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"A SPECIAL THANKS”

A special thanks to the parents, family and friends of the
Webster Kindergarten “Class of 89" who made this cookbook possible.
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David Lantman
Jonathan Lorden
Jennifer Mock
Robert Richard

Livia Austin

Travis Blake

Greg Carbone
Justin Fanjoy
Jeffrey Jones
Kim Lampron
Anna Lawless
Leah Manning
Jeffrey Riggs
Tim Young
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"GOOD NEIGHBOR RECIPE”

¢ extended to help

Ingredients
1 tongue that does not 1 hear
slander others ) )
1 mind full of tolerance { dash each of wit, smiles,
2 ears closed tO gossip sunny disposition an
2 eyes overlooking other’s cheerfulness
faults
edients. Form into one being and serve

et. Being a good neighbor

Blend together these ingr
one you me
you follow it, the more

generous portions daily to every
*s very much like a recipe because the more
you like it.
Submitted by:
Betty Pearson
Author Unknown
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king way to entertain
aches, nectarines,
d melons

asy, conversauon-ma
' of fruit include peé
strawberries, plums an
fruits such as prunes and raisins

Cheese and fruit tasting is an ea
friends before dinner geasonal varieties %
sweet cherries, figs, grapes: apricots, pmea?:)p &,d
Or try fruits such as papaya_ LA m“t?e
a‘SSO :ﬁgr?hr;iecs(:\(;r\mvciltf}:uci?ec?g;ewb‘lnzalI(r)is Chedﬁar, provolone and Camden;bert \Nlt}}]
pin:app|c, grapes, pears and walnuts Brie, N\(ojn[er?[v t],?1(n59281a|eret;:1(r}:01_
tangerines, strawberries and dried prunes. Colby, Gjetost,
quefort with apricots, pinoapple and plums ) E |

Remember, if cooking the cheese for your appetizers, that excesslveqwtf,raltnd'%(P
prolonged cooking turns it stringy and leathery when making adsauce, <
cheese toward the end of cooking time just until totally melte |

To keep €88 yolks from crumbling when slicing hard cooked eggs, wet the knife
before each cut.

The pointed endof ab
e? Mix equal parts of Coke and 7-Up
vs when you need extra 1ce cubes for parties
add one raisin to the bottle
I start the bubbling up again

eer can opener is an excellent tool for deveining shrimp
Qut of ginger al
Use styrofoam €gg cartons as tra
If the carbonation fizzes out of your champagne,
The raisin won't affect the taste but it’s raw sugar wi

Christmas Starter, dinner or breakfast: Serve Cranberry Juice topped with lime

sherbet

You can use frozen dough to make flaky crusts for appetizers Thaw, cut into
desired shapes, put in filling, brush with butter, bake 10-15 minutes at 375
degrees. Fillings can be chopped up chicken, roast beef or any cooked seafood;
or any cooked vegetables as mushrooms, broccoli, cauliflower

Place bay leaves (which are never to be eaten) in a tea ball for easy removal

from sauces (or stews)

For instant white sauce: blend together1 ¢ soft butter and 1 ¢ flour. Spread in
an ice cube tray, chill well cut into 16 cubes before storing In a plastic bag In the
freezer. For medium-thick sauce drop 1 cube into 1 c. of milk and heat slowly,
stirring as it thickens

Store carton of cottage cheese upside down. It will keep twice as long

Try a new spice for your appetizers in place of salt. Blend

\ 5 tSOgether 2 tsp. each of paprika, dry mustard, garlic powder,
l {‘/ 5 cetlsepr Omoc? DPOWder'.% tsp. ground black pepper and 4 5P
3 Lper $ y seed. Put all in a shaker and pass up the salt
(TR § ,‘ & 4 J

“‘é

PIEROGIES

FILLING:
3 to 4 potatoes
1 sm. onion, chopped fine
1/4 1b. cheese®

*Cheeses you can use: Farmers, Cheddar or Blue. Do not try any
stretchy pizza cheeses.

Peel, cut in half and boil potatoes until done. Drain. Grate
cheese. Mash as you would potatoes: potatoes, onion, cheese, butter,
salt and pepper.

i tbsp. butter
Salt and pepper

DOUGH:
1 egg 2 c. flour

1/2 c. milk

Beat egg into milk. Add flour to mixture. Beat together until
flour leaves bowl sides. Dough should be springy. Roll out on floured
board. Cut out circles with a drinking glass, cutter or plastic cup.
Put approxm:mtely 1 tablespoon filling into center of circle. Fold
carefully. Plr_lch edges together. Drop into boiling water making sure
they don’t stick to bottom. When they float, they are done. Salt
pork, bacon grease Of butter can be used for heating and browning in

fry pan before serving.
Joan Leathers

SPANOKORPETA
(Greek Spinach Pie)

3 (10 oz.) pkgs. frozen 1/2 1b. butter
chopped spinach 3/4 lb. cottage cheese
7 eggs 1 1/2 lbs. Greek cheese

g
1 1b. fyllo (thawed) Feta cheese)
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14 x 20 inch pan. Melt
Preheat oven =t 4% and coftage cheese together.

i i heese _
%litter. 4]\;1&05[)5;2;%2, ;t%gs ﬁaﬁrelf:(ushcing each sheet with melted butter.
ace

i i i il

butter. our. Cover with brown paper last

Bake at 350 degrees for one hllo e ever section and when

s b :
ige:;:in u;?%er Jtﬁv:inngo‘fn’gtuobeorkgpf moist with a slightly wet hand
towel. Do not open until ready to use. Linda Caldwell

TUSCON BEEF DIP
1 1/2 tbsp. instant minced

1 (8 oz.) pkg. cream cheese e

., sour cream _
i/.]za; dsr(i)ed chipped beef 2 tbsp. chopped chives
1 can chopped green chilies Chopped pecans

i d

t to 350 degrees. In small bowl, mix at low speed,

beat cljr’iilzach%g and sour cream until well blgr}ded. Rinse dried
beef and pat dry. Chop beef gently, stir beef, _chllle_s and onion into
cheese mixture. Pour into a shallow 2 cup baking dish. Sprinkle top

ith chives and pecans. i :
¥ 3 cB:la.ke at 3{':0 degrees for 20 minutes until bubbly. Serve with

: i Makes 2 1/2 cu ‘
tortilla chips es / pe Jeanne Chwasciak

TACO DIRP
1 pt. sour cream 1 onion
1 pkg. taco seasoning mix Lettuce
1 pepper 1 pkg. shredded cheese
1 tomato 1 bag taco chips

Mix sour cream with taco mix. Pour into pie plate. Cut up
tomato, lettuce, onion, pepper. Sprinkle on top of mix and top with
cheese. Chill about 1 hour. Use taco chips to dip with. Makes a
great spicy dip.

Jonathan Lorden
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SHRIMP DIR
2/3 c. (4 1/2 oz. can) 1/8 tsp. pepper
shrimp, rinsed & drained 1 tsp. horseradish
1/4 c. chili sauce Dash Tabasco
2 tsp. lemon juice 1 c¢. sour cream

1/2 tsp. salt

Break shrimp into small pieces; set aside. In a bowl blend chili
sauce, lemon juice, salt, pepper, horseradish and Tabasco sauce. Fold
in sour cream. Add shrimp. Cover and chill.

Sally Becker

JEZARBELLE SAUCE

1 jar (4 oz.) apricot 1 sm. jar horseradish
preserve 1 (2 oz.) jar Coleman’s
1 jar (4 oz.) pineapple mustard
preserve 8 oz. pkg. cream cheese

1/2 sm. jar apple jelly

Combine all ingredients except cream cheese. Pour over cream
cheese. Serve as spread on Triscuits.
Jane Fletcher

BAKED CHERRY TOMMATOES

20 cherry tomatoes Oregano

Salt Parsley flakes
Pepper Grated Italian cheese
Basil

Cut cherry tomatoes in half and place on cookie sheet. Season
tomatoes with salt, pepper, basil, oregano, and parsley flakes. Then
top with grated cheese. Bake in a preheated oven at 350 degrees for

about 1 hour. Serve from oven or let cool.
Tom Sacchetts
Lowise Capracotta

SNRCK FOR T.V.

6 strips bacon, diced 1 sm. box American cheese
1 onion, chopped 1/2 c. drained tomatoes

1 green pepper, chopped
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: . er each muffin with
Split one package of English e é:lfe in 350 degree oven

: d tomatoes.
bacon, onion, peppers, anc. e
ﬁ,}:fﬁsi’heese is melted, about 15 minutes M aggie Silver

MEATBALLS IN BEER

1./3 c: beel:
i 1/2 c. chili sauce

sp. sugar )
i :sp.p Worcestershire sauce

1/8 tsp. Tabasco sauce

11/2 Ib. ground beer
2 tsp. salt

1/4 tsp. pepper

3 tbsp. water

1 tbsp. butter e
i aspoon salt, pepper anc
o e S t?l%t?)th:;m?fet{;lli t(Iileat the _bqtter in a :}sll-gi!les‘;uacned
o brgllftureMix together the beer, remaining salt, kc) lfl Cool;
brownstmr:lalge ssa;uce sugar and Tabasco sauce. Pour over ti(ie&;?mce ”
owvgcii;h hu;at for 5 minutes, then simmer 1/2 hour or un
thickened.
Serve with coc

“Party Rye slices”.

ktail picks Especially nice when accompanied by
Georgette Bachelder

GREEN CHIU BITES

3 eggs, whisked 2 oz. chopped green chilies

2 c. grated cheddar cheese
Oil an 8 x 8 inch or loaf pan. Layer chilies, then cheese, then

30 minutes or until firm.
pour eggs over. Bake at 350 degrees for N e R deout

CHEESE BALL

Red and green peppers,
fresh, chopped fine
Optional: Nuts

1 pkg. blue cheese
1 pkg. coon cheese
2 pkgs. cream cheese
1/4 tsp. garlic salt

Soften all the cheese. Beat until blended with garlic salt. Add
red and green peppers Roll into ball and roll in nuts, if desired.
Serve with crackers.

Judy Jones
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MARINATED MUSHRoOMS

1/4 c. vinegar

1 clove garlic split
2 tbsp. lemon juice 1 tbsp. catsup

1 sm. bay leaf 1 (4 o0z.) can mushrooms,
1/4 tsp. salt drained

. Combine vinegar, garlic, lemon juice, bay leaf, salt and pepper.
Boil for 15 minutes. Cool add olive oil and catsup. Pour over
mushrooms. Cover; refrigerate for at least 12 hours

Darlene Cummings

Freshly ground pepper
3 tbsp. olive oil

CHeESE BALL

1 (8 oz.) pkg. cream cheese Options: 2 to 3 dashes
1 Jar "Old English” cheese Worcestershire sauce, 1
1 jar "Roka” cheese tbsp. minced onion,

chopped walnuts

Combir}e cheeses and blend thoroughly with an electric mixer.
Add any optional items. Can shape mixture into a ball and roll in
chopped walnuts or put into a dish and top with walnuts.

Nancy Pearson

FRENCH FROMAGE SANDWICHES

1 loaf French bread 1/2 c. chopped dill pickles
1 (8 oz.) pkg. Farmer 2 tbsp. capers

cheese 1/2 c. mayonnaise
2 c. diced shrimp

1/4 c. chopped stuffed
olives

Cut ends from bread, cut into thirds Remove the soft insides.
Crumble most of the insides and mix with the other ingredients. Stuff
bread with this mixture and slice before serving. Wrap and chill one
hour. Serves 6 to 8. May also be frozen and used later.

*Using this recipe under this category I won first prize in the
Cape Cod annual baking contest one year.

Shirley E. Goershel
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MEeNITERRANEARN CHEESE SPREAD

8 oz. feta cheese 1/2 tsp. crumbled dried
2 tbsp. olive oil rosemary
2 tbsg. low fat yogurt 1/2 tsp. dried thyme
1 sm. clove garlic, crushed

Blend cheese, oil and yogurt until smooth. Mix in garlic,
rosemary, and thyme until well blended. Serve with crackers or melba
toast. This can be frozen. i

Lorna S. Austin

DILL CHEESE SPREAD WITH CUCUMBER
1 tsp. dried dill weed

1/4 onion, chopped
/ ‘ 1/4 tsp. salt

1'1g. shallot, chopped,
optional 4 drops Tabasco sauce
1 (8 oz.) pkg. cream cheese, Freshly ground white
softened pepper to taste
2 tbsp. fresh parsley,
chopped

2 tsp. lemon juice
Place above in crock, refrigerate. Slice
serve with spread. _
Leslie Manning

DILL DIP

2 tsp. minced onion
2 tsp. dill seed

one European cucumber,

1 1/3 c. sour cream
1 1/3 c. mayonnaise (2

tbsp. if He]lmans 2 tsp. parsley flakes
mayonnaise) 1 tsp. Accent
2 tsp. lemon pepper
Mix thoroughly and let sit overnight.
Pauline Colby
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FRESH FROM THE OVEN

evaporated or reconstituted nonfat dry) are

; >
Water or milk (whole, skimmed, Ik produces a

most often used for breads. Water makes the crgst crisp, WhL“: mlt gt
soft crust and a creamy-white crumb The llq_md 7must )ltd atho e fovec
iempérllure if it is too hot, it will kill the yeast; if it is too cold, > g

o pehibii , salad oil or lard) can
Many different kinds of fat (butter, m_argarme, ShOf(O’?l'lll?g: 5; a sieh eicy.can
be added to bread dough to improve flavor and make_ lj(ICOLJg,r
easily. The bread will have a tender crumb and stays soft longe | |
Eggs added to a yeast dough add flavor, color and nutrition. They soften the
crust and give the interior a fine crumb
Do not try to speed up the yeast in bread dough by increasing the amount o;
flour, sweetener or salt, or by adding ingredients. These will only make the breac

heavier.

To test the rising of yeast dough: The dough is doubled ‘when two fingertips
pressed % inch into it leaves dents that remain. If dents fill in quickly, let rise 15
minutes longer and test again

Ways to glaze bread before baking are: for a dark, shiny glaze, brush on 1
beaten egg yolk. For a light shiny glaze, beat the whole egg or brush on melted
butter or margarine. For shine with no color, brush on 1 egg white beaten with 1
tablespoon water.

How can | test the vitality of yeast? Just before using the yeast, mix some into
one-quarter cup of lukewarm water that has been enriched with one-quarter teas-
poon of sugar, the food for the yeast. If the yeast mixture does not start to bub-
ble within five to ten minutes, your microorganisms are dead or enervated and
will not leaven your dough or batter

When baking bread, if tops brown too quickly, cover loosely with foil. To test
for doneness — tap top of loaf lightly with your fingertips. If it sounds hollow
and is well browned on top, the bread is ready. Remove loaves from pans im-
mediately so bottoms don’t become soggy; cool on wire racks

If you roll out dough between 2 sheets of waxed paper, dab some water under
the bottom sheet and it won't skid away

All ingredients for bread making should be at room temperature. It’s impor-
tant to use the right size pan.

Bread stores in a cool, dry place best. It may be kept in the
refrigerator but will go stale more quickly. Bread keeps in the
freezer for 3 months if tightly wrapped and you make sure to
press out as much air as possible

-
-E-
-
LT
E W
r
B

MONKEY BREAD

Great for Christmas morning - and the kid’s love to make it.

10 tbsp. butter (or oleo)
2 tbsp. vanilla

4 cans buttermilk biscuits
1 1/3 c. sugar
2 tbsp. cinnamon

Mix sugar and cinnamon in plastic bag. Cut each biscuit in 4
pieces Coat pieces, a few at a time, in sugar mixture. Place pieces
in a greased bundt pan. In a small saucepan, melt butter and
remaining cinnamon sugar mix. Bring to a boil. Remove from heat.
Add vanilla. Pour over biscuits. Bake at 350 degrees for 40 minutes
or until done. Cool slightly. Can be served from pan, everyone picks
off a clump.

Lee Bezanson

CRANBERRY ORANGE BREAD

1/2 tsp. salt

1 tsp. ground mace

1 1/2 c. sugar

2 lg. eggs, beaten

1 c. orange juice

1/2 c. water

1/2 c. shortening, melted

2 c. coarsely chopped raw
cranberries

Grated rind from 1 orange

1/2 orange, cut up

3 tbsp. sugar

3 c. flour

2 tsp. baking powder

1/2 tsp. baking soda

Combine first 4 ingredients and set aside. Combine the next 6
ingredients. Mix eggs with orange Juice and water and add to flour
mixture along with cranberry mixture and shortening.  Stir only until
ingredients are blended. Turn into a well greased, lightly floured 9 x
5 x 3 inch loaf pan. Bake at 350 degrees for 1 1/2 hours or until a
cake tester inserted in the center comes out clean. Cool in pan 20
minutes. Turn out onto a wire rack to finish cooling. Store airtight.
This bread slices better if made a day before serving. This recipe can
also be used to make muffins. Bake at 350 degrees for 30 minutes or
tested done. Yield: 2 1/2 dozen muffins or 1 loaf and 4 muffins.

Laura Benedict
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APPLE BRERD
1 tsp. baking soda
3 eggs 1 tsp. cinnamon

le
2 c. sugar g 4 c. chopped app

1 c. vegetable oil 1. c}}Opped pecans,
1 tb?l).u\;anﬂla optional

3 c. flo

inutes. Preheat oven.

ees for 1 hour and 10 minu o e

P a.tS 312/52d§g13 1/2 inch bread pans, g;lease asggaﬂginna.mon

e e ar, oil and vanilla. (_Iomb}ne oxért,_ % ,a e

e tfgg, ]§u§id, ingredients just until mixed. 5 ir e S

. Stlr'md 'lqd) Divide into 2 loaf pans repare g and

il (lf esu-ef‘each loaf. Bake one hour and 10 mmlu _ g
:g;ltlillf)liikoninstg?teg in center comes out clean. Let cool in p

minutes. Moist and delicious Paula Fanjoy

SWEDISH ROLLS

i 1/3 c. sugar
; s : pNRS I l/well beaten egg
s
3 {7; to 4 ¢. flour 1/2 tsp. salt

1/4 c. butter 1 tsp. lemon extract

i d milk. Let

It, and butter in bowl. Add scalde :
stand 1:;1]:1151;%2? aaAdd beaten egg ;md e;g:(*iac;: :L?ss %?afﬁewf}l]éﬂ; inaas
been dissolved in 1/4 cup warm water. e o anc
i i ixer. Add rest of flour and stir in y hand.
Ib(iaetadwafrt;}é s(}ax]:;emi(r:xtomrlgﬁ; Bake at 375 degrees for 15 to 20 minutes.

i i ted.
This may be made into a braided loaf and then g]azeﬁ{ﬁ?edzzozfson

BROWN BREAD (CROCK POT)

2 c. flour 1/2 ¢. whole wheat flour
i;2 tsp. baking powder 1 c. chopped nuts, optional
1/2 tsp. soda 6 tbsp. molafsses
1/2 tsp. salt 1-¢. buttermll_k.

1/2 c. yellow corn meal 1/2 to 1 c. raisins

10 - Webster’'s Favorite Recipes
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Sift flour with baking powder, soda and salt. Stir in oatmeal
and whole wheat flour. Add remaining ingredients, beat well, Pour
batter into greased and floured coffee can. Poyur 2 cups water into
crock pot. Set can inside. Place aluminum foil over top and fold
down around edge of cooker. Cover and bake op “High” for 4 to 5

hours. Remove and let cool for 1 hour before unmolding.
Sue Pearson

BAKED BROWN BRERD

2 c. graham or whole
wheat flour

1/2 c. all burpose flour

1 tsp. salt

1/2 c. molasses
2 tsp. baking soda
2 c. buttermilk
1 c. seedless raisins

Combine a]] ingredients. Mix well.  Spoon into 3 well greased 1
pound tin cans [Let stand 1/2 hour. Bake at 350 degrees for 45 to 50
minutes or unti] cake tester comes out clean,

Ruth Stebbins
BROWN BREAD

1 c. flour 1 c. whole wheat flour
2 tsp. baking soda 1 c¢. molasses

1 tsp. salt 2 c. buttermilk*

1 c. yellow cornmeal 1 c. seedless raisins

*(2 tablespoons of vinegar in sweet milk will make buttermilk.

Grease two empty one pound coffee cans and dust with floyr.
Sift all purpose flour, soda and salt into a large bowl.  Stir in
cornmeal and whole wheat flour. Add molasses, buttermilk and raisins
and mix well. Pour into cans Cover tops with WaX paper and then
with foil, leaving room for expansion, tie securely with string. Place
cans on a rack in a large kettle and add bo

Betty Pearson
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LEMON TER BREARD

1 1/4 c. flour

/@ 5. unilk 1 tsp. double acting baking
i iggigar powder
) 1 tsp. salt

1/3 c. melted butter
1 1/2 tsp. grated lemon

o inch loaf
Preheat oven to 350 degrees. Grease 8 1/2 x 4 c11/12 1r(1;] é)e]

In large bowl combine milk, eggs, sugar, butter and lemon peel.

Bea g Add dry ingredients; beat at

di eed until well blended. 3 :
Eﬁt s;teergejli;tm unstpil they are moistened and mixture 1s smooth. Fold

in pecans. Pour into loaf pan. Bake 45 to 50 minutes until done.

1/2 c. chopped pecans

e 3 tbsp. lemon juice

1/4 c. sugar i
Combine sugar and lemon juice for glaze. Place bread still in

i is still hot.
k to cool. Slowly pour on glaze while bread is sti
II)Jaérll; gtr;ngaclo minutes in pan. Remove bread and cool completely on

i i 165 calories each slice.
rack. Makes 16 1/2 inch slices. o

LEMON BRERD

1 tsp. baking powder
1/2 tsp. salt
2 eggs 1 1/2 c. flour

Grated rind of 1 lemon 1/2 c. milk

Combine shortening, sugar, eggs, beat together. Add lemon rind,
baking powder and salt. Stir in flour alternately with milk. Pour
batter into greased, was paper lined 9 x 5 inch loaf pan. Bake at 350
degrees for 40 to 50 minutes (test center by shaking gently, if it
wiggles, not done). Combine juice from the lemon and 1/4 cup sugar.
Pierce top of bread with fork then pour mixture over the hot bread.
Cool, lift from pan and carefully remove paper. Recipe can easily be

doubled. Freezes well.
Madeleine Roberts

1/2 c. shortening
1 c. sugar

12 - Webster's Favorite Recipes
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IRISH SODA BREAD

8 c. Bisquick 1/4
2 c. raisins 4/eg;s peel- -3

2 tbsp. caraway seeds 1 1/3 c. milk

. Mix Bisquick, raisins, caraway seeds and sugar Beat e
él'lllk. Add liquids to dry mixture all at once. Sgtir to form agg;tiécllils
ough. Knead on a lightly floured board a few times to form a
smooth ball. Cut dough into 2 pieces. Shape pieces of dough into 2
smooth balls. Place each ball on a greased cookie sheet. With a

sharp l};r;lkfg, icut a }clrczs 1/2 i?ch dsep in the center of each ball.
N a hot oven (400 degrees) 25 to 30 i i
browned and center feels firm. Coolgzhorg)ughly before nclll;;tllt:gs A

Nancy Pearson Walker

NANR'S IRISH SODA BREAD

1 c. sugar

1 c. sour milk

1 c. raisins

3 tbsp. caraway seeds

3 c./ flour

3 1/2 tsp. baking powder
1 tsp. baking soda

2 eggs (well beaten)

3 tbsp. melted butter

. Sift together flour, baking powder, and bakin i
Mix together beaten eggs, melted butter,, sugar and Eousfdrar;ilk SetAgfildt%
dry ingredients and stir well. Blend in raisins and cara“;ay seeds.
Beat until smooth. Pour into a 9 inch greased black fry pan or 9 inch
cake pan. Bake at 350 degrees for 1 hour. iy

Lynn Rowlenson

SIX WEEK BRAN MUFFINS

1 (15 oz.) pkg. Raisin Bran 1 qt. buttermilk or sour

5 c. flour milk
:23 c. sugar 5 tbsp. soda
2 (’:ZI;.S se;)lt - 1 tsp. cinnamon
, beaten Fruit ti -
1 c. vegetable oil bak(;rpiglonal e
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o ceen, s, g o it Mx el

oil, milk, soda and cinnamon. onéainer A
Add beaten CGF Store batter in glass or_plastic ¢ se it. Bake
DO NOT BEAT. Store DO NOT STIR when you use

. orator. Bake as needed. .
;ifréggr?ieérees for 18 to 20 minutes. Eleanore Britton

In very large bowl,

POPPY SEED BREAD

1 tsp. vanilla

1/2 c. pQ{)kPY seeds 2 tsp. baking powder

3/4 c. mi 2 c. flour

3;4 c. butter Confectioners’ sugar

3 eggs

LRy e Sagar Let stand at room

ilk i 1.

i ds and milk in large bow

t ergf(;)frl: l?grpgpgoy Ze?murs or overnight. Let butter and eggs warm
emp

e sugar, vanilla, baking
i o e ACC o g;lt;irg mgﬂg;, Beat at medium speed

the poppy see : floured loaf
powder, and flour to : to greased and flourec
with electric mixer for 1 minute. }}:(?ulj‘r all?d 1g5r i Cool in the

Bak ne ' , ’
-y on raeckat S\i?hgfgiisl f%rlrs out and sprinkle with confectioners
pan . )

sugar. Marica Condon

OATMERL BRERD

1 yeast cake or pkg.
1/2 c. lukewarm water
1/2 c. molasses

6 to 7 c. flour

1 c. oatmeal :
1 tbsp. vegetable oil
(shortening)

1 tbsp. salt

2 c. boiling water . ;
our boiling water over oatmeal, shortening, and salt. Mix well,

add mI:)lasses a.ndg let cool (warm). Dissolve yeast in the lukewarm

water and 1 teaspoon sugar (until it bubbles). Add to ogtmeal ‘mixture,

stirring well. Add flour. ead until smooth. Let raise until doul?le

in bulk. Knead lightly. Makes 2 loaves (large) or 3 (small). Let raise

in warm place. Bake at 350 degrees nearly an hour (3/4 brown

lly). _
i Georqia Jeffrey
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OLD FASHIONED OATMERL BREAD

2 c¢. milk 1/2 c. lukewarm water
2 c. quick rolled oats 5 c. sifted flour
1/4 c. brown sugar, firmly 1 tbsp. water
packed 1 egg white
1 tbsp. salt Rolled oats
2 tbsp. shortening

1 pkg. active dry yeast

Scald milk in saucepan. Stir into 2 cups rolled oats, brown
sugar, salt and shortening in large bowl. Cool to lukewarm. Sprinkle
yeast on lukewarm water; stir to dissolve. Add yeast and 2 cups flour
to milk mixture. Beat with electric mixer at medium speed 2
minutes, scraping the bowl occasionally. Or beat with spoon until
batter is smooth.

Add enough remaining flour, a little at a time, to make a soft
dough that leaves the side of the bowl. Turn onto floured surface.
Knead until dough is smooth and elastic, 8 to 10 minutes Place
dough in lightly greased bowl; turn dough over to grease top. cover
and let rise in warm place until doubled, 1 to 1 1/4 hours. Punch
down and let rise again until nearly doubled, about 30 minutes. Tumn
onto board and divide in half. Round up to make 2 balls. Cover and
let rise 10 minutes.

Shape into 2 loaves and place in 2 greased 9 x 5 x 3 inch loaf
pans. Let rise until almost doubled, about 1 hour and 15 minutes.
Beat together egg white and 1 tablespoon water. Brush tops of loaves
with egg white mixture. Sprinkle with rolled oats Bake in 375
degree oven 40 minutes or until bread tests done. (If bread starts to
brown too much, cover loosely with sheet of aluminum foil after
baking 15 minutes). Remove from pans; cool on racks. Makes 2
loaves.

Pat Inman

PUMPKIN BREAD

2 c. flour 1 c¢. brown sugar

2 tsp. baking powder 1/2 c. oil

1/2 tsp. salt 2 eggs

1/2 tsp. cinnamon 1 c. canned pumpkin
1/4 tsp. nutmeg 1/4 c. milk

1/4 tsp. cloves 1/2 c. chopped walnuts
1/4 tsp. baking soda

Breads and Rolls - 15
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loaf pan. In a me

350 degrees. Grease t, cinnamon,
i (();'i(zr:] tS%OO" to Stglrr flour, baking p(l)“;(i:r,asaxlvc’)oilen spoon

iy ;1:]L Vz;) and baking soda. In large bgt‘iv 1 egg to the oil and

nuul?egt, bcr;)\:m ‘sugar and oil until mixed. A

to bea

and beat well._
brown sugar mixture and beat T eggStir the flour mixture

. 1.
: i d milk to the large bow st Much.
. s %i?vqungnmi] just until smooth.d Do _Not BS;}‘; thor
ISI;ES La{rgfva]num i evdenlyl = greisaik pa%ool for 10 minutes.
ace on :
Remove bread from oven and p

Remove from pans.

Matthew Lampron

PUMPKIN BREAD

i wder
margarine or butter 1/2 tsp. baking po

S JC: 2 tsp. baking soda

2 z/gsc. sugar 11/2 1:spil sa'l:l:namon
eg . 1 tsp. each ci )

1 can (1 l:)-) pumpkin ground cloves

2/3 c. Waler 2/3 c. nuts, broken

3 1/3 c. flour 2/3 c. raisins or dates

Cream butter and sugar until fluffy; add eggs, pumpkink.?]ncli'n ;z?jfer.
Sift flour, baking powder, soda, salt tz(x)nd SplC(:i; ?(z)iff t;aﬁsumpB;ke iz
ir i ts, raisins or dates pour into grease
gfezrelens rl]'gr 1 hour. This uses 2 large and 1 small loaf pans.

Shirley E. Goershel
FRENCH BRERD

issolve one tablespoon yeast in 1/4 cup warm water.
Mea.nwliliﬁ) boil 1 cup water and add 1 1/2 tablespoons butter and 1
tablespoon sugar. Put 1/2 cup scalded milk in bowl. When just
warm, add to yeast mixture. In another bowl put 4 cups flour, 2
teaspoons salt and 2 teaspoon sugar. Make well in middle and add
wet mixture. Stir, let rise, shape and let rise again. _Place on cookie
sheet sprinkled with commeal. To make crusty, sprinkle with ‘water
several times while baking. Bake at 400 degrees for 15 minutes,
reduce to 350 degrees until done (15 to 20 minutes). Makes two round

e . Sally Becker
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ZUCCHINI BRERD

3 c. flour 1 tsp. cinnamon

2 c. sugar 1 tsp. baking soda

3 eggs 1/4 tsp. baking powder
1 c. vegetable oil 1 tsp. salt

2 c. grated zucchini 1 c. nuts, optional
2 tsp. vanilla

Mix all together, divide into 2 loaf pans that have been floured
and greased. Bake at 325 degrees for approximately 1 hour.

Brenda Silver
ZUCCHINI BREARD

3 eggs 1 c. raisins

1 c. vegetable oil 2 tsp. vanilla

1 1/2 c. sugar 2 c. sifted flour

2 c. zucchini (3 med.) 1/4 tsp. baking powder

grated and drained 1 tsp. salt
2 tsp. b.aklng soda 1 c. chopped walnuts,
3 tsp. cinnamon optional

Beat eggs lightly in large bowl. Stir in oil, sugar, zucchini and
vanilla. ~ Sift dry ingredients into egg mixture. Add nuts and raisins
Spread into well greased 8 x 5 X 3 inch loaf pans Makes 2 loaves.
Bake at 350 degrees for 1 hour. Cool in pans on rack for 10 minutes.

Helen Brannigan

FRUIT NUT BREAD

1 3/4 c. all purpose flour
1 c. sugar

1/2 tsp. salt

4 tsp. baking powder 3/4 c. evaporated milk
1 c. coarsely chopped 2 tbsp. butter or

walnuts margarine, melted
1/2 c. mixed candied fruits

1 egg, well beaten
1 tbsp. grated lemon rind
(1 lemon)

Breads and Rolls - 17



TR ts and fruit.

. ] : bowl. Stir in nu ixture

SO s oredients in medium Add to first mixtur

: b i [(i);?r égfi;;nts and 1/2 cup e istened. Put 1In well

Mix remaining ST, " ingredients are mo heated oven for 60 to
and stir JUSts unt;s i:ch loaf pan and bake in prefh€a

d for 10

m oven, let stan :

65 minutes at 350 degrees Eetlz)long]frOme in foil and store in
rac .

- t on n. !
?;}?F;::éto:h e%ﬁﬁmkegg agout one week. Can also be fl}%lzl,(;h Benedict
D
BASIC DOUGH RECIPE/SUEET BREA
2 eggs
1 c. milk g 2 p%(gg yeast
1 stick margarine 2/8 ¢. warm water
1/2 c. sugar 6 c. flour

1 1/2 tsp. salt ] bowl combine
: ine on stove. In large :

g rﬂllk i?}lc]dmﬂ:rugg Add 2 beaten eggs DISSOIY\% dYe??Stcu;;
sugar, salt an glblend thoroughly with other ‘mgredlents B o
sy h electric mixer for 2 minutes.

flour. Beat at medium speed Wit Knead to proper consistency. Let

s i ; hand. ) 2 :
remaining flour and stir by ¥ knead briefly. Let rise again
. 2 loaves an e ;

g al?outtell holu/ré hgfrl.'m Bake at 400 degrees for 30 minutes. ~Also
D for sweet rolls Bake 20 to 25 minutes.

used for sweet ro o -
BASIC SWEET DOUGH
2 c. flour
i/fs;): ;Zlagr;? iy 1/2 c. shortening
i Ll
r
f gkaax)'r;laswately 3 eggs, beaten
i 3 c. flour

1/2 c. sugar
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Combine first four ingredients. Let stand in warm place until it
is bubbling nicely. In large bowl, stir together warm water, sugar,
flour and milk. Add dry mixture and beat well. Add shortening, salt,
eggs, and 2 cups flour. Stir until dough clears the bowl. Spread the
remaining cups of flour on a pastry board. Tumn out dough and knead
well, only using enough flour to make a smooth dough of medium
stiffness. Return dough to bowl and brush top with butter. Cover and
let rise until double in size. Turn out on pastry board and knead
lightly. Make it into any kind of roll. Bake at 375 degrees for 15 to
20 minutes.

Jennie Reale

NO-KNERD HOLUIDAY BREAD

2 c. flour 1 c. raisins

1/2 c. sugar 1 c. chopped dates or

1 tbsp. salt candied fruit

2 pkgs. yeast (dry) 1 to 2 tbsp. grated orange
1 c. orange juice or lemon peel

1 c. milk 2 to 2 1/2 c. flour

1/4 c. cooking oil

1 egg

Combine dry ingredients in large mixer bowl. Heat all liquid in
saucepan until very warm (120 to 130 degrees) Add egg and warm
liquid mixture to flour mixture. Blend at low speed until moist. Beat
3 minutes at medium speed.

By hand, stir in fruits and flour to form a stiff batter. Cover
batter, let rise until light and double in bulk (about 50 minutes). Stir
down batter; spoon into greased 10 inch bundt pan. (Do not rise again
before baking). Bake at 350 degrees for 45 to 50 minutes.
Immediately remove from pan. Drizzle with powdered sugar glaze.

Mary R. Wescott
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EVERYBODY’'S FAVORITES

on butter to the batter
To im
for a richer-tasting cake.
Discover baking with mayonnaise.
— it blends easily, adds moistness an
Throwaway Cake Plate — Save bottom cardboards from

Great if you are donating a cake or pie to
c. — it will slip off the

prove an inexpensive cake mix, add one tablespo

Try substituting mayo as a shortening or oil
d contributes toward a tender texture
pizzas and cover with
a cake sale
aluminum foil F

Dip spoon in hot water before measuring lard, butter, et

spoon more easily. ’

Put flour in a large salt shaker and use for dusting cake pans, meat, etc is
less messy and doesn’t waste flour

For recipes using beaten egg whites, the eggs should be separgted whe;: (,}old
and the whites allowed to come to room temperature (egg whites reac (;;elc;
highest volume if beaten at room temperature). Cream of tartar or sugsr aId E
to the egg whites will increase the stability of the foam. the‘sugar shou e.]
added a little at a time. Be careful not to overbeat egg whites or they wil
become stiff and dry, having lost their elasticity, and will almost certainly col-
lapse as soon as heat is applied. Be sure beaters and bowl, etc. are completely
free of oil — any trace of oil will prevent the egg whites to fluff up

Don’t grease cookie sheets or cookies will tend to spread too much. When
baking several batches in succession, let sheets cool before placing more dough
on them or the dough will soften and spread and finished cookies will be
misshapen. If you don’t have enough spare cookie sheets, use inverted baking

pans.

Any recipe which says, “and add one egg,” can be made better by separating
the white and yolk. This white, when beaten separately, adds bubbles,
tenderness and makes the finished product lighter. This is true for nearly all box-
ed items.

Child’s Party: Push animal shaped cookie cutters lightly into icing. Fill depress-
ed outlines with chocolate icing. ALSO — Fill ice cream cones (flat bottoms)
with cake batter half full and bake. Decorate with icing topped with colored
sugar

If your layer cakes stick to the bottom of their pans, return them to a warm
oven briefly. The layers will come out intact in just a short time

For baking cakes, use shiny metal pans or pans with a non-
stick finish. Avoid dull, dark or enamel pans which can cause
uneven and excessive browning. If using glass or porcelain-
coated alumnium pans, reduce the oven temperature 25
degrees F. If baking more than 1 at a time, arrange the pans in
the oven so that you get the best air flow — stagger them from
one shelf to another, not one directly on top of another. And
do not have a pan touching the walls of the oven or touching
f‘another pan. Good air flow is very important to proper bak-
ing. (This is true for trays of cookies also.)

s SRR RRERE.

ARPPLESAUCE WALNUT CAKE

2 c. sifted flour 1/2 c. shortening

1 tsp. baking soda 1/4 c. sugar

1/2 tsp. salt 3/4 c. corn syrup
1/4 tsp. cloves 1 egg, slightly beaten
1 tsp. allspice 1 c. applesauce

1 1/2 tsp. cinnamon 1 c. walnuts

1 tsp. nutmeg

Mix and sift flour, baking soda, salt and spices Cream
shortening and sugar. Add corn syrup gradually, beating after each
addition. Add egg, beat until light and fluffy. Add sifted dry
ingredients, alternating with applesauce. Stir in walnuts Bake in
greased and floured pans at 350 degrees for 50 to 60 minutes.

Sylvia Sink, Kindergarten teacher
Cindy Malinsk:, Kindergarten aide

SOUR CReEMAM COFFee CARKE

1 pt. sour cream or
combine 1 c. plain
yogurt and 1 c. cottage

3 c. flour
2 1/4 tsp. baking powder
3/4 tsp. baking soda

1/8 tsp. salt cheese

1 1/2 c. sugar 2 or 3 apples, peeled and
3/4 c. shortening sliced

3 eggs 1 1/2 tsp. cinnamon

1 1/2 tsp. vanilla 1/3 c. sugar

Sift flour, baking soda, baking powder and salt. Cream sugar and
shortening. Add eggs, vanilla and sour cream. Mix in dry ingredients.
Put 1/2 batter into tube pan. Arrange apple slices on top. Sprinkle
with cinnamon and sugar. Put remaining batter on top of apples.

Sprinkle with cinnamon and sugar. Bake at 350 degrees for 1 hour.
Anna Lawless

Cakes and Cookies - 21




MRS. PINKHAM'S ArPLE CRKE
1 1/4 c. white flour ; gggosil ‘y
% iépvy}l])(;?gxgoggwder } ;::g‘aggfalll)lignfﬂlmg
™ e

i i i . Add pie
ix fi - oredients. Add oil and eggs, miX well
fillin Mlzinfllstnog mﬁcfve, and nuts Mix well. Pour mnto a.wel]

& ’ ake at 350 degrees for 45 to 50 minutes

b bundt pan. B o0 !
g;eajﬁsﬂtudoengr Drizzi)e with Cream Cheese Glaze. Sprinkle with

g 1. Mrs. Suzanne Pinkham
Fifth Grade Teacher

DUTCH RPPLE CRKE

2 c. flour 3/4 c. milk

1/4 c. margarine, melted

1/2 tsp. cinnamon

1/2 tsp. nutmeg

2 c¢. thinly sliced apples or
more as needed

3 tsp. baking powder

1/2 tsp. salt

1/4 c. sugar

1/3 c. shortening

1 egg, well beaten
Sift flour, baking powder, salt and sugar. Cut in shortening. Mix

egg with milk and add to flour mixture stirring quickly to make a.'soft

dough. Spread on a full size cookie sheet or use a greased 8 or 9 inch

square pan. Arrange parallel rows of apples over top of dough. Mix

melted butter with sugar and spice and sprinkle over apples. Bake in

a 350 degree oven for about 1 hour. For a thinner bottom use the

cookie sheet.
Sharley E. Goershel
BANANA CRKE

3/4 c. sugar 1 level tsp. soda
1 egg Pinch of salt

4 sm. bananas 1 tbsp. butter

1 c. flour

22 - Webster’s Favorite Recipes
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FROSTING:
1/2 banana 1/2 pkg. confectioners’

sugar

Put sugar, butter in bowl and cream. Put bananas in a dish and
cream with soda. Then add flour and pinch of salt. Add egg and
bake at 375 degrees until done. Combine frosting ingredients and frost.

Helen Bowers

FRESH APPLE CRKE

1/2 tsp. salt
3/4 tsp. cinnamon

1 c. sugar
1/4 c. shortening

1 egg 2 c. chopped apples
1 c. flour 1 c. nuts
1 tsp. soda

_ Beat sugar and margarine until fluffy. Add egg. Sift dry
ingredients together and mix with egg mixture. Fold in apples and
nuts. Bake In greased 8 x 8 inch pan at 350 degrees for 45 minutes
Serve with whipped cream or ice cream if desired.

Mary Wescott

COCA COLA CAKe

CAKE:
2 c. sugar 1/2 c. buttermilk
2 c. flour 2 eggs

2 sticks oleo
2 tbsp. cocoa
1 c. Coca Cola

1 tsp. soda
1 tsp. vanilla
1/2 c. sm. marshmallows

TOPPING:

1 stick oleo

3 tbsp. cocoa

6 tbsp. Coca Cola
1 tsp. vanilla

3/4 of 1 lb. box of
powdered sugar
1 c. pecans
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Sift together dry ingredients. Add Miracle Whip, water and

vanilla. Beat well. Bake at 350 degrees, st i
. : : , start -
40 minutes. Use an 8 x 8 inch pan. ¢ SRR e

" o 1o

Blend together the sugar and flour. Mlxadt(;)g?lt(l)frr :rr:éi !;Ll;]gr;% to

boil theer:)leo, cocoa and 1 cup cola. 1;}Is.nand e
mixture. Mix buttermilk, eggs, soda, vani B 0 heh pan

§: i eas : :
Add to mixture. Mix in by hand‘DuS?x}g(elalgt gsr minutes of baking mix

for 45 minutes at 350 degrees. Bring to a boil and remove from heat.

Mary Pearson
BEST DEVILS FOOD CRKE

the l'irst_131 fr;ﬁtgn%oi‘t%r:i?ﬂstigan Frost cake when cool. Top with MICROWAVE
Add vanilla Carol Creighton 2 c. all purpose flour 1/2 c. cocoa
aidy 1 1/4 tsp. baking soda 1 tsp. vanilla

1/4 tsp. salt 1 c. water

;/2 c. shortening 1/2 c. buttermilk
C. sugar 2 eggs, beaten

CRAZY CHOCOLATE CAKE

2 tsp. vinegar

2.c. cts_iugar 2 tsp. vanilla - s : 2 c. boiling water

3 c. flour 1 c. oil rease bottoms of two 8 inch pans Line bottom of i
2 tsp. baking soda 2 ¢. cold water WZX paper, cut to size. In large bowl, sift together flour, bal?i?l%s s‘géztxh
1 tsp. salt and salt. Set aside. In separate large bowl cream )

shortening, sugar,
buttermilk, eggs,
lents. Beat until

6 rounded tbsp. cocoa o -
i ther right in large oblong cal:{e pan the sugar, r,
bakingSls%damgszlte;ndgcocoa. Make a holedm”thestmlqdlel;mifo:lrl ]ir;
i "]la, oil, and cold water. Gradually stir in um )
zigﬁggi’ V;thl; in 350 degree oven for 35 to 45 minutes. Delicious with

Cream Cheese Frosting.

CREAM CHEESE FROSTING:
8 oz. cream cheese,

cocoa, and vanilla until light and fluffy. Stir water
Into creamed mixture. Beat well. Add all dry ingre,d
smooth. Pour batter evenly into pans. Cook one pan at a time on 50
(simmer) for 8 minutes. Rotate pan once. Cook on High (maximum) 1
to 2 minutes, or until toothpick inserted comes out clean. Remove

from oven. Let stand 5 minutes, th
j , then remove fro i
rack. Let cool thoroughly before frosting, B i

i An
2 c. confectioners’ sugar e Fetrande

(about 2 or more,
1 lstfIt)?Jntigr softened depending on how much mex'CﬂN FRUIT CAKEe
1 tsi) waniils frosting you want) i g%o egg)s = 2 c. sugar
) . 0 0z.) can crushe 2 c. ch
Combine cheese, butter and vanilla, beat at low speed, gradually pineapple with juice legs opped nuts (I use
add sugar, beating until fluffy. 2 c. flour

2 tsp. baking soda
1 tbsp. vanilla extract

Bake in oiled 9 x 13 inch pan for 40 to 45 minutes in 375

Carole A. Reddish
MOIST DEVILS FOOD CARKE

degree oven. Mix all together in large bowl with a wooden spoon
2 c. flour Pinch of salt .
1 c. sugar 2/3 c. Miracle Whip FROSTING:
4 tbsp. cocoa 1 c. cold water 1 1/2 c. confectioners’ 1/2 c. soft butter or
2 tsp. soda 1 tsp. vanilla sugar margarine
1 (8} oz.) pkg. soft cream 1 tsp. vanilla extract
cheese

Cakes and Cookies - 25
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Sprinkle with chopped walnuts if desired. Whin Torden

pumeP CAKE 3

i hite cake mix (dry

1 Ca]’]tﬁn'ls'hed i i Y/Zl sticks margarine or

with juice _

1 can pie filling (any kind) . bu'tter T
Pour crushed pineappleS a.p;ik lthedf';lc:akl: ?n 1)}(( (1)3 1{101;) pTO.p o

ie filli d spread. Sprinkie :

g:s ftl)lfl Hﬁarzgri?ﬂz ofpbutter all over the top. Bake for 1 hour at 350

degrees. Helen Brannigan

FLUFFY CAKE
1 tsp. baking powder

g 2ggs i 1/2 tsp. salt
1 1/2 c. flour 1 1/4 c. sugar

i d beat
. bowl and drop in the yolks of the eggs and
until l}':;}i;t.waxil;l 1guga.rwa.nd beat 7 minutes. Fold in dry ingredients

that have been sifted together. Fold in beaten egg whites. Place in

for 45 minutes in 350 degree oven.
small tube pan, ungreased. Bake for Mab%cf T

PEACH UPSINDE-DOWN CRKE

2 tbsp. margarine 3/4 c. sugar

1/4 c. light brown sugar 3/4 c. milk i

1 can (1 1b.) sliced peaches 3 tbsp. margarine
9 maraschino cherry halves 1 egg

1

1/3 c. Bisquick or Jiffy 1 tsp. vanilla

Melt 2 tablespoons margarine over low heat in 9 inch round
layer pan. Sprinkle with brown sugar, arrange drained peach slices and
cherry halves in pan. In mixer bowl, mix Bisquick or Jiffy mix,
sugar, 1/4 cup of the milk, margarine, egg and vanilla. Beat at
medium speed 1 minute. Add remaining 1/2 cup milk continue
beating for 1/2 minute. Pour batter over fruit.

26 - Webster's Favorite Recipes

1Iiis sy

Bake in 350 oven for 40 minutes. Invert at once on serving
plgte. (Allow pan to remain over cake a few minutes so sugar
mixture will run down over cake). (Can use sliced or crushed

pineapple in place of peaches).
Madeleine Roberts

SOUR CREAM KUCHEN

CAKE:

1 c. sugar 2 c. flour

1/2 c. butter 1 tsp. baking powder
2 eggs 1 tsp. baking soda

1 c. sour cream 1 tsp. vanilla

Cream butter and sugar. Add eggs, then sour cream alternately
with flour, baking powder and baking soda. Add vanilla. Place half
of batter in greased bundt pan. Sprinkle half of topping mixture on
top. Then cover with the rest of the batter. Top with remaining
topping mixture. Bake at 350 degrees for 45 minutes. Serves 8 to 10.

TOPPING:
1/4 c. sugar
1 tsp. cinnamon

1/2 c. chopped nuts
1/3 c. brown sugar

Jack Chwasciak
HOT MILK SPONGE CRKE

2 eggs 1 tbsp. butter, melted
1 c. sugar 1 c. flour

Pinch salt 3 tsp. baking powder
1 tsp. vanilla

1/2 c. milk

Mix eggs and sugar together and add milk, vanilla, beat. Add
flour, baking powder, salt and beat. Bake at 375 degrees.
Helen Bowers
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WALDORF RED CRKE

y : i c. buttermilk
i/f/; (:Shgllx.g:xlxl'mg ; 1/2 c. cake flour
2 eggs i 1 tsp. SOd?lla

1 tsp. cocoa 1 tsp. vanl

4 bottles red food coloring 1 tsp. vinegar

(1/2 oz. each) & 1
together shortening sugar and eggs. e a paste o

cocoa Car.sgmfoodg coloring and add to first mixture. Mix and add
buttermilk, cake flour, soda, vanilla and vinegar. Grease, 'flour, 2
round cake pans. Bake at 350 degrees approximately 35 minutes or

until tested done. Tip out and cool on rac

FROSTING:

1 c. milk

2 tbsp. flour

1 c. granulated sugar

Cook milk and flour until thick, stirring all the time to keep
smooth. Cream together sugar, butter and vanilla. Pour into milk and
flour mixture. Beat with electric mixture until fluffy (takes at least
10 minutes) Mixture will be like whipped cream.  Spread thick
between and all over cakes.

1 c. butter
1 tsp. vanilla

Joan Leathers

FRENCH DOUGHNUTS

1 1/2 tsp. baking powder
1/2 tsp. salt
1/4 tsp. nutmeg

1/2 c. sugar

1/3 c. shortening
1 egg, beaten
11/2 c. flour

Mix together first 3 ingredients. Sift together next 4 ingredients.
Stir in alternately with flour mixture 1/2 cup milk. Grease muffin tins
and fill 2/3 full. Bake at 375 degrees for 20 to 25 minutes or until
golden brown. After baking immediately roll in melted butter and dip

in mixture of sugar and cinnamon.
Beverly Drown Clark

28 - Webster’s Favorite Recipes

Wi
ey
L}
L]l
L]
(L1
L&
(L}
LE ]
e
“
-

CHIPS AND CHERRY COOKIES

1/2 c. shortening 1/2 tsp. salt

3/4 c. sugar 1 (6 oz.) pkg. chocolate
1 egg chips

1/2 tsp. almond flavoring 3/4 c. coconuts

1 c. flour 3/4 c. cherries, cut up

1/2 tsp. baking powder

_ Cream shortening and sugar, add egg and flavoring. Add dry
ingredients to mixture. Add chips, coconuts and cherries. Roll in balls
and press with fork to flatten. Bake at 350 degrees. Makes 3 1/2
dozen.

Aaron Creighton

CHOCOLATE CRACKLES

1 c. semi sweet chocolate 1 tsp. baking powder
pieces 1/4 tsp. salt

1 c. brown sugar 1/2 c. chopped walnuts

1/3 c. salad oil 1/2 c. powdered sugar

2 eggs

1 tsp. vanilla

1 c. flour

_ Melt chocolate. Combine with sugar and oil. Add eggs one at a
time. Beat well. Add vanilla. Combine flour, baking powder and salt.
Add to chocolate mixture. Stir in nuts Chill dough. Drop teaspoonful
of dough in powdered sugar. Roll to coat. Place on greased cookie
sheet. Bake at 350 degrees for 10 to 12 minutes. Cool on rack.
Melody Allen

CHRISTMARS COOKIES

1/2 c. finely chopped
1 tsp. almond extract unblanched almonds
1 c. brown sugar 1/2 tsp. cinnamon

2 eggs 2 tsp. red sugar

1 2/3 c. flour 2 tsp. green sugar

1 1/2 tsp. baking powder

1/2 tsp. salt

2/3 c. butter
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Add
graduallY-

: F Add brown sugar d salt to
Cream butter with extfzgg flour, baking Powder(’i f’; x 10 x 1

beat thOfO_Ughly'. G ) : ixture O
igegasngdmixture. Mix untllaglifi,‘i‘;‘h to edges. Sprinkle a ml

tter. Bake at
inch jelly roll pas :nng fgaeand green sugars over the batte

' : e still warm. .
a;rgogds,eggnilgnggnlz minutes. Cut into bars while Loutn B aibt
3 egr

€ CHOCOLATE COOHKIES

urn 1nto a grease

NO BRAK e
1 stick bu  butiter
2 c. sugar 1/2 c. pe;?ffa
. cocoa 1 tsp. va
B el edients in a saucepan, MmiX W€

i i ive in e anut butter,
Gouibie £ fm}{gzovegrfrom heat and stir 1n P“; ser.  Allow
boil for cpe minte Drop batter by spoonfuls onto wax p

vanilla and oatmeal. June Logan

to harden at room temperature.
PIN FRESH COOKIES

2 eggs L
2 c.g%uick cooking oats

6 oz. semi sweet chocolate
sugar i
ten. so]da 1/2 c. chopped n(?sts or
see
i 2s%as:g§1rine or butter, sunflower
softeneq
2 tsp. vanilla

NUTRITIOUS POP

4 c. flour
g g/ firmly packed brown

OPTIONAL:
One of the following:

1 c. peanut butter
1 c¢. wheat germ

1 c. flaked coconuj.
1 ¢. nonfat dry milk
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Heat oven to 350 degrees. Combine all but 1 cup flour, oats,
chocolate chips and nuts. Beat at medium speed until well blended
about 1 or 2 minutes. By hand, stir in remaining ingredients. Add one
optional by hand. Drop by teaspoon and bake 10 minutes or until

golden or spread in 9 x 13 inch greased pan for about 30 to 35
minutes.

Judy Jones
PEANUT BUTTER COOKIES
1/2 c. Crisco 1 egg
1/2 c. sugar 1/2 c. peanut butter

1/2 c. brown sugar 11/4 c. flour
1/2 tsp. salt 1/2 tsp. soda

Cream Crisco, sugar, brown sugar, salt, egg, and peanut butter.
Sift flour and soda. Combine ingredients. = Place by spoonfuls on
cookie sheet. Flatten with fork, making an X with tines of the fork.
Bake at 350 degrees for 6 to 10 minutes.

Mary Pearson
SPIDER COOKIES

12 oz. semisweet chocolate 18 oz. salted cocktail
morsels pPeanuts

12 oz. butterscotch 9 0z. can LaChoy chow
morsels mein noodles

Melt all morsels in double boiler. Stir together peanuts and
noodles. Pour melted mixture over peanuts and noodles  Mix in
gently. Put in small clumps and freeze.

Mike and Laurie Wiltshire

APPLE SOURRES

1 1/2 c. sugar 1 tsp. baking powder

2 c. flour 1/2 tsp. salt

3/4 c. oil 1 tsp. vanilla

2 c. sliced apples 1/2 c. chopped nuts,
3 eggs optional

1 tsp. cinnamon
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Beat sugar and eggs Add flour, spices, and Sl?]t"n gAdg 10:;] iﬁrc]g
vanilla and mix well. Fold in nuts an:]i applesfor ]28 teo 145 &
pan, greased and floured. Bake at 350 degrees Shiedr a Creighton

QUICK MICROWAVE BROWNIES
3/4 c. flour
1 tsp. vanilla extract

1/2 c. butter or margarine
3/4 c. chopped nuts

2 sq. unsweetened
chocolate

1 c. sugar : '

Microwave butter and chocolate in .bowl for 2 minutes or émt_ll

Stir in remaining ingredients in order 11§ted. Spread in

baking dish. Microwave on High for 4 minutes

Mim Lorden

melted.
greased 9 inch square
or until brownies test done.

BROUNIES

1 (4 1/2 oz.) pkg. pudding 1/3 c. butter, melted
i f :ggs ill

3/4 c. flour sp. vanilla

g 1/2 c. chopped nuts

1/2 c. sugar ]
1/2 tsp. baking powder 1/2 c. chocolate chips

1/4 tsp. salt
In a large mixing bowl combine pudding, flour, sugar, baking
powder, salt, butter, eggs and vanilla with electric mixer; Beat at

medium speed for 2 minutes, scraping sides of bowl, when necessary.
Spread into a greased pan 8 x 8 x 2 inches.

Stir in walnuts and chips. ; ]
Cool in pan. Cut into

Bake at 350 degrees for 25 to 30 minutes

squares and serve. _
Sandra Creighton

FUDGEY BROUINIES

3/4 c. cocoa 2 c. sugar

1/2 tsp. soda 2 eggs
2/3 c. oil 1 1/3 c. flour

1/2 c. boiling water (be 1 tsp. vanilla

sure to measure 1/4 tsp. salt
accurately) 1/2 c. nuts, optional
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4

Stir cocoa and soda in bowl. BJ i i 1
] ! ] . ; end in 1/3 cup oil. Add boili
Iv/%ter, stir until mixture thickens. Stir in suéar, é)gg and remailnilrr:g
/3 c_u;z oil. I'Stlr until smooth. Add flour, vanilla and salt. Blend and
55 into a lightly greased 9 x 13 inch pan. Bake at 350 degrees for
to 40 minutes. Cool before cutting.
Liwia Austin

BROWNIES

4 (1 oz.) sq. unsweetened 1 1/2 c. sifted flour

2/§}1cocgiliate 1 tsp. baking powder
St S.ugar 1 tsp. salt
b 1 c. broken nuts

Melt chocolate and oil over h i
: : ot water, beat in '
Ii\r/]hxwi;alﬁur,grzg.skégg ;g:l)wder and salt; stir in. Add nuts anflu gr?-lrix.an%piggcai
: 0Cng pan 13 x 9 1/2 x 2 inches Bak
cijsegt;iish fgrl.?Oh to 35 minutes. A slight imprint will be left ;:vhz&] %20
ed lightly with finger. Cool slightly. Cut into 32 squares. ¥
herie Barter

PEPPERMINT BROWNIES

3 eggs !
) 11 3
1/2 c. margarine 10 {gs; f(;l:t:lor
;/2 c. shortening 1 tsp s(:ilt :
C. sugar i i i
ol 1/2 c. nuts (if desired)

Blend dry ingredients to
. ; gether and add to
shorter(limf which you have beaten together alrea,dy.eggsi)ojrug?;toand
(%rease bottom only) 13 x 9 inch pan. Bake 15 minutes at 358
egrees. Do not bake over 15 minutes, Refrigerate after bakin
i Ci:) confectioners’ sugar 2 tbsp. milk 4
tbsp. butter 2 tsp. peppermint extract

Blend sugar, butter, milk and : :
creamy. Spread over cold brownies peppermint extract together unti
2 sq. unsweetened

chocolate

2 tbsp. butter
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Drizzle over peppermint

Melt chocolate and butter together. Cut into squares. Store in

layer. Return to refrigerator for 1 hour.
PR Georgette Bachelder

PLUS CHERRY DREAM SQUARRES

PILLSBURY :
1 pkg. white or yellow 21{91? can cherry pile
Pillsbury Plus cake mix illing
11/4 c. rglled oats 1/3%¢ c'hoplpedarcxi{lz(si
1/2 c. butter or margarine, 1/4 c. firmly p
softened brown sugar
1 egg

i ake mix, 6 tablespoons margarine, and
faglic: Roml, oot o Reserve 1 cup of this mixture

lled oats. Mix until crumbly. . _ ‘
florCltl,Eerotopping. Now add egg to the ca_.ke mix and miX ur}tllf.ﬁriell
blended. Press this into greased 9 x 13 inch pan. Spread pie filling

over this mixture.
i f mixture you reserved, add 1/4 cup oats, 2
e o y Spread this crumb

tablespoons margarine, nuts and brown sugar.
topping on top and bake at 350 degrees until squares are brown (20 to
7 S Jennifer Mock

SPICY HERMITS

1c 1 tsp. clove

1/2 c. 1 tsp. cinnamon
1/2 c. molasses 1/2 tsp. nutmeg
1/2

1

c. sour milk 1/2 tsp. salt
3 c. flour

Mix in order; add beaten egg, 1 cup raisins. Spread on a greased

sheet 1/2 inch thick. Bake 10 to 15 minutes at 350 degrees.
Cherie Barter

PECAN BARRS
1 c. flour 1/4 c. pecans, finely
1/4 tsp. double acting chopped
baking powder 1/3 c¢. brown sugar

1/4 c. butter

Sift together and set aside flour and baking powder. In a
separate bowl, cream together butter and brown sugar. Add the sifted
ingredients and mix well. Stir in the pecans. Pat mixture into the
bottom of a well greased 12 x 8 x 2 inch pan. Bake at 350 degrees
for 10 minutes.

TOPPING:

2 eggs 1/2 tsp. salt

3/4 c. dark corn syrup 1 tsp. vanilla

1/4 c. firmly packed 3/4 c. chopped pecans

brown sugar
2 tbsp. flour

Beat eggs until foamy. Add corn syrup, brown sugar, flour, salt
and vanilla. Mix well and pour over partially baked crust. Sprinkle
with chopped pecans. Bake in 350 degree oven for 25 to 30 minutes.
Let cool in pan then cut into bars.

Claudia Logan

PINERPPLE COCONUT SQURRES

1/2 c. butter or oleo 1/2 c. sugar

1/4 c. sugar 1 tbsp. butter, melted
1 1/4 c. flour 1 1/2 c. coconut

1 egg

_ Mix first 3 ingredients well until soft dough forms. Press evenly
in 9 inch square pan with 1/2 inch extending up sides. Prick bottom
with fork and bake at 350 degrees 15 minutes or until brown. Spread
with well drained Number 2 can crushed pineapple.
' Beat eggs and sugar, fold in butter and coconut. Spread over
pineapple. Return to oven and bake until brown.

Kay Drown

RPINEAPPLE SQUARRES

Sift together:
2 c. all purpose flour 1 tsp. baking soda
1 tsp. baking powder

Cream together:
1/2 c. brown sugar, packed 1/2 c. soft butter

1/2 c. white sugar 1/2 tsp. vanilla
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e one egg Stir into creamed mixture in
le, the flour mixture, 1/2 cup

Bake in preheated oven in a greased 9 X
Cut into bars. Dust with

Beat into cream mixture Ol
order, 1 cup crushed drained pineapp

chopped walnuts or pecans. _
13 inch pan at 350 degrees for 25 minutes.

fecti ) ice with thin frosting.
confectioners’ sugar or 1€ g Wendy Weeks Blackey

ROCKY ROAD SQUARES

pkg. (12 oz.) semisweet 2 ¢. dry roasted peanuts or

chocolate morsels nuts

can (14 oz.) condensed 1 pkg. (10 1/2 oz.) of
milk miniature white

tbsp. butter or marshmallows
margarine
In top of double boiler, over boiling water melt morsels with
sweetened condensed milk and butter, remove from heat. In large
bowl, combine nuts and marshmallows. Fold in chocolate mixture.
Spread in was paper lined 13 x 9 inch pan. Chill 2 hours or until
firm. Remove from pan, peel off paper, cut in squares. Cover and

store at room temperature.
Frances Hunt

CRISCO FROSTING

1 c. milk 1 c. sugar
4 tbsp. flour 1 to 2 c. confectioners’

1 c. Crisco sugar

Cream Crisco and sugar until smooth. Cook milk and flour until
soft. ~ Combine all 4 ingredients and beat until smooth.  Add
confectioners’ sugar until desired consistency. Add 2 teaspoons vanilla
pinch of salt. Beat until smooth. Frosts a 2 layer cake. ,

Normandie Benson Blake
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DEFINITELY DESSERT

Fudge won't “‘sugar” eam of vtartar. .
Soften “hard as a rock” brown sugar by placing a slice of }s}oftt) rsz SL:) arlw.u
apple in the package and closing tightly. In a couple hours the brov g

be soft again
Too much sugar in a recipe? Add a few
ut bars or bar-cookies into nice, sSmo

if you add a dash of cr

drops of lemon juice or vinegar
h squares in half
Use a pizza cutterto oth sq a

the time. :
The more egg yolks in doughnut dough, the less grease they will absorb when
fried.
A few potato slices added to the oil will keep doughnuts from burning

After mixing the dough for doughnuts, put In refrigerator at least 1 hour to

make it easier to handle.

Sweetened condensed milk and evaporated milk are entirely different pro-

ducts and cannot be used interchangeably in recipes. sweetened condensed milk
is fresh, whole milk with 60% of the water removed and 45% cane sugar adde‘d
(sugar acts as a preservative). Evaporated milk is whole milk from which water is
removed but no sugar added. Sweetened condensed milk has a much thicker
consistency and is great for desserts because it will not get ““sugary” when heated
and will not form ice crystals in frozen desserts. Also, it thickens without heat
when combined with an acid such as lemon, orange, pineapple or apple juices
olate in a double boiler or a custard cup set in a pan of

If you are melting choc
r as this will only thicken or curdle the chocolate.

water, do not boil the wate
To keep granulated sugar from lumping, place a couple of salt crackers in con-
tainer and cover tightly.
Before measuring honey or other syrup, oil the cup with cooking oil and rinse
in hot water.

The key to successful custard preparation is low heat; high heat causes the
eggs to curdle, resulting in lumpy, thin mixtures. Either cook custard in a double

boiler or if cooking over direct heat, always use a heavy saucepan. Stir the mix-

ture constantly with a whisk. Check thickness by lifting the spoon from custard
and holding it for 15 to 20 seconds; if the spoon does not show through mixture,
the custard has thickened to the correct consistency.

!
|

OZ[RRK Rle

1 1/2 tsp. baking powder
1/2 tsp. cinnamon

1/4 tsp. cloves

1/2 c. chopped nuts

2 c. cut up apples
; igg, beaten

eaping tbsp. flour
2/3 c. sugar

Combine all ingredients in a lar i 1
' : _ ge bowl and turn into an oil
inch pie plate. Baked in a 350 degree oven 30 to 35 minutes. OIF?)? S
gourmet touch, top with whipped cream or ice cream.

Frances Hunt

APPLE CHEDDAR RIE

6 med. apples Ri jui

ind d
i g grated cheddar cheese lemal(:n - i
1/tS c. (Izli?lney 1/2 c. fine bread crumbs
: p. cinnamon andful raisins
/2 c. chopped walnuts Wheat germ

Preheat oven to 375 degrees. Line pie pan wi i
fayﬁ(nte,e_asy, always perfect, crust: 2 cupspflogl)r, lvélt}lurlj)leoiclmslt/gmg
Sr;)n . Stir together with fork, then stir into flour. 11 out be’,cween 2

e(:iets of waxed paper. Remove one piece of wax paper, plop crust
Iit?' remaining wax paper over pie pan, then carefully pee,l off paper
ix all pie ingredients together. Pile into pie crust. Top wit.hpcr%st:

Optional: can sprinkle crust with wheat germ. Bake 50 minutes or so
Nancy Rideout

LEMON rle

1 c. sugar 2 rounded tbsp. cornstarch

1/3 tsp. salt

Mix and add:
Grated rind of 1 lemon
1/4 c. lemon juice

Cook until thickened, stirring constantl

. _ : y. Remove from h

pour into bakeq pie shell. Top with meringue made by beatingazhgng
egg whites until stiff but not dry. Add 1 tablespoon sugar graduall
while beating. Brown in 400 degree oven. %

1 1/4 c. cold water
Beaten yolks of 3 eggs

Marion Jones
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BLUEBERRY PIE

1/4 tsp. cinnamon

1 c. berries 3’ c. fresh berrifﬁs (use 2 c.
1c. sugtar for 8 inch pie)

1 c. water e

e B boil 15 minutes. Thicken with 2

i i ar, water and Skl
oy er’:s bce:les’ il}llg SRSl Stirtfla?n nlf:r(iietg adﬁox?r 1ilrftoe coole()i
juice and cinnamon. _ iy
Addk (liemqg g}l::jf Serve plain or topped with creaén _chseeas;d Oadjust
Cooaél. p\l(ou can use this recipe for other kinds of berrie
cre

cornstarch amounts. Kay Drown

PINEAPPLE CREAM PIE

1 can 16 oz. drained well

i g: Zsobu:x:; instant sm. Il)cieces pineapple
i i chunks
POFERag Jis'x 1 graham cracker crust
i t least 1 hour.
i ther. Pour into crust. Let stand a .
The gggfiir?gll r?i%te rfmst be instant but can be lemon, pineapple,
coconut, vanilla etc. Use your imagination. i on

MRS. MURRAY'S CHERRY CREAM RIE

5 tbsp. confectioners’ sugar

ipDi eam
8 oz. whipping cream, 1 tsp. vanilla

w hipped
8 oz. cream cheese (not
imitation)
Cream together sugar, cream cheese, vanilla. ~Add whipped
cream and beat slightly for a smooth filling. Pour into baked pie
shell. Top with one can of cherry pie filling or any type of canned

ie filling. Chill. .
i Normandie Benson Blake

MAPLE PUMPKIN RIE
Mix and beat well:
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2 c. cooked or canned 1/2 tsp. ground ginger
pumpkin 1/2 tsp. nutmeg

2/8 c. soft maple sugar 1/2 tsp. allspice

1 c. light cream or milk 1/2 tsp. salt

3 lg. eggs

1 tsp. cinnamon

Bake in a preheated oven at 375 degrees for 10 minutes, then at
325 degrees for 45 minutes or until filling is set.
Wendy Weeks Blackey

RHUBARB rIE

3 c. rhubarb, cut up 3 tbsp. flour
2 beaten eggs, foamy 1/2 tsp. nutmeg
1 1/2 c. sugar 1 tbsp. butter

Cut rhubarb and set aside. Combine remaining ingredients in a
small bowl and beat well. Pour over rhubarb.  Pour mixture into
double crusted pie pan. Bake at 350 degrees.

Betty Pearson

SURPRISE ANGEL PECAN PRIE

3 egg whites, room temp. 3/4 c. finely crushed soda
1/8 tsp. salt crackers
1 c. sugar 1 tsp. baking powder
1 tsp. vanilla 1 c. heavy cream
1 c. chopped pecans (ch.
fine)

Four hours or day before preheat oven to 350 degrees. Grease 9
inch pie pan and line with foil. Grease also. In small bowl (mix
high speed) egg whites and salt until peaks form. Gradually sprinkle in
sugar. Beat well after each addition. Beat in vanilla. Fold pecans,
crackers and baking powder into egg whites. Bake 35 minutes or until
light golden brown. (If you want to do individual small meringues,
then bake only until light brown, less time). Cool on rack 2 hours,
Using foil, lift shell from pan. To serve: Pile whipped cream into
shell. Light and delicious.
Justin Fanjoy
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EASY CHERRY CHEESE TARTS

i fers
2 (8 oz.) cream cheese If]]cfnv::,}?e:ry pie filling

g/igcgssugal' Cupcake liners
1 tsp. vanilla
heese to stand at
to 350 degrees. Allow cream ch _
m tf:aﬁgiiztxfr‘;ezntil softened.gr Mix first four ingredients with be?&e;
rozi] fairly smooth. Place a wafer in each cupcake liner (using r_nxlz
i Fill each one half to three quarters full of cheese mixture.

%zrll()e approximately 15 minutes. Cool and top with cherries
. Holly Caldwell
ALMOND PUFF
1 c. water
i/z ?Iotilli'tter, P 1 tsp. almond extract
2 tbsp. water 1 c. flour
1/2 c. butter 3 eggs

t oven to 350 degrees Cut 1/2 cup butter into 1 cup flour.
Sprink]}geaé tablespoons wate%rover mixture. Mix with fork. Round into
ball, divide in half. On ungreased baking sheet, pat each half into
strip 12 x 3 (about 3 inches apart). ’ ;

Heat 1/2 cup butter and 1 cup water to rolling boil. Remov.e
from heat and quickly stir in almond extract and 1 cup flour. Stir
over low heat until mixture forms ball. Remove from heat. Beat in
eggs, all at one time until smooth. Divide in half. Sprea',d each half
evenly over strips, covering completely. Bake about 60 minutes, cool,
then frost with Sugar Glaze.

GLAZE:

Chopped almonds 2 tbsp. butter

1 1/2 c. confectioners’ 1 tsp. almond extract
sugar 1 to 2 tbsp. water

Melody Allen
HOMEMADE RPPLESAUCE

20 apples Sugar to taste
2 c. water
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Scrub the apples with water. Cut apples in quarters. Put the
apples in water in a heavy pot. Boil water. Turn the burner to low.
Cover the pot and simmer for 20 minutes Stir the apples every few
minutes with a wooden spoon. You may need to add more water.
Remove apples from the stove and let cool 20 minutes. Place a
strainer over a large bowl and pour the apples and cooking water into
the strainer. Use a spoon to press the apples through the colander
Add sugar. Eat.

Sylvia Sink /Kindergarten Teacher
Cindy Malinski/ Kindergarten Aide

WHOOrIE rIES

2 c. flour 1 c. sugar

1 tsp. baking powder 1/2 c. Crisco
3/4 tsp. salt 2 egg yolks
1 tsp. baking soda 1 c. milk
1/3 c. coca 1 tsp. vanilla

Cream shortening, sugar, egg yolks, and vanilla together. In
another bowl sift the dry ingredients, strain the cocoa into these and
mix lightly. Add dry ingredients to creamed mixture, alternately with
the milk. Drop by spoonfuls on an ungreased cookie sheet. Bake at

350 degrees for about 15 minutes. Cool and fill.

FILLING:

Beat together:
1/2 c. Crisco
2 c. confectioners’ sugar
2 egg whites

1 tsp. vanilla
Speck of salt

Timothy Young
KAY'S PEANUT BUTTER FUDGE

2 sticks melted margarine 1 pkg. confectioners’ sugar
1 c. peanut butter, melted (1 1b.)
8 oz. Hershey bar

Combine margarine, peanut butter and confectioners’ sugar.
Spread in 9 x 13 inch pan. Melt Hershey bar and spread over peanut
butter mixture. Let cool. Cut into squares.

Sharley Hale
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SIX MINUTE FUDGE

2 c. sugar 1 c¢. marshmallows
1/2 c. evaporated milk Vanilla to taste
1 c. peanut butter* Salt

*I use crunchy peanut butter for the nuts
Combine sugar and milk and bring slowly to a boil, stirring
constantly. When mixture starts to boil, boil for 6 minutes. Remove
from heat. Add remaining ingredients  Pour into a buttered square
pan. Cool thoroughly before cutting.
Nancy Pearson Walker

BIBLE PUDDING

4 to 5 slices, cubed John 1/2 c. Psalms 19:10
6:35 ) Dash IT Chronicles 9:9
g c. I Corinthians 3:2 Pinch Genesig 19:26

Isaiah 10:14

: Beat togethqr 2, 3, 4 and 6th ingredients. Stir in first
ingredients.  Pour into buttered baking dish. Sprinkle fifth ingredient
on top. Bake at 350 degrees for 1 hour or until firm.,

Cleo White

CHEESE CAKe CURPLETS

2 (8 oz.) pkgs. cream
cheese, room temp.
3/4 c. sugar

2 eggs

Whip cream cheese sugar, e : : .
5 : ese, » €885 and vanilla unti]
cake tin with paper liners Pyt wafers in each one, Sgll(l)l()ﬂ:li/z; LflunI(]a

with cheese mixture, Bake at
Cover with pie filling-cheese. at 375 degrees for 10 minutes.  Cool,

1 tsp. vanilla
24 Vanilla Wafers
1 can cherry pie filling

Beverly (Drown) Clark
PERANUT BUTTER BALLS

1 1/4 c. sifted powdered

sugar 3 tbsp. butter or
1 c. peanut butter 1 /szsrpga?f,f;, ISaOftened
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In a medium bowl stir together powdered sugar, peanut butter,
butter or margarine, and vanilla until well combined. Shape mixture
into 1 inch balls.

1 c. semi-sweet chocolate
pieces

In a medium saucepan melt chocolate pieces and shortening over
low heat. Remove pan from heat. Dip peanut butter balls into melted
chocolate, leaving about 1/3 of peanut butter showing on top. Let
excess chocolate drip off. = Place lined dipped balls on baking sheet
with waxed paper. Chill untjl firm. Store in refrigerator.  Makes
about 36.

2 tsp. shortening

Matthew Lampron

CRANBERRY BOGGLE
(an upside-down cake)

1 c. cranberries 1/2 c. flour

1/4 c. sugar 1/2 c. sugar

1/4 c. chopped nuts 1/4 c. melted butter

1 egg 2 tbsp. melted shortening

Spread cranberries over bottom of greased 8 inch pie plate.
Sprinkle with sugar and nuts. Beat eggs well. Add flour, shortening
and melted butter and 1/2 cup sugar. Beat well. Pour batter over
cranberries. Bake in 325 degree oven for 45 minutes. Serve with ice

cream. Can be frozen. _
June Austin

CREAMY RICE PUDDING

1/8 tsp. each
(approximately) of
cinnamon and nutmeg

1 qt. milk

4 tbsp. regular rice
4 tbsp. sugar

1/3 c. seedless raisins

Grease casserole dish with butter or Imargarine., Combine
ingredients and stir.  Then stir occasionally* until the mixture is
thickened. *A brief stirring is sufficient. Bake at 350 degrees for 2

h
S Ruth Stebbins

Desserts - 43




LESS MESS RICE PUDDING

1 ¢. uncooked rice (or 1 3/4 c. raisins (optional)
1/2 c. Minute Rice) 2 tbsp. margarine or
1 (13 oz.) can evaporated butter
milk 1/4 tsp. nutmeg (or more
2 c. water to taste)
4 c. milk 1/2 tsp. salt

1 1/2 c. sugar 2 eggs, well beaten

Mix all ingredients (except eggs) in a large pot. Bring mixture
to boil over medium heat. Reduce heat and simmer 20 minutes.
Remove from heat. Add small amount of milk to beaten eggs Slowly
add egg mixture to cooled pudding, stirring rapidly to prevent curdling.
Thickens as it cools Let cool and enjoy. May be topped with brown

sugar, whipped cream or ice cream. Makes about 16 one-half cup
servings.

Normandie Benson Blake

AUNTY KARIN'S GRAPENUT CUSTARD

1/4 c. Grapenuts 2 c. milk
1/2 c. sugar

Combine and let stand 1/2
occasionally. Add:

3 beaten eggs 1 tsp. i
Pinch salt ot anita

Ptional: sprinkle with
nutmeg

5 minutes.

hour in dish you will bake in, stirring

Bake in 350 degree oven for 30 to 4
Susan Emerson

PINERPPLE DELIGHT
1 pkg. Jiffy yellow cake

mix ! pkgd- instant vanilla
1 pkg. cream cheese 1 llg)u C(Bcl)llg \%,,1 /2 oz. size)
1 can) crushed pineapple (20 P

oz.
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Mix cake mix as directed (I substitute some of the pineapple
juice for water). Bake in greased 13 x 9 inch pan for 10 to 15
minutes. Cool. Mix pudding with 1 3/4 cup milk and the softened
cream cheese. The mixture will be thick and a bit lumpy. Next add
the can of well drained pineapple. Spread on top of cooled cake.
Cover with Cool Whip and a few chopped nuts. Refrigerate or wrap

d f A .
i sk Ethel Keniston
ITALIAN CHEESE CAKE
4 lbs. Ricotta cheese Chocolate bits_(l 2 pkg.)
1 doz. eggs 1/4 c. lemon rind (chopped
3/4 1b. box powdered fine) _
sugar Pie crust mix (for 2

crusts)

In a2 10 x 14 inch pan, fit pie crust on bottom and sides. Beat
together eggs and sugar, Then add ricotta, lemon rind and small
chocolate bits  Pour into pie crust and cook one hour to 1 hour and
15 minutes at 350 degrees. Serves 18 to 20.

Jeanne Howe

NOODLE PUDDING

1/2 1b. noodles, cooked 4 eggs

1/2 pt. sour cream 1/3 c. sugar

1 Ib. cottage cheese 1 tsp. vanilla
1/4 Ib. melted butter Sm. box raisins

Mix ingredients together and put in a buttered casserole dish.
Option: sprinkle top with cinnamon and sugar. Bake at 350 degrees for
60 minutes.

Linda Amos

RASPRERRY CRUNCH

d. pkg. Nabisco 1 1/2 c. boiling water
. 1;:noeokitle)s : 1 can chilled evaporated
1 sm. pkg. raspberry Jello milk
2/3 c. sugar
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Chill until syrupy. Add sugar.
Beat evaporated milk until stiff. Fold into Jello. Line two squar_(l’.]r
pans with crushed Nabisco’s. Pour Jello mixture over cookies. Chi
until firm. If desired, remainder of crushed Nabisco's can be spread on
top. Cut into squares to serve. N tic Soribner

Pour boiling water over Jello.

RASPRERRY SWIRL

3/4 c. graham cracker 1 c. sugar
crumbs 1/8 tsp. salt )
3 tbsp. melted butter or 1 c. heavy cream, whipped
regular margarine 1 (10 oz.) pkg. frozen
2 tbsp. sugar raspberries, partially
thawed

3 eggs, separated
1 (8 oz.) pkg. cream cheese
Thoroughly combine crumbs, butter and 2 tablespoons sugar.
Press mixture into well greased 11 x 7 x 1 1/2 inch baking dish.
Bake in 375 degree oven about 8 minutes. Cool completely. beat egg
yolks in bowl with electric mixer at high speed until thick. Add
cream cheese, 1 cup sugar and salt; beat until smooth and light. Beat
egg whites until stiff peaks form. Fold egg whites and whipped cream
into cheese mixture. Puree raspberries in a mixer or blender. Gently
swirl half of puree through cheese filling; spread mixture in crust.
Spoon remaining puree over top; swirl with a knife. Freeze, then

cover and return to freezer. Makes 6 to 8 servings.
Pat Inman
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PANTRY PLEASERS

EQUIPMENT FOR JELLY MAKING: You will need a large kettle \:ilth.l::dbgz:,_

ot t}?e Sdtig?ir i iut'i;fs;:]llr:wtl::i;?hne?llxelczlyjlS} pfa |(r of tongs
i 2-handled spoon . '

:\(l).r rYeOn:o\a'r:;lt?\iiﬁfiiiﬁkm ;he hot \Later and a small pan for heating the paraf-

fin

Before Storing: Let jellied fruit products stand at least 8 hoursctio e
ing the gel. Cover with metal or paper lids. Store in a cool, dry place.
shorter the storage time, the better the eating

Preventing skin on sauces and jellies: Spread a tlﬂn layer of melted buttlﬁlxr r:)r
cream over jellies, puddings and other sauces right after cooking Stir and all the
skin and foam will disappear.

Hollow pickles are thought to be caused by faulty growth or staleness of
cucumbers.

Soft pickles are caused by using brine or vinegar which is too weak: not keep-
ing pickles covered with liquid, not keeping scum removed from top of brine, not
heating enough to destroy organisms of spoilage, or not sealing jars airtight while
boiling hot.

Shriveled pickles are caused by adding too much salt, sugar or vinegar at one
time.

Cider vinegar is not necessary for making pickles and relishes. In fact, some ex-
pert home canners prefer to use white distilled vinegar. The important thing is to
use a high grade product

If neither fresh nor dried dill is available, dill seed may be used in making
pickles. 2 or 3 tablespoons dill seed are needed for each quart pickles.

Pickles are likely to spoil unless heated until almost boiling hot at the center,
packed into jars, covered with boiling hot liquid and sealed at once or packed
cold, covered with boiling liquid and processed 15 minutes in a boiling-water
bath. The processing time is for pints and quarts. Half gallons require 25
minutes. The short cooking will not soften pickle

a\/Old break-

y -
-

BREAD AND BUTTER CRISPS

4 qts. sliced unpeeled 2 green peppers, sliced (1
cucumbers 2/3 c.)
6 med. onions, sliced (8 c.) 3 cloves garlic, sliced

1/3 c. pickling salt

. Slice unpeeled cucumbers in wide 1{4 to 1/2 inch slices. Slice
onions in circles. Chunk peppers in smal pieces. I slice my garlic
but you can leave whole if you don’t want the flavor. Combine above
ingredients in large kettle and mix the salt and ice into the vegetables

with a heavy amount of ice on top. Cover and let stand 3 hours. Stir
and drain thoroughly.

BRINE:

5 c. sugar

3 c¢. vinegar

2 tbsp. mustard seed

1 1/2 tsp. turmeric
1 1/2 tsp. celery seed

_ Prepare br_ing mixture _in large kettle and heat. Pour vegetables
into thls.and 'b_rmg to a boil. Pack in pint jars and process 5 to 10
minutes in boiling water.

Robin Lampron

DAD’'S FAVORITE SWEET PICKLES

12 med. onions 2 1/2 pts. vinegar

4 green pepper, sweet 7 c. sugar

4 red peppers, sweet 2 tsp. tumeric

2 red hot peppers 1/4 c. whole mustard seed

6 qts. cubed, seeded 30 whole cloves
cucumbers

1/2 c. salt

~ Grind onions and peppers.  Add cucumbers.  Pour salt over
mixture and let stand 3 hours Rinse and drain well.  Bring mix
vinegar, sugar, tumeric, mustard seed, cloves. Add cucumber mixture
to brine and bring to a boil. Cook until cucumbers are transparent.
Can in jars immediately.

Betty Pearson
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MIXED ZUCCHINI PICKLES

1 green pepper, cubed

hini :
8 qts. cubed zucchini & carhic

1 qt. sliced onion
1 head cauliflower (cut up) 1/2 c. salt .
Peel garlic cloves and cut in half. Mix first six ingredients.

Cover with ice cubes and let stand 3 hours Remove garlic. Drain

pickles. 1 1/2 tsp. tumeric

5 c¢. sugar !
2 tbsp. mustard seed 3 c. vinegar

1 1/2 tsp. celery seed
Combine the above. Pour over vegetables and boil until soft.

Seal in hot jars Makes approximately 10 pints. _
Karen King

DILL PICKLES

Fresh dill Clove of garlic

4 qts. cucumbers

Let cucumbers stand overnight in cold water. Prepare canning
jars. Put sprig of dill in bottom of jar. Pack cucumbers. Add another
sprig of dill and a clove of garlic to top of jar.

BRINE:

4 c. vinegar

1/2 c. salt
Bring brine to a boil and fill each jar with the boiling brine.

Seal jars. Pickles will be ready to eat in approximately 1 1/2 weeks.
Betty Pearson

GRANDMA’S PICKLED PEPPER

Cider vinegar 1/2 tsp. oregano
Water 2 cloves garlic, crushed
1/2 tsp. salt 1/4 tsp. alum

1/2 tsp. sugar Peppers

3 qts. water
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Core peppers. Remove seeds and white inside.  Slice peppers
lengthWISe_an_d place in a pint jar. Place salt, sugar, oregano, garlic
and alum in jar. Bring water and vinegar to a boil and pour into jar.
Cover completely. Place covers on and shake well. Set aside for 2

weeks before using.
Tont Sacchett:

Louise Capracotta

SWEET PEPPER RELISH

12 green peppers 1 gqt. vinegar

12 red peppers (sweet) 2 c. sugar
12 onions 1 tsp. salt
1 tbsp. salt
... Coarsely grind peppers and onions. Add salt and cover with
boiling water for 10 minutes Drain well. Add remaining ingredients

and boil for 20 minutes. Fill and seal jars.
Betty Pearson

MANE’'S TOMARTO AND CELERY RELISH

4 lbs. ripe tomatoes 2 tbsp. s
1 bunch celery, chopped calll)ninagltsgrlrtl?y .
1/2 1b. onions, chopped 1 tsp. cinnamon
1 green pepper, chopped 3 tbsp. dry mustard
1 tsp. pepper 2 c. sugar

1 c¢. vinegar

Scald, peel and cut up tomatoes. Boil until soft, drain well.
Add celery, onions, green pepper, pepper, salt, cinnamon, dry mustard
sugar, and vinegar. Boil all together slowly until onions and celeq;
are cooked. Put into sterile jars and seal. Process 5 to 10 minutes in

water bath.
Denise Lawless

(as given by Marie Theinert)
GRAMMA AYER’'S RELISH

5 sweet red peppers

3 gqts. green tomatoes
4 sweet green peppers

3 lg. ripe tomatoes
4 lg. onions
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. s 3 tS
Grind and cover with 1/2 cup salt ovcmlght.k I?ra}igiﬂ ﬁgg ?)UPEH:ID
vinegar, 5 cups sugar, 1 teaspoon cinnamon. Coo

boiling hot. Sue Pearson

CUCUMBER RELISH

3/4 tsp. turmeric
1/2 tsp. ginger
1/2 c. water

1 1/2 c. vinegar

4 lg. cucumbers
4 lg. onions
1/2 c. salt
1 1/2 c. sugar
1/4 c. flour k o o
cucumbers and onions through food chopper, sprinkle wi
salt a.nI:iUtlet stand overnight. For the sauce, mix the sugar, flgu{'l, ang
spices well. Then add liquids and stir thoroughly. Bring to a ohl a;xo
boil for 2 minutes. Add drained vegetables. Boil at least another

minutes. Put into sterilized j Marcia Emerson

GREEN TOMARTO MINCEMEART

8 gts. green tomatoes 2 lbs. white sugar
grind) 2 lbs. brown sugar

1 c. vinegar 2 tbsp. each: nutmeg,

4 c. water cloves, cinnamon, salt
2 tbsp. lemon juice

6 c. apples (grind)

2 1b. raisins

Grind tomatoes, rinse in hot water. Add vinegar and water.
Cook slow for 2 hours Add remaining ingredients and cook slowly 2
hours more. Pack in jars and seal in hot water bath for 20 minutes
Makes 8 quarts 1 quart makes 1 pie.

Normandie Benson Blake

RHUBARRB JAM

5 ¢. rhubarb, 1 in. pieces
1 c. crushed pineapple,
drained

4 c. sugar
1 lg. pkg. strawberry Jello
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Combine and let rhubarb, pineapple and sugar stand 30 minutes.
Bring slowly to a boil and once boiling, cook for 12 minutes. Stir
constantly. Remove from heat and stir in Jello. Fills 8 glasses. Seal
with paraffin or lid type jelly Jars. Great on toast, muffins, cracker or
ice cream.

Betty Pearson
GREEN PEPPER JELLY

3 med. size green peppers,
seeded and chopped

2 jalapeno peppers

1 1/2 c. white vinegar

5 c. sugar
1 tsp. cayenne (red) pepper
6 oz. Certo liquid pectin

Combine all peppers in blender and puree. Add 1 cup of vinegar
and blend. Transfer to large saucepan. Add sugar, and rest of vinegar
and cayenne pepper. Stir well. Bring to full boil. Stir in pectin.
Boil one minute longer, stirring constantly. Remove from heat. Skim
off foam. Pour into small Jars and seal. Serve with cream cheese and

crackers.
Judy Kenefick

PICKLED EGGS

12 to 16 shelled hard
boiled eggs (peeled)

2 c. vinegar

2 tbsp. sugar

1 tsp. salt
1 med. onion, sliced
1 or 2 tsp. pickling spice

Place eggs in jars. Combine remainder of ingredients and
simmer about 5 minutes  Pour over eggs, cover jars. Keep in
refrigerator. They are good after 24 hours and get better and better.

Robin Lampron
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PICKLED €GGS

12 hard boiled eggs (peel 1 c. water

and prick each end with 1 c. vinegar

fork 1 tsp. salt ! )
1 med. onion, sliced 1 tsp. mixed pickling spice

Pack eggs in jar, alternating with onion slices. Heat water,
vinegar, salt and spices to boiling. Pour hot solution over eggs. Store

in refrigerator for 36 hours. One dozen.
Sally Becker
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TEMPTING MAIN DISH IDEAS

When broiling meats or bacon on a rack, place a piece or two of dry bread |kn
the broiler pan to soak up the dripped fat. This not only helps to eliminate smok-
ing of the fat but reduces the chances of the fat catching fire

Tenderizing Meat — Mechanical methods: Grinding, cubing and pounding
meat breaks down the connective tissue and makes meat tender. Marinating
Soaking meat in acid mixtures such as lemon juice or vinegar tenderizes meat
and adds flavor. Often herbs and spices are included in commercial marinades
Meat tenderizers: These are derivatives of natural food-tenderizing agents found
in some tropical fruits (such as papaya) which soften meat tissue only while meat

is cooking
For juicier burgers, add a stiffly beaten egg white to ea;h pound of hamburger,
or make patties with one tablespoon of cottage cheese in the center

Marbled beef, which has intermingling of fat with lean, indicates tenderness
and rich flavor.

Pork chops which are light in color are corn fed

If you rub the skin of a chicken with mayonnaise before baking, the skin will
get crisp and brown.

A half teaspoon of dry mustard added to a flour mix for frying chicken adds
great flavor.

The darker the flesh of a fish, the higher it is in calories

Rule of thumb for cooking fish: Cook 10 minutes for each inch of thickness

To keep raw fish fresh and odorless, rinse them with fresh lemon juice and
water, dry thoroughly, wrap and refrigerate

For fluffier omelets, add a pinch of cornstarch before beating.

Bacon will lie flat in the pan if you prick it thoroughly with a fork as it fries

Tenderize tough meat by rubbing both sides with vinegar and olive oil. Let it
stand two hours before cooking.

To shape meatballs, use an ice cream scoop to make uniform balls

1)

TRRRRNE

SPOON TACOS

1 c. shredded lettuce
2 or 3 chopped tomatoes
3/4 c. grated sharp cheese

1 56 oz.) pkg. Fritos
1 lb. ground beef

1 chopped onion

1 can chili with beans

1 c. finely chopped onion

Heat in a baking dish the package of Fritos rinkle to cover
bottom). Fry ground beef and chopped onion. Add éﬁ]i to meat and
heat. Pour mixture over Fritos. Add in layers the onion, lettuce and
tomatoes, and top with the cheese. Put under broiler long enough to
melt cheese. Good served with com muffins and avocado and
grapefruit salad.

June Austin

HAMBURGER PIE

2 cans cream of mushroom
soup, undiluted

Cream of celery soup can
be used or 1 can of each

Fry first_ four ingredients until well done. Add the 2 cans of
soup and let simmer 10 minutes. Put between 2 pie crust and bake
until crust is done. 9 inch pie plate.

1 1Ib. hamburger

1 med. onion

1/2 c. diced celery
1/2 c. diced peppers

Maggie Silver

SHEPHERD’S PIE FOR ONE

3/4 Ib. hamburger 1 slice Old English cheddar
2 or 3 carrots cheese
1 lg. potato

Peel and slice potato and carrots Cook separately until done.
Mash potatoes with milk. Make hamburger patties. Reserve drippings.
Sear in frying pan lightly. Place pattie in small oval foil baking pan.
PUt potato around pattie. Pour drippings over. Place cheese slice on
top. Broil until cheese melts. Reduce heat to 350 degrees and cook
until hamburger is done to taste. Remove and add carrots or vegetable
of choice.

Poor Bob Daggett
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HAMBURGER PIE
1 1b. ground beef 5 med. p::;ltor;alsiikcooked
1 can tomato soup i/gegte‘g e .
i;g (t?.s;hg:ﬁfed ol 1/2 c. shredded American
Dash pe.pper cheese
1 can cut up green beans,

e P d Add drained

beef and onions. Add salt and pepper.

beans (;nogksogggundPO;e into greased casserole dish (1 1 /2 quart). Mash
; d milk and eggs Spoon in mashed potatoes over

potatoes while hot; ad heese. Bake at 350 degrees for 25

casserole. Sprinkle potatoes with ¢
to 30 minutes. 4 to 6 servings. R onion

AMARILLO DELIGHT
1 can chopped green chilies

1/2 tsp. salt

1 1b. ground meat
1 (3 oz.) pkg. cream cheese

2 to 3 med. onions
1 green pepper
1 can cream of mushroom
soup and 1/2 can water
Brown meat and onion. Drain. Add all ingredients, but cheese.
Simmer uncovered 20 minutes. Stir frequently. break cheese into
small chunks and add. Stir until cheese melts. Serve hot over rice.

Serves 6. Jeanne Chwasciak

MERT LOAF

1/4 tsp. pepper

1/4 c. chopped onion
1 egg, beaten

3/4 c. milk

1 1/2 1b. ground beef

3/4 c. Quaker or Mother’s
Oats (quick or old
fashioned uncooked)

1 1/2 tsp. salt

TOPPING:

1/3 c. catsup

1 tbsp. brown sugar
firmly packed

1 tbsp. prepared mustard
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. Combine all meat loaf ingredients Pack into 8 1/2 x 4 1/2 x 2
1/2 inch loaf pan. Spread with Topping. Bake in moderate oven (350

degrees) about 1 hour.
Phyllis Hoar

HEARTY MERTLOAF

1 1/2 1b. hamburger Sm. can mushrooms, sliced
1/3 c. seasoned bread 1 pkg. frozen broccoli

d crumb_s spears

Small onion 3 to 4 slices American

1 egg cheese

3 tbsp. ketchup 3 to 4 slices boiled ham

2 tbsp. mustard

Combine firs_t 7 ingredients in bowl and mix to make meat loaf,
Place_meatloaf mixture on 12 inch piece waxed paper or tin foil and
press into a 8 x 15 inch rectangle. (Should be about 3/4 inch
thickness). Next layer broccoli spears, leaving 1 inch border around
edges, then layer_ slices of cheese and end with the layer of ham.

~_ Take the right end and lifting it by the paper fold it over to the
middle of the rectangle. Then take the left end and fold it over on
top of the right and to form a loaf. Seal middle edge and ends of
]oaf'. Place in loaf pan and bake at 325 degrees about 40 minutes or

until done.
Marny Letson

CHERI'S MEAT LOARF AND GRAVY
2 lbs. hamburger 1/2 tsp. pepper

1 egg 1 med. onion, chopped
. pe
3/4 c. bread crumbs 2 tbsp. A-1 sauce (Steak)
1/4 to 1/2 c. parsley flakes 1/2 c. water
1/2 tsp. salt
FOR TOP:
Ketchup
GRAVY:
1/4 c. flour Onion salt
ater (tap or vegetable) Pepper

1 tsp. instant coffee
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} in a large bowl. Divide in

Mix meat loaf ingredients (F‘iI'St gy greased 9 x 13 inch baking

into 2 loaves Put in light
}[;iilf. ngg:d l]rl:etcl'lupoin top (if desired). Bake at 350 degrees for 1

hour. Remove from oven. Put meat loaves on platter, g?d (c)gz:rfg?
kee;; warm. Pour off excess fat from %a_.n, Ifliiigv}inﬁea‘.?t t(;in setfg)ve .
and stir drippings over medium .
%ra:gés csocl?p:vater, or water from cooked vegetables plus tap water to
P iscrhp; heats, put flour and 1/2 cup water (or a little more)tm ta
shaker. Shake to blend. Add coffee, onion, salt and pepper toh_tai e 5)
hot pan juices. Stir in flour mixture. Blend and boil until thickened.

Strain and serve in a bowl. Cheri Pitrone

LAYERED MERT LOAF

1 med. onion, chopped 3/4 c. diced celery

Mix with:

b 1 tbsp. salt
.:13/; (:soﬁa:):fad . 1/2 tsp. flavor extender,
. optional

2 eggs, beaten

1/3 c. diced green peppers
Add half of dressing to one pound pork butt and one pound beef

ground together twice. To make dressing, brown 1/4 cup fat. Pat out

half of meat mixture in loaf pan 10 x 5 x 3 inch. Cover with rest of

dressing. Top with rest of meat mixture. Baste with:
1/2 c¢. tomato juice 2 tbsp. butter, melted

Bake at 350 degrees for 1 1/4 hours Makes 10 to 12 servings.
Mrs. Janet 1. Howe

SPICY MEXICAN SKILLET

1 Ib. ground beef 1 (8 oz.) pkg. elbow
1 c. chopped onion (fresh macaroni

or frozen) 2 tbsp. sugar
1 c. chopped green pepper 2 to 3 tbsp. chili powder
fresh or frozen) 1 tsp. salt
16 0z.) can tomatoes 1 (16 oz.) container sour
8 0z.) can tomato sauce cream

1
1
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About 45 minutes before serving: In 12 inch skillet over medium
heat, cook ground beef, onion and green pepper until meat is browned,
ab{)gt 10 minutes, stirring occasionally. Add tomatoes, macaroni, sugar,
chili powder, salt and 1 cup water; heat to boiling. Reduce heat and
simmer 25 to 30 minutes until macaroni is tender, stirring occasionally.
Add tomato sauce (1 or 2 cans as needed). Heat, stir in sour cream,
cook until heated through. Makes 7 servings.

Phyllis B. Hoar

SWEDISH MEATRALLS

Mix thoroughly:
1 lb. ground beef, chuck
or round

1 tbsp. minced parsley
1 1/2 tsp. salt
1/2 1b. ground pork 1/8 tsp. pepper
1/2 c. minced onion 1 tsp. Worcestershire
3/4 c. fine dry bread 1 egg

crumbs 1/2 c. milk

Shape into balls Brown in 1/4 cup hot fat (Crisco). Remove
after browning and stir 1/4 cup flour in 2 cups boiling water and 3/4
cups light cream. Add 1/2 teaspoon sugar, 1/2 teaspoon allspice, 1/2
teaspoon nutmeg. Return meat to gravy and cook for 20 minutes. Can
make small meatballs or 24 large.

Sally Becker

SWEDISH MEATRALLS

1 1b. hamburger 1/4 c. bread crumbs
1 sm. onion, diced 1 egg
1 tsp. lemon juice

Combine first 5 ingredients Roll into small balls and bake at
350 degrees for 10 to 15 minutes on a cookie sheet. In meantime
cook sauce over low heat. Add meatballs and let simmer

SAUCE:

Dash garlic

1/2 c. chili sauce
1 tsp. lemon juice

1 sm. jar grape jelly
1 sm. bottle ketchup

Karen Carbone
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HAMBURGER DISH
1 can Cheddar cheese soup

1 Ib. hamburger ]
1 can sliced potatoes

1 can cream mushroom
soup
Cook hamburger. Drain off fat. Add all rest of ingredients, mix
well, serve when hot. Canned potatoes must be used. Serves 6. To
make larger amounts for every 1 pound hamburger add 1 can of the

two soups and potatoes.
Edna Frost

ONE PAN DANDY

Salt and pepper to taste
1 Ilg. onion, sliced 1 can corn (2 c.)
1 green pepper, sliced 1 sm. can tomato sauce (8

2 tbsp. water oz.)
4 oz. of cubed cheddar

cheese

Saute first five ingredients in frying pan on low heat until
hamburger is brown and onions look translucent. Do not burn. Add
corn and half of juice and tomato sauce. Simmer about 10 minutes to
cook away liquid. Just before serving mix in cubed cheese. Serve
with salad and beverage. Very good if string beans are substituted for

corn.
Dorothy Barter

1 1b. hamburger

BEEF STROGANOFF
Fancy, but easy and quick

1 1/2 Ib. fillet of beef or

: 3d
sirloin, cut in thin strips ashes Tabasco sauce

1 or 2 shallots or scallions,

3 tbsp. oil i
f
3 tbsp. butter (not 1/2 Tse;lf tcali‘iagon
Sa]?irngdar;l)z;)per fresh b cream
s Mg X Chopped parsley

1/3 c. brandy or bourbon
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Heat butter and oil and saute beef very quickly, merely browning
lightly on both sides. Season with salt and pepper and tabasco. Add
brandy or bourbon to pan and “ignite”. When flame subsides, add a pat
of butter along with shallots or scallions and cook for just a moment.
Add tarragon and sour cream and stir until heated through, but do not
let boil. Garnish with parsley. Serve with toast and sauteed

mushrooms or rice or noodles. Excellent company dish.
Sally Becker

BEEF STROGANOFF

1 1lb. round steak 1 can tomato soup (10 1/2
2 tbsp. butter 0z.)
1/2 c. chopped onions 1 tbsp. Worcestershire

1 can mushrooms (6 oz.) sauce
1 c. sour cream 6 to 8 drops Tabasco sauce

Garlic to taste 1/2 tsp. salt
1/8 tsp. pepper
Cut meat into 3/4 inch wide, inch long quarter inch thick strips.
Saute in butter. Add onions and garlic, cook until soft; then add
mushrooms. Combine remaining ingredients (except sour cream) and
pour over meat. Simmer 1 hour or until tender. Add sour cream just

before serving. Do not boil or sour cream will turn.
June Logan

STUFFED GIANT SHELLS

1 Ib. ground chuck 1 egg
1 lg. onion, chopped Salt
1 clove garlic, chopped Pepper

18 giant shells

Spaghetti sauce

1/2 c. grated Parmesan
cheese

1/2 c. red wine

8 oz. Mozzarella, shredded
1/2 c. Italian bread crumbs

1/4 c. chopped parsley

Brown chuck, onion and garlic until crumbly. Drain excess fat
and cool. Stir in cheese, crumbs, parsley and eggs. Season to taste
with salt and pepper. Cook shells in boiling water until ALMOST

tender. Drain. Stuff shells with meat mixture.
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Cover bottom of 9 x 13 inch baking pan with spaghetti sauce.

Place stuffed shells on top of sauce, side by side in single layer. Add
w;(;e to erairfin; osr;ucep and pour over shells Sprinkle top with

; for 20 to 25 minutes.
parmesan cheese. Bake at 400 degrees B¥ity Pearson

POTATO PUFF CASSEROLE

1 or 2 lbs. of hamburger 1 med. size onion
Bag of potato puffs 1 can cream of mushroom

soup

Brown hamburger (salt and pepper to taste) and place in greased
casserole. Slice onion thinly and place on top of hamburger. Cover
with cream of mushroom soup. Stand potato puffs up, touching to

cover casserole. Bake at 350 degrees for one hour. (Kids love it!)
Dale Barrett

Second Grade Teacher

RIBS IN THE OVEN

2 to 3 Ibs. ribs 1 tbsp. Worcestershire

1 tbsp. butter sauce

1 clove garlic 1 tbsp. prepared mustard
1/2 c. ketchup 1 tsp. celery seed

1/3 c. chili sauce 1/4 tsp. salt

2 tbsp. brown sugar Dash hot pepper sauce

2 tbsp. chopped onion 3 thin lemon slices

Coverha.nd cook ribs in salt water one hour. Drain. Pour boiling
sauce over ribs Bake at 350 degrees for 20 minutes.
Darlene Cummings

BEEF AND CRABBAGE QUICHE

2 (15 oz.) corn beef hash 2 green onions with tops,
;/4 c. flour finely chopped
2 eggs 3 1 tsp. salt

eggs, beaten 5 drops red pepper sauce

2 c. light cream ti
1 c. shredded Swiss cheese Pa]g(;iri(a:onal)
1 c. shredded cabbage (1/4

head)
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Heat oven to 375 degrees. Mix hash, flour, 2 eggs thoroughly.
Press mixture firmly and evenly against bottom and sides to within 1
inch of top of ungreased baking dish (13 x 9 x 1 3/4 inch). Bake
meat crust 25 minutess Mix 4 beaten eggs, cream, cheese, cabbage,
onions, salt and pepper sauce. Pour into meat crust. Sprinkle with
paprika (can be refrigerated 24 hours at this point). Bake quiche until
knife inserted 1 inch from edge comes out clean (50 minutes to 1

hour).
Charlotte Boune

MEXICAN DIP

1 can (16 oz.) refried beans
1 can (8 o0z.) tomato sauce
1 pkg. (1 1/4 oz.) taco

1/2 1lb. ground beef
1/2 tsp. dry mustard
1/4 to 1/2 tsp. chili

powder seasoning mix
1 sm. onion, finely Sour Cream topping
chopped (below)

1/2 med. green pepper, Shredded Cheddar cheese
finely chopped (1/2 c. or more)

Cook and stir beef until brown; drain. Stir in rest of ingredients,
except topping and cheese. Heat to boiling, stirring constantly. Spread
in ungreased 9 inch pie plate. Spread with sour cream topping and
sprinkle with cheese. Serve with tortilla chips

SOUR CREAM TOPPING:

Mix together:
1 c. sour cream
2 tbsp. shredded cheddar
This dip isn’t too spicy for NH tastes. To make it fiery hot add
chopped hot peppers to the beef mixture.

1/4 tsp. chili powder

Donna Frost

STUFFED CABBAGE LERVES

Pinch of oregano

Salt and pepper

1 lb. can plum tomatoes,
strained, but retain
juice.

3 lbs. ground chuck
3 med. onions

3 sm. heads cabbage
1 1/4 c. washed rice

Chopped parsley
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Add pulp to meat mixture. Mix very well with hands. Remove
cores from cabbage and put leaves in boiling water. Turn to simmer.
Remove when pliable enough to roll. Cut in half if large leaves. Fill
and roll up. Place in Dutch oven (use a rack) Pour juice from
tomatoes over all. Bring to boil slowly. Simmer 1 1/2 to 2 hours.
Done when rice is soft. Squeeze lemon juice over leaves when serving
as brings out flavor.

CLAM PUFFS:

1 (8 oz.) cream cheese

1 can drained minced clams
Parley

Soften cream cheese, add clams parsle d i
_ . ; Yy and onion flakes t
taste. Mix. Sepa.rate_ crescent rolls Cut each triangle in half, Placg
a small amount of mixture in each. Fold up and pinch shut. Bake on
greased cookie sheet 15 to 20 minutes at 350 degrees. May be frozen

and reheated.
Sally Becker

Onion flakes
2 pkgs. Crescent rolls

SPRAGHETTI SAUCE

1 (12 oz.) can Italian 21/2
i tsp. salt
2 &cgnato paste 1/2 tsp. pepper
1 fbs oz.) ga:ﬂ.gt;mato paste 1;2 tsp. garlic salt
. ham. 1/4 tsp. cloves
1 Ib. Italian sweet sa - (gponad)
ol usage 9 1/2 c. water

Remove sausage from casing. Brown meats (crumbled) and onion

in olive oil. Add ST . :
e remamning ingredients. Simmer covered for 2 hours

Karen King
% BEEF TERIYAKI
3 c. dry sherry
1 clove garlj i
%{i i.kicga :Tlce (preferably 1/4 lemdgn, iﬁiﬁ}ngﬁged
1/4 c. sugar 2 Iil;‘ glzaéldbeef, round steak

1 tsp. grated fresh o}
ginger
or 1/2 tsp. ground 8
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(It helps to

have steak partially frozen). Marinate 15 minutes or longer; Drain and
then cook briefly in a hot skillet or thread beef on bamboo skewers
and cook on grill. (Presoak skewers in water so they don’t catch on

fire).
Donna Frost

Slice steak across the grain into thin 1/4 inch strips.

MEXICAN FIESTA CASSEROLE

1 envelope chili season mix

1/2 c. chopped onion
or your own chili,

1 lb. ground beef
16 oz. can whole tomatoes herbs, & spices
8 oz. can tomato sauce 3 tbsp. chopped green
15 oz. can red kidney chilies
beans, drained 1 c. pitted ripe olives
12 oz. can whole corn, 1 c. grated cheddar cheese
drained 1 pkg. tortilla chips

Brown beef with onions. Stir in tomatoes, sauce and mix
Simmer uncovered 5 minutes. Stir in beans, corn, chilies and olives.
In a 2 quart casserole, layer chips and mixture, making several layers.
Sprinkle top with cheese and arrange chips around edge. Bake at 400
degrees for 15 minutes until cheese melts.

Sally Becker

LASAGNA

1 lg. jar (2 lbs.) Ragu 1 lb. cream cottage cheese,

sauce small curd
1/2 c. finely chopped 2 eggs

onions 1 lb. Mozzarella cheese,
1 lb. ground chuck thinly sliced grated
Oregano 52 tsp) 1 jar (3 oz.) Parmesan
1/2 box lasagna noodles cheese

Brown meat and onions, drain excess fat, add oregano and
spaghetti sauce. Simmer while preparing noodles. In large kettle bring
3 quarts water and 1 tablespoon oil and 1 tablespoon salt to boil. add
1/2 package wide noodles. Boil 15 or 20 minutes or until tender. Stir

occasionally. Rinse under hot water.

SRR RRRRRRRDD
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Mix eggs with cottage cheese. Spoon a little sauce into greased
dish. Layer noodles, cottage cheese, Mozzarella, sauce and parmesan
cheese. Repeat until all ingredients are used ending with sauce, and
parmesan. Makes 2 casseroles 7 x 11 inches or one very large long
casserole, 1 i i

Mildred Lampron
SWEET AND SOUR PORK

2 lbs. spareribs or pork
pieces

Salt to taste

2 tbsp. soy sauce

2 tbsp. Worcestershire

1/3 c. molasses

1/2 c. brown sugar
1/4 c. vinegar

2 tsp. cornstarch

Season pork with salt. Cook in large fry pan until brown, drain.
Add soy sauce, Worcestershire, molasses, 1/2 cup water, brown sugar,
vinegar.  Simmer 2 hours, adding water if needed. Mix cornstarch
with 1/2 cup water. Stir into mixture. Cook 5 minutes longer, then
serve. Excellent with rice. :

Goldie Jenovese

SOUR CREAM CHICKEN

6 c. chicken breasts;split, 1 tsp. salt

boned and skinne ) 3 to 4 tsp. onion salt
2 c. sour cream 1 stick butter
1/4 c. lemon juice 1 stick margarine
4 tsp. Worcestershire sauce Waverly crackers crushed
1/2 tsp. paprika 4
1/4 tsp. pepper

.. Wash chicken and pat . In bowl, combine

Juice and seasonings. Ro]] c(lllriiken in sour crea$ ms?zu;éem%lis;n ci);]l
bowl_a.nd pour rest of sour cream mixture over. Cover and refrigerate
overnight. Remove chicken and roll in cracker crumbs tying to keep
as much sour cream on chicken as possible. Place in l’)a.king dish and
pour 1/2 of melted butter and margarine over. Bake in 350 degree

oven lor 45 minutes Then pour remaining butt i
bake another 15 minutes § bulter mixture over and

Florence Grof
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CHICKEN CRESCENT SQURRES

1/4 c. milk s

1 sm. onion, chopped fine

2 (8 oz.) cans Pillsbury
Crescent rolls

1 1/2 c. seasoned bread

Dash pepper crumbs, dry

Blend cream cheese and 4 tablespoons butter. Add chncken_, salt,
pepper, milk, and onion; mix well. Separate crescent rolls into 4
rectangles from each package. Place about 1/2 cup ch1<:ken]rr11§tur}e1
onto each square. Pull up corners of dough to center and sea .1 rus
tops with remaining butter. Dip squares into bread crumbs. Place on
ungreased cookie sheet. Bake at 350 degrees for 20 to 25 minutes

i ion: hi s especially well with a fruit salad.
Serving suggestion: This goes esp y 8 8. lac

1 (8 oz.) pkg. cream cheese,
soft

6 tbsp. butter, melted

2 c. cubed cooked chicken

1/4 tsp. salt

CHICKEN CURRY

1 tbsp. peanut butter
1 tsp. curry powder

1 c. milk

2 tbsp. flour

2 tbsp. lemon juice
1/4 tsp. cardamon

1/4 tsp. ground cloves
1/2 tsp. cinnamon

2 1/2 1b. chicken, cut up
& skin removed

3 c. chicken stock

1/4 tsp. ginger (or 1 slice
fresh

1 tsp. salt

2 tbsp. olive oil

1 1/2 c. chopped onions

2 cloves garlic o

icken pieces into skillet with stock, ginger and salt.

CoverP;r:d (;}ilmmer ?E)O minutes. Heat olive oil in skillet and siutcz

onion. Add garlic, peanut butter, curry and milk. Cook on low a 01}11

4 to 5 minutes. Mix flour with a small amount of water until smootk.

Remove chicken pieces from stock and add flour mixture to stock.

Cook until thickened. Blend the onion mixture into this sauce. Stllll' in

lemon juice and remaining spices  Add chicken pieces and heat

thoroughly. Eat and enjoy. Marcia Condon
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COUNTRY STYLE CHICKEN KIEV

2/3 c. butter 2 chicken breasts, ss)lit

1/2 c. fine dry bread (about 1 1/2 lbs.
1/4 c. dry white wine or

crumbs
apple juice

2 tbsp. grated parmesan :
cheese 1/4 c. chopped green onion
1 tsp. basil leaves 1/4 c. chopped parsley

1 tsp. oregano leaves
1/2 tsp. garlic powder
1/4 tsp. salt, optional -

Preheat oven to 375 degrees. In heavy 2 quart saucepan, melt
butter. Meanwhile on a piece of wax paper combine breadcrumbs,
parmesan cheese, basil, oregano, garlic powder (and salt). Dip chicken
breasts in melted butter, then roll in crumbs to coat. lace skin side
up in ungreased 9 inch square baking dish. Bake near center of 375
degree oven for 50 to 60 minutes or until golden brown and chicken is
tender. Meanwhile add wine, green onion and parsley to remaining
melted butter (about 1/2 cup). When chicken is golden brown pour
butter sauce mixture around and over. Return to oven for 3 to 5
minutes more or just until sauce is hot. Serve with sauce spooned

over.
Jane Borek
CHICKEN DIVAN CASSEROLE
2 cans cream of chicken 2 (10 oz.) pkgs. frozen
soup chopped broccoli
1 c. mayonnaise (cooked)
1 tsp. lemon juice 4 to 6 chicken breast or 1
1/4 tsp. curry powder whole chicken
3/4 c. shredded cheddar 5 c. cooked rice
cheese 4 pieces bread, crumbled

and browned in butter

, Make day ahead. Great for company. In bowl, combine first 5

ingredients and mix. Add cooked and cooled broccoli to mixture. Set

aside. Butter a 9 x 13 inch or larger pan and line with cooked rice.

A?d' mlxt(t)ure on bpp}.]t If’ut [(lm browned bread crumbs. Cover and put in

refrigerator ovemnight for flavors to blend. B

minutes or until bubbly. i e S e Jor 45
Deborah A. Spencer
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CHICKEN IN THE GRRDEN

2 c. cooked diced chicken 2 tbsp. oil

1 c. sliced celery and leaves 1 tbsp. cornstarch

1 pkg. frozen peas and 1 tbsp. soy sauce
carrots Salt and pepper

3/4 c. chicken broth

Cook celery in oil for three minutes Add chicken and brown
lightly. Add carrots and peas and half of the broth. Cover and cook
over low heat for ten minutes Combine remaining broth with
cornstarch soy sauce, salt and pepper. Stir into pan and cook until
thickened. Serve with noodles which have been cooked in boiling

salted water until tender. Serves 6.
Frances Hunt

BONELESS CHICKEN WITH MAPLE SYRUP

4 bonele@ieces of Mushrooms, if you have
ch “pound flat - them
2 1ions, sliced ' 1/3 c. maple syrup

oven to 350 degrees. Saute onions in butter for several
minutes. (Add sauteed mushrooms). Add chicken and saute 2 to 3
minutes per side. Remove chicken, onions, mushrooms to baking dish.

Pour maple syrup over. Bake 20 to 25 minutes. y
Nancy Rideout

CHICKEN RICE CASSEROLE

1 c. chicken broth
1 1/2 c. milk

1 1/2 c. cooked rice
2 c. cooked chicken

Hea

1/4 c. margarine
1/3 c. flour
1 1/2 tsp. salt
1/8 tsp. pepper
Heat margarine in 2 quart saucepan until melted. Blend in flour,
salt, pepper. Cook over low heat, stirring constantly until bubbly.
Remove; add broth and milk. Heat to boiling, stirring (1 minute).
Add remaining ingredients. Pour into ungreased 2 quart casserole,
cook uncovered in 350 degree oven 40 to 45 minutes. Garnish with

arsley. .
P y Goldie Jenovese
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STEPHEN'S CHICKEN MARSALA

i sala
4 chicken breasts, dredged 3/4Wci:;1egood quality mar

6 égsg.og;i 2 tbsp. butter
1/2 1b. mushrooms, sliced
Remove from pan.

Saute mushrooms in 3 tablespoon of oil. ;
i te chicken breasts
Wipe out pan then add 3 tablespoon of oil and lgzﬂre B

3 : . hicken.
Sapproxlmately 4 minutes). Remozf 2C minutes. Add 3 tablespoons of

ippi and heat over high heat f ab. .
bfxltptg:]gs’l‘um heat down. Add chicken and mushrooms. Finish cooking

chicken. Shirley Hale

ASPARAGUS CHICKEN CASSEROLE

2 c. diced cooked chicken 1 (8 oz.) pkg. egg noodles,

eam mushroom cooked
! %aonu;r 1 pkg. slivered'almonds
1 can mushrooms i 878 crgshed pota hips
1 c¢. mayonnaise (optional)
1 can asparagus and juice 1 c. grated chees

Mix all ingredients except noodles, cheese, nuts and chips. Place
cooked noodles on bottom of 13 x 9 inch pan. Add layer of chicken
mixture, layer of cheese and almonds. Top with crushed potato chips

Bake at 350 degrees for 1 hour. Yield 10 to 12 servings. Edna Frost

FINGER LICKEN CHICKEN

Chicken thighs, wings, etc. 3/4 c. water

1 ¢. brown sugar 1/3 c. lemon juice

3 tbsp. cornstarch 1/4 tsp. garlic powder
1 tsp. salt 1/2 c. soy sauce

1/2 tsp. ginger (Kikkoman)

1/4 tsp. pepper
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Mix dry with wet ingredients Cook until it bubbles and
thickens. Stir constantly. Put chicken on a cookie sheet lined with
foil (grease foil). Bake skin side down at 400 degrees for 30 minutes.
Drain off liquid. Turn chicken over and spread with sauce. Cook 20
minutes more. You may want to broil a bit at the end for added

crispness. Tastes great cold too. Leftover sauce may be frozen. ‘
Laura Benedict

CHICKEN CASSEeROLE FOR COMMPANY

1 pkg. stuffing mix
1 can mushroom crowns
Optional: 1 jar pimento

2 c. cooked chicken (cut in
bite sized pieces)

1 can cream of mushroom
soup - undiluted

1 can cream of celery soup,

undiluted
Line bottom of 2 quart casserole with chicken. Add soup and
stir lightly.  Prepare stuffing according to mix and cover chicken.

Garnish with mushrooms and pimento. Bake in 350 degrees oven until
bubbly, about 45 minutes. Serve with green salad and rolls NOTE:

Can be made ahead and baked when company has arrived.
Lee Bezanson

CHICKEN DIVAN

3 to 4 chicken breasts Garlic powder
1 onion Salt and pepper
1 carrot 1 c. mixed shredded
2 to 3 celery sticks cheeses (cheddar, Swiss,
2 boxes of broccoli (20 Monterey Jack)
0z.) Parmesan cheese
1 can cream of chicken
soup
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Boil chicken in 2 cups water, sliced onion, chopped carrot and
celery and a dash or two of garlic powder. Cook until tender. Cool
and de-bone when you can handle. While chicken is cooking and
cooling, cook broccoli. Drain. Butter casserole. Put broccoli in the
bottom, then chicken breasts, then spread chicken soup over this. I
usually pour 1/4 cup of reserved juices from cooking chicken over this.
Salt, pepper, and spice then sprinkle with cheeses. Top with Parmesan
cheese. Bake until bubbly and golden. Spices of basil or Italian

season can be used also.
Robin Lampron

CHICKEN DIVAN

20 oz. cut up broccoli
Boneless chicken, cut up 3/4 c. bread crumbs
2 can cream of chicken 1/4 c. butter

soup _ 1/2 c. shredded cheddar
1 c. mayonnaise cheese

Cook broccoli Just until tender. Place in bottom of 9 x 12 inch
pan. Add cup up chicken. Mix soup, mayonnaise and lemon juice and
Eprzzd over bsi:hllcall(en. Heat bread crumbs with butter. Add cheese to
read crum ace on top of soup mixture. Bake at
45 minutes Very good with rice. b B R e S

2 tbsp. lemon juice

Karen King

SALMON LOAF

1 c. hot milk
2 eggs, well beaten
Salt and pepper to taste

Combine ingredients in order iven. P :
pan. Bake at 350 degrees for 30 mimgztes jie == dnto buttered bread

1 can cooked salmon
1 tbsp. butter
1 c. bread crumbs

Eleanor Ellsworth

BRAKED FISH FILLETS €N CASSEROLE

1 1/2 to 2 lbs. fish fillet
1 stack of Ritz crackelrse . 4 (sﬁh:/rzpoz.) fan small

(crumbled) 1/2 c. melted margarine
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Combine the last three items and spread over fillets in alternate
layers. Melt 8 ounce Velveeta cheese in 1 can cream of mushroom
soup and 1/2 cup milk. Pour over fish and bake at 350 degrees for 1

our. :
M arion Jones

SER FOOD DELIGHT

This recipe comes from the Downers Grove Jr. Woman’s Club
Cookbook, Downers Grove, Illinois

3 c. cooked noodles 1/2 c. chopped green
12 1/2 oz. can tuna, pepper
rinsed, drained and 4 tsp. butter
flaked 2 tbsp. flour
19 oz. can asparagus 3/4 tsp. salt
spears, cut into thirds 1/8 tsp. pepper
4 oz. can mushroom stems 1 c. milk

& pieces, drained 1 c. grated, processed
American cheese

Place half the noodles in a greased 2 quart casserole. Add next
3 ingredients in layers Top with remaining noodles. Saute green
pepper in butter until tender. Blend in flour, salt, pepper and milk;
cook, stirring constantly until thickened. Remove from heat. Add
cheese and stir until the cheese is melted. Pour cheese sauce over
casserole. Cover and bake in 350 degree oven for about 45 minutes.

Serves 6. s
Carol Creighton

LOBSTER PlE

1/4 tsp. dry mustard

Dash nutmeg

Dash paprika

1 tbsp. sherry

1/2 c. melted butter or
margarine

6 slices bread

1 can frozen lobster

1 sm. can mushrooms

3 tbsp. butter or
margarine

4 tbsp. flour

1 c. milk

1/2 c. light cream

Main Dishes - 71




Day before cut 6 slices bread in cubes. Melt 3 tablespoons butter

in double boiler. Add 4 tablespoons flour, milk and cream. Make
l::hife sauce. Add mustard, nutmeg, paprika and sherry. Let cool. Cut
lobster into pieces and mix with mushrooms. PUt into 9 inch pie
plate that has been greased. Pour cream sauce over and top with
cubes that have been tossed with 1/2 cup melted butter. Bake in 350
degree oven for 1/2 hour or until bubbly. This dish may be made

ith shri or crabmeat.
foe Florence Grof

CRABMEAT QUICHE

1 (8 oz.) pkg. Swiss cheese

1/3 c. chopped onion

Sprinkle Parmesan cheese
on top

1/2 c. mayonnaise
2 tbsp. flour

1/2 c. milk

2 eggs, beaten

1 2/3 c. crabmeat

Mix together first four ingredients Mix in crabmeat, cheese and
onions. Pour into 8 or 9 inch pie shell. Bake at 350 degrees for 40
to 45 minutes Cool 5 minutes before cutting. This recipe is good
using ham and broccoli instead of crabmeat.

Janet I. Howe

ClAM CARSSEROLE

2 cans minced clams 1 can cream of mushroom

2 eggs, beaten soup
1 c. milk 32 Ritz crackers, crushed

Mix all ingredients Put into casserole dish. Dot with butter.
Bake at 350 degrees for 35 minutes.
Betty Pearson

MOCK STUFFED LOBSTER

1 1b. haddock Salt - pepper 1/4 tsp.

40 Ritz crackers Paprika
1 tbsp. grated Parmesan 1 tbsp. plus 1/4 Ib. oleo,
cheese melted
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Place melted butter in 8 x 8 inch pan. Cut haddock in 1 inch
squares and place in pan. In bowl crush crackers, add salt, paprika,
pepper and cheese and 1 tablespoon oleo. Toss to mix and cover fish
chunks. Bake 30 minutes at 350 degrees.

Ethel Keniston

BAKED HADDOCK WITH SHRIMP SAUCE

2 lbs. haddock fillets 1/2 tsp. Worcestershire
1 can cream of shrimp sauce

soup 1/4 tsp. garlic salt
1/4 c. butter 1 1/4 c. cracker crumbs
1/2 tsp. grated onion

If frozen fish is used, thaw slightly. Place fish in buttered 13 x
9 inch baking pan. Spread soup over top. bake in 350 degree oven 20
minutes. Melt butter and add seasonings and cracker crumbs. Mix
well and sprinkle over fish. Return to oven and bake 15 minutes

longer or until fish flakes easily but is not dry.
Janet St. Cyr

COUNTRY STYLE VENISON SAUSAGE

All venison is lean, and sausage requires a good proportion of fat
to yield a moist, succulent product. The fat, usually in form of pork,
is combined with the venison in the ratio of one part pork fat to two
parts venison; or equal parts pork shoulder and venison. The meat must
be kept cold. If you work slowly, keep a plastic bag of ice cubes on
the meat while working.

5 lbs. venison, trimmings 1 tsp. sage or savory
3 lbs. fat pork, chilled 1 tbsp. onion salt
hard 2 tsp. freshly ground black
1 clove garlic, minced pepper
1/2 tsp. cayenne pepper 1 tbsp. salt
1 tsp. powdered bay leaf 1/3 c. water or red wine
1 tsp. thyme Pork casings (optional)
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Cut the meat in chunks or thick strips, trimming away sinew
Using the coarse disc, put the meat through the grinder. Mix in the
garlic and seasonings and blend thoroughly. Mixing by hand gives the
best blend. For a finer texture, put the seasoned meat through the
grinder again. Taste test as described; (Do not taste test the raw meat
mixture, instead, make a thin patty, fry it in a little oil and taste it
Adjust the seasonings and repeat this process until you’ve got just what
you want. Then mix in the wine or water and refrigerate unti well
chilled.  After the seasoned meat has chilled, finish preparing the
sausage by one of the following methods:

One:

Stuff the mixture into pork casings loosely but
. . - - e l
pulling the casing as it fills to avoid too tight 321 pack. Ven]z";istge?ntg

links about every 5 inches. Prick any air bubbles with a pin.

Two:

Stuff mixture as above, but continue filli ing i
! )i 3 illing casing into i
gl/z: ;a:}fagfec efoolsxe rs::saﬁih 1;11 tb01]ing water for 20 r%inutesa lc(llliui)ﬁg
1 i 3
half time on Sunday aa’t:ernoons.0 % and crackem.  Good mack at

Three:

mediux(r;jr lIf]?ne tl(lﬁscseasoTr}:ed f_sausagg meat a second time, using the
sausages or made into owiC &ind may be hand rolled into finges
Zip-loc baggie, thi;n allc?:vztl;s(;u tgretiie §loaad sore in freefer
Of as many as you like to cook for bre:kf?asu:, 1 or 2 patties of sausages

Paul Lambert

VENISON STROGANOFF

11/2 Ibs.
& round steak, 1 med. onion, diced

cu
; cc:g ;:;)nden:?d beef broth g:]ih;nfialgeto et
. eam of mushroom 1 (8 oz.) caxI-)tI:)exl; sour cream

1 can sm, mushrooms Noodles
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Brown meat in skillet with onions. Remove from skillet ancz put
May

in crockpot with both soups, mushrooms, garlic salt and pepper.
add beef bouillon cube if desired). Cook about 9 hours on low. Add

sour cream 15 minutes before serving. Serve over noodles.
Paul Lambert

CHeeSe SOUFFLE

8 slices Pepperidge Farm 1 tsp. dry mustard

bread, buttered, cubed Salt

3/4 1lb. sharp cheese, Pepper
shredded Paprika

8 eggs, slightly beaten OPTIONS: Mushrooms,
i Ham, Bacon

2 c¢. milk

Put buttered bread cubes in baking dish.
ingredients and pour over bread crumbs. Refrigerate overnight.

at 350 degrees for 1 hour.
Betty Pearson

Combine remaining
Bake

QUICK RIZZA
1 pkg. yeast 1/2 tsp. salt
2 c. flour 3/4 c. water

2 tbsp. melted butter

Dissolve yeast in water &warmed) and after proofing add butter,
stirring until dissolved. Stir in flour and salt. Knead 2 to 3 minutes in
bowl. Cover, set aside 5 minutes Roll or work into 2 pizza pans
Cover with favorite sauce and topping. Bake 20 minutes at 425

degrees.
Sally Becker

PIZZ21A

1 green pepper, sliced
1/2 stick pepperoni, sliced
Basil

1 loaf bread dough
(thawed)

1 (15 oz.) can pizza sauce
1 (8 oz.) pkg. shredded

ozzarella
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Grease a 9 x 13 inch Jelly roll or pizza pan. With greased
fingers, stretch and spread dough to fit pan. Spread sauce over dough.
Sprinkle cheese evenly over sauce. Arrange peppers and pepperoni on
top of cheese. Sprinkle on basil. Bake at 400 degree for 20 minutes,

Lindsey Benedict

OVEN RICE

1 c. long grain white rice
2 (10 oz.) cans beef 1 stick butter or

consume margarine, cut into
1 sm. onion, chopped Pieces

Combine above in casserole dish. Bake at 350 degrees for 45
minutes, covered, then for 15 minutes, uncovered. Serves 4 to 6.

Leslie Manning

1 (4 0z.) can mushrooms

SPINACH PITA

2 pkgs. fresh spinach,
washed and shredded

1 lb. feta cheese

1 Ib. cottage cheese

Comt?ine all ingredients except fillo dough. In bottom of large
casserole dish, put 4 layers fillo dough (brush with melted margarine
between al] layers). Layer spinach mixture, then 2 layers of fillo, etc.

ending with 4 layers of fillo on top. Bake at 300 degrees for 1 1/4
hours or 350 degrees for 3/4 hour.

1 sm. chopped onjon
6 eggs
Fillo dough

Mike and Laurie Wiltshire
REAL SAUCY BAKED MACRRON] RAND CHeese

1 Ib. macaroni, (elbow, ziti, Salt and pepper to taste

twists) 3/4 lb. cheese shredde

6 tbsp. b}ltter or / erican, ,cheddar, (ti)r
margarine If and half

4 tbsp: flour Saltine crackers for

3 c. milk topping
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Cook macaroni in large pot.* Melt butter .ﬁ{r m(;t{i%azlgﬁst;;:”y
00 e y stir in milk. ¢

stir in flour and slowl)_r bontls
S sal:j(iﬁlr):nio rlrl;edium high heat until bubbly. Tfum tiownStir et
i)ver ;rrlewarm. Add cheese, reserving a few slices Iordo IE)(.Dt R
c%‘:avese is melted. Add salt and pepper to taﬁte' s(a.uce over and mix
Drai acaroni, put into buttered casserok- o d) cheese on top.
ey Crosti’ crackess bver top. Add slices (or grated)  browTa

SEI.;.%\M 35(3:‘5 400 degrees for 10 to 15 minutes or until top

ce

; lly would.
*Cook macaroni a few minutes less than you normally Cheri Pitrone

HOT DOG CASSEROLE

1 sm. onion, cut into ring
1 lb. hot dogs

ices
1 can tomato soup slic ' L™ o
Cut hot dogs into bite size pieces. Put into 1::.a\.'sssou i
1 all onion, cut into rings Add 1 can tomato P,
Sm s

inutes.
spoon, cover. Bake at 350 degrees for 40 to 45 mlm}vjarcia IR e

TURKEY QUICHE

4 beaten eggs

2 1/2 to 3 c. turkey 1 1/2 c. milk

stuffing d turkey
1 c. chopped turke
1 c. shredded Swiss cheese noylila 8
Press stuffing in 9 inch pie plate. Bake bg)(t)torrgmgf i
Gombine: turkey #pd cegec, oyerry, B Pour milk mixture
getgrssisée In bowl mix milk and eggs together.
e .

for 30 to 35 minutes.
over turkey and cheese. Bake at 350 degree Carissa Kenefick
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SUPER SOUPS & SCRUMPTIOUS SALADS

For soup and stew that is too salty, add a raw potato and discard after cooking
The potato absorbs the salt.

Did you know? Cooking in cast iron definitely boosts iron intake. Soup sim-
mered for a few hours in an iron pot has almost thirty times more iron than soup
cooked in another pan.

Thickeners for soups can be either flour or cornstarch. It is a good idea to add
the thickener with the pan off the heat to avoid the danger of lumping. Flour is
good for soups to be served hot. Cornstarch is better for cold soups

Most important of all, remember that hot soups should be served HOT and
cold soups COLD — none benefit from being served lukewarm

If delayed in tossing salads, greens will stay fresh under a drape of paper
towels wrung out of ice water

Always shake on oil and vinegar dressing just before using

When unmolding a salad, always sprinkle a few drops of water on the serving
plate. It will be easy to move the salad around to position it correctly

For a stay put garnish in a molded salad, arrange design, pour over thin layer of
partially set gelatin. Chill

To test freshness of dried herbs, rub them between your hands. Oil of your
hand extracts the essence of the herb. If there is no smell, they are no good

Season with seeds to add flavors:
Caraway: Tangy and slightly sweet
Cardomon: Spicy
Celery: Strong, use sparingly
Cumin: Slightly bitter
Dill: Pungent and strong in flavor
Fennel: Licorice flavor
Mustard: Dry mustard is a mixture of ground seeds of several mustard varieties
Sesame: Sweet, nutty flavor

For crunchy cole slaw, cut cabbage in half and soak in salted water for an hour
Drain well, then proceed with recipe. ‘

Add a small amount of beet vine art ' ;
0 mayonnaise
salads. g y to give it a pretty color for

.

|
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POTATO LeeK SOUR

4 lg. leeks (2 to 2 1/2 lbs. 2 tbsp. butter

total) 1/8 tsp. white pepper
1 tbsp. dill 1/2 tsp. salt
4 lg. potatoes, peeled & 2 c. milk

sliced Sour cream
3 c. chicken stock Dill springs

Trim and discard root ends and tough green tops of leeks. Cut
leeks in half lengthwise and rinse under cold running water until all
the sand is washed out. Cut leeks into thin slices. Melt butter in a 5
quart kettle over medium heat. Add leeks and dill. Cook until leeks
are soft. Add potatoes, salt, pepper and stock. Bring to boil, cover
reduce heat and simmer until potatoes are tender (30 to 40 minutes).
In blender puree soup until smooth. Return soup to kettle and stir in
milk. Heat until soup is steaming. Serve with spoonful of sour cream

and dill sprigs.
Claudia Logan

FRENCH POTATO SOUPR

3 leeks 1/4 tsp. dill

4 tbsp. butter 1 tsp. caraway seeds
5 potatoes 8 c. water

2 carrots 6 slices French bread
1/2 tsp. salt

1 bay leaf

Chop leeks. Melt 2 teaspoons butter in pan and saute leeks until
golden. Peel and cube potatoes and carrots. Place sauteed leeks in a
large pot. Add potatoes, salt, bay leaf, carrots, dill and caraway seeds.
Pour 8 cups water into pot and cook until potatoes are tender. Toast
French bread in oven and use remaining butter on toast. Place on
piece of French bread in each bowl before serving (steaming hot).

Bon Apetite! _
Linda Amos
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CORN CHOWNDER

1 chopped onion 3 to 4 c. milk

3 med. (cubed) potatoes 1 chunk of butter
1 can cream style corn Salt and pepper

Cook onion until transparent in a little water. Cook potato until
soft. Mix above 2 ingredients. Add little water. Add cream style
com. Add milk, bring to almost a full boil. Add chunk of butter and

seasoning.
Karen Carbone

€RSY N. €. CLAM CHOWDER

1 can whole baby clams
1 can minced clams
1 1/2 tbsp. lemon juice

1/4 tsp. pepper

3 to 4 slices of bacon

1/4 c. chopped onion

2 cans Campbell’s cream of
potato soup

2 cans milk

Chop bacon and saute with onion until onion is golden. Add
potato soup. Stir well. Add milk (substitute 1 can of milk with half
& half for special flavor). Add clams with liquid. Simmer until hot.
Season with lemon juice and pepper. Increase recipe and serve in cups
for your next pot luck supper. Yum Yum. This is a favorite for
Sunday night suppers. Serves 6 to 8.

Mrs. Suzanne Pinkham
Fifth Grade Teacher

MANHATTAN CLAM CHOWDER

1 pt. shucked clams or 2 1 (16 oz.) can tomatoes,
(6 o0z.) clams, minced and cut up
2 cans whole baby clams 2 med. potatoes, diced
3 slices bacon sliced 1/2 c. diced carrots
1 c. finely chopped celery 1 tsp. salt
1 c. chopped onions 1/2 tsp. thyme, crushed
1/8 tsp. pepper
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Drain clams reserving liquid (if using shucked clams chop them).

Add enough water to liquid to measure 3 cups in a large saucepan,

partially cook bacon. Add celery and onion stirring until tender. Stir

in clam juice mixture, undrained tomatoes, potatoes, carrots, salt,

thyme and pepper. Cover and simmer for 30 to 35 minutes. Add
clams, heat through. Serves 6 to 8.

Jeanne Chwasciak

GAIU'S FISH CHOWDER

1 to 1 1/4 1b. cod (or
other firm white fish)

1/2 1b. bacon

12 oz. evaporated milk

2 lg. potatoes, peeled &
diced

In saucepan cover fish with water and bring to a boil. Then
shut off heat, cover and let stand. Meanwhile, fry bacon. Remove
bacon, crumble, set aside. In remaining 3 to 4 tablespoons of bacon
fat, fry onion. Remove fish from the water, boil potatoes in this until
tender. Then add fish, bacon, onion, oregano and milk and garlic salt.
Gently warm. Do not Boil. It’s even better gently reheated the next
day.

1 lg. pinch of oregano

1 lg. onion, diced

Garlic salt (optional) 1/4 to
1/2 tsp.

Leslie M anning

CHOWDER FOR ONE

1 lb. fresh haddock, 1 c. evaporated milk

skinned 3 slices bacon
1 lg. onion Salt and pepper
1 lg. potato

1 1/2 c. water

In skillet cook bacon until well browned. Remove bacon. Peel
and dice onion and potato. Saute onion in large saucepan. Add water,
potatoes, onions and bacon drippings. Clean fish, check for bones, add
to saucepan. Cover, bring to boil. Remove cover, simmer 10 minutes
or until fish flakes. Add condensed milk. Heat slowly; do not allow
to boil. When done turn off heat and let stand 1 hour. When
reheating add 3/4 cup regular milk and season to taste and boy is that

od.
some go: Poor Bob Daggett
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CREAM OF BROCCOLI SOUR SWEET AND SOUR BEEF STEW

1 bunch broccoli, trimmed 1/2 tsp. curry powder tershire
pared, and chopped ’ 2/tbsp. butter 2 lbs. stew beef 1 tts>as§c.eworces
1 med. potato, pared and 1 can chicken broth 1 c. water 1 tsp. salt
chopped 1 can water 1/2 c. ketchup 3 or 4 cut up carrots
1 med. onion, chopped 1/2 tsp. salt 1/4 c. brown sugar
1 clove garlic, chopped 1 c. half & half 1/4 c. vinegar
1 lg. onion

Saute onion and garlic until tender in the butter. Add broccoli
and stir until it turns a bright green. Add the rest of the ingredients
except half and half. When everything is tender, puree in blender half
at a time. Return to pot and add half and half. Heat until hot, but

1 dients. Combine in a
Brown stew beef. Add all other 1ngre
caseroli&o with cover and cook at 350 degrees for 1 1/2 hours. serves

6. Serve over rice. Barbara D. Mock

do not boil. Terry Ohlson
Deborah Spencer
FLEMISH BEER STEW
CRARB BISQUE arlic, chopped
3 lbs. boneless chuck 2 cloves g  SIONT Broth
1 can crabmeat 1 c. light cream 1 c. flour ; canbcondense e
1 can asparagus soup 1/4 c. light white wine sp. salt £ peo
1 can mushroom soup 1 tbsp. butter i :ig ;é:mper 1/4 c. chopped parsley
.y wmilk 1 tsp. Lawry’s garlic salt i/ga¥sg)%£rumbled thyme
Add all ingredients together. Heat in saucepan and serve. 1/3 c. vggegablzeﬁl&) 1:1?:1] B Boiled potatoes (whole)
Janet 1. Howe 6 lg. onions, p
quartered

i lic
into 1 inch cubes. Mix flour, salt, pepper and gar
salt. (I:{L(l)tllc?rlll;;.(t lin flour mixture. Heat shortening mn chllgch ovei?lisr
other heavy large saucepan. Brown meat on all slilldes. Auntirlerrr;ae o 1gs
ingredients. Cover t_ight%}lf a,gd :s;rgnrrcleogklinéo 1A1 d2 woax;r:r oirf 428 'y
1 iona url : _ 1ecessary
'lt(eerzecllaer.ste\?vtlrfrg;fasstickin);g. Remove cover, keep sunmerll)rz)g.net Cclﬁgl;
otatoes in a separate pan. When _cooked ad(,l to stew. h( p Boti g
Ehe potatoes).  Stew should be thick and it’s great reheated.

with Irish soda bread.

€SCRROLE SOUPRr

Chicken broth (Ig. can 46 Little meatballs (1/2 1b.)

0z.) 1 to 2 beaten eggs
Escarole (fresh 1 1b.)

Wash, clean and boil escarole in lightly salted water. Cook

about 1/2 hour or until tender. Drain escarole and add to soup, add

tr.nek.atbals and bring to a boil. Then add eggs slowly stirring with a
or.

Nancy Pearson Walker
Jeanne Howe
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VEGETABLE BEEF AND BRRLEY

2 ¢. canned tomatoes
1/2 c. barley
1 lg. potato, cut up
4 stalks celery, cut up 4 to 6 beef bouillon cubes
1 med. onion Salt, pepper and parsley to
1 bay leaf taste

Brown meat and onion in deep saucepan. Add water, bouillon
and bay leaf. Cover and heat until water boils Tum to low and

simmer for 30 minutes. Add remaining ingredients bring to boil. Then
simmer for 20 minutes or until vegetables are tender. Can be stored 3

to 4 days.

1 1Ib. ground beef
6 c. water
4 carrots, cut up

Susan Lantman

HIT OR MISS GAME SOUP

Celery leaves

1 1b. wings, legs, or
Noodles

carcass of game animals

or birds Salt and pepper to taste
Slice of onion Leftover vegetables
Carrot (optional)

Place game, onion, carrot and celery leaves in pot. Add enough
water to cover. Simmer, covered until the meat is ready to fall off
the bones. Remove the meat and cut in bite size pieces. Strain broth.
Cook broth down until you have the right amount for the meat.
(Approximately 1 cup meat - 1 1/2 quarts broth). Add noodles; cook
until done. Add vegetables if you wish (broccoli, peas, etc). Add

cooked meat.
Paul Lambert

ELRINE’'S CRANBERRY JELLO MOLD

2 to 3 oz. red Jello
1 (16 oz.) cranberry jelly
1 c¢. sour cream

Dissolve Jello and add ice water to thicken slightly Ssyrup) Add

sour cream and cranberry jelly. Blend in blend :
mixed. Pour in mold and freeze. Sesndar il thoroughly

1 c. boiling water
1 c. ice water

Pauline Colby
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ROTINI SALAD

1 med. onion, diced
Celery salt, celery seed, salt
and pepper to taste

1 pkg. rotini (1 1b.)
1 pt. mayonnaise

1 c. water

1/2 c. cider vinegar
1 c. sugar

1/2 tsp. turmeric

Cook rotini and drain. Mix all ingredients and let stand in

refrigerator overnight. Stir 2 to 3 times. )
Laura Benedict

STRAWBRERRY JELLO SALAD

2 sm. pkgs. strawberry 2 lg. bananas, diced
Jello 1 c. chopped nuts

2 (10 oz.) pkg. frozen 1 c. sour cream
sliced strawberries

1 (13 oz.) can crushed
pineapple, drained

Dissolve Jello with 2 cups boiling water. Add strawberries,
pineapple, bananas and nuts. Pour 1/2 of mixture into 8 x8 inch pan.
Chill until firm. Hold other half of mixture at room temperature.
Pour sour cream over chilled portion. Pour remaining mixture over
sour cream. Chill until firm. Cut into squares.

Marie W. Scribner

GREEN PINEAPPLE SALAD

1 pkg. Pistachio pudding 8 oz. Cool Whip
(instant)
1 sm. can of crushed
pineapple with juice
Mix three ingredients together and refrigerate.
Beth-Ann Creighton
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STRAWBERRY BANANA SALAD

1 sm. can crushed

1 pkg. strawberry Jello :

1 c¢. hot water pmeapyle

1 mashed banana 1 (10 oz.) pkg. frozen
strawberries

1 c. sour cream
Dissolve Jello in hot water, add frozen strawberries, mashed
banana, and crushed pineapple. Put 1/2 Jello in a mold. S_pread
cup sour cream oOver Jello, then spoon on the rest of Jello. Chill.
Dale Barrett

Second Grade Teacher

DELUXE WALDORF SALAD

1 c. sliced celery

1 c. seedless grapes, halved

1/2 c. coarsely chopped
walnuts

1/2 c. mayonnaise

1/2 c. sour cream

2 tbsp. lemon juice

2 tbsp. sugar

1/4 tsp. nutmeg

3’ med. red apples, cored
and sliced

In a large bowl, stir together first five ingredients until well
blended. Add remaining ingredients; toss well to coat. Cover; chill.

Jane Borek
SEVEN LAYER SALAD
1 head of lettuce 1 sweet onion, sliced
4 hard boiled eggs, sliced 8 slices bacon, fried,
1 (10 oz.) frozen, uncooked drained, diced
peas 2 c. mayonnaise
1/2 c. green peppers 2 tsp. sugar

4 oz. grated cheddar cheese

! Tea.r_lettuc'e into bits and place in 9 x 12 inch dish. Layer
remaining ingredients in order given. (add the mayonnaise to the
sugq.r). Spread over top of salad, top with grated cheese. Cover and
refrigerate for 8 to 12 hours This will stay fresh 7 days in the

refrigerator.
Carole A. Reddish
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VARIOUS VEGGIE TIPS

he usual time by letting stand in boiling water for 15

Bake potatoes in half t
a very hot oven

minutes before putting them into
Overcooked potatoes can become SOg8Y when the milk is added. Sprinkle with
dry powdered milk for the fluffiest mashed potatoes ever

| near your tomato plants to prevent tomato worms on

Plant a few sprigs of dil
your plants.

Exposure to direct sunli
the tomatoes, stem-up, in any spot

Next time you are cooking cabbage, put

before putting the lid on the pot — there wi
fect on the cabbage and should be removed after cooking

and brussel sprouts too.

A deep or rich color generally in
vegetables. For example, the dark green outer
more nutrients than the lighter colored inner ones
may provide more vitamin A than paler ones.

Remember to remove the tops of carrots before storing. Tops drain the carrots
of moisture, making them limp and dry.

t the root end of the onion off last; or, freeze or

ght softens tomatoes instead of ripening them Leave

where they will be out of direct sunlight
a heel of bread on top of cabbage

Il be NO odor. T he bread has no ef-
Works for broccoli

dicates highest food value and flavor in
leaves of leafy vegetables have
Also, bright orange carrots

you’'ll shed less tears if you cu
refrigerate before chopping

Beans are nutritional superstars. Packed with protein, low in fat and
cholesterol, beans are one of the best sources of complex carbohydrates and
dietary fiber. Surprisingly, beans contain more fiber per serving than most other
vegetables, fruits, grains or cereals. A diet highin soluble fiber has been linked to
such virtues as lowering cholesterol, maintaining blood sugar levels or body
energy, and delaying feeling hungry

Lettuce leaves absorb fat. Place a few into
them.

Ripen green bananas or green tomatoes by wrapping them in a wet dish towel
and placing them in a paper sack.

A squirt of lemon in the water when cooking cauliflower will keep the
cauliflower from discoloring.

Cook carrots with potatoes and then mash them all
together. This makes the potatoes a slight orange color and
produces an entirely new flavor.

the pot and watch the fat cling to

‘Never immerse mushrooms in water when cleaning. They
will absprb too much liquid. For prime mushrooms, buy only
those with closed caps. The gills should not be showing.

ssssnnnli55iiiNNI

FRAN HUNT’S SWEET POTATOES

2 tbsp. honey
1 tsp. grated orange peel
1/2 c. orange juice

8 sweet potatoes
1/4 c. butter
1 c. brown sugar

Preheat oven to 375 de i i i
: . grees. Pare potatoes into thick slices.
grovs{)r} in butter. Put into baking dish and sprinkle with brown sugar.
boli‘n gne honey, peel and juice and pour over potatoes. Cover and
ake 30 minutes. Uncover and bake 30 minutes more or until tender.

Lori Caldwell

SWEET POTATO SOUFFLE

1/2 c. milk
2 eggs
1 tsp. vanilla

3 ¢. mashed sweet potatoes
1/2 tsp. salt
1/3 stick margarine

Mix all ingredients together and i . §

. . pour into eased bak

EiPPTOX1}r1rlatelyd8 x 8 inch and cover with the followgirng: aking;dieh
¢. chopped pecans (fine 3/4 c.

1/3 c. flour ( ) /4 c. brown sugar

Thoroughly mix above three to i

_ ) gether and sprinkle over sweet
po‘f,_antﬁ)l mixture and add 1/3 stick margarine cut into little pieces and
sprinkle over top. Bake at 350 degrees for 35 minutes. NOTE:

Warms up well.
Claribel Kidder

YAM YUumMs

2 (17 oz.) Royal yams
1/4 c. margarine
2 ¢. mini marshmallows

1 c. sliced apples

1/2 c. chopped pecans or
walnuts

1/2 c. brown sugar

1/2 tsp. cinnamon

Toss apples with sugar and nuts and cinnamon. La

. | . yer apples and
yams. Dot with margarine. Cover and bake at 350 degregsp for 40
minutes. Sprinkle with mini marshmallows and broil until brown.

Faith Anderson
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GLRZED SPICY CARROTS

Wash, peel, and cut 6 carrots in half .
quarters. Cook until tender. Drain. Adléz alf, then cut lengthwise into

1/4 c. butter Dash T
abasco
i/ ¢. brown sugar 1/2 tsp. salt

2
/4 tsp. ground ginger 1/8 tsp. powdered
mustard, optional

Heat carrots, butter. su 1
ots, » Sugar and spices together and ipi
h(})]'r:3 ]He]pful_hmt: when you buy carrots, buy %hern with :ﬁ:zv etop]p"t}fg
Y lose moisture through those pretty green leaves b

Laura Benedict

COMPANY BROCCOU

2 pkgs. (10 oz.) frozen

1= 1 sm. can t(2(43 c.)
4 oz. shredded (5o ilk
R process 1 can (3 1/4 oz.) onion

1 can cream mushroom TIaRs
soup

Cook broccoli on] i
y four minut i . X
csii?r::des ?‘heezse over broccoli and there;ssougra:r]{d nl: lllltc. W TR
Or 25 minutes. Add onions Jast 8 minutes. . et 850
Faith Anderson

VEGETARLE STRATA SUPREMEe

16 oz. pkg. Green Gj
: t
Valley C . ~xian 1 tsp. dr
frts y bombln_atxon 1/2 tsp. L ustand
en broccoli and 1/ P. garlic powder

cauliflower SP- onion powder
7 slices White bread, cut 6 oﬂlzl. ﬁ 1/2 c.) shredded
Into 1/2 inch cubes cheddar cheege
; C. cooked chopped ham
eggs
1 1/2 c. milk
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Grease 13 x 9 inch baking dish. Arrange frozen vegetables in
bottom of prepared dish. Sprinkle with bread cubes and ham. In
medium bowl combine eggs, milk, mustard, garlic powder and onion
powder; mix well.

Pour egg mixture over vegetables; sprinkle with cheese. Cover
with plastic wrap. Refrigerate 6 hours or overnight. Heat oven to 350
degrees. Uncover; bake for 40 to 50 minutes until knife inserted comes

out clean. Makes 8 to 10 servings. )
Ruth Benedict

CAULIFLOWER (OR BROCCOLI) MAYONNRISE
CASSEROLE

1 can condensed cream of Juice of 1/2 lemon
chicken soup

1/2 c. mayonnaise

Mix together.
Parmesan cheese
Sliced almonds

Put little of sauce in bottom of buttered casserole, then layer of
cauliflower. Shake generously with Parmesan cheese and almonds.
Repeat until casserole is full. Bake 1/2 hour or until thoroughly
heated.

Cauliflower

Marion Jones

BROCCOL AU GRATIN

1/2 1b. fresh broccoli 1/4 tsp. steak sauce
1 c. cottage cheese 1 tsp. minced onion
2 eggs, slightly beaten 4 tbsp. butter
1/2 tsp. salt 1/4 c. bread crumbs
1/4 tsp. pepper

Steamn broccoli and cut into pieces ~ Mix with all other
ingredients except butter and bread crumbs. Stir in 2 tablespoons butter
in a small shallow baking pan. Mix remaining butter and bread
crumbs. Sprinkle on top. Bake 30 minutes at 350 degrees. This can

be doubled. Serves 4. _
€ aouble erves Judy Riggs
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BROCCOLI CASSEROLE

can cream mushroom Garlic powder, salt &
soup pepper
can mushrooms 8 oz. Mozzarella cheese

med. jar Cheese Whiz Parmesan cheese )
to 3 c. cooked rice *Sometimes I use basil or

1 (16 oz.) bag broccoli cuts Italian seasoning

Cook rice and broccoli according to directions. Combine
remaining ingredients in cooking pot and heat. When rice and broccoli
are ready pour into pan with other ingredients. Stir all together. Pour
into greased casserole. Top with Parmesan and bake or microwave

until warm and browned.

B bt et

Robin Lampron

SWEET AND SOUR BRUSSELS SPROUTS

1/4 1b. sliced bacon, diced Sm. onion, minced
3 (10 oz.) containers 2 tbsp. cider vinegar
russels sprouts or 3 1 tbsp. sugar
(10 oz.) frozen sprouts, 3/4 tsp. salt
thawed 1/4 tsp. dry mustard

1/8 tsp. pepper

In large saucepan, cook diced bacon until browned. Remove
bacon pieces to drain on paper towels. In same pan with drippings,
cook brussels sprouts with onion, vinegar, sugar, salt, mustard and
pepper until tender-crisp (about 10 minutesj stirring occasionally.  Stir
bacon into brussels sprouts.

Linda Caldwell

ZUCCHINI PIe

1/2 c. oil
1 c. Bisquick mix
4 well beaten eggs

Cut zucchini into bite size pi i
bEF t . > pieces. Add onion,
anqux:j:k, and oil. Mix well. Mixture will be very thicﬁ.ggsi’oil;e?:fé
greased pan and bake at 350 degrees for 3/4 hour.

3 c. cut up zucchini
1 med. onion, chopped
1 c. grated Romano cheese

Lianna Ferrante
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ZUCCHINI ROUNDS

2 eggs, slightly beaten
2 c¢. zucchini shredded,
unpeeled

1/3 c. biscuit mix
1/4 c. grated cheese
1/8 tsp. pepper

Mix biscuit mix, cheese, pepper and eggs until slightly moistened.
Fold in zucchini. Pour from spoon into butter in frying pan and fry as
patties.

Karen King
ASPARAGUS AND SHRIMP CASSEROLE

1 c. grated cheese

1 can mushroom soup
1/2 c. water

10 to 12 crushed crackers
1 can onion rings

16 lg. asparagus spears
boiled eggs, sliced

sm. can water chestnuts
sm. can mushrooms

sm. can ripe olives

lg. can shrimp

Butter 1 1/2 quart pyrex casserole. Place layer of asparagus,
eggs, chestnuts, mushrooms, olives, shrimp, and cheese in this order.
Dilute soup and 1/2 can water. Pour half of this on first layer.
Repeat the layers. Top with cracker crumbs. Cook for 30 minutes at
350 degrees. Place onion rings on top and brown for 2 to 3 minutes.

(g

Judy Riggs
STUFFED CABRAGE ROLLS
12 lg. cabbage leaves 2 tsp. salt
1 c¢. cooked rice 1/2 tsp. pepper
1 sm. onion, chopped 1/2 tsp. poultry seasoning

1/4 tsp. garlic powder

1 egg
1/4 tsp. basil

1 1/4 1b. ground beef
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Cover cabbage leaves with boiling water and let stand for 5
minutes or until limp. Drain. Combine other ingredients. Place equal
portions of meat mixture in center of each leaf; fold sides of each leaf
over meat; roll up and fasten with toothpicks. Brown in a very large
skillet in hot oil, 2 tablespoons. Pour two 8 ounce cans tomato sauce.
Combine 1 tablespoon brown sugar, 1/4 cup water and 1 tablespoon
lemon juice or vinegar. Stir in tomato sauce. Simmer covered 1 hour,
basting occasionally. Add a little butter to rice. This is also good
topped with tomato sauce and baked with cheese.

Robin Lampron

PENNSYLVANIA DUTCH GREEN BEANS

1 pt. green beans, cooked 1/4 tsp. salt
and drained 1/4 tsp. dry mustard
3 strips bacon, cooked and 1 tbsp. brown sugar
drained 1 tbsp. vinegar
1 sm. onion, sliced 1 hard boiled egg
2 tbsp. cornstarch

Cook bacon, drain off all but 1 tablespoon fat. Add onion and
brown. Stir in comstarch, salt, dry mustard. Stir in 1/2 cup liquid
from cooked beans. Cook to boil. Blend in brown sugar and vinegar.
Add green beans and heat through. Crumble bacon and egg over top.

Sally Becker
GREEN BEAN CASSEROLE

1 can French style green 1 can cream of mushroom

beans or reg. beans soup
1 can fried onion rings 1/2 c. milk
(Durkee) Salt and pepper and
margarine

Mix soup, milk, salt and pepper togeth X i
: s _ ; gether then mix into b
along with 1/2 can of the fried onion rings Put into a cassler;o]e g?s?ls'
cut up a few pats of margarine and put them over that. Spread the
rest of the onions over that and bake in a 350 degree oven for
approximately 1/2 hour (uncovered).
Brenda Silver
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STUFFED BAKED TOMATOES

Summers Best

tomatoes 3 in. diameter
Cut in half crosswise (press out juice and seeds).

Blend:
to 2 cloves garlic, 1/8 tsp. thyme
mashed 1[4 tsp. salt
tbsp. minced shallot or Pinch pepper
scallion 1/4 c. olive oil

tbsp. minced fresh basil 1/2 c. bread crumbs, fine
and parsley
Fill each tomato half with mixture. Sprinkle with few drops of

olive oil. Arrange in shallow oiled pan. _Bake at 400 degrees 10 to
15 minutes. Can be frozen, after cooking, on cookie sheets, then

bagged for use some cold winter night. Saily Becker

GARRDEN SPEeCIAL

1 qt. water
3 tbsp. salt
2 tbsp. sugar

4 qts. tomatoes

1 qt. chopped celery
1 qt. onion, chopped
6 sweet green peppers

Dice coarsely onions, celery, and peppers Add 1 quart water.
Cook for 20 minutes. Add peeled, cut up tomatoes. After vegetables
have simmered. Add spices and cook until it comes to a boil. Put in
pints or quarts and process as for tomatoes. 15 to 20 minutes in a
boiling water bath. Garden special can be used as stewed tomatoes, as

a soup or in a spaghetti sauce or in a casserole. .
’ Robin Lampron
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STUFFED MUSHROOMS

2 to 3 lbs. mushrooms, Tablespoon or to taste:
med. lg. Parsley, Italian

3 carrots Seasoning, Basil, Pepper,

3 onions Season Salt, Marjoram,

6 to 8 garlic cloves Oregano

4 celery stalks with leaves 6 pkg. chicken bouillon

2 sticks butter

Chop mushroom stems and other vegetables, add spices, bouillon
and butter. Place in pan; cover with water. Simmer until tender and
reduce water to half. Let cool to touch. Add one to one and half of
a 16 ounce box crushed Town House crackers, plus one pound grated
extra sharp cheese and 1/2 cup grated Italian cheese. Mix to stuffing
consistency. Fill mushroom caps full, place on cookie sheet. Sprinkle
with grated sharp cheese. Bake at 350 degrees until caps are tender.

Tgsisha Anderson

MUSHROOMS
10 oz. fresh mushrooms Paprika
Water Pepper

Wash mush_rooms briefly in cool water, then blot with a damp
paper towel. Slice, then put in a frying pan with enough water to
cover them half-way. Sprinkle on a dash of paprika and pepper and
simmer br;ef]y until mushrooms are soft. Helpful Hint: use an e
slicer to slice mushroom uniformly and easily. =

Laura Benedict

€SCALLOPED CORN

3 eggs, slightly beaten 1 tbs
2 c. corn, drained 1 tsp?.sS;::er
2 c. scalded milk 1 tsp. salt
1/3 c. finely chopped .

onion

Combine ingredients  Pour into greased 1 1/2 quart casserole.

Set in shallow pan 1 inch deep i
40 to 45 minutes or until firfrf.p in hot water. Bake at 350 degrees for

Charlotte Boure
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HELPFUL HINT

When cooking frozen corn, use milk in saucepan instead of

water, use no salt, tastes like fresh corn. 1
Normandie Benson Blake

BAKED SLICED POTATOES

2 cloves garlic, minced
1/2 tsp. salt
2 tsp. dill weed

4 lg. baking potatoes
1/4 c. butter, melted
1/4 c. vegetable oil

Cut unpared but washed potatoes in to 1/4 inch slices. Place
overlapping slices in greased oven-to-table 9 x 13 inch baking dish.
Mix oil and butter and brush potatoes and pour remaining over potatoes.
Sprinkle with garlic, salt and dill weed. Bake at 400 degrees for 30
minutes. Potatoes should be browned on edges. Serve immediately.

Cleo White

POTATO AND ONION BRKE

1 1/2 lb. potatoes 6 tbsp. butter
3/4 1b. onions Salt and pepper

Preheat oven to 400 degrees. Peel potatoes and slice very thinly.
Put into a bowl of cold water to prevent from turning brown. Peel
and thinly slice onions. Drain and dry potatoes with paper towel.
Butter oven proof dish and cover the bottom with a layer of potatoes.
Dot with butter, season with salt and pepper. Cover with a layer of
onion. Dot with butter, season and repeat the layers until all
ingredients have been used, finishing with potato. Dot the top with
remaining butter. Bake for about 40 minutes until the potatoes are

tender and golden. Serve immediately.
Terry Ohlson

SCALLOPED POTATOES

1/4 tsp. garlic powder
2 c. milk
2 tbsp. flour

6 to 8 potatoes
2 to 3 small onions

Salt and pepper
1/4 tsp. basil, crushed
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i medium to thin. Mix flour, milk and spices in ' . : Yol e
ShakerS]lcS(;ic?tzﬁgis‘ Put potatoes and onions in casserole and pour Soak beans overnight in cold_wa’g;zr. Sf}m}frn]%]?ﬁ}ﬁgwgne{)eins).
milk mixture over them. Bake at 350 degrees. Cover with foil until tender (1/2 to 3/4 hour, when skin lifts off whe

i iqui i dients in 2 quart bean
. Drain beans and save liquid.  Place all ingre -
about half done, then uncover until done. Robin Lampron pot. Pour reserved bean liquid just to cover beans. Covefz_r balz{qnba.k(i\gd
i 300 degrees 6 to 8 hours, removing cover last 1/2 hour (()i a 1Sg. i
boiling water as needed to keep beans from becoming dry. Serve
- with hot steamed brown bread. 6 servings.

SCALLOPED POTATOES

Janet I. Howe
2 tbsp. flour bed :l.’/gslz. salt -
3 tsp. butter, melte Sp. pepper
1 1/3 c. milk 6 med. potatoes, peeled | BOSTON BARAKED BEANS
and sliced - 2 tbsp. cider vinegar
i 1 1/2 lb. pea beans . i
Stir flour into butter in double boiler or heavy pan. Add milk 1 tsp. dry mustard 1/4 tsp. ground cinnam

d allspice
gradually. Add seasoning; cook until thick, stirring constantly. Do not - 1/4 tsp. pepper i/‘:s;Spﬁicg}fg;]yn smokgd galt
let sauce get too thick. Place 1/2 potatoes in buttered dish; pour over .[. :

{ 2 tsp. salt. cika
1/2 the sauce. Add remaining potatoes and remaining sauce. Bake 3 med. onions, chopped 1/4 tsp. pap

one hour at 350 degrees. 6 servings. 1/4 c. dark brown sugar 1/2 1b. salt pork, diced
Terry Ohlson 'l- ; 3/4 c. dark molasses ‘
- Soak beans overnight in cold water. Bring to a boil; cook for 20
BRKED BEANS

minutes. Drain; place in earthen crock or bean pot. Add remaining

: for 6
: ients: with hot water. Bake covered at 250 degrees
1 lb.h.ntavg or other small i 1ifSp. gliczund mustard ;ggge%ﬁ:ﬁ’ Cf%ggng boiling water as needed. 8 to 10 Ser}]lal,l;gtse.t $4. €
white beans Sp. sa :
1/3 c. brown sugar 1 sm. onion
1/3 ¢. molasses 1/4 Ib. bacon

1/3 c. real maple syrup

Rinse beans and soak overnight in water twice as high as beans.
the moming parboil beans unti] skins roll back when you blow on 1
them (10 to 15 minutes) Drain beans and put in a baking dish or
crock pot. Add remaining ingredients and water until the beans are
covered by 1/2 to 1 inch of water. Cover pot and bake at 350

degrees for 5 to 7 hours Check frequently to be sure beans are always -
covered with water.

Laura Benedict

NEW ENGLAND BAKED BEANS
T o 5 /8 hap

. 1/8 tsp. \
1 onion, sliced 1; s —

3 tbsp. molasses
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POTPOURRI

To determine whether an egg is fresh without breaking the shell, immerse the
€gg In a pan of cool salted water. If it sinks to the bottom, it is fresh. If it rises to
the surface, throw it away.

Vinegar brought to a boil in a new frying pan will prevent food from sticking

When frying, turn a metal colander upside down over the skillet. This allows
steam to escape, but keeps the fat from spattering

Club soda cleans and polishes kitchen appliances at the same time

When a drain is clogged with grease, pour a cup of salt and a cup of baking
soda into the drain followed by a kettle of boiling water. The grease will usually
dissolve immediately and open the drain.

Rub stainless steel sinks with lighter fluid if rust marks appear. After the rust
disappears, wipe with your regular kitchen cleaner

Once an onion has been cut in half, rub the left-over side with butter and it will
keep fresh longer.

Popcorn: It should always be kept in the freezer. Not only will it stay fresh, but
freezing helps eliminate “old maids.” “Old Maids” can also be eliminated by
running ice cold water over the kernels before throwing into the popper

Pinch of rosemary to water cooking rice will add an interesting flavor
Cook wild meats with onions, cuts down wild flavor

Do you substitute ingredients? This is always risky — don’t do it! For example,
sifted flour is not interchangeable with unsifted

Food will keep hot up to 1 hour if taken somewhere, by wrapping hot food in
double thickness of aluminum foil

Garlic helps to prevent cholesterol build up. Helps prevent heart disease by
slashing cholesterol levels in the blood and lowering dangerous blood fat levels

Don’t let spilled wine spoil your prettiest tablecloth. While the stain is still
wet, cover it with a mound of ordinary table salt: when dry just brush away. The
salt will absorb the wine so completely you won’t even have to wash the cloth.

Shaving cream is one of the most useful upholstery cleaners.

To remove water rings and stains from inside small glass or crystal vases,
dampen the inside and add any toilet bowl cleaner. Let stand 10 minutes. Rinse
thoroughly.

To clean and shine copper pots, rub with Worcestershire
sauce or catsup. The tarnish will disappear

To get cotton white socks white again, boil in water to
which a slice of lemon has been added.

]

J
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HOMEMADE NOODLES

3 c. flour water
1 egg

Put flour in bowl. Make a well in the middle. Add egg to
middle and enough water to mix to a dough consistency. Let dough
stand covered for 1/2 hour. Cut in 4 pieces. Roll out to 1/8 /inch.
Let dough dry on towel about 2 hours. Roll up each dough (like a

jelly roll) and cut into 1/4 inch slices Open up slices and let dryhl
hour. Boil water and cook pasta until it rises to top of water. Drain

and put sauce over. .
P Jennie Reale

GERMMAN PANCRAKES

Preheat oven to 400 degrees. Melt 3 tablespoons butter in
roasting pan. Make batter.

BATTER:
6 eggs 1 c. flour
1 c. milk
Pour batter in pan. Cook 20 minutes. Serve with p-

ourse Chase

WHERT PANCAKES

1 c. sour milk (add 1 tbsp. 1 c. whole wheat flour
vinegar to 1 ¢. whole 1 tsp. baking soda
milk to make sour milk) 1/2 tsp. salt
or use buttermilk 1 tbsp. oil
1 egg
1 tbsp. brown sugar
In bowl mix together all of above. Fry pancakes on hot oiled
griddle. Serve with %oney or maple syrup. Yield - about 1 dozen

pancakes. Leslie M anning
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PUFFY CHEESE TUNA SANDWICH

Combine:
1 (7 oz.) can tuna
1 1/2 tsp. prepared
mustard .
1/4 tsp. Worcestershire
sauce

1/4 c. mayonnaise
1 1/2 tsp. grated onion

Combine: y
1/2 c. grated American
cheese
1 egg, slightly beaten
Toast bread on one side. Spread with tuna mix. Top with

cheese mix. Broil under moderate heat until puffy and slightly brown.
arion Jones

1/4 c. mayonnaise
6 slices bread

SNOWBALLS
1/2 c. margarine 2 c. Rice Krispies
1 c. sugar 1/2 c. nuts
1 egg, beaten 1 tsp. vanilla
1 c. cut up dates Coconut

Combine margarine, sugar, beaten egg and .dqtes cook for 10
minutes, stirring constantly. Cool and add Rice Krispies, nuts, chgppgd
fine and vanilla Form into balls and roll in coconut. Chill in

refrigerator for awhile. _
Helen Brannigan

HONEY CRACKER JACKS

1/2 c. honey

6 c. popped corn
1/4 c. butter or margarine

1 c. peanuts

Pop comn. Mix peanuts into popped comn. Heat honey and butter
in a saucepan until blended. Cool. In a large bowl, pour honey
mixture over popcorn and peanuts (stirring as you pour). When well
coated, spread a single layer in a jelly roll pan. Bake at 350 degrees
for 5 to 10 minutes. Cool and enjoy.

Lindsey Benedict
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MICROWAVE CARAMEL CORN

4 qts. popped corn 1/4 c. + 2 tbsp. med. Karo
1 c¢. brown sugar 1/2 tsp. baking soda
1/2 c. butter

Place popped corn in large paper bag. Combine brown sugar,

Karo and butter in a bowl, microwave 3 to 4 minutes on high, stirring

occasionally, boil for 2 minutes, stir in baking soda. Pour syrup

mixture over popped corn, stir with large wooden spoon. Shake folded

bag. Microwave for 1 1/2 minutes more. Shake. Pour into large
roasting pan, cool and stir to separate kernels.

Dawvid Lantman

FRUIT LEATHER

Wash, pit and cut up enough pears, peaches, plums or cherries
and puree in a blender or food processor. (Grapes must be put through
a food mill after this) to make 2 cups of puree. Add 1 tablespoon of
lemon juice and 1/4 teaspoon ground cinnamon. Whirl or process
again. (Add 1/4 cup of sugar or honey for Grape Leather).

Kimberly Lampron

PEANUT BRITTLE

1 tbsp. butter

1/2 tsp. vanilla

1 1/2 tsp. baking soda

*Prepare buttered cookie
sheet (with sides) ahead

Mix Karo, sugar, and water in saucepan and heat to 250 degrees.
Add butter and peanuts and heat to 260 degrees. Cook slowly to 300
degrees. Remove from heat and add vanilla and soda. Stir until very
foamy. Pour onto buttered cookie sheet. Let cool (about 1/2 hour).

Break into chunks.
Kathleen J. Gifford

2 c. sugar

1 c. white Karo syrup

1/2 c. water

2 c. unsalted peanuts (you
may use pecans too)
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TERIYAKI MARINADE

1 tbsp. freshly grated 2 tbsp. sugar )
ginger (or 1 tsp. 1 c. soy sauce or tamari

powdered) 1/2 c. sherry (dry)

2 cloves garlic, minced
1 med. onion, chopped

Combine above; Makes enough marinade for 8 pork chops, 2
pounds of sirloin or 6 chicken breasts Let meat marinate at least 2

hours, then broil over charcoal. § ]
5w Leslie Manning

THICK FRENCH DRESSING

Combine all ingredients in a blender or food processor:
2/3 c. catsup 1 garlic clove, halved

1 c. vegetable oil 2 tsp. paprika ]
1/2 c. sugar 1/2 c. white vinegar

1 med. onion, cut up 1 tbsp. lemon juice

Yield: about 2 1/2 cups This is great with cooked and cooled

green beans and onion slices for a different kind of bean salad.
Donna Frost

ITALIAN DRESSING

1 tsp. dried oregano

3/8 c. vinegar 1 tsp. dill weed
1 tsp. grated parmesan 1 tsp. garlic salt
cheese 1/4 tsp. pepper

Combine above; Chill ovemnight.

5/8 c. oil

Leslie Manning

MAYONNRISE
1/2 tsp. dry mustard 1 egg
1 tsp. salt 2 tbsp. vinegar
Dash pepper 1 e. oil

1/2 tsp. sugar
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.. In blender container blend first 6 ingredients at moderate speed
with cover on. Through hole in cover slowly pour oil. Remove from
blender container to glass jar. Keep in refrigerator.

Dorothy Barter

ICED TEA FOR A CROWND

8 tea bags
1 can (12 oz.) pink
lemonade concentrate

3 qts. water
3/4 c. sugar

In a large saucepan over medium heat, bring water to a boil.
Remove from heat. Stir in sugar until dissolved. Add tea bags. Steep
for 5 minutes or until desired strength. Remove tea bags. Cool. Add
lemonade concentrate and enough additional water to equal 1 gallon
total liquid.  Store in a gallon jar.  Stir before serving over ice.

Makes 1 gallon.
Lynn Rowlenson

RUSSIAN TER

1 1/2 c. sugar
1/2 tsp. each: cinnamon,
nutmeg, cloves

18 oz. jar Tang
3/4 c. instant tea

Mix all ingredients and store in jar. Boil hot water. Add
mixture to teacup (about 2 teaspoons) and add water. Sit back and

relax.
Normandie Benson Blake

KAHLUA

5 1/4 c. sugar 1/2 tsp. pure vanilla

3/4 c. instant coffee extract
3 c¢. water 1 fifth of 100 proof
1 vanilla bean, finely vodka

chopped

Boil water for 10 minutes with sugar. Then add coffee and stir
well (this will be sticky). Cool this mixture. Add vanilla bean,
vanilla extract, and vodka. Let set for 3 weeks (covered lightly).

Strain and bottle. Makes 1/2 gallon.
o / Laura Benedict
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1 qt. vodka*

4 c. sugar

2 c. water

1/4 c. instant coffee

Bring water, sugar, coffee and vanilla to boil.

KAHLUA

1 vanilla bean (whole)
1 tsp. vanilla )
* 80 proof vodka is

smoother
Stir frequently.

i in 1/2 gallon
d vodka and vanilla bean. Put in
gxegm&ﬁlkfr;?g] vl:'?;ES ggat).v Cap and wait 30 days. Swirl jug once a

week. Drink and enjoy.

Linda Caldwell

ARTILLARY PUNCH

3/4 c. sugar
6 oz. lemon juice

1 tbsp. bitters

Mix until sugar dissolves. Right before serving add:

1 bottle rye

1 bottle red wine

(burgundy)
i gg:ﬂ: :lll.:lx'llflyy 1 bottle club soda
Ice
i Sally Becker
rPLAY DOUGH

Not to eat, but fun to play with.

Blend together:
1/2 c. salt
1 tbsp. oil

Add above to:
1 1/2 c. boiling water
gwith a few drops of
ood coloring added)

2 tbsp. alum (available at
drugstores)

2 1/2 c. flour

Store in plastic bag or airtight container. When it starts to dry

out add a few drops of water and knead.
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INDEX

A

ALMOND PUFF 4g

AMARILLO DELIGHT 54

APPLE BREAD 16

APPLE CHEDDAR PIE 37

APPLE SQUARES 31

APPLESAUCE WALNUT CAKE 21

ARTILLARY PUNCH 104

ASPARAGUS AND SHRIMP
CASSEROLE 91

ASPARAGUS CHICKEN CASSEROLE
68

AUNTY KARIN’S GRAPENUT
CUSTARD 44

B

BAKED BEANS 96

BAKED BROWN BREAD 11

BAKED CHERRY TOMATOES 5

BAKED FISH FILLETS EN
CASSEROLE 7¢

BAKED HADDOCK WITH SHRIMP
SAUCE 73

BAKED SLICED POTATOES 95

BANANA CAKE 22

BASIC DOUGH RECIPE/SWEET
BREAD 18

BASIC SWEET DOUGH 18

BEEF AND CABBAGE QUICHE
60

BEEF STROGANOFF 58, 59

BEEF TERIYAKI 62

BEST DEVILS FOOD CAKE
MICROWAVE 25

BIBLE PUDDING 42

BLUEBERRY PIE 38

BONELESS CHICKEN WITH MAPLE
SYRUP 67

BOSTON BAKED BEANS 97

BREAD AND BUTTER CRISPS
47

BROCCOLI AU GRATIN 89

BROCCOLI CASSEROLE 99

BROWN BREAD 11

BROWN BREAD (CROCK POT)
19

BROWNIES 32, 33

C

CAULIFLOWER (OR BROCCOLT)
MAYONNAISE CASSEROLE
89

CHEESE BALL 6, 7

CHEESE CAKE CUPLETS 42

CHEESE SOUFFLE 75

CHERI'S MEAT LOAF AND
GRAVY 55

CHICKEN CASSEROLE FOR
COMPANY 69

CHICKEN CRESCENT SQUARES
65

CHICKEN CURRY 65

CHICKEN DIVAN 69, 70

CHICKEN DIVAN CASSEROLE 66

CHICKEN IN THE GARDEN 67

CHICKEN RICE CASSEROLE 67

CHIPS AND CHERRY COOKIES
29

CHOCOLATE CRACKLES 29

CHOWDER FOR ONE 81

CHRISTMAS COOKIES 29

CLAM CASSEROLE 72
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COCA COLA CAKE 23

COMPANY BROCCOLI 88

CORN CHOWDER 8¢

COUNTRY STYLE CHICKEN KIEV
66

COUNTRY STYLE VENISON
SAUSAGE 73

CRAB BISQUE 82

CRABMEAT QUICHE 72

CRANBERRY BOGGLE 43

CRANBERRY ORANGE BREAD 9

CRAZY CHOCOLATE CAKE 24

CREAM OF BROCCOLI SOUP 82

CREAMY RICE PUDDING 43

CRISCO FROSTING 36

CUCUMBER RELISH 5@

D

DAD'S FAVORITE SWEET
PICKLES 47

DELUXE WALDORF SALAD 86

DILL CHEESE SPREAD WITH
CUCUMBER 8

OILl DIP 8

DILL PICKLES 48

DUMP CAKE 26

DUTCH APPLE CAKE 22

E

EASY CHERRY CHEESE TARTS
49

EASY N. E. cLAM CHOWDER
8p

ELAINE’S CRANBERRY JELLO
MOLD 84

ESCALLOPED CORN 94

ESCAROLE soup 82
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FINGER LICKEN CHICKEN 68

FLEMISH BEER STEW 83

FLUFFY CAKE 26

FRAN HUNT'S SWEET POTATOES
87

FRENCH BREAD 16

FRENCH DOUGHNUTS 28

FRENCH FROMAGE SANDWICHES
7

FRENCH POTATO SOUP 79

FRESH APPLE CAKE 23

FRUIT LEATHER 181

FRUIT NUT BREAD 17

FUDGEY BROWNIES 32

G

GAIL’'S FISH CHOWDER 81
GARDEN SPECIAL 93
GERMAN PANCAKES 99
GLAZED SPICY CARROTS 88
GRAMMA AYER'S RELISH 49
GRANDMA'S PICKLED PEPPER
48
GREEN BEAN CASSEROLE 92
GREEN CHILI BITES &6
GREEN PEPPER JELLY 51
GREEN PINEAPPLE SALAD 85
GREEN TOMATO MINCEMEAT 5¢

H

HAMBURGER DISH 58

HAMBURGER PIE 53, 54

HEARTY MEATLOAF 55

HIT OR MISS GAME SOUP 84
HOMEMADE APPLESAUCE 4
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HOMEMADE NOODLES 99

HONEY CRACKER JACKS 109
HOT DOG CASSEROLE 77

HOT MILK SPONGE CAKE 27

I

ICED TEA FOR A CROWD 183
IRISH SODA BREAD 13
ITALIAN CHEESE CAKE 45
ITALIAN DRESSING 182

J

JEZABELLE SAUCE 5
K

KAHLUA 103, 104
KAY'S PEANUT BUTTER FUDGE

41

L

LASAGNA 63

LAYERED MEAT LOAF 56

LEMON BREAD 12

LEMONSSPIE 37

LEMON TEA BREAD 12

LESS MESS RICE PUDDING 44

LOBSTER PIE 71

M
MANE'S TOMATO AND CELERY
RELISH 49

MANHATTAN CLAM CHOWDER 8¢
MAPLE PUMPKIN PIE 38
MARINATED MUSHROOMS 7
MAYONNAISE 182

MEAT LOAF 54

MEATBALLS IN BEER 6

MEDITERRANEAN CHEESE SPREAD
8
MEXICAN DIP 61
MEXICAN FIESTA CASSEROLE
63
MEXICAN FRUIT CAKE 25
MICROWAVE CARAMEL CORN 181
MIXED ZUCCHINI PICKLES 48
MOCK STUFFED LOBSTER 72
MOIST DEVILS FOOD CAKE 24

MONKEY BREAD 9

MRS. MURRAY'S CHERRY CREAM
PIE 38

MRS. PINKHAM'S APPLE CAKE
22

MUSHROOMS 94

N

NANA'S IRISH SODA BREAD
13

NEW ENGLAND BAKED BEANS
96

NO BAKE CHOCOLATE COOKIES
30

NO-KNEAD HOLIDAY BREAD 19

NOODLE PUDDING 45
NUTRITIOUS POPPIN FRESH

COOKIES 3¢
O

OATMEAL BREAD 14

OLD FASHIONED OATMEAL
BREAD 15

ONE PAN DANDY 58

OVEN RICE 76

O0ZARK PIE. 37
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PEACH UPSIDE-DOWN CAKE 26
PEANUT BRITTLE 101
PEANUT BUTTER BALLS 42
PEANUT BUTTER COOKIES 31
PECAN BARS 34
PENNSYLVANIA DUTCH GREEN
BEANS 92
PEPPERMINT BROWNIES 33
PICKLED EGGS 51, 52
PIEROGIES 3
PILLSBURY PLUS CHERRY
DREAM SQUARES 34
PINEAPPLE COCONUT SQUARES
35
PINEAPPLE CREAM PIE 38
PINEAPPLE DELIGHT 44
PINEAPPLE SQUARES 35
PIZZA 75
PLAY DOUGH 184
POPPY SEED BREAD 14
POTATO AND ONION BAKE 95
POTATO LEEK SOUP 78
POTATO PUFF CASSEROLE 60
PUFFY CHEESE TUNA SANDWICH
108
PUMPKIN BREAD 15, 16

Q

QUICK MICROWAVE BROWNIES
32
QUICK PIZZA 75

R

RASPBERRY CRUNCH 45
RASPBERRY SWIRL 46
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SAUCY BAKED MACARONI
AND CHEESE 76

RHUBARB JAM 58

RHUBARB PIE 39

RIBS IN THE OVEN 60

ROCKY ROAD SQUARES 36

ROTINI SALAD 85

RUSSIAN TEA 183

S

SALMON LOAF 76

SCALLOPED POTATOES 95, 96

SEA FOOD DELIGHT 71

SEVEN LAYER SALAD 86

SHEPHERD'S PIE FOR ONE 53

SHRIMP DIP 5

SIX MINUTE FUDGE 42

SIX WEEK BRAN MUFFINS 13

SNACIK IFOR T.V. S5

SNOWBALLS 108

SOUR CREAM CHICKEN 64

SOUR CREAM COFFEE CAKE 21

SOUR CREAM KUCHEN 27

SPAGHETTI SAUCE 62

SPANOKOPETA 3

SPICY HERMITS 34

SPICY MEXICAN SKILLET 56

SPIDER COOKIES 31

SPINACH PITA 76

SPOON TACOS 53

STEPHEN'S CHICKEN MARSALA
68

STRAWBERRY BANANA SALAD 86

STRAWBERRY JELLO SALAD 85

STUFFED BAKED TOMATOES 93

STUFFED CABBAGE LEAVES 61

STUFFED CABBAGE ROLLS 91

REAL

STUFFED GIANT SHELLS 59

STUFFED MUSHROOMS 94

SURPRISE ANGEL PECAN PIE
39

SWEDISH MEATBALLS 57

SWEDISH ROLLS 10

SWEET AND SOUR BEEF STEW
83

SWEET AND SOUR BRUSSELS
SPROUTS 99

SWEET AND SOUR PORK 64

SWEET PEPPER RELISH 49

SWEET POTATO SOUFFLE 87

T

TACO DIP &

TERIYAKI MARINADE 192
THICK FRENCH DRESSING 182
TURKEY QUICHE 77

TUSCON BEEF DIP &

\ %4
VEGETABLE BEEF AND BARLEY
84
VEGETABLE STRATA SUPREME
88
VENISON STROGANOFF 74
w

WALDORF RED CAKE 28
WHEAT PANCAKES 99

WHOOPIE PIES &1
Y

YAM Yums 87
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Z

ZUCCHINI BREAD 17
ZUCCHINI PIE 99
ZUCCHINI ROUNDS 91
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. FOOD  QUANTITY YIELD
) apples 1 medium 1 cup sliced
THE MOST USUAL WEIGHTS AND MEASURES . bread crumbs 3 to 4 slices bread 1 cup dry crumbs
1 slice bread % cup soft crumbs
A pinch = 1% teaspoon or less . cabbage 1 pound 4 cups shredded
cheese Y4 pound 1 cup shredded
1 tablespoon = 3 teaspoons )
p p . cherries 1 quart 2 cups pitted
4 tablespoons = 1 cup crackers, graham 15 1 cup fine crumbs
‘ crackers, soda 16 1 cup coarse crumbs
8 tablespoons = 14 cup | 22 1 cup fine crumbs
cranberries 1 pound 3 to 3% cups sauce
12 tablespoons = 34 cup
. cream, whipping 1 cup 2 cups whipped
1 cup of liquid = 1 pint dried raisins, currants 1 pound 3 cups, seedless
2V, cups, seeded
2 cups of liquid = 1 pint . dates 1 pound 2% cups, chopped
: dry beans 1 cu 2Y5 cups cooked
4 cups of liquid = 1 quart . ' .
| eges 5 medium 1 cup
2 pi aN. 8 medium egg whites 1 cup
pints of liquid = 1 quart 12 to 14 medium egg yolks 1 cup
- flour 1 pound sifted 4 cups
4 quarts = 1 gallon q
lemon 1 2 to 3 tablespoons juice
8 qua = i 1
} quarts = 1 peck, such as apples, ' macaroni, spaghetti, noodles % pound 4 cups cooked
ear i
RERTE. jete. nuts, peanuts 5 ounces 1 cup
pecans, chopped 4% ounces 1 cup
16 ounces = 1 pound halves 3% ounces 1 cup
. walnuts, chopped 4, ounces 1 cup
I halves 3, ounces 1 cup
u onion 1 medium 1 cup chopped
— 1 orange 1 14 to % cup juice
. rice 1 cup 3% cups cooked
rice, precooked 1 cup 2 cups cooked
sugar, brown 1 pound ;2;1/ s fi‘l['t"!d)’ packed
confectioners’ 1 pound 2;;‘ CU'-‘:S‘ €
granulated 1 pound /A (CUps
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6 hrs.

4 hrs. 30 mins.

18 Ibs.
19 Ibs.
20 1bs.
21 lbs.
22 lbs.

20 mins.

6 hrs. 40 mins.

6 hrs.
7 hrs.

4 hrs. 45 mins.

5 hrs.

7 hrs. 20 mins.

5 hrs. 15 mins.
5 hrs. 30 mins.
TO DEFROST A TURKEY IN THE
REFRIGERATOR

DEFROSTING TIME
1 to 2 days
2 to 3 days
3 to 4 days

WEIGHT OF TURKEY
4 to 10 pounds
10 to 20 pounds
20 to 24 pounds
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ARVING A PORTER-

HOUSE STEAK
ht

C

place

the bone was removed.

>d strips
Serve each person some of the

-snape

Cut out the bone.

Place steak on a hot
Cut wedge

+
>

Top left:

platter.

I'op rig

Right:

from the outer edge to the
where

mﬂm--;—\z\q\

the

(inside

tenderloin

choice
bone).

starting from the right side; cut

ROLLED

A
the larger cut surface

ROAST

Cut a thin slice across the grain,

CARVING
with
down.

RIB
1. Place the roast on a hot platter

the cords one at a time as the
roast is sliced down to them.

2. Remove slices to a serving plate

as they are cut.
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THREE MEALS FROM ONE CUT OF MEAT

A. POT ROAST

Three fresh-cooked
meals from one
pot roast of beef

Cut into three pieces
along detted lines

B. LEG OF LAMB

How to get steaks,
a roast, a stew from
one leg of lamb

Buy ¢ full-cut leg of lamb.
Ask your buicher to cut off a
few steaks, and to cut through

the shonk, leaving about a
pound of meat on the bone

C. LOIN ROAST

Tkree fresh-cooked
meals from a pork
loin roast (rib-cut)

Study the dotted lines
carefully so that you can
explain to your butcher

how you wish the meat cut

(’

1. Stew AT
Cut the round end of the {(\\ { ‘}

rocst into cubes for a beef BN
and vegelable stew )

2. Pot Roast

Leave the center for a
pot roast

3. Swiss Steak rQ )
With a sharp knife split T~ -~ >

the remoining piece to e ‘-\-.'1 S
make Swiss steaks AR i N [[.

1. Steaks to Broil @
\

3. Stew or Casserole

Cut the meat from the shank
into cubes. Use for an Irish
stew, a curry, or shish kebob

1. Barbecued Backbones

Ask your buicher to saw through the ribs
high enough to leave an inch thick loyer
of meat on the bockbones. Ask him to
chop these backbones into serving-sized
pieces. Cook as you would spareribs

2. Chops
Cut a few chops from the remaining
piece by slicing between the ribs

3. Roast

Roost the remaining piece

CARVING A CROWN ROAST OF LAMB

The roast is ready for the carver. Cut between the ribs. Remove individual

chops to serving plates.

CARVING A LOIN
ROAST OF PORK

Ask the butcher to loosen the
backbone by sawing across the
ribs close to the joining with
the backbone.

Cut the backbone away from
the cooked roast in the kitchen
ready for the carver.

3. Cut the slices close to the ribs;

for each slice that has a rib
bone, there should be a bone-
less slice from the space be-
tween the ribs.




CARVING A
HAM

Place ham on plat-
ter with the fat side
up and the shank
on the carver's
right. Cut several
slices parallel to the
length of the ham
on the side near the
carvcer.

Turn the ham so
that it rests on the
cut surface; cut a
small wedge from
the shank end. Cut
thin slices down to
the leg bone.

Cut along the bone
and free the slices.

For more servings,
turn the ham back
to its original posi-
tion and slice at
right angles to the
bone.

VEAL

Retail Cuts

Wholesale Cuts Retail Cuts

Standing Rolled
Rump Roast Rump Roast Heel of
Round Hind Shank

Roost or Braise
— Braiso or Cook in Liquid

Round Leg (Eound\
Braise or Panfry —— ————— Steak (Cutler) Center-Cut Roast
— Braise or Pantry—— @ — Roast or Braise ——

Rib Chop

(Frenched)

——Roast — ® —Broise or Penlfry— @ -Roast——

Mock Chicken
L Loaf
egs

— Broise or Panfry — @ ——Roast (Bake)——

‘l‘!llllll."'

Steak
Bralise o1 Paniry

B

Riblets Stew Meat
Braise or Cook in Liquid

Shou:!:o”r.:oan City Chicken on Sunk Ponic;
—— Roos! or Breise —— ® —Bruise, Paniry — Bruise, Cook in Liquid @— Breise o Pantry —




LAMB
Wholesale Cuts

Retail Cuts

Leg of Lamb
(Three cuts from ene leg)
—Rogst - @ -Broil, Panbroil, Penfry =@ -Braise,—
Roost

Rlb Chops
Crown hlnchtd
Roast Rib Chops

e Ro@ 8] —— @ — Broil, Ponbroil, Ponfry —

? i

g Square Cut b“"_—'l
s‘;‘{ Shoulder @

Arm Chop Blade Chop

Broil, Ponbreil, Rosst  Broil, Ponbeoil,

o Poniry, Iuru___‘__' Pontry, Broise _

Cushion Sarotoga
Shoulder Chops

—Rees ——— —Broil, Penbroil—

Panfry, Breite

Rolled
Shoulder

~—Reosl, braise—o

Bonclou
Shoulder Chops

Broil, — o

Panbroeil, '-nhy Braiste

E2&
Neck Slices
Broise, Cook in ligold ——

Motk Dugk

——————
R e

Rolled Breast

Boneless
Sirloin Roast

Frenched Leg
Reawst ——

Loin English  Rolled Loi
Chop Chop Rouslom
-—Ivoil‘ Panbroil, Panfry- @ —— Roast ——
O VP
; ?S?*
Pamos Loal

Broil, Ponbroil, Panfry— @ — Roast (Beke)—

Riblets Stew Meatl
Braise or Cook in Liquid

Breast

Broise or Roast —

Bruise or Cool in Liquid

wuiiEEKEEREREENENNFSSFS

Refmf Cuts

Ground Beef Heel of Round

Roast (Bake!, Broil, @ — Braise of ———
Panbroil, Ponfry, Cock in Liquid

Broive

Hind Shonk

Cook in Liquid (Soup| or Braise

| =Rl
‘ijgﬂ

Rolled Flank Flank Med?

————— Braise or Cook in Liquid

Flank Steak

cak
Flank Stca Fillets

Broise

Plate Rolled Short
“Boiling" Beef Plate Ribs

Broise or Cook in Liquid

LT N

C\' :/2' //’ [} .o /j

N

Corned Beef

Brisket

Braise, Cook in Liquid—@-Cook in Liquid

Shank Cross Cut

BEEF

Wholesale Cuts

Knuckle fore Shonk
Cook in Liquid (Soup) Bm‘,‘:—-

English Cut

1

Arm Pot-Roost

-— —————Braise

Arm Steak

Refml Cuts

Round Steak TopRound Bottom Round
(Swiss Steak)
Braise

——— Braise

"
Braise

Rolled Rump Standing Rump

Braite or Roas!

Sirloin Steak  Pin Bone Sirloin Steak
—————————— Broil, Panbrail, Panfry

Club
Steak

T-Bone
Steak

Broil, Panbrail, Panfry

Porterhouse
Steak

A =
TS >\)\ 2
$ t\___./ G
e AAVAS S
Standing Rolled Rib
Rib Roast Rib Roast Steak
Roast @ = Broil, Ponbroil,

Ty Panfry

Triangle boneless Chuck Shoulder
Pot-Roast Pot-Roast Fillet

Broise

Boneless Neck

Rolled Neck

e Braite or Cook in Liquid




ROASTING TIME AND STANDING RiB

TEMPERATURE CHART

1. Ask the butcher to
saw off the short
ribs and to saw

. between the ribs
Cut Approximate Internal Temperature Approximate and the backbone.
Weight on Removal Cooking Time Place the roast on
(Pounds) from oven (Total Time) | the platter with the
larger cut surface
Roast meat at constant oven temperature of 3259 unless otherwise indicated. down and the ribs
to the carver’s left.
Beef Insert the fork be-
140° (rare) 1 4 3 tween the two top
Standing Rib 4t06 160° (medium) ; 374 10 3 ?54 ks . ribs; cut slices from
1708 (i) 'done) 31/4 to 3 172 hrs. 1/8 to 1/4 inch thick.
3 140° (rare) 2 3/4 to 3 hrs.
8
Standing Rib Site 160° (medium) 3 to 3 1/2 hrs.
170° (well done) 3 3/4 to 4 hrs. :
Rolled Rib 5to7 1400 (rare) 31/4 to 3 1/2 hrs.
160° (medium) 3 3/4 to 4 hrs.
170° (well done) 4 1/2 to 4 3/4 hrs. [
Rolled Rump 4to6 150° to 170° 2 to 2 1/2 hrs.
Sirloin Tip 31/2to 4 150° to 170° 2 to 2 3/4 hrs. F
Rib Eye or Delmonico 4t06 140° (rare) 11/2to 1 3/4 hrs.
(Roast at 3509) 1609 (medium) 1 3/4 hrs.
170° (well done) 2 hrs. =
Tenderloin, whole 4to6 140° (rare) 45 min. to 1 hr.
(Roast at 4259) :
Tenderloin, half 2to3 140° (rare) 45 to 50 min.
(Roast at 4250)
| 2. Cut close along the
Veal rib with the tip of
Leg 5to8 170° 2 3/4 to 3 3/4 hrs. the knife, thereby
Loin 4to6 1700 21/2 to 3 hrs. freeing the slice.
Rolled Shoulder 4to6 170° 3 1/2 to 3 3/4 hrs.
Fresh Pork
Lofn, center 3to5s 170° 21/2 to 3 hrs.
Loin, half 5to7 170° 31/2 to 4 1/4 hrs.
Loin, blade 3to4d 170° 2 1/4 to 2 3/4 hrs.
Loin, center; rolled 3to4 170° 2 1/2 to 3 hrs.
Boston Shoulder 4to6 1709 3 to 4 hrs.
Picnic Shoulder 5to8 170° 3 to 4 hrs.
Leg (fresh ham) 10 to 16 170° 4 1/2 to 6 hrs.
Leg, half (fresh ham) 5to7 1700 31/2to4 1/2 hrs.
Smoked Pork
Ham (cook-before-eating)
whole 10 to 14 160° 31/2to4 hrs
half 5to 7 160° 21/2to 3 hrs
shank or butt 3to4 160° 2to 2 1/4 hrs
Ham (fully-cooked)
;vr:;nle 10 to 14 1358 to 140° 2 1/2 to 3 hrs
a 5to7 1359 to 140° 13/4t 4 hrs i i
whole, boneless 8 to 10 1359 to 1400 2 té > fli :‘]:s £ Lift eac_h slice .
half, boneless 4to5 1359 to 1400 170 te 5 hrs to the side until
Picnic Shoulder 5to 8 170° 3to0 4 hrs enough have been
(cook-before-eating) cut for all
Lamb
Leg, whole 5to 8 1759 to 180° 3 1/2 to 3 3/4 hrs
Leg, half 3to4 1759 to 180° 3 to31/2 hrs.
Square Cut Shoulder 4to6 1759 to 1800 2 3/4 to 3 hrs
Rolled Shoulder 3to5 1759 to 180° 2 1/2 to 3 hrs




CARVING A
LEG OF LAMB

Place roast before
carver with shank
bone at right and
the thick, meaty
portion on the far
side of the platter,
Cut a few slices
from the near thin
side.

Turn the roast to
rest on the flat cut
surface; starting at
the shank end, slice
down to the bone.

3. Cut parallel w0
bone to release the
slices.

PORK
Retail Cuts Wholesale Cuts Retail Cuts

Boneless Tenderloin
: Frenched
I.OIHIRO?ﬂ renched and Whale (Burt Half) (Shank Helf)
oo

© —Roast, Braive, Panfry — I

Canadian Style Bocon  Loin Chop
=Roast, Broil, Ponbrail, Panfry —

Roost (Bake), Cock in Liquid

Cinn
Slice Ham Slice

,k @\ PR Broil, Panbroil, Panfry —-
=4 ~ o b SNz \
2okt + FETY )
Rib Frenched Butterfly ;

Chop Rib Chop Chop

Broise or Panfry

Fresh Ham Rolled Fresh Ham

Roast Roast
Roast

{0 A- \_\
; 31 -
Loin Roast
Center Cut

Bacon Salt Pork
Broil, Panbroil, Panfry, Cook in Liquid

Spare Ribs
—— MRoast! (Bake). Breise, Cook in Lighid ———

Frash
Picnic Shoulder Picnic Shoulder
Roost — @ — Roost (Boke), Cook In Liquid

Smoked
Steaks Shoulder Butt

GN

T '"'"_.—::‘:'..“':,:(': pc:.:l.::— Cusl:.ion Rolled Fresh
" Pantry Picnic Shoulder Picnic Shoulder
.4‘ Roawt
Jowl Bacon Square Fresh Shoulder Hock Arm Steak

Boston Butt  Rolled Bosion Bult
Rosst

——Cook la Liquid, Breil, Panbroil, Panfry — | —Nroise, Cook in Liquid- ® — Draise, Ponlfry —
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B 1e GumeE For M
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cooked, loosel STORAGE ki : I
covered) y LIMIT FO! H
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1.BE QUALITY 5 ncooked, Sum-r = =
EF o loosely TORAGE . L =
| veted) i e > all-around ¢l .
3 - mild 1t - Colo —
| natural 1 e M s i =
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| ‘ 2 - o W
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Stew Brai MEATS | £ holes. Fl rm; cream — ST | .l')pk‘f””' | |
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P ops TOngUe, fr. d ked ys ear) When ||H- b i = = s
: | ' V at the £
ork sausa 3 Tongue sn?sh 2day3 I ) thick ”'l:(' it softens o ll‘;‘-‘l\,-v\lulc crust e dudt\ﬂ]l .
goast ge 2 days COO ” oked gdays Couage S e I: ;“Tmm-"“ : ek i |
’ nic ¢ A i l ;
Paleribs t03d3 KED da oft, mild —— i o
| , L ys ol o ¢ with " i
Knuckles S5to6 day; Franks OOSELY COV curd. May Ix.l\(-1 :::-UI cheese; large ¢ e e o
or h()cks 3d3ys Ham or P ERED Cream Very mil am added B g rE lllurl.“\' ‘”
' ‘ “ | - o Cre b
3 H 3 dﬂys Leftover nl]cmc g:io S days textur J . I'{L“Im“l ;o e l::N:IL”hI == .
- HAM, B eat a whi Ko =
, BACO SLI ys E pped and i ) i o =
Ba N ( CED 4da dam n flavored Nae | o
acon cured READ ys | | X “ . =
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SEASONING GUIDE

Get acquainted with spices and Freeze fresh herbs and enjoy

Stir

Beat

TERMS USED IN RECIPES

Bake — To cook covered or uncovered in an oven

or oven-type appliance. For meats cooked uncovered,
it’s called roasting.

Baste — To moisten foods during cooking with pan
drippings or special sauce to add flavor and prevent
drying.

Beat — To make mixture smooth by adding air with
a brisk whipping or stirring motion using spoon or
electric mixer.

Blend — To thoroughly mix two or more ingredicnts
until smooth and uniform.

Boil — To cook in liquid at boiling temperature (212
degrees at sea level) where bubbles rise to the surface
and break. For a full rolling boil, bubbles form rapidly
throughout the mixture.

Braise — To cook slowly with a small amount of

liquid in tightly covered pan on top of range or in oven.

Broil — To cook by direct heat, usually in broiler or
over coals. ,
Candied — To cook in sugar or syrup when applied to
sweet potatoes and carrots, For fruit or fruit peel, to
cook in heavy syrup till transparent and well coated.
Chill — To place in refrigerator to reduce temperature.
Chop — To cut in pieces about the size of peas with
knife, chopper, or blender.

Cool — To remove from heat and let stand at room
temperature. Al :
Cream — To beat with spoon or electric mixer till
mixture is soft and smooth. When applied to blending
shortening and sugar, mixture is beaten till light and

fluffy.
Cut In — To mix shortening with dry ingredients using
pastry blender or knives.

pice — To cut food in small cubes of uniform size

and shape.

Dissolve — To disperse a dry substance in a liquid to
form a solution.

Glaze — A mixture applied to food which hardens or
becomes firm and adds flavor and a glossy appearance.
Grate — To rub on a grater that separates the food into
very fine particles.

Marinate — To allow food to stand in a liquid to
tenderize or to add flavor.

Mince — To cut or finely chop food into very small
pieces. "

Mix — To combine ingredients, usually by stirring,

till evenly distributed. )

Poach — To cook in hot liquid, being careful that

food holds its shape while cooking. ;
Precook — To cook food partially or completely before
final cooking or reheating.

Roast — To cook uncovered without water added,
usually in an oven.

Saute — To brown or cook in a smal
shortening. "
gc(;)dd — "go bring to a temperature just below the boiling
point where tiny bubbles form at the cdge of the pan. )
Scallop — To bake food, usually in a 'casscrolc, with sauce
or other liquid. Crumbs are often sprinkled atop.

th or without pressure. A
d, more water being

1 amount of hot

Steam — To cook in stcam wi
small amount of boiling water is use
added during steaming process if necessary.

Stir — To mix ingredicnts with a circular motion until
well blended or of uniform consistency.

Toss — To mix ingredients lightly.
Truss — To sccure fowl or other me
its shape during cooking.

Whip — To beat rapidly to incorporate al
expansion, as in heavy cream or ¢gg whites.

at with skewers to hold

air and produce

igRnnNny

herbs. Add in small amounts, %
teaspoon for each 4 servings. Taste
before adding more. Crush dried 10 seconds.
herbs or snip fresh herbs before
If substituting fresh for
dried, use 3 times more fresh herbs.

using.

them all winter long. Wash, then
blanch the herbs in boiling water for

Chill in ice water 1

minute; pat dry. Package in small
moisture-vaporproof bags or foil;
seal; label. Freeze. Use while frosty.

Appetizers, Soups

Breads, Pasta

Eggs, Cheese

CRANBERRY JUICE: Add cin-
namon, .|i[\|mu, and/or cloves
Serve hot or chilled

FRUIT COCKTAIL: Try adding

nmint or rosemary

STUFFED CELERY: Mix caraway
seed with cream cheese: hll eelery
Dash with paprika

TOMATO COCKTAILL: Add %

Leaspoon dried basil, per cup

CHICKEN SOUP: Add a dash ol
rosemary, @rragon, or nutmeg
Sprinkle paprika atop for colo

CLAM CHOWDER: Add a dash

of caraway seed, sage, or thyme

CONSOMME: Dash in basil, mar-

Joram, savory, ol larragon

FISH CHOWDER \dd Dbay
leaves, curry powder, or dill

MUSHROOM SOUP: Season with

curry, oregano, or marjoram.
ONION SOUP: Add marjoram.

OYSTER STEW: Lighty add

(.'d‘\('l]ll(" mace, O marjorani.

POTATO SOUP: Dash with mus-
tard or basil. Top with snipped
chives or parsley.

SPLIT-PEA SOUP: Add dash

basil, chili powder, or rosemary.

TOMATO SOUP: Dash in basil,
dill, oregano, sage, or tarrgon.

VEGETABLE SOUP: ‘lTry all-
spice, oregano, sage, or thvme

BISCUITS: Add caraway seed,
thyme, or savory to flour. Serve
with meat

BREAD: Make each loal a sur-
prise by adding caraway seed,
cardamom,or poppy seed

COFFEE CAKE: Mix crushed ani-
seed in batter, For vaniety, sprinkle
llllll‘llllll”'\ll.l_:'.ll nuxiure .Iltlll or
add poppy seed filling

CORN BREAD: Add pouliry sea-
\l”lillu Or caraway S('\'(‘ 1o dl'\ mn-
gredients. Be adventuresome, add
V‘( |L'z|\|)4)<"l I(i\('“]-ll_\ | (3] l)-lll{'l.

CROUTONS: Toss toast cubes in
melted butter seasoned with basil,
marjoram, or onion salt.

DOUGHNUTS: Add mace or
nutmeg to dry ingredients. After
frying roll in cinnamon sugar.

DUMPLINGS: Add thyme or
parsley (fresh or flakes) 1o bauer.

MUFFINS: Blueberry —add dash
of nutmeg to dry ingredients
Scason plain muffins with caraway

seed or cinnamon,

NOODLES: Butter, then sprinkle
with poppy sced

ROLLS: Add caraway seed. Or,
sprinkle with sesame seed

SPAGHETTI: Toss with buuer,
Parmesan, and snipped chives

WAFFLES: Add pouluy season-
ing o batter, serve with creamed
chicken. Or add cardamom to

honey; pour ovel wilfles

BAKED EGGS: Sprinkle dash of
thyme or [1.|1)||k‘q over the top.

CREAMED EGGS: Add mace,

DEVILED EGGS Add celery
sced, cumin, mustard, savory,
chili powder, or curry powder

OMELET: Try with dash of mar-
joram or rosemary (go casy!)

SCRAMBLED EGGS:  Sprinkle
lightly with basil, thyme, rose-
mary, or majoram. Add season-
ings near the end ol cooking

SOUFFLE: Add % teaspoon mar-
joram to 4-egy souffle. To cheese
\{nlﬂl(x d(ld h<l\l| Or savory

CHEESE CASSEROLES: Spark

with dash sage or marjoram.

CHEESE FONDUE: ‘Try adding

a dash of basil or nutmeg

CHEESE RABBIT (rarebit): Try

with mace or mustard

CHEESE SAUCE: Add mustard

or a dash of marjoram or thyme.

CHEESE SPREAD: Blend sage,
caraway seed, thyme, or celery
seed into melied process cheese.

COTTAGE CHEESE: Blend in
chives or a dash ol sage, caraway
seed, dill, anise, or cumin, Prepare
several hours ahead of tme.

CREAM CHEESE: Blend m curry
powder, marjoram, caraway seed,
or dill.  Sprinkle paprika o
cayenne atop. Use as celery filling
or appeuzer spread.




to Frame (In Indoor Clothing)

caloric needs will add one pound of weight. e

DAILY CALORIE NEEDS FOR WOMEN I
HE . SMALL MEDIUM LARGE . NEW DESIRABLE WEIGHTS
EIGH' FRAME FRAME FRAME DESIRABLE WEIGHTS FOR MEN AND WOMEN
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It takes a loss of 3500 calories to lose one pound. If you eat 500 calories less a day than your body requires, you 3 164-175 172-190 182-204
should lose a pound every seven days. The reverse also applies for gaining one pound. Adding 3500 calories over Ill 4
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Your Spot Removal Guide

SAVE YOUR CLOTHES. Clothes moths regard many stains

as delicacies. Keeping spots removed helps to discourage
them from lunching on your favorite skirt or sweater.

W hat Causes Rings

1---The garment is soiled all over. Removing the
spot leaves a conspicuous clean area.

2---Wrong cleaning methods. For example, fail-
ing to ‘“feather out’ the cleaning fluid so there
is no definite edge or saturating the spot with
cleaning fluid.

3---The fabric water spots because it contains
sizing. With a spot made by a substance which
contains both water and grease, the cleaning
fluid removes the grease but not the water ring.
Water rings occur most often on silk and rayon.
To remove water rings rub the material against
itself, then with a coin or your fingernail rub the
ring lightly. If it still remains, hold the spot
above the spout of a steaming tea kettle.

How To Use Cleaning
Fluid

1---1f the colorfastness of the garment is doubt-
ful, test a hidden part, such as an inside seam,
with the cleaning fluid. ENERGINE Fireproof
Cleaning Fluid will not injure the color of any
colorfast material.

2---Brush fabric to remove loose solil.

3-—--Place an absorbent cloth or clean white blot-
ter under the spot.

4---Moisten a clean cloth, dark if the garment
is dark, with cleaning fluid.

5--With quick, light strokes prush the moistened
cloth over the spot, covering a larger area than
the spot. ‘“Feather out' the cleaning fluiq so
there is no definite edge. Rub lightly until there
is no clear line petween the spot and the area
around it. Change the cleaning cloth and pad
under the spot if they become soiled.

6---1f the spot has not come out, repegt the _pro-
cess. It is better to apply cleaning ﬂunq spgrmgly
several times than to saturate a spot with it.

THE STEPS

When more than one step is listed, use them
consecutively. When you sponge with water.
then ENERGINE Fireproof Cleaning Fluid—-
or the other way around-—let the fabric dry in
between the two steps. You won’t need to
carry out all the steps listed after every spot
unless it proves stubborn.

Step 1. Sponge with ENERGINE Fireproof Cleaning
Fluid.

Step 2. Sponge with cold or lukewarm, not hot, water
Use cold water on soft drink, egg, blood, ice
cream, and meat juice stains.

Step 3. Rub in petroleum jelly to soften the stain.

Step 4. Wash in warm water with a synthetic detergent
or soap.

Step 5. Moisten spot with cold or lukewarm water.
Rub in some pepsin powder and allow to remain
for half an hour. Sponge with water.

Step 6. Soak for a short while in a bowl of ENERGINE
Fireproof Cleaning Fluid.

Step 7. If color remains, sponge with denatured al-
cohol. On acetate and colored materials use a
mixture of 1 part alcohol, 2 parts water.

Step 8. Apply glycerine and rub lightly between hands.
Let stand half an hour. Sponge with lukewarm
water. For fruit stains, allow the glycerine to
remain for several hours.

Step 9. Place stained part of article over bowl. Fasten
with string. Pour boiling water on stain from
height of 2 or 3 feet.

Step 10. Sponge with hydrogen peroxide to which so-
dium perborate has been added (1 teaspoon per
pint). Rinse well. Don’t use on colored material
without testing colorfastness of hidden part of

garment.

Step 11. Sponge with nail polish remover unless the
fabric is acetate. Do not use nail polish remover
on acetate. |t may cause a hole.

Step 12. Sponge with turpentine.

.
' |
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FOR SUPER SPEEDY SERVICE . . Call Toll-Free 1-800-447-3274

Orde ‘ o
“; der as many copies of our Cookbook as you wish for the regular price,
plus $1.00 postage and handling per book ordered. Mail your order to:

Linda Caldwell
RR 5, Box 241-B
Webster, NH 03303

Please send me copies of your Cookbook @ $5.00 each, plus
$1.00 postage and handling per book ordered.

Mail Books To:

Name:

Address:

City, State, Zip:

Order as many copies of our Cookbook as you wish for the regular price,
plus $1.00 postage and handling per book ordered. ~Mail your order to:

Linda Caldwell
RR 5, Box 241-B
Webster, NH 03303

Please send me copies of your Cookbook @ $5.00 each, plus
$1.00 postage and handling per book ordered.

Mail Books To:

Name:

Address:

City, State, Zip:

Your Group can publish their own Cookbook, too!

What, a great way to share treasured recipes with loved ones, while at the same
time raising funds [»or your organization. This personalize:i cookbook features
recipe greats from friends and family. This is why these custom cookbooks make
the perfect gift for every special occasion: birthdays, weddings, holida

anniversaries, etc. Let us show you how easy and fun it can be! : &

Complete details available from:

215 Fifth Avenue S.E.
Waseca, MN 56093
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Groups Raise $100.00 to $10,000.00—INVEST NOTHING

If interested, please fill out one of the postage paid cards below and mail it in Today. We will

send you our Cookbook Kit FREE, which gives complete details on making money with the
Cookbooks.

uR
1o COOKBOOK

® Raise 6100.00, $10,000.00
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| and more
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|
|
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® Work for all size groups
® No Down Payment
® Pay after Books are Sold

@ Your cookbook is person-
alized with your mem-
bers’ favorite recipes

©® Easy, step by step pro-
gram

® Sample Cookbook

@ Step by Step Instructions
® 90 Day Finance

@ Pay after Books are Sold

WALTER'S COOKBOOKS
215 5th Ave. S.E

Waseca, MN 56093

The publisher with the creative, professional touch

FOR FREE DETAILS, FILL OUT THE OTHER SIDE OF THIS CARD AND SEND IN TODAY!

WE’'LL PUBLISH

UR
YO COOKBOOK

@ Raise $100.00, $10,000.00
and more

@ Work for all size groups
@ No Down Payment
® Pay after Books are Sold

WALTER'S COOKBOOKS
215 5th Ave. S.E.
Waseca, MN 56093

® Your cookbook i1s person-
alized with your mem-
bers’ favorite recipes

® Easy, step by step pro
gram

“The publisher with the creative, professional touch

® Sample Cookbook

@ Step by Step Instructions
® 90 Day Finance

® Pay after Books are Sold




If interested, please fil
send you our Cookbook

Groups Raise $100.00 to $10,000.00—INVEST NOTHING

| out one of the postage paid cards below and mailit in Today. We will
Kit FREE, which gives complete details on making money with the

WALTER’S COOKBOOKS
215 5th Ave. S.E.
Waseca, Minnesota 56093
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Webster's Favorite Recipes
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