


Dear Friend:

As you use this book you'll find...o
A host of recipes the best of their
kind...You'll use them and love them
and keep them about.....For the best

cooks in Wallingford.....Have tested
them out,




1%‘ c. sugar

‘% c. fat

2 eggs

% ey Tlour

1 tep. vanilla

2 pkg. dates - cut fine ) :

1% tsp. soda ) Fix first and let stand
2 c. boiling water )

1 c. nuts }—aAdd last

Mékes 2 loaves

PARKER HOUSE ROLLS

1l c. milk
% c. sugar
beaten eggs
c. Crisco
2 cakes yeast (soak in % c. warm milk)
7/8 c. Fishers Blend Flour
1 tsp. salt

Heat milk to scalding, add shortening, sugar and
salt - cool to luke warm. Add yeast,stir,add eggs,
well beaten. Add flour, mix to smooth soft dough.
Press out and knead on board. Place in bowl and let
rise in double - about 1% to 2 hours.

Take dough out, place on board, Cut into 3 or 4
parts. Roll % in, thick, round like pie, and cut
into 8 parts, like pie, and spread with butter.
Roll toward point and put on greased ﬁan. Let rise
double in bulk 2% or 3 hrs., Bake in 400° oven.

TVA M. DAVIS
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CANDIES

MITI.ION DOIIAR FUDGE

43 c. sugar )
1 tbsp. butter ) Boil 10 min, from time
1 large ean Pet Milk ) it starts to boil
Have ready:
2 5 oz. Hershey bars
2 pkgs " chocolate chips
1 pt, Hypolite Marshmallows Greme
1% c. walnut meats
2 tsp, vanilla
Break up chocolate and put all ingredients into
boiled mixture. Add walnut meats and vanilla.Beat
until right consistency to pour, Makes 5 pounds,
MARJORIE BOST

CHOCOLATE COCONUT DROPS

Melt over hot water.... '

2 =q, unsweetened chocolate (2 oz) cut up)
S%ir in....

1 can sweetened condensed milk

1b. coconut, chopped

s ¢. walnuts, cut-up
Drop by teaspoonfuls onto baking sheet in shape of
bonbons. Place in mod. oven (350); turn off heat.
Leave until candy has glazed appearance (15-20 min).

MYRTLE WATTERSON

EAST FUDGE

4 tbsp.butter (melted) 4 tbep.cocoa

1% e, sugar % c.canned milk
Cook at lowegt heat,When it starts to bubble, turn
heat up slightly. Cook until soft ball stage.Set in
pan of cold water and start beating immediately.Add
vanilla when take off stove, Add nuts or fruit.
Canned milk must be used.
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COOKIES
BROWNIES

2 C., sugar

1 ¢. butter

4 eggs well beaten

2 squares melted chocolate

1 cs flour

1 ¢c. nuts .~ vanilla

Cream butter and sugar, add eggs, chocolate flour

and nuts., Bake at 350° for 40 minutes in 9x13 pan.
Frost with powdered sugar icing, or sprinkle with
powdered sugar.

MILDRED BEYMER

HIM VANILLA COOKIE BALLS
Uncooked

1% ¢, vanilla wafers
1 c. powdered sugar
1 ¢, ground nut meats

é tbsp. Karo syrup

tsp. vanilla
tbep, TUM
Mix well and shape into balls, BRoll in powdered
sugar. Chocolate wafers may be used.

MARJORIE BOST

SOFT GINGER COOKIES

1l c. molasses
g c. Crisco or other shortening
¢, buttermilk or sour milk
1 tbsp. soda dissolved in sour milk
% c. sugar
About 23 c. flour or enough to make soft dough.

Boll % inch thick, cut and bake at U50° until 1light
brown. Frost with white icing.

WINIFRED CRISPIN
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TOFF NUT BARS

Mix together & c. butter or shortening, % c.browm
sugar, 1 c. sifted flour. Press into an ungreased
pan 9x13, Bake 10 minutes - cool.

Beat 2 eggs. Stir in 1 c. brown sugar, 1 tsp.B.P.
% tep. salt, 1 tsp. vanilla. Add last, ¥ c.cocoanut,
5 c. chopped nuts.

Spread over crust and bake 25 minutes. Cool slight-
1y and cut into squares.

LAURA ANDERSON




DESSERTS
DATE AWD NUT PUDDING

1 c. sugar tsp. salt
4 tbsp.cake flour eggs
2 tsp. baking powder ¢, chopped dates
4 tsp.fine cracker crumbs c. chopped nut meats
Combine g1l dry ingredients, add egg yolks, beaten
until thick and lemon colored. Add dates and nuts.
Fold in stiffly beaten egg whites. Put in greased
pan. Bake one hour at 350°. Do not cover. Serve hot
or cold with whipped cream. Serves six,
FLORENCE PITNER

CHOCOLATE ICE BOX DESSERT

1 c. butter % 1b. vanille wafers

2 ¢, powdered sugar 1 c. nuts

3 eggs 1 tsp. vanilla

2 squarcs melted chocolate
Cream butter and sugar. Add beaten egg yolks. Com—

bine with melted chocolate and stir well. Fold in
beaten egg whites carefully, nuts and vanilla.Crush
wafers and put half in bottom of greased pan. Then
cover with dessert mixture., Cover top with remaining
crumbs and press in slightly. Chill 24 hours. Serve
in sQuares topped with whipped cream.

HELEN CORWIN

CHOCOLATE STEAM PUDDING

3 tbsp, shortening 43 tsp.baking powder
2/3 c. sugar 2 tbep. cocoa or
2 eggs well beaten 2% squgres chocolate
1 c. milk 4 tep. salt
2% ¢, flour

Sift togother all dry ingredients. Cream together
gshortening and sugar. Beat eggs and milk and add %o
creamed ingredients alternately with the dry ingre-
dients, Steam in greased pan for 23 hours, Serves 10,
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HOT DISHES
CHICKEN TURBUT

Stew chicken until tender. Pick from bones and
cut in pieces., Pour broth over. ZErown bread crumbs
in melted butter. Put thin layer of bread crumbs in
bake pan, then alternate with chicken mixture until
egll is used. Bake until delicate brown.

ZEIMA MILLER

LIMA BEANS AND HAM

Soak 1 1b, lima beans in 5 c. cold water overnight.
The next day cook them in the water they were scaked
in and a left-over ham bone. Boil slowly adout 1 hr.
Remove beans to baking dish and add left-over pieces
of ham, one medium sized onion,(minced), a can of
solid pack tomatoes, a small can of hot sauce or 1/2
c. catsup, 1 tsp. dry mustard, 2 05.3 tbsp. sugar,
salt and pepper, all or as much of the liquid the
beans were ccoked in to make a thin mixture.

Bake at 350° until sance thickens, about 2 hours.
Uncover the last 1/2 hour.

GLADYS ABERNATHY

HAM LOAYW

1 1b, ham

1 1b. beef ground

1 tsp. brown sugar

% loaf stale bread (small)

1 pt. milk

% tcp. mustard

2 egzs

Soak bread in milk for % hour, add eggs, mustard,
pinch of cloves and sugar, add meat last and mix
thorouzhly. Bzke in brown sugar, few whole cloves
and pineapple juice if desired. Serves 6.
M.FLOSS BUSCH
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WILD RICE AND PORK

2 c. wild rice — washed until clear, soak over
night then cook 30 minutes. Drain. Let stand % hr.
to fluff. '

% c. minced onion
% c. green pepper chopped fine
Saute in butter 3 1bs. pork (shoulder pork lean
and ground. To season add sage.
1 tsp. salt
1 #2 cen mushrooms
1 can musarocm sauce
1-2 cups Sherry wine
1 tsp. Worcestershire sauce

Bake 2 hours at 350 . Sharp grated cheese and

pine nuts may be used to vary. Serves 16-20.

IEENE FARRELL




PIES
DAVENTPORT PIE

3 eggs—beaten 1 c, white Karo
1/3 c. sugar % c. butter
3/4 c. nuts
Combine ingredients. Bake 45 min. in raw crust in
slov oven 250-325 .

NZLLIE COOPER

SPAVISH CHEAM PIE

4 c. whipping cream 1 tbsp.Knox gelatine

2 egss-ssparated c. cold water
1/3 c. suzer 4 tsp. salt
1 tsp., varilla Candied cherries

¥oip cream and veat egg vwhites. Add sugar to yolks
and beat. Fold rolks into whites. Fold into whipved
creac. Sozkx gslatine in cold water and digsolve over
not water. Add slowly to mixture, add vanilla. Pour
into beked pie shell, Decorate with cherries.

PEARL STAMIERS

CHERRY CREAM TARTS

€ Baked Tart shells or 9" pie shell

1 c. scalded milk 1%‘ c.canned pie cherries
1% tbsp. cornstarch 1 c. cherry juice
% c. sugar % c. sugar
1/8 tsp. salt 2 tbsp. cornstarch
2 egg yolks,slightly
beaten A little red coloring
1 tsp. vanilla Few drops almond extract

Bake and cool tart shells. Mix cornstarch, salt
and sugar. Stir quickly into scalded milk.Cook until
thick. Add beaten egg yolks and vanilla. Add color-
ing and extract. Then add cherries. Cool slightly.
Pour on top of custard in tart shells.Cover with
meringue.

JEAIT CUBB
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LEMON PIE

L BAKED CRUST 4 egeg. yolks, beat well
1 c. sugar beaten in
Juice of 1% lemons — grated rind of one., Cook in
double boiler, stirring frequenily, until consistency
of heavy cream. Cool. Add whites of 2 eggs beaten
etiff, into cooked mixture., With the whites of the
other two eggs make meringue.

GRACE MANGOLD
SLICED LEMON PIE
12 lemons 1 tbsp.flour
2 eges L+ ¢c. water
1% c. sugar % tsp. salt

1 tbsp.melted butter
Grate rind of one lemon. Peel white skin from lem-
ons and slice pulp very thin, discarding seeds.Beat
eggs until light. Combine sugar and flour and add
gradually tc eggs. Add greted rind, water, butter,
salt agd lemon slices. Bake between two crustsol-’lace
in 450" oven for 10 minutes. Reduce heat to 350 .
Continue baking for 30 minutes.

FLORENCE ASHBY

GRAFAM CRACKER CREAM PIE

15 graham crackers C. sugar
mashed fine 5 c. melied butter
1/16 tsp. salt
Mix and pat into 9" pie pan, save a little for top

of pie.
% C. sugar 2 egg yolks
2 c. milk % tsp. vanilla
2 tbspe. flour 1/16 tsp. salt

Cook filling until it thickens—ccol and pour into
crust, cover with beaten eges whites to which 2 tbspe
powdered sugar has been added. Sprinkle rest of
crumbs on top and brown in oven for about_20 minutes.

ZELYA MILLER




CARRCT PIE
2 c. carrots, cooked and mashed
13 tsp. mixed spices-cinnamon, cloves and
allspice
2 ¢, rvich milk
2 or 3 eggs, beaten
Scant c. sugar
Pinch of galt
Mix eggs, sugar and spices. Add carrots, then milk.
Bake in unbaked crust in 350° oven until dome.

MABEL CEMELIK

WASHINGTON NUT PIE

1/8 1b. butter - 3 whole eggs
1/2 c. sugar 3/4% c. Brere Rebit
Juice of 1 lemon molasses
1 c.chopped nut mestg-walnuts
or pecans
Cream butter and sugar, 2d4d molasses, eggs and
lemon Jjuice. Boat with ezg beater. Add nut meats amd
beat. Pour into nine inch pie crust (uncooled).Spr—
inkle nuts over top and bake 10 minutes at 450° and
30 minutes at 375°. Serve plain or with whipped cream.
MARY ELLEN AMBUEL

LEMON CHIFFON FIE

3 eggs 1l c. sugar
1 lemon 3 tbsp. boiling water

Cook the beaten ogg yolks, grated lemon rind and
lemon juice, doiling water and 1/2 C. sugar,in dou-—
ble boiler until thick, then cool.

Beat whites of eggs and remaining sugar. Add cool-
ed yolk mixture and fold together until well mixed.
(I add a tbsp. or so of uncooked lemon juice at this
time to give an added tartness)., Pour into baked
cruct and bake in slow oven 350°about 20 to 25 min.

GLADYS ABERNAIHY
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PINEAPPLE CHIFFON PIE

1 c. pincapple juice 3/4 c. sugar
Heat above mixture.

4 tsp. salt Juice of 1 lemon

1 tep.grated rind 3 egg yolks

Mix and add to first mixture. Cook about 2 minutes

stirring constantly. Soften 1 pkg.gelatin in 1/Y4 c.
water. Add to not mixture and stir to dissolve. Beat
egz whites, add 1/4 c. sugar. Beat. Pour hot mixture
over cgg whites, folding in slowly. Add 1 c. or less
of drained diced or crushed pineapple, mixing in
lightly. Put in refrigerator to coo, stir from time
to time to keep fruit from settling. When cool put
in baked pie shell. Trim with whipped cream.

GCLDIZ L.PEW

PUMPKIN PIE
1 No. 25 can pumpkin 1% c. brown sugar
4 eges 1 tsp.oinnamon
%7 tsp. nutmeg % tsp. mace
1 tsp. salt

1 can condensed milk and
enough nomogenized milk
tc make 3 c.

Bake at 4000 15 min.,reduce to 350° and cook about
45 minutes or until custard does not stick to silver
knife. Makes 1 9" pie and 2 8" pies.

GOTDIE PBW

RHUBAKB PIE
2 eggs—-glightly beaten 1l c. sugar
2 tbsp. flour % tsp . salt

Blend above well. Mix in 3 c. rhubarb, cut fine,
Bake in lattice or double crust at 400° for 15 min.
reduce to 350° for 30-45 min., until rhubarb is ten—
der when tried with a toothpick.

GOLDIE PEW



SALADS
MOCK CRAB SALAD

Shred finely 2 ¢, raw parsnips

1l c. diced celery

8 chopped green or ripe olives

Sprinkle with salt and pepper
Toss with Thousand or Mayonnaise dressing.Chill and
serve on lettuce. It fools real crab addicts.

MARJORIE BOST

CUCUMBER MOLDED SALAD

1 pkg. lime jello
1—1/3 c. hot water
tbsp. lemon -juice
- tsp. salt
Mix and let it stand - then whip. Add:
1l c. cottage cheese
% c. mayonnaise
1 large tbsp.onion juice & grated onion
1 small cucumber, grated
1 c. blanched almonds
Peel the cucumber and grate or grind the almonds.
Let stand over night in ice box.

MARY MYHES

PERFECTION FRUIT SALAD

g c. cold water 2 c. cold water
c. mild vinegar 2 tbsp. lemon juice

1l c. sugar e tsp. salt

3 c. fresh fruit 1 envelope Knox gelatin

Let cool and harden
Dressing
Heat the juice from a large can of pineapple.Mix

butter size of an egg, 1/3 c. sugar, 1 tbsp.flour.
Pour heated juice over mixture. Beat 2 eggs and
cook until thick. Add whipped cream.
BLANCHE MINNICE

M —— | 1] —
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LAYERED PINEAPPLE SALAD

.1 pkeg. cherry jello 1-3/4 c. hot water
Dissolve and pour into bottom of
2 quart mold
2 pkg. lime jello
3% c. hot water
1 c. celery, cut up
% c. walnuts
2 c. crushed dresined pineapple.
Dissolve jello and when ready to set add rest of the
ingredients, and pour over the cherry jello, which
must be quite firm,

ETHSL TOUGHERTY

LUNCHEON SALAD

1 10% oz.can condensed tomato soup
13 tbsp. (15 envelopes)unflavored gelatin

% c. cold water

2 3-0z. pkg. cream cheese
Cc. mzyonnaise
c. cnopped celery
tbsp. chopped green pepper
tsp. minced onion (if desired)
c. broken nut meats

Heat tomato soup, add gelatin softened in cold
water. Cool. Mash cheese with fork before adding to
mayonnaise. Combine with remaining ingredients, then
add gelatin to mixture. Chill until firm. Serves 8
to 10.

[N el S R

SALLY FARMER

MACARONI SALAD

1 pkg. macaroni cooked and cooled
1 can diced shrimp
% c. diced white cheese, diced celery,
green onions, dill pickle
Add mayonnaise to make a very moist salad.
DORA CULBERTSON




CHICKEN SALAD

1 c.diced chicken

% c.shredded almonds

1 sm.chopped onion

1 tsp.grated lemon rind

4 c. lemon juice tsp. salt

% C. cold water c. whinped cream
3/4 c. mayonnaise salt and pepper
Combine tomato juice, onion, celery, lemon rind and
% tsp. salt in a sauce-pan, bring slowly to a sim-
mering point and simmer for five minutes.Strain thisg
into the gelatin which as been soaking in the lemon
juice and cold water.

When the gelatin is entirely dissolved, turn into
a2 border mold and place on ice until it sets. Unmold
and place on lettuce legves. Fill center with a mix-
ture of chicken, pineapple and almonds. Season with
salt and pepper. Garnish with whivnped cream and may—
onnaise vwhich have been mixed together and thorough-
1y chilled. Serve, and watch tne compliments come
rolling ine

c. pineapple cubes
c. tomato juice
chopped stalk celery
tsp. plain gelatin

w0 = o=

FROZEN FRUIT SALAD

1 3 oz.cake of cream cheese

2 tbsp. cream

2 tbsp. lemon juice

1 c. canned pineapple

1 large can of fruit cocktail

% c, nuts

1/3 c. mayonnaise

1 c. whipping cream

2 tbsp. sugar
Mix cheese thoroughly with 2 t'bsp. cream, Add may-
onnaise, lemon juice and salt. Cut pineapvle, drain
fruits and add sugar and chopped nuts. Then fold in
whipped cream. Pour into 12x8 Pyrex dish or two
freezing trays. Freeze without stirring. Set con-
trol to coldest position until frozen, then turn
control to regular poeition to hold.Serves 10 to 12,

-
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FEOZEN FRUIT SALAD

3/4% c. canned pineapple juice
Scant 1/3 c. ice cream powder
c. mayonnaise
¢. seeded canned cherries (cut)
¢, diced orange scctions
c. canned peaches (diced)
g c. crushed pineapple
3/4 c. finely chopped almonds
1 c. vhipped cream :
e Add pineapple juice very gradually to ice
cream powder stirring until dissolved. Add mayon-
naise and blend; then add fruit and nuts. Fold in
whipped cream; turn into tray. Freeze rapidly with-
out stirring. Time 4-6 hours. Serve in slices.
. - LYLA COTTOM

CHILI SAUCE CRAB SALAD

1 c. crabmeat 1 c.cottage cheege
1 c. mayonnaise 1 c. chili sauce
13 c. celery cut fine 1 c. whipped cream
2 tbsp. gelatin % c. cold water

2 tbsp. lemon Jjuice salt

Heat chili sauce, add gelatin, then add crab,cheese,
lemon juice, celery and salt. When it begins to s=eft,
add whipped cream. Serve with grated cucumber.

BLANCHEE MINNICE

** . TOMATO ASPIC

1 pkg. Raspberry jello or cherry
or strawberry

c. tomato juice or

c. V-8 heated

c. grated carrot

c. peas or

c. crushed pineapnle.

(RS AN

LIZETTA MERRILL




DOUBLE DECK CHEREY SALAD
There's cream between the layers

1 #2 can sliced pkneapple

1 pkg. cherry flavored gelatin

1 3 oz. pkg. cream cheese

2 to 3 tbsp. top milk

1 #2 cen pitted Bing cherries

1/3 ¢, leon juice
1 oke. orange gelatin
% ¢, sliced olives i
Drain pineapple. Add water to pineapple syrup to

make 1-3/% c¢. Heat to boiling, dissolve cherry
gelatin in kot liquid. Chill until partially set.
Add pineapvle slices cut in 1/8 slices or pieces.
Pour into oiled & inch square pan; chill until firm,
Soften cheegse with cream; spread over gelatin.Drain
cherries. Add water and lemon Jjuice to make 1-3/4% c.
liguid. Heat liquid to boiling; dissolve orange fla-
vored gelatin in hot liquid. Chill until partially
set. Add cherries and olives. Spread over cheese;
chill until firm. Cut in squares to serve.Serves 9.

BLANCHZ MINJICE

FIUFFY VEGETABLE SALAD

1 pkg. lemon jello

1 c. hot water

1 tbsp. sugar

1 tbsp. vinegar
Mix and chill until ready to congeal. Whip. Grate:

> C. carrots

% ¢. cabbage

1 tsp. onion

% c. finely cut celery | . ,
Whip % c. chilled canned milk., Fold vegetable,beat-
en milk, 3 c. mayonnaise, 5 c. creamed cottage cheese
into vwhipped jello and mold.

LYLA COTTOM



TOMATO LOAFT SALAD

¢, tomato juice 1l sm.onion grated

tsp. sugar salt and pepper
tbep.granulated sugar & c. cold water

c. chopped;boiled ham 1 tsp. prepared mustard
c. cream cheese 2 tbsp. sour cream
Simmer tomato juice, onion and sugar 5 minutes, Add
salt and pepper to taste. Soften gelatin in cole
water for 5 min, then dissclve in hot tomato juice;
cool. Mix ham witk mucstard and moisten well with
mayonnaise; blend cheese, sour cream and salt., Pour
1/5 of dissolved gelatin into loaf mold, lightly
greased with oil, and chill until firm. Cover with
ham mixture, add 1/5 of gelatin and chill. Cover
with cheese mixture, add last of gelatin; chill un-
til firm. Unmold on large platter, garnish with let-
tuce.

W

CLARA MARSHAL
CHICKEN MOUSSE

1 c. cooked white chicken meat cut in chunks

1 c. chicken broth

3 egg yolks

1 tbsp. granulated gelatin

1% tsp,., salt

few grains paprika

% pt. cream, whipped
Beat yolks of eggs and stir lightly into the broth,
add seasoning and cook in a double boiler like a
custard until smooth and cresmy. Just before remov-
ing from the fire, add the gelatin which has been
allowed to soften in 4 tsp. cold chicken broth and
stir until dissolved., Pour this custard over the
chicken meat and stir over ice water till it begins
to set, then fold in the whippei cream, turn the mix-
ture into a mold, let stiffen and serve garnished
with parsley. Serves 6.

MYARTLE WATTERSON




SAILCRS SALAD

2% c. cold cooked halibut,tuna or shrimp

1 cucumber, peeled and cubed

1 tbsp. chupped onion

% c. chopped capers

1 pimento chopped

1 tsp. sald
1/8 tsp. tarragon

4 tsp. pepper

1l c. mayonnaise
Well drain tomato cuns. Flake halibut, moistened with
French dressing. Chill thoroughly., Combine chilled
halibut with cucumber, onion, capers, pimento, sea~
sonings and mayonnaise. Fill tomato cups with fish
mixture, gernish with cuke slices or pimento, Serve
on crisp.lettuce leaves. Serves b,

CLARA MARSHALL

CRANBERRY SALAD

Cook:

2 ce. cranberries in cup water

1 c. sugar
When they pop open, remove from heat and add 1% tbsp.
gelatin dissolved in % c. cold water. When cool but
not set add % c. chopped cashew nuts, % c. chopped
apple, 3 c. diced celery. Mold and serve on lettuce
Good with roast fowl.

DORA CULBERTSON

BAKED BEAN SALAD ;

. baked beans 1 c. chopped cabbage
sp.onion juice 2 tbsp. pimento -
2 tbsp. chopped sour pickles
mayonnaise
Toss ingredients lightly together to mix and serve
on lettuce leaves. (An excellent way of using left-
over baked beans).

2¢c
3t

ROSE HASSFLL




CHICKEN SALAD

2 c. cooked diced chicken
1 c. celery, diced
4 c. green pepper, chopped
3/4 c. mayonnaise
c. diced cucumber
1 tbsp. minced onion
Salt and pepper
2 tbsp. lemon juice
2 sliced hard cooked eggs
Mix all ingredients except mayonnaise.and chill ~—
thoroughly. Before serving, fold in mayonneise
lightly and serve on bed of lettuce.

MARJORIE BOST

RED CABBAGE, CELERY AND ONION SALAD

Select a emall, solid head of red cabbage, remove
the wilted leaves. Cut in quarters and cut out the
tough stall: and the coarse ribs of the leaves.Cover
with cold water and let soak until cabbage is crisp.
Drain, then shafe in thin shreds, and mix with the
hearts o ‘ws or three heads (according to their
size) of crisp celery cut in small pieces crosswise.
Add on medium-sized Spanish onion, finely chopped,
anG dress with boiled salad dressing. Serve in let--
tuce heart leaves or in nests of cress.

ASPIC SALAD

3-3/4 c. tomato juice

5 slices of onion

1 tsp. salt

3 drops of Tobasco

Simmer for 10 minutes. Then add:

2 envelopes of gelatin that has been soaked
in 2/3 c. of cold water. Add 2 tbsp.Tarra-
gon vinegar.

Pour through gieve into greased mold, .
MARGARET H. SMITH




FLUFFY COTTAGE CEEESE MOUNDS

2 c. cottage cheese (sieve)
2 tsp. plain gelatin
3 tbsp. cold water
dash salt
1 medium sized red apple
g c. diced cenned pineapple
c. ccarsely chopped nuts
Salad greens
Soften gelatin in cold water and dissolve by set-
Ling over kot water. Stir in cheese, blending thor-
oughly. Add salt, Dice unpared apple. Fold apple,
pinespple and walnuis into cheese. Turn into indi-
vidosel Dolds ané chill. Unmeld on salad greens to
serve. Hakes 8 small individual molds, By
HEIEN MISLEE

ECLIDAY CRAIBERRY SALAD

Dissolve:
1 P¥E. raspberry gelahn in
_'p" c. bhct water
VYhen partizliy set, add
1 can Ocean Spray cranberry sauce
(jellied or whole)
1 apple cored and put through food chopper
% lemon, put through food chomper,rind
and all.
Chill until firm. Serves 6.

GLADYS ABERNATHY

MOLDED SALAD

2 pkg. lime jello 2 c.boiling water
g c.chopped walnuts 1 c.mayonnaige
lb.cottage cheese 1 sm.can crushed pineapple
1 sm.can condensed milk,whipped
Dissolve jello in water and let stand until cool.Add
remaining ingredients and put in mold

L]




© _ GRAB SALAD

1 pkg. lemon jello
1 ¢, boiling water
1 can Campbell's tomato soup
Add 1/2 soup now,
1% pkg. Phil. Cream cheese
Add remaining soup., When it starts to congeal, add
1l c, crab meat — galmon can be used
% c. sliced stuffed olives
% c. diced celery
1 thsp. onion juice
1 c. mayonnaise
Garnish with mayonnaise and ripe olives.
GRACE MANGOLD

WHIPPED JELLO*PINEAPPLE SALAD

1 pkg. lime jello
c. hot water
c. pineapple juice
pkg. Phil. Crear cheese
can grated pineapple (2 or 2% size)
c. whipping cream

Dissolve jello in hot water, add pineapple Jjuice,
and let set. When ready to congeal, add Phil.Cream
cheese and whip. Add whipped cream and drained pine-
apple. Put in mold and set.

O e

L¥T.A coTToN

SHRIMP SALAD -
1 tsp.minced onion 1 can broken shrimp
1 avacado diced 1 can tomato soup
1 pkg. Knox gelatin %+ ¢, cold water
1 c. chopped celery 2 hard boiled eggs

1l c. mayonnaise mixed with 1
pkg. 8 oz.cream cheess
Heat soup and add gelatin which has been dissolved
in the cold water. Cool. Add remaining ingredients
and chill. Serves 10.




BLAENLY STCNE SALAD

1 pkg. lime jello
11 c. boiling water
1 can cruched pineapvle & juice (small can)
Pour in ring mold and let harden.
1 pkg. lemon jello ) allow to harden a bit
% c. boiling water )
1 pkg.Phil.Cream cheese softened to liquid
state with some of lemon above
4dd 1 c, cream whipred stiff, Pour in ring mold on
top of lime, Unmold and fill center with celery,
tuna, cucumbers, stuffed olives and mayonnaise.Gar—
nish with tomatoes and ripe olives. Serves 12.
MYRTLE WATTERSOM

CHERRY SALAD

1 pkg. lemon jello
1 c. large sweet cherries
c. diced pineepple
5 C. nutmeats
1l c. hot water
1l c. coid waser
Dissolve lemon jello in hot water,add the cold
water, Coat mold vith gelatin when it b ggins to
chill, Decorate molds with halves of cherrieg,round
sides out. When this has set, pour in the rest of }
the gelatin, to which has been added the other in- -
gredients.

LYDA COTTOM
HUNTERS SALAD

c. small peas L
ce diced sweet pickles

C. cheese

c. celery

1 tbosp. mayonnaise

Mix and serve on lettuce leaf.

= 20| pof= -
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FROZAE CGIIIGER ALE SATAD

1 ttep.gelatin % c.orange juice
2 tosp.lemon juice % c. sugar
1 c.ginger ale 3/4 c. mayonnaise
1l c. whipping crean c.crushed pineapple
% c.diced pears c. mashed straw—
berries or rasp—
berries
Soak gelatin in orange juice 5 minutes. Add
lemon juice and place in hot water until dissolved.
Add sugar and ginger ale. Add fruit and cool until
slightly thickened. Fold in mayonnaise and whipped
cream. Freeze in trays in refrigerator.
LYLA COTTOM

DAFFODIL FLUFF

1 pkg.lemon jollo 1/2 e. sugar
i tsp. salt 1 pt. beiling water
2 eggs 2 tbsp. sugar
Combine jelln, sugar and salt with 35 tbsp. water.
Add egg yollks and stir well. Add remaining water
gradually, stiirring until jello is dissolved. Chill
until slightly thickened. Whip. Beat 2 tbsn. sugar
with egg whites until stiff. TFold in%o jello, Chill.
ALGNE PETTIBONZ

AVACADO SALAD

Avacados mashed
c. colery cut fine
c. walnuts cut fine
pkg. lime jello
c, boiling water
c. milk
C. mayonnaise
Pour boiling water over jello, let cool, gtir in
milk, mayonnaise and avacados, blend until smooth.
Then add celery and nuts., Yield 16 servings,
- MYRA HILLIS
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PIMENT0 CHEESE SALAD

pkg. lemon jello
larg= can crushed pineapple
pkgs. Phil. Cream cheese

small can pimento

¢. c2lery (cut in small pieces)
C. nuts

¥Sp. s=2it

Dv. Whip cream

Drain juice from pineapple and let come to a boil,
then dissolve jelio in hot pineapple juice, mash
together well the pimento and the chcese. Then add
crushed pinseppls. Mix all well and add celery and
nuts. Whip the cream and add last and put into molds
to set. Serves 12.

= = =

WINNIFRED CRISPEN ]

PINELPPLE LUNCHEON SALAD |

2 c. pinzorple chunks 1 can luncheon meat |

2 c. shreded lettuce cut in strips
2 ¢, diced celsry % c. green pepper cut
3/% c. mayoznaise type in gtrips - /
dressing 3 tbsn. lemon juice '
% tsp. prepared horse~ 1 tsp.prepared mustard !
Tadish % tsp. pepper
1% tsp. salt Bscarole or ether greens

TUNA TOMATO SALAD

1 pkg. lemon jello

1l c. tomato sauce

1l c. grated celery

1 tsp. grated onion walnuts -

1 tsp.Worchestershire c. mayonnaise

1 tbsp. vinegsr 1l 7 oz. can Tuna
Dissolve jellc in boiling water, add tomato sauce,
vinegar and Worchestershire sauce. Chill until par—
tially set. Add remaining ingredients. Serves f.

Q
-

boiling water
grated carrots

green pepper

Q
.
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UNDER THE SEA SALAD

1 pkge lime jello
1% c. boiling water
% c. juice from canned pears
; tsp- salt
1 tbsp. vincgar
2 pkzs. Phil.cream cheese
1/8 tsp. ginger
2 c. canned pears diced
Dissolve jello in boiling water, add pear juice,
salt, vinegar. Pour % in loaf pan. Chill. until firm,
Chill remainder of jello until cold and syrupy. Whip
with egg beater until thick and fluffy like whip
cream. Oream cheese and ginger - fold into whipped
jello - fold in pears. Pour over first layer of
jello. Chill. Serves 10.

FAVORITE SALAD

1 c. vinegar ) Boil until it spins

1 c. sugar ) a thread
Add 1 envelope Fnox gellatin vwhich has been soaked
in 1 cup cold water. Add to boiling syrup, also 1
cup pineapple juice. When cool, add 1 cup drained
diced pineapple, 13 curs blanched chopped almonds,
1l cup grated raw carrots. Makes about 10 salads.

NINA BOGUE

24 HOUR SALAD

4 eggs — cook yolks in juice of 2 lemons

1 1b. marshmallows cut fine

1l can pineapple cut fine

1 1b. grapes red or white — seeded

1l c. nut meats

1 pt. cream whipped
Add to coaled oggs and lemon juice. Fold in rest
of ingredients and let ripen 24 hours before serv-—

ing.

MARY MYHES



SEASIDE SALAD

1 pkg. lime jello

1l c. boiling water
2 tbap. lemon Jjuice
1 pkg. Phil Cream cheese or
1 c. drained cottage cheese
3/4 c. (less 2 tbsp) pineapple Juice
1 tbsp. chopped green pepper
1 tospe chopped pimento
1 c. Seafood (shrimp or crabmeat or both) |
%i‘ Cs Dinecaprle ‘ i
2 C. Mayvnnaise :

Digsolve gelatin in boiling water and add lemon juice.
Cool slightly. Crush chesge and add all ingredients.
Pour into forms and chill.

HATTIE PRGVEL ;
BEET SALAD i
1 pkg. lemon jello 1 c. hot water
3/4 c. beet juice (from can) 3 tbsp. vinegar
3 tep. salt 1 tsp. horseradish ’
1 tbsp., sugar (beaping)
1 c.diced cookxed beets 1l c. celery diced

1 tsp. onion
Mix and chill.

ETHEL DOUCHERTY

GRATED CHEESE SALAD

1 pke. lemon jello ;E c. water
% tsp. salt + tsp. pepper

1 tsp. minced onion 1 tsp. lemon juice
1/2 c. milk
Chill and when it cocngeals, whip well and add:
1 c. mayonnaise 2 c.or liess of
% c.pimento if desired grated Am,cheese
Put into mold.

GLADYS JAMIESON




SALAD DRESSING
DELICIONS FRENCH DRESSING

% C. Ssugar
1 tsp. cack salt, prepared mustard,paprika
celery seed, onion juice
Mix with silver fork in bowl and add Y4 tbsp. vine-
gar and slowly beat in 1 ¢, salad oil.

MATTIE PREVEL

BCILED SALAD DRESSING

1 tbsp. cornstarch
1 tsp. mustard (dry)
1 tsp. salt® s
% tea cup suzar
Butter size of an egg
g c. cold wator

C. vinegar

This dressing is especially good for fruit salads.
Fold in whipping crcam if desired.

Put on slow fire and
stir. Just before it
boils add 2 well beaten
eggs.

N Sl S Sl N S S

MARY ILEE SWANN

FRENCH DRESSING

12 tbsp. powdered sugar )
1 tsp. salt ) Sift together in
1 tsp. paprika ) bowl
Add:
1 small can (8 oz) Tomato Hot Sauce
12 tbsp. vinegar
24 tbsp. Wessen 0il
Beat with egg beater until well blended.

Note: the can of sauce holds a little more
than 12 tbsp. so to save measuring by
tbep. affer the tomato sauce is em-
ptied, measure vincgar and oil in can.
Makes 1 quart.
- NIITA BOCUZ



FRUIT DRESSING

1 #2% can pineapple juico
Juice of 1 orange
Juice of 1 lemon
2 eggs
% c. sugar
2 tbsp. corn starch
Sift togother and cook until thick., Add 16 to 20
marzhmallows. Ckill and when ready to serve, add
whipped cream, Thiz will keep for several days in
the ice box. Add cream as it is used. "
" RUTH KUNS

THOUSAND ISLAND DEESSING

Rub the bowl with garlic
% tsp. salt
tsp. pepper
tsp. paprixka
1 tsp- Worcestershire Saunce
1 c. mayornaise
Ce Heinze's Chille sauce
z C. Heinze's Tomato catsup
1 hard boiled egg chopped fine
Leave garlic in dressing for at least 1 hour.,

ALICE FLANTZ

* FRENCH DRESSING

1% c. catsup

3/4 c. vinegar

1 tsp.mustard

13 c. salad oil

juice of 1 lemon

% tsp. paprika

1 tbsp.Worcestershire

% ¢. sugar (scant)

1 tsp.minced or grated
onion

METHOD:

Put in quart jar
and shake well
before gerving,

N Nt St o M el Nl N N

IDA HENDERSON
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Helen's A S Cake

‘cup Shortening

4 cups brown sugar

cEg

teaspoon soda

cup thick applesauce
teaspoon salt
teaspoon cloves

3/4 nups sifted flour
cup chopped walnuts
cup raisins

o et B

Cream shortening ané sugar togetler
Add egg and beat until fluf}g. Dissolve
sode &émd-z2pplesauce and addfegg mixture.

Sift together salt, spices and 1li cups of
fiour. Add to epplesauce mixture. Mix re-
greuxy wmeining 4 cup of flour with nuts

andé raisins. Add to batter and stir in.

(If epplesauce was moiet, it may be necessary
to edd an additionsl ¢ cup flour.) Batter
should be fairly stiff.
Turn in greased loaf pan and beke in
moderate oven, Z00 degrees, 50 to 60 min.
serve plein or with butter icing.



SAUCES

ITALIAI SPAGHETTI SAUCE

Shorténing to brown ) Brown — add onions

15 large onion ) when meat is just

15 or & ground beef ) about done.Fry
meat until very
fine.

3 pieces parsley, 3 kernels garlic, 2 pkgs.
dried mushrooms, (use canned buttons when dried are
unavailable, 2 cans tomato sauce, 2 cans tomato
paste, 1 can canned mushrooms,l Qt. canned tomatoes.

After browning meat and onions, put in a four
quart or larger stewing kettle, and add all other
ingredients. Cook on a slow fire 2 to 23 hours.Can
make sauce without meat and make meat balls instead.

JANE DURAGE
ORANGE SAUCE '

2 eggs
1 c. sugar (scant)

Grated rind and juice of 1 orange, juice of half a
lemon. Cook until thick and when cool add % pint of
vwhipping cream.

R Sa—
;\ ANlNA AVERY |
CHOCCLATE SAUCE I
1 c. svgar z c. boiling water
1 tsp. vanilla 15 squares chocolate
1 tbsp.butter 2 tbsp.corn syrup

Melt chocolate over hot water; add butter, corn
gyrup, boiling water, and sugar, stirring constantly.
Finish cooking over direct heat. Boil 3 minutes.Cool
and add vanilla., Serve hot or cold.

M. FLOSS BUSCH




MUSTARD SAUCE FOR HAM
(Serves 150-200)

1 Quart chicken broth
tbsp. cornstarch
% ¢, vinogar
large jar prepared mustard
1 Quart whip cream
% c. powdered sugar

M. FLOSS BUSCH

SAUCE FOR HAM LOAF
(Excellent)

1/3 as much prepared mustard as current jelly.
Mix together- thoroughly. ‘Add a few drops of whipp-
ed cream.

M. FLOSS BUSCH

BARBECUE SAUCE

2 tbsp. tutter % tsp.cayenne pepper
1 sm.chopped onion 1 tsp. paprika
2 tbsp. vinegar 1 tsp. chili powder
2 tbsp. lemon juice 3/4 c. catsup
1 tep. salt 3/4 c. water
tsp. pepper 2 tbsp.Worchestershire
tbsp.dry mustard sauce

Put butter in skillet. Add onion and cook until
browned. Add the other ingredients and cook slowly
20 minutes.

ETHEL DAUGHERTY

ANGEL MARSHMALLOW SAUCE

30 marshmallows ) Melt in double boiler
1 c. orange juice ) and cool
Whip % pt. cream, fold in marshmallow, cool in re-
frigerator 24 hours. Serve on slices of angel food
cake or any plain cake.

PEARL R, GOIST




BUTTERSCOTCH SAUCE

Mix thoroughly:

1 c. brown sugar

2 tbsp. flour

% tsp. salt
Add to dry ingredients:

1 tbsp. butter

1 c. milk or cream
Cook in double boiler until it begins to thicken,
stirring coasvenily. Add:

2 tbsp. butter

tepn. venilla

tir a moment until butter is melted. Serve hot.

M. FLOSS BUSCH

SAUCE

1 c. sugar

c. butter

C. Cream
Bring to a boil and serve

LILLIAN VOSS

L b 2

Believe it or not, a boiled egg should never be
boiled., Simmering produces tastier, better results.
The same is also true of "Hard-boiled" eggs.




SNACKS
LUNCHECN EEXDWICH

Toast 1 side of bread, Butter untoasted side.Place
SLICE of pressed or toiled ham, 1 slice tomato, 1
slice thinly dliced or grated cheege. Strip with
bacon. Broil slowly in oven until cheese has melted.
Cover with white sauce o whick cheese, parsley and
paprika have been added., Top with olive, and serve
immediately, GRACE HOLMAN

BACON AND TOMATO

Toast rounds of bread the size of tomato slices,
Spread with crisp chopped bacon, blended with mayon-
natse, Top with tomas%o slice, cucumber slice, and
stuffed olive slice.

CHEESE PUFFS ‘

Blend 1 8 oz. pkeg. of cheese with one well beaten .
egz, season to taste., Toast fancy shepes of bread '
on one side, gpreai other siae with butier and pim-
ento cheese mixture, Broil until brown and puffed.
Mexes 35.

BARBECUED HAMBURGER

1 # ground beef )

2 tbsp. butter ) Brown well

1l omall onion chopped

% ¢, chili sauce

1 tspe prepared mustard

1 tbspe. vinegar

1 tbsp. sugar

1 tbsp. Worcestershire sauce

Salt and pevper
Cover on low heat for 1 hour, Can be cooked day be-
fore, Serves eight. Serve warm on toasted bun,

DORA CULBZRTSON




ORIENTAL SAIDWICH

Mix: 3 tbsp. of chopped almonds

2 tbsp. of chopped preserved ginger

1% thsp. of orange juice
Spread on buttered wafers or between thin slices of
bread or gingerbread.

FRENCH-FRIED SANDWICH

Make sandwiches with filling of sliced chicken or
chopped clhicken or ham,cheese etc, Press slices firm-
ly together,Beat one egg slightly, add 1 cup of milk,
and dip sandwiches in mixture. Fry in deep fat or
gaute in butter.Serve with garnish of crisp bacon.

CHEESE DIP

y 1 clove garlic

% # cheese grated

3 groen onions chopped

2 thsp., tomato catsup

% c. mayonnaise

Season to taste

1/3 c. cream :
Blend until smooth, roll inio balls or spread on
crackers.

| SHAPPY SANDWICH

1 pkg. (3 oz) snappy cheese

16 small stuffed olives

2 hard cooked eggs

1 tsp. minced onion

2 tbsp. melted butter

2 tsp. lemon juice

1 loaf bread

Cream cheese until soft, add olives and eggs which

have been finely chopped, onion, butter and lemon
Jjuice, Blend well and use as filling between glices
of buttered bread,




STUFFED PICNIC BUNS

8 weiner buns cut lengthwise and hollow out center.
Mix 1 c. ground ham, 2 minced hard boiled eggs, %
ce finely cut celery, dash of onion juice, salt and
pepper. Moisten with salad dressing. Fill cavaties
of buns, put top on and roll in wax paper. Put in
oven at 300° for 15 minutes and serve warm.

CEICKZN AND HAM SANDWICH FILLING

1f$ ¢c. butter
c. finely chopped cooked chicken
g c. finely chopped cooked ham
salt and paprika
Cream butter, add chicken and ham, season to taste.

MAUDE M. MEERY

CHEESE SANDWICH SPREAD

1# cream American cheese

1 small can Ccream

2 thsp. butter

% tep. paprika
Put in double boiler and melt. Whip until smooth,
Put in pimentos if desired.

NELLIE COOPER

ek R ook

Who's too proud for day-old bread? It's not only
cheaper and just as nourishing, but actually better
for the teeth and gums, according to experts.




LAIGE (UANTITIES
CHICKEN DISE

8 1bs. chicken (cooked and cut in pieces)

1 qt, fresh bread crumbs

% 1b. raw rice

10 eggs - beaten slightly

'3/4% qt. chicken broth
3 c. milk
Stuffed olives, celery, green pepper and
pimento to tacste )
Bake at 300-350° , U5 min. depending on thickness
Serve with creamed chicizan soup., (2 cems) Serves
25. sy Betyad
JEAN CCBB

MEAT LOAF FOR 50

8 1bs. Beef ground
2 1bs. Pork ground
10 oz. Dbread crumbs
.12 beaten eggs
2 qts, milk
2% oz. selt
2 0z. onion chopped
1 tsp. peoper
Mix well, place in 5 oiled pans 4x9. Bake 1
hour 45 minutes at 350°.

MABEL CHMELIK

MACARONI SALAD FOR 50

2 pkgs. macaroni
1 1b. shrimp
1l can peas
1 bunch celery
1 doz. hard boiled eggs
Salt, popper, paprika
Shred 3/Y4 heads lettuce — serve on lethtuce leaves.
FLOALNCE ASEBY




HARVEST SUPPER

1b. boneless pork 4 c.(2 #2 cans) peas

c.finely cut celery 2% c. (1 #2% can)

¢. chopped onion tomatoes

tbsp. salt % tsp. nutmeg

c. (1 1bv,) rice 1 tsp. thyme

c. (1 No.2 cen) % 1b. cheese food

mushroom pieces

Cut pork into 1/2 in. cubes. Combine pork, celery,
onions and salt. Brown well in a heavy skillet.
Cover and cook slowly about 1/2 hour. Cook rice
according to directions on pkg. Drain. Combine with
pork, vegetables, and seasoning. Put into a large
baking pan (9x15x2% in) Bake in moderate oven 350°
about 2 hrs. Cover with gliced cheese food during
last hour of baking period.

Hote: May be kept hot or reheated. Serve from bak-
ing pan on buffei table.
Yield: 12 to 15 servings

MARJCRIE BOST

GHEEN RICE

10 eges

4 ¢. firely chopped parsiey

10 small onions, minced

H c. grated strong cheese

1% c. salad or olive oil

10 c. milk ;

10 clove garlic, finely chopped
20 c. cooked rice (about 6% raw)

Beat eggs well., Add the remainder of the ingre-
dients, except the oil and mix well. Place in a
greased baking dish and pour the oil that remains
over the top of the casserole. Bake at 325° for 30
to 40 minutes., Use any rich saucc over.

Serves 40

MARJORIE BOST




VEGETABLES - 50 Servings

String beans 15 lbs.
Carrots 15-128 1bs.
Cabbage cslaw 8 1bs.
Canned corn 1 #10 can
Celery (iced) 16 bunches

Potatoes (mashed) 18 1bs.

Squash 20 1bs.

Sweet potatoes 15 1bs.

Peas 25 1bs. - 2 #10 cans
Olives 1 at.

'GLADYS MATTICE

BISCUITS - 50 Servings

172 c. - 2 large Bicquick
5% c. milk .
Make soft, not sticky dough. Roll out % inch
thick, cut with 25 B. cutter. Bake 10-15 minutes.
GLADIS MATTICE

FRESH FRUIT OR BEREY COBBLER
Hh0 BServings

24 c. fruit or berries (6 gts)
6-8 c. water
6-8 c. sugar
% ¢. cornstarch
g c. butier
1-1/3 tbsp. cinnamon
2 large Bisquick
c. cream or 4% c. milk
c. butter
Add 1 c. sugar to mix if desired. Mix to smooth
dough, roll % inch thick, for individual cakes cut
with #3 cutter or roll square and cut. Bake 10-15
minutes (450°) oven. Serve when cool by splitting
and fill and top with fruit or berries. Top with
vhipped creanm.
NEILLIZ COOPER




WALDORT SATAD
H0 Servings

Apples diced - 73 lbs. — 7 qts. Vol
Celery chopped- 2 1bs, -2 "
Salad dressing- 2 1lbs. - 3 c.
Lemon juice - 2 oz. i Ce
Walnuts chopped-Y4 oz. 0 17 S,

ALENE PETTIBONE

CARROT & RAISIN

50 Servings
Carrots grated (raw) 8% 1bs. 6-1/3 ats. .
Raisins 10 oz, 1-3/k c.
Salt %3 0z. 1 tbsp.
Mayonnai se . 2% 1bs.  1-1/4 g*s.

CARCL PETTIBCNE

VEGETLBLE SALAD
50 Servings

Cucumbers (peeled & diced) 5% 1bs.-5 Qts.

Celery chovped 4z 1bs.-U3 qts.

Tomato wedges 6 1bs.-3 ats

Toasted almonds 12 oz, -25 c.
(blanched or sliced)

Salt 1 oz. -1 tbsp.

French dressing 4 1bs - 2 gts.

CRAB SALAD for 50

3 1bs., (or more) crab meat

4 stalks celery

% at. pickles

9 heads lottuce, outside leaves for serving

Season with salt, pimento, etc. Moisten with
szlad dressing.

MABEL. CEMLIK




CHICKEN a la KING

Butter — 4 ¢, - 2 1bs.
Flour - U4 ec:

Salt - 2 tbsp.

pepper - 1% tep.

Chicken stock — 10-2/3 ec.
Milk -5-1/3¢c.
Cream - 5-1/2 c.

Diced cooked chicken - 8 ¢ (2 quts), 2-2/3 mush-
rooms santed in % c. butter, 2 c. cut-up pimentos,
12 hkard boiled eggs.

Melt butter. Blend in flour, galt and pepner. Re-
move from heat. Stir slowly 111 chicken stock, milk,
and cream whicn has been heated togothar. Eaturn to
keat, cook slowly until thick and smooth, stirring
constantly. Stir in chicken and mushrooms, continue
cooking until neated through. Just bpefore serving,
add pimentos anéd hard cooked eggs. Serve in patty
shells, on biscuit or over cooked rice. Serves K0,

GERTRUDE HILL

CEILI COK CARKNE
50 Servings

Ground beef - 6 1bs.
Chopped onion — 7% c.

Fat or drippings - 1 c.
Cooked kidney beans - 15 g.-
Tomato soup - 8 c. (2 qts.)
Chili powder — 6 tbap.
Flour — 6 tbsp.

Water - 1 c.

Salt - 2 tbsp.

Brown beef and onions in fat in heavy frying pan.,
add beans end tomato soup. Cook 10 minutes. Make
paste of chili pcwder, flour and water. Blend paste
into meat mixture. Add salt. Cook over low heat U5
minutes,stl*r\'rjn: frequently to avoid scorching. Bake
1 hour in 375 oven.




CCMPAITY SATAD

2 pkg. Phil, cream cheese

% 1b,. marshmallows

1 c. grated pineapple

1 pkg. lime jello

3 pt. whip cream

Cut marshmallows in small pleces. Break up cream

cheese. Drain pineapple. Add cream whipped to above.
Use 1 c. hot water to lime jello and add pineapple
juice for rest of liquid. Cool well. Put looscly
the pineapple, cheese and crezm mixture in mold or .
small molds. Now pour jello over the top slowly so
it runs down sides and in all cavities to bottom of
mold. v set., Serve with dressing for salad or
whipped cream and cherrxy dessert. May use lemon or
red jello if desired. Serveg 10.

MILDRED WARDE

FRUIT SALAD (24 hr.)

4 No. g cans pineapple (broken slices)

4 No. cans fruit cocktail

2 No. 2 cans Royal &nn Cherries

4 1b, marshmallows

Cut pineapple in chunks; pit cherries. Drain well
all fruit. Cut marshmallows in pieces. Mix together
with fruit,
Salad dressing

12 egg yolks
10 tbsp. milk .
10 tbsp. vinegar
3 tbsp. butter
tsp. salt
Ce sugar '

Cook all together and cool. When cool, add ocream
whipped (13 pt. whipping cream). Mix well with fruit
and marshmallows, Let stand from 12 to 24 hours. Re—
quires no other dressing when served. Serves 40.

MILDEED WARDE




BAKED BEANS FOR 50

5 1bs. Navy beans. Wash, soak over-night.
Drain, add 1 gel. 1 pt. water, cook until tender.
Add 2 oz, salt, 6 oz. brown sugar, 1 tep.mustard,
1 oz. vinegar, & 0z. molasses, 1 1b. salt pork
diced, Bake U hours 350°. Add morc water if needed.
GLATYS MATTICE

BAXED CREAM CEICKEN

6 1bs. chicken
1 can mushrooms

Boil chicken until tender — when cold, cut as for
salad.

Put 1 qbt. cream in kettle on stove., Mix 4 tbsp.
butter melted and 4 even tbsp. flour and add slowly
to cream. Stir until perfectly smooth, and stir con—
stanily until thickens, Add a small onion grated,
and season very highly with cayenne and salt.

Put chicken and mughrooms into mixture and put in-
to baking dish. Cover top with bread crumbs and bits
of butter. Then pour a little more cream over the
top,.

This must be seascned highly (Sauce) or when you
mix with the chicken it will taste flat. A 1little
pimento may be added, Bake 25 min., in moderate oven.
Serves 2l,

LENETTA HOCKFORD & BEDVA STILES

Turn one pound of butter into two with the magic of
gelatin. Here's how: Work one pound of butter into
smagll pieces. Let stand at room temperature until
soft enough to beat. Soften one envelopec of unflav-
ored geletin in + cup cold water or milk., Add 1-3/4
cups hot fresh or evaporated milk and stir until all
gelatin is dissolved. Cool to lukeworm. CGradually
whip milk into butier with boater or electric mixer,
Add coloring if desired. Kecp covered in refrigera-
tor. Use within a week — as a spread - not for
cooking,




SANDWICHES

HAM SALAD
50 Sandwiches

Ham cooked and chopped 2 1bs.- 1% qts,
Eggs, hard cooked " 11 oz. - 2 c.
Celery fine n 6 oz. - 13 c. e
Sweet pickle — (relish) ‘éﬁg :

chop'ped f‘lnﬁ. - s s ® 6 0Za = 1 Ce - R
Prepared mustard % oz. - 1 tbsp.
Dressing cooked l11b. -2ec.
Salt 1 tsp. :

TUNA SALAD
50 Sandwiches

Celery chopped fine 8 0oz. - 5 c.
Tuna 2% 1bs - 5 c.
Pickles chopped fine ,

or mliah. - ® & e @ 6 0z, - 1 tbsp.
Lemon juice 1% oz. - 1-2/3 tbsp.
Boiled dressing 1% 1bs.- 2% c.

LEE L 201 ]
1 1b, coffee 50 cups
2% oz, tea 50 cups
1 qt. cream 50 cups
2 1bs. sugar 50 cups
’i.**t

POTATO SALAD -~ 12 gts. for 50 servings.




