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MEATS
VEAL PAPRIKA WITH NOODLES
Haveready . . . . .« . . 6vedlcutlets
Rollin . . . . . . . . . . . . seasoned flour
Sautéin . . . . . . . 3tbsp. butter
W hen browned on each side, remove.
Addto butter inskillet. . . . . . . ¥ cup onions, minced

¥ clove garlic, minced

Cook for a few minutes.

Stirin . . . . . . . . . . . . 1tbsp. flour
1 thsp. paprika
Add, stirring constantly . . . . . . ¥ cup beef bouillon
. 1'% cups sour cream

Cook about 10 minutes. Do not let boil. Strain the sauce
over cutlets. Heat through about 10 minutes. Serve on a
hot platter with buttered noodles.

LEFT-OVER RAGOUT

A savory way of serving remnants of a roast of beef, veal or mutton,
which the family has considered as left-overs, “Ragout” is made as
follows:

Fry in butter until tender and colored

orlightyellow. . . . . . . . . 1 cupofsliced Spanish,
Bermuda or young
onions

Add . . . . . . . . . . . . . Ycupcoldgravy

1 cup canned or fresh
stewed tomatoes
Seasonwith . . . . . . . . . . salt
paprika
curry powder (if you
like it)
Stew 15 minutes.
Add . . . . cold sliced meat

When. heated through arrange & mold of boiled rice in
center of steak platter, lift out the slices of meat, let them
overlap around the rice and over the gravy.
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CHEF’S MEAT ROLL DE LUXE

Have butcher slice 34 in. thick . . . . 2 lbs. round steak

Combine, mixwell . . . . . . . . % cupground ham
Y2 cup ground pork
1 egg

3 tbsp. cheese, grated

4 cup sweet pickles,
chopped

2 tbsp. ripe olives,
chopped

2 thsp. lemon juice

1 thsp. pimento,
chopped

Totaste. . . . . . « +« + .« . sdaltand pepper
Spread ham, pork mixture over meat.
Shice . & & a0 s . + + « + « + 2hard boiled eggs

Place hard boaled egg slices over ham, pork mixture.
Roll as for a jelly roll. Tie with a string and place
meat rolls in large skillet or duich oven.

Brownin . . .+« « « « + + 2thsp. butter

When browned add .+« +« « « « . 2cups chicken stock
Y4 cup vinegar
1 onion, sliced
2 cloves garlic,

chopped
1 bay leaf
1 tsp. salt
Y2 tsp. pepper
Cover and cook for 1 hour or until meat is
tender. Remove meat rolls. Strain sauce.
Heat sauce andadd . . . . . . . . 1thsp. cornstarch

Serve sauce over meat rolls. Rice is very good with this dish.
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HAM, SWEETBREADS ON
ALMOND PASTRY CIRCLES
Haveready . . . . . « « . 2cups medium cream
sauce
Add . . . . . . . . . . . . . Tcupcookeddiced
sweetbreads
V2 cup cooked diced
ham
V4 eup ripe olives,
sliced
When heated through, pour into pastry shells.
When making pastry shells, add to
dry ingredients . . . . . Yacup grated toasted
almonds
CREAMED CHICKEN AND SWEETBREADS
Haveready . . . . 2 cups thick cream
sauce
Add . . . . . . . . . . . . . Ycupdrysherry

1% cups cooked
chicken, cubed
1 cup cooked
sweetbreads, cubed
Y4 tsp. mace
dash of cayenne
To taste . . . salt and pepper

/4 hen heated through serve in patty shells.

SWEETBREADS AND ALMONDS IN
NOODLE NESTS

Haveready . . . . . . . . . . 3cupsmediumcream
sauce
Add . . . . . . . . . . . . . 2cupscooked sweet-

breads, cut in squares
¥% cup shaved almonds
1 cup cooked
mushrooms, sliced
Totaste . . . . . . . . . . . saltand pepper
% tsp. mace

When heated through, serve in fried noodle nests.
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CHEF’S FAVORITE MEAT LOAF WITH HERBS
Combine together . . . . 1% Ibs. ground round "
stea

Y4 Ib. ground pork

Y% Ib.salt pork, chopped
Adding . . . . . . . . . . . . Vicup cracker crumbs
1 egg, slightly beaten
¥ cup milk
4 tsp. garlic salt
% tsp. thyme
% tsp. marjoram
V4 tsp. oregano
Seasoning to taste . . . . . ., . . salt and pepper

Add . . . . . 2 thsp. A-1 Sauce
Mixing all thoroughly Put mixture into baking pan,

’

Bury atevenintervals . . . . . . . 4 hard boiled egés

Covering them well with the mixture so that when you slice the
loaf you will slice through the eggs. Place a thin strip of lean salt
pork over-top of loaf and bake at (350° F) for 1Y% hours.

CREOLE MEAT LOAF

Combine together . . . .« . . 1lb. ground beef

%2 Ib. ground pork
Adding . . . . . . . . . . . . 1onion,chopped

1 green pepper,

chopped

1 celery stalk, chopped
Totaste. . . . . . . . . . . . saltandpepper
Mixwith . . . . . . . . . . . Tecupmilk

1 cup bread crumbs

1 egg, slightly beaten

1 thsp. butter

Form into a loaf, place in loaf pan.

Coverwith. . . . . . . . . . . 3cupscanned
tomatoes

Bake 1Y% hours, basting often. Serve with the tomato gravy.
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PINEAPPLE MEAT LOAF

Combine together

Adding .

Add to taste

EAST INDIA CURRY

Peel and slice .
Sauté for 3 minutes in .

Add .

Cook for 5 minutes.

Add .

MEATS

1 Ib. ground bheef

1 Ib. ground pork

Y Ib. salt pork,
chopped

% cup crushed
pineapple
1 cup graham cracker
crumbs
1 pimento, chopped
1 egg, slightly beaten

salt and pepper

Pack a loaf pan with meat mixture. Place a thin slice
of salt pork over top of loaf and bake in a moderate
oven (350° F) for 1Y% hours.

6 medium onions

4 thsp. butter

2 tbsp. curry powder
1% tsp. salt

2 tsp. pepper

V2 cup water

1 No. 2!z can tomatoes

Cook for 15 minutes.

Add .

2 cups cooked lamb,
cubed
1 No. 2% can peas

Cook for 5 minutes. Serve with cooked rice.
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SWEDISH MEAT BALLS
Grind together three times. . . . . 1lb. round steak
% lb. lean pork
% Ib. lean veal
Sauté and mix withmeat . . . . . . ' cup onions, chopped

Add. . . . . . . . . . . . . Yacupbread crumbs
2 cups milk
2 egg yolks
1 egg white

Seasonwith . ., . . . « . . . saltand pepper
Blend thoroughly and refrigerate for one hour. Form into

small balls, fry in deep fat, browning on all sides. Serve
with Sour Cream Sauce.

To juice left in pan, add and
stir until smooth . . . . . . . . 1 tbsp.flour

Add . . . . . . . .« « « . 1cupsourcream
Cook over low heat. Do not bo:l Dip meat balls into Sour Cream.

TAMALE CHEESE PIE

Brown . . . . . « . Ullb. ground beef
Im . . . . . . .. .. . . . 1tbsp.oil
Add . . . . . . . « . . . Ycuponion, chopped

Caok unul tender, but not browned.
Stirin,blend well . . . . . . . . 2tbsp.flour

Add . . . . . . . . . . . . . 1%cuptomatoes
i (No. 300 can)
1 tsp. chili powder
1 tsp. salt
Bring to boil, stirring constantly. Pour into a casserole.
Boil . . . . . . . . . . . . . 2cupswater
Add . . . . . . . . . . . . . 1tsp.salt
Sprinkle . . . . .+« « . %cup yellow cornmeal

Cook only unul zhu:kened stirring constantly
Drop by tablespoon over beef, tomato mixture.

Coverwith . . . . . . . . . . 1cupgrated cheese
Bake in moderate oven (350° F) for 30 minutes.

-y 3y 3 3 _3 _3
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MEATS
TONGUE AND BROCCOLI PARMESAN

Cook until tender. . . . . .+ . . 1pkg. frozen broccoli
Drain and seasonwith . . . . . . . saltand pepper

Place in a baking dish or individual baking dishes.

Coverwith. . . . . . . . . . . 1lb.tongue, cooked
and sliced
Pourover . . . . . . . . . . . 2cups medium cream
sauce
Seasonwith . . . . . . . . . . 1tsp.dry mustard
2 tbhsp. sherry wine
Sprinklewith . . . . . . . . . parmesan cheese

Brown under brozler

CHILI CON CARNE

Heat. . . . .+« . . Yicupoil
Sauté until tender e « « +« « « + . 2cups onions, sliced

3 cloves garlic, minced
Addand brown . . . . . . . . . 2Ilbs. ground beef
Add . . . . . . . . . . . . . 1No.2% can (3% cups)

tomatoes
2 cans kidney beans
Stirin . . . . . . . . . . . . 2tbsp. chili powder
1% tsp. crushed red

pepper
Y2 tsp. oregano
1 tsp. salt
Cover and simmer, stirring frequently, for 1 hour.
CUBED BEEF CASSEROLE
Dipin flour . . . .+ . . 1lb. beef meat cut
. in 1 in. cubes
Brownin,hot. . . . . . . . . . 2tbsp. bacon
drippings
Add . . . . . . . . . . . . . Yacup onion, chopped
Cook until onions are soft.
Add . . . . .. ... 1 cup sour cream

1 can tomato soup
1 thsp. Worcestershire
Sauce

Cover and simmer over low heat for 1 to 1Y% hours.

Serveover . . . . . . . . . . . 1 8oz pkg.spaghetti,

Sprinkle top with grated cheese. cooked
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CABBAGE ROLLS

Mixtogether . . . . . . . . . . Ylb.ground steak
% |b. ground pork
1 onion, chopped fine
112 tsp. salt
Y4 tsp. pepper
1 thsp. parsley, minced
& tsp. oregano
¥% cup rice, uncooked
Placeinasaucepan. . . . . . . . 1 medium head
cabbage

With . . . . . . . . . . boiling water

Coolk 5 minutes, separate leaves You will need about 12 leaves.

Place equal amounts of mixture on cabbage leaves. Fold over

the ends or roll up so mixture cannot spill out. Fasten with a
toothpick. Place in a sauce pan.

Coverwith. . . . . . . . . . . 2No.2 cans tomatoes
Cover and simmer for 1Y% hours or until rice is tender.

1% RI‘E //
- ‘ .'
=~ :. \——' = = e

JOHNIE BESSETTI |

The first time I tried this recipe, I decided then not to change the
name or the way it is prepared. This was given to me by an old German
on the West Coast.

Cutincubes . . . . . . . . . . 1lb.round steak
2 pork chops

Brownin . . . . . . . . . . . 2tbsp.fat

Chopfine . . . . . . . . . . . 2medium onions

2 cloves garlic
1 green pepper
2 stalks celery

Let the vegetables cook about 10 minutes.

Add . . . . . . . . . . . . . 2canstomato sauce
1 can mushrooms
1 tsp. kitchen bouquet
V2 tsp. chili pepper

Cover and simmer for 35 to 40 minutes. Serve over spaghetti,
macaroni or rice. Sprinkle with parmesan cheese. Y ou may want
to add enough water to make the sauce thinner.

]
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TO GET THE MOST FROM MEAT

SHOP WISELY . ..

With several kinds and many cuts of meat on the retail market, meat
offers more in variety and price range than almost any other food.
Knowledge of the countless opportunities in meat is a distinct advan-
tage, for it assures varied and interesting menus. The selection of meat
in the retail market presents a challenge to the shopper because there
are not only scores of cuts of beef, veal, pork and lamb but also the
variety meats and many different kinds of sausages and ready-to-serve
meats with which she should become acquainted.

STORE CAREFULLY ...

The care of meat in the home is important, Fresh meat should be
unwrapped as soon as it comes from the market. Store fresh meat
uncovered or loosely covered in the coldest part of the refrigerator.
Store cooked meat closely covered in the coldest part of the refriger-
ator. Cured meat should also be stored in the refrigerator. Canned
hams should be kept under refrigeration. Frozen meat should be stored
at a temperature of 0° F. or lower. It may be placed in the refrigerator
under ordinary refrigeration if it is to be used immediately after
defrosting. Never refreeze meat.

COOK CORRECTLY ...

The basic rule of meat cookery is: Always cook meat at low or
moderate temperature. This rule applies whether meat is cooked by
dry heat, moist heat or with fat. Dry heat meat cookery methods are:
roasting, broiling and panbroiling. In roasting, meat is cooked by hot
air; in broiling, by direct heat; in panbroiling, by transmitted heat
from the frying-pan. In moist heat cookery meat is cooked by braising
or in liquid. In braising, meat is cooked in a covered utensil with or
without the addition of a small amount of liquid. In cooking in liquid,
stews and large cuts are covered with liquid. In panfrying, meat is
cooked in a small amount of fat. In deep-fat frying, sufficient fat is
used to cover the meat being cooked.
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THE 1-2-3 OF CORRECT MEAT COOKERY

The Way to Roast . . . . + « . . . The Cuts to Roast

I. Season with salt and pepper.

2. Place meat fat side up on rack in open
roasting pan.

3, Insert meat thermometer,

) 4. Do not add water. Do not cover. Do
not baste.

5. Roast in slow oven—300° F. to 350° F.

6. Roast to desired degree of doneness.

I. Set oven regulator for broiling.

2. Place meat 2 to 3 inches from heal.
3. Broil until top of meat is brown.

4. Season with salt and pepper.

5. Turn meat and cook until done.

6. Season and serve at once.

=

. Brown meat on all sides in fat in heavy
utensil.

@) 2. Season with salt and pepper.

&4 3. Add small amount of liquid, if necessary.
/4. Cover tightly.

5. Cook at low temperature until tender.

-5 .y 3 -8 3 _3F ¥ __1

BEEF: standing ribs, rolled ribs, rump (high quality}, loaf.
VEAL: leg, loin, rack, shoulder [bone in), cushion-stylo
shoulder, boned and rolled shouldor, loaf.

PORK: center cut loin, blade loin, sirloin (bone in) or bone-
less sirloin, Boston butt, fresh or smcked pienic, fresh or
smoked ham, smoked shoulder butt, spareribs, ham loaf.
LAMB: leg, shoulder (bone in), cushion-style shoulder,
boned and rolled shoulder, loaf.

The Way to Broil . . . . .. .. . The Cuts to Broil

BEEF: rib, club, tenderloin {filet mignon), T-bone, porter-
house, tip, sirloin, and top round steaks; patties.

SMOKED PORK: bacon, Canadian-style bacon, ham slices,
sliced smoked shoulder butt.

LAMB: shoulder, rib, loin and sirloin chops; English lamb
chops; steaks; patties.

VARIETY MEATS: swootbroads, brains, veal or lamb liver,
kidneys.

The Way to Braise . . . . ... . The Cuts to Braise
|

BEEF: pot-roasts; arm, blade, round and flank steaks; short
ribs; plate; brisket; cross cut shanks.

VEAL: broast; steaks; rib, loin and kidney chops; cubes.
PORK: shoulder steaks, chops, spareribs, tendarloin, hocks.
LAMB: shoulder chops, breast, neck slices, shanks.
VARIETY MEATS: heart, kidney, brains, liver, sweetbreads.

5 1 .13 i 1 __ 13
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The Way to Panbroil . . .. ...

1. Place meat in heavy frying-pan,

2, Do not add fat or water. Do not cover.
3. Cook slowly, turning occasionally.

4, Pour fat from pan as it accumulates.

5. Brown meat on both sides.

6. Season. Serve at once.

The Way to Panfry . . . ..
I

. Brown meat on both sides in small
amount of fat.

2. Season with salt and pepper.
3. Do not cover.

4. Cook at moderate temperature until
done, turning occasionally.

5. Remove from pan and serve at once.

The Way to Cook in Liquid

I. Brown meat on all sides in own fat or
lard, when desirable.

2, Seascn with salt and pepper.

3. Cover with liquid, cover ketitle, cook be-
low boiling point until tendor.

4. Add vegetables just long enough before
serving to be cooked.

—1 1 3

.

The Cuts to Panbroil

BEEF: rib, club, tenderloin (filet mignon}, T-bone, porter-
house, tip, sirloin, and top round steaks; patties,

SMOKED PORK: bacon, Canadian-style bacon, ham slices,
sliced smoked shoulder butt.

LAMB: shoulder, rib, loin and sirloin chops: English lamb
chops; steaks; patties.

VARIETY MEATS: swootbreads; brains; veal, lamb liver;
kidneys.

The Cuts to Panfry

BEEF: thin rib, club, tenderloin (filet mignon), T-bone,
porterhouse, sirloin and top round steaks; patties.

VEAL: arm, shldr., sirloin, round stks.; rib, loin, kidney chops.
SMOKED PORK: ham slice, bacon, Canadian-style bacon.
FRESH PORK: thin shldr. steaks; rib, loin chops; tenderloin.
LAMB: shoulder, rib and loin chops; patties.

rﬁ;RIETY MEATS: sweetbreads; brains; liver; veal, lamb
idneys.

The Cuts to Cook in Liquid

{Large Cuts and Stews)

BEEF: neck, shank, flank, heel of round, plate, brisket, short
ribs, corned beef, stew meat.

VEAL: neck, breast, riblets, flank, shoulder, shank, heel of
round, stew meat.

SMOKED PORK: ham, picnic, shoulder butt, shank.

LAMB: neck, breast, riblets, flank, shank, stew meat.
VARIETY MEATS: heart, kidney, tongue, brains, sweetbreads.

SLVAN
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Retail Cuts

—Cook tn Ml[lupl o Bralro —

@r

Rolled Flank  Hank Me«t
Beoite o Cook In Liguid ———

Toewe

Flank Sreok
Flank Steck “';m.“

@

SS

Plate Rolled Short
“Boiling" Beel Plate Ribs

o0 Conh in tiq

S e

Brishat

Corned Beef
Brakes, Cook In Liquid=@-Cash In Ligvid

Qe

Shark Cross Cut

Kauckle Fore Shank
Cockin Lautdtienpl, Brak =3

Arm Por-Roast

English Cut

BEEF CHART
Wholesale Cuts

Refavl Cuts

RoundSteak TopRound Bottom Round
(]

(Swlis Siook)
Sroh

e

"

Rolled Rump  Standing Rump

Porterhouse
Stsck Stoak Stesk

Brolte or Roent

Slrloln Steck  Pin Bone Sidoin Steck

Bisi], Ponbroll, Pentry

T-Booe (<)

kL, Panbeeil, Pantry

Standlng Rolled Rib
Rib Roast  Rib Roast Steck

8lade Stesk Blade Pot-Roast

&)

o v
Triongle BonslessChuck Shoulder
Pot-Roast Pot-Rosst Riter

Arm Steak Rolled Meck

Bonsless Neck]

Bralse or Conk Ia Liguld s

FACTS ABOUT BEEF

The quality and tenderness of beef cuts are the two factors which
determine the cooking method used in their preparation. Tender cuts
cooked by roasting, broiling and panbroiling may be served rare,
medium or well done. Less tender cuts cooked by braising, panfrying

or in liquid should be cooked well done.
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Retail Cuts

Leg of Lomb
(Fhroa uts fram ane log)
w=foaet - @:Brall, Panbroil, Panliy =@ Srghe,=

Crown Fronched
Roas Rib Chops

Arm Chop Blade Chop

Brod, Panbeoil,  Roost  Brail, Ponbesit,
e Pantty, Gislio o ___ Pentry. Breive,_

Cushion

Saratoga
Shoulder Chops
Raont © =Wreil, Ponbroil =
Poniry, Bralte—
olled Boneless
Shoulder Shaulder Chops :
= Ronel, Brolso—0 —

e Bowil,
Panbreil, Ponky, Bralsn

LAMB CHART
Wholesale Cuts

Retail Cuts

American Leg s[::i:-::"

o

Frenched Lep

PER)

toln fnglish  Rolled Lois.

Chop Chop Roast
—Besil, Pentoil, Pantry- o —
ANALY
o)
" f)

Patties Loaf

Ciall, Ponsealt, Pontry= @ ~=Reot! (Boke)—

Riblets Stew Megt
Bioine o Cook 1n Ligvid

Rolled Breast Breas

[ TR TN T e —

Shonks
Sralve or Cook In Liguid mmm—

FACTS ABOUT LAMB

Lamb comes from a young animal and practically all cuts may be
cooked by roasting, broiling or panbroiling. The “fell,” or paper-like
covering, should not be removed from the leg of lamb because the leg,
with “fell” on will roast in less time, hold its shape better and be

juicier; the “fell” is removed from chops and steaks.
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o Boatd = @ = 20041, Sruice, Paniry —

™) Q &5
Canodion

Blade Smoked
Stecks  Shoulder But?
Brahse, Pantry =@ ~Hooi? (Bebol, Cook In—
Uiguid, Beold

Baston Butr  Molled Boston Butt
Roen

Wholesale Cuts

PORK CHART

Retail Cuts

FACTS ABOUT PORK

3 .2 3 ]

For tenderness and appetite appeal, all pork should be cooked well
done. Cuts marketed as cured meats are hams, bacon, Canadian-style
bacon, shoulder butts and hocks. Frozen fresh pork may be stored at
0° F. or lower, 3 to 6 months; freezing is not recommended for smoked
pork.
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VEAL CHART
Wholesale Cuts

Retail Cuts

efail Cuts

Rownd Leg (Round)
Stock (cese)  Conter-Cut Roas?
—Bvals o0 Penivy——@ ~—Roorl or Broles —s

s Rouet 00 Draiot——— @ ——Bralee, Paniry =

FACTS ABOUT VEAL

The mild appealing flavor of veal is brought out by proper cookery.
Since veal comes from a young animal and, conseguently, lacks fat,
it is often desirable to place bacon or salt pork slices over veal roasts
before cooking. All veal is cooked well done. Frozen veal cuts may be
stored at 0° F. or lower, 6 to 9 months.

227



MEATS

228

FACTS ABOUT FROZEN MEAT

Q—How should meat be prepared for freezing?

A—Roasts and pot-roasts should be cut into convenient sizes for family
use and wherever possible bones should be removed. The number of
chops, steaks and cutlets packaged together should be determined by
the number of persons to be served. Ground meat should be shaped
into patties, or packaged in amounts for loaves or other dishes.

Q—How should meat be wrapped for freezing?

A—Meat should be closely wrapped and tightly sealed in a moisture-
vapor proof wrapping to exclude as much air as possible. Steaks, chops,
cutlets and patties packaged together should be separated by a layer of
the wrapping material.

Q—Should ground meat and sausage be seasoned before
freezing?

A—No. Meat should not be seasoned before freezing since the flavor
of most seasonings is intensified upon freezer storage. The meat should
be seasoned after thawing.

Q—At what temperature should meat be frozen and stored?

A—Meat should be quickly frozen at as low a temperature as possible.
Frozen meat should be stored at 0° F. or lower.

Q—What is the recommended maximum storage time for frozen
meat?

A—Recommended maximum storage periods for meat held at 0° F.
are: sausage and ground meat from 1 to 3 months; fresh pork from
3 to 6 months; lamb and veal from 6 to 9 months; and beef from 6
to 12 months.

Q—How should frozen meat he thawed?

A—The methods of thawing most frequently use are (1) in the refrig-
erator, (2) at room temperature, (3) during cooking. The method
used does not materially affect the flavor, tenderness or juiciness of
the cooked meat. Therefore, the method used depends mainly upon its
convenience.

2
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SAUCES

MATELOTE SAUCE

Meltin asaucepan . . . . . . . . 1 thsp. butter

Add, cook until golden. . . . . . . 1 onion, chopped fine
1 small carrot, chopped
fine

Add . . . . . . . . . . . . . Yisp. thyme
1 bay leaf
1 clove garlic
3 mushrooms,
chopped fine
Y Ib. fish heads and
bones
chopped (salmon or
sole preferred)

Simmer 10 minutes.
Add . . . . . . . . . . . . . 4cupsred wine
Cook until wine is reduced to Yo the original
quantity. Strain through a fine sieve.
Thicken the sauce, by mixing together . . 1 thsp. butter

And . . . . . . . . . . . . . 1tspflour
Add to sauce. Bring to boil.
Add . . . . . . . . . . . . . 1tbsp. butter
Serve hot, with fish.
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WHITE SAUCE
Melt in top of double boiler
Add andstir . . . . . |

Add slowly

2 thsp. butter

2 thsp. flour

1 tsp. salt

¥ tsp. pepper
2 cups milk

Cook over hot water, stirring constantly until

thick and smooth. This is a thin white sauce.

For medium use .

For thick use .

For very thick use

CAPER SAUCE
Have ready

Stir in

Serve hot.

CELERY SAUCE
Have ready

Stir in

Serve hot.

2 thsp. butter
4 thsp. flour

1 tsp. salt

V4 tsp. pepper
2 cups milk

2 thsp. butter
5 cup flour

1 tsp. salt

Va tsp. pepper
2 cups milk

Vs eup butter
% eup flour

1 tsp. salt

V4 tsp. pepper
2 cups milk

1 cup medium white
sauce

3 thsp. capers, chopped

1 cup medium white
sauce

Y% cup cooked celery,
chopped

3 _3 3 v _3
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CREAM GRAVY
Use .

instead of butter in white sauce.

EGG SAUCE
Have ready

Stir in

Serve hot.

LOBSTER SAUCE
Have ready

Stir in

OLIVE SAUCE

Have ready

Stir in

Serve hot.

PIMIENTO SAUCE

Sauté a few minutes .
In . .
Addto .

Also .

Serve hot.

PARSLEY SAUCE
Have ready

Stir in

Serve hot.

SAUCES

. 2 thsp. meat drippings

1 cup medium white
sauce

1 hard-cooked-egg,
chopped

1 cup medium white
sauce
¥ cup cooked lobster,
chopped
dash of cayenne

1 cup medium white
sauce

¥ cup green olives,
chopped, seeds
removed

2 tbsp. onion, chopbed
1 tsp. butter

1 cup medium white
sauce

. 4 tbsp. pimiento,

chopped

1 cup medium white
sauce
3 thsp. parsley,
chopped
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CREAM SAUCE

Use cream instead of milk in white sauce.

HOT RAVIGOTE SAUCE

Haveready . . . . . . 2 cups cream sauce
Heat. . . . . . . . . . . . . Yacupdry white wine
Add. . . . . . . . . . . . . WKcupvinegar

6 shallots, chopped fine

Cook until wine and vinegar has reduced to V3 the original
quantity. Add to cream sauce. Bring to boil. Cook
for about 5 minutes.

Add . . . . . . . . . . . . . 2tbsp. butter
1 tsp. chervil, chopped
1 tsp. tarragon,
chopped
1 tsp. chives, chopped

Serve hot. Good with poultry or fish.

EASY CURRY SAUCE

Haveready . . . . .+ - . 1cup medivm cream
sauce
Stirin . . . . . . .« . . Yatsp.curry powder

Serve hot. Good with lamb or chicken.

MUSTARD SAUCE

Mix . . . . + « +« <« . 1tbsp. English mustard

With. . . . . . . . . . . . . 1tbsp. water

Stirin . . . . . . . . . . . . 1cuphotcream sauce
Serve hot.

MUSHROOM CREAM SAUCE

Haveready . . . . 1 cup medium cream
sauce

Stirin . . . . . . . . . . . . Y2cup cooked
mushrooms, sliced

Serve hot.
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BROWN SAUCE

Melt in a copper bottom sauce pan . . . % cup fat
Add, diced fine . . . . . . . . . Ycupfatpork
2 onions, chopped fine
Cook until onions are tender, but not browned.
Stirin . . . . . . . . . . . . Yacupflour
Cook, stirring constantly, until flour begins to brown.

Add . . . . . . . . . . . . . 3cups beef stock
(use bouillon cubes)

Cook, stirring, until the sauce is thick, and smooth.

Add . . . . . . . . . . . . . 1smallcarrot, chopped
1 stalk celery, chopped
1 bay leaf
1 clove garlic, chopped
% tsp. thyme
Stirin . . . . . . . . . . . . 3cupsbeefstock
{use bouillon cubes)

Cook, stirring occasionally, over low heat for 1 to 114 hours.
This will reduce sauce to about 3 cups. Skim off fat while cooking.
Add . . . . . . . . . . . . . Ycuptomato sauce
4 cup tomato puree
Cook a few minutes longer. Strain through a fine sieve.
Add . . . . . . . . . . . . . 2cupsbeefstock
{use bouillon cubes)

Cook over low heat for 1 hour longer. The sauce should be
skimmed if necessary. Y ou should end up with 4 cups sauce.
Pour sauce in jars, cover, and store in refrigerator.

Will keep for a week.

DILL SAUCE
Haveready . . . . . . . . . . 1cupbrownsauce
Stirin . . . . . . « « + . . . 2tbsp.vinegar

dill to taste
Serve hot. Good with lamb or veal.

MADEIRA SAUCE

Cook, reducingtolcup. . . . . . . 2cups brown sauce
Add . ’ % cup madeira wine

Bring to boiling point, but do not boil.
Serve hot. Good with cooked beef.
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BROWN SAUCE CHINESE

In a sauce pan, bringtoaboil. . . . . 1% cups beef stock
Mix . . ... ... . . .. . 4tsp Soysauce
With . . . . . . . . . . . . 4tsp. cornstarch
Also . . . . . . alittle water

Add to bee/ stock Reduce heat, Cook, stirring
constantly, until sauce is thickened.

Addtotaste . . . . . . . . . . saltand pepj:er
OLIVE SAUCE

To . . . . « « « « « + « 1cupBrownsauce
Add . . . . . . . . . . . . . Gsliced greenolives

6 sliced ripe olives
Heat and serve.

MUSHROOM BROWN SAUCE

To . . . . .« « « . 1cupBrownsauce
Add, sautéd in butter « « « « « + + 1cupsliced
mushrooms
1 tsp. Worcestershire
sauce
Heat and serve.

BORDELAISE SAUCE

Cook . . . . . . . . 2shallots, chopped
fine
Im . . . . .+ « . Ycupredwine

Redxwe to % its original quantity.
Add . . . . « « + + « « + « 1cupBrown sauce

Cook over low heat for 10 minutes. Split o beef marrow
bone. Cut the marrow in cubes. Poach the cubes in boiling
water for one minute.

Addtosauce . . . . . . . . . . 1 thsp. poached
marrow

1 thsp. parsley,
chopped

Heat and serve hot.
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CHASSEUR SAUCE
Melt in a sauce pan. . . . . . . . 4tbsp. butter
Sauté until golden-brown . . . . . . Y Ib. mushrooms,
sliced
Add . . . . . . . . . . . . . 2shdllots, chopped

Y4 tsp. salt
dash of pepper
12 cup dry white wine
Cook until wine is reduced to V5 its original quantity.
Stirin . . . . . . . . . . . . 1cupbrownsauce
2 thsp. tomato sauce

Y4 tsp. parsley, chopped
1 tsp. Tarragon

vinegar
Serve hot. Good with most meats.
PIQUANT BROWN SAUCE
Meltinasaucepan . . . . . . . . 1 thsp. butter
Sauté, for a few minutes . . . . . . % cup onions, minced
2 tbsp. capers, chopped
Add . . . . . . . . . . . . . 2tbsp.vinegar

% tsp. sugar
dash of paprika

Stirin . . . . . . . . . . . . 1cup brown sauce
1 thsp. tomato puree
Bring‘to boiling point, but do not boil.
Add . . . . .« « + « . 2tbsp. chili sauce

Serve hot. Good wuh tongue, veal, beef or leftover cooked meat.

CHEESE SAUCE
Melt in top of double boiler . . . . . 2tbsp. butter
Add and stir well, until smooth . . . . 2 tbsp. flour
1% tsp. salt
dash of pepper
dash of paprika
Addslowly. . . . . . . . . . . 1cupmilk
Cook, stirring constantly, until smooth and thick.

Add. . . . . . . . . . . . . 1cup cheese, grated
American
Y4 tsp. dry mustard

Cook, stirring, until smooth.
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TOMATO SAUCE

Sauté over low heat. Cook until tender. . 1 cup onion, chopped
In . . .. .. ... ... . 1cupoliveoil

Add . . . . . . . . . . . . . 1small can tomato
puree
1 cup catsup
2 cups tomatoses,
chopped
2 cups dry white wine
1 cup bouillon
1 cup celery, chopped
2 tbsp. lemon juice
1 tsp. chili powder
% cup Worcestershire
sauce
3 tbsp. sugar
2 bay leaves
1 tsp. oregano
Y4 tsp. Tabasco
1 tsp. basil
3 cloves garlic,
chopped
1 thsp. salt
1 tsp. pepper
Bring all to boil, then simmer for 45 minutes. Strain.

“o
-

MARINARA (SAILOR STYLE) SAUCE

Heat in a copper-clad saucepan . . . . % cup eolive oil
Brown . . . . . . . . . . . . 1lcdovegarlic, chopped

Add . . . . . . . . . . . . . Ytsp.oregano
4 cups tomatoes
2 cups water

Bring to boil. Simmer.

Add . . . . . . . . . . . . . Ycupgreen pepper
2 basil leaves

Totaste. . . . . . . . . . . . salt
Let simmer for 1 hour or until reduced to 4 cups sauce.

For Shrimp Marinara,add . . . . . 12green olives, sliced
1% Ibs. cooked shrimp

Heat through. Serve with spaghetti or rice.

3 13
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BEARNAISE SAUCE

“Very good over steak or fish.”

Combineinasaucepan. . . . . . . 8shallots, chopped
‘ 1 cup Moselle (dry
white wine)
%2 cup tarragon vinegar
4 tsp. black pepper

Boil, reduce quantity in half. Strain through a cloth.
Add . . . . . . . . . . . . . 1tsp. meatextract
Cool.

Add, stirring briskly . . . . . . . 6eggyolks
4 thsp. butter

Heat, but do not boil.

VALOIS SAUCE
Haveready . . . . . . . . . . 1cup bearnaise sauce
Add . . . . . .+ . . 1tsp. beef extract

Good wuh eggs, meats, boiled chicken.

CHORON SAUCE
Haveready . . . . . . . . . . 1cup bearnaise sauce
Add . . . . . . . Y cup tomato sauce

Coolc unul zhwk Serve hot. Good with
_ broiled fish, chicken, or boiled meats.

CUCUMBER SAUCE

Place inabowl . . . . . . . . 1 cup mayonnaise
Add, peeled and grated .« « « « . llarge cucumber
Stirin . . . « « « « + <« « « 1tbsp. lemon juice
1 tsp. prepared
mustard
% tsp. dill seasoning
salt
1 thsp. onion, grated
¥ tsp. parsley,
chopped

Mix well. Serve cold. Good on meats and fish.

237



SAUCES

238

POULETTE SAUCE

Melt in a sauce pan . . .+ . 1 thsp. butter

Add, cook until a little browned . . . 6 mushrooms, minced
Add,mixwell. . . . . . . . . . 3shallots, minced
Stirin . . . . .. .« . Yhcupcream

Cook reduce to 1/2 original quantity.
Add . . . . . . . . . . . . . Yecup bechamel sauce
Bring to boil.
Add alittle hot sauceto. . . . . . . 2egg yolks, slightly
beaten
Stir egg yolks, back into sauce.
Stirring constantly, but do not boil.
Add . . . . . . . . . . . . . 1tbsp lemon juice
14 tsp. parsley, chopped

Serve hot. Good with fish, fried breast
of chicken and other specialties.

ONION SAUCE

Heatin a skillet . . . . . « + . 3tbsp. olive oil
Sauté slowly, but do not brown . « « . 2onions, sliced thick
Add. . . . . . . . . . . . . Yatsp.oregano
1 tsp. black pepper
2 cups water
1 tsp. parsley, chopped
Simmer, uncovered. Reduce to one cup. Serve with more biack
pepper and parmesan cheese. Serve with spaghetti.

MUSTARD SAUCE

“This is very good over cold meat.”

Heatoveralowheat. . . . . . . . 1 cup thick cream
Sirin . . . . . . . . . . . . 4tsp. prepared
mustard

Add. . . . . . . . . . . . . Vatsp.salt
V4 tsp. paprika
Va tsp. curry powder
1 tsp. Beav Monde
seasoning salt

Do not boil.
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BARBECUE SAUCE
Cook until soft

In .

Add .

SAUCES

1 cup onions, chopped
% cup oil

% cup tomato ketchup
% cup water

% cup lemon juice

3 thsp. sugar

% cup Worcestershire

sauce
1 thsp. dry mustard

2 tsp. salt

Vs tsp. pepper

Simmer over low heat for 15 minutes.

GOURMET SAUCE

Heat until light brown .
Stir in

3 tbsp. butter

3 thsp. A-1 sauce

2 thsp. chives, chopped

1 thsp. parsley,
chopped

2 tbhsp. dry sherry

Spoon, piping hot, over just-broiled steak. Serve immediately.

STEAK BASTING SAUCE

“If you like to baste your steaks while broiling or charcoal broiling,

here’s one of the best.”
Heat in a sauce pan .

Add .

Vs cup olive oil
2 cloves garlic,
chopped

6 thsp. sugar

% cup wine vinegar

V4 cup dry white wine

1 cup catsup

% cup Worcestershire
sauce

1 thsp. dry mustard

1% tsp. salt

1 tsp. pepper

1 tsp. oregano

% tsp. thyme

Bring to boil. Cook slowly 5 minutes.
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BARBECUE SAUCE 2

Put in a sauce pan . . . . . .« . 2cupswater
2 thsp. butter
1 onion, chopped fine

Bring to boil. Simmer 30 minutes.

Add . . . . . . . . . . . . . 1bottle catsup
Y4 cup Tabasco
Y3 cup Worcestershire
sauce
Y2 cup sugar
1 cup vinegar
1 tsp. dry mustard
Y2 tsp. mace
% tsp. red pepper
2 tsp. cloves
% tsp. thyme
¥ tsp. pepper
14 tsp. salt

Simmer 1 hour uncovered, stirring occasionally.

MORNAY SAUCE

Meltinasaucepan . . . . . . . . 4tbsp. butter

BEUTAT ey e . + . . . Yaonion, minced
Cool untal tender, but not browned.

Stiedn . siawrat s le = e s s e G thsplflour

Add, gradually . . . . . . . . . 2cupshotmilk

Cook, stirring constantly, until the sauce is smooth and thick.
Simmer for 10 minutes, stirring occasionally, and strain through
a fine sieve. Keep hot.

Add . . . . . . . . . . . . . 3eggyolks
Beatenwith . . . . . . . . . . Ycupcream
Y2 cup parmesan
cheese
Cook, stirring, until the sauce almost boils, but does not.
Add o o gemeli e B0 v s w0 w 2bepi Botier
Stir well.
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BECHAMEL SAUCE FOR CROQUETTES

Melt . . . . . 4 thsp. butter
Stirin . . . + . 6thsp. flour
Add gradually, snrrmg constantly .+ .« 1% cups hot milk
When sauce is smooth and very thick,

add . . . . . .. . W . . . Bisp.salt

: dash of white pepper

Add alittle saucete. . . . . . . . 2eggyolks, beaten
Tokhe— % = 2 oL . . . 1egy, whole

Stir back into sauce. Add meat to make croquettes.

BECHAMEL SAUCE

Heat in a sauce pan . . . 2 thsp. butter
Add, sauté until tender, but not browned . 1 small onion, chopped
Y4 cup lean raw ham,
chopped

dash white pepper
dash of nutmeg
Blendin . . . . . . . . . . . 4thsp.flour
o1y o111 LRSS 2 eup milk

Cook, stirring constantly, until Jhwk and smooth. When
sauce boils. Place over hot water for about 10 minutes.

Add,totaste . . . . . .« . . salt
Strain sauce throug]z a very fine sieve.

SOUBISE SAUCE

Boil, about 4 minutes . . . . . . . 1 cup onions, chopped
3 sprigs parsley

Drain. Put onions and parsley in a sauce pan.
With., . . . . . . . . . . . . 1tbsp. butter
Cook until onions are tender but not browned,

Add, cook for 15 minutes . . . . . . 2 cup bechamel sauce
Strain through a sieve, Return to heat.

Add . . . . . . . . . . . . . 1cupcream

Totaste . . ., . . . . salt

Serve hot, Cood wzth fsh veal, lamb, or sweetbreads.
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Peel and clean, dice very fine .

Sauté in
Add .

Add .

Add .

(Use cream from Pineapple-Sh

1 Ib. fresh or thawed

shrimp

Va cup butter
Y4 cup onions,

chopped fine

1 tsp. garlic, minced
Cook about 5 minutes. Do not let onions brown.

2 cups cream sauce
rimp Curry.)

Y2 cup sherry wine
% tsp. Angostura

bitters

Thin with milk if desired. Serve over seafood

patties, frog legs and broiled fish.

COCKTAIL SAUCE

Blend together well .

To taste .

1 cup catsup
1 cup chili sauce
1 tsp. Worcestershire

sauce

3 drops Tabasco sauce
2 thsp. horseradish
1 thsp. lemon juice

Chill.

SEA FOOD SAUCE

“This sauce is excellent over cold sea foods.”
%4 cup mayonnaise
Y4 tsp. Tabasco

1 tsp. vinegar

% cup sour cream

1 thsp. onion, minced
1 thsp. parsley,

Place in a bowl .
Stir in

salt and pepper

chopped

1 thsp. green olives,

chopped

2 thsp. pickles,

chopped

Y4 thsp. Beau Monde

Mix all well. Serve cold.

seasoning salt
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VELOUTE SAUCE
Meltinasaucepan . . . . . . . . 2thsp. butter
Blendin . . . . . . . . . . . 2tbsp. flour
Stiringradually . . . . . . . . . 1 cup chicken, veal or
fish stock
Totaste. . . . . . . . . . . . salt
white pepper
Cook, stirring constantly, until thick and smooth. Good
with baked fish, croquettes or other specialties.
SUPREME SAUCE
Haveready . . . . . « <« . . 1cup veloute sauce
(using chicken stock)
Mix . . . . . . . . . . . . . 2eggyolks
With. . . . . . . . « . Yacup hot cream
Stir egg yolks and cream into Velouté sauce.
Add . . . « « + . 2thsp. dry sherry
Bnng to bozlmg point, but do not boil.
Totaste . . . . . . . . saltand pepper
Serve hot Cood with chicken.
NORMANDY SAUCE
Haveready . . . . .« . . 1cup veloute sauce
(using fish stock)
Blend in a little sauceto . . . . . . 2egg yolks
Blend egg yolks and sauce into remaining sauce.
Stirin . . . . . . . . . . . . 1tbsp.lemon juice
Totaste. . . . . . . . . . . . saltand pepper
dash of cayenne
Serve hot. Good with fish, fish souffié, timbales, etc.
PAPRIKA SAUCE
Meltinasaucepan . . . . . . . . 2tbsp. butter
Add, cook until golden. . . . . . . 1 onion, chopped fine
Blendin . . . . . . . . . . . 2tbsp.paprika
1 tsp. flour
Add, stirring constantly . . . . 1 cup cream
Cook only until a lmle thick.
Correct seasoningwith . . . . . . . salt
Serve hot with veal, fish or poultry.
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NEWBURG SAUCE

Meltinasaucepan . . . . . . . . 2thsp. butter
Blendin . . .+ v « v « « « « 1tbsp. flour
Stir in, gradually . v« + « « « « 1cupcream
Stir constantly until thick and smooth. Do not boil.
Totaste. . . . . . . . . . . . salt
dash of cayenne
Add alittle sauceto. . . . . . . . 2eggyolks, beaten

Stir gradually back into.sauce. Place over
boiling water, cook for about 3 minutes.

Add . . . . Y cup dry sherry
Serve hot Use /or Lobster or Shrimp Newburg.

HERB SAUCE
Meltinasaucepan . . . . . . . . 2tbsp. butter
Add . . . . . . . . . . . . . 2shdllets, chopped fine

¥4 cup dry white wine
Simmer until shallots are transparent.

Add . . . . . . . . . . . . . 1isp. parsley, chopped
1 tsp. chervil, chopped
Totaste . . . . . . . saltand pepper

Serve hot Goad with fish.

TARTAR SAUCE

Mixtogether . . . . . . . . . . 1cupmayonnaise
2 tbsp. sherry wine
3 tbsp. sweet pickles,
chopped
2 thsp. parsley, minced
2 tbsp. pimentos,
chopped
2 tbsp. olives, chopped
1 thsp. onions, minced
dash of Tabasco sauce
Totaste . . . . salt

Serve wzth fned shnmp or fish.
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CREOLE SAUCE

Heat in a sauce pan . .
Add, sauté until golden .
Add .

SAUCES

3 tbsp. butter

1 cup onions, chopped

% cup mushrooms,
sliced

%2 cup celery, chopped

% cup green pepper,
sliced

2 cup pimiento,

chopped

Cook for about 3 minutes.

Stir in

To taste .

3 cups tomatoes

1 bay leaf

pinch of thyme

1 clove garlic, minced
salt and pepper

dash of cayenne

Bring mixture to beil. Simmer for 1 hour.

Before serving, add .

1 thsp. parsley,
chopped

Serve hot. Good with shrimp, lobster or other fish.

TEMPURA SAUCE

Bring to boil .
Add .

1 cup water

1 chicken bouvillon cube
1 thsp. Soy Sauce

2 tsp. sugar

Simmer 10 minutes. Serve hot with shrimp

REMOULADE SAUCE

Place in a bowl .

Press the moisture from these, add .

Add .

2 cups mayonnaise
% cup sour pickles,
chopped
2 tbsp. capers, chopped
1 thsp. prepared
mustard
V2 tsp. parsley,
chopped
Y tsp. tarragon,
chopped
1% tsp. chervil, chopped
dash of cayenne

Mix well. Good for meats, for salads, or vegetables.
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HOLLANDAISE SAUCE
Beat until thick, in bowl of double boiler . 2 egg yolks
Add . . . . . . . . . . . . . Yatsp.salt
dash white pepper
Set bowl over hot water, just simmering. Beat with a wire whisk.

Add, one teaspoon at a time, of . . . . Y cup butter, melted
When used up, add, combined together,
one tablespoon at a time, beating well
after each addition . . . . . . . 3 thsp.lemon juice
V4 cup butter, melted

Serve hot.
MALTAISE SAUCE
Haveready . . . . .« « + . 1cuphollandaise
sauce
Add . . . . . . . . . . . . . 3tbsp. orange juice
V2 tsp. orange rind,
grated

A few drops of pink vegetable coloring may be added. The
sauce should be pink. Serve hot. Good with asparagus.

MOUSSELINE SAUCE

Haveready . . . . .« . . T1cup hollandaise
sauce

When ready to serve,add . . . . . . 3 thsp. whipped cream

POLONAISE SAUCE

Heat, until it begins to brown. . . . . 6 thsp. butter
Add . . . . . . . . . . . . . 3tbsp. fine bread
crumbs
Cool: until crumbs are browned.
Add. . . . . . . . . . . . . Yatsp. lemon juice
% tsp. parsley, chopped

Mix well. Serve immediately. This sauce,
good with asparagus or cauliflower.
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DESSERTS

JELLY SQUARES

Cream together

% cup butter

% cup dark brown
sugar, packed

Add (savewhites) . . . . . . . . 2eggyolks

1 tsp. vanilla

Beat until light and fluffy.

Combine, sifted together . . . . . . 1% cup sifted flour
Y tsp. salt
% tsp. soda
Add to dry ingredients. . . . . . . 1% cups rolled oats,
(quick-cooking)
Y2 cup nut meats,
ground
Mix dry ingredients to butter and sugar mixture. Mix well.
Spread mixture in slightly greased 10 x 15 jelly-roll pan.

Spread overdough . . . . . . . . % cup blackberry jelly
Cover with meringue, madeof . . . . 2 egg whites, beaten
stiff
With, . . . . . . . . . . . . 1cupdarkbrown
sugar
1 tsp. vanilla

Bake in a moderate oven (350° F) for 35 to 40 minutes.
Cut in squares while hot. Sprinkle with powdered sugar.

247



DESSERTS

248

GRAHAM CRACKER PASTRY

Whip until stif . . . . . . . . . Y cupheavycream

Blendin . . . . . . . . . . . 2tbsp.jelly, whipped
smooth

Spread creamon. . . . « .+ . 12graham crackers

Put together in stacks of 4. Frost outside of stacks with
remaining cream. Chill in refrigerator for 3 hours. To
serve, cut stacks in half diagonally.

CHEESE BLINTZES

Sift flour,measure . . . . . . . . 1 cupflour
Sift again with . . .« v . Vatsp.salt
Beat together and add to ﬂour .« . . Jeggs

1% cups milk

1 thsp. butter

Beat flour and eggs until smooth. Fry crépes in well-greased

6-inch skillet, using about 3 tbsps. batter for each crépe. After

adding batter, tilt pan so that batter will cover pan completely.
Keep crépes warm.

Fillcrépeswith . . . . . . . . . 1pintsmall curd
cottage cheese
1 egg, beaten
1 thsp. sugar
dash of salt
1 tsp. grated lemon
peel

Put about 1 thsp. of filling in each crépe. Fold two sides over, then
fold in opposite sides. Make an envelope-like package. Keep these
in the refrigerator until ready to serve. When ready to serve, fry
in a large skillet over & moderate heat until the crépes are heated
through and are nice and golden. Serve crépes with brandy sauce.

Mix together inasaucepan . . . . . 1 tbsp. cornstarch
V4 cup sugar
dash of salt
Stirin . . . . . . . . . . . . 1cuporange juice
1 tbsp. grated onion
Cook until it thickens, stirring constantly . ¥ tsp. grated lemon
Add . . . . . . . . . . . . . 1jar(120z.) apricot
pineapple jam
V4 cup brandy
1 thsp. butter

Stir until well blended. Serve hot. With brandy

sauce, serve a bowl of sour cream.
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APPLE-STRAWBERRY DESSERT

Dissolve . . . 1 pkg. apple ﬂavored
- gelatin
In . . . « « « « « « . . 2cupshot water
Add, juice of e e v v e v v o . Tllime
Chill until syrupy.
Beat until soft peaks form. . . . . . 2egg whites
Add and beatin . . . . . . . . . 2thsp.sugar

1 tsp. lime peel, grated
Beat in gelatin mixture. Chill until set.

Place in bottom of dessert glasses . . . slices of sweetened
strawberries
Cover with apple-gelatin mixture. Top with sweetened strawberries.

ECLAIRS WITH CHOCOLATE SAUCE

Bringtoboil . . . . + -« « .+ 1cupwater

Add . . . . . . . . . . . . . Ycupbutter
Va tsp. salt

Addallatonce . . . . . . . . . 1ecupflour

Stir until mixture leaves sides of pan and follows
spoon. Remove from heat and place in bowl.
Add separately, beating well after
each addition . . . .« . . 4eggs
Place on greased bakmg sheet in 4% inch strips. Bake in a hot
oven (425° F) for 15 minutes. Reduce heat to slow moderate

oven (325° F). Bake for 30 minutes. Fill with ice cream or
custard. Top with chocolate sauce.

Chocolate Sauce

Heat. . . . . . . . . . . . . %cupwater

Add . . . . . . . . . . . . . 8squares bitter
chocolate

Blend well, stirring frequently.
Add . .o « « « « . . Ycupsugar
Brmg to bozl Botl for 4 mmu,tes, stirring constantly.
Add . . . . . . . . . . . . . Yicupcornsyrup
Bring to a boil, stirring constantly. Cool.
Add . . . . . . . . . . . . . Vatsp.vanilla
Cover éclairs,
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CREAM PUFFS
Bringtoaboil, . . . . . . . . . 1cupwater
Add . . . . . . . . . . . . . Yocuphutter

250

Turn heat to low.
Add all at once, stirring rapidly . . . . 1cupflour
Cook and stir until mixture leaves sides of pan. Remove from heat.
Add oneatatime. . . e « + . 4deggs

Beat thoroughly after each egg. Drop by spoonfuls on ungreased

baking sheet, making 12 large puffs. Bake in a hot oven (425° F)

for 30 minutes, or until puffed, dry and golden brown. Cool. Cut
part way through, crosswise. Fill.

CHOCOLATE MARSHMALLOW FILLING

FOR CREAM PUFFS

Melt in top of double boiler . . . . . 1 pkg.(1 cup)semi-
swaet chocolate pieces
Add to melted chocolate . . . . . . % cup milk
¥ cup sugar
16 marshmallows

Cook, stirring occasionally, until mixture
is smooth. Remove from heat.

Add . . . . . . . . . . . . . 1tsp. vanilla

Chill.
Fodin . . . . . . . . . . . . 1cupheavycream,
whipped
Fill cream puffs. Place in freezing compartment
of refrigerator. Freeze until firm.
FRUIT COBBLER
Make a batterof. . . . . . . . . Y2cupsugar
% cup flour
1 tsp. baking powder
¥ cup milk
Pour into a buttered casserole dish.
Spread overthis . . . . . . . . . 2cupsof fruit and
juice

(cherries, peaches,
apples or fruit cocktail)

Bake in @ moderate hot oven (375° F)
for 30 minutes or until browned.

1 3
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BAKED ALASKA

Place in the refrigerator . . . . . . 1 sponge layer cake
Chill.
Beat until they hold firm peaks . . . . 4 egg whites
Add, two thsp.atatime . . . . . . 8thsp.sugar
Beat well after each addition.
Add . . .« « « . Tltsp. vanilla

Heat oven to very hot (550° F). Place on a cutting
board a piece of brown paper. Put cake on paper.

Placeoncake. . . . . . . . . . 1gqt ice cream

Trim cake. Save an inch border all around ice cream.
Spread meringue all around ice cream. Place in oven
to brown quickly. Serve immediately.

STRAWBERRY OMELET FLAMBEAU

Combine together . . . 2 cups crushed
strawberries
Vs cup sugar
Y4 cup sherry
2 thsp. Kirsch (or other
liqueur)
Let stand 1 hour.

Beat. . . . . . . . . . . . . 4eggyolks

Add . . . . . . . . . . . . . Vitsp.salt
dash of white pepper
, Y4 cup heavy cream
Beat well.
Beat until stiff, but notdry. . . . . 4 egg whites
Fold in egg yolk mixture.
Melt in a 9 in. copper-clad skillet. . . . 2 thsp. butter

Turn in egg mixture. Cook over low heat 5 minutes. Place in a
moderate oven (350° F) for 10 to 15 minutes. The top should
spring back when pressed with finger. Slip onto hot platter. Heat
berry mixture, but do not boil. Pour over and around omelet.
Float . . . . . . . . . . . . Ycup warm brandy

on berries; ignite, and serve blazing.
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SOUFFLE AU GRAND MARNIER

Melt in a sauce pan . . <+« 2tbsp. butter
Blend and cook until a lmle yellow .+ . 1tbsp. flour
Stir in gradually . . . . . . . . . Y cup hot milk
Add . . . . . . . . . .. . . Yatsp.vanilla

Cook slowly about 5 minutes, stirring constantly.
Beat and addtoabove . . . . . . . 5eggyyolks

With. . . . <+ « + « « . 41tbsp.sugar
Beat until very suﬁ .« « « « . . 6egg whites
While beating last few minutes,add. . . 1 thsp. sugar

Fold egg whites into the egg yolk mixture. Fold until whites are
completely but lightly incorporated. Pour half of mixture into
a soufllé mold or a 2-quart buttered casserole.
Placeontopoffirsthalf . . . . . . 6 ladyfingers
Sogkedin . . . . . . . . . . . Ycup Grand Marnier
(liqueur)

Cover with rest of soufflé mixturé. Bake in a hot oven (425° F)

for 20 to 25 minutes, or until well puffed and brown. Serve

immediately with a sauce made by adding 2 tbsp. each of whipped
cream and Grand Marnier to Y% cup vanilla sauce.

CHOCOLATE MOUSSE

Scald in top of double boiler . . . . . 1 cup milk
Add . . . . . . . . . . . . . %cupchocolate syrup

Mix well.

Soak for Sminutes . . . . . . . . 1thsp. gelatin
Im . . . . . .. .. .. . . 1cupcoldmilk

Stir over boiling water until dissolved.

Add to gelatin mixture. . . . . . ., % cup sugar
Ya tsp. salt
V4 cup light corn syrup

Stir until sugar is dissolved. Add chocolate
mixture, Chill until syrupy.

Foldin . . . v « « « « « « 1cupcream, whipped
Fold in, stiffly beaten . v+ + « « . 2eggwhites

Place in refrigerator tray; turn temperature control to lowest
point; freeze 30 minutes or until mixture is frozen about Y inch
from sides. Remove from refrigerator; scrape into bowl; beat
with rotary or electric beater until well blended. Return to
refrigerator; freeze 2 hours or until set.

3 -3 3 __1
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BAKED INDIAN PUDDING
Heat, but do not boil. Remove. . . . . 1 qt. milk
Stirin . . . . . . . . . . . . Vcup black molasses

Y4 cup sugar

Y4 cup butter

Ya tsp. salt

Y4 tsp. baking soda

2 egys, well beaten

1 cup yellow cornmeal

Pour into a 3-quart casserole, well greased with
butter. Bake in a hot oven (450° F) until it boils.

Stirin . . . . . . 1gqt. hot milk

Return to oven. Bake at 275° F for 5 to 7 hours. If you have a
stone crock, use instead of casserole. Serve with vanilla ice cream.

BOILED CUSTARD

Heat in top of double boiler . . . . . 1qt. milk
Beat until lemoncolor . . . . . . . 6eggyolks
Add . . . . . . . . . . . . . Tlcupsugar

2 tsp. vanilla

Add gradually to warm milk, stirring constantly
until custard coals the spoon. Chill and serve cold.

LEMON RICE PUDDING

Cook in a sauce pan, according to

directionsonpackage . . . . . . 1 package lemon
pudding mix
Add just before pudding thickens . . . ¥ cup raisins
After it thickens, cool.
Cook until fluffy and tender . . . . . 1 cup washed rice
In . . « « « « « . 2cups boiling water
After it is cooked add .« « « . . 1cupsugar
¥ tsp. salt

Blend in cooked pudding, chill. You may serve
this pudding hot, with whipped cream.
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CREPES SUZETTE

Sift together . . . . <« « . . Yacupflour
1 thsp. sugar
Vs tsp. salt

Add . . . . . . . . . . . . . 2eggs well beaten
%5 cup milk
1 tbsp. butter, melted
Y tsp. lemon rind

Beat until smooth. Heat a 6-inch copper-clad skillet. Grease

lightly with butter. Pour in a large spoon of batter. Roll the

skillet, to make a thin layer of batter. Brown on each side. Roll
up. Keep warm. Repeat until all batter is used.

Melt in a 10-inch copper-clad skillet . . . 6 thsp. butter

Stirin . . . . . . . . . . . . 3tbsp.sugar
Add . . . . . . . . . . . . . Y%tsp.gratedlemon
rind
1Y% tsp. grated orange
rind

Y cup orange juice
2 tsp. Grand Marnier
(liqueur)
Add crépes, one at a time; unroll, coat with sauce, reroll.
Pourover . . . . . .+ . . Y cupwarm brandy

Ignite. Shake sktllet Spoon flaming sauce over crépes.

RASPBERRY-VANILLA PUDDING PIE

Combine, mixwell . . . . . . . . 1% cup graham cracker
crumbs
14 cup sugar
% cup butter, melted
Press firmly into a 9-inch pie plate. Chill.
Prepare, as directed on package . . . . 1 4 oz. pkg. vanilla
pudding
With., . . . . . « <« « 2cupsmilk

Prepare, as dlrected on package . . . 1pkg. raspberry
flavored gelatin

With. . . . . . 2cups water

Chill untzl parually set. W hip until fluffy and the
consistency of whipped cream. Pour cool vanilla
filling into graham cracker crust.

Sprinkle over filling. . . . . . . . 1% cup raspberries
Top with whipped gelatin mixture. Chill.

.
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BANANA CHEESE CAKE

“Another no-bake cheese cake.”

Crumb Crust

Mixtogether . . . . . . . . . . 2tbsp.butter, melted
1 thsp. sugar
V4 cup finely chopped

nuts
% cup graham cracker
crumbs
Y4 tsp. cinnamon
Y4 tsp. nutmeg
Sprinkle half of mixture on bottom of an 8 inch
spring form pan. Chill,
Soften . . . . . . . . . . . . 1tbsp. unflavored
gelatin
In . . . . .. . . . . . . . Ycupcoldwater
Bringtoboil . . . . . . . . . . YVicupwater
Add . . . . . . . . . . . . . Yicupsugar
Boil again. Remove from heat.
Add slowly, beating rapidly . . . . . 2 eggyolks,slightly
beaten
Add to gelatin mixture . . . . . . . 1tbsp.lemon juice

V4 tsp. salt
1 cup cream cheese

Add gelatin mixture, beating constantly.
Chill until partially set. Beat thoroughly.

Whip until creamy .

Fold in, stifly beaten . . . . . . . 2egg whites
¥ cup heavy cream,
whipped
Sice. . . . . . . . . . . . . 2bananas

Arrange alternate layers of cheese and bananas on crumb crust,
using cheese for bottom and top layers. Top with remaining
crumbs. Chill in refrigerator about 2 hours.
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APPLE COCONUT PIE CAKE
Sift together . . . . 2 cups enriched flour,
sifted
3 tsp. double acting
baking powder

¥ tsp. salt
Creamtogether . . . . . . . . . Yicupbulter

Y3 cup sugar

Beat until ight and fluffy.
Add, one ata time . . . .« « .+ 2eggs
Beat well after each egg.

Add flour mixture, alternately with . . . % cup milk
a small amount at a time, beating
after each addition, until smooth
Add . . . . . . . . . . . . . Ycupshredded

coconut
Blend well, Spread batter in two greased 9-inch pie pans.

Arrange, cut in slices 14 inch thick . . . 4 medium tart apples
on top of batter.
Combine . . . . ., . . . . . . 2tsp.cinnamon

Va tsp. nutmeg
% cup sugar
Sprinkle over apples. Bake in a moderately hot oven (375° F)

for 35-40 minutes. Cut in wedge-shaped pieces. Serve hot, with
sweetened whipped cream.

CHEF’S ANGEL FOOD CAKE

Sift together 8 times. . . .+ . . T1cupplus2 thsp. cake
flour, sifted
% cup sugar

Beatuntilfoamy . . . . . . . . . T1%cupsegg whites
‘ 4 tsp. salt
Add . . . . . . . . . TYtsp.cream of tartar
Beat unnl stiff, but not dry.
Add, while beating . . . . . . . . 1 cupsugar(sifted3
times)
Add . . . . . . . . .. . . . 1tsp. vanilla

1 tsp. almond extract

Fold in sifted flour mixture. When blended, pour into ungreased
ten-inch deep tube cake pan. Bake in a moderately hot oven
(375° F) for 30 to 35 minutes.
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APPLESAUCE CAKE

Cream together . . . . .

Add, unsweetened

Add, sifted together .

Add, beaten
Stirin . . . . . . .

DESSERTS

% cup butter

2 cups sugar

2 cups apples, cooked
1 cup nuts, chopped
2 cups raisins

3 cups flour

1 tsp. allspice

1 tsp. nutmeg

1 tsp. cloves

1 tsp. cinnamon

3 thsp. cocoa

2 tsp. soda

2 eggs

20 orange candy slices,
cut up

Grease a loaf pan, line with wax paper. Pour in mixture.
Balke in a slow moderate oven(325° F) for 50 to 60 minutes.

Store in cool place.

BANANA CAKE

Sift together into large mixing bowl .

Add .
Beat for 1 minute.
Add .
Beat for 1 minute, scraping bowl
Add .

2 cups all-purpose
flour, sifted

Y2 tsp. baking powder

% tsp. soda

Y tsp. salt

% cup shortening (soft)

1% cup sugar

3 eggs, unbeaten

1 tsp. vanilla

1 cup mashed banana
while beating.
Va cup buttermilk

Beat for 2 minutes, scraping bowl while beating. Pour into two
deep 9 inch layer cake pans, greased and sprinkled with flour.
Bake in a moderate oven (350° F) for 35 to 40 minutes.
Remove from pans. Cool. This is good filled with

and topped with whipped cream.
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JEWISH BIRTHDAY CAKE

Beat slightly . . . . . 5eggs

Sift together, add toeggs . . . . . . % cupflour
% cup sugar
Y4 tsp. cinnamon
4 tsp. baking powder

Mizx well,
Add . . . . . . . . . . . . . Tibs. dates, cutin
half
% Ib. English walnuts,
_ shelled
Stirin . . . . . . . . . . . . Vatsp.vanilla
Grease and flour loaf pan, pour in cake mixture.
Bake in slow oven (275° F) for 1 to 14 hours.
LADY BALTIMORE CAKE
Sift together into large mixingbowl. . . 2% cups cake flour,
sifted

1 cup sugar
3 tsp. double acting
baking powder

1 tsp. salt
Add. . . . . . . . . . . . . Ycupshortening, soft
% cup milk
Beat for 2 minutes, scraping bowl while beating.
Add . . . . . . . .. oL . 1tsp. vanilla

Y4 tsp. almond extract
V4 cup milk

Add, beaten stiff together . . . . . . 4egg whites
V2 cup sugar

Beat for 1 minute, seraping bowl while beating.. Pour into two
deep 9 inch layer cake pans, greased and sprmkled with flour.
Bake in a moderate oven (350° F) for 25 to 30 minutes, Remove
from pans. Cool. Use Seven-Minute Frosting. Divide in half.

To one half, foldin . . . . . . . . % cup seedless raisins
%2 cup currants
% cup chopped nuts

2 figs, chopped
small piece citron,
chopped

Spread filling between layers. Frost
top and sides with reserved frosting.
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DESSERTS
VANILLA CHEESE CAKE —
CRUMB CRUST WITH NUTS
“This is a no-bake cheese cake.”
Mixintop of doubleboiler. . . . . . 2 pkgs. gelatin,
unflavored

% cup sugar

Y4 tsp. salt
Beat together andadd . . . . . . . 2eggyolks

1 cup milk

Cook over boiling water, stirring until gelatin dissolves and
mixture thickens slightly, about ten minutes. Remove from heat.

Add . . . . . . . . . . . . . 1tbsp. lemon juice
2 tsp. vanilla flavoring
Cool.
Sieveintoalargebowl . . . . . . . 3cupscreamed cottage

cheese

Beat until smooth. Stir in cooled gelatin mixture. Chill,
stirring occasionally. Make Crumb Crust. Set aside.

Crumb Crust

Mixtogether . . . . . . . . . . 2 tbsp.butter, melted
1 thsp. sugar
V4 cup finely chopped

nuts
% cup graham cracker
crumbs
Y4 tsp. cinnamon
Y4 tsp. nutmeg
Sprinkle half of crumb mixture on bottom
of an 8:inch spring form pan.
To cooled gelatin mixture, add . . . . 2 egg whites, stiff but
not dry
Graduallyadd. . . . . « + « . Ycupsugar
Beat until very stiff. F old into gelatin-cheese mixture.
Foldin . . . . . . . . . . . . 1cupheavycream,
whipped

Turn cheese cake mixture into pan; sprinkle with
remaining crumb mixture. Chill until firm.
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STRAWBERRY CHEESE CAKE
Blend together . . . .+ « + 1cup fine Zwieback
crumbs
2 thsp. sugar

3 thsp. butter
Press into bottom of 10 inch spring form pan.

Soften . . . . . . . . . . . . 2 8oz pkg.cream
cheese
Blendin . . .+ . . . Ycupsugar
Add and blend thoroughly v v« « . 2tbsp. flour
Y4 tsp. salt
1 tsp. vanilla
Stir in, one at a time, . . 4 egg yolks

Mix well after each Add and blend thoroughly
1 cup light cream
Foldin . . . . . . . . . . . . 4egg whites, beaten
stiff
Pour into crumb lined pan. Bake in a slow oven (325° F)
for 134 hours. Cool. Top with strawberry sauce.

Heatinasaucepan . . . . . . . . 2cups fresh
strawberries

With, . . . . . . . . . . . . %cupwater

Stirin . , e « « « « « . %cupsugar

When blended, add . « « +« + « . Ytbsp. cornstarch

Cook over a low heat, stirring constantly, until clear,
smooth and thick. Spread on top cheese cake.

MINCEMEAT CAKE

Creamtogether . . . . . . . . . Vlb.shortening
1 cup sugar
Add . . . . . . . . . . . . . 3egys beaten

1 Ib. mincemeat
V2 cup apple butter
1 cup pecans
Sift in together and mix with the above . 2% cups flour
1% tsp. baking powder
¥4 tsp. soda
Va tsp. salt

Pour into a loaf pan. Bake in a slow oven (275° F) for 1 hour.
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DELICIOUS COCONUT CAKE
Sift together into large mixing bowl. . . 2% cups cake flour, frod
sifte

1% cups sugar
4 tsp. double acting
baking powder

1 tsp. salt

Add . . . . . . . . . . . . . Vcupshortening, soft
% cup milk
1 tsp. vanilla extract
% tsp. orange extract

Beat for 2 minutes, scraping bowl while beating.

Add . . . . . . . . . . . . . 4eggwhites, unbeaten
V4 cup milk

Beat for 2 minutes, scraping bowl while beating. Pour into two

deep 9-inch layer cake pans, greased and sprinkled with flour.

Bake in a moderate oven (350° F) for 25 to 30 minutes. Remove

from pans. Cool. Make Seven-Minute Frosting. Sprinkle filled
and frosted cake with shredded coconut.

CHOCOLATE CAKE

Sift together into mixingbowl . . . . 2 cups cake flour, sifted
1 tsp. soda
¥ tsp. salt
1% cups sugar

Add . . . . . . . . . . . . . Yacup shortening (soft)
1 tsp. vanilla
% cup milk

Beat for 2 minutes, scraping bow! while beating.

Add . . . . . . . . . . . . . 2eggs, unbeaten
3 squares,
unsweetened
® chocolate, melted
Vs cup milk

Beat for 1 minute, scraping bow! while beating. Pour into two 9

inch layer cake pans, greased and sprinkled with flour. Bake in

a moderate oven (350° F) for 30 to 40 minutes. Remove from
pans. Cool. Ice as desired.
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DEVIL’S FOOD CAKE
Cream together . . . . . « « . %cupbutter
2 cups sugar
When well creamed, add, oneatatime. . 4 eggs
Beat well after each addition.
Blendin . . . . . . . . . . . 41oz squares
unsweetened
chocolate, melted
Sifttogether . . . . . . . . . . 2% cups cake flour,
sifted
3 tsp. baking powder
V4 tsp. salt
Mixtogether . . . . . . . . . . 1%cupsmilk

2 tsp. vanilla

Add dry ingredients alternately with milk to creamed mixture.
Beat for 3 minutes. Pour into two deep 9-inch layer cake pans,
greased and sprinkled with flour. Bake in a moderate oven
(350° F) for 30 to 35 minutes. Cool 10 minutes. Remove from
pans. Very good with Caramel Seven-Minute Frosting.

GINGERBREAD

Creamtogether . . . . . . . . . Y%cupbutter
% cup sugar

Add. . . . . . . . . . . . . 1egg, beaten

: 1 cup dark molasses
Beat for 1 minute.

Add, sifted together . . . . . . . . 2% cupsflour
1 tsp. baking powder
1 tsp. soda

1 tsp. ginger
Y4 tsp. cloves
2 tsp. salt
Beat for 1 minute.
Add . . . . . . . . . . . . . 1cupboiling water

Beat for 2 minutes. Pour into two deep 8-inch layer cake pans,

greased and sprinkled with floyr. Bake in a moderate oven

(350° F) for 25 to 30 min. Remove from pans. Cool. Top with
apple butter topping.

Whip . . . . . . . . . . . . 1cupheavycream
Foldin . . . . . « . . 8tbsp. apple butter
Spread over gingerbread.

B
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STRAWBERRY MERINGUE CAKE
Beat until stiff. . . . .« . . 6egywhites
Adding, one thsp. at a ume .« . . . 1%cupssugar

4 tsp. vanilla

Grease a square of brown paper 15 x 12 inches and place on
greased coolkie sheet, Pour meringue on brown paper. Bake
in a slow oven (275° F). Allow to cool.

Whip . . . . .« <« « « <« + . 2cupsheavycream

Remove from brown paper. Place on cookie sheet. Spread
whipping cream over meringue. Chill for 12 hours. Garnish
with fresh strawberries.

FRUIT CAKE A LA RUBY

Cream together . . . . .1 cup butter
1 cup sugar
Add,oneatatime . . . . . , . . 6eggs
Add . . . . . . . . . . . . . 3thsp.strong coffee
3 thsp. brandy
Stirin . . . . . . . . . . . . Tlcup flour, sifted
Add . . . . . . . . . . . . . 1%cupsraisins

2% cups candied
cherries, chopped
1% cups candied citron,
chopped
% cup candied lemon
rind, chopped
% cup candied orange
rind, chopped
2" cups candied
pineapple, chopped
2% cups pecans,
chopped
Siftin together . . . . . . . . . 1cupflour
2 tsp. cinnamon
2 tsp. allspice
1 tsp. nutmeg
1 tsp. mace
Y tsp. soda

Pour into two 9 x 5 x 3 pans (lined with heavy wrapping paper
and greased) or one tube pan. Bake in a slow oven (275° F)
for 234 hours.
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OLD-FASHIONED STRAWBERRY SHORTCAKE

Sift together in mixing bowl . . . . . 2 cups flour
3 tsp. baking powder
% tsp. salt
3 thsp. sugar

Cutintoflour. . . . . . . . . . Y% cupshortening
Add . . . . . . . . . . . . . 1egg, beaten
%45 cup milk

Use enough milk to make easily-handled dough. Roll or pat

dough Y5 inch thick; cut into 3 inch rounds. Place 1 inch apart

on cookie sheet. Bake 12 to 15 minutes, or until done, in a quick

hot oven (450° F). Split hot shoricake; butter well; fill with
strawberries. Top with strawberries.

Youneed . . . . . . . . . . . 4cupssweetened,
sliced strawberries

Top with whipped cream.

STRAWBERRY JAM CAKE

Cream together . . . . . . . . Tcup butter
1 cup sugar

Cream until mixture is light, fluffy.
Add . . . . . . . . . . . . . 2cupsstrawberry jam

Blend well.
Add,oneatatime . . . . . . . . 5eggyolks
Mix until smooth.
Add alternately . . . . . . . . . 3cups flour, sifted
With. . . . . . . . . . . . . 1tbhsp. baking soda

1 cup buttermilk
Beat until smooth.

Add . . . . . . . . . . . . . 1tbsp.dllspice
1 thsp. cinnamon
4 cup raisins
% cup nuts

Blend.
Fold in, beaten stiff, butnotdry . . . . 5 egg whites

Pour into three 9-inch layer cake pans lined with waxed paper.
Bake in a moderate oven (350° F) for 30 to 35 minutes. Remove
from oven; let stand 5 minutes; turn onto cooling racks; cool.
Put strawberry frosting between layers, over top and sides of cake.
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ORANGE DREAM CAKE

Sift dry ingredients together . . . . . 2 cups cake flour
1% cups sugar
2 tsp. baking powder
Y4 tsp. soda

1 tsp. salt
Dropin. . . . . . . . . . . . % cupshortening (soft)
Add . . . . . . . . . . . . . 1tsp. grated orange
rind
V4 tsp. grated lemon
rind

5 cup orange juice
14 cup water

Beat for 2 minutes.

Add . . . . . . . . . . . . . 2egys, unbeaten
Beat for 2 minutes.

Stirin . . . . <« + « « . 2tbsp. lemon juice

Bake in two 9~mch cake pans, greased and floured, in a moderate
oven (350° F) for 35 to 40 minutes. Cover with Seven-Minute
Frosting, with a few drops of orange juice and lemon juice added.

ORANGE CAKE

Sift together into large mixing bowl. . . 2 cups cake flour, sifted
1% cups sugar
2 tsp. double-acting
baking powder
V4 tsp. soda
% tsp. salt
Add . . . . . . . . . . . . . 3tsp.grated orange
rind
% cup shortening (soft)
¥4 cup orange juice
¥ cup water

Beat for 2 minutes, scraping bowl while beating.

Add . . . « . . 3egys, unbeaten
Beat jor 2 mmutes, scraping bowl while beating.
Add . « « « « 2tbsp. lemon juice

Beat only to blend Pour into two deep 8 inch layer cake pans,

greased and sprinkled with flour. Bake in a moderately hot oven

(375° F) for 30 to 40 minutes. Remove from pans. Cool. Ice with

Sea Foam Icing. (Use orange juice, instead of water in Sea Foam
Icing.) Sprinkle with grated orange rind.
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DESSERTS
MAXINE’S DUNKER LOAF CAKE

Placeinasaucepan. . . . . . . . 1 cup seedless raisins
1 cup sugar
2 cup shortening
1 tsp. cinnamon
Y4 tsp. cloves
Vs tsp. allspice
1 tsp. nutmeg
1 thsp. cocoa
pinch of salt

Coverwith. . . . . . . . . . . 2%cupswater
Mix, bring to boil, stir occasionally. Simmer 5 minutes. Cool.
Sifttogether . . . . . . . . . . 2% cups flour, sifted
1 tsp. baking powder
1 tsp. soda

Beat in half flour mixture. Beat in other half. Pour into greased
loaf pan. Bake in a moderate oven (350° F) for 45 to 55 mins.
W henicool, ice with butter icing.

GOOD SPICE CAKE

Sift together into large mixing bowl. . . 3 cups all-purpose
flour, sifted
2 cups sugar
4 tsp. cocoa
V4 tsp. cloves
1 tsp. cinnamon
1 tsp. allspice

Add . . . . . . . . . . . . . 1cupshortening, soft
2 eggs
1 cup buttermilk
Beat for 2 minutes, scraping bowl while beating.

Mix together,add . . . . . . . . 1 cup buttermilk
2 tsp. soda

Beat for 2 minutes, scraping bowl while beating. Pour into two

deep 9-inch layer cake pans, greased and sprinkled with flour.

Balke in a moderate oven (350° F) for 30 to 35 minutes. Remove
from pans. Cool. Ice with Sea Foam Icing.
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SPONGE CAKE

Sift 3 timestogether. . . . . . . . 1cupcake flour
1 tsp. doulle-acting
baking powder
Y tsp. salt

Eggs should be out of refrigerator one hour before using.

Beat well about 5minutes. . . . . . 3eggs
Gradually addtoeggs . . . . . . . 1cupsugar
Continue beating, add. . . . . . . Y isp. grated lemon

rind
2 tsp. lemon juice

Fold into egg the flour mixture, a small amount at e time.
Quickly stirin. . . « « « « « . 6tbsp. hot milk

Immediately turn bauer inio one 9 x 9 x 2 incn pan lined
with waxed paper. Bake in a moderately hot oven (375° F)
for 20 minutes, or until done.

coa

GOLDEN BUTTER CAKE

“This is a very delicious cake.”
Creamtogether . . . . . . . . . 1cupbutter
1% cups sugar
Cream until mixture is light, fluffy.

Add,oneatatime . . . . . . . . 4eggyolks(save
whites)
Add . . . . . . . . . . . . . 1itsp.vanilla
Blend well.
Sift together, fourtimes . . . . . . 1% cups cake flour
1 tsp. cream of tartar
12 tsp. soda

% cup cornstarch
Add dry ingredients to creamed mixture,
Alternately with . . . . + . Yacupmilk
Fold in, beaten stiff, but not dry . . . 4egg whites

Pour into two 8-inch layer cake pans, greased end sprinkled with
flour, Bake in a moderate oven (350° F) for 25 to 30 minutes.
Fill with lemon filling. Top with seven-minute frosting.
Sprinkle with coconut.

3 .3 % 3% .1 _ 1 __3 3% _% _3 _3 _3 _3 _3
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CARAMEL SEVEN-MINUTE FROSTING

Beat for 1 minute in top of double boiler 4 egg whites
1% cups brown sugar,
firmly packed
dash of salt
15 cup water

Cook over boiling water, beating constantly, with rotary or
electric beater, until it forms peaks (about 7 minutes).
Remove from heat.

Add . . . . . . . . . o . . .1 tsp.vanilla

Beat for 1 minute,

STRAWBERRY FROSTING

Blend 14 cup strawberry jam with Seven Minute Frosting.

BOILED ICING

Meltinasaucepan . . . . . . . . 6 thsp. butter

Add . . . . . . . . . . . . . Vacupbrownsugar
Y4 cup cream

Bring to boil. Simmer, stirring continuously, for
two minutes. Remove from heat. Cool.

Beat in, using electricmixer . . . . . 1% cups confectioner’s
sugar
2 tsp. vanilla
V4 tsp. salt

Fill and spread over good Spice Cake.

WHIPPED FROSTING

Combine in top of double boiler . . . , 2 egg whites
1% cups sugar
V3 cup water
2 tsp. light corn syrup
dash salt

Beat for 1 minute. Cook over boiling water, beating con-
stantly, with rotary or electric beater till it forms peaks
(about 7 minutes). Remove from heat.

Add . 1 tsp. vanilla

Beat just to blend.
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SIMPLE PASTRY

Sifttogether . . . . . . . . . . 2cupsflour

Y4 tsp. salt
Cut in, using pastry blender or 2knives. . % cup shortening
When crumbly, sprinkle . . . . . 4 tbsp. cold water

Mix lightly with a fork just until dough holds together.
Press lightly into ball; use as directed.

OLD-FASHIONED APPLE PIE

Make a two-crust pie dough. With
one half, line large pie plate.

Peel and slice . e e 6 large apples
Fill pie plate half full of apples.
Sprinkleover . . . . . . . . . . Y cupsugar

% tsp. cinnamon
a little nutmeg

Add the rest of the apples.

Sprinkle . . . . . . . . . . . %isp.cinnamon
a little nutmeg
Pourover . . . . . . . . . . . Ycup butter, melted

1 tsp. lemon juice

Cover with other half pie dough. Bake in
a moderate oven (350° F) for 1 hour.

3 E| |
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APPLESAUCE PIE

Line 8-inch pie plate with pastry. Flute edge. Prick
well with a fork. Dot with butter. Sprinkle with sugar.
Bake at 450° F for 10 minutes.

Combine . . . . . . . . . . . Tisp. grated lemon
rind
2 cups applesauce,
sweetened
Y2 tsp. cinnamon
V4 tsp. nutmeg

Chill well. Just before serving, place applesauce in pie shell.

Coverwith. . . . . . . . . . . 1cupheavy cream,
whipped
“Easy but Good.”

BANANA CREAM PIE

Crust
Roll to very finecrumbs . . . . . . 18 graham crackers
Add and combinewell . . . . . . . % cup butter
Vs cup sugar
1 tsp. cinnamon
Reserve two tbsp. for top. Firmly press crumb
mixture into 10-inch pie pan. Chill.
Filling
Mix in top of double boiler. . . . . . % cup flour

% cup sugar
Y4 tsp. salt
2 cups scalded milk
Cook, stirring occasionally, until thick and smooth.
Add a small amount from above,to. . . 3 egg yolks, slightly
beaten
Add egg yolk mixture to above. Cook for 2 minutes more. Cool.
Add . . . . . . . . . . . . . 2ibsp. butter
2 thsp. vanilla

Add cooled cream filling alternately with sliced bananas. Cover
with meringue. Sprinkle with reserved crumbs. Brown in a
moderate oven (350° F) for 12 minutes.

Meringue
Beatstif . . . . . . . . . . . 3egg whites
Add . . . . . . . . . . . . . 6tbsp. sugar
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PINEAPPLE DREAM PIE
Blend together . . . .« « « . Ycupsugar
1 thsp. cornstarch
Add,donotdrain . . . . . . . . 1 9oz can crushed
Cook, stirring constantly, until thick and clear. pineapple
Allow tosoften . . . . . . . . . 1 8oz pkg.cream
cheese
Blendin . . . . . . . . . . . Y%ecupsugar
1 tsp. salt

Add,oneatatime . . . . . . . . 2egys
Stir well after each addition.

Mixin . . . . . . . . . . . . Yacupmilk
Y2 tsp. vanilla

Spread the cooled pineapple mixture over the bottom of an unbaked
pastry shell. Pour the cream cheese mixture over pineapple.

Sprinkle . . . . . . . . Yicup pecans, chopped

Bake in a hot oven (400° F) for 10 minutes. Reduce heat
to a slow oven (325° F), Bake for 50 minutes.

STRAWBERRY CHEESE PIE

Wash, hull and leave whole . . . . . 1 gt strawberries

Sprinklewith . . . . . .+ . . Vcupsugar
Toss lightly; let stand for 2 hours. Drain all juice from berries.
Add water to juicetomake . . . . . 1% cups liquid

Heat liquid to boiling.

Mixtogether . . . . . . . . . . Y% cupwater
Y cup cornstarch

Add gradually to boiling liquid, stirring constantly.
Cook until clear, Remove from heat.

Add . . . . . . . . . . . . . 1thsp. butter
dash of salt
1 tsp. lemon juice

To deepencolor . . . . . . . . . afewdropsred food
Cool slightly; add whole berries. color
Mix and spread over bottom of baked
pastryshell . . . . . . . . . . 2tbsp. light cream
1 pkg. (3 0z.) cream
Cover with strawberry mixture. Chill for about two cheese
hours. If you wish, decorate top with whipped cream.

'3 | 3
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BLUEBERRY PIE

Placeinasaucepan. . . . . . . . 1cup blueberries
Add . . . . . . . . . . . . . 1cupwater
Stirin . . . . . . . . . . . . 1cupsugar

3 thsp. cornstarch
Y4 tsp. salt

Cook until thick and smooth over a low heat. Remove from heat.

Add . . . . . . . . . . . . . 3cupsblueberries
1 tbhsp. butter

Allow to cool. Pour into baked pie shell. Top with whipped cream.

BLACK BOTTOM PIE

Rollto very finecrumbs . . . . . . 14 crisp ginger snaps
Add, combine well . . . . . . . . 6thsp. butter

Firmly press crumb mixture into a 9-inch pie pan.

Bake in a slow oven (300° F) for 10 minutes. Chill.
Addtotopofdoubleboiler. . . . . . 2 cups scalded milk
Combineandaddtomilk . . . . . . 4egg yolks, beaten

V2 cup sugar
1% thsp. cornstarch
pinch of salt

Cook, stirring occasionally, until it coats the spoon, about 15

minutes. Remove from heat. Take out one cup of custard.
Place in a bowl,

Add to this cup and beatwell. . . . . 1% squares melted
chocolate

Add to cooled chocolate mixture . . . , T tsp. vanilla
Pour into pie crust. Chill,

Blendtogether . . . . . . . . . 1 thsp.gelatin
4 thsp. cold water

Add this to remaining hot custard. Cool.

Beatinto ameringue . . . . . . . 4egg whites
% cup sugar
4 tsp. cream of tartar

Fold into custard.
Add . . . . . .« « « <« « . 2tbsp.rum

Pour over chocolate mixture. Chill until firm. Whip one cup
whipping cream and spread on top of pie. Shave V5 square of
chocolate over pie and serve.
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BUTTERMILK PIE

Mix all together .

DESSERTS

2 cups sugar

% cup buttermilk

Y |b. butter, melted
2 eggs, beaten

1 tbsp. flour

pinch of salt

1 tsp. vanilla

Pour into an unbaked pie shell. Bake in a
moderate oven (350° F) for 45 minutes.

BESTEVER PIE

Boil for 3 minutes .

Add .

Stirin .
Foldin .

Y2 cup raisins

1 cup sugar

%2 cup pecans, chopped
Ya tsp. cinnamon

Y4 tsp. cloves

1 tbsp. butter, melted

1 thsp. vinegar

2 egg yolks, beaten

2 egg whites, beaten
stiff

Pour into an unbaked pie shell. Bake in a
moderate oven (350° F) for 40 minutes.

COTTAGE CHEESE PIE

Mix together
Stir in

Add .

3 thsp. cornstarch
1 cup sugar
3 eggs, well beaten

2 cups milk
1% cups cottage cheese

Pour into unbaked pie shell.

Sprinkle with .

nutmeg
cinnamon

Bake in a hot oven (450° F) for 10 minutes. Reduce oven
to 325° F; bake for 40 minutes or until set.
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CHEESE CUSTARD PIE WITH BACON

Haveready . . . . .« . . 1 9%-inch unbaked pie
shell

Fryinskilletuntilerisp. . . . . . . 12 slices bacon
Crumble into small pieces over unbaked pie shell.

Cut in small pieces . . . . . . . . 12thinslices Swiss
cheese

Place cheese over bacon.

Beattogether . . . . . . . . . . 4deggs
1 thsp. flour
12 tsp. salt
dash of nutmeg
dash of cayenne

Add . . . . . . . . . . . . . 2cupslightcream
1% thsp. butter, melted

Pour over bacon and cheese. Bake in moderate oven (375° F)
for 40 minutes, or until knife inserted in center comes out clean.
Serve warm.

CHEESE PIE

“For those who like cheese pie, this one’s very good.”
Rollto very finecrumbs . . . . . . 25 graham crackers

Reserve one cup.
Meltinapiepan. . . . . . . . . Y%cuphutter
Add remainder of the crumbs to form a crust.

Beat . . . . e« - « « +« . 2eggs
Add, a little at a ume .« + « + . . 4 3oz pkg.cream
cheese
Beat until smooth.
Add. . . . . . . . . . . . . %ecupsugar

1 tsp. vanilla
1 tsp. grated lemon

rind
Pour into pie crust. Bake in a moderate
oven (350° F) for 20 minutes.
Pourover . . . . . . . . . . . 1pt whipped sour
cream

Put back into oven for 5 minutes. Chill well before serving.
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CHERRY PIE
Boil together . . . . . . . . . . 1% cupssugar

Va cup flour

% tsp. cinnamon

% cup cherry juice
Add. . . . . . . . . . . . . 4dropsred food

coloring

Mixin . . . . . . . . . . . . 4cupssourpie

cherries, drained

Pour into pie crust; top with other pie crust.
Bake at 400° F for 40 minutes.

EASY LIME CUSTARD PIE

Beat slightly . . . . . 3eggs

Add and beat together . . . . . . . 1% cupssugar
1% thsp. butter, melted
2 thsp. cornstarch
1 cup evaporated milk
juice of two limes

Pour into unbaked pie shell. Bake in a moderate oven
(350° F) for 30 to 35 minutes. Cover with meringue.
Bake until meringue is slightly browned.

FRESH COCONUT PIE

Beatwell . . . . . . . 3eggs
Add . . . . . . .. '. .« . . 1% cupssugar
Pourinmelted . . . . . . . . . % cupbutter

Add . . . . . . . . . . . . . 1tbsp.vinegar
1 tsp. vanilla
Stirin . . . . . . . 1 pkg. or can coconut
Pour into an unbaked pie shell Bake in @ hot oven
(450° F) for 10 minutes. Reduce to a moderate oven
(350° F) for 35 minutes, or until custard is firm and
golden brown.
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FRENCH COCONUT PIE
“Rich and Good”

Creamtogether . . . . . . . . . 3egygs

1% cups sugar
Stirin . . . . . . . . . . . . Y%cup butter, melted
Add . . . . . . . . . . . . o 1tsp.vanilla

1 thsp. vinegar
Yalb. or 14 oz. can

coconut
Mix well. Pour into unbaked pie shell. Bake in a moderate
oven (350° F) for 50 minutes, or until set.

CHESS PIE

Melt . . . . . . . . . . . . . Y%cupbutter

Add. . . . . . . . . . . . . 1tbsp. vinegar

Let stand.

Beat until lemoncolor . . . . . . . 3eggs

Add . . . . . . .+ « « . 1%cupssugar
N ow add vinegar and buiter.

Strin . . . . . . . . . . . . 1tsp. vanilla

Pour into an unbaked pie shell. Bake in
a moderate oven for 40 to 50 minutes.

BAKED ICE CREAM PIE

Bake, cool and chill. . . . . . . 1 pastry shell

Beat until frothy. . . . . . . . . 3egg whites

Add . . . . . . . . . . . . . dashofsalt
% tsp. cream of tartar

Continue beating until stiff, but not dry.

Gradually beatin. . . . . . . . . Ycupsugar
1 tsp. vanilla

When ready to serve, fill baked pastry
shellwith . . . . very hard frozen ice
cream

Top with meringue. Sprinkle with powdered sugar. Place
pan on a board, Bake in a very hot oven (450° F) until it is
browned. Serve at once.
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FUDGE PIE
Beat until lemoncolor . . . . . . . 2eggs
Sift togetherandadd . . . . . . . % cup flour
1 cup sugar
Add . . . . .« « « . . 1tsp.vanilla
Melt together, then add « « « « « . Yicup butter

2 oz. baking chocolate

Blend well. Pour into a well-greased pie plate. Bake in a quick
moderate (375° F) oven for 15 to 20 minutes. Serve hot, topped
with whipped cream or vanilla ice cream.

DEEP-DISH RHUBARB PIE

Cutin 1 inch pieces . . . . 4 cups rhubarb
Mixwith . . . . . . . . . . . 1%cupssugar
1 lemon rind, grated
2 thsp. flour

Place in a deep baking disk. In the center place e custard cup to

draw up the juices. This will prevent the crust from sagging.

Cover the dish with a rich pie dough; press the edges to the dish

with the tines of a fork. Make slash in dough. Bake in a hot oven

(450° F) for 10 minutes. Reduce heat to 350° F. Bake 25 minutes

longer. Sprinkle the crust with sugar and bake for 10 minutes
longer or until the sugar is melted.

CREAM LEMON PIE
“You will like this one, try it.”
Scald in top of double boiler . . . . . 1% cups milk

Add, beaten together . . . . . . . 3eggyolks
2 thsp. cornstarch
% cup sugar
pinch of salt
grated rind of 1 orange
and lemon

Stir until custard coats the spoon.

Chill,thenadd . . . . . . . . . jvice of 1% lemons
juice of 1 small orange

Pour into pie crust. Cover with meringue.

Beat . . . . .+ . . 3eggwhites
When almost stiff, add gradually . . . O6thsp.svgar

Beat until peaks form. Spread over pie. Bake in
a slow moderate oven (325° F) for 20 minutes.
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LEMON ANGEL PIE

“This will delight your friends.”
Beat until peaks form . . . . . . . 2egg whites

Addgradually . . . . . . . . . Yicupsugar
1 tsp. cream of tartar

Beat until stiff. Grease 8-inch pie pan well. Pour in meringue.
Bake in a slow oven (250° F) for 1 hour.

Cook in top of double boiler . . . . . 4 eggyolks
juice of 1 lemon
grated rind of 1 lemon
3% cup sugar
3 thsp. milk
pinch of salt

Cook, stirring constantly, until smooth and thick. Cool.
Foldin . . . . . . . . . . . . 1cupheavycream
(whipped)
Pour into meringue crust. Chill overnight.

HEAVENLY PIE

Sifttogether . . . . . . . . . . 1cupsugar
Y4 tsp. cream of tartar

Beatstiff butnotdry. . . . . . . . 4egg whites

Beat sugar mixture into egg whites gradually. Continue to beat

until stiff. Line bottom and sides of greased 9-inch plate with

the mixture; slightly ‘hollow out the center. Be careful not to

spread the meringue too close to the rim of the plate. Bake in a
slow oven (275° F) for 1 hour.

Filling
Beat slightly in top of double boiler. . . 4egg yolks
Stirin . . . < « « « = « . Yacupsugar

3 thsp. lemon juice

1 thsp. grated lemon
rind

¥ tsp. salt

Cook, stirring over hot water, until very
thick and smooth. Remove and ovol.

Fold into lemon mixture . . . . . . 1cup whipped cream
Fill meringue shell.
Coverwith., . . . . . . « . . 1cup whipped cream
Garnish wuh shavings of chocolate.

1
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MULBERRY MERINGUE PIE
Crush . . . . 4 cups mulberries,
washed and stemmed
Mixwith . . . . . . . . . . . Y%cupsugar
Pour off fromtheabove. . . . . . . '2cup mulberry juice
Mix with juice . . . . . . . . . 2tbsp.cornstarch

Add cornstarch mixture to berries. Stirring constantly,
bring to a boil. Let simmer 10 minutes, stirring occasion-
ally. Remove from heat.

Add. . . . . . . . . . . . . 2tbsp.lemon juice
1 thsp.butter
% tsp. salt

Coal.

Pourinto . . . .+« - . 1baked pie shell
Top wzth meringue and brown.

NESSELRODE PIE

Soak. . . . . . « + « « . 1tbsp. unflavored
gelatin
In . . e« v e v« v+ o o Yacupwater
Beat shghtly v+« < v <« « < . . 3eggyolks
Add . . . . . . . . . . . . . Yacupsugar
2 thsp. lemon juice
% tsp. salt

Cook, stirring constantly, over low heat, until mixture
coats a silver spoon. Stir in the dissolved gelatin.

Add. . . . . . . . . . . . . 6oz ofRaffetto’s
Nesselro
Beat until they stand inpeaks. . . . . 3 egg whites

Add . . . . . . .« « « . Yicupsugar
Fold the custard mixture into the whites.

Whip . . « . . Yacup heavycream

F old egg wlute and cu.szard inlo whipped cream. Pour
into a baked pie shell. Sprinkle with shaved bitter
chocolate. Chill until firm.



DESSERTS

282

PEACH PIE
Place,drained . . . . . . . . . 1No.2% can sliced
peaches
In . ... . .. .. . . . . 8inchpastry-lined
pie plate
Save other half pastry.
Combine . . . . . . . . . . . Y2cupsugar
2 thsp. enriched flour
Y4 tsp. salt

Y cup syrup from
canned peaches
V4 cup butter

Cook, stirring constantly, until thick
and smooth. Remove from heat.

Add . . . .. . +« .« « 2isp.lemon juice

Pour over peaches. Make lattice top crust.
Bake in hot oven (375° F) for 30 minutes.

PECAN PIE
Creamtogether . . . . . . . . . ¥ cup butter
% cup brown sugar
Addandblendwell . . . . . . . . 4egys, slightly beaten
Y4 tsp. salt

1 cup corn syrup
2 tsp. vanilla
1 cup pecans, chopped
Pour into pie shell. Bake in a hot oven (425° F) for 10
minutes. Reduce heat to 350° F. Bake for 25 minutes
longer. Serve with whipped cream.

PUMPKIN PIE

Mixtogether . . . . . . . . . . 2cupscooked pumpkin
2 eggs, slightly beaten
Stirin . . . . . . . . . . . . 1%cupsevaporated
milk
Add . . . . . . . . . . . . . %cupsugar

1 tsp. cinnamon
2 tsp. ginger

V4 tsp. cloves

Y4 tsp. salt

When blended well, pour into a 9-inch unbaked pie shell, Bake
in a hot oven (425° F) for 40 minutes. Serve with whipped cream.
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BANANA PEACH TART
Haveready . . . .« « . 1baked pastry shell
Spread over pastry shell .« « + « . Yacup peach jam
Fill three quartersfull . . . . . . . 3ripe bananas, sliced
Pourover . . . <« <« +« « . . . Yicupcognac
Spread over bananas .o ¥ cup peach jam

Bake in a maderate oven (325° F) for

10 minutes, or until the jam is melted.
Garnishwith . . . . . . . . . . toasted almonds

SHERRY CREAM PIE

Melt . . . . . . . . Vcup butter

Mixwith . . . . . . . . . . . 1%cups chocolate
cookie crumbs

Press tightly around sides and bottom of a 9-inch
pie pan. Set in refrigerator to chill until firm.

Sprinkle to soften . . . . . . . . 1envelope gelatin,
uvnflavored
Over. . . .« « . . 4tbsp. cold milk

Mix in top of double bonler .« . . . 2eyggyolks
% cup milk
V2 cup sugar

Coolk over hot water, stirring constantly, until custard coats
the spoon. Add gelatin mixture. Remove from heat.

Add . . . . . . . . . . . . . Vatsp salt
'/nsp nutmeg

Stirin . . . . . . . . Ycupsherry wine
Clull unnl mixture just begins to thicken.
Beat until stiff, butnotdry. . . . . . 2egg whites
Fold into gelatin mixture.
Beatuntilstif. . . . . . . . . . % cup heavy cream

Fold into gelatin mixture. Pour into
crumb pie shell and chill until firm.
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ALMOND COOKIES

Cream . . . . . 1 cup butter
With. . . . . . . . . . . . . Tcupsugar
Beatlightly . . . . . . . . . . legg
Add egg to butter and sugar mixture.
Sifttogether . . . . . . . . . . 2cupssifted flour
1 tsp. soda
2 tsp. cream of tartar
Stir together flour mixture and butter mixture.
Stirin . . . . . . . . . . . . Ycupchopped

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

Cream together . . . . 2 cup butter

1 pkg. (3 oz.) cream

cheese

Add . . . . . . . . . . . . . Ycupsugar

% tsp. vanilla

1 egg yolk

Beat well. )

Add, sifted together. . . . . . . . 1 cupsifted flour

V4 tsp. salt

Mix well. Drop by teaspoon onto greased cookie sheets. Bake in
a moderate oven (350° F) for 10 to 12 minutes. (1f desired,
dough may be chilled, rolled and cut.) (about 3 dozen)
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ICE BOX COOKIES
Cream
With .
Add .

Add, sifted together .

Mix well.
Add, and mix again .

DESSERTS

1 cup shortening

2 cups sugar

2 eggs, well beaten

2 tsp. lemon or vanilla
extract

3% cups cake flour
V2 tsp. salt
2 tsp. baking powder

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
14 6 inch thick. Bake at 375° F 10 minutes.

OATMEAL DROP COOKIES

Cream together
Add, beaten slightly .

Blend in

Add .

1 cup shortening
1 cup sugar

2 eggs

1 cup sour milk

1 tsp. salt

4 tsps. cinnamon
14 tsp. soda

2 cups oatmeal

2 cups flour, sifted

¥z cup pecans, chopped
2 cups raisins

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

BUTTER COOKIES

Cream

With .
Add to above mixture and beat well .

Add and mix well .

1 Ib. butter

2 cups granulated
sugar

3 eggs

1 tsp. vanilla

5 cups flour

Roll very thin and cut with cookie cutter. Bake in a
moderate oven (375° F) until light brown.
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CHOCOLATE DROP COOKIES
Cream together . . . . % cup shortening
1% cups sugar
Addymixwell. . . . . . . . . . 2egys, beaten
Sifttogether . . . . . . . . . . 1%cupflour
% tsp. soda
1 tsp. baking powder
% cup cocoa
Y4 tsp. salt
Add dry ingredients to creamed mixture
alternatelywith . . . . . . . . % cup sour milk
Add, mixwell, . . . . .« + . 1tsp.vanilla .

Drop by spoonfuls into a greased cookie sheet. Bake in
a moderately hot oven (375° F) about 15 minutes.

HUNGARIAN COOKIES

Cream . . . . . . 1Y% cups shortening
Add. . . . . . . . . . . . . 1cupsugar
~ ¥4 tsp. almond
flavoring
Add, one at atime . . . 3 egys
Beat thoraughly after each addition.
Addgradually . . . . . . . . . 2% cupsflour

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) for 10 to 12 minutes.

SNOW DROPS
Cream . . . « « « +« « . . %cupsshortening
Add . . . . . . . . . . . . . 4tbsp. confectioners

sugar
2 tsp. vanilla
1 tsp. water

Beat until very creamy.

Addandblendin. . . . . . . . . 2cups cake flour
1 cup chopped nuts

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

3
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SUGAR THINS

Cream together

Add, beaten together

Sift together, add .

DESSERTS

¥ cup butter

1 cup sugar

1 egg

1 thsp. cream

1 tsp. vanilla

2 cups flour

¥ 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 cutters.

Decorate or sprinkle with colored sugar. Bake in a moderate oven
(350° F) for 5 minutes. Use a greased cookie sheet.

MOLASSES COCONUT MACAROONS

Beat until stiff .

Add, continuing to beat .

Mix together

2 egg whites

1 cup sugar

% Ib. shredded coconut
%4 cup molasses

V4 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

Add .

1 cup flour
1% tsp. baking powder
¥ tsp. salt
2 cup shortening, soft
% cup brown sugar
% cup peanut butter
1 egg
1 tsp. vanilla
Vs cup corn syrup, dark

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

Add .

Ya cup corn syrup, dark
Va cup rolled wheat,
uncooked

Beat at low speed until smooth. (about 15 seconds). Drop from
tbsp. onto greased cookie sheet. Bake in a moderate oven
(375° F) from 12 to 15 minutes.
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DESSERTS
BUTTERFLAKES
Beat in top of Double Boiler . . . . . 2eggs
Add. . . . . . . . . . . . . 1cupbrownsugar
Cook over hot water for 15 minutes, stirring constantly.
Add . . . . . . . . . . . . . 1tsp. grated orange
rind
Cool mixture.
Add, sifted together . . . . . . . . % cupflour
1% tsp. salt
1 tsp. baking powder
Fodin . . . . . . . . . . . . %cupflaked cereal
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1 cup nuts, chopped

Drop by spoonfuls onto a well greased cookie sheet.
Flatten o little with a spatula. Bake in @ moderate
oven (350° F) about 15 minutes.

DATE AND NUT COOKIES

Beatstiff . . . . . 2 egg whites
Add . . . . . . . . . . . . . 2cupspowdered sugar
1 cup nut meats,

chopped
Y2 tsp. vanilla

Add, catin small pieces. . . . . . . 1cupdates

Drop from teaspoon onto buttered pans. Bake in a slow
oven (325° F) for 25 minutes or until light brown.

CRISP CHRISTMAS COOKIES

Cream . . . . 2 cups butter
Addgradually . . . . . . . . . 1cupsugar
Beatin . . . . . . . . . . . . lwholeegg

1 egg yolk

2 cups sifted

all-purpose flour

Add . . . . « « « « « « « < 1tbsp. almond extract
Add and beat we]l « + < « « « < « 2cupssifted

all-purpose flour

Line loaf pan with waxed paper. Place dough in pan. Smooth it

down into shape of 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° F)
Makes 6 dozen.
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DESSERTS

H-O CRISPIES COOKIES (5 6 doz.)

Cream

With .
Add and beat well

Add, sifted together .

Add and mix well

1 cup butter

1 cup white sugar
1 cup brown sugar

2 eggs
1 tsp. vanilla

1% cups all purpose

flour

1 tsp. salt

1 tsp. soda

3 cups H-O Oats

% cup chopped nuts

Form into two rolls. Place in refrigerator overnight.
- Slice in thin slices. Bake at 350° F for 10 to 12 minutes.

SUGAR COOKIES

Cream

With .

Mix in

% |b. butter
2 cup sugar
1 egg

1 tsp. vanilla
1 cup flour
¥ tsp. salt

Y2 cup nuts

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

APPLESAUCE COOKIES

Cream together

Add, beat thoroughly
Sift together

Add dry ingredients to creamed mixture

alternately with

Add .

2 cup shortening
1 cup sugar

1 egg

2 cups flour

1 tsp. soda

1% tsp. cinnamon
Y2 tsp. nutmeg

%2 tsp. cloves

% tsp. salt

1 cup applesauce
1 cup raisins
1 cup nuts, chopped

Drop on greased cookie sheet. Bake in a moderately
hot oven (375° F) about 20 minutes.
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MEXICAN WEDDING CAKES
Cream . . . Y2 Ib. butter
4 heaping thsp.
powdered sugar
Mixin . . . . . . . . . . . . 2cupsflour

1 thsp. 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

Cream together . . . . Y2 cup shortening
1 tsp. salt
Y4 tsp. soda
¥ cup peanut butter

Add,creamwell . . . . . . . . . Y cupsugar
Add,oneatatime . . . . . . . . 2eggs

Beat well after each egg.
Sifttogether . . . . . . . . . . 2cupswhole wheat

1 tsp. cinnamon

Add dry ingredients to creamed mixture
alternatelywith . . . . . . . . 2tbsp. milk

Put through a cookie press onto a greased cookie sheet. Bake
in a moderately hot oven (375° F) about ten minutes.

BROWN SUGAR HERMITS

Cream . . . . % cup butter
With. . . . . . . . . . . . . 1cuplightbrown
sugar, firmly packed
Add, wellbeaten . . . . . . . . . 2eggs
Mix well.
Add, sifted together . . . . . . . . 1% cups flour

1 tsp. baking powder
1 tsp. cinnamon
% tsp. salt
Foldin . . . . . . . . . . . . %cupnutmeats
% cup raisins

Drop by teaspoonfuls. Bake in a moderate
oven (350° F) 15 minutes.
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DESSERTS
SWEDISH CAKES
Cream . . . . .+ . . . Yicup shortening
Addgradually . . . . . . . . . Ycupsugar
Cream well.
Add . . . . . . . . . . . . . leggyolk
Cream thoroughly.
Blendin . . . . . . . . . . . 1cupsifted flour
Form into very small balls.
Dipballsinte. . . . . . . . . . 1egg white, unbeaten
Rollin . . . . . « « . «. . . %cup nutmeats

Place on well greased baking sheet and make slight indentation
in center with finger. Bake in a slow oven at 300° F. Press center
down again. Continue baking 15 minutes longer. Remove
from cookie sheet immediately and when cool, fill
centers with a tart jelly.

MACAROONS (Drop Cook1e)

Cream . . 1 cup butter

With. . . . . . . . . . . . . 2cupslightbrown
sugar

Addandbeatwell . . . . . . . , 2eggs

2 tsp. vanilla

2 tsp. almond
Sifttogether . . . . . . . . . . 2cupsflour

1 tsp. soda

¥ tsp. baking powder

Add flour mixture to creamed mixture.

Thenadd . . . . . . . . . . . Vacupmilk
1% 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° for 10 to 12 minutes.
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DESSERTS

CHOCOLATE JUMBLES

Cream together . . . . . Va cup butter
1 cup sugar
Add,beatwell. . . . . . . . . . legg
Add . . . . . . . . . . . . . 2tbsp. strong cold
coffee
2 squares chocolate,
melted
Add, sifted together . . . . . . . . 1%cupsflour
S 2 tsp. baking powder

V4 tsp. cinnamon
dash of nutmeg

Roll out V4 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) for
about 10 minutes.

CREAM CHEESE TEA COOKIES

Cream together . . . . ¥ cup butter

' Y lb. cream cheese
Blendin . . . . . . . . . . . Y%cupsugar
Sift together and,add . . . . . . . 1 cup sifted cake flour

Ya tsp. salt

Mix well. Shape into two inch rolls, wrap each in wazxed paper and
chill thoroughly. Slice thin, sprinkle lightly with, caraway seeds.
Bake in a hot oven (400° F) for 6 minutes.

BUTTER CHEWS

Creamtogether . . . . . . . . . 3% cup butter
3 thsp. sugar
Blend in thoroughly. . . . . . . . 1% cupssifted 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 . . . . . . . . . 2V cupsbrown sugar
Add . . . . . . . . . . . . . 1cupnutmeats,
chopped
% cup shredded
coconut
Foldin . . . . . + . . . . . . 3eggwhites, beaten
stiff

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 . . . . . % cup shortening
1 cup sugar
Add . . . . . . . . . . . . . 2egys well beaten

1 cup baking molasses

1 cup cereal flakes
Sifttogether . . . . . . . . . . 4cupsflour

¥ tsp. salt

1 tsp. soda

Y4 tsp. ginger

1 tsp. cinnamon

Add dry ingredients to the creamed mixture.

Alternatewith . . . . . . ., . . % cupsourcream

Drop by spoonfuls onto a greased cookie sheet. Bake in
a moderately hot oven (375° F) about 15 minutes.

SUGAR COOKIES

Cream . . . . e % cup shortening
With, . . . . . . . . . . . . %cupsugar
Add . . . . . . . . . . . . . legg
Beat until mixture is light and flufly.
Add . . . . . . . . . . . . . Ytsp. vanilla
Y tsp. grated orange
peel
Mix well.
Sifttogether . . . . . . . . . . 2cups enriched flour
Y4 tsp. salt

1Y% tsp. baking powder
Stir flour mixture into creamed
mixture with . . . . . 41tsp. milk

Divide in half. Chill one hour to make dough easy to handle. Roll

out one half dough 14 inch thick. (Keep other half chilled until

you are ready to roll it.) Cut with floured 3 inch cookie cuiter.

(Sprinkle with sugar — optional,) Bake in a moderate oven
(875° F) 12 minutes, Makes 2 dozen cookies.
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DESSERTS
FLUFFY MOCHA FROSTING

Combine and mix together . . . . . 4 cups confectioners’
sugar

4 tsp. cocoa
Vs tsp. salt
Add and cream thoroughly . . . . . Y cup butter
Add, cream and beatwell . . . . . . Y cup strong coffee
¥4 tsp. vanilla
Spread frosting between the layers and cover top and sides.
Chop . . . . . . . . . . . %cup pistachio nuts

Decorate cake with chopped pistachio nuts.

CHEF’S CHOCOLATE FROSTING

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

1 egg, unbeaten

Y4 cup milk

Y2 tsp. vanilla

4 sq. (4 oz.) unsweet-
ened chocolate, melted
2 thsp. butter, melted

Beat all ingredients until stiff enough to spread.

CREAM-CHEESE FROSTING

Let soften at room temperature . . . 2 3 oz. pkg. cream
cheese
Blendin . . . . . . . . . . . 3tbsp.light cream
dash of salt
Addgradually . . . . . . . . . 4% cups confectioners’
sugar, sifted
Add, blend well . . . . . . . . . 1tsp.vanilla
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DESSERTS
CHOCOLATE COOKIE BARS

“These are very good. Try them.”
Creamtogether . . . . . . . . . 1cupbutter
1 cup brown sugar
Add, cream until light and fluffy. . . . 1 egg yolk
Blend in thoroughly. . . . . . . . 1tsp. vanilla
Add sifted together, mixwell . . . . . 2 cupsflour
Spread in a rectangle about 10 x 13 inches onto a greased cookie

sheet. Bake in @ moderate oven (3350° F) for about 20 minutes.
Remove from oven. While still warm.

Spreadwith . . . . . . . . . . Ylb.sweet chocolate,
melted
Sprinklewith . . . . . . . . . . % cup nuts, chopped

Cut into squares while still warm.

BUTTERSCOTCH COOKIES

Cream together . . . . . 1 cup butter
2 cups light brown
Add, cream until light and fluffy . . . . 2eggs sugar
Blend in thoroughly . . . . . . . . 1tsp.vanilla
Add sifted together,mixwell . . . . . 3 cupsflour
Y2 tsp. salt
1 tsp. soda
Add . . . . . . . . . . . . . 1cupnut meats,
chopped fine
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.
BROWNIES
Melt together, over low heat . . . . . 2 squares unsweetened
chocolate
1
Remove from heat. % cup butter
Add, sifted together . . . . . . . . 1 cupsugar
% cup flour
4 tsp. salt
Beatinoneatatime. . . . . . . . 2eggs
Stirin . . . . . . . . . . .0 Yisp. 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.
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DESSERTS
EASY FUDGE
Combinetogether . . . . . . . . 4% cupssugar
% cup butter
1 large can evaporated
milk
Stirring constantly, bring to boil. Boil
6 minutes. Remove from heat.
Add, stirringwell . . . . . % . . 3pkgs. chocolate chips
1 pt. marshmallow
cream

296

% tsp. vanilla
1 cup pecans, chopped

Pour into buttered pan. Cool.

PECAN PRALINES

Combine . . . « « « « . 1cup maple syrup
2 cups sugar
% cup heavy cream

Cook until candy thermometer registers 234° F. Remove from
heat. Cook to lukewarm. Beat vigorously for 2 minutes.

Stirin . . . . . . . 2cupspecan halves
Drop by teaspaan on wax paper. Cool thoroughly.

CHOCOLATE FUDGE

Heat over low flame. . . . . . . . 3% cup milk
2 squares unsweetened
chocolate

Cook: until mixture is smooth and blended, stirring constantly.

Add . . . . . . . . . . . . . 2cupssugar
dash of salt

Stir until sugar is dissolved and mixture boils. Continue boiling,
without stirring, until a smell amount of mixture forms a very
soft ball in cold water (232° F). Remove from fire.

Add . . . . . . . 8. . . . . 2tbsp. butter
1 tsp. vanilla

Cool to lukewarm (110° 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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BEVERAGES

ICED COFFEE WITH RUM

Haveready . . . . .
Pour over ice cubes . . . . . . . 1oz. Jamaica rum

strong coffee, cooled

Fill glass with coffee. Top with whipped cream.

HOT TEA WITH R

Haveready . . . . . . . . . . stronghottea
Pour into glasses,each. . . . . . . 2ozs. light rum
2 ozs. strong tea
. 2 tsp. sugar
Filleachglass. . . . . . . . . . veryhotwater
Add . dash of nutmey .

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 chafingdish . . . . . 2slices orange peel

2 slices lemon peel

6 cubes sugar

4 cloves

1 cinnamon stick
Addand heat. . . . . . . . . . 1% cupsbrandy
Heat a ladle, putin . . . . . . . . 1cubesugar

a little brandy

Ignite the brandy in the ladle. Lower

the ladle into the chafing dish.
Pourin . 2 cups strong coffee

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

Combinein asaucepan. . . . . . . 4 thsp. cocoa
6 thsp. sugar
1% cups water

Bring to boil, stirring frequenily.
Add . . . . 4cupsmilk

Bnng to bozlmg pomz 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 foamy. 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

Haveready . . . . . . . medium strong tea, hot

Fill each glass with ice cubes Decorate the top with sprigs of
Jresh young mint. Pour tea over mint. Serve with lemon
slices and sugar.

ICED COFFEE
Haveready . . . . . . . . . . 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 ozs. bittersweet
chocolate

Stirin . . . e+ « « « . . . Yatsp.cinnamon

Stir in gradually . « « « « + . . 4cupsstrong coffee

Pour over filled glasses of ice cubes. Serve with sugar and cream.
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COPPER-CLAD COFFEE MAKERS

Percolator Coffee

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

2. Use regular or percolator grind coffee.

oo | @2y | Coio | prngbogie Tun
p:::i:':o, 10% cups 22;2’:5';: r 6 minutes
per?::i:':or 5 cups 10 thsp. 6 minutes
pe.::i:':o, 4 cups 8 thsp. 6 minutes
per::i:l:or 3 cups 6 thsp. 6 minutes

. 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.

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

Drip Coffee

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

clean.

2. Use drip grind coffee.
3. Remove spreader plate.

4. Use one rounded or two level tablespoons of coffee in coffee basket

for each cup to be brewed.

. Replace spreaded plate, making sure it is firm and in place. Place

upper half of coffee maker onto lower half.

. 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 after water is poured.
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THE ART OF DRINKING

“Drink in moderation. . . asking of each sip only pleasantness and good
cheer.” 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.
It 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.

THE BALANCED BAR

The following liquid stock and supplies are suggested for the Balanced
Bar:

Rye Whiskey Sloe Gin Chartreuse

Bourbon Whiskey Apple Brandy Bitters

Scotch Whiskey Cherry Brandy Orange Bitters

Irish Whiskey Cognac Mineral Water
Blended Whiskey Sherry Lemons

Puerto Rico Rum Port Wine Limes

Jamaica Rum Dubonnet Oranges

New England Rum Benedictine Maraschino cherries
Bacardi Créme de Cacao Small cocktail olives
French Vermouth Créme de Menthe Small cocktail onions
Italian Vermouth Triple Sec Fresh mint

Dry Gin Grenadine Sugar

3
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BEVERAGES

WINE LIST 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

Wine Type Use Serve
Angelica Des | Dessert, AD, BM e
Asti Spumante Sp | All-purpose i
Babera RT | Red meats; all foods M
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 w
Champagne Sp | All-purpose waw
Charonnay WT | Sea food, white meat waw
Chianti RT | Red meats, pastes, oily fds. #
Claret RT | Red meats *
Graves WT | White meat, dessert o
Grignolino RT | Red meats ®
Haut Sauternes Des | Dessert, BM #aw
Madeira Verdelho App | Appetizer i
Maderia Sercial Des | Dessert, AD, BM d
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Malaga Des | Dessert *
Moselle WT | White meat, sea food ni e
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 el
Riesling WT | White meat, sea food e
Rose PT | Luncheons, picnics el
Sauternes WT | White meat, sea food halladed
Sauvignon Blanc WT | White meat, sea food e
Semillon WT | White meat, sea food el
Sherry Amontillado | App | BD, Appetizer *
Sherry Amoroso App | BD, Appetizer il
Sherry Oloroso Des | AD #
Sherry Brown Des | With coffee, AD *
Sparkling Burgundy | Sp | All-purpose bl
Sylvaner WT | White meat, sea food il
Tavel PT | Luncheon, picnics, BM naw
Tokay Szamorodni WT | White meat, sea food *e
Tokay Aszu Des | Dessert, AD *
Traminer WT | White meat, sea food wao
Vermouth French App | Appetizer aen
Vermouth Italian Des | Dessert, AD #
White Chianti WT | White meat, sea food wu
White pinot WT | White meat, sea food i
White Port Des | Dessert, AD, BM @
Zinfandel RT | Red meats *
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THE LONG DRINK

ZOMBIE

34 oz. lime juice, 34 oz. pine-
apple juice, 2 oz. Puerto Rico
rum, 1 oz. Jamaica rum, 1% 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 BUTTERED RUM

115 oz. Jamaica rum, lump of
sugar, small slice of butter, 4
cloves. Fill with boiling water,
stir.

GIN RICKEY

Juice, rind of 14 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 14 inch of top. Set glass
in shaved ice, stir until frosted,
decorate with mint.

WARD EIGHT

1% oz. lemon juice, 14 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, 3% oz. orange juice. Add 2
0z. 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
1% jigger each of brandy, rum.
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 14 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

ROB ROY

1% jigger Italian vermouth, 2
dashes of bitters, 14 jigger
Scotch whiskey, cracked ice.
Stir, strain. Add twist of lemon
peel.

PRESIDENTE

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

WHITE LADY

Juice of 1% lemon, white of one
egg, 34 oz. Cointreau, 1% oz.
gin. Shake with ice, strain.

BRONX

Juice of 14 orange, ¥4 jigger
Italian vermouth, 14 jigger
French vermouth, ¥4 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

1% French vermouth, 44 dry gin.
Stir with cracked ice. Strain.
Serve with olive or pearl onion.
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NEW YORKER

Juice of 14 lime, dash of grena-
dine, 2 oz.' rye. Shake with
cracked ice, strain. Add twist of
lemon peel.

FRISCO

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

OLD FASHIONED

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

BEVERAGES

DAIQUIRI

Juice 14 lime or lemon, 1 tsp.
sugar. Shake with cracked ice.
Add 11% oz. white rum. Shake
until shaker frosts, strain.

STINGER

14 jigger brandy, 14 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 bitters in 1 oz. of water. Add
2 oz. bourbon, ice and twist of
lemon peel.

WHISKEY SOUR

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

JACK ROSE

Juice 14 lime, white of 1 egg, 1
tsp. grenadine, 1 jigger apple-
jack. Shake with cracked ice.
Strain.
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DUBONNET

Y5 jigger dry gin, %5 jigger
Dubonnet. Stir with cracked ice.
Strain. Serve with twist of lemon
peel.

SIDECAR

14 jigger lime juice, 14 jigger
Triple Sec or Cointreau, 14 jig-
ger brandy. Add shaved ice.
Shake and sttain,

QD

BETWEEN THE SHEETS

Juice of % lemon, 34 oz. rum,
34 oz. brandy, 34 oz. Cointreau.
Shake with cracked ice, strain.

BACARDI

1/ 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

Y oz. lemon or lime juice, 14
oz. grenadine, 34 oz. heavy
cream, 114 oz. gin. Shake with
cracked ice, strain.

MANHATTAN

14 Italian vermouth, 34 rye,
dash of bitters. Stir with cracked
ice. Strain. Serve with cherry.
Dry Manhattan — use French
vermouth, lemon peel.

ALEXANDER

15 jigger creme de cacao, 14
jigger heavy cream, 14 jigger
dry gin. Shake with cracked ice,
strain.

CLOVER CLUB

1% 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 own 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 BELL 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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HERBS

BASIL: The tender leaves of a French plant, also known as Sweet Basil.
Lear—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 Marjoram, 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. PowpERED—excellent for kidney stew, sweet-
breads, beans and sauces. Also used in making Chili Powder.

OREGANO SEASONING SALT: Ideal with 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. POowERED —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.
PowbERED—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 mutton, PowpERED—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 potato salad, soup and stews.

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.
WHoOLE —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. GRounp — in
gingerbread, cookies, Danish pastries, roast pork, beef broth,
sauerkraut, custards, fruit sauces, smothered cabbage and meat
sauces.

CURRY 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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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. W HOLE—
adds a delicious flavor sprinkled over rolls, breads and cakes when
baking.

TOMATO PUREE FLAKES: Dehydrated tomato flakes; should be dis-
solved in a small amount of water 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 chops, potato
salad, creamed carrots, fish sauces, meat loaves, squash, home-fried
potatoes and creamed potatoes.

GINGER-GARLIC SEASONING SALT: Excellent wnth roast duck
Chinese dishes, roast pork, roast beef, barbecues, steaks, roast lamb
and braised chicken.

HICKORY SMOKE SALT: Imparts a smoked flavor to meats reminis-
cent-of outdoor wood fire cookery. Excellent in-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 derivativeof 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: A coursesaltto 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 for Tresh garlic when soaked
in water 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 FLAVOR: 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 of JouN WaGNER & Sons, Inc.
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ADDENDUM
COMMON FOOD EQUIVALENTS
Weights Measure
Baking Powder . 1 oz. 21/ thsp.
Baking Soda . 1 oz. 2 thsp.
Butter (14 1b.) . 8 oz. 1 cup
(4lb.) . 4 oz. 1% cup
Cake Crumbs 3 oz. 1 cup
Cardamon, ground 1 oz. 5 thsp.
Chocolate, grated . 1 oz. 4 thsp.
Cinnamon, ground 1 oz. 414 tbsp.
Cocoa . 1 0z. 4% cups
Cornstarch . 6 oz. 1 cup
Cream of Tartar 1 oz. 3 thsp.
Eggs, whole (10) 11b. 2 cups
Eggs, whites (18) . 11b. 2 cups
Eggs, yolks (24) 11b. 2 cups
Flour (sifted) . 1lb. 4% cups
Honey . 11 oz. 1 cup
Lemon Juice 1 oz, 2 thsp.
Lemon Rind . 1 oz. 4 tbsp.
Mace, ground 1 oz. 4 tbsp.
Milk, evaporated 11b. 214 cups
Milk, liquid . . 11b. 2 cups
Milk, powdered . . 1lb. 4 cups
Molasses . . 11 oz. 1 cup
Mustard, dry 1 oz. 4%/ tbsp.
Mustard, prepared . 1 oz. 4 tbsp.
Nutmeats, chopped 4 oz. 1 cup
Oil, salad . . 7 oz. 1 cup
Orange Rind 1 oz. 4 tbsp.
Pepper, ground . 1 oz. 3 thsp.
Salt . 1 oz. 2 thsp.
Shortening 11b. 2%, cups
Sugar, Brown 11b. 3 cups
Sugar, Granulated . 11b. 214 cups
Sugar, Icing . 11b. 31 cups
Vanilla 1 oz. 2 thsp.
Vinegar . 1 oz, 2 thsp.
Water . . 1llb. 2 cups
Yeast . . ¥ oz 1 cake
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APPETIZERS 17-28
CANAPES
AnchovyButter . . . . . 19
Bleu CheeseRolls . . . . 24
Bleu Cheese Spread . . . 18

Broiled Stuffed Mushrooms . 23
Cheddar and Walnut . . . 22

Cheddar Cheese and Beer . . 19
Cheese Eggs . . . .21
Cheese Fritter . . . . .23
Cheese Spread on Toast . . 20
Cheese Straws . . . .24
Cream Cheese and Capers .. 19
Cream Cheese and Curry . . 22
Cucumber-Cottage

Cheese Spread . . . . . 17
Dried BeefRolls . . . . . 21
EgzRolls . . 25

Egg and Swiss Cheese Spread 19
French Fried Cheese Crepes . 22
Fried Cheese Puffs . . . 24
GreenBalls . . . . . ., . 21
Hot Shrimp Canapes .. . 18
Pigs in Blanket in Batter . . 21

Sardine Canape Spread . . . 18
Shrimp Spread . . . . . 20
DIPS

Avocado Dip . c. 2
Clam- Cottage Cheese Dlp .. 26
Cream CheeseDip ., . . . 28
Cream Cheese Potato

Chip D s e .. . 28
Deviled Ham DI .. .. 28
Sardine and Cheese D:p .. 27
Sardine Spreador Dip . . . 27
Sour CreamDip . . . . . 26

—B—

BEVERAGES 297-306
COCOA 298
COFFEE 297-299

Copper Clad Coffee Makers . 299
Percolator Coffee . . . . 299
DripCoffee . . . . . .299

Cafeaulait . . . . . .298

CafeBrulot . . . . . . .297

Iced Coffee . . .. . 298

Iced Coffee with Rum . . . 207

Iced Mocha Coffee . . . . 298
TEA

Hot Tea with Rum . . . . 297

Iced TeaalaMint . . . . 298
BALANCED BAR 300
COCKTAILS 304-306
WINES 301-302
BREADS, ROLLS, MISCL. 29.48
BREADS 29, 38-41
Applesauce Pecan Bread . . 40
Corn Bread . . ... 4l
Corn Bread Muﬂ'ms P 1 §

Quick CornBread . . . 41
Skillet CornBread . . . 41
CranberryBread . . . . . 38

BREADS (cont.)

Dateand NutBread . . . . 40
Holiday FruitBread . . . . 29
White Bread1 . . . . . . 38
WhiteBread2 . . . . . . 39
Whole Wheat Bread . . . . 39
BISCUITS 36-37

Baking Powder Biscuits . . 36
Buttermilk Biscuits . . . . 37
Celery SeedKnots . . . . 37
Cheese Biscuits . . .. 37

Cinnamon Biscuit Rolls . . 36
Curry Biscuits . . . . . . 36
Drop Biscuits . . . . . . 37
TeaBiscuits . . . . . . 37
MUFFINS 35
ApricotMuffins . . . . . 35
Blueberry Muffins . . . . 35
Date Muffins . . . . . . 35
Muffins . . . . . . . . 35
NutMuffins. . . . . . . 35
RaisinMuffins . . . . . . 35
ROLLS - 30-34,46
Brown and Serve Rolls . . 32

Roll Dough . . . . . . 30
Butter-Leaf Rolls . . . . 32
Clover LeafRolls . . . 31
Crescents with Sesame Seed 32
Curlicues with Poppy Seeds 32
Dinner Rolls. . PR |
Parker House Rolls . . . 31
PecanRolls . . . . . . 31
TeaRolls. . . . . 3l

Refrigerator Roll Dough . . 30

Sweet Dough . . 33
Cinnamon Leaf Rolls . . 34
Cinnamon Rolls 33
Strawberry Rosebuds 34

Jam-Filled Sweet Roll . 46

MISCELLANEOUS

Cheese Popovers . . . 43

Coconut Pineapple Nut
Coffee Cake . . . 44

Baking Powder Doughnuts 46

Raised Doughnuts . . . 45

Corn Meal Griddle Cakes . . 47

Blueberry Griddle Cakes . . 48

Buckwheat Pancakes . 48

Griddle Cakes . . . 48

New York State Flap]aeks . 48

Hushpuppies . . 42

Popovers . 42

Raisin Casserole Bread . 4

Spoon Bread . . . 42

Swedish Tea Ring . . 45

Top-of-the-Range Pizza Pie . 43

Sour Cream Waffles . . . . 47

affles . . . . . . . . 47
—C—

CAKES 250-269, 294
Apple Coconut Pie Cake . . 256
Applesauce Cake . . . . . 257
BananaCake . . . . . , 257
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CAKES (cont.)

Banana Cheese Cake . 255
Chef’s Angel Food Cake . 256
Chocolate Cake . 261
Delicious Coconut Cake . 261
Devil's Food Cake . . . 262
Fruit Cake a la Ruby 263
Golden Butter Cake . 268
Good Spice Cake . . . 267
Jewish Birthday Cake . 258
Lady Baltimore Cake . . 258
Maxine’s Dunker Loaf Cake . 267
Mincemeat Cake . . . 260
Orange Cake . . 265
Orange Dream Cake 265
Sponge Cake . . . 268
Strawberry Cheese Cake . 260
Strawberry Jam Cake . . . 264
Strawberry Meringue Cake . 263
Strawberry Shortcake . . 264
Vanilla Cheese Cake . . 259
FROSTING 269 294
Boiled Icing . . . 269
Caramel Seven-Minute
Frosting . . . 269
Chef’s Chocolate Frostmg . 294
Cream-Cheese Frosting . .. 294
Fluffy Mocha Frosung .. . 2%
Strawberry Frosting . . 269
Whipped Frosting . . . 269
CANDY
Chocolate Fudge . . 296
Easy Fudge . . . . 296
Pecan Pralines . 296
COOKIES 284-293 295
Almond Cookies . . . 284
Applesauce Cookies . . 289
Brown Sugar Hermits . 290
Brownies. . . . . . . .29
Butter Chews . 292
Butter Cookies . . 285
Butterflakes . . . . 288
Butterscotch Cookxea . 205
Chocolate Cookie Bars . . 295
Chocolate Drop Cookies . . 286
Checolate Jumbles . . . . 292
Cream Cheese Tea Cookies 292
Cream Cheese Cookies . 284
Crisp Christmas Cookies . . 288
Date and Nut Cookies 288
H.-0 Crispies Cookies . 289
Hungarian Cookies . . 286
Ice Box Cookies . 285
Macaroons (Drop Cookle) 291
Mexican Wedding Cakes . . 290
Molasses Coconut Macaroons . 287
QOatmeal Drop Cookies . 285
Peanut Butter Cookies 1 287
Peanut Butter Cookies2 . . 290
Snow Drops . . . . 286
Sour Cream Cookies . . 293
Sugar Cookies 1 . 293
Sugar Cookies 2 . 289

INDEX

COOKIES (cont.)

Sugar Thins . 287

Swedish Cakes . . 0201

COPPER CLAD COOKERY 78
—D—

DESSERTS — See also Cakes,

Cookies, Pies 247-254
Apple-Strawberry Dessert . 249
Baked Alaska . . . . . 251
Baked Indian Puddmg . 253
Boiled Custard . . 253
Cheese Blintzes . . 248
Chocolate Mushmallow Fxllmg

forCream Puffs . . . .250
Chocolate Mousse . . . 252
Cream Puffs . . 250
Crepes Suzette . . . 254
Eclairs with Chocolate Ssuce 249
Fruit Cobbler . . . . . 250
Graham Cracker Paetry . 248
Jelly Squares . . . 247
Lemon Rice Puddmg . . 253
Raspberry-Vanilla

Pudding Pie . . . . 254
Souflle au Grand Marmer . . 252
Strawberry Omelet

Flambeau. . . . . . .251

—E—

EGGS 6171
To Cook an Egg 61
Baked Eggs in Ch)cken Sauce 69
Baked Eggs with Cheese 66
Cottage Cheese Eggs 68
Creamed Eggs and Onions . . 69
Deviled Eggs . . .. 7
Deviled Eggs in

Mornay Sauce . . . . . 70
EggsalaBenedict . . . . 65
Eggs a la Russe . . . 68
Eggs and Fish in

Cream Sauce . . 68
EggsauGratin , . . . . 67
Egg Commodore . . 62
Egg Cutlets . N 14
Eggs Florentinel. . . . . 62
Eggs Florentine2 . . . 69
Eggs Goldenrdéd . 71
Eggs Hunter’s Style . 66
Eggs, Swiss Cheese . 67
Fried Egg in a Toad~Hole . 65

OMELETTES -64
Chicken Liver Omelette 64
Cottage Cheese Omelette . 64
French Omelette . . 63
Mushroom Omelette . 63
Omelet, Camp Style . 63
Omelette Florentine . . . 63
SpanishOmelette . . . . . 64
Poached Egl%‘;s a la Reine 62
Scrambled Eggs Spanish 65
Scrambled Eggs mth
Dried Beef . . 66
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INDEX
EGGS (cont.)
Shrimp and Egg Casserole . . 71
Shrimp Egg Foo Yeung . . 65
Stuffed Curried Eggs . . . 70
CGLOSSARY of TERMS 912
= =
MACARONI, NOODLES, RICE,
SPAGHETTI, MISC. 72-80
MACARONI 75,77

316

Cheese-Macaroni Rarebit . . 77
Macaroni and Beans Italian . 77
Tomatoes Stuffed with

Macaroni and Cheese . . 75
NOODLES 72,76
Baked Lasagna b ey 1D
Buttered Noodles . . . . . 72
Noodles . . . & o e
Noodles Romanoff . . . . 72
RICE 73-76
BakedRice . . . . . . . T3
ChickenPilaf . . . . . . 76
Frsl' Rital v o o o o= o o 02
RiteCurry . . . . . . . 73
Rice MeatBalls . . . . . T4
RicePilaf . . . = . ... B
SpanishRice . . . . . . T
SPAGHETTI 78-80
Chef's Hot Spaghetti,

Chicken au Gratin . . . 80
Italian Spaghetti . . . - 80

Spaghetti and Meat Balls e 7R
Spaghetti Marinara
with Shrimp . . . . 80

Spaghetti with Clam Snuce . 78
Spaghetti with Garlic Sauce . 79

MEAT 175-228
BEEF 175-191
Baked Round Steak . . . . 180
Beef ala Mode . . . 187
Beef and Vegetable Raguut. . 189
Beef Burgundy . . . . . 189
Beef Pie with Cheese . . . 186
Beef Stew . . . . . . . 187
Beef Strogonoff . . . . 184
Beef with Green Peppers 5 ]
Beef Turnover . . = dTh
Braised Round Slcak - - <180
Burgundian Beef . . . . . 190
Chateaubriand for Four . . 176
Chef’s Charcoal Steak . . . 177
Chef’s Famons Steak . . . 181

Chef’s Pot Roast with Herhs . 188
Chel’s Rolled Flank Steak . . 182

Chef's Tenderloin Tips . . . 177
Cold RoastBeef . . . . .176
Pot Roast . . . . 188
Puerto Rican Pot Roast . . 185
Rich Brown Stew . . . . . 186
Roast Beef . . % « %110
Rolled Round Steak

with Sausage . . . . .18l

BEEF (cont.)
Round Steak with Chili . . . 178
Short Rib Pot Roast . . . . 186
Skillet Steak Dinper . . . . 178
Steak Tomato and Pepper . . 184
Stuffed Cabbage Ba.lls e « 2191
Sukiyaki . . . v I 0B
Swiss Steak . . 180
Tenderloin Tips with Olives . 182

COMBINATION DISHES 214-220

HAM 197-205
Baked Ham (Canned) . . . 198
Chef's Club Chicken and Ham 202
Chiclen and Ham Croquettes 205
Ham and Oysters

Cream Sauce . . . . . 197

Ham and Veal Rolled . . . 204
Ham Pineapple Loaf . . . 205
Ham Puffs with

Creamed Mushrooms . . . 199
Veal and Ham on
Toasted Biscuits . . . . 203
LAMB 192-194
Broiled Lamb Chops

with Sauce . . . 192
Lamh and Vegetables Oriental 193
Lamb Patties with

Onion Sauce . . . . .19

Stuffed Lamb Chops . . =192
PORK 194-204
Barbecued Pork Steak . . . 195
Barbecued Spareribs . . . 200

Chef's Pork Supreme . . . 203
Chel’s Roast Leg of

Pork Deluxe . . . . . 197
Chel's Roast Young Plg . . 198
Pork Chops with Rice . . .19

Pork Chops with Wine Sauce . 195
Pork — Sauerkraut,

Sweetand Sour . . . ., . 194
Pork Chop Savery . . . . 196
Pork Tetrazzine . . . . 200

Pork Chops with Wine . . . 19%
Spareribs (Chinese) . . . 202
Spareribs Sweet and Sour . . 204

Tropical Pork . . . . . .19
SPECIAL MEATS
Saute Kidpeys in Wine . . . 194

Veal Kidneyson Toast . . . 212
Barbarcue Liver

alaDorothy . . . . . .19
Saute Liver (Calves Liver) . 193
YEAL 206-213
Breaded Veal Chops . . . . 206
Chel’s Veal Brochettes . . . 206
Herb Veal with Cream . . . 207
Left-Over Ragout . . . . . 213
Meat Patties and
Pineapple Rings . . . . 212
Paprika Veal Steak . . . . 211
Scallopine . . . o . 210

Veal MuahroomSnuce 5w @209



VEAL (cont.) . CHICKEN (cont.)

s 209 Chickon Cregte nesptle - 1
ur Cream Sauce . . L icken al S NS
Veal Paprika with Noodles . 213 Chicken Financiere . . . . 157
Veal Parmesan . . . . . 210 Chicken Fritters . . . . . 168
Veal Patties in Chicken in Clam Sauce . . . 169

Sour Cream Sauce . . . . 208 Chicken Liver Casserole . . 171
Veal Scalloppinel . . . . 207 Chicken Liversin Cream . . 170
Veal Scalloppine2 . . . . 208 Chicken Livers and

=z Al 0
icken Loaf ala Dorris . .
IEESPEDR}?S'S%%\TSONINGS 227";312 Chicken Marengo . -. . . . 156
Slmp] : Pnsu-y P Chicken Pot Burgundy . . . 166
Applesauce Ple . . . . .271 Cl?:cken Slupl;gnl:e— 163
Baked Ice Cream Pie . . . 278 Ch.aﬁserg‘e s C' stole. 5 A5
Banana Cream Pie e icken Tomato Casserole .
Bangna Doadh Tath g 282 Curried Chicken Livers . . . 170
A R Curried Chicken . . . . . 161
Black Bottom Pie . . . . .274 f-n‘;’d“Fhlcke; Chi ks L e %gg
Blueberry Pie . . . . . .274 oL WIRDPO RECliie o
Buttermilk Pie . 9% Hawaiian Fried Chicken . . 169
Cheese CustardPie: wtlh Bacon 276 gﬂb %h.'cg?h;ns killet . . 160
Cheese Pie . . . . 276 NEL St cken . .. . .168
Cherry Pie 277 Roast Chicken Victory . . . 158
Chesr;yPie T T T Sauté Chick_enf'lnmbee . . 154
Cottage Cheese Plc IR Saute;chChllcken 155
Cream Lemon Pie . . . . 279 S wit 4 Chick e !h L g K
Deep-Dish Rhubarb Pie . . 279 gy 161
Easy Lime Custard Pie . . . 277 Skillor Chicken ala Chef - . 159
Fudge Pie . . . .. 279 S elCh::k TRttt T L e 168
French Coconut Plc AR DUEIIEY ACRSL o el = w T
I]:-I::e:\lvle_gl‘;cf’til: 3 ]l’w_ %;;(7] Chinese Pineapple Duck . . 155
Lemon Angel Pie . . . . . 280 P}.},EASANT C 153
Mulberry Meringue Pie . . 281 g UX‘;;;‘“ OIULLGIIEY < 55 oy e
Nesselrode Pie . . . <281 % =k C 1 . 154
Old-Fashioned Apple Ple . . 270 T GUAIIHER, LSO Rl e
Peach Pie . . v w282 URKEY 171 173
PSn P T T oge Breastof Turkey . . . . . 171
Pineapple Dream Plu W %autecd Turkey . . - .13
Pumpkin Pie . . . . . . 282 urkey Wings Barhecued . 173
Sherry Cream Ple. . - . « 283 . Turkey with Wine Sauce . . 172
Strawberry Cheese Pie . . . 272 STUFFINGS s 174
POULTRY e
Baked Rock Cornish Came SAL“QID s 81-95
Hen with Wild Rice and mond Cabbage Salad . 85
Mushroom Stuffing . . . 172 jtrmel:lmnsfa.l S;ﬂ . . 88
CHICKEN d&"nnﬂ%uaﬁd %
Bail:leé Chicken and Sausage e Canned Meat Supper Salad o1
Baked Chicken in Cream . . 152 Chigkenuid Lamacnied, ~ 2
Barbecued Chicken . . . . 166 Chef's Salad Bowl 88
Chef's Chicken Cacciatore . . 156 Cold Polalo Salad i 86
Chef’s Chicken Curry . . . 151 Cole S . .86
Salx Chikead sbleyw. - 162 Cnmed Chicken Salad . . . 89
élus aper yrrappe: 163 ll‘;r::l:iircr_eeéx Bean}ad Salad . . g
. o T ruit Salad . . . 5
Chef’s Spu.msh Ch“‘k"“ Frozen Fruit Salad1. . . 83

with Rice . . . . - 153 Frozen Fruit Salad 2 . . 83
Ch}cken alaKing . . . .164 Fruit and Vegetable Salnd 84
Chicken and Mushroom Garden Salad . 88

Croquettes . . . . . . 157 German Potato Salad 85
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INDEX

SALADS (cont.) SAUCES (cont.)
GingerAleSalad . . . . . 93 Hot Ravigote Sauce . . . . 232
Ham Vegetable Salad ... 89 Lobster Sauce . . . . . . 231
Lobster Salad . 92 Madeira Sauce . . . . . .233
Meal-in-One Salad Bowl . . 91 Maltaise Sauce . . 246
Moulded Crabmeat Salad . . 81 Marinara Sauce ( Sailor Style) 236
Moulded Figh Salad . . 92 Matelote Sauce . . . 229
PerfectionSalad . . . . . 90 Mornay Sauce . . . . . .240
Pineapple Cheese Mousseline Sauce . . . . . 246
LimeMould. . . . . . 83 Mushroom Brown Sauce . . 234
Po!ato EndiveSalad . . . . 86 Mushroom Cream Sauce . . 232
Savoy Tomato Salad . . 87 Mustard Saucel . . . . . 232
Shrimp Salad . . .. 93 Mustard Sauce2 . . . . .238
Spinach-Bacon Salad . . . 90 Newburg Sauce . . . . .24
StringBean Salad . . . . 84 Normandy Sauce . . . . .243
SuperSaladBowl. . . . . 89 Olive Saucel . . . . . .231
Tomato Ring Salad . . . . 87 Olive Sauce2 . . . . . .234
DRESSING 94.98 Onion Sauce . . . . . .238
Cheddar Cheese Dressmg .. 95 PaprikaSauce . . . . . .243
Chef’s Dressing . . .. 9 Parsley Sauce . . . . . . 231
ClubDressing . . . . . . 95 Pimiento Sauce . . . . .231
French Dressing 1 Piquant Brown Sauce . . . 235
French Dressing Polonaise Sauce . . . . . 246
ala Parmesan . . . . 9 Poulette Sauce . . . . . . 238
Home Made Mayonnalse .. 9% ‘Remoulade Sauce. . . . . 245
Hot Vinegar-Bacon Dressing . 97 Seafood Sauce . . . . . .242
Lorenzo Dressing . . 9% Shrimp Sauce . . . . . . 242
Mayonnaise Salad Dressmg .97 Soubise Sauce . . . . . , 241
Piquant Dressing . . . . 98 Steak Basting Sauce . , . . 239
Plaza Dressing . . c e . 95 Supreme Sauce . . ., . .243
Poppy Seed Dressmg ... 98 Tartar Sauce . . . . . .24
Roquefort Dressing . . . . 98 Tempura Sauce . . . . .245
Russian Dressingl . . . . 94 Tomato Sauce . . . . . . 236
Russian Dressing2 . . . . 9 Valois Sauece . . . . . .237
Seafood Dressing . . . . . 94 Veloute Sauce . . . . . .243
Sour Cream Dressing . . . 98 White Sauce . . . . . 230
Thousand Island Dressing . . 97 SEA FOOD 127.150
SAUCES 229-246 Angels on Horseback . . . 141
Barbecue Saucel. . . . . 239 Baked Halibut with Herbs . . 134
Barbecue Sauce2. . . . . 240 Baked Lobster Casserole . . 135
Bearnaise Sauce . . . . . 237 Baked Oyster Bordelaise . . 138
Bechamel Sauce . . . . . 241 Baked Red Snapper . . . . 148
Bechamel Sauce for Baked Smelts . . 141
Croquettes . . . . . .241 Brandade of Dried Salt Cod . 150
Bordelaise Sauce . . . . . 234 Broiled Live Lobster . . . .'135
Brown Sauce . . .. . 233 Broiled Shad Roe . . . . . 136
Brown Sauce Chinese . . . 234 Broiled Shrimp . . . 142
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CaperSaguce . . . . . .230

Chef’s Crabmeat Pnncake . . 131

Celery Sauce 230 Chef’s Fish Cakes . . 133
Chasseur Sauce . 235 Chef's Prize

Cheese Sauce . . 235 Creamed Seafood . 148
Cocktail Sauce . . 242 Chicken and Oyster

Choron Sauce . . 237 Curry Casserole 141
Cream Gravy . 231 Clams Casino . 128
Cream Sauce . 232 Crab Imperial . . . 130
Creole Sauce . 245 Crabmeat a la Maryland 130
Cucumber Sauce . . 237 Cream of Clams . 129
Dill Sauce . 233 Creole Fillet . 132
Easy Curry Sauce . 232 Deviled Crab . 129
Egg Sauce . 231 Deviled Shrimp

Gourmet Sauce . 239 Italienne Style . . 144
Herb Sauce . . . . . 244 Escalloped Crabmeat

Hollandaise Sauce 246 and Oysters . . 130
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SEA FOOD (cont.)

Fillet of Sole ' . 132
Fish Fillets a la Florentine . 133
Hot 'n Cold Tuna Loaf . . . 149
Lobster Croquettes . = 136
Lobster Pie . . . . . . .136
Lobster Thermidor . . . . 135
New England Clam Hash . . 128
Oysters a la Rockefeller . 139
Oyster and Shrimp Creole . . 140
Oyster au Gratin . . . . . 139
Oysters Casserole Deluxe . . 137
Oyster Curry . . . . . .137
Oysters in Cream . . . . 138
QOyslter, Sweet Bread PIB « 2138
Pineapple Shrimp Curry 146
Salmon Puff . o 150
Seafood Casserole 134
Shrimp a la Newburg 147
Shrimp Chop Suey . . 143
Shrimp Creole i b 145
Shrimp Croquette .14
Shrimp De Jorghe . 143
Shrimp Gumbo . 145
Shrimp in Cheese Sauce 127
Shrimp Savory . . 142
Shrimp Scampi . 126
Shrimp Tempura . . 147
Tempura Sauce . 147
Tuna a la Mornay . . 148
Trout with Bacon . o 2BL
S0UPS 49-60
Bean Soup with Bacon . 50
Beef and Rice Chowder . 59
Belgian Green Soup . 52
Black Bean Soup . . 52
Bouillon with Slxe'rry Snup 50
Cheddar Soup . 51
Chef's Oyster Stew 57
Chinesge Pork Soup 57
Cream of Mushroom Soup . 56
Cream of Potato Soup . 60
English Carrot Soup . 53
Herb Tomato Soup . . 60
Lentil Soup . . . . . 54
Lobster Bisque . 54
Manhattan Clam Chowder 55
Mexican Bean Soup . 51
Minestrone Soup . . 56
New England Clam Chowder 53
Pea Soup . . : o 07
Quick Crab Blsque = 55
Quick French Onion Soup 56
Roberto’s Black Bean Soup 49
Shrimp Salad Soup . 58
Vegetable Puree Soup . . 58
Yegetable with Sausage Suup 58
VEGET.-\BLES 99126

Tips on Vegetable Cooking 99-100

Timetable for
Cooking Vegetables .

101-103

VEGETABLES (cont.)

INDEX

Artichokes with

Hollandaise Sauce . 104
Asparagus Tips,

Hollandaise Sauce 104, 105
Parmesan Asparagus . . . 104
Baked Beans . . . . . . 107
Green Beans with

Chopped Almonds . 105
Savory Lima Beans . . . 105
Broceoli, Vinegar Sauce . 106
Brussels Sprouts Deluxe . . 106
Cabbage — German Style . . 109
Cabbage — Lemon Sauce . . 109
Cabbage with Butter Sauce . 106
Cream of Cabbage,

French Cabbage Slaw . 108
Carrots with Ginger,

with Herbs . 109
Clazed Carrots ml.h Hnncy . 110
Cauliflower, Cheese Sauce . . 110
Cauliflower Polonaise . . . 111
Baked Corn on Cob . 112
Corn-Clam-Tomato Cuacrule 112
Corn Deluxe R 2 | |
Corn Pudding . . . 113
Escalloped Corn . « 301
Fresh Corn Oysters . « 12
Creamed Endives . . « 318
Baked Eggplant . . . . 113
Eggplant Patty 5 . 114
Kohlrabi with Cream Sauce . 115
Sautéed Mushrooms 1 and 2 . 115
Braised Onions . 116
French Fried Onion Rlnga . 116
Onions in Cheese . . . . 116
Fried Okra . . § 117
French Fried Parsmps . 117
Fried Peas with Meat . 118
Peas and Carrot Sauce . s 117
Peas with Herbs . . . . . 118
Candied Sweet Potatoes . 118
Mashed Sweet Potatoes . , , 119
Baked Potatoes with Cheese . 119
Baked Potatoes with Chives . 120
Chef’s Potato Pudding . . . 123
Chef’s Red Potatoes . . . . 120
Escalloped Potatoes . . . 123
Mashed Potatoes . 119
New Potatoes with

Parsley-Butter . . 121
O'Brien Potatoes with Bacon . 121
Omelette Brown Potatoes . . 124
Potatoes au Gratin . 124
Potato-Corn Puffs . . 121
Potato Pancakes Deluxe 122
Potato-Sausage Meat Souffle . 122
Braised Spinach . v @ 5 13&
Creamed Spinach . . 126
Deviled Spinach . v B2
Baked Acorn Squash . . . 126
Squash in Sour Cream . . 126
Tomatoes with Dumplings . . 125

319



dash . . .less than % teaspoon
. Y3 teaspoon . .half % teaspoon
(x 3 teaspoons . . . 1 tablespoon

L

16 tablespoons . . . . .

w Ed Ligup. i i iens o 4 pint
2cUpE N el e T leh n
f’ < deupt i e o5 s
% 4 quarts (liquid) . . .1 gallon
Bquarts(solid) . . . . .
& dpecks . . . . . . . 1 bushel

& If you want to ‘
measure part cups
by tablespoon, remember:
'Q' 4 tablespoans . . . . . Wcup
5% tablespoons . . . . Yacup Q

8 tablespoons . . . . . Yacup & =ity
10% tablespoons . . . . Zcup (P

12 tablespoons . . . . ¥cup

14 tablespoons . Jacup
X 16 tablespoons . . . ., lcup 9
L' .
b4 o
[-5 i COMMON
f,"{-'.";'_ ) ABBREVIATIONS
- & tsp.—teaspoon Ib.—pound %‘
S tbsp.—tablespoon  Ibs.—pounds 4
; E'— c.—cup pk.—peck :

pt.—pint bu.—bushel

qt.—quart sg.—square i
ozr.—ounce, ounces min.—minules Y

hr.—hour or hours doz.—dozen
mod,—moderate or moderately




Quick Moderate .
Moderately Hot . .

,*(‘?J‘ CONTENTS

. OF CANS

Slow Moderate . .
Moderate . ., .

Adv. »

Size Confenis ’O
e B Lk g P T - o
6 Pilmie. . « 4ie » & = 1% cups %

No. 300 . . . . . . 1% cyps
B Pt Tal e ais wo- 2 cups
’6 Mo 308 . . . . 2 cups
Ra 2 ¢ neus o = 2V cups
Ne,2% . . . . . . . 3% cups
Me:ZE o s oo 4 cups
Mo.10 . . . . . . . 12 cups

BASIC
SEVEN FOODS

Green and Yellow Vegetables . . .
raw, cocked, frozen or canned.

QOranges, Tomatoes, Grapefruit.

Potataes and Other Vegetables
and Fruijts,

Milk and Milk Preducts.

Meat, Poultry, Fish or Eggs.
Bread, Flour and Cereals.
Butter and Forlified Margarine.
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