










DESSERTS

AL~fOND COOI(IES
Cream . . 1 cup butter
With. . . . . . . . . . 1 cup sugar
Beat lightly . . . . . . . 1 egg

Add egg to buuer and sugar mixture.

Sift together . . . . . . . . . . 2 cups sifted flour
1 tsp. soda
2 tsp. cream of tartar

Stir together flour mixture and buller mixture.

Stir in . . . . . . . . . . . . ~ cup chopped
almonds

Roll in small portions. Press a blanched almond in each
roll. Bake in a moderate oven (375° F) until light brown.

CREAM CHEESE COOKIES

1
l
J
J
l
l
l
1

l

l

Add. . . . . . . . . . . . . ~ cup sugar
~ tsp. vanilla
1 egg yolk

Beat well.

Add, sifted together. . . . . . . . 1 cup sifted flour
Ul tsp. salt

Mix well. Drop by teaspoon onto greased cookie sheets. Bake in
a moderate oven (350° F) for 10 to 12 minutes. (// desired,

dough may be chilled, rolled and cut.) (about 3 dozen)

Cream together V2 cup butter
1 pkg. (3 oz.) cream

cheese 1
l

1,
~J
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ICE BOX COOKIES
Cream
With ..
Add.

Add, sifted together. . . . . . . .

DESSERTS

1 cup shortening
2 cups sugar
2 eggs, well beaten
2 tsp. lemon or vanilla

extract
3* cups cake flour* tsp. salt
2 tsp. baking powder

n

Mix well.

Add, and mix again. . . . . . . . 1 cup nuts

Form dough into two long rolls about two inches in diameter.
Wrap in wax paper and place in refrigerator, until firm. Slice

~6 inch thick. Bake at 375 0 FlO minutes.

OATMEAL DROP COOKIES

Add, beaten slightly.

Cream together . . .

BUTTER COOKIES
Cream .
With .
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Blend in

Add.

. . . . 1 cup shortening
1 cup sugar

. . . . 2 eggs
1 cup sour milk
1 tsp. salt
4 tsps. cinnamon
Y2 tsp. soda
2 cups oatmeal
2 cups flour, sifted

. . . . . . . . . . . . ~ cup pecans, chopped
2 cups raisins

Drop by spoon on greased cookie sheets. Bake in
a moderate oven (375° F) until brown.

1 lb. butter
2 cups granulated

sugar

~
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Add to above mixture and beat well. 3 eggs
1 tsp. vanilla

Add and mix well. . . . . .. 5 cups flour

Roll very thin and cut with cookie cutter. Bake in a
moderate oven (375 0 F) untilUght brown.
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DESSERTS 1
CHOCOLATE DROP COOKIES

Add dry ingredients to creamed mixture
alternately with . . . . . . . . ~ cup sour milk

Add, mix well. . . . . . . . . . 1 tsp. vanilla
Drop by spoonfuls into a greased cookie sheet. Bake in
a moderately hot oven (375° F) about 15 minutes.

Cream together

Add, mix well. .
Sift together . .

. . . . . . ~ cup shortening
1% cups sugar

. . . . . 2 eggs, beaten
. . . . . . . . 1% cup flour

~ tsp. soda
1 tsp. baking powder
~ cup cocoa
~ tsp. salt
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SNOW DROPS

Add, one at a time . • . . . . . . 3 eggs

Beat thoroughly after each addition.

Add gradually • . • . . . . . . 2% cups flour
Mix until smooth. Put through a cookie press on a greased baking
sheet. Sprinkle the top with sugar and grated orange rind. Bake

in a moderately hot oven (375° F) lor 10 to 12 minutes.

2 tsp. vanilla
1 tsp. water

Beat until very creamy.

Add and blend in . . . . . . • . . 2 cups cake flour
1 cup chopped nuts

ChiU the dough. Form into smaU date-shaped pieces. Bake in a
hot oven at 400° F. Roll in confectioner's sugar while still hot.

HUNGARIAN COOKIES
Cream . . . • . .
Add .

Cream . . . . . . . . .
Add ..•.......

1% cups shortening
1 cup sugar
~ tsp. almond

flavoring

% cups shortening
4 tbsp. confectione~s

sugar
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Beat until stiff. . . .
Add, continuing to beat.
Mix together . . . . .
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DESSERTS

SUGAR THINS
Cream together v.z cup butter

1 cup sugar
Add, beaten together . 1 egg

1 tbsp. cream
1 tsp. vanilla

Sift together, add. . . . . . . . . 2 cups flour
v.z tsp. salt
1 tsp. baking powder

Chill overnight. Roll out small quantity of dough at a time,
very very thin, on a floured board. Cut cookies with small ell,Uers.
Decorate or sprinkle with colored sugar. Bake in a moderate oven

(350° F) for 5 minutes. Use a greased cookie sheet.

MOLASSES COCONUT MAC AROONS
. . . . 2 egg whites
. . . • 1 cup sugar

v.z lb. shredded coconut
v.z cup molasses
Us tsp. cinnamon
dash of nutmeg

Fold into the egg white mixture. Drop by heaping tsps. on
greased baking pans. Bake in a moderate oven (350° F) for
20 to 25 minutes. Cool slightly; then remove with spatula.

Keep in tightly covered can.

PEANUT BUTTER COOKIES 1
Sift together . . . . . . . . . . 1 cup flour

1v.z tsp. baking powder
Y2 tsp. salt

Add. . . . . . . . . . . . . ~ cup shortening, soft
% cup brown sugar
v.z cup peanut butter'
1 egg
1 tsp. vanilla
~ cup corn syrup, dark

Beat at low speed until smooth. (about 1 minute)

Add. . . . . . . . . . . . . ~ cup corn syrup, dark
~ cup rolled wheat,

uncooked

Beat at low speed until smooth. (about 15 secolld.~). Drop from
tbsp. onto greased cookie sheet. Bake in a moderate oven

(375° F) from 12 to 15 minutes.
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Add .
Add and heat well

Cream . . •
Add gradually
Beat in . . .

DESSERTS

BUTTERFLAKES
Beat in top of Double Boiler . . . . . 2 eggs
Add. . . . • . . . . . . . . 1 cup brown sugar

Cook over hot water for 15 minutes, stirring constantly.

Add. . . . . . . . . . . . . 1 tsp. grated orange
rind

Cool mixture.

Add, sifted together. . . . . . . . % cup flour
HI tsp. salt
1 tsp. baking powder

Fold in. . . . . . . . . . . . % cup flaked cereal
1 cup nuts, chopped

Drop by spoonfuls onto a well greased cookie sheet.
Flatten a little with a spatula. Bake in a moderate

oven (3500 F) about 15 minutes.

DATE AND NUT COOKIES
Beat stiff . . . 2 egg whites
Add. . . . . . . . . • . . . 2 cups powdered sugar

1 cup nut meats,
chopped

~ tsp. vanilla
Add, cut in small pieces. . . . . • . 1 cup dates

Drop trom teaspoon onto buttered pans. Bake in a slow
oven (325 0 F) lor 25 minutes or until light brown.

CRISP CHRISTMAS COOKIES
2 cups butter

. . . . . . . 1 cup sugar
1 whole egg
1 egg yolk
2 cups sifted

all-purpose flour
1 tbsp. almond extract
2 cups sifted

all-purpose flour

Line loaf pan with waxed paper. Place dough in pan. Smooth. it
down into shape oj pan and chill in refrigerator overnite. To
bake, cut dough into paper thin slices with sharp knife. Brush
tops with remaining egg white that has been beaten. Decorate
with chopped almonds and sugar. Bake 8 to 10 minutes. (350 0 F)

Makes 6 dozen.
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DESSERTS

H-O CRISPIES COOKIES (5-6 doz.)
Cream . .1 cup butter
With. . . . . 1 cup white sugar

1 cup brown sugar
Add and beat well 2 eggs

1 tsp. vanilla
Add, sifted together. 1~ cups all purpose

flour
1 tsp. salt
1 tsp. soda

Add and mix well . . . . . . . . 3 cups H-O Oats
~ cup chopped nuts

Form into two rolls. Place in refrigerator overnight.
. Slice in thin slices. Bake at 3500 F for 10 to 12 minutes.

SUGAR COOKIES
3,4 Ib. butter
~ cup sugar
1 egg
1 tsp. vanilla

Mix in . . . . . . . . . . . . 1 cup flour
~ tsp. salt
~ cup nuts

Chill dough. Roll ~ inch thick. Cut with cookie cutter.
Bake in a moderate oven (375° F) until golden brown.

APPLESAUCE COOKIES

F'1
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Cream together . .

Add, heat thoroughly
Sift together . . .

~ cup shortening
1 cup sugar
1 egg
2 cups flour
1 tsp. soda
1~ tsp. cinnamon
~ tsp. nutmeg
~ tsp. cloves
~ tsp. salt
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Add dry ingredients to creamed mixture
alternately with 1 cup applesauce

Add. . . . . . . . . . . . . 1 cup raisins
1 cup nuts, chopped

Drop on greased cookie sheet. Bake in a moderatelr
hot oven (375° F) about 20 minutes.
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DESSERTS

MEXICAN WEDDING CAKES
Cream . . . . . . . . . ... . ~ lb. butter

4 heaping tbsp.
powdered sugar

Mix in . . . . . . . . . . . . 2 cups flour
1 tbsp. vanilla
1 cup chopped nuts

Chill dough overnight. Pat dough into balls or crescent
shape. Bake in a slow oven (300° F) 10 to 15 minutes.

PEANUT BUTTER COOKIES 2
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Add dry ingredients to creamed mixture
alternately with • . . . . • . . 2 tbsp. milk
Put through a cookie press onto a greased cookie sheet. Bake

in a moderately hot oven (375° F) about ten minutes.

Cream together

Add, cream well .
Add, one at a time

Sift together . .

Beat weU alter each egg.

~ cup shortening
1 tsp. salt
% tsp. soda
!t2 cup peanut butter
~ cup sugar
2 eggs

2 cups whole wheat
1 tsp. cinnamon
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BROWN SUGAR HERMITS
Cream
With .....

Add, well beaten. . .

~ cup butter
1 cup light brown

sugar, firmly packed
. 2 eggs

Mix well.

Add, sifted together . ..... 1% cups flour
I tsp. baking powder
1 tsp. cinnamon
~ tsp. salt

Fold in .. % cup nvtmeats
% cup raisins

Drop by teaspoonfuls. Bake in a moderate
oven (350° F) 15 minutes.
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DESSERTS

f"!I'l
! SWEDISH CAKES

Cream . . .. ~ cup shortening
Add gradually . . . . . . . . . ~ cup sugar

Cream well.

Cream thoroughly.

Blend in . . . . . . . 1 cup sifted flour
Form into very small balls.

Dip halls into. . . . . . . . . . 1 egg white, unbeaten
Roll in . . . . . . . . . . . . ~ cup nutmeats

Place on well greased baking sheet and make slight indentation
in center with finger. Bake in a slow oven at 3000 F~ Press center

down again. Continue baking 15 minutes longer. Remove
from cookie sheet immediately and when cool, fiU

centers with a tart jelly.
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Add .. 1 egg yolk
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MACAROONS (Drop Cookie)
Cream . .•.•....• 1 cup butter
With. . . . . . . 2 cups light brown

sugar
Add and heat well 2 eggs

2 tsp. vanilla
2 tsp. almond

Sift together . • • . . . . . . • 2 cups flour
1 tsp. soda
Y.z tsp. baking powder

Add flour mixture to creamed mixture.

Then add . . . . . . . . v.s cup milk
1Y.z cups coconut
3 cups rolled oats

Mix well. Drop by teaspoonful on greased pan, not too close
together as they spread with heat. Preheat oven. Bake at

375 0 lor 10 to 12 minutes.
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DESSERTS
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• 1.4 cup butter
1 cup sugar

..... 1 egg
2 tbsp. strong cold

coffee
2 squares chocolate,

melted
Add, sifted together. . . . . . . . 1% cups flour

~ 2 tsp. baking powder
~ tsp. cinnamon
dash of nutmeg

Roll out Ih inch thick on a lightly floured board. Cut with a
doughnut cutter. Place on a greased cookie sheet. Sprinkle with

granulated sugar. Bake in"a moderate oven (350° F) lor
about 10 minutes.

Add, beat well .
Add ....

CHOCOLATE JUMBLES
Cream together

Cream together

Blend in
Sift together and, add . .

CREAM CHEESE TEA COOKIES
. ~ cup butter

Us lb. cream cheese
~ cup sugar
1 cup sifted cake flour
% tsp. salt

Mix well. Shape into two inch rolls, wrap each in waxed paper and
chill thoroughly. Slice thin, spr~nkle lightly with, caraway seeds.

Bake in a hot oven (4000 F) for 6 minutes.

1
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BUTTER CHEWS
Cream together . .. . . .. . % cup butter

3 tbsp. sugar
Blend in thoroughly. 1~ cups sifted flour

Pat mixture into a greased square cake pan. Bake in a moderately
hot oven (375° F) for 15 minutes. Remove from oven.

Beat until light (save whites).. . 3 egg yolks
Add, blend well . . . 2Ua cups brown sugar
Add . '. . . . . . . . . 1 cup nut meats,

chopped
% cup shredded

coconut
Fold in. . . . . .' . . . . . . 3 egg whites, beaten

stiff

1
l
1

Pour over the baked mixture. Return to oven. Bake for 25
minutes. Cut into 1 inch squares~ Dust with powdered sugar.
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DESSERTS

SOUR CREAM COOKIES
Cream together thoroughly
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* cup shortening
1 cup sugar

. 2 eggs, well beaten
1 cup baking molasses
1 cup cereal Rakes

Sift together . . . . . . . . . . 4 cups flour
~ tsp. salt
1 tsp. soda
~ tsp. ginger
1 tsp. cinnamon

Add dry ingredients to the creamed mixture.

Alternate with . . . . . . . . . ~ cup sour cream
Drop by spoonfuls onto a greased cookie sheet. Bake in
a moderately hot oven (375° F) about 15 minutes.

SUGAR COOKIES

~
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Cream
With.
Add.

Add

3-3 cup shortening
• • • • • • 3,4 cup sugar
· • . . . . . . • • 1 egg

Beat until mixture is light and fluOr.

· . . . . . . . . . ~ tsp. vanilla
~ tsp. grated orange

peel
Mix well.

Stir flour mixture into creamed
mixture with . . . . . . . . . 4 tsp. milk
Divide in hall. Chill one hour to make dough easy to handle. Roll
out one half dough % inch thick. (Keep other half chilled until
you are ready to roll it.) Cut with floured 3 inch cookie cutter.
(Sprinkle with sugar - optional.) Bake in a moderate oven

(375° F) 12 minutes. Makes 2 dozen cookies.

r
I .

r
j'
I
I

Sift together . . . . . 2 cups enriched flour
~ tsp. salt
ll-i tsp. baking powder
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Add and cream thoroughly
Add, cream and heat well .

DESSERTS

FLUFFY MOCHA FROSTING
Combine and mix together. . . . . . 4 cups confectioners'

sugar

4 tsp. cocoa
y., tsp. salt
y, cup butler
~ cup strong coffee
Yz tsp. vanilla

Spread frosting between the layers and cover lop and sides.

Chop . . . . . . . '. . 34 cup pistachio nuts

Decorate cake with chopped pistachio mtts.

Add to a mixing bowl . . 1 cup confectioners'
sugar, sifted

1 egg, unbeaten
14 cup milk
J;2 tsp. vanilla
4 sq. (4 oz.) unsweet­
ened chocolate, melted
2 tbsp. butler, melted

Beat all ingredients ltTltil stiff enough 1,0 spread.

CREAM-CHEESE FROSTING

294

Let soften at rOOIl1 temperature

Blend in

Add gradualll'

Add, hlend well

2 3 oz. pkg. cream
cheese

3 tbsp. light cream
dash of salt
4Y2 cups confectioners'

sugar, sifted
1 tsp. vanilla



Spread with

"These are very good. Try them."
Cream together . . . . . .
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DESSERTS

CHOCOLATE COOKIE BARS

1 cup butter
1 cup brown sugar

Add, cream until light and fluffy.. 1 egg yolk
Blend in thoroughly. . . . .. 1 tsp. vanilla
Add sifted together, mix well.. . 2 cups flour

Spread in a rectangle about 10 x 13 inches onto a greased cookie
sheet. Bake in a moderate oven (350° F) for about 20 minutes.

Remove from oven. While still warm.

~ lb. sweet chocolate,
melted

Sprinkle with. . . . . . ~ cup nuts, chopped

Cut into squares while still warm.

BUTTERSCOTCH COOKIES
Cream together . . . . . .

Add, cream until light and fluffy. .
Blend in thoroughly. . . .
Add sifted together, mix well .

~

I

r
I

Add.

1 cup butter
2 cups light brown
2 eggs sugar

. 1 tsp. vanilla

. 3 cups flour
~ tsp. salt
1 tsp. soda

. . . . . . . . . . . . 1 cup nut meats,
chopped flne

Shape into small balls. Place on a greased cookie sheet
and flatten with a fork. Bake in a moderately hot oven

(375° F) for about 10 minutes.

Beat in one at a time. .
Stir in . . . . . .
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BROWNIES
Melt together, over low heat . . . . . 2 squares unsweetened

chocolate
~ cup butter

Remove from heat.

Add, sifted together. . . . . . . . 1 cup sugar
l'1 cup flour
!11 tsp. salt
2 eggs

• • 0.. ~ tsp. vanilla
1 cup nut meats,

chopped
Bake in a greased 8 inch shallow pan in a moderate oven

(350° F) about 30 minutes. Cut into squares.

295



DESSERTS

EASY FUDGE
Combine together 4~ cups sugar

% cup butter
1 large can evaporated

milk

1
1
1

Stirring constantly;; bring to boil. Boil
6 minutes. Remove from heat. l'.

Add, stirring well . . . . . ,~ . . 3 pkgs. chocolate chips
1 pt. marshmallow

cream
~ tsp. vanilla l
1 cup pecans, chopped

Pour into buttered pan. Cool.

l
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PECAN PRALINES
Combine . . . . . . . . . . . 1 cup maple syrup

2 cups sugar
% cup heavy cream

Cook until candy thermometer registers 2340 F. Remove from
heat. Cook to lukewarm. Beat vigorously for 2 minutes.

Stir in . . . . • . . . . . . . 2 cups pecan halves
Drop by teaspoon on wax paper. Cool thoroughly.

CHOCOLATE FUDGE
Heat over low flame. . . . . 3A cup milk

2 squares unsweetened
chocolate

Cook until mixture is smooth and blended, stirring constantly.

Add. . . . . . . . . . . . . 2 cups sugar
dash of salt

Stir until sugar is dissolved and mixture boils. Continue boiling,
without stirring, until a small amount of mixture forms a very

soft ball in cold water (232° F). Remove from fire.

Add. . . . . . . • . . . . . 2 tbsp. butter
1 tsp. vanilla

Cool to lukewarm (110 0 F); then beat until mixture begins to
thicken and loses its gloss. Turn at once into greased pan, 8 x 4

inches. When cold, cut in squares. Makes 18 large pieces.
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Have ready . . . . .
Pour into glasses, each. . .

Add and heat. . .
Heat a ladle, put in .
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BEVERAGES

ICED COFFEE WITH RUM
Have ready . . . . . . . . . . strong coffee, cooled
Pour over ice cubes. . . . . . . . 1 0%. Jamaica rum

FiU glass with coffee. Top with whipped cream.

HOT TEA WITH RUM
. strong hot tea
. 2 O%s. light rum

2 o%s. strong tea
2 tsp. sugar

Fill each glass. . . . . . . very hot water
Add. . . . . . . . . . dash of nutmeg.

Serve hot with a thin slice of lemon peel.

CAFE -BRULOT
"New Orleans here we go. Use a chafing dish or a large silver bowl."
Place in top of chafing dish . . . . . 2 slices orange peel

2 slices lemon peel
6 cubes sugar
4 cloves
1 cinnamon stick
1~ cups brandy
1 cube sugar
a little brandy

Ignite the brandy in the ladle. Lower
the ladl~ into the chafing dish.

Pour in. . . . . . . . . . . . 2 cups strong coffee

Blend by dipping up some liquid and pouring it back
again. When blaze burns out, serve hot in demitasses.

297



BEVERAGES

HOT COCOA
Combine in a sauce pan. . • . . . . 4 tbsp. cocoa

6 tbsp. sugar
1!t2 cups water

Bring to boil, stirring frequently.

Add. . . . . . • • . . • . . 4 cups milk

Bring to boiling point, but do not boil. Serve hot. Add one
marshmallow per cup (if you wish) just before serving.

CAFE AU LAIT (Country Style Coffee)
Heat in top of a double boiler. . . . . 1 cup heavy cream

1 cup rich milk

Beat until hot and loamy. Pour into a pitcher.

Have ready in another pitcher . . . . 2 cups hot coffee

From each pitcher, simultaneously, pour
into cups. Use sugar if you like.

ICED TEA A LA MINT
Have ready . . . . . . . . . . medium strong tea, hot

Fill each glass with ice cubes. Decorate the top with sprigs of
fresh young mint. Pour tea over mint. Serve with lemon

slices and sugar.

ICED COFFEE
Have ready . . . . . . . strong coffee, cooled

Pour coffee over ice cubes. Top with whipped
cream or you may use ice cream.

ICED MOCHA COFFEE
"You will love this way with coffee and chocolate."
Over boiling water, melt . . 4 OD. bittersweet

chocolate
Stir in . • . • . . • . % tsp. cinnamon
Stir in gradually. . . . . 4 cups strong coffee

Pour over filled glasses of ice cubes. Serve with sugar and cream.
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BEVERAGES

COPPER-CLAD COFFEE MAKERS
Percolator Coffee

1. Coffee should be fresh and your percolator thoroughly clean.

2. Use regular or percolator grind coffee.

Size of Water Perking time after

coHee maker (8 oz. cups) Coffee perking begins. Turn
heat to low.

14-cup
10* cups 28 tbsp. or 6 minutespercolator 1* cups

8-cup 5 cups 10 tbsp. 6 minutespercolator

6-cup 4 cups 8 tbsp. 6 minutespercolator

4-cup 3 cups 6 tbsp. 6 minutes
percolator

3. To make a smaller amount of coffee in any of the above coffee
makers, use two level tablespoons of coffee for each 8 oz. cup of
water.

4. If coffee made in this manner is too strong, use less coffee per cup.

Drip Coffee

1. Be sure coffee is fresh and your drip coffee maker is thoroughly
clean.

2. Use drip grind coHee.

3. Remove spreader plate.

4. Use one rounded or two level tablespoons of coffee in coffee basket
for each cup to be brewed.

5. Replace spreaded plate, making sure it is firm and in place. Place
upper half of coHee maker onto lower half.

6. Pour boiling water into upper half of coffee maker to level indicated
on gauge for number of cups being brewed. Do not remove spreader
plate alter water is poured.
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BEVERAGES

THE ART OF DRINKING

"Drink in moderation ... asking of each sip only pleasantness and good
cheer.n This is a motto which should grace every gentleman's cupboard.
For alcohol is no contributor to the prophet's Paradise·to-come. Let
us discuss a few simple psychological and physiological observations.

First: In moderate quantities, alcohol is a glowing sedative. It strength­
ens the spirit, gladdens the eye and unwinds the cramping chains of
inhibition. In excess it is a depressant, intensifying rather than easing
the pangs of trouble.

Second: Alcohol, in excess, poisons the system and thickens the tongue.
Il turns a fine sharp wit into a dull oaf. It drains all the oil out of the
hinges of the mind.

Third: Good breeding requires that many truths be left unsaid. In
sober moments our inner censor administers tact. But on the node of
inebriation we are inclined to raise our voices in the cause of ultimate
truth ..• resulting in deep hurts and broken friendships.

To the gourmet, a wine or spirit is a thing to be pampered and
treasured. He approaches it with imagination and taste ... selecting
the glassware and occasion as carefully as the drink.

1
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THE BALANCED BAR

The following liquid stock and supplies are suggested for the Balanced
Bar:
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Rye Whiskey
Bourbon Whiskey
Scotch Whiskey
Irish Whiskey
Blended Whiskey
Puerto Rico Rum
Jamaica Rum
New England Rum
Bacardi
French Vermouth
Italian Vermouth
Dry Gin

Sloe Gin
Apple Brandy
Cherry Brandy
Cognac
Sherry
Port Wine
Dubonnet
Benedictine
Creme de Cacao
Creme de Menthe
Triple Sec
Grenadine

Chartreuse
Bitters
Orange Bitters
Mineral Water
Lemons
Limes
Oranges
Maraschino cherries
Small cocktail olives
Small cocktail onions
Fresh mint
Sugar
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Wine Type Use Serve

Angelica Des Dessert, AD, BM ***

Asti Spumante Sp All-purpose ***

Babera RT Red meats; all foods it

Barberone RT Red meats; all foods *

Barsac WT White meat, dessert *it*

Burgundy RT Red meats, game *

Cabernet RT Red meats *

Chablis WT Sea food, white meat ***

Champagne Sp All-purpose ***

Charonnay WT Sea food, white meat ***

Chianti RT Red meats, pastes, oily fds. *

Claret RT Red meats *
Graves WT White meat, dessert ***

Grignolino RT Red meats *

Haut Sauternes Des Dessert, BM ***

Madeira Verdelho App Appetizer •• **

Maderia Serdal Des Dessert, AD, BM ..
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WINE LIST

BEVERAGES

LEGEND

App - Appetizer
RT - Red Table

WT - White Table
PT - Pink Table

Des - Dessert
Sp - Sparkling

AD - After Dinner
BD - Before Dinner
BM - Between Meals
* - Room temperature
** - Slightly chilled
*** - Chilled
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BEVERAGES

Malaga Des Dessert *

Moselle WT White meat, sea food ***

Muscatel Des Dessert, AD, BM *

Pinot Noir RT Red meats, game *

Port, Tawny Des Dessert, AD, BM, cheese *

Port, Vintage Des Dessert, AD, BM, cheese *

Rhine WT White meat, sea food ***

Riesling WT White meat, sea food ***

Rose PT Luncheons, picnics ***

Sauternes WT White meat, sea food **.

Sauvignon Blanc WT White meat, sea food ***

Semillon WT White meat, sea food **.

Sherry Amontillado App BD, Appetizer *

Sherry Amoroso App BD, Appetizer **

Sherry Oloroso Des AD *

Sherry Brown Des With coHee, AD *

Sparkling Burgundy Sp All-purpose ***

Sylvaner WT White meat, sea food ***

Tavel PT Luncheon, picnics, BM ***

Tokay Szamorodni WT White meat, sea food **

Tokay Aszu Des Dessert, AD *

Traminer WT White meat, sea food *.*

Vermouth French App Appetizer 0**

Vermouth Italian Des Dessert, AD *

White Chianti WT White meat, sea food ***

White pinot WT White meat, sea food" *It.

White Port Des Dessert, AD, BM *

Zinfandel RT Red meats It
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THE LONG DRINK
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ZOMBIE
%, oz. lime juice, SA: oz. pine­
apple juice, 2 oz. Puerto Rico
rum, 1 oz. Jamaica rum, ~ oz.
apricot liqueur. Shake with
cracked ice. Serve unstrained.
Decorate with fruit, mint.

EGG NOG
1 whole egg, 1 tsp. sugar, 5 oz.
milk, 1 jigger brandy, whiskey,
rum or sherry. Shake with
cracked ice, strain, sprinkle with
freshly grated nutmeg.

HOT BUnERED RUM
1% oz. Jamaica rum, lump of
sugar, small slice of butter, 4
cloves. Fill with boiling water,
stir.

GIN RICKEY
Juice, rind of % lime, 2 cubes
of ice, 2 oz. dry gin. Fill with
club soda.

MINT JULEP
Crush mint with 1 tsp. sugar,
dash of water, in 12 oz. glass.
Fill with cracked ice, pour bour­
bon to % inch of top. Set glass
in shaved ice, stir until frosted,
decorate with mint.

WARD EIGHT
% oz. lemon juice, 1h oz. orange
juice, 2 oz. rye, 4 dashes grena­
dine. Shake, serve with cracked
ice, fruit.

PLANTER'S PUNCH
Dissolve 1 tsp. sugar in 1 oz.
lime, ~ oz. orange juice. Add 2
oz. Jamaica rum, cracked ice.
Shake well, pour unstrained.
Decorate with orange, cherry,
pineapple, mint.

TOM AND JERRY
Beat white and yolk of 1 egg
separately. Blend, add 1 tsp.
pwd. sugar, beat again. Pour in
% jigger each of brandy, rWD.
While stirring, top with hot milk
or boiling water. Nutmeg.

HOT TODDY
1 lump sugar, 1 cinnamon stick,
3 cloves stuck in lemon slice, 1
jigger rum. Mix and add boiling
water.

TOM COLLINS
Dissolve 1 tsp. sugar in Ih jigger
lime, lemon juice. Add 1 jigger
gin, ice cubes, soda, Stir.

SINGAPORE SLING
1 oz. lime juice, 1 oz. cherry
brandy, 2 oz. dry gin, 2 ice
cubes. Shake, strain. Top with
soda, orange, mint. Add 4 drops
each Benedictine and Brandy.

SHERRY FLIP
1 whole egg, 1 tsp. sugar, 1 jig­
ger sherry. Shake with cracked
ice, strain, sprinkle with freshly
grated nutmeg.
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24 COCKTAILS
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ROB ROY
lh jigger Italian vermouth, 2
dashes of bitters, ~ jigger
Scotch whiskey, cracked ice.
Stir, strain. Add twist of lemon
peel.

PRESIDENTE
2 dashes orange curacao, 1 dash
grenadine, 1/2 jigger French ver­
mouth, 1 jigger rum. Add ice.
Shake and strain.

WHITE LADY
Juice of ~ lemon, white of one
egg, 3,4 oz. Cointreau, 11/2 oz.
gin. Shake with ice, strain.

oJ/..

.,. 0

~ 0,

BRONX
Juice of % orange,. 1,4 jigger
Italian vermouth, % jigger
French vermouth, 112 jigger dry
gin. Shake with cracked ice.
Strain.

CREME DE MENTHE FRAPPE
Nearly fill glass of fine ice with
white creme de menthe. Tilt
glass. Over back of inserted
spoon, slowly pour 1 oz. brandy.

CHAMPAGNE
Saturate lump of sugar with
dash of, bitters. Add ice cube and
fill with chilled champagne.
Twist of lemon peel.

DRY MARTINI
~ French vermouth, %dry gin.
Stir with cracked ice. Strain.
Serve with olive or pearl onion.

1
1
1
1
1
1
1
1
1
1



r
r
I
t

r
L

r
r
r
r
r
I
l

r
r
r
,.
I
l

r
I

r
t

i'"
I

NEW YORKER
Juice of l/2 lime, dash of grena­
dine, 2 oz.' rye. Shake with
cracked ice, strain. Add twist of
lemon peel.

FRISCO
% oz. Benedictine, 2 oz. bour­
bon. Stir with cracked ice, strain.
Add twist of lemon peel.

OLD FASHIONED

Muddle lump sugar in dash of
hitters, soda. Add 1 jigger
whiskey, 2 ice cubes, fruit, twist
of lemon peel.

WHISKEY SOUR
% jigger lemon and lime juice,
1 tsp. powdered sugar, 1 jigger
whiskey. Shake with cracked ice
and strain.

BEVERAGES

DAIQUIRI

Juice ¥2 lime or lemon, 1 tsp.
sugar. Shake with cracked ice.
Add 1% oz. white rum. Shake
until shaker frosts, strain.

STINGER
% jigger brandy, % jigger white
creme de menthe. Shake with
cracked ice until shaker frosts.
Strain.

SAZARAC

Muddle 1 lump sugar in 1 dash
each Angostura, Peychaud's bit­
ters, water. Add jigger bourbon,
ice. Stir, strain into glass rinsed
with pernod. Twist of lemon
peel.

BOURBON TODDY
Muddle 1 lump sugar with dash
of hitters in 1 oz. of water. Add
2 oz. bourbon, ice and twist of
lemon peel.

JACK ROSE
Juice Ih lime, white of 1 egg, 1
tsp. grenadine, 1 jigger apple­
jack. Shake with cracked ice.
Strain.
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DUBONNET
% jigger dry gin, % jigger
Dubonnet. Stir with cracked ice.
Strain. Serve with twist of lemon
peel.

SIDECAR
% jigger lime juice, lh jigger
Triple Sec or Cointreau, ,1;3 jig­
ger brandy. Add shaved ice.
Shake and sttain.

BETWEEN THE SHEETS
Juice of :lh lemon, % oz. rum,
~4 oz. brandy, 3A: oz. Cointreau.
Shake with cracked ice, strain.

BACARDI
% oz. lemon or lime juice, 1 tsp.
sugar, 1 dash grenadine. Shake
with cracked ice. Add 1 jigger
Bacardi rum. Shake well. Strain.

PINK LADY
:1h oz. lemon or lime juice, :1h
oz. grenadine, % oz. heavy
cream, 1* oz. gin. Shake with
cracked ice, strain.
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MANHATTAN
IA, Italian vermouth, 3A: rye,
dash of bitters. Stir with cracked
ice. Strain. Serve with cherry.
Dry Manhattan - use French
vermouth, lemon peel.

ALEXANDER
1;3 jigger creme de cacao, lh
jigger heavy cream, 1/3 jigger
dry gin. Shake with cracked ice,
strain.

CLOVER CLUB
1h jigger lemon juice, white of 1
egg, dash of grenadine, 1 jigger
dry gin. Shake with cracked ice
and strain.
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ADDENDUM

PEPPERS • HERBS • SPICES
SEEDS and SEASONINGS

TO BEGIN WITH ... There is an art in cooking with spices, herbs
and seasonings. It's a very simple art, quickly and easily learned. And
once learned, cooking (and eating) can become a new and exciting
adventure. A touch of the right spices, a pinch of the right herb or
seasoning can work magic in all your menus, from an Irish stew to a
Caesare salad. As cook or chef you'll have a new pride in your skill.

In the case of each spice, herb, and seasoning that's new to you,
use sparingly at first - increasing the amount to suit your OWll taste.
It's just that easy.

Start reading down the list below-an instruction to the romance
of spices and herbs - and how to use them.

PEPPERS
RED BELL PEPPERS: Dehydrated bell peppers diced. Try in egg dishes,

meat loaf and stews.

GREEN BEU PEPPERS: Dehydrated bell peppers diced or ground. Use
with spaghetti sauce, string beans, egg plant and liver.

CAYENNE: Grown in Cayenne district of Africa. Adds appetizing
zest to egg dishes, salads, fish, meats and sauces.

CREOLE: A Louisiana pepper, similar to Cayenne. Very popular in
Southern and Creole dishes.

PAPRIKA: We prefer to use only the Hungarian variety because it is
mild and sweet. Widely used as a garnish, also in goulash, meat
stews, hashes, veal paprika, fowl, fish, game and meat loaves.

POIVRE AROMATIQUE: Our own aromatic blend of spices made from
an old French formula. Adds a delightful touch to soups, stews,
stuffings, meat loaves, chicken pot pie and tomato juice.

MALABAR BLACK PEPPERCORNS: This rare, extremely fine black
pepper is a delight to all gourmets. Grown in a relatively small
area on the Malabar coast of India.

LAMPONG BLACK PEPPERCORNS: Grown in the Netherlands East
Indies. These choicest berries are sun-cured. GROUND - the most
generally used of all spice. CRACKED-for those who prefer a more
pungent pepper flavor. WHOLE-used principally in peppermills,
also in soups, in pickling and preparing some meats.
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ADDENDUM

HERBS

BASIL: The tender leaves of a French plant, also known as Sweet Basil.
LEAF-widely used in soups, stews, fowl, meat loaves, poultry and
fish stuffings. Also in sauces for spaghetti and Italian dishes.

BAy LEAVES: Use to flavor stews, sauces, soups, stuffings and seafood.

CHERVIL: Uses are many; as a garnish, it adds flavor to salads, sauces
and soups. Use in Omelets, stuffed eggs, spinach soup, vichyssoise
and cheeses.

MARJORAM: Known as Sweet Marj oram, it is a perennial herb of the
mint family from France. LEAF-in stuffings, chopped meats, meat­
balls, sauces and salads. POWDERED - lends added zest in meats,
stews and soups.

MARJORAM SEASONING SALT: Delightful with mushroom dishes,
roast pork, chicken pot-pie, roast lamb, game, summer squash,
soups, roast beef and stuffings.

OREGANO: Grows in Italy, Spain and Mexico also called Wild
Marjoram. LEAF-just right for seasoning Mexican dishes, pork
and fresh mushrooms. POWDERED--eXcellent for kidney stew, sweet­
breads, beans and sauces. Also used in making Chili Powder.

OREGANO SEASONING SALT: Ideal lvith chicken, roast pork, shish­
kabob and roast lamb.

PARSLEY FLAKES: Used both for flavor and as a garnish. Adds an
agreeable, delicate flavor to soups and cooked foods.

ROSEMARY: Has a pleasant flavor resembling sage or thyme. LEAF­
lends distinction, in combination with other fine herbs, in lamb
dishes, soups, Italian dishes and fish. POWERED-for stews, vege­
tables, eggs, meat sauces, stewed kidneys and fish sauces.

ROSEMARY SEASONING SALT: Widely used in Italian cooking and
in Continental cookery for flavoring soups, braised meats, stewed
chicken, mushrooms, game, Spanish sauces and steaks.

SAGE: This finest quality grows in Dalmatia. LEAF - use sparingly in
soups, meats, game and stuffings, especially good with pork.
POWDERED-use with care because of its strong aromatic and spicy
qualities. It is often mellowed with parsley in vegetables such as
Brussels sprouts, cabbage and turnips. Good in boiled fish, stews
and poultry.
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ADDENDUM

SAVORY: A Spanish herb of the mint family. LEAF - delicious in
soups, stuffings, beans, cabbage, stewed meats, poultry, game and
boiled muUon. POWDERED-this very fragrant herb is used in dress­
ing for potato and Russian salad, egg dishes, soups, cold sauces and
rabbit.

TARRAGON: A festive herb and the delight of gourmets. LEAF­
famous for flavoring turtle soup, eggs, meat sauces, salad greens,
pickled salads, meats, game and Bearnaise Sauce.

THYME: The top tender leaves of a pungently aromatic herb. LEAF­
delicious in stuffings, fish sauces, egg plant, beans, soups, gumbo
creole soup, hashes and meats.

GUMBO FILE: A powdered compound of various herbs of Creole
origin. Produces in soups, stews, etc., the glutinous effect of fresh
okra; add at last minute before serving.

SPICES & SEEDS

ALLSPICE: Flavor resembles a blend of cinnamon, nutmeg and clove
hence its name - Allspice. GROUND - for baked goods, puddings;
relishes, pickles, tomato catsup and mince meat. WHOLE - used
in soups, sauces, fish, game, meats and seafood.

ANISE SEED: Grown in Southern Europe, Egypt, Chile, India and
United States. GROUND - adds pleasant flavor to salads, shrimp
and hard shell crabs. WHOLE - sprinkle on sweet rolls, cakes,
cookies and coffee cakes.

CARAWAY SEED: Grown in Holland, North Africa and United States.
WHOLE - many cooks use in soup stock. Extensively used in rye
bread, sauerkraut, beets, new cabbage, pork, kidneys and liver.

CELERY SEED: GROUND - good with fish, salads, tomatoes, tomato
juice and salad dressings. WHOLE-for potatosalad,soupandstews.

CHILI POWDER: Chili peppers blended with spices; for Mexican
dishes, gravy, stews, seafood sauces, eggs and chili con carne.

CINNAMON: The inner bark of the cinnamon tree. GRouND-indis­
pensible seasoning for apple pies, apple sauce, baked apples, sweet
rolls, cinnamon toast and sauces for game. STICK - use for preserv­
ing fruits.

CLOVES: The unopened flower buds of an East Indian plant. GROUND
- for potato soup, stews, sauces, baking, puddings and borscht.
WHOLE - try adding a few to baked ham, beef consomme, venison, .
poultry, game jellies, preserves and baked apples.
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CORIANDER SEED: Native of the Mediterranean, it is now grown in
Africa, Holland, Asia, United States and England. GROUND - in
gingerbread, cookies, Danish pa6tries, roast pork, beef broth,
sauerkraut, custards, fruit sauces, smothered cabbage and meat
sauces.

c.;URRY POWDER: A well-known East Indian condiment, a mixture of
many other herbs and spices. Used for shell-fish, rice, lamb, soups,
venison, fish, mushrooms, kidney stews, sauces and hashes.

DILL SEED: Decorticated (coating removed). The small, dark seed of
the Dill plant. Famous for pickling, also for fish, meat, salads, eggs
and fried potatoes.

FENNELL SEED: From a fragrant East India plant of the Parsley
family. A classic herb popular in Scandinavian cooking and baking
hot breads, cakes, cookies. Popular in Italian dishes. In boiled fish,
potatoes and brewed as a tea.

GINGER: This finest ginger comes from Jamaica, British West Indies
uncoated and unbleached. GROUND-widely used for baking, espe­
cially gingerbread, cookies, buns and puddings. Also used in soups,
meats, meat sauces and jellies. WHOLE - a distinctive flavoring
used in chutneys, pickles, conserves and apple sauce.

MACE: A highly aromatic East India spice. The inner layer that grows
between the nutmeg and the outside. GROUND - in pastries, pud­
dings, and baked goods; oyster stews, fish and preserves.

MUSTARD SEED: GROUND - a widely used spice in cooking meats,
sauces, fish, mayonnaise and for the table when mixed with vinegar
or cream. WHOLE - used whole in pickled meats, fish and garnish
for salads.

NUTMEG: Derived from the seed of which mace is the covering.
GRoUND-Used in custards, pumpkin and fruit pies, egg-nog, baked
goods, sauces and puddings; adds a delicate flavor to boiled,
creamed or scalloped cabbage, cauliflower or spinach. WHOLE­
generally used in a grater for purposes above.

ORIENTAL MUSTARD: Specially selected hot mustard such as used by
the Chinese. GROUND-excellent with Chinese dishes.

PICKLING SPICE: A mixture of whole spices. WHOLE - used for
relishes and making pickles, contains all the required flavors.

POppy SEED: Very small seeds; and the blue instead of black are
preferred. WHOLE - delicious for topping on rolls, bread and
cookies.
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ADDENDUM

POT PIE SEASONING: Use instead of salt for old fashioned flavor.

PUMPKIN PIE SPICE: A blend of finest ground spices. GROUND-while
used for pumpkin pie, it adds variety to gingerbread, cookies and
buns.

SAFFRON: Is a native of Egypt and the Mediterranean region. It takes
more than 4,000 flowers to make one ounce of saffron. POWDERED-­
A gourmet's flavoring for fish, shellfish, soups, baked rice served
with fish, sea foods, curry and fish sauces.

SESAME SEED: A small honey-colored seed from the Orient. WHOLE­
adds a delicious flavor sprinkled over rolls, breads and cakes when
baking.

TOMATO PUREE FLAKES: Dehvdrated tomato flakes; should be dis­
solved in a small amount of ~ater before using. Produces an excel­
lent tomato puree sauce.

COOKERY SEASONING SALT: An all-purpose seasoning used to
enhance the natural taste of fine food without adding any different
flavor-easy to use.

CELERY SEASONING SALT: Flavoring salads, hash, cold meats, stews,
soups, meat loaves and potato salad.

CREAM SAUCE SEASONING: Made especially for all cream and fish
sauces. Also good in noodles en casserole, cauliflower, tuna fish and
omelet. Dusted on before cooking, it gives steaks and chops. that
outdoor cooking flavor.

CREOLE SEASONING: A blend of spices popular with the old Creole
families of New Orleans, indispensible.in Creole dishes, thick soups,
gumbo and ragouts. -

DILL SEASONING SALT: Used with smothered pork chQps~ potato
salad, creamed carrots, fish sauces, meat loaves, squash, home-fried
potatoes and creamed potatoes.

"­
GINGER-GARLIC SEASONING SALT: Excellent, with roast duck,

Chinese dishes, roast pork, roast heef~ barbecues, steaks, roast lamb
and braised chicken.

HICKORY SMOKE SALT: Imparts a smoked flavor to meats reminis­
cent -of outdoor wood fire cookery. Excellent jn- soups where ham­
bone flavor is desired, particularly black bean, split pea and gumbo;
also in egg dishes.

HOT SALT: Plenty-of-zing, a good addition to shrimp, crab and lobster.
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MEAT BALL SEASONING: A complete seasoning for meat balls,
spaghetti sauce, shrimp gumbo, stuffings, meat loaves, roast lamb,
stuffed peppers and hash.

MONO SODIUM GLUTEMATE: A derivative of a cereal protein. While
not a "flavoring," used in small quantities it enhances the flavors in
cooking of all types of dishes, especially soups, stews and sauces.

NEWBURG SEASONING: Used in seafood newburgs. About one tea­
spoonful to each pound of lobster, shrimp, crabmeat, etc.

PAPRIKA SEASONING SALT: Delightful in Hungarian goulash, veal
paprika, French dressing, broiled fish, fried chicken, scalloped
Potatoes and broiled mackerel.

POULTRY SEASONING: A complete seasoning for stuffing of poultry,
fish and pork.

SEASONED TABLE SALT: Use at the table instead of salt and pepper.

SPECIAL GRINDER SALT: Acourse salt to be used in hardwood grinders.

BORIE'S SCOTCH BONNET: Made for many generations from an
old Philadelphia family formula. Its uses are manifold in cooking,
but particularly for table use in soups, sauces and meats as well as
raw oysters, clams and salad dressings.

GARLIC FLAKES: An acceptable substitute forlresh garlic when soaked
in waier before using. Adds that perfect touch to lamb, mutton
and veal.

GARLIC POWDER: The powdered, dry clove of garlic. Easy to rub on
lamb, beef, fish, fowl and game.

GARLIC SEASONING SALT: With deviled eggs, barbecues, roast meats,
goulash, broiled steaks, salads, stews, sauces and Italian dishes.

ONION CHIPS: These are dehydrated and should be soaked in water
before using. Excellent in soups, stews and gravies.

ONION FLAKES FRIED FLAYOR: These dehydrated flakes have a
strong flavor. Delightful with roasts, liver, stews and gravies.

ONION POWDER: Powdered dried onions. For use on meats, fish,
game and fowL Adds zest to salads.

ONION POWDER - ROASTED: Roasted to produce a unique flavor.
Particularly savory on roast beef and roast lamb, in cooking chops,
steaks and hashed brown potatoes.

ONION SEASONING SALT: Extensively used for soups, gravies,
sauces, salads, deviled eggs, roast meat, stuffed peppers, hashed
brown potatoes and meat pies.

Courtesy 0/ JOHN WAGNER & SONS, INC.
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r ADDENDUM

r COMMON FOOD EQUIVALENTS
Weights Measure

r Baking Powder. I oz. 272 tbsp.
Baking Soda I oz. 2 tbsp.
Butter (72 lb.) 8 oz. I cup

(%,Ib.) . 4 oz. 1hcup
F Cake Crumbs 3 oz. I cup
i

Cardamon, ground I oz. 5 tbsp.
Chocolate, grated I oz. 4 tbsp.

~
Cinnamon, ground 1 oz. 4¥2 thsp.

I " Cocoa. 1 oz. 4% cupsI

Cornstarch 6 oz. 1 cup
Cream of Tartar 1 oz. 3 tbsp.

R Eggs, whole (10) lib. 2 cups!
l Eggs, whites (18) lIb. 2 cups

Eggs, yolks (24) lib. 2 cups
R Flour (sifted) lib. 472 cupsI )

Honey . 11 oz. 1 cup\
Lemon Juice I oz. 2 tbsp.

n Lemon Rind. 1 oz. 4 tbsp.
Mace, ground 1 oz. 4 tbsp.

, I

Milk, evaporated lIb. 2% cups
Milk, liquid . lib. 2 cupsr Milk, powdered. lib. 4 cups
Molasses . .- . 11 oz. 1 cup
Mustard, dry I oz. 472 tbsp.

r Mustard, prepared . 1 oz. 4 tbsp.

t . Nutmeats, chopped 4 oz. 1 cup
Oil, salad. 7 oz. 1 cup
Orange Rind 1 oz. 4 tbsp.r Pepper, ground. I oz. 3 tbsp.

I, Salt I oz. 2 tbsp.
Shortening lib. 2¥2 cups

r Sugar, Brown lIb. 3 cups

: Sugar, Granulated. lib. 2% cups
Sugar, Icing. lib. 3¥2 cups

r Vanilla 1 oz. 2 tbsp.
Vinegar 1 oz. 2 tbsp.

\ Water. lib. 2 cups
Yeast . . %oz. 1 cake

r
1_
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1
17·28

26
26
28

28
28
27
27
26

19
24
18
23
22
19
21
23
20
24
19
22

1
1

1

1

1

1

1

1

1

,
I
I

,
\
j

,
i

,
!

44
46
45
47
48
48
48
48
42
42
44
42
45
43
47
47

40
29
38
39
39

36-37
36
37
37
37

• 36
36
37
37
35
35
35
35
35
35
35

30·34t 46
32
30
32
31
32
32
31
31
31
31
30
33
34
33
34
46

BREADS (cont.)
Date and Nut Bread.
Holiday Fruit Bread •
White Bread 1. • •
White Bread 2. • •
Whole Wheat Bread •

BISCUITS
Baking Powder Biscuits
Buttermilk Biscuits •
Celery Seed Knots
Cheese Biscuits •
Cinnamon Biscuit Rolls
Curry Biscuits •
Drop Biscuits
Tea Biscuits

MUFFINS
Apricot Muffins
Blueberry Muffins
Date Muffins
Muffins • •
Nut Muffins. •
Raisin Muffins •

ROLLS
Brown and Serve Rolls •
Roll Dough .•••

Butter-Leaf Rolls •
Clover Leaf Rolls •
Crescents with Sesame Seed
Curlicues with Poppy Seeds
Dinner Rolls. . • •
Parker House Rolls
Pecan Rolls •
Tea Rolls.

Refrigerator Roll Dough
Sweet Dough . • • .

Cinnamon Leaf Rolls •
Cinnamon Rolls
Strawberry Rosebuds

lam·Filled Sweet Roll
MISCELLANEOUS

Cheese Popovers • • •
Coconut Pineapple Nut

Coffee Cake •
Baking Powder Doughnuts
Raised Doughnuts • • •
Corn Meal Griddle Cakes •
Blueberry Griddle Cakes
Buckwheat Pancakes
Griddle Cakes •
New York State Flapjacks.
Hushpuppies . . . • •
Popovers. • • . . .
Raisin Casserole Bread .
Spoon Bread . . . • •
Swedish Tea Ring . . .
Top·of.the·Range Pizza Pie
Sour Cream Wames • . .
WaOles

-C-
CAKES 250-269,294-

Apple Coconut Pie Cake • 256
Applesauce Cake. • 257
Banana Cake • . • 257

.297

.298
300

304-306
301·302

29-48
29t 38-41

40
41
41
41
41
38

BEVERAGES 29~~
COCOA 298
COFFEE 297-299

Copper Clad Coffee Makers • 299
Percolator Cofiee • 299
Drip Coffee • 299

Cafe au Lait • 298
Cafe Brulot • • 297
Iced Coffee • • 29.8
Iced Coffee with Rum • 297
Iced Mocha Coffee • 298

TEA
Hot Tea with Rum
Iced Tea a la Mint

BALANCED BAR
COCKTAILS
WINES

BREADS t ROLLS, MISCL.
BREADS

Applesauce Pecan Bread
Corn Bread. • • •

Corn Bread Muffins
Quick Corn Bread
Skillet Corn Bread

Cranberry Bread .

-A­
APPETIZERS

CANAPES
Anchovy Butter
Bleu Cheese Rolls
BIeu Cheese Spread . • .
Broiled Stuffed Mushrooms
Cheddar and Walnut
Cheddar Cheese and Beer
Cheese Eggs
Cheese Fritter .
Cheese Spread on Toast
Cheese Straws •
Cream Cheese and Capers •
Cream Cheese and Curry •
Cucumber·Cottage

Cheese Spread • 17
Dried Beef Rolls 21
Egg Rolls • • . . • • • 25
Egg and Swiss Cheese Spread 19
French Fried Cheese Crepes. 22
Fried Cheese Puffs • •• 24
Green Balls • 21
Hot Shrimp Canapes 18
Pigs in Blanket in Batter . 21
Sardine Canape Spread • 18
Shrimp Spread 20

DIPS
Avocado Dip . • . • •
Clam·Cottage Cheese Dip .
Cream Cheese Dip • •
Cream Cheese Potato

Chip Dip •.•••
Deviled Ham Dip. • .
Sardine and Cheese Dip
Sardine Spread or Dip
Sour Cream Dip •

-B-
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INDEX

.269

.294
.. 294
.294
.269
.269

70
65
68

66

68
67
62
67
62
69
71
66
67
65

63-64­
64
64
63
63
63
63
64
62
65

• 251

.287

.291
7-8

.254

.252

EGGS 61·71
To Cook an Egg • •• • • 61
Baked Eggs in Chicken Sauce 69
Baked Eggs with Cheese. 66
Cottage Cheese Eggs .• 68
Creamed Eggs and Onions • 69
Deviled Eggs • • 71
Deviled Eggs in

Momay Sauce .
Eggs ala Benedict
Eggs a la Russe
Eggs and Fish in

Cream Sauce
Eggs au Gratin
Egg Commodore •
Egg Cutlets. • .
Eggs Florentine 1 •
Eggs Florentine 2 .
Eggs Goldenrod • •
Eggs Hunter's Style •
Eggs, Swiss Cheese • • •
Fried Egg in a Toad-Hole •

OMELETTES
Chicken Liver Omelette
Cottage Cheese Omelette .
French Omelette • •
Mushroom Omelette •
Omelet. Camp Style •
Omelette Florentine •
Spanish Omelette •
Poached Eggs a la Reine
Scrambled Eggs Spanish
Scrambled Eggs with

Dried Beef . • .

COOKIES (cont.)
Sugar Thins •
Swedish Cakes. . . •

COPPER CLAD COOKERY
-D-

DESSERTS - See also Cakes
Cookies, Pies ' 247·254

Apple·Strawberry Dessert. • 249
Baked Alaska • . • • . • 251
Baked Indian Pudding. • . 253
Boiled Custard. • . • . • 253
Cheese Blintzes . . • . . 248
Chocolate Marshmallow Filling

for Cream Puffs • • • • 250
Chocolate Mousse . • • . 252
Cream Puffs • • . . • • 250
Crepes Suzette. • • • • . 254
Eclairs with Chocolate Sauce • 249
Fruit Cobbler . .• . 250
Graham Cracker Pastry . 248
Jelly Squares • .. • 247
Lemon Rice Pudding . 253
Raspberry-VaniHa

Pudding Pie. . . •
Sotiffie ali Grand Mamier
Strawberry Omelet

Flambeau •••

-E-

.255

.256

.261
• 261
• 262
.263
.268
.267
.258
.258
.267
.260
• 265
.265
. 268
• 260
.264
.263
.264
.259

269,294
.269

CAKES (cont.)
Banana Cheese Cake •
Chefs Angel Food Cake
Chocolate Cake . . •
Delicious Coconut Cake
Devil's Food Cake
Fruit Cake a la Ruby
Golden Bulter Cake • •
Good Spice Cake • • •
Jewish Birthday Cake • •
Lady Baltimore Cake • •
Maxine's Dunker Loaf Cake
Mincemeat Cake • . . •
Orange Cake • • • • •
Orange Dream Cake . •
Sponge Cake • • • • •
Strawberry Cheese Cake
Strawberry Jam Cake • •
Strawberry Meringce Cake
Strawberry Shortcake • •
Vanilla Cheese Cake.

FROSTING
Boiled Icing • . .
Caramel Seven-Minute

Frosting . • . • • •
Chef's Chocolate Frosting.
Cream·Cheese Frosting
Fluffy Mocha Frosting
Strawberry Frosting •
Whipped Frosting .

CANDY
Chocolate Fudge • • 296
Easy Fudge. • • • 296
Pecan Pralines • 296

COOKIES 284-293,295
AImo.nd Cookies •• . 284
Applesauce Cookies • • 289
Brown Sugar Hermits • 290
Brownies. • . •. • 295
Butter Chews • . 292
Butter Cookies. . 285
ButterRakes. • • . 288
Butterscotch Cookies • 295
Chocolate Cookie Bars. . 295
Chocolate Drop Cookies • 286
Chocolate Jumbles • • • • 292
Cream Cheese Tea Cookies • 292
Cream Cheese Cookies • • • 284
Crisp Christmas Cookies • 288
Date and Nut Cookies . 288
H·O Crispies Cookies • 289
Hungarian Cookies . • 286
Ice Box Cookies • •• • 285
Macaroons (Drop Cookie) • 291
Mexican Wedding Cakes • • 290
Molasses Coconut Macaroons • 287
Oatmeal Drop Cookies • . • 285
Peanut Butter Cookies 1 • • 287
Peanut Butter Cookies 2 • . 290
Snow Drops. . .. . 286
Sour Cream Cookies . • 293
Sugar Cookies 1 • 293
Sugar Cookies 2 • 289
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INDEX

EGGS (conI.) BEEF (cont.)
Shrimp and Egg Casserole. 71 Round Steak with Chili . · 178
Shrimp Egg Foo Yeung. 65 Shorl Rib Pot Roast . · 186
Stuffed Curried Eggs . . 70 Skillet Steak Dinner. · 178

-G- Slenk Tomato and Pep~r : · 184
GLOSSARY of TERMS 9-12 Stuffed Cabbage Balls . . · 191

Sukiyaki. . . . . . . · 185
-M- Swiss Steak · 180

MACARONI, NOODLES, RICE, Tenderloin Tip~ wilh 'Olive~ · 182
SPAGHETTI, MISe. 72·80 COMBINATION DISHES 214-220

MACARONI 75, 77 HAM 197·205
Cheese·Macaroni Rarebit 77 Baked Ham (Canned) · 198
Macaroni and Beans Italian 77 Chef's Club Chicken and H'om 202
Tomatoes Stuffed with Chicken and Ham Croquettes 205

Macaroni and Cheese 75 Ham and Oysters
NOODLES 72, 76 Cream Sauce · 197

Baked Lasagna 76 Ham and Veal Rolled .204
Buttered Noodles. 72 Ham Pineapple Loaf .205
Noodles 72 Ham Puffs with
Noodles Romanoff 72 Creamed Mushrooms. · 199

RlCE 73·76 Veal and Ham on
Baked Rice. 73 Toasted Biscuits · 203
Chicken Pilaf 76 LAMB 192·194
Fried Rice 75 Droiled Lamb Cbops
Ril::eCurry 73 with Sauce ..... · 192Rice Meat Balls 74 Lamb and Vegetables Oriental 193
Rice Pilaf 73 Lamb Pallies with
Spanish Rice 74 Onion Sauce · 19-1

SPAGHETTI 78080 Stuffed Lamb Chops. · 192
Chef's Hot Spaghetti,

Chicken au Gratin 80 PORK 194-204

Italian Spaghetti 80 Barbecued Pork Steak · 195

Spaghetti and Meat BnUs 78 Barbecued Spareribs · 200

Spaghetti Marinara Chef's Pork Supreme .203

with Shrimp. 80 ehel's Roast Leg of

Spaghetti witb Clam Sauce 78 Pork DclWl:e . · 197
Spaghetti with Garlic Sauce 79 Chef's Roast Young Pig · 198

MEAT 175-228 Pork Chops with Rice . . . 195
BEEF 175·191 Pork Chops with Wine Sauce. 195

Baked Round Steak · 180 Pork - Sauerkraut,
Beef a In Mode · 187 Swecland Sour . · 194
Deef and Vegetable Ragout · 189 Pork Chop Savory · 196

Beef Burgundy · 189 Pork TeLraz.zine · 200
Beef Pie with Cheese 186 Porle Chops with Wine · 196
Beef Stew · 187 Sllareribs (Chinese) · 202

Beef Sirogonoff · 184 Spareribs Sweet and Sour · 204
Beef with Green Peppers · 191 Tropical Pork 199

Reef Turnover . · 17;') SPECIAL MEATS
Braised Round Sleak · 180 Sautc Kidncys in Wine · 194
Burgundian Beef . 190 Veal Kidneys on Toast · 212
Chalcaubriand for Four 176 Barharcue Liver
Chef's Charconl Steak · 177 a 10. Dorothy. · 190
Chef's Famous Steak · 181 Saule Liver (Calves Liver) · 193
Chef's Pot Roast with Herbs · 188 VEAL 206·213
Chef's Rolled Flank Steak. · 182 Breaded Veal Cbops . · 206
Chers Tenderloin Tips . · 177 Chef's Veal Brochettes .206
Cold Roast Beef . . . 176 Herb Veal with Cream · 207
Pot Roast · 188 Leh·O\'er Ragout. · 213
Puerto Rican Pot Roast 185 Meat Patties and
Rich Brown Stew . 186 Pineapple Rings · 212
Ronsl Beef 176 Paprika Veal Steak .211
Holled ROllnd Steak ScaUopine ' . . · 210

wilh Sausage 181 Veal Mushroom Sauce · 209
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INDEX

. 157

_ 172

_ 163

. 153
_ 164

· 164
_ 152
_ 157
_ 168
_ 169
_ 171
_ 170

· 170
_ 162
_ 156
_ 166

_ 163
_ 159
_ 170
_ 161
_ 160
_ 158
· 169
· 160
_ 168
_ 158
_ 154

_ 155

_ 161
_ 159
_ 168

_ 155

· 153

_ . 154
171-173

· 171
· 173

173
172
174

CHICKEN (conI.)
Chicken 8.reasts. Pincapple
Chicken Creole
Chicken Financicre . .
Chicken Fritters . . .
Chicken in Clam Sauce.
Chicken Liver Casserole
Chicken Livers in Cream
Chicken Livers and

Mushrooms . . . .
Chicken Loaf a la Dorris
Chicken Marengo. '.
Chicken Pot Burgundy .
Chickcn Suprcme-

Casscrole Dish. . .
Chicken Tomato Casscrole
Curried Chicken Livers.
Curried Chicken . . .
Fricd Chickcn. . . .
Foil Wrapped Chicken.
Hawaiian Fried Chicken
Herb Chicken in Skillet
Oven Fried Chicken. "
Roast Chicken Victory .
Saute Chicken Flambee
Sauteed Chicken

with Mushrooms . .
Sauteed Chicken with

Tomato Sauce . . .
Skillet Chicken ala Chef
SpiC)' Chicken. . . .

DUCK
Chinese Pineapple Duck

PHEASANT
Pheasant en Croute .

SQUABS
Squabs en Casserole .

TURKEY
Breast of Turkey
Sauteed Turkey . .
Turkey Wings Barbecued
Turkey with Wine Sauce

STUFFINGS
-S-

SALADS 81-95
Almond Cabbagc Salad. 85
Armenian Salad . .. 88
Avocado Shrimp Salad . 91
Belgian Endive Salad .. 93
Canned Meat Supper Salad 91
Chicken and Lobster Salad 92
Chef's Ceasar Salad 87
Chef's Salad Bowl 88
Cold Potato Salad 86
Cole Slaw . . . . 86
Curried Chicken Salad 89
French Green Bean Salad 84
Fresh Fruit Salad. .. 82
Frozen Fruit Salad 1.. 83
Frozen Fruit Salad 2. .. 83
Fruit and Vegetable Salad. 84
Garden Salad . . . 88
Cerman Polato Salad 85

_ 208
_ 207
.208

_ 209
_ 213
. 210

VEAL (cont.)
Veal Mushroom,

Sour Cream Sauce.
Veal Paprika with Noodles
Veal Parn1.esan
Veal Panics in

SoU: Cream Sauce.
Veal ScalJoppine 1
Veal Scalloppine 2

-P-
PEPPERS, SEASONINGS 307-312
PIES, DESSERT 270-283

Simple Pastry . .. . 270
Applesauce Pic .. . 271
Baked Ice Cream Pic . 278
Banana Cream Pic . 271
Banana Pcach Tarl . 282
Bestever Pie . 275
Black Bottom Pie. . 274
Blueberry Pie . . . 274
Buttermilk Pie. . . . . . 275
Cheese CustardPie with Bacon 276
Cheese Pie . . . . . . . 276
Cherry Pie . . . . 277
Chess Pie . 278
Cottage Cheese Pie . 275
Cream Lemon Pie. . 279
Deep·Dish Rhubarb Pie . 279
Easy Lime Custard Pie . 277
Fudge Pie . . . . 279
French Coconut Pie . 278
Fresh Coconut Pic . 277
Heavenly Pic . . . 280
Lemon Angel Pie.. . 280
Mulberry Meringue Pie . 281
Nesselrodc Pic. . .. . 281
Old-Fashioned Apple Pie . 270
Peach Pie . 282
Pecan Pie . . .. . 282
Pineapple Drcam Pic . 272
Pumpkin Pie . .. . 282
Shcrry Cream Pic.. . 283
Strawberry Cheese Pic . 272

POULTRY
Baked Rock Cornish Game

Hen with Wild Rice and
Mushroom Stuffing

GHICKEN
Baked Chicken and Sausage

in Cream. . . . .. 169
Baked Chicken in Cream. 152
Barbecued Chicken . .. 166
Chef's Chicken Cacciatore. . 156
Chefs Chicken Curry . 151
Chef's Chicken JBmbBlaya. . 162
Chef's Paper Wrapped

Cbicken . . . . .
Chef's Spanish Chicken

with Rice .....
Chicken a la King
Chicken and Mushroom

Croquettcs
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93
89
92
91
81
92
90

83
86
81
93
90
84
89
87

94-98
95
94
95
95

INDEX

l

1

1

l

1

l
1

1

1
1
1

1

.144

· 130

• 141
• 128
• 130
• 130
· 129
• 132
• 129

.148

SAUCES (cont.)
Hot Ravigote Sauce • 232
Lobster Sauce • • 231
Madeira Sauce • • 233
Maltaise Sauce • , • • • 246
Marinara Sauce (Sailor Style) 236
Matelote Sauce • 229
Morna¥, Sauce. • • 240
Mousseline Sauce.. • 246
Mushroom Brown Sauce • 234
Mushroom Cream Sauce • 232
Mustard Sauce 1 . 232
Mustard Sauce 2 • 238
Newburg Sauce • 244
Normandy Sauce • 243
Olive Sauce 1 . 231
Olive Sauce 2 • 234
Onion Sauce . 238
Paprika Sauce • • 243
Parsley Sauce • • 231
Pimiento Sauce • 231
Piquant Brown Sauce • 235
Polonaise Sauce • 246
Paulette Sauce • • 238
.Remoulade Sauce • • 245
Seafood Sauce . • 242
Shrimp Sauce • 242
Soubise Sauce . . 241
Steak Basting Sauce • . 239
Supreme Sauce • 243
Tartar Sauce . 244
Tempura Sauce • 245
Tomato Sauce , • 236
Valois Sauce • 231
Veloute Sauce , • 243
White Sauce _ 230

SEA FOOD 127-150
Angels on Horseback • , _ 141
Baked Halibut with Herbs, • 134
Baked Lobster Casserole • • 135
Baked Oyster Bordelaise , 138
Baked Red Snapper, • 148
Baked Smelts • • _ , . • 141
Brandade of Dried Salt Cod • 150
Broiled Live Lobster . • ·135
'Broiled Shad Roe _ • 136
Broiled Shrimp • . • '. ,142
Chef's Crabmeat Pancake _ • 131
Chers Fish Cakes , , 133
Chef's Prize

Creamed Seafood
Chicken and Oyster

Curry Casserole
Clams Casino
Crab Imperial, • ,
Crabmeat a la Maryland
Cream of Clams
Creole Fillet
Deviled Crab
Deviled Shrimp

Italienne Style •
Escalloped Crabmeat

and Oysters .•

.241

.234

.233
• 234
• 230
.230
.235
• 235
.242
.231
• 231
.232
.245
.237
.233
.232
.231
.239
.244
.246

SALADS (conL)
Ginger Ale Salad. .
Ham Vegetable Salad
Lobster Salad • • •
Meal-in-One Salad Bowl
Moulded Crabmeat Salad •
Moulded Fish Salad •
Perfection Salad
Pineapple Cheese

Lime Mould .
Potato Endive Salad •
Savoy Tomato Salad •
Shrimp Salad • '.'
Spinach-Bacon Salad
String Bean Salad
Super Salad Bowl.
Tomato Ring Salad

DRESSINGS
Cheddar Cheese Dressing _
Chef's Dressing
Club Dressing •
French Dressing
French Dressing

a la Pannesan 96
Home Made Mayonnaise 96
Hot Vinegar-Bacon Dressing. 91
Lorenzo Dressing • .' •• 96
Mayonnaise Salad Dressing 91
Piquant Dressing _ 98
Plaza Dressing. • 95
Poppy Seed Dressing 98
Roquefort Dressing . 98
Russian Dressing 1 94
Russian Dressing 2 95
Seafood Dressing. • 94
Sour Cream Dressing 98
Thousand Island Dressing • 97

SAUCES 229-246
Barbecue Sauce 1 . . 239
Barbecue Sauce 2 • • 240
Bearnaise Sauce • 237
Bechamel Sauce • 241
Bechamel Sauce for

Croquettes
Bordelaise Sauce •
Brown Sauce
Brown Sauce Chinese
Caper Sauce
Celery Sauce
Chasseur Sauce
CheeSe Sauce
Cocktail Sauce •
Charon Sauce
Cream Gravy
Cream Sauce
Creole Sauce
Cucumber Sauce •
Dill Sauce
Easy Curry Sauce •
Egg Sauce • • •
Gourmet Sauce
Herb Sauce.
Hollandaise Sauce
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INDEX

121
121
124
124
121
122
122
124
126
125
126
126
125

108

lOS
lOS
106
106
109
109
106

104, lOS
104
107

.. 104

VEGETABLES (conr.)
Artichokes wilh

Hollandaise Sauce
Asparagus Tips,

Hollandaise Sauce
Parmesan Asparagus
Baked Beans .
Gn.'en Beans with

Chopped Almonds
Savory Lima Beans .
Broccoli, Vinegar alice
Brussels Sprouts Deluxe
Cabbage - German Style
Cabbage - Lemon auce
Cabbage with Buller Sauce
Cream of Cabbnge.

French Cabbnge Slaw
Carrots wilh Ginger,

with Herbs . . . .• 109
Glazed Carrots with Honey 110
Caulinower, Cheese Sauce. lID
Caulinower Polonaise III
Baked Com on Cob . . . . 1I2
Corn·Clum·Tomato Casscrole . 112
Corn Deluxe III
Corn Pudding. . 113
Escalloped Corn . III
Fresh Com Oysters 112
Creamed Endives. 1I3
Buked Eggplant 113
Eggplant Patty . . .. 114
Kohlrabi with Cream Sauce 115
Sauteed MushrOOI1lS 1 and 2 115
Braised Onions . ., 116
Freneh Fried Onion Rings. 116
Onions in Cheese. . 116
Fried Okra ... 117
French Fricd Pllrsnips 117
Fried Pens with Meal lIB
Peas and Carrot Saucc 117
Pens with Herbs . . 118
Candied Sweet Polatoes lIB
:'Ifashcd Sweet Potatoes.. 119
Baked Potatoes with Cheese 119
Baked Potatoes wilh Chivcs 120
Chef's Potato Pudding 123
Chcfs Red Potatoes 120
Escalloped Pototoes 123
Mashed Potatoes. 119
New Potaloes with

Parsley-Buller. . . .
O'Brien Potatoes wilh Uacon
OmclellC Urown Potatoes
Potatoes nu Crotin
Potato-Corn Puffs .
Potato Pancakes Deluxe .
Polato·Sausage Meat Souflle
Braised Spinach . .
Creamed Spinach. . .
Deviled Spinach . . .
Baked Acorn Squash .
SquU!~h in Sour Cream . .
Tomatoes with Dumplings.

132
133
149
136
136
135
128
139
140

_ 139
_ 137

137
138
138
146
150
134
147
143
145
144
143
145
127
142
126
147
147
148
131

49-60
50
59
52
52
50
51
57
57
56
60
53
60
54
54
55
51
56
53
57
55
56
49
58
58
58

99-126
99-100

101-103

VEGETABLE
Tips on Vegetable Cooking
Timctable for

Cooking Vegetahles .

SEA FOOD (conI.)
Fillet of Sole .
Fish Fillets a In FloTeRline
HOl 'n Cold Tuna Loar
Lobsler Croquettes
LobSlcr Pic .
Lobsler Thcrlllidor
New Englund Clum BliSh
Oysters a In Rockefeller
D)'ster lind Shrimp Creole
Oyster nu Gratin . . .
Oysters Casserole Deluxe
D)'Sler Curry
Oyslcrs in Cream .
Oyster, SWCCI Bread Pic
Pineapple Shrimp Curry
Salmon Pull
$e.:J.rood Casserole
Shrimp n In Newburg
Shrimp Chop Suey
Shrimp Creole
Shrilllil Croquette
Shrimp De Jorghc
ShrimJl Gumbo . .
Shrimp in Cheese Sauce
Shrimp Su\'ory .
Shrimp Scampi
Shrimp Tcmpurn .
TClllpura Sauce
TUM n In Mornay .
Troul wilh Bacon.

SOUPS
Beltn Soup wilh Bacon .
Beef and Hiel: Chowder.
Belgian Crecn SOUJl. .
Black Dean SOUJl
Bouillon with Sherry Soup
ChcdlJur Soup .
Chef's D)'ster Stew
Chinese Pork Soup .
Cream of j\lushroom Soup
Creom of Potato Soup
English Carrot Soup
Herb Tomato Soup
Lentil Soup.
Lobster Ilisquc ...
l\lunhallan Clam Chowder.
Mexican Beun Soup. . .
Minestronc SOUll " .
New England Clam Cbowder .
Peu Soup . .
Quiek Crab Biscple . . .
Quiek French Onion Soup.
Roherto's Ulnck Bean Soup
Shrimp Salad Soup . . .
Vegctable Puree Soup . . .
Vegclable with Sausage Soup.

-V-
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lb.-pound

Ibs.-pounds

pk.-peck

bu.-bushel

OI.-oune sq.-square
h e, ounces min.- .

r.-hour h mInutes
or ours d

If you want to
measureby tabl part cups

espoon, re
-4 tablesp member:

oons
51h tablespoons' ••.. '.4 cup

8 tablespoons . . . . . v.. cup

10¥.! table,p •.. - lh cup
oons

12 tablespo .... % cup
on,

14 tablespoons .. ~ [UP

16 toblespoons ... 1'a cup
. . . • 1 cup

•

FORM 950

~~).(j/\,~'
r ~, rgn ••"'",, ~
"1.,:" ~.- \:". .,••"',,,.,.,, '~\.

f ~Ctl ~ ·...;~; ."::,;~"""" ·
([

\ '\ 3 t.o,poon ~ ',o'poon ./

/. ). ",,",~~.: . . " ,"""\.( 7' ~ '''p 1"p
...... __ • 2"p, . • •... V,p;nt

,

4 cups . . . . .1 pint
4 q •. 1vorts (liquid) .. quort

~ • :~:,7 ,..,,", . : : :'.:::::
.... , bushel



•
~

Adv.
Conten/s

. . 1 cup
. . . . 11~ cups...

CONTENTS

OF CANS

... n~ c~ps

2 cups

· 2 cups

21h cups

· 3~'2cups

· 4 cups
.12 cups....

No. 300

No.1 Toll .

No. 303 .

No.2 ..

No. 2%: .

No.3

No.10

Size

8 oz..

Picnic

Green and Yellow Vegetables ..
<ooked frozen or conned.raw, •

Oranges, Tomatoes, Grapefruit.

d Other VegetablesPototaes on
and fruils.

Milk ond Milk Products.

Meal, Poultry, Fish or Eggs.

Bread, Flour and Cereols.

Butler and Fortified Margarine.

BASIC
SEVEN FOODS

Slow 25D o-300"

Slow Moderate .. 325"

Moderate .... 3500

Quick Moderale .. 375c

Moderately Hal .. 4000

425 c -450"Hot . . .. .

475°_500"Very Hot .....

I
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