pie plate, combine graham 
cracker crumbs and 2 tablespoons sugar; stir in butter until blended. 
Press mixture firmly over bottom and sides of pie plate; bake 10 minutes 
until browned. Cool. Filling: In top of double boiler, using wire whisk, 
beat egg yolks, lime juice, Ys cup sugar and salt until well blended. 
Set over simmering water, cook about 5 minutes, stirring until mixture 
is thick. Remove from heat; stir in 1 tablespoon grated lime peel. Refrig- 
erate mixture until cool. Meanwhile, in large bow] with electric mixer 
at medium speed, beat cream until soft peaks form. Set 1 cup whipped 

Spoon filling into prepared crust; refrigerate at least 2 hours until set. 
To serve: Spoon remaining whipped cream over top of pie; sprinkle 
cream with remaining 1 tablespoon lime peel. Garnish with lime slices. 
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UTTERSCOTCH PIE 

1A c. brown sugar 3 egg yolks 
3 T. water 4 T. butter 

3c. milk ¥/s tsp. vanilla 

7 T. flour 

Cook the brown sugar and water together until a syrup is formed. 
Put in the top of a double boiler and place over boiling water. Add 
some of the cold milk to the flour until it makes a thin, smooth paste. 
Combine the beaten egg yolks with the remainder of the milk and add 
these two mixtures, one at a time to the syrup, stirring constantly. Let 
cook over a surface burner, stirring until it has thickened and is smooth. 
Add the butter and flavoring last. When the mixture has become thick- 
ened, put it in a 9'!4-inch baked pastry shell and cover with meringue. 

Meringue: 

3 egg whites 1, tsp. vanilla 
1/s tsp. salt 1, tsp. almond extract 
6 T. sugar 

Add the salt to the egg whites and beat until stiff. Fold the sugar 

gradually into them and add the flavoring. Spread this meringue on 
the top of the filling and place in the oven at 350° for 15 to 20 minutes. 
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33 c. milk 1 c. sugar 

4 T. flour V/s tsp. salt 
2 T. cornstarch 3 T. butter 

3 egg yolks 1 tsp. vanilla 

Mix the flour and cornstarch with 4 cup of the cold milk, mix toa 

thin, smooth paste. Then scald the remaining milk. Beat the egg yolks, 
add the sugar and salt. Add a small amount of the scalded milk to the 

flour paste. Add some to the egg and sugar mixture. Pour each mixture 
slowly into the scalded milk. Stir together to prevent lumping and 
cook until thick. Remove from the fire, add the butter and flavoring. 
Pour into a 92-inch baked pastry shell. Cover with a meringue and 
brown at 350° for 15 to 20 minutes. 

Variations: For coconut cream pie add 1 cup of coconut to the cream 
or sprinkle coconut on meringue before baking. For banana cream pie: 
Slice banana that has been coated with lemon juice. Line pie crust with 
the bananas and pour on cream mixture. 
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1 pkg. pie crust mix Red food coloring 
2 T. sugar (for pastry) 1 qt. vanilla ice cream 
1 egg, beaten 4 egg whites 

2 T. cornstarch 1/4; tsp. cream of tartar 
2 T. raspberry flavor liqueur or 2 1/s tsp. salt 

T. white wine 1 c. sugar (for meringue) 
1 c. bottled red raspberry syrup 

Prepare pie crust. Prick bottom of pastry with a fork. Bake at 400° 
for 15 minutes or until pastry is golden; cool completely on wire rack. 
While pastry bakes: combine cornstarch and raspberry liqueur or white 
wine in a small saucepan; stir in raspberry syrup. Cook, stirring con- 
stantly until mixture thickens. Remove from heat; tint red with a few 
drops red food coloring. Cool sauce completely. Drizzle several spoon- 
fuls of raspberry sauce onto the bottom of the cooled pastry. Scoop on 
the ice cream with a large serving spoon; drizzle more sauce over, 
continue layering sauce and ice cream, ending with ice cream. Press 
down slightly on all layers. Freeze while making meringue. Beat egg 
whites with cream of tartar and salt until doubled in volume in a 

medium-sized bowl. Beat in the /% cup sugar, 1 tablespoon at a time, 
until meringue stands in firm peaks. Frost ice cream completely with 
a thick coating of meringue, being sure to spread meringue onto pastry 
edge and making deep swirls. Freeze until serving time. Bake at 475° 
for 3 minutes, or until meringue is light brown. Drizzle with re- 
maining sauce. 

1 pkg. mincemeat 3 T. flour 
31) c. apples, sliced 2/2 c. sugar 
1 ¢. raisins 3c. water 

2 T. butter Prepared pie crust 

Precook filling: Cook apples, raisins, mincemeat, sugar and water 
until apples are soft. Thicken with the 3 tablespoons of flour. Pour in 
pie crust. Dot with butter. Transfer top crust on pie. Bake at 350° until 
crust is light brown. 
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1 c. sugar 1 T. lemon juice 
3 T. flour 1; tsp. almond extract 
'/, tsp. ground cinnamon 1 pkg. pie crust mix 
'/, tsp. salt Milk or water 

Combine sugar, flour, cinnamon and salt in a small bowl. Drop 
peaches into boiling water for 15 seconds; drain; peel; halve, pit and 
slice into a large bowl. Sprinkle with lemon juice and almond extract; 
toss to coat. Add sugar mixture; mix gently. Prepare pie crust, fit into 
9-inch pie plate. Trim edge to a 1-inch overhang. Spoon in filling. Roll 
out remaining pastry to an 11-inch round; cut into 10 strips. Weave 
strips over top of pie, pressing strips firmly to bottom crust. Turn edges 
under flush with rim; press to make a stand-up edge; flute. Brush 
pastry with milk or water, sprinkle with sugar. Bake in 425° oven for 
15 minutes. Lower heat to 350°; bake 35 minutes longer or until pastry 
is golden brown. 

1'f c. finely, crushed vanilla '/ c. finely chopped pecans 
wafers or for chocolate use 1 T. sugar 
chocolate wafers 13; c. melted butter 

Stir until moistened. Press in a 9-inch pie plate. Bake at 375° for 8 
to 10 minutes. 

3 egg whites Dash salt 

1c. marshmallow creme 

Beat egg whites and salt until soft peaks form. Gradually add marsh- 
mallow creme, beating until stiff peaks form. Spread over pie filling, 
sealing to edge of crust. Bake at 350°, 12 to 15 minutes or until lightly 
browned. Cool. 
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1c. flour 1h, c. butter, softened 
hc. brown sugar 

Blend thoroughly and sprinkle over top of pie. For variation: Substi- 

1c. flour 14, c. finely chopped pecans 
1% c. soft butter 1/; c. confectioners’sugar 

Heat oven to 400°. With hands, mix all ingredients to a soft dough. 
Press firmly and evenly against bottom and side of 9-inch pie pan. 
Bake 12 to 15 minutes or until light brown. Cool. 

Uf c. flour 2 c. shortening 
\/, tsp. salt 4or 5T. ice water 

Sift the salt with the flour. The fat should be worked into this, care 
being taken not to soften it more than is necessary. Use a fork or two 
knives to cut it in. When the fat has been worked in until it is of uniform 

size, add the cold water, slowly until the mixture becomes a stiff dough, 
which will hold together in one ball. 

The Trans-Mississippi Homemaker Pies 

can! A dome of flakey browness, a heart of mingled flavors sweet, a 
foundation firm and crisp "like mother used to make", a dream of 
epicurean bliss, a patriotic repast. 
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NE PUFF-PASTE 

Into one quart of sifted flour, mix two teaspoonfuls of baking powder 
and a teaspoonful of salt; then sift again. Measure out one teacupful 
of butter and one of lard, hard and cold. Take the lard and rub into 
the flour until a very fine, smooth paste. Then put in just enough ice 
water, say half a cupful, containing a beaten white of egg, to mix a 
stiff dough. Roll it out into a thin sheet, spread with one-fourth of the 
batter; sprinkle over with a little flour, then roll up closely in a long 
roll, like a scroll, double the ends toward the center, flatten and reroll, 
then spread again with another quarter of the butter. Repeat this opera- 
tion until the butter is used up. Put it on an earthen dish, cover it with 

a cloth and set it in a cold plate, in the ice-box in summer; let it remain 
cold; an hour or more before making out the crust. Tarts made with 
this paste cannot be cut with a knife when fresh; they go into flakes 
at the touch. You may roll this pastry in any direction, from you, 

towards you, sideways, anyway it matters not, but you must have nice 
flour, ice water and very little of it and strength to roll it, if you 
would succeed. 

Two pounds of lean beef, 1 pound beef suet, 5 pounds apples, 2 
pounds raisins (part of them chopped, 2 pounds Sultana raisins, 2 
pounds currants, all to be chopped), add 2 pound citron or candied 
lemon peel, sliced thin, 2'2 pounds brown sugar, 2 tablespoonfuls 
cinnamon, 1 of cloves, 1 of allspice, 1 of fine salt, 1 nutmeg, 1 quart 
cider, 1 pint molasses. Mix and cook till the apples are done. 

One quart of cherries, one cupful of sugar. Stone the cherries and 
use immediately. Put part of the sugar on under crust with a little 
flour. Add the cherries, then rest of the sugar. Sprinkle with flour and 
put on top crust. 
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Desserts 

1/3 c, seedless raspberry jant, 1'/f c. confectioners’sugar 
melted 4 oz. bittersweet chocolate, finely 

1, pt. raspberries chopped 
8 sheets frozen phyllo dough, 

thawed according to pkg. 
directions 

Cut cake horizontally into four /3-inch thick slices. Cut each into 
two 2!/-inch circles. Brush jam over circles. Place 5 berries on each 
round. Place phyllo dough on clean, flat work surface. Cover with 
damp cloth. Remove one sheet; brush lightly with butter, starting from 
center, working toward edges, coating completely. Dust with 2 table- 
spoons confectioners’ sugar. Cut in half crosswise; stack 2 halves at 

slight angle. Place cake in center. Divide chocolate into eighths; sprinkle 
a portion on cake. Fold phyllo up around cake; pinch together at top. 
Brush tops and sides with butter. Place in freezer while assembling 7 
more. Heat oven to 400°. Grease baking sheet. Place pockets on baking 

minutes. Remove from oven. Dust with remaining confectioners’ sugar. 
Serve warm. 
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1 c. water 4 eggs 

‘2 c. butter or margarine Almond Cream Filling 
1/; tsp. salt Chocolate Glaze 
1 c. all-purpose flour 

In 2-quart saucepan, over medium heat, heat water, butter or marga- 
rine and salt until butter melts and mixture boils. Remove saucepan 

from heat. With wooden spoon, vigorously stir in flour all at once until 
mixture forms a ball and leaves the sides of saucepan. Add eggs to 

flour mixture, one at a time, beating after each addition, until mixture 
is smooth and satiny. Cool mixture slightly. Preheat oven to 400°. 
Lightly grease and flour large cookie sheets. Using 7-inch plate as 
guide, trace a circle in flour on cookie sheet. Drop batter by heaping 
tablespoons into ten mounds, inside circle, to form a ring. Bake ring 
40 minutes or until golden. Turn off oven; let ring remain in oven 15 
minutes. Remove ring from oven; cool on wire rack. When cool, with 
long serrated knife, slice horizontally in half. Prepare Almond Cream 
Filling; spoon into bottom of ring. Replace top of ring. Refrigerate. 
Prepare Chocolate Glaze. Spoon glaze over top of ring. Makes 10 serv- 
ings. Almond-Cream Filling: Prepare one 3'/ to 37/1-ounce package 
vanilla-flavor instant pudding and pie filling as label directs but use 
only 1'/ cups milk. Fold in cup heavy whipped cream, whipped and 1 
teaspoon almond extract. Chocolate Glaze: In heavy 1-quart saucepan, 
over low heat, heat 2 cup semi-sweet-chocolate pieces with 1 table- 
spoon butter or margarine, 1'/2 teaspoons milk and 1/2 teaspoons light 
corn syrup until smooth, stirring occasionally. 

176 © 30146-99 



HOCOLATE STRAWBERRY SHORT CAKE 

1A «. flour */; c. cold, unsalted butter 
1 c, sugar 4/3 c. milk 

3 tsp. baking powder */3 c. semi-sweet chocolate 
1/; tsp. salt morsels, chopped 
3 T. cocoa 

In mixing bowl, combine flour, sugar, cocoa powder, salt and baking 
powder. Mix well, cut in butter, add chopped chocolate morsels and 
milk. Stir gently until dry ingredients are moistened. Spread batter in 
greased 8-inch round cake pan. Bake at 400° for 25 minutes. Cool. With 
serrated knife, slice cake in half horizontally. Place cut side up on 
serving plate. Put another '/ shortcake aside. 

Whipped filling: 

1c. heavy cream 2 pt. fresh strawberries 
2 T. confectioners’sugar 1/4; c. sugar 
1, tsp, vanilla 

In a large bowl, combine cream, confectioners’sugar and vanilla. 
Beat with mixer at high speed until stiff peaks form. In separate bowl, 
mix 2 pints fresh, sliced strawberries and 4 cups granulated sugar; stir 
until sugar is dissolved. Layer 2 whipped topping on shortcake, top 
with 3 cups of sweetened strawberries. Place remaining shortcake layer, 
cut side down. Use remaining whip cream mixture on top. Arrange 
remaining strawberries over whip cream. Optional: Drizzle chocolate 
sauce on assembled shortcake. 
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Crust: 

1c. flour 2 T. water 
'/, c. butter 

1c. water 1 tsp. almond flavoring 
/, c. butter 3 eggs 

”c. flour 

Combine crust ingredients and pat in 2 (10 x 2-inch) strips on un- 
greased cookie sheet. Set aside. (Do not bake.) Heat water and butter 
to a boil and add flour and mix well. Remove from stove. Add eggs, 

one at a time, and beat well. Add almond flavoring. Spread on the 
unbaked strips. Bake at 350° for 45 to 50 minutes. If they begin to 
brown too fast after the first 25 minutes, reduce heat to 325° for the 

remainder of time. Frost with the following almond icing. 

Almond butter frosting: 

2 c. powdered sugar 1 tsp. almond flavoring 
2 T. hot water 2 tsp. butter 
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HERRY DANISH 

1 (8-0z.) pkg. cream cheese, at 2 (8-oz.) pkgs. refrigerated crescent 
room temp. roll dough 

1h c. sugar ¥/s of (21-0z.) can cherry pie filling 
2 T. all-purpose flour 1 egg, lightly beaten with 1 T. 
2 tsp. grated lemon rind water 

1 tsp. vanilla 

Stir together cream cheese, sugar, flour, lemon rind, lemon juice 
and vanilla in a medium-sized bow] with a wooden spoon until well- 

blended and smooth. Heat oven to 375°. Unroll 1 package of dough 
and separate dough into 4 rectangles. Ona lightly floured work surface, 
cut each rectangle crosswise in half to make 2 squares from each rectan- 
gle. Pinch together any perforations or holes in dough. Then stretch 
the 2 opposite corners of each square slightly to lengthen the dough 
and form the flaps that will enclose the filling. Then transfer to un- 
greased baking sheet. Spoon 1 tablespoon of cheese filling diagonally 
onto center of each square, at right angle to stretched corners. Top with 
about 1 tablespoon cherry pie filling. Fold one of the flaps across 
mixture. Fold other flap across, overlapping first flap. Brush each Dan- 
ish with egg and water mixture. Sprinkle with some of the almonds. 
Continue making more Danishes with remaining crescent roll dough, 

dough. Bake in 375° oven, 15 to 18 minutes or until golden. Remove 
to wire rack to cool. 
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1c. plus 2 T. all-purpose flour V/s tsp. salt 
Yi c. milk 1 egg 

1 tsp. baking powder 2 T. confectioners’sugar 
1 tsp. almond extract Salad oil 

In skillet, over medium heat, heat about 3/s-inch salad oil to 325° 

on deep-fat thermometer. Meanwhile, in medium bowl, with wire 
whisk, mix flour with milk, baking powder, almond extract, salt, egg 
and sugar. Holding narrow-spouted funnel (2 inch spout), closed with 
finger; pour 1 cup batter into funnel. Over hot oil, carefully remove 
finger to let batter run out in a stream, while making a spiral about 6 
inches in diameter. Fry 3 to 5 minutes until golden brown, turning 
once with tongs. Drain well on paper towels. Keep warm. Repeat with 
remaining batter, stirring well before pouring. Sprinkle funnel cakes 
lightly with confectioners’ sugar. Serve warm. 

1 c. sugar 2c. water 

1 c. unsweetened cocoa powder 2 T. light corn syrup 
Pinch salt 

Whisk sugar, cocoa powder and salt in heavy, medium saucepan 
to blend. Gradually whisk in 2 cups water. Mix in corn syrup. Stir over 
medium heat until sugar dissolves (do not boil). Refrigerate mixture 
until cold, about 2 hours. To make sorbet: Transfer mixture to 13 x 

9-inch glass baking dish. Freeze mixture until firm, stirring occasionally 
about 5 hours. Break sorbet into large pieces and transfer to processor. 
Purée sorbet until smooth and creamy. Spoon sorbet into container; 
cover and freeze until firm. Let sorbet stand at room temperature 5 
minutes before serving. 
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1 can apricot halves 1c. plain yogurt 
Water 2 c. whipped topping 
2 (3-0z.) pkgs. apricot flavored 

gelatin 

Drain apricots, reserving syrup. Add water to syrup to measure 1 
cup. Set aside. Reserve 6 apricot halves for garnish; purée remainder 
in blender or food processor. Set aside. Dissolve gelatin in 142 cups 
boiling water. Add apricot syrup. Chill until consistency of thick egg 
white, 45 minutes to 1 hour. Stir in puréed apricots and yogurt until 
well blended. Mold. Chill until firm. Unmold. Garnish with pressurized 
whipped topping and reserved apricot halves, cut into quarters. 

1 c. sm. almond macaroons 1 qt. chocolate ice cream 

(amaretto) 1 tsp. ground cinnamon 
"yc. rum Sweetened whipped cream 
1%, c. coarsely chopped filberts Chocolate curls 

Place macaroons in a shallow bowl. Pour rum evenly over them. 
Let stand about 30 minutes. Spread filberts in a shallow baking pan. 
Toast at 350° until lightly browned, about ten minutes. Let stand until 
cool. Let ice cream stand at room temperature until slightly softened. 
Mix in cinnamon, then fold in filberts. Spoon a third of the ice cream 
into a 5-cup ice cream mold or round metal bowl. Add half of the 
macaroons, another third of the ice cream, remaining macaroons, then 
the last half of the ice cream. Cover and freeze until firm, at least 3 

hours. Unmold ice cream onto a chilled serving plate. Garnish with 
sweetened whipped cream and chocolate curls. 
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2 (8-0z.) pkgs. cream cheese 1 angel food cake, torn into bite- 
2 c. confectioners’ sugar size pieces 
1 c. dairy sour cream 2 gt. fresh strawberries, thinly 
'/, tsp. vanilla extract sliced 
1/4 tsp. almond extract 3 T. sugar 
1, pt. whipping cream 3 T. almond-flavored liqueur or 
2 tsp. vanilla extract almond extract to taste 
1 T. sugar 

In a large bowl, cream together cream cheese and sugar; add sour 
cream, vanilla and almond extract. Set aside. In a small, deep bowl, 
whip the cream, vanilla and sugar. Fold whipped cream into cream 
cheese mixture. Add cake pieces; set aside. Combine strawberries, sugar 
and almond liqueur/ extract. Layer together in large glass bowI, starting 
with strawberries, then adding cake mixture. Continue layering; finish 
with strawberries. Cover with plastic wrap; chill well. 

8-o0z. pkg. cream cheese, softened 1 pt. strawberries, mashed 
7-oz. jar marshmallow creme 1 c. whipping cream 

Combine cream cheese and marshmallow creme in large bow] of 
electric mixer, mixing until well blended. Add strawberries and 
whipped cream; mix well. Pour into 9-inch square pan. Freeze until 
almost firm. Coarsely chop mixture; spoon into chilled bowl. Beat with 
electric mixer until smooth, freeze until firm. Place in refrigerator 20 
to 30 minutes before serving. 
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MOND GELATIN 

1 env. unflavored gelatin 1c. milk 
Ys c. water 1 (16-0z.) can sliced peaches, 
1 (8-0z.) pkg. cream cheese, drained 
softened 1 c. frozen whipped dessert 

1h c. sugar topping, thawed 
1 tsp. almond extract 

Combine gelatin and water in a small saucepan. Let stand 5 minutes. 
Cook over low heat until gelatin has dissolved. Set aside. Beat together 
cream cheese, sugar and almond extract in a mixing bowl. Add milk 
and beat until smooth. Stir in gelatin mixture. Chill until mixture is 
partially set (about 15 minutes). Meanwhile, chop 1 cup of the peaches. 
Reserve remaining peach slices for garnish. Fold chopped peaches and 
dessert topping into gelatin mixture. Pour into a 6-cup mold. Chill for 
4 hours or until firm. Unmold gelatin onto serving plate and garnish 
with reserved peach slices. 

1 (1 lb. 4-02.) can sliced pineapple 1c. quartered maraschino cherries 
1c. salad dressing 7/3 c. slivered almonds, toasted 
1/3 c. honey 2 c. whipping cream, whipped 

Drain pineapple, reserving 1 cup syrup. Combine salad dressing, 
reserved syrup, cherries, almonds and honey; fold in whipped cream. 
Alternate layers of salad dressing mixture and sliced pineapple in 
2-pound coffee can. Cover with plastic wrap; freeze. To unmold: Run 
knife around inside of can, cut bottom from can and leave in, wrap 

can in warm, wet towel and push bottom to slide out. Sprinkle with 
additional almonds. Slice and serve on dessert plates. 
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1 (13'/.-0z.) can crushed pineapple 1 (16-0z.) can cranberry sauce 
2 (3-0z.) pkgs. lemon gelatin 1 (8-0z.) ctn. whipped topping 
1c. 7-Up or water 1/1, pkg. cream cheese (4 oz.) 
1c. pecans, chopped 

Drain pineapple, add water to syrup to make 1 cup. Heat liquid 
until it boils. Dissolve gelatin into hot liquid. Cool. Add 7-Up or water. 
Chill until almost set. Blend drained pineapple and cranberry sauce. 
Fold into the gelatin mixture. Pour into 9 x 12-inch dish. Fold softened 
cream cheese and whipped topping together. Spread on top of set 
gelatin. Sprinkle nuts on top. 

6 pears, peeled with stems intact 1'f c. seedless raspberry sauce 
1 vanilla bean, split 1 pkg. semi sweet chocolate 
1 c. sugar 

In a large saucepan, add water, pears, vanilla bean and sugar. Bring 
to a boil, then simmer until pears are tender, 20-30 minutes. Cool. Melt 

chocolate slowly in heavy saucepan and cover pears completely with 
chocolate. Cool. Mix raspberry sauce with 3 tablespoons of white wine. 
Pool on individual dessert plates, placing pear in center, sprinkle with 
fresh raspberries. Serves 6. 

1c. milk Pinch salt 

2 tsp. melted butter 6 med. bananas, firm 
1 egg 5 T. sugar 

Ys c. flour Vegetable oil 
1, tsp. baking powder 

Pour oil into fry pan. Heat oil to 375°. Beat milk, egg and melted 
butter until blended. Add flour, baking powder and salt to milk mix- 
ture. Peel bananas, cut each in 3 pieces. Coat bananas completely with 
batter. Fry until golden brown. Drain on paper towel. Sprinkle sugar 
on top-coat fritter. 
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NOWY SHOWY MERINGUE 

4 egg whites 1/4, tsp. cream of tartar 
2 c. confectioners’ sugar 1/; tsp. salt 

Separate whites from yolks. Bring whites to room temperature. Beat 
whites until frothy, add cream of tartar and salt. Continue beating until 
soft peaks form. Add sugar slowly. Beat until stiff peaks form. In 
preparing design, draw desired pattern on brown paper. Then lightly 
oil and flour paper and set on ungreased cookie sheet. Pipe or spoon 
meringue into desired shape on top of paper. Bake at 250° for 1 hour. 
If meringue begins to brown, turn off oven. Leave meringue in turned 
off oven for at least one hour or overnight. In making design, you can 
make them as large as a dinner plate or in small baskets or any preferred 
design. Fill with fruit, sherbet, puddings, etc. 

Ys c. quick-cooking rolled oats 6 T. butter or margarine, melted 
hc. sugar 2 T. milk 

1% ¢. flour 2 T. light corn syrup 
l/; tsp. baking powder 

Blend all ingredients in mixing bowl. Drop by level measuring- 
tablespoonfuls onto well-greased cookie sheet, leaving plenty of space 
between (4 to a sheet). With back of spoon spread each to form a 3-inch 
cookie. Bake in preheated 375° oven, 6 minutes or until caramel colored. 
Cool only 2 minute. Working quickly, remove each cookie with long, 
flexible spatula and place on inverted 6-ounce custard cup; mold with 
hands to form basket. (If cookies harden before they are shaped, return 
to oven for 1 minute.) Cool baskets before removing from cups. To 
serve: Fill baskets with ice cream, whip cream or fruit. Makes 18. 
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ESSERT PIZZA 

1 (20-0z.) pkg. refrigerated cookie 
dough, any flavor 

3c. thawed whipped topping 
2c. assorted fruit, such as sliced 

banana or kiwi, fresh or thawed 
frozen strawberry slices, halved 
grapes, drained, canned peach 
slices or crushed pineapple 

Heat oven to 350°. Press dough evenly into 12-inch pizza pan. Bake 
15 to 20 minutes or until golden brown. Cool in pan on wire rack. 
Place cookie crust on serving plate. Spread whipped topping on cookie 
crust. Garnish with fruit. Serve immediately or refrigerate until ready 
to serve. 

Topping: 

1 c. sugar 2 tsp. cinnamon 
*/3 c. brown sugar 

Mix and set aside. 

Cake: 

1 c. butter 1 tsp. baking soda 
1 c. sugar ', tsp. salt 
2 eggs 1 c. sour cream 

2c. flour 1 tsp. vanilla 

Blend butter, sugar and eggs. Add dry ingredients. Fold in sour 
cream and vanilla. Grease a 9 x 13-inch pan. Spread half of the batter 
in pan and sprinkle on half of the topping. Put on remaining batter, 
then the last of the topping. Bake at 350° for 30 minutes. 
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Filling: 

4'/ c. rhubarb, chopped 3 T. lemon juice 
24 oz. frozen, sliced strawberries, 1'f c. sugar 
thawed 4 c. cornstarch 

Cake: 

3 c. flour 1 c. butter, softened 
1c. sugar 1c. buttermilk 

1 tsp. baking powder 2 eggs, slightly beaten 
1 tsp. salt 1 tsp. vanilla 

Topping: 

ac. sugar /; c. butter 

1, c. flour 

Filling: Combine fruits in saucepan and cook, covered over medium 
heat for 5 minutes, stirring occasionally. Add lemon juice, sugar and 
cornstarch. Cook, stirring for 5 minutes or until thickened. Cool. To 
make cake: Combine flour, sugar, baking powder and salt in large 
bow]; cut in butter until mixture is crumbly. Beat together buttermilk, 
eggs and vanilla; add to the flour mixture. Spread one-half of batter 
in greased 13 x 9-inch baking pan. Spread fruit over batter. Spoon 
remaining batter in small mounds on top of filling. Mix topping ingredi- 
ents until crumbly; sprinkle over all. Bake at 375° for 45 minutes. 
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2’ c. sugar 1 tsp. soda 
4 eggs 2 tsp. baking powder 
hc. oil 3'/ c. grated carrot 
3 c. buttermilk 3c. flour 

Thoroughly mix sugar and eggs. Add buttermilk and lemon extract. 
Mix dry ingredients and slowly fold into cream mixture. Add carrots 
and blend well. Pour into two bread pans lined with greased and 
floured waxed paper. Bake at 350° for 45 to 55 minutes. While warm, 

make holes in bread with fork. Pour on glaze. 

Glaze: 

1c. sugar 

1 can frozen orange juice, thawed 
(undiluted) 

Boil together and pour over baked bread. 
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WAIIAN BANANA BREAD 

2 c. flour 1 tsp. vanilla 
1 tsp. baking powder 1 c. mashed, ripe bananas (about 3 
1 tsp. baking soda bananas) 
1/4, tsp. salt 1, c. chopped pecans 
1 c. butter, softened 1 (8-0z.) pkg. cream cheese 
I'f c. sugar 1 egg 

2 slightly beaten eggs 1h c. coconut 

Preheat oven to 350°. Grease bottom and ¥2-inch up sides of two 

loaf pans; set aside. Combine flour, baking powder, baking soda, salt 
and cinnamon; set aside. In a large bowl, beat butter. Add 4 cup of 
the sugar, the 2 eggs and vanilla; beat until combined. Add dry mixture 
and mashed bananas alternately to beaten mixture until combined. Stir 
in pecans. In a medium bowl, beat cream cheese, remaining egg and 
remaining 4 cup sugar until almost smooth. Stir in coconut. Pour one- 
fourth of the banana batter into each loaf pan. Spoon one-fourth of the 
cream cheese mixture over each loaf. Using a spatula, cut through the 
batter to marble. Repeat the two layers as above but do not marble. 
Bake about 50 minutes or until a toothpick inserted in center comes 
out clean. Cool in pans on wire rack for 10 minutes. Remove loaves 

from pans. Cool completely. Makes 2 loaves. 

11, c. butter or margarine 1 tsp. baking powder 
1 c. sugar 1 tsp. soda 
1, tsp. almond extract 1 tsp. salt 
2 eggs, separated 1'/ c. crushed or chopped fresh 
2c. flour strawberries 

Cream together butter, sugar and almond extract. Beat in egg yolks, 
one at a time. Sift together flour, baking powder, baking soda and salt. 
Add flour mixture alternately with strawberries to creamed mixture. 
Beat egg whites until stiff. Fold into strawberry mixture. Line a 9 x 
5-inch loaf pan with greased waxed paper. Turn batter into pan. Bake 
at 350° for 50 to 60 minutes or until bread tests done. Cool 15 minutes 
of rack. Remove from pan and cool. Makes one loaf. 
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2 loaves frozen sweet roll dough, _—1 tsp. cinnamon 
thawed Y/; c. butter, melted 

*/3 c, white or brown sugar 

irregular slices. Roll out dough to 4 inch thickness; with cookie cutters, 
cut dough into heart, scalloped diamonds or any shape desired. Dip 
slices in melted butter; then in sugar/cinnamon mixture. Place in well- 
greased bundt or tube pan. Cover and let rise in a warm place until 
doubled, 1 to 2 hours. Bake in a 350 oven for 30 to 40 minutes until 

golden brown. Invert on serving plate and serve while warm. 

2 pkgs. frozen dinner rolls 1c. brown sugar 
1 pkg. butterscotch pudding, not 1c. nuts 

instant pudding 2 tsp. cinnamon 
1 stick margarine 

top. In saucepan, bring to boil butterscotch pudding, margarine, brown 
sugar and cinnamon. Cool. Pour over rolls and refrigerate overnight. 
Bake in morning at 350° for 30 minutes. Invert pan on serving plate. 

2c. flour 1c. finely chopped apples 
1 c. sugar 1, c. raisins 

2 tsp. baking powder 1, c. coconut 
2 tsp. cinnamon 3 eggs 
11, tsp. baking soda ¥/s c. cooking oil 
1; tsp. salt 2 tsp. vanilla 
2 c. shredded carrots 

nut. In a separate bowl, stir eggs, oil and vanilla together. Add the 
liquid mixture with the flour mixture. Do not overmix. Bake in muffin 
pan, lined with paper cups. Bake at 350° for 30 minutes. 
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Butter 16-oz. loaf white bread, crust 
1/4: c. sugar, divided removed, cut into 3/s-in. cubes 
3 Ig. eggs 24 c. pitted sour cherries, fresh or 
1c. scalded milk frozen 
1 T. vanilla 1c. heavy cream, whipped 

Thoroughly butter a one-quart decorative pudding or cake mold, 
including the top of the mold. Sprinkle with one-fourth cup sugar. 
Whisk together the eggs and one cup sugar until thick and pale yellow. 
Add the scalded milk and vanilla and continue whisking until thor- 
oughly mixed. Layer the bread and cherries into the mold, starting 
and finishing with the bread. Pour the egg-milk mixture over the bread 
and cherries. Cover the mold with its top. If using a cake mold, cover 
tightly with foil and secure with string. Place the mold on a rack inside 
a large pot. Fill the pot with enough boiling water to come halfway 
up the side of the mold. Cover the pot, place over medium heat and 
steam the pudding for one hour. Remove the mold from the pot and 
allow to cool. Turn out the pudding onto a decorative platter or cooled 
cake pedestal. Garnish with softly whipped cream. 

4 oz. unsweetened chocolate Uf c. sugar 

1, c. semi-sweet chocolate pieces 1 tsp. ground cinnamon 
2 T. butter 1 tsp. vanilla 
7 eggs 6 c. dry '/2-in. French bread cubes 
3 c. whipping cream 

In a large, heavy saucepan, melt chocolates and butter over low 
heat, stirring until melted. In a large mixing bowl, beat together eggs, 
cream, sugar, cinnamon and vanilla until just combined. Gradually 
add milk mixture to melted chocolate, stirring constantly. Fold in bread. 
Pour into greased baking dish. Bake in a 325° oven for about 1'/2 hours 
or until a knife inserted near the center comes out clean. Cool slightly. 
Serve with whipped cream or ice cream, if you like. 
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The Trans-Mississippi Homemaker 
Desserts 

Soak 1 ounce gelatin in 1 pint cold water; put 5 ounces sugar into 
one quart sweet cream and flavor with vanilla. Melt gelatin over boiling 
water and stir into the cream. Take egg shells that have just a small 
hole in the top and have been thoroughly washed out; fill with the 
cream and stand aside to harden. Take strips of lemon peel and cook 
until tender; put on sieve to drain and get cold. Make a lemon jelly 
and color with saffron. When ready to serve, break the lemon jelly and 
put in a dish, peel the eggs and lay in the nest, put the lemon strip 
around the outside to represent straws. 

One pint stale bread crumbs, 1 quart sweet milk, 2 eggs, 2 ounces 
grated chocolate, 3 tablespoonful sugar, saltspoonful salt, saltspoonful 
ground cinnamon; put the bread, milk, cinnamon and chocolate in a 
bowl and soak two hours; beat together eggs, sugar and salt, then add 
the bread and milk. Pour in a pudding dish, bake in slow oven forty 
minutes, and serve with egg sauce. Beat the whites of 2 eggs stiff and 

add a little at a time, 1 cup powdered sugar; when smooth, add 1 
tablespoonful vanilla and the yolks of two eggs; beat a minute, then 
stir 1 cup whipped cream or 3 tablespoonfuls milk. Serve at once. 

One quart of cream, one pint of milk, three eggs, one cupful and a 
half of sugar and one of prepared coconut, the rind and juice of a 
lemon. Beat together the eggs and grated lemon rind, and put with 
the milk in the double boiler. Stir until the mixture begins to thicken. 
Add the coconut and put away to cool. When cool, add the sugar, 
lemon juice and cream. Freeze. 
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Put nine tablespoonfuls of fine, white sugar into a bowl and put the 
bowl into hot water to heat the sugar; when the sugar is thoroughly 
heated, break nine eggs into the bowl and beat them quickly until they 
become a little warm and rather thick; then take the bowl from the 
water and continue beating until it is nearly or quite cold; now stir in 
lightly nine tablespoonfuls of sifted flour; then with a paper-funnel, 
or something of the kind, lay this mixture out upon papers, in biscuits, 
three inches long and half an inch thick, in the form of fingers; sift 
sugar over the biscuits and bake them upon tins to a light brown; when 
they are done and cold, remove them from the papers, by wetting 
them on the back; dry them and they are ready for use. They are 
oftened used in making charlotte russe. 

Old fashioned raised doughnuts are seldom seen, now-a-days, but 
are easily made. Make a sponge as for bread, using a pint of warm 
water or milk and a large half cupful of yeast; when the sponge is very 
light, add half a cupful of butter or sweet lard, a coffee-cupful of sugar, 
a teaspoonful of salt and one small teaspoonful of soda, dissolved in 
a little water, one tablespoonful of cinnamon, a little grated nutmeg; 
stir in now two well-beaten eggs, add sifted flour until it is the consis- 

tency of biscuit dough, knead it well, cover’and let rise; then roll the 
dough out into a sheet half an inch thick cut out with very small biscuit 
cutter or in strips half an inch wide and three inches long, place them 
on greased tins, cover them well and let them rise before frying them. 
Drop them in very hot lard, raised cakes require longer time than cakes 
made with baking powder. Sift powdered sugar over them as fast as 
they are fried, while warm. Our grandmothers put allspice into these 
cakes; that however is a matter of taste. 
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Beat the yolks of five eggs and the whites of two very light; sweet 
with five tablespoonfuls of sugar and flavor to taste. Stir them into a 
quart of scalded milk and cook it until it thickens. When cool, pour it 
into a glass dish. Now whip the whites of the three remaining eggs to 
a stiff froth; adding three tablespoonfuls of sugar and a little flavoring. 
Pour this froth over a shallow dish of boiling water; the steam passing 
through it cooks it; when sufficiently cooked, enough apart so that the 
little white islands will not touch each other. By dropping a teaspoonful 
of bright jelly on the top or center of each island, is produced a pleasing 
effect; also by filling wine glasses and arranging them around a stan- 
dard adds much to the appearance of the table. 

Kisses, to be served for dessert at a large dinner, with other suitable 
confectionery, may be varied in this way: having made the kisses, heap 
them in the shape of half an egg, placed upon stiff-letter paper lining 
the bottom of a thick baking pan; put them in a moderate oven until 
the outside is a little hardened; then take off carefully, take out the 
soft inside with the handle of a spoon and put it back with the mixture, 
to make more; then lay the shell down. Take another and prepare it 
likewise; fill the shells with currant jelly or jam; join two together, 
cementing them with some of the mixture; so continue until you have 
enough. Make kisses, coconut drops and such like, the day before they 
are wanted. This recipe will make a fair-sized cake-basket full. It adds 
much to their beauty when served up to tint half of them pale pink, 
then unite white and pink. Serve on high glass dish. 

One quart strawberries, one pound sugar, one quart of water, juice 
of two lemons. Add sugar and lemon juice to the strawberries, wash 
them and let stand one hour; strain through a fine sieve; add the water 
and freeze. 
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Genuine ice-cream is made of the purée of sweet cream in this 
proportion: two quarts of cream, one pound of sugar, beat up, flavor 
and freeze. For family use: Select one of the new patent freezers, as 
being more rapid and less laborious for small quantities than the old 
style turned entirely by hand. All conditions being perfect, those with 
crank and revolving dashers effect freezing in eight to fifteen minutes. 

Recipe Favorites 
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Recipe Favorites 
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Band Shell-Fireworks 





2 Ibs. scallops 1%; c, lemon juice 
1% c, melted butter V/s c. sherry 
1, tsp. garlic salt Bread crumbs 

Mix together butter, garlic, salt and lemon juice. Pour over scallops 
and marinate one hour. Drain and reserve marinade. Broil scallops 4 
inches from broiler until lightly browned. Add sherry and spoon over 
scallops. Sprinkle with bread crumbs. Broil 1-2 minutes. Serve with 
toothpicks. 

1, c. crab meat, drained & flaked 1 T. chopped green onion 
1, pkg. (4 oz.) cream cheese, 1, Ib. fresh mushrooms, cleaned, 

softened to room temp. with stems removed 
1, tsp. Worcestershire sauce 1 c. shredded cheddar cheese 

In mixing bowl, combine all ingredients, except for mushrooms and 
cheddar cheese. Stuff mushroom caps with crab. Bake at 350° for 15 

minutes; add cheddar cheese and bake another five minutes until cheese 
is melted. 
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NTIPASTO 

2 (6-0z.) jars marinated 1 jar sm. pickled peppers 
artichokes 1 jar pimento 

1/7, Ib, fresh mushrooms, cleaned & 2 Ib. Italian salami, cut into 
halved bite-size pieces 

1 can black olives 1, lb. provolone cheese, cut in 
1 jar green olives chunks 

Drain the liquid from all the jars, except the two jars of artichokes. 
In a large bowl, empty the artichokes and marinate. Combine all the 
other ingredients. Stir gently. Refrigerate overnight. Serve with bread. 

Butter Salt 

1 med. onion, minced 4c. flour 
3 lbs. ground beef 1 tsp. sugar 
2c. fresh bread crumbs '/s tsp. pepper 
V/s tsp. ground mace 1 c. water 
2 eggs Chopped parsley for garnish 
2c. half & half 

In skillet over medium heat, in 2 tablespoons hot butter, cook onion 
until tender. In large bowl, mix onion, ground beef, bread crumbs, 
mace, eggs, 7/1 cup half-and-half and 2 teaspoons salt. Shape beef mix- 
ture into 1-inch meatballs. In same skillet over medium-high heat, in 
2 tablespoons of hot butter, cook meatballs until browned on all sides, 
removing meatballs to bowl as they brown and adding more butter if 
necessary. Into drippings in skillet, stir flour, sugar, pepper and '4 
teaspoon salt until blended. Gradually stir in water and remaining 1/1 
cups half-and-half, stirring to loosen brown bits from bottom of skillet; 
cook, stirring constantly, until mixture is thickened and boils. Return 
meatballs to skillet; simmer, covered about 15 minutes to blend flavors, 
stirring occasionally. Spoon meatballs into chafing dish. Sprinkle with 
chopped parsley. Makes 24 hors d'oeuvres or 12 main dish servings. 

198 2 30146-99 



ACHOS 

1 lb. ground beef 1 can ripe olives, drained & sliced 
1, c. chopped onion 1 can diced green chilies, 
1, pkg. taco seasoning mix drained & rinsed 
4 T. green chili salsa 2 avocados, diced 

1 can refried beans 1 c. sour cream 
1 c. jalapeno dip 1'f c. grated cheddar cheese 
1 c. shredded lettuce 1'/ c. Monterey Jack cheese 
1 lg. tomato, diced Tortilla chips 
4 green onions, chopped 

In large skillet, cook ground beef and onion. Drain off fat. Add taco 
seasoning and chili salsa and set aside. Cream together refried beans 
and bean dip. Spread mixture in a 13 x 9-inch casserole, top with meat 
mixture and cheeses. Bake at 350° for 25 minutes or until cheese has 

melted. Remove from oven and top casserole with lettuce, tomato, 
green onions, ripe olives, chilies, avocado and sour cream. Serve with 
tortilla chips. 

2 med. carrots, finely shredded (1 1 c. coarsely chopped, cooked, 
c.) peeled shrimp 

1 c. fresh or frozen whole kernel 1 T. soy sauce 
corn 1/4, tsp. garlic powder 

1 c. fresh or frozen chopped 12 egg roll wrappers 
broccoli 1 beaten egg white 

1, c. sliced, fresh mushrooms 1 tsp. water 
11 c. chopped, fresh bean sprouts Cooking oil for deep-fat frying 
1, c. chopped celery 

In a skillet, cook carrots, corn, broccoli, mushrooms, bean sprouts 
and celery in butter or margarine, about 8 minutes or until vegetables 
are almost tender. Stir in shrimp, soy sauce and garlic powder. Place 
about 4s cup of the shrimp mixture on each egg roll wrapper. Fold in 
two opposite sides. Starting from an unfolded side, roll as for jellyroll. 
Seal edges with a mixture of egg white and 1 teaspoon water. Fry in 
deep, hot oil (365°) for 12 to 2 minutes. Drain on paper toweling. 
Serve with bottled sweet-sour sauce and hot mustard sauce, if desired. 
Makes 12. 
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STRAMI PIZZA 

1/; c, margarine or butter, melted 8 oz. sliced pastrami 
1/, tsp. dried basil, crushed 1 (6-0z.) can tomato paste 
'/; tsp. dried oregano, crushed '; c. chili sauce 

1/s tsp. pepper 
1 loaf French bread, split 

Stir together melted margarine, basil, oregano and pepper. Brush 
over cut sides of bread halves. Place bread on large baking pan. Top 
both loaf halves with pastrami slices. In a small bowl, stir together 
tomato paste, chili sauce, green pepper, olives and green onions. Spread 
over pastrami. Bake in 400° oven for 15 minutes. Top with mozzarella 
cheese, tomato and Parmesan cheese. Return to oven. Bake for 3 to 5 
minutes more or until cheese melts. Slice each half into 8 pieces. 

1 pkg. Ranch salad dressing mix 2 carrots, peeled, cut in bite-size 

1 c. sour cream Cherry tomatoes 
1 lb. broccoli flowerets Mushrooms 

In large bowl, mix package of dressing with sour cream and mayon- 
naise. Pour mixture over vegetables. Cover and refrigerate overnight. 

ORENTINE DIP 

1 round loaf of sour dough bread 1 pkg. vegetable soup mix 
1c. sour cream 2 green onions, chopped 
1 c. mayonnaise 1 pkg. frozen, chopped spinach 

Hollow out center of bread, leaving 1-inch shell. Use center cubes 
for dipping. Combine all ingredients and refrigerate overnight. To 

and fresh vegetables. Makes 3 cups. 
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T BEAN DIP 

1 can jalapeno bean dip 4 oz. cheddar cheese, grated 
8 oz. sour cream 1 ripe avocado, diced 
1 (8-0z.) pkg. cream cheese, 1 tomato, diced & drained 

softened to room temp. Y/s c. green pepper, diced 
1 pkg. taco seasoning mix 1 c. black olives, sliced 

3 oz, Monterey Jack cheese, grated 

Mix bean dip, sour cream, cream cheese, taco seasoning mix and 
Tabasco and spread into baking dish. Top with grated cheese. Bake at 
350° for 15-20 minutes until heated. Remove from oven. Top with 
avocado, tomato, green pepper and olives. Dip with tortilla chips. 

2 (8-0z.) pkgs. cream cheese 1 tsp. nutineg 
1 (13-0z.) jar marshmallow creme 1 tsp. vanilla 
1 tsp. cinnamon 

1 can salmon, drained & flaked 2 tsp. horseradish 
1/, tsp. liquid smoke 1/4 tsp. salt 
1 (8-0z.) pkg. cream cheese 1 c. walnuts or pecans 
1 T. lemon juice 

Mix all ingredients. Chill one hour. Shape mixture into log, roll in 
nuts. Refrigerate several hours. Serve with crackers. 
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¥1 c. chicken livers 1 tsp. salt 
1 onion, minced 1, tsp. ground cinnamon 
Ys c. butter 1; tsp. thyme 
3 T. brandy (opt.) Ys tsp. cloves 

In a large skillet, cook chicken livers and onion in '4 cup butter, 
cook until lightly browned. Add brandy, using a food processor, add 
liver mixture, cooked chicken and seasoning, mix thoroughly. Add '2 
cup remaining butter; process until fluffy. Place in bowl, cover and 
chill several hours or overnight. 

4 (12-in.) flour tortillas % c. celery, diced 
2 (8-0z.) pkgs. cream cheese ‘hc. red pepper, diced 
1 pkg. Ranch dressing mix 1 can black olives, sliced 
2 green onions, minced 

Sprinkle on celery, red pepper and olives. Roll up tortillas. Refrigerate 
2 hours. Cut off dry ends and cut into 1'/ slices. 

2c. flour 2 c. grated Monterey Jack, Swiss 
1c. butter or Parmesan cheese 

1, c. whipping cream 1 egg white 
2 tsp. vinegar 

Combine flour and butter in mixing bowl. Cut butter into flour. Mix 
in cream and vinegar. Stir in cheese and form into ball. Roll dough 
into a lightly floured surface. Cut into rings using a doughnut cutter. 

egg white. Sprinkle with additional cheese. Bake at 450° for about 
10 minutes. 
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CAN SPREAD 

4 slices bacon 14; c, minced celery 
1 pkg. cream cheese, softened 14 c. chopped pecans 
1 c. sour cream '/, tsp. salt 
1/4; c. minced onion 

Cook bacon; crumble, blend sour cream and cream cheese together. 
Stir in rest of the ingredients. Mix thoroughly. Serve with crackers. 

1 c. sour cream 1T. catsup 
5 T. mayonnaise 1/; tsp. Worcestershire 
1 tsp. curry powder (or to taste) Dash salt 
Ys tsp. ground red pepper 1 clove garlic, minced 

Stir together sour cream, mayonnaise, curry powder, red pepper, 
catsup, Worcestershire, salt and garlic until blended. Cover and refrig- 
erate. Serve with crisp vegetables. 

Vs c. mayonnaise 1 clove garlic, minced 
3/4 ¢. sour cream '/s tsp. salt 
1 can anchovy fillets, drained & /s tsp. pepper 
finely chopped Snipped chives 

1 T. vinegar Snipped parsley 

Combine all ingredients; cover and refrigerate. Makes 2 cups. 
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1 lb. mushrooms, sliced 1/, tsp. seasoned salt 
2 T. butter 11, c. cheddar cheese, grated 
10 strips cooked, crumbled bacon 1/2 c. mayonnaise 
4, onion, minced 

In skillet, sauté mushrooms. Combine mayonnaise, onion, bacon, 
salt and mushrooms. Spread in dish. Cover with cheddar cheese. Bake 
at 350° for 15 to 20 minutes. Serve with bread or crackers. 

1 c. cheddar or Jarisberg cheese 
Fresh parsley, chives or herbs of 

choice 

Place 1 or 2 parsley leaves or pieces of chives at least 2 inches apart 
on nonstick baking sheet. Top each herb with 1 tablespoon shredded 
cheese. Bake 6 to 8 minutes until firm. Using wide spatula, remove to 
warm rack to cool. 

24 slices thin bread, crusts Softened butter 
trimmed 

Soften butter. Roll out bread to flatten slightly, with cookie cutter 
or biscuit cutter. Cut bread into 2!4-inch rounds and butter both sides. 

Place into miniature muffin tins so edges ruffle. Place choice of filling 
in center. Bake at 325° for 15 to 20 minutes or until lightly browned. 
These may also be baked empty at 375° for 5 to 8 minutes or until 
golden brown, then fill with filling of choice. 
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INDEX OF RECIPES BREAKFAST & BRUNCH 

ALMOND HAM AND CHEESE 
QUICHE 

APRICOT BRANDY CREPES 
APRICOT QUICHE 
ASPARAGUS AND CHEDDAR 

OMELET 
BELGIAN CREAM 
BLUEBERRY CINNAMON 

SYRUP 
BLUEBERRY LACY CREPES 
CHEESE FILLING FOR 

PALACHINKE 
CHERRY CHEESE BLINTZES 
CHILI OMELET 
CHOCOLATE CREPES 
CHOCOLATE PANCAKES WITH 

CHOCOLATE-RASPBERRY 
SAUCE 
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FRENCH TOAST 
OATMEAL WAFFLES 
ORANGE HONEY SYRUP 
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FRENCH TOAST 
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STUFFED EGGS 
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BEAN SOUP 
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CHICKEN TORTILLAS 
CRAB SALAD PITA 
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GRILLED FLANK STEAK 
SANDWICHES 

GRILLED TUNA ON 
SOURDOUGH 

HAM AND SWISS BUNS 
LOBSTER ROLL 

NEW ORLEANS SANDWICH 
PULLED-PORK SANDWICH 
SPICY BEEF PITAS 

TUNA OR CHICKEN BURGERS Trans-Mississippi Homemaker 

Sandwiches 

CHICKEN SANDWICHES 
DELICIOUS BROWN BREAD 

TEAS & BEVERAGES 

Teas 

CUCUMBER SANDWICHES 
PINWHEELS 

Sandwich Spreads For Tea 
Sandwiches 
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BERRY TEA-CAKES 
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34 

37 

38 

32 

36 

35 

34 

37 

38 
39 

41 

44 

45 

46 

47 

42 

44 

42 

45 

44 
43 

42 

46 
42 

47 

43 

46 

47 

48 

48 

48 

49 

48 The Trans-Mississippi Homemaker 

CHERRY BOUNCE 
CREAM SODA WITHOUT THE 

FOUNTAIN 
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BEEF MARSALA 
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CHICKEN FRIED STEAK 
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INDIVIDUAL BEEF 

WELLINGTON 
PEPPER STEAK 
PIZZA 

SOUTHWESTERN TACO PIE 
STEAK DIANE 

STEAK KABOBS 

Poultry 

CHICKEN BROCCOLI WITH 

PASTA 
CHICKEN CACCIATORE 
CHICKEN JAMBALAYA 
CHICKEN KABOBS 
CHICKEN KIEV 
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GRAVY 
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CRANBERRY ORANGE 
SAUCE 
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FISH CAKES 
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SCALLOPS WITH SNOW PEAS 
SEAFOOD NEWBURG 
SHRIMP CREOLE 
SHRIMP WITH LINGUINE 

SOLE THERMIDOR 

Pork 

APRICOT-GLAZED HAM 
CHERRY GLAZED HAM 
GRILLED RIBS 
HERB-STUFFED PORK CHOPS 
ITALIAN SAUSAGE MEAT LOAF 
MARINATED SPARERIBS 
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APPLE CATSUP 
BECHAMEL SAUCE 
BEEFSTEAK 
BRAISED LEG OF MUTTON 
CANNED PARTRIDGE AND 

QUAIL 
CARMELON OF BEEF 
CHILI SAUCE 
CLAM CHOWDER 
COD FISH BALLS 

CURRY OF CHICKEN 
DRESSED TENDERLOIN 
FISH CHOPS 
FRIED CHICKEN 
FRIED CHICKEN ALA 

ITALIENNE 
FRIED VEAL CUTLETS 
LAMB STEW 
LOBSTER NEWBERG 
MINT SAUCE 
OYSTER FRITTERS 
PORK 

PORK CHOPS, MARYLAND 
STYLE 
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ASPARAGUS 
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WALNUT BREAD 115 
WHITE BREAD 113 
WHOLE WHEAT BREAD 114 
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BREAD 118 

BUTTER 121 
FRENCH BREAD 120 

FRENCH CRACKERS 120 
GERMAN BREAD 120 

PLAIN FRITTERS 119 
THREE-HOUR BREAD 119 

WHOLE WHEAT BREAD 119 

CAKES, CANDY & COOKIES 
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APRICOT UPSIDE DOWN CAKE 130 
BANANA CAKE 129 

BANANA CREAM JELLY ROLL 129 

BOILED FROSTING 125 
BUTTER CREAM FROSTING 137 
CARROT CAKE 130 

CHOCOLATE BUTTER CREAM 

FROSTING 138 
CHOCOLATE COOKIE CAKE 128 
CHOCOLATE MOUSSE CAKE 131 
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CHEESECAKE 137 
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DEVIL'S FOOD CAKE 125 
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CAKE 123 
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CAKE 127 
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CAKE 131 
PUDDING CAKE 128 

RUM CAKE 132 
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VELVET CAKE 133 
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FOR CAKES 138 
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AK-SAR-BEN CAKE 140 
ALMOND FROSTING 142 
ANGEL CAKE 140 
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PLAIN CHOCOLATE ICING 141 
VARIEGATED CAKES 140 
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CARAMEL DIVINITY ROLL 142 
CHERRY MASH CANDY 143 
CHOCOLATE COVERED 

CHERRIES 148 
CHOCOLATE TAFFY 149 
CHOCOLATE TOFFEE 147 
CREAM CHEESE MINTS 150 

DIVINITY 144 
GUM DROPS 144 
NO-COOK FONDANT 146 
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PEANUT BRITTLE 146 
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WHITE TAFFY 151 

Cookies 

ALMOND COOKIES 155 
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CHOCOLATE-FILLED BON 

COCONUT MACAROONS 155 
DATE PINWHEEL COOKIES 159 
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LEMON BARS 
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ALMOND MACAROONS 
CHOCOLATE MACAROONS 
CRISP COOKIES 
FAVORITE COOKIES 
FRUIT COOKIES 
HARD GINGER COOKIES 
LEMON COOKIES 
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Pies 

BUTTERSCOTCH PIE 
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Pies 

CHERRY PIE 
FINE PUFF-PASTE 
MINCE MEAT 

Desserts 

ALMOND CREAM-PUFF RIN ALMOND GELATIN ° 
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Desserts 

COCOANUT ICE-CREAM 
FLOATING ISLANDS 
JELLY KISSES 
MILTON PUDDING 
NEST OF EASTER EGGS 
PURE ICE-CREAM 
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30146-99 6 

200 

203 

201 

200 

201 

204 
199 

200 

203 

201 

197 

198 

202 



Get your additional copies of this cookbook by returning 
an order form and your check or money order to: 

Trans-Mississippi 
P.O. Box 241884 

Omaha, NE 68124 

a 

Please send me copies of the Loving Memories 
cookbook at $19.95 per copy and $3.00 for shipping and 
handling per book. Enclosed is my check or money order 
for$__ 

Mail Books To: 

Name 

Address 

City State___s Zip 
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Please send me copies of the Loving Memories 
cookbook at $19.95 per copy and $3.00 for shipping and 
handling per book. Enclosed is my check or money order 
for $ 

Mail Books To: 

Name 









1. After stewing a chicken, 
cool in broth before cutting 

into chunks; it will have twice 

the flavor. 

To slice meat into thin strips, as for stir- 
fry dishes, partially freeze it so it will 
slice more easily. 

_ Aroast with the bone in will cook faster 

than a boneless roast. The bone carries 
the heat to the inside more quickly. 

_ When making a roast, place dry onion 
soup mix in the bottom of your roaster 

pan. After removing the roast, add 1 
can of mushroom soup and you will 

have a good brown gravy. 

_For a juicier hamburger, add cold 
water to the beef before grilling (1/2 cup 
to 1 pound of meat). 

_To freeze meatballs, place them on a 
cookie sheet until frozen. Place in 

plastic bags. They will stay separated 
so that you may remove as many as 

you want. 

To keep cauliflower white while cook- 

ing, add a little milk to the water. 

. When boiling corn, add sugar to the 
water instead of salt. Salt will toughen 
the corn. 

. To ripen tomatoes, put them in a 
brown paper bag in a dark pantry, and 
they will ripen overnight. 

. To keep celery crisp, stand it upright 
in a pitcher of cold, salted water and 
refrigerate. 

11. When cooking cabbage, “Me™ 
place a small tin cup or 
can half full of vinegar on 
the stove near the cabbage. 
It will absorb the odor. . Potatoes soaked in salt water for 20 

minutes before baking will bake more 
rapidly. . Let raw potatoes stand in cold water 

for at least a half-hour before frying in 
order to improve the crispness of 
French-fried potatoes. Dry potatoes 
thoroughly before adding to oil. . Use greased muffin tins as molds 

when baking stuffed green peppers. . Afew drops of lemon juice in the water 

will whiten boiled potatoes. . Buy mushrooms before they “open.”

When stems and caps are attached 

firmly, mushrooms are truly fresh. . Do not use metal bowls when mixing 

salads. Use wood, glass or china. . Lettuce keeps better if you store it in 

the refrigerator without washing it. 
Keep the leaves dry. Wash lettuce the 
day you are going to use it. . Do not use soda to keep vegetables 

green. It destroys Vitamin C. . Do not despair if you oversalt gravy. Stir in some instant mashed potatoes to repair the damage. Just add a little more liquid in order to offset the thickening. 
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Acquaint yourself with herbs and spices. Add in 
small amounts, 1/4 teaspoon for every 4 servings. Crush 

dried herbs or snip fresh ones before using. Use 3 times more 
fresh herbs if substituting fresh for dried. 

\\ ground. Good with lamb, fish, roast, stews, ground beef, 
vegetables, dressing and omelets. 

wf Bay Leaves Pungent flavor. Use whole leaf but remove before serving. f 
Good in vegetable dishes, seafood, stews and pickles. WA : 

u 

Caraway Spicy taste and aromatic smell. Use in cakes, breads, _ J 
soups, cheese and sauerkraut. x ir 

Chives . Sweet, mild flavor like that of onion. Excellent in salads, 

fish, soups and potatoes. 4 
4 

_ Cilantro Use fresh. Excellent in salads, fish, chicken, rice, beans: ae Log ; : ast, « 

iy, Curry Spices are combined to proper proportions to give a distinct 
Powder flavor to meat, poultry, fish and vegetables. 

used as a garnish or cooked with fish, soup, dressings, Wr~> 
potatoes and beans. Leaves or the whole plant may be > 

H used to flavor pickles. AS 
' 4) 4 rr 

Pi \ / i , 
_ Fennel Sweet, hot flavor. Both seeds and leaves are used. Use 

os in small quantities in pies and baked goods. Leaves can 
Z be boiled with fish. 

of Ginger A pungent root, this aromatic spice is sold fresh, dried or 4 

a ground. Use in pickles, preserves, cakes, cookies, soups 
and meat dishes. 



Marjoram 

Mint 

Oregano 

_. Paprika 
7 4 
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Parsley 

_ Rosemary 

/ 

‘

Saffron 

Sage 

Tarragon 

oN Thyme 

May be used both dried or green. Use to flavor fish, poultry, 
omelets, lamb, stew, stuffing and tomato juice. 

Aromatic with a cool flavor. Excellent in beverages, fish, 
lamb, cheese, soup, peas, carrots, and fruit desserts. 

Strong, aromatic odor. Use whole or ground in tomato 
juice, fish, eggs, pizza, omelets, chili, stew, gravy, poultry 
and vegetables. 

A bright red pepper, this spice is used in meat, vegetables 
and soups or as a garnish for potatoes, salads or eggs. 

Best when used fresh, but can be used dried as a garnish 
or as a seasoning. Try in fish, omelets, soup, meat, stuffing 
and mixed greens. 

Very aromatic. Can be used fresh or dried. Season fish, 
stuffing, beef, lamb, poultry, onions, eggs, bread and 
potatoes. Great in dressings. 

Orange-yellow in color, this spice flavors or colors foods. 
Use in soup, chicken, rice and breads. 

Use fresh or dried. The flowers are sometimes used in 

salads. May be used in tomato juice, fish, omelets, beef, 
poultry, stuffing, cheese spreads and breads. 

Leaves have a pungent, hot taste. Use to flavor sauces, 
salads, fish, poultry, tomatoes, eggs, green beans, carrots 
and dressings. Sprinkle leaves on fish or poultry before broiling or baking. Throw a few sprigs directly on coals shortly before meat is finished grilling. 
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1. Kneading dough for 30 sec- 
onds after mixing improves the 

texture of baking powder biscuits. 

2. Instead of shortening, use cooking or 
salad oil in waffles and hot cakes. 

3. When bread is baking, a small dish of 
water in the oven will help keep the crust 
from hardening. 

4. Dip a spoon in hot water to measure 
shortening, butter, etc., and the fat will 

5. Small amounts of leftover corn 

may be added to pancake batter 
for variety. 

6. To make bread crumbs, use the fine cutter 

of a food grinder and tie a large paper 
bag over the spout in order to prevent 
flying crumbs. 

7. When you are doing any sort of baking, 
you get better results if you remember to 
preheat your cookie sheet, muffin tins or 

cake pans. Rules for Use of Leavening Agents 

1.In simple flour mixtures, use 2 tea- 
spoons baking powder to leaven 1 cup 
flour. Reduce this amount 1/2 teaspoon 
for each egg used. 

2. To 1 teaspoon soda use 2 1/4 teaspoons 
cream of tartar, 2 cups freshly soured 
milk, or 1 cup molasses. 

3. To substitute soda and an acid for bak- 

ing powder, divide the amount of baking 
powder by 4. Take that as your measure 
and add acid according to rule 2. 

Proportions of Baking Powder to Flour 
DISGUING: “Sccssiscsssarscererea to 1 cup flour use 1 1/4 tsp. baking powder 
cake with Oil... to 1 cup flour use 1 tsp. baking powder 
STUNTING ss hedsssasvestdonsennsses to 1 cup flour use 1 1/2 tsp. baking powder 
POPOVEMS> sss scssscceseseeesece to 1 cup flour use 1 1/4 tsp. baking powder 
WENIGS :cssstisciasicenwes\sanard to 1 cup flour use 1 1/4 tsp. baking powder 

Proportions of Liquid to Flour 
GOP DAIEP”.:...0s2etereccesscevenes to 1 cup liquid use 2 to 2 1/2 cups flour 
POU DAMEE sisiccssscbesscsssscccssccctssscsrsnss to 1 cup liquid use 1 cup flour 
SOM GOUGH: sscassicesstvescvsaiawease to 1 cup liquid use 3 to 3 1/2 cups flour 
SH OOUGIT ssn aavicewtianand to 1 cup liquid use 4 cups flour 

Time and Temperature Chart 
Breads Minutes Temperature 
DISCUILS, ssscecsseecisinsineseuaertacies | B= AD cscs 400° - 450° 

COMMDIea .........cccccceccecesseeeeees DTU ees cosensveveseoneecensedeuc 400° - 425° 

GiINGeMread.«...666cc55sccescccterse0d AO 5O (esescecteassssescssseneseece 350° - 370° 
lOAaf as seacsecsexrcacestesesteasi histones: 50" 60 i cccecveccesccsateccssecteces 350° - 400° 
NUL DIAG: 4.......scosccesscssscteosssees SOS (Die ses eeetira SiS cones¥ i enceveevoss 350° 

POPOVEIS ioc sciscossestsscs ccs ccscsueseoss 30) =) AO eccsccdetecsssssssssssesses 425° - 450° 
TONG cs ai sesvercssexssncasands A adeass thee! DO's GO". n-ncccscsctteeteesosesunees 400° - 450° 



Cookie dough that is to be 
rolled is much easier to handle 

after it has been refrigerated for 10 to 30 
minutes. This keeps the dough from stick- 
ing, even though it may be soft. If not done, 
the soft dough may require more flour and 
too much flour makes cookies hard and 

brittle. Place on a floured board only as 
much dough as can be easily managed. 

Perfect Pies 
1. Pie crust will be better and easier to 

make if all the ingredients are cool. 

2. The lower crust should be placed in the 
pan so that it covers the surface smoothly. 
Air pockets beneath the surface will 
push the crust out of shape while baking. 

3. Folding the top crust over the lower 
crust before crimping will keep juices in 
the pie. 

4. In making custard pie, bake at a high 
temperature for about ten minutes to 
prevent a soggy crust. Then finish baking 
at a low temperature. 

5. When making cream pie, sprinkle crust 
with powdered sugar in order to prevent 

Flour the rolling pin slightly and 
roll lightly to desired thickness. “= 
Cut shapes close together and add trim- 
mings to dough that needs to be rolled. 
Place pans or sheets in upper third of 

oven. Watch cookies carefully while baking 
in order to avoid burned edges. When 
sprinkling sugar on cookies, try putting it 
into a salt shaker in order to save time. 

Perfect Cakes 

1. Fill cake pans two-thirds full and spread 
batter into corners and sides, leaving a 
slight hollow in the center. 

2. Cake is done when it shrinks from the 

sides of the pan or if it springs back 
when touched lightly with the finger. 

3. After removing a cake from the oven, 
place it on a rack for about five minutes. 
Then, the sides should be loosened and 
the cake turned out on a rack in order to 

finish cooling. 

4. Do not frost cakes until thoroughly cool. 

5. Icing will remain where you put it if you 
sprinkle cake with powdered sugar first. Time and Temperature Chart 

Dessert Time Temperature 
butter cake, layer ............. 2040 0 iiissssesscsssereeccausnes 380° - 400° 
butter cake, loaf .............0+ BO-GONMIN, séssccaxessarsceerirnes 360° - 400° 

CAKE: BNE ssscvccccsccsssccsavssce BESO TNCs cxvenresccixesseumnied 300° - 360° 
COKO TUN ...coonserenvensznrssinteseianedd SATS: ccsnscauscaspuacsacvsnns 275° - 325° 

CAKO;: SPONGE: scssncssoncaoseroovsde 40-60 MIN. oo... eee eeeeeeeeeeeeees 300° - 350° 
cookies, molasses .............. 18-20 NUN: ssccssvcscnvassasvenses 350° - 375° 

cookies, thin ...........eseeeeees TON s cctsevcssicsssccspesniss 380° - 390° 
CLEAN DUNS ie sccscvcscssscessasssesse AS-BO IMs .-nc-scatevenessste-ecre 300° - 350° 
MOMNQUE: sicecsccscasessstsns sosesees BOSOM iiss cssscccesenisscnsceves 250° - 300° 
ETE crracentnstelavivaserreexorees POA MUD 5 csasscasrstetesansients 400° - 500° 



AMMICNOKES.......... sc eeeeeeeeeeeeeeeeees DOGG: 5 cccoreseattrexesrennesnsttcosanes 
\- SHOAMOD sisscssicvsscascasssesceees 
Cr ASPAPAQUS TIPS sissssssnssesssscierners HGlEd wasnensaiicinrn 

beans, limma................ccsccssescoeees boiled evesiseiccsnsisstnacessevenses 

SIOAMED listers cnsnnKec 
DEANS; SUMING, ccscescssssseceestessecses DOUG)... 5. ccsensiteensctndee: 

SISAMO tie vesssactlevaascbsescsluscces 
DEGIS; O1G sss csnctesveseeas boiled or steamed ............ 

os beets, young with skin ............ DOLE ..............cescccssscrcesscees 

[ps DAKE ssscisccsatcsasescussvesseess 

i ¥ DIOCCON, SIOMS. .cccsspcasssivscessenuns DOUGG sccsssvessscciassissicaesscae 

i cabbage, chopped .................. DONO, feiircasnsseonesocaseeassad 
SIGAMNGD a sssisscsivssgevesssersvewe 

Carrots, Cut Across .................. DOME is2scescesiccencoccccesecosececes 
SIOGIMNOG sccsisessersnasssesectsevecene 

cauliflower, flowerets .............. DOUGG sesscssessaervesssemsesepessziss 
cauliflower, stem down............ DOME ............crreseerersseones 

} corn, green, tender ................ 06) | [=\0 
( SIGAIMNGG sscssicisssssceerscaccs 

= DAKO «x. nnnsasersenrsestersovesespeons 
COMEOMME COD ccsiennssoessssnsnswns DOUG: occsciccrdivccasqesssssscaenss 

SIGCAMECG siesvssciensseass: 

eggplant, whole ..................00 DOING: .cecescssorssssdtssetooncersecries 
SIGAMGE scssssssavisssrvecessscsscect 

DAKO picsasssinscsrcipicmveiad 

' PAISNIPS ....... ce ceeeeeeeeeeeeeeeeeeeeee DOC ooscoee.. ccceereticetecynesee’
\ SIOEIMOEM sessscsssraeasssussvessavoises 

DAK GC scccrsxccasccuntescn 

PEAS, OTEEMN ............cccessereceeees boiled or steamed ............ 

POLALOES ..cccevessesssertivasvecesesesenes DONE isescstscsescessvesscvescscensd 
SICAMCO csccrsciesesccssed 

DAKO .......cccsceseesseeeeeeeneee 

A pumpkin or squash ............... DONOD yicsvsstscscssssscevcss Bliss 
{+ SIGAME sacssscsessiscicccsctovestacts 

\ DAKGGR Ss, wsacctettiaiesensctvheasttire: 
“~ LOMAIGES serscirctcsssscsisccct BOUNCE scsiss sts scssvassssvesersccuees 

TUES: seeeresistessosnsctteveReaverccenl DOUNOG ¥, ercsscanssvnenrtntenetesttes 

’ / 

Fruit Sugar or Honey Cooking Time 

} WQS icdeecssscseasscseacses 1 T. for each cup of fruit ................ about 30 min. f 
peaches. .............. V4 c. for each cup of fruit .............. about 45 min. 
PINGS Wocccedssncies 2 T. for each cup of fruit ................ about 45 min. 
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Buying Fresh Vegetables 
Artichokes: Look for compact, tightly 
closed heads with green, clean-looking 
leaves. Avoid those with leaves that are 

brown or separated. 

Asparagus: Stalks should be tender and 
firm; tips should be close and compact. 
Choose the stalks with very little white; they 
are more tender. Use asparagus soon 

because it toughens rapidly. 

Beans, Snap: Those with small seeds 
inside the pods are best. Avoid beans with 
dry-looking pods. 

Broccoli, Brussels Sprouts and 
Cauliflower: Flower clusters on broccoli 

and cauliflower should be tight and close 
together. Brussels sprouts should be firm 
and compact. Smudgy, dirty spots may 
indicate pests or disease. 

Cabbage and Head Lettuce: Choose 
heads that are heavy for their size. Avoid 
cabbage with worm holes and lettuce with 
discoloration or soft rot. 

Cucumbers: Choose long, slender cucum- 
bers for best quality. May be dark or medium 
green, but yellow ones are undesirable. 

Mushrooms: Caps should be closed 
around the stems. Avoid black or brown gills. 

Peas and Lima Beans: Select pods that 
are well-filled but not bulging. Avoid dried, 

Buying Fresh Fruits 
Bananas: Skin should be free of bruises 

and black or brown spots. Purchase them 

green and allow them to ripen at home at 
room temperature. 

Berries: Select plump, solid berries with 
good color. Avoid stained containers which 
indicate wet or leaky berries. Berries with 
clinging caps, such as blackberries and 
raspberries, may be unripe. Strawberries 
without caps may be overripe. 

Melons: In cantaloupes, thick, close netting 
on the rind indicates best quality. Canta- 
loupes are ripe when the stem scar is 
smooth and the space between the netting 
is yellow or yellow-green. They are best 
when fully ripe with fruity odor. 

Honeydews are ripe when rind has creamy 
to yellowish color and velvety texture. 
Immature honeydews are whitish-green. 

Ripe watermelons have some yellow color 
on one side. If melons are white or pale 
green on one side, they are not ripe. 

Oranges, Grapefruit and Lemons: Choose 
those heavy for their size. Smoother, thinner 
skins usually indicate more juice. Most skin 
markings do not affect quality. Oranges 
with a slight greenish tinge may be just as 
ripe as fully colored ones. Light or greenish- 
yellow lemons are more tart than deep yellow 
ones. Avoid citrus fruits showing withered, 
sunken or soft areas. 



General Tips: 

Fold left and right edges to 
center, leaving 1/2" opening 
along center. . Pleat firmly from top edge to bottom edge. Sharpen edges 

with hot iron. . Pinch center together. If 

necessary, use small piece 
of pipe cleaner to secure 

and top with single flower. . Spread out rosette. e * ° * ° . ° . ¢ . ° * * * . * * il * ¢ * Seaeanae saneanl 

Elegant on plate. Instructions: Ae 
Fold into quarter size. If 
monogrammed, ornate 
corner should face down. . Turn up folded corner 

three-quarters. . Overlap right side and left 

side points. . Turn over; adjust sides so 

that they are even, single 
point in center. . Place point up or down 

on plate, or left of plate. 
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Easy to do; can be decorated. 

Instructions: 

1. Fold into triangle, point at top. 
2. Turn lower edge up 1". 
3. Turn over, folded edge down. 
4. Roll tightly from left to right. 

‘Fan 
j Pretty in napkin ring or on plate. 

Instructions: 

1. Fold top and bottom edges to center. 
2. Fold top and bottom edges to center 

a second time. 

Sharpen edges with hot iron. ey 
4. Spread out fan. Balance flat e\ 

folds of each side on table. ~~ 

hold shape. 

1. Fold napkin into quarters. 
2. Fold into triangle, closed | 

corner to open points. 
3. Turn two points over to other 

side. (Two points are on 
either side of closed point.) 

. Place closed end in glass. { . 
Pull down two points on Ww 
each side and shape. ’
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Measurements 

BE CINIGH cexxcocunsannaxnesnceneaen /g teaspoon or less 
3 tEASDOONS) ssexcsseusteeresescesscarerses 1 tablespoon 
4 taDIOESPOONS .......-cessecrrsdercvexevsseceneoenesoses 4 cup 

BSHADIGSOOONG sis dscsasctcscsaccssusasennsnaseness Ve cup 
G2: TADIOSPOONS <.i.sevescopeccectatentesssersayessess 3/4 Cup 

T6 TADIES POON wc cctnsnsce sede cdcnsneoreeversesesenns 1 cup 
DICUDS ve veevssresvecezesttsscsccunesosctitsseueseveseseaeees 1 pint 
ALCUDSI. ecvorecsons sac tttetttersenssserncoesnensnseceta 1 quart Cz 
Eh CULES TE Ales stacy es Pred saicnneceonnennnene! 1 gallon } a 
SOQUANGY ccsccccecsiuctterescavsssctcsctesscessascuiee 1 peck i 
ADOKS secescoercnssoMeccodbenatentenesoesissesite’1 bushel prams 

1 OUNCE JiQUID «0.0... eee eeeeeeeeeeee 2 tablespoons —SJ 
BOUNCES NQUIG sciciccccsesscsssvansanscvessvcesnevnnscs 1 cup 

Use standard measuring spoons and cups. 

( \b ¥ 
Substitutions Ye = y 

baking powder ...........:000++. 1 teaspoon .............- 1/4 tsp. baking soda plus 

catsup or chili Sauce ........ Wi CUD sisscotewieesecssecwst 1 c. tomato sauce plus 1/2 c. sugar and 

PeSicisessfesserttsesexens 1 square (1 02.)........3 or 4 T. cocoa plus 1 T. butter 
Drei cedieeeititesesce 1 tablespoon ............2 T. flour or 2 tsp. quick-cooking tapioca 

cracker Crumbs ............00+ S/4 CUD:...ecessessenstasesase 1c. bread crumbs 

Moccoshivcosenuravezreusrnens TID. eee t /2 C. dates, pitted and cut 
Ory MUSE sc sciscecccssasessees 1 teaspoon .......... 1 T. prepared mustard 
flour, Self-riSiNg.............00 TiGUD sccsriercncanesertsites 1 c. all-purpose flour, 1/2 tsp. (9\ 

Herbs; TOSH ssscsdiscssswseccsen 1 tablespoon ............ 1 tsp. dried herbs “yr 

eaest beta reset pEtiGs 1 CUP .............:2:eee1 T. lemon juice or vinegar plus sweet i \ \ 
WIONG woes icesevseccassscpeveeeaeys Ap CUD Siticscsesesecteoreess: 1/2 c. evaporated milk plus 1/2 c. water _y 

min. marshmallows .......... LO Anstrescamsseneess ftivebssae 1 Ig. marshmallow 
ONION, MESH ssccaessicsevgevecs he SINAN scessscosaeMaovanest 1 T. instant minced onion, rehydrated 
SUGAS, DIOWN): s.csssacsvessescecss V2) CUD ieewsezeneaxsdaetesvazs 2 T. molasses in 1/2 c. granulated sugar 

toOMALO JUICE cK scscsrssseetests TCUP cscssssceseses etteset 2 c. tomato sauce plus 1/2 c. water 

When substituting cocoa for chocolate in cakes, the amount of flour must “he 
be reduced. Brown and white sugars usually can be interchanged. 
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ger Food Quantity 

QDNG sstsscessrsscrisconpesistaredeciannincians A TIMI _ascivssarestamiieas karancarstaperrmrencrmecnlv eon 
banana, Mashed ..............:cccsesceeeseeee 1 MOCIUM ccccnscso tastier cvs a ssesateenaencseeeeeyes 
ICO ssescscvswsssscnsvessvasscvicusseccreiess ventas 1) WS SNCGS secparsiertirsscisciiiis, 
Dre spasextesnansscxsbocsriscaacisanesteareeentatis TESUCE: nnnvorsnonsersssatonhiabianiaawise 

\ ROR ons B EL cannericnssesd aewSnaaieaet Testickior Va: pound sscsiaccssseleccsiuscssscacesecvecscses 
\ _ cheese, American, cubed ..............-. BOLING scveeecsscbsiceliieesfecterseecsoenserceenscaness 
x" American, grated ..........cccccscseees TA POUNG ceo seosttes Mite Sains lonsrenamneeswctcesauven 
\ CREANVENCOSS wcnsvansncssnesasauxesuncsend 3-OUNCE PACKAGE .......2..s000.s0ccsceeee0 

\— Chocolate, DiMGr co.cc ciccsscsscescccesecs VSQUENC: sicscccssicdicecisccccsccecccenenesonoccensezeaceees 
COCOE ascessseiecssiiticssscssnsenconcoeccesseccens 71 DOLITIG, mcheconercseceacanenmceareenseniap corona venaneries 
OI OUILE ons menesxaksaxvenareccugul cement T ¥2 HOUNG: BACKEOG seiscsccssstecassssicssieassyssees 

- COMES, QFOUNG iessscscncpecciscrccseeeeies MPPOUNNG i scscssnonnnas Stentaaen neasoeseneynsavennvennateentr units 
—~—~ CERTIFI | .senecncersenencoeenneditaciercnnsensbcte Be PUIG noncetet abut bas Reuse Binclccicceeonncscunereeeel 

COMSPANCH cei. ecb cccsscsasccasnnsusscstioess TOU sissscsnetrieneicnncieammccnenncteant 
CHACKGIS, QraNaMm si sssssisescccccescccsectee. 14 SQUAMES...........cccsssecccesssereceseees icup fine crumbs —

——_Y SAILING oo. eseesecsesseesesseesseeseeseeneesees CR CPKENS vcsinscsvcevecenesccxcsecavensesit 1 cup fine crumbs 

QOS scisiscsscsassssccsessceaccesscrcirnies PD WON as ssiccss 255 cs sanded asbasconsocenneneeeanttl lied) 1 cup 
WES is oocoti dn eces-nnseecepeonnn paren ttdldente 122) cgi deiaciniian a aa crceaa cian aac 1 cup 
YOMS on sisiscsanasrncecascenaanssnettend testes OHA 2 scsscsrscorescecpuscutibaa vceswrasinisesnrissaesl tase 1 cup 

4 » VY) BVaporated Milk ...cnsssccessessseseonsesee OU ase secre ie ecsoemegypaverontves 3 cups whipped 
. = flour, cake, Sifted... eee TAs EINES acssess axon rnadveraipiaiennauspedMoncaseteaane 4 2 cups 

aa Ooiaapemeepscsaroaareaenens A: POUNG sessssisssssssrsccececersacnestaeneeeeee 5 cups 

white, UNSiIfted oo... eee eeeeee HD POU sccssevsnssnnclaiadtacsapentvecncananvdtareecbeuscas 3 3/4 cups 
GOAN, MAVOPOT ssvissescseccassarcxearsasscedd B46 GUNCES. cscs inne V2 cup 

LNAVOPE sitrtcuccnmmnrsacnca NAGUNGE orecernssenesdil iiUicelianssHennreennentllsis 1 tablespoon 
LOTION: ohaeEAS Sh encrecernrrncenenefl tee? AD MOCO sissncanoath sebevezesvassvdeessssesl 3 tablespoon juice 

pei MAISAMALIOWS ssscssnsvacsssssesivesccsssergsess UG svssaecsntans suagunsugs essneape cence Gia citaevaes eokbavenesss Y4pound | 
= noodles, COOKE ...............scsssseceseee B-OUNCE PACKAGE. .............cesccesrsesccessccscscceesenes 7cups —

UNCOOK OG |... osecsncsssseasnssessoesnctersonses 4 ounces (1: V2 CUDS) cick necccsccsd 2-3. cups cooked _ 

} macaroni, uncooked................22+. 4 ounces (1 1/4 CUPS) .............eeeeeee 2 4 cups cooked \ 

———f NUS, CHOPPOG sscisisssecssscssssscssssssvoress VEDOUNGE sscccettenat Bins ee Pisccecsinscasaas 1 cup 
ANNONOS wtissetssscassarses csr TV PAUPC qn -sseonsventttiletiievaievede esonesaxssevesensnens 3 /2 cups 
walnuts, Droken ............:seeeeeeeeeees WV POUNG essences scoxcevesacesscscecosseussucesssressseeeeteeee 3cups 
walnuts, unshelled ..................06 MD OUI secssesasesccsesscasensshsecsseonsonentins 1V2to13/4cups | 

ONO de cai bs Peaaddlieeeenenstnrernevnvetibesttanct STF EHEET Lc coxseedicosnst OUTED Es ti ences eyscureuecnanexacess V2 cup 
FY OVANGO is sisterd Rincsssssastsvacthcvccnent SF OCU as cscacecstreesceavctosensnis ssensservseece 1 cup juice 

Fig A CCR, DOWN assscececssecsssececcnceneesuessasces GU avnasascummnnnen esi recused 4 cups cooked 
- CONVENED cascctiscsssssesssrsccsvenssseactii NM OUID | ca ssernatenconrseecseestresucceaccscses 3 1/2 cups cooked 

VOQUIATS . 5. stensicdersseteccsodsccoceoverseees TCU so nexecpnsern¥Prennitlvinesnitdsnmmnesen’3 cups cooked 

WR) SLBA DIOWIisssasstssseisissncxesernsossainies Ti DONG iscsnwinsenascamnctatercsciessciencxe coe 2 /2 cups \ 
Ve POWAETED ......... ee eceececeeceesereeneeees TU PQUIIG so nansnasnactibatdaietgerraeiarsisnenkéVartenngenivtl 3 /2 cups } 

WICC sccsnvorsssrapscnsbvantorsrapscsenapssinee 1 POUT A fg Meee rts scateusiasascsccasustunss Bc 2 cups / 
Vanilla WalerSi.2ekcsccesseccasscessssodeseretees QDs: de Seagui hehe a RGAE TATA sie sos ORES Se 1 cup fine crumbs ~ 

zwieback, crumbled ..................:00+ 4h sce AaB is asnaed Weta eaeteninee saedacea eee Rid wcohetetbes 1 cups 

t 
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ORR eee eee eeeeeeeneeeee 

Ree eee eee eeeeneenee 

Poe eee ee eer errr reer 

Desserts: 

layered cake 
sheet cake 

watermelon ................ 

whipping cream 

eee eweeeeeeeee 

fee ee eee eencesees 

tee eeeenee 

SOO eee eee e eee eneeeeensenese 

Meat, poultry or fish: 

fish, fillets or steak 
hamburger ............0000 
turkey or chicken 
wieners (beef) 

saeneeee 

Salads, casseroles: 
baked beans 

jello salad 
potato salad 
scalloped potatoes 

Sandwiches: 

bread One ene eee ee neeenentaee 

AOR eee e eee e een eeeeneee Ree eee teen ee eeneeeneee mayonnaise mixed filling meat, eggs, fish jam, jelly 

seen eeeneeeweees 

a eeeee 

see ee ene eneeneee 

25 Servings 

2 pound and 
1 1/2 gallons water 
10-15 lemons and 

1 /2 gallons water 
1/12 pound and 
1 1/2 gallons water 

Renee eee eenenee 

Pree reer reer 

ween eee eeeeeeseeeeee 

Sete eweeeeee 

See eeeeenerecens 

Hee e eee eweeeneenes 

Pree eee rere rere er 

TS POUNGS ssscsssssnrsoseredde 
6 1/2 pounds Seen e eee ee eeeenne 

3/4 gallon 
3/4 gallon 
4 /4 quarts 
4 1/2 quarts or 
1 12" x 20" pan 

1 1/4 gallons 

Peer reer errr ere reir egy 

Steere eee eeneeeeeeee 

Pree reer eerie es 

Peer e rere errr rere 

eee rere ECO eee rr reey 

RRR eee e een e een eeneneee 

50 Servings 

1 pound anid .............. 
3 gallons water 
20-30 lemons and 

3 gallons water 
6 pound anid.............. 
3 gallons water 

3 10" cakes 

1 12" x 20" cake 

75 pounds 
1 /2 to 2 pints 

oer ere rr rrr rrery 

weeeeeee 

Atte eeeeeeweeneees 

Perr r rrr rrrry 

6 V2 Qualls iescscassssveczes: 

4 V2 quarts or 
1 1/4 gallons 

tee eeneeeeee 

25 pounds 
15 pounds 
18 pounds 
25 to 35 pounds 
13 pounds 

sete ee renee eeeeeee 

sate eee ee rere eeee 

Preece eee ereerrerry 

see eeeee 

Steen eee neeeeeeeee 

1 1/4 gallons 
1 1/4 gallons 
2 1/4 gallons 
9 quarts OF................. 
2 1/4 gallons 
2 1/2 gallons 

Stee ee renee ereee 

eee eee eer ere ees 

100 slices or 

6 1-pound loaves 
seen eeeeweees 

One eee e eee eeweeeeeee 

eee eee e nett wenn eneee 

Henne eee een eeeeeeene 

oe PPP EOO CO Cerrrrrrrry 

100 Servings 

2 pounds and 
6 gallons water 
40-60 lemons and 

6 gallons water 
3 pound and 
6 gallons water 

6 10" cakes 

2 12" x 20" cakes 

150 pounds 
3-4 pints 

13 quarts 
9 quarts or 
2 1/2 gallons 

50 pounds 
30 pounds . 
35 pounds 
50 to 75 pounds 
25 pounds 

2 1/2 gallons 
2 1/2 gallons ey ‘

18 quarts 
4 1/2 gallons 
5 gallons 

200 slices or 

12 1-pound loaves 
2 pounds 
6 heads 

4 cups , a i 

) 

4 quarts ae 



1. Place an open box of 

hardened brown sugar in 

the microwave oven with 1 

cup hot water. Microwave on 

high for 1 1/2 to 2 minutes for 1/2 
pound or 2 to 3 minutes for 1 pound. . Soften hard ice cream by microwaving 

at 30% power. One pint will take 15 to 
30 seconds; one quart, 30-45 seconds; 
and one-half gallon, 45-60 seconds. . To melt chocolate, place 1/2 pound in 

glass bowl or measuring cup. Melt un- 
covered at 50% power for 3-4 minutes; 
stir after 2 minutes. . Soften one 8-ounce package of cream 

cheese by microwaving at 30% power 
for 2 to 2 /2 minutes. One 3-ounce 

package of cream cheese will soften in 
1 1/2 to 2 minutes. . A4 2 ounce carton of whipped topping 

will thaw in 1 minute on the defrost set- 

ting. Whipped topping should be slightly 
firm in the center, but it will blend well 

when stirred. Do not over thaw! . Soften jello that has set up too hard - 

perhaps you were to chill it until slightly 
thickened and forgot it. Heat on a low 
power setting for a very short time. . Heat hot packs. A wet fingertip towel 

will take about 25 seconds. It depends 
on the temperature of the water used 
to wet the towel. . To scald milk, cook 1 cup for 2 to 2 1/2 

minutes, stirring once each minute. . To make dry bread crumbs, cut 6 slices 

of bread into 1/2-inch cubes. Microwave 

in 3-quart casserole 6-7 minutes, or 
until dry, stirring after 3 minutes. Crush 
in blender. . Refresh stale potato chips, crackers or 

other snacks of such type by putting a 
plateful in the microwave for 30-45 
seconds. Let stand for 1 minute to crisp. 

Nuts will be easier to 

shell if you place 2 cups 
of nuts in a 1-quart casse- 
role with 1 cup of water. 

Cook for 4 to 5 minutes and the 

nutmeats will slip out whole after 
cracking the shell. 

Stamp collectors can place a few drops 
of water on a stamp to remove it from an 
envelope. Heat in the microwave for 20 
seconds, and the stamp will come off. 

Using a round dish instead of a square 
one eliminates overcooked corners in 

baking cakes. 

Sprinkle a layer of medium, finely 
chopped walnuts evenly onto the bottom 
and side of a ring pan or bundt cake 
pan to enhances the looks and eating 
quality. Pour in batter and microwave 
as recipe directs. 

Do not salt foods on the surface as it 

causes dehydration and toughens food. 
Salt after you remove from the oven 

unless the recipe calls for using salt in 
the mixture. 

Heat left-over custard and use it as 

frosting for a cake. 

Melt marshmallow cream. Half of a 

7-ounce jar will melt in 35-40 seconds 
on high. Stir to blend. 

To toast coconut, spread 1/2 cup 
coconut in a pie plate and cook for 3-4 
minutes, stirring every 30 seconds 
after 2 minutes. Watch closely, as it 
quickly browns. 

To melt crystallized honey, heat 
uncovered jar on high for 30-45 sec- 
onds. If jar is large, repeat. 

One stick of butter or margarine will 
soften in 1 minute when microwaved 

at 20% power. 

‘7% 



\\ 

Beverages 
ADONIS |UICO; GiOZ: ssccsesssscarcavenavanscnsvecans 90 
CONES (DIACK) os recasecessbcciscassnsssorsacicnsess 0 
COND WEG, 12 OZ. sesnccnavsescvinacnossevanctans 115 
CRANDEITY JUICE; 602. tecicssssssssccinecccce 115 
GINGER; 12:0Z...--c-sereccessencracesosenens 115 
grape juice, (prepared from 

frozen concentrate), 6 OZ. ........... 142 
lemonade, (prepared from 

frozen concentrate), 6 OZ. .............. 85 
milk, protein fortified, 1 C............... 105 

SIAM Clee s cecgeenapserncsasexevccecuterenasscess 90 

Vice] (= Sal bk seem error cree 160 
OFANGOIUICAS B°OZ: icc.cssscdeteecensscessnstiecs 85 
pineapple juice, unsweetened, 6 oz. ....95 
FOOL DEON 2 OZ ssssssssccsssnscraccsasscssseees 150 
tonic (quinine water) 12 02. .............. 132 

Breads 

cornbread, 1 SM. Square .............000 130 

Gumplings; 1 Med: -saccescecsccscsesc 70 
French toast, 1 SIICE............: essere 135 

moelba toast, 1: SNCS ssisccsssccsscesscsseconset 25 

muffins, blueberry, 1 muffin .............. 110 
TANS TEIMNUT eercsccceevecanrssssacesserseens 106 
COM: TV MUNIN scccsssscevssccescscssssesseses 125 

ENGIISR, 1 MUTA: s:5s...<cesssoaisonsesceas 280 
DENICBKES, 1°(A=111,) a cccunaxevcasnenesceoesnsensd 60 
pumpernickel, 1 Slice ..............:ccceeeeeee 75 
FYE, 1 SIICO ......-cccsecscssrrccscenronrssecccessooss 60 

Wane i sake Sisessovssttaccsdt ccceyecttovesonesase 216 
WHITE; “TSHCO scccccccssssssssteesseecsasisexes 60-70 

whole wheat, 1 Slice «0.00.00... eee 55-65 

Cereals 

COMMBAKBS 1. Crasssssasexesvavnestavonstrestinnse 105 
cream of wheat, 1.6. sissisisesscssegesscens 120 
OAIMEAL, ANC... decesessessonsevosafoossqatonckgents 148 

ACS TAKGS; 1 Gh: sascscscsavsnccssccsvsvsavveanes 105 
shredded wheat, 1 biscuit ................ 100 

SUGSL KTISOG; G4. Civsnerseserocanechsewrsensetver 110 

fe dt 

Crackers 

Graham, 1 CrACKET............0cccsoreeee 15-30 
VO GHSD? 1 CRACK OT sccstsissssicsscunsioveconss 35 
Saltine, 1 CraCkel............ccccceeeeeeeeeee 17-20 
wheat thins, 1 cracker .............ccccccseeeeee 9 

Dairy Products 
butter or margarine, 1 T................... 100 
cheese, American, 1 O2...............0008+ 100 

Camembert; 1 OZ: csicsceasccmncese 85 
Cheddar, 1 OZ. ...........ceseeeceeeeeeeeeees 115 

cottage cheese, 1 02. ........... ee 30 
MOZZaArOlla. 1.OZ 5 csiccssssscceseseceecosssces 90 
DAMESAN) WOZ,. ceccccoreesccosseserennees 130 

NCO OZ scsssccessestevensesrveeseewennase 50 
YOQUEION, WiOZs scccccscscccccsesescceeceeee 105 
SWISS AOZlscdasccssscenssenssosnvesessestaes 105 

Clears NEM WT: sscccsccssesissswcscessecasece 30 
NGAVY,. 1° UE coresoneneoncenysacsnsesstssercorenshs 55 
SOU WETS. sxisvsscssscscccrssuccccssevssscccvescuvs 45 

hot chocolate, with milk, 1c. ............ 277 
milk chocolate, 1 OZ. .............:0 145-155 

yogurt 
made w/ whole milk, 1c. ...... 150-165 
made w/ skimmed milk, 1c. ........ 125 

Eggs 
TOG) VAG. sxsssecsavcesasssassosesecsecspscesixes 100 
poached or boiled, 1 Ig. ............... 75-80 
scrambled or in omelet, 1 Ig. ....110-130 

Fish and Seafood 

DESS 4 OZ? ssccsensvccsontscocssetscsnbysuecbhecex 105 
salmon, broiled or baked, 3 oz. ........ 155 
sardines, canned in oil, 3.0Z. .......... 170 
{FOUL MOD i GiVSOZs, cccscdsesesvecvescesscave 220 
TUNA INO SiOZ: ssssessessessessetieissccess 170 

IN WATEN, Si OZ: .cesoccecennrssnvgrdorseecset 110 
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Fruits 

apple, 1 MEd. ............ccsceccesseeeeeee 80-100 
applesauce, sweetened, 1/2 c. ...... 90-115 

unsweetened, 1/2 C..........sccsseseeeeeeee 50 

banana, 1 Med. occ eeeeeceesserseeeeesees 85 
DIUEDEITIOS; V2 Cy tssccsasnt cxcennseenseccctees 45 
CANtalOUpe, 172 C.......cccecsesscesseesceseseeees 24 
cherries (pitted), raw, 1/2 C. .......cccecseee 40 
grapefruit, 1/2 Med. ...............ceccceeeeeees 55 
QIAN OG VA, a ace hecassnecaBascxevnsvessnedd 35-55 
NON@YGOW, V2 GC) csceislsccccccsvseesecseceegcceus 55 
MANGOS TINIOG: 5..ccc¢ccesceseccssesssseeesecceso<s 90 

Orange, 1 ME. .............eseseccesseereeee 65-75 

PEACH, A MNESGH occ ccctavsccsscsscccsecaseus 35 
DEAT MOUs sagiiccccscapsecesconeeesereeee 60-100 

pineapple, fresh, 1/2 C............sc.ssessseses 40 
canned in Syrup, V2.6. c..6.Misciccccsans: 95 

PLUNTI A MGC as secccrtcadensseseoss¥acovenevesayes 30 
Strawberries, fresh, 1/2 C...........sesccsee. 30 

frozen and sweetened, 1/2 c. ....120-140 

tangerine, 1 IG. .............scccssccssercessesees 39 
WalSIMGION, V2 Cosisccccsssccscasecsscctersevseees 42 

Meat and Poultry 
beef, ground (lean), 3 OZ. .............00 185 

TOAST SiOZ> x.cc-cocstttrestecccarectescihesente 185 

chicken, broiled, 3 OZ...............ccccceeee 115 
~ lamb chop (lean), 3 02. .............. 175-200 

Steak, sirloin, 3 OZ. .....ceeeeeeeeeeeeeeeeeeee 175 
tenderloin: B:OZ) .Bisscescseccceesssecveees 174 

LOD FOUNGES OZ s tecsssccssesssntseszecensets~ 162 
turkey, dark meat, 3 OZ. .........cceeee 175 

White: Meal 3025. ecccccctecessesceess 150 

Vals GULBIS <3 O2scesccecasceccssastcstcvatesesace 156 

TOAST SiOZ av. e tees ee scsals 76 

Nuts 

almonds, 2 Ty ssckisciasscan tment: 105 
CASNEWS3/ 27a isseceectoseaestaektens Stscss 100 
DOAMUTS 2 Dic nccakSecceysscutetcok oxessBebewecead 105 
PEANUT DUNES: 1 TesssiccssSirccnateoccccnn 95 

PECANS 2 Te jude, s..isciecteesteetttaenssdbeenssente 95 
DIStaOtOs 21, ..tere casldttcivapteeescsttinsls 92 
WalnUtS sie sesiieccek oes nesses 80 

c= 28) \ 

macaroni or spaghetti, 
COOK OG: 9/4: Cic:iss.charcepochecgstorneterere 115 

Salad Dressings 
blue cheese, “1 Te 3... 2siicektscccee 70 
PrenoMincl, Uscsssccustece istestestie eee eee 65 

WRT Dance hacks ccccdtnes.cscccesss Mecathcese: 80 
MAYONNAISE ETT: sd scdicssescszestecsecceets 100 
ONIVOPON A i eeeesteccicecctsescoetivcsicoctnestens 124 
FRUSSIANS Tore, ca svcrsevescouvesvecescets ress 70 
Salad: oils Teich Bane 120 

Soups 
DOAN Ti Ci tecereccn seesscsssesssecceacions 130-180 
DeeT NOOGIE: WECH.AA....cdeecckv sett deaset 70 
bouillon and consomme, 1 C. .............. 30 

Chicken noodle, 1 C. ou... eeeeeeeeeeeeee 65 
Chicken‘ withiriC@: 1 Cassscsccscccccsstescesecees 50 
minestrone: 1 Ci seasseseiscctneicccek 80-150 
SPlIt POR, TO; s...peccssseucherdocdeteasvens 145-170 
tomato with Milk, WiC! <cici..c0ssseceressceeas 170 
Vegetable; 1:6. Aisssisssgscsscercsdea 80-100 

Vegetables 
ABNAIAGUS; Mi Consccrstiectcivesedtheccseetespooeet 35 

broccoli}: cooked :4/2\C; sch. stse.ssssececcces 25 

cabbage, cooked, 1/2 C. ...........:000 15-20 
Carrots, cooked, 1/2 C. woe... eeeeeeeeeees 25-30 
Cauliflower, 112°C. <c..:.....scsssesccesesscees 10-15 

COM (KEMEIS): V2'C: cscscsesccsniussateccecs 70 
Green HeANS, 1 C. ...........ccccccsscosesserosens 30 
lettuce, shredded, 1/2 C.........ccccccceseeeeeeeee 5 
mushrooms, canned, 1/2 C. ........cc000000.- 20 
ONIONS: COOKE, W2'C.. ..cccscseeces-ccocsesnsct 30 

peas; COOKED) V2C) seselse Nessa her ccstee 60 
potato, baked, 1 med. ...............cceeee 90 

CHIDS, 'B=10 Bees. ce Binders 100 
mashed, w/milk & butter, 1c. ..200-300 

SOIRACI ACS says cadsesecensesbsdsee<Hoaswsvtssneetel 40 
LOMAlOMraWs ASMOU: fF iccc.seseekee eee 25 

COOKEGRVAIC: Asseussteeceshs ree 30 



Y - 

Au gratin: Topped with 
crumbs and/or cheese and 

browned in oven or under broiler. 

Au jus: Served in its own juices. 

Baste: To moisten foods during cooking 
with pan drippings or special sauce in 
order to add flavor and prevent drying. 

Bisque: A thick cream soup. 

Blanch: To immerse in rapidly boiling water 
and allow to cook slightly. 

Cream: To soften a fat, especially butter, by 
beating it at room temperature. Butter and 
sugar are often creamed together, making 
a smooth, soft paste. 

Crimp: To seal the edges of a two-crust 
pie either by pinching them at intervals with 
the fingers or by pressing them together 
with the tines of a fork. 

Crudites: An assortment of raw vegetables 
(i.e. carrots, broccoli, celery, mushrooms) 
that is served as an hors d'oeuvre, often 

accompanied by a dip. 

Degrease: To remove fat from the surface 
of stews, soups, or stock. Usually cooled 
in the refrigerator so that fat hardens and 
is easily removed. 

Dredge: To coat lightly with flour, corn- 
meal, etc. 

Entree: The main course. 

Fold: To incorporate a delicate substance, 
such as whipped cream or beaten egg 
whites, into another substance without 

releasing air bubbles. A spatula is used to 
gently bring part of the mixture from the 
bottom of the bowl to the top. The process 
is repeated, while slowly rotating the bowl, 
until the ingredients are thoroughly blended. 

Glaze: To cover with a glossy coating, such 
as a melted and somewhat diluted jelly for 
fruit desserts. 

Julienne: To cut vegeta- 
bles, fruits, or cheeses into 

match-shaped slivers. 

Marinate: To allow food to stand in a liquid 
in order to tenderize or to add flavor. 

Meuniére: Dredged with flour and sautéed 
in butter. 

Mince: To chop food into very small pieces. 

Parboil: To boil until partially cooked; to 
blanch. Usually final cooking in a seasoned 
sauce follows this procedure. 

Pare: To remove the outermost skin of a 

fruit or vegetable. 

Poach: To cook gently in hot liquid kept 
just below the boiling point. 

Purée: To mash foods by hand by rubbing 
through a sieve or food mill, or by whirling 
in a blender or food processor until per- 

fectly smooth. 

Refresh: To run cold water over food that 

has been parboiled in order to stop the 
cooking process quickly. 

Sauté: To cook and/or brown food in a 

small quantity of hot shortening. 

Scald: To heat to just below the boiling 
point, when tiny bubbles appear at the 
edge of the saucepan. 

Simmer: To cook in liquid just below the 
boiling point. The surface of the liquid 
should be barely moving, broken from time 
to time by slowly rising bubbles. 

Steep: To let food stand in hot liquid in 
order to extract or to enhance flavor, like tea 

in hot water or poached fruit in sugar syrup. 

Toss: To combine ingredients with a re- 
peated lifting motion. 

Whip: To beat rapidly in order to incorpo- 
rate air and produce expansion, as in 
heavy cream or egg whites. 
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