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FOREWORD

Thirty years ago The Brattleboro Woman’s Club published its first edition 
of “My Ladye’s Coke Booke.” There was an unexpectedly large demand for 
the book and in about three months it was necessary to issue a second edition. 
The book was revised and reprinted in 1916 and again in 1924. When it was 
decided to publish this—the fifth—edition it seemed advisable to make a prac
tically new compilation of favorite recipes of club members. However, at the 
request of members, a good number from the 1924 edition have been included 
until a total of approximately one thousand and fifty are to be found within 
the covers of “Favorite Recipes.”

In order that the book might cover a wider scope than former editions, the 
committee to whom the task of compiling the edition was assigned decided to 
open its pages to some recipes used in the White House during the administra
tion of President Calvin Coolidge—a native Vermonter—in the home of our 
Governor—George D. Aiken—and to recipes contributed by officers of the 
General Federation and the Vermont Federation of Women’s Clubs; also to 
devote a section to recipes used by or furnished by charter members, presi
dents and honorary members of our club. It is with great satisfaction that 
the committee is able to include in the list the names of each of the twenty-one 
women who have served the club so ably as president. We deeply appreciate 
the cooperation of all who have assisted in making the attainment of this end 
possible.

While “Favorite Recipes” does not purport to be a textbook on the culinary 
art, an effort has been made to include sufficient general information, charts 
and instructions to enable the most inexperienced cook to prepare and serve 
not only dishes which will be appetizing and attractive, but also meals which 
will be well balanced.

Brattleboro, Vt., December, 1938.
The Committee.



FOOD NEEDS OF THE BODY

The body needs food for three purposes—to build new bone and tissue, to 
supply energy and to regulate the processes of digestion, elimination and res
piration.

The substances which are found in food and which are necessary to the body 
can be grouped under these headings: Carbohydrates, fats, proteins, minerals, 
vitamins, water and bulk.

Carbohydrates supply energy and fuel for the body and are found in sugars, 
sweets of all kinds, starches; flour, breakfast foods and other cereals; potatoes 
and some other vegetables, as peas and lima beans.

Fats also are a source of energy and are found in butter and cream, salad 
oils, lard and other shortening and fats of meats.

Proteins provide body-building materials. They are found in milk and 
cheese, eggs, meat, including poultry and fish; peas, beans, and lentils; nuts, 
cereals.

The minerals which are most important to watch for are calcium (lime), 
phosphorus, iron and iodine. They provide building materials and regulate 
body processes.

Calcium is necessary for soft tissues such as blood and flesh and is especially 
important for bones and teeth. This may be supplied through milk, cream and 
cheese, which are the richest sources; also through leafy vegetables.

Phosphorus is indispensable in all active tissues of the body and is essential 
to the growth of bones and teeth. It is associated with the protein foods.

Iron is needed especially for blood. It is supplied through the use of egg 
yolk, lean meat, liver, oysters, green leafy vegetables, potatoes, dried peas and 
beans, dried fruits, whole cereals and whole cereal bread, molasses and brown 
sugar.

Iodine is necessary for the natural functioning of the thyroid gland. It is 
obtainable through the use of sea food such as cod, salmon and oysters; vege
tables, fruits, and milk products produced in non-goitrous regions.

The sources of bulk are fruits (if eaten with skins on), vegetables (except 
potatoes), graham bread, breakfast cereals from whole grains such as oatmeal, 
Shredded Wheat, Wheatsworth, etc.
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VITAMIN CHART

The function of vitamins and sources of each are shown by the following 
chart:

Name Function in Body
A Prevents infections (notably of 

eyes and respiratory system) ; 
promotes growth; maintains 
health and vigor

Excellent Sources
Cod liver oil 
Butter 
Egg yolk 
Whole milk

Good Sources
Green and yellow 

vegetables 
Liver and kidney 
Oysters 
Tomatoes

B Promotes appetite and digestion; Yeast 
(Bi) promotes growth; protects body Wholegrains

from nerve diseases Dried beans and peas
Egg yolk

C Protects body from scurvy; re
quired for proper hardening of 
bones; required for normal tooth 
formation and maintenance

Citrus fruits
(oranges, lemons, 
grapefruit)

Raw vegetables 
Tomatoes, raw or 

canned

D Regulates the use of lime in Cod liver oil 
making hard teeth and bones Sunlight (direct most

potent in power) 
Irradiated foods

E Necessary for reproduction Wheat germ oil

G Prevents pallagra Yeast
(B2 ) Liver

Kidney 
Lean meat

Milk
V egetables
Fruits
Bran
Kidney
Liver
Oysters

Fruits—pears, 
apples, pineapple, 
strawberries 

Vegetables—potatoes, 
greens, carrots, 
beets 

Grape juice
Egg yolk 
Salmon
Butter (variable) 
Whole milk (variable) 
Clams 
Oysters

Lettuce 
Watercress 
Wheat germ

Greens
Eggs
Haddock
Salmon
Milk



DAILY FOOD STANDARD

Milk—1 quart per child
1 pint per adult

Fruit—2 servings—1 raw and 1 cooked 
Vegetables—2 servings besides potato, and to include each week:

2 servings greens
2 servings tomatoes
3 servings raw vegetables 

Whole grain—1 serving, as cereal or breadstuff
Meat, fish, poultry, egg or cheese—1 serving 
Water—6 to 8 glasses

The amount and character of the food supply is responsible for controlling 
the acid-base balance of the body, and this in turn has a relation to vim, vigor 
and vitality. Certain foods leave an acid, others an alkaline or basic residue. 
An excess of base-forming foods helps to build up reserve tissues, which seem 
to be better able to resist disease germs than when acid-forming foods pre
dominate in the diet.

The acid-forming foods include eggs, meat, fish, poultry, breads of all kinds, 
cereals, pastries and puddings.

The base-forming foods include milk, nuts, fruit—except cranberries, plums, 
prunes and rhubarb—vegetables—except corn.

Fruits, especially citrus fruits, even though acid to the taste, are not acid
forming after reaching the tissues. The acids giving the sour taste are organic 
and can be burned by the body, leaving a basic residue. Prunes, plums, rhu
barb and cranberries contain an organic acid which the body cannot burn and 
which offsets the base which is present.
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THE KITCHEN DICTIONARY

A la Creole. Cooked with tomatoes, onions and peppers.
Aspic. A savory jelly for meats, fish, vegetables and salads. Frequently 

used as a garnish.
Au Gratin. Cooked with browned crumbs and usually with grated cheese.
Bechamel. A rich white sauce made with stock, milk or cream.
Bisque. A thick white sauce or soup generally made from shellfish.
Blanch. To whiten by scalding.
Bombe. Molded ices having the outside one variety and the center another.
Bouillon. A meat broth.
Bouquet of Herbs. A bunch of various flavoring herbs, used for soups or 

stews.
Braise. To cook in a closely covered stewpan with vegetables, having a 

gentle heat, that neither flavor nor juices are lost by evaporation.
Canape. A finger strip of bread or toast spread with a savory compound, 

usually either fish or egg, daintily garnished and served as an appetizer before 
lunch or dinner.

Croustades. Small pieces of bread fried or toasted. Used as a garnish for 
minced or hashed meat.

En Brochette. Small portions of meat, such as chicken livers, cooked with 
bacon on a skewer.

Entree. A savory made dish served as a course itself, or between heavier 
courses, at dinner.

Farci. Stuffed.
Fondue. Cheese and eggs cooked together.
Frappe. Half frozen.
Glace. Glazed over. In savory dishes with meat stock, boiled down to a 

glaze; in sweet cookery, iced or brushed over with white of egg.
Hors d’oeuvres. Small dishes served during the first course of a dinner.
Jardiniere. Mixed vegetables.
Lard. To insert strips of fat pork or bacon in meats deficient in fat, with 

a larding needle.
Macedoine. A mixture of vegetables or fruits.
Marinate. To make savory in a mixture of seasonings; oil and vinegar, or 

oil and lemon juice.
Meringue. White of egg and sugar beaten together.
Mousse. May be savory or sweet. A light, frothy mixture thickened with 

gelatine, whipped with a whisk till spongy in texture and then packed in ice 
and salt for three or four hours.

Mulligatawny. A rich soup flavored with curry.
Pate. A small pastry shell, usually made from puff paste. May contain 

either a sweet or savory filling.
Puree. Meats, vegetables, fish, etc., cooked in liquid till tender, then passed 

through a sieve.
Roux. A cooked mixture of butter and flour for thickening soups, sauces 

and gravies.
Salmi. A rich stew of game, half roasted and then cut up and cooked in 

a sauce.
Saute. To cook till brown in a shallow pan with a little fat.
Souffle. Puffed up and made light by use of well-beaten eggs. May be 

savory or sweet.
xiii



GENERAL SUGGESTIONS

All measurements must be accurate if you wish success and uniform results.
Standard measuring cups and spoons are best. The cup or spoon used 

should be filled, then leveled by scraping squarely across with the back of a 
knife.

Flour should be sifted before measuring; then dipped lightly into the cup 
with a spoon. Do not rap the cup to settle the flour. Too much flour will 
cause cakes and quick breads to crack, and other foods will not have as delicate 
a texture.

If you wish to substitute bread flour for pastry flour use two tablespoons 
less for each cup called for in the recipe.

Don’t beat muffin mixtures too much, as too much beating causes them to 
be coarse grained and full of holes.

Handle baking powder doughs as little as possible.
When a recipe calls for sour milk and soda, sweet milk may be used in the 

same quantity by substituting for the soda 2 level teaspoons of baking powder 
for each cup of flour called for.

Egg whites may be used for meringues, cake frostings, angel cakes, white 
cakes, or sherbets.

Egg yolks may be used in custards—baked or boiled—for eggnogs, in 
mayonnaise and boiled salad dressings, as a binder for meat and vegetable 
loaves, to reinforce simple sauces, gold cakes, and for scrambled eggs, using 
3 yolks with 1 whole egg.

T A B L E  OF W E IG H T S  AND M EA SU RES

1 saltspoon ........................................... l/±  teaspoon
3 teaspoons...........................................  1 tablespoon

16 tablespoons ......................................  1 cup
2 cups ..................................................  1 pint
2 p in ts ...................................................  1 quart
4 cups ..................................................  1 quart
2 cups granulated sugar ....................  1 pound
4 cups flour ........................................  1 pound
2 cups butter ......................................  1 pound
2 tablespoons butter ..........................  1 ounce
2 tablespoon liquid ............................. 1 ounce
4 tablespoons flour ............................  1 ounce
1 square unsweetened chocolate ........  1 ounce



T E M P E R A T U R E  AND T IM E  CHARTS

Roasting
Kind of Food 

Beef—uncovered roaster 
Rare

T emperature

500 F. first 20 minutes reducing to 
400 F. remaining time

Medium 500 F. first 20 minutes reducing to
same temperature as above

Well done same as above

Chicken 450 F. for 15 minutes, reducing to
350 F. for remaining time

Lamb, leg or shoulder 460 F. for 15 minutes, reduce to 350 F.

Pork
Poultry
Veal

460 F. for 15 minutes, reduce to 350 F. 
450 F. for 15 minutes, reduce to 350 F. 
500 F. for 15 minutes, reduce to 400 F.

Time per Pound

8 to 12 minutes per 
pound
12 to 15 minutes per 
pound
15 to 20 minutes per 
pound
15 minutes per pound

15 to 20 minutes per 
pound
20 to 25 minutes 
20 to 25 minutes 
20 to 25 minutes

If you use electric range, follow instructions given in book which came with 
your range.

Broiling
Chicken (split in half)
Bluefish, etc. (split for broiling)
Lamb chops 
Steak, 1 inch thick:

Rare
Well done

Boiling

Vegetables
Asparagus 
Beans (lima)
Beans (string)
Beets (young)
Brussels sprouts
Cabbage (shredded or quartered) 
Carrots (young)
Carrots (old)
Cauliflower 
Corn (green)
Kohl-rabi 
Onions 
Parsnips 
Peas (fresh)
Potatoes
Spinach
Squash (summer)

15 to 20 minutes 
18 to 20 ”
10 to 12 ”

8 to 10 ”
10 to 15 ”

20 to 25 minutes 
30 to 40 ”
45 to 50 ”
45 minutes or more 
20 to 25 minutes 
15 to 20 ”
15 to 20 ”
30 to 40 ”

20 ” 
15 to 20 ”
30 to 40 ”
30 to 40 ”
30 to 40 ”
20 to 30 ”
20 to 30 ”
15 to 20 ”
15 to 20 ”
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Meat per pound ( cook just below boiling point)
Chicken
Corned beef
Fowl
Ham
Mutton
Pot roast
Codfish
Haddock
Halibut
Salmon

15 to 20 minutes 
30 to 40 ”
20 to 30 ”
18 to 20 ”

15 ”
35 to 40 ”

8 to 10 ”
10 ”

10 to 15 ”
10 to 15 ”

Baking T emperature Chart

Very slow 225 F. to 250 F.
Slow 250 F. to 300 F.
Moderate 300 F. to 350 F.
Hot 350 F. to 400 F.
Quick 400 F. to 450 F.
Very hot 450 F. to 550 F.
Broil 600 F.

D eep Fat Frying

Kind of Food
Uncooked mixtures as doughnuts and frit
ters, also such foods as oysters, scallops, 
clams, etc.
Previously cooked mixtures such as cro
quettes, fish cakes, also French fried potatoes, 
potato chips, etc.

Bread Test Temperature
Cube of bread turns 340 F. to 375 F.
light brown in 50 to 60
seconds
Cube of bread turns 375 F. to 400 F. 
light brown in 40 to 50
seconds



S E R V E D  AT  T H E  W H I T E  H O U S E

These recipes were released while Former President and Mrs. Calvin Cool- 
idge were occupants of the White House. The Corn Muffins and Custard Pie 
recipes were sent for by Mrs. Coolidge after she knew they had proven par
ticularly satisfying to the President when he had dined at an Inn in Massachu
setts. The Coffee Souffle recipe was a favorite with Mrs. Coolidge and was 
released at Washington August 21, 1923.

CORN MUFFINS
2 cups cornmeal 2 eggs, well beaten
1 cup flour Vi cup sugar
1 cup sweet milk 2 tablespoons baking powder

Mix all together and bake in hot oven. This will make 14 muffins.

CUSTARD PIE
Yx cup sugar 2 eggs
1 tablespoon flour (rounding) 2 ^  cups milk

Y  teaspoon salt Grated nutmeg

Mix sugar, flour and salt; beat eggs and add dry ingredients; then add milk 
and stir until sugar is dissolved. Pour into unbaked pastry shell. Bake in 
475 F. oven for first 10 minutes; then turn heat low so custard will not boil, 
and cook until custard is “set.” Sprinkle nutmeg over top when removed 
from oven.

COFFEE SOUFFLE
1 Y  cups coffee 3 egg yolks

1 tablespoon gelatine Y$ cup granulated sugar
Yz cup granulated sugar Ya teaspoon salt
Y2  cup milk 3 egg whites

Y2  teaspoon vanilla

Mix first four ingredients and heat in double boiler; add egg yolks slightly 
beaten and mixed with sugar and salt. Cook all together until it thickens. 
Then add the egg whites beaten stiff and the vanilla. Mold, chill and serve 
with whipped cream.

1



F O R  O U R  G O V E R N O R ’S T A B L E

S U P P E R  R O LLS

1 cups milk > 1 yeast cake
1 tablespoon sugar (heaping) .1^2 tablespoons Crisco
1 teaspoon salt 3 cups flour

Mix milk, sugar, salt and yeast and let stand 1 hour. Then add Crisco and 
flour; mix, and roll dough to ^  inch thickness. Cut out and make as Parker 
House rolls. Let rise 4 or 5 hours and bake in hot oven 20 minutes.

Mrs. George D. Aiken
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F R O M  G E N E R A L  F E D E R A T I O N  
O F F I C E R S

“CON-A-HANEY”
(Indian Corn Recipe)

1 quart old fashioned hominy 1 tablespoon butter
2 quarts corn Salt and pepper to taste

Y* pound nut meats, well broken Enough hominy water to moisten

Mix together, and cook in slow oven y2 hour.
Mrs. Roberta Campbell Lawson, Past President, 

General Federation of Women’s Clubs

VENISON STEW
Cut meat into small squares, roll in seasoned flour—salt and pepper (a wee bit 
of red pepper).

Have on stove a kettle or saucepan with boiling hot water. Drop meat in, 
a few pieces at a time. Do not stir until all pieces have been in long enough 
to “coat over.” Stew slowly for 2 hours.

Be guided in amount of water used by quantity of meat which should be 
completely covered in the beginning.

This recipe was used by my grandmother in Old Indian Territory when 
venison was plentiful. Any tender meat can be so used.

Mrs. Roberta Campbell Lawson, Past President, 
General Federation of Women’s Clubs

CARAMELED APPLE
Four large red apples—cut in eighths—remove seeds and core, but do not 
remove skins. Simmer in frying pan with CUP of water and y  cup butter. 
When nearly done, sprinkle over 1 cup brown sugar. Continue cooking until 
apples are tender and syrup is thick and waxy. If preferred, add dash of 
cinnamon just before lifting from dish.

Mrs. Saidie Orr Dunbar, President,
General Federation of Women’s Clubs

Yz cup butter 
Ya cup sugar 
Y2  cup molasses 
2 eggs

OATMEAL COOKIES
1 teaspoon baking powder
1 teaspoon soda
2 cups rolled oats 
2 cups pastry flour

1 cup chopped raisins

Cream together the first three ingredients. Sift baking powder, soda and 
flour. Add beaten eggs to creamed mixture, then add all the dry ingredients,
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and raisins and mix thoroughly. Keep in icebox. Drop from spoon and bake 
in medium oven. ^

(J&60*) Mrs. John L. Whitehurst, First Vice-President
General Federation of Women’s Clubs

C H E STN U T  S T U F FIN G  F O R  T U R K EY

1 quart large chestnuts 1 egg
Ya cup butter 1 pint mashed sweet potatoes
1 teaspoon salt teaspoon parsley, chopped

Turkey liver chopped fine

Shake chestnuts, in each of which a gash has been cut in the shell, in a table
spoon of melted butter and set in oven for 5 to 10 minutes. Remove shells 
and inner skins together, and cook until tender in boiling salted water. Drain 
and press through a ricer. Add rest of ingredients and mix thoroughly. Then 
add additional seasonings, such as onion, lemon juice and chopped parsley, 
according to taste. If a moist dressing is preferred, add cream or stock.

Mrs. John L. Whitehurst, First Vice-President
General Federation of Women’s Clubs

STR A W BER RY  M O U SSE

1 pint strawberries 2 tablespoons cold water
1 cup sugar Y* pint cream

1 tablespoon plain gelatine

Wash, hull and crush strawberries. Add sugar. Soak gelatine in cold water 
and then melt over boiling water. Add gelatine to crushed berries. Allow 
this mixture to chill until slightly congealed, then fold in the stiffly beaten 
cream. Freeze in tray of refrigerator.

Mrs. LaFell Dickinson, Second Vice-President
General Federation of Women’s Clubs

A N G EL P IE

4 egg whites beaten stiff 24 cup powdered sugar
Ya cup granulated sugar Y* teaspoon baking powder

Butter and flour pie plate. Pour in above mixture and bake in slow oven 35 
minutes. Remove from oven and let fall to level of plate, cover with whipped 
cream and grated chocolate or coconut. Chill in icebox 2 hours.

Mrs. LaFell Dickinson, Second Vice-President
General Federation of Women’s Clubs

SUGAR C O O K IE S

1 cup butter 1 cup water
2 cups sugar teaspoon soda
3 cups flour A little lemon j uice

Mix the flour and sugar, then add the water in which the soda has been dis
solved, and the lemon juice. Roll very thin and cut with cookie cutter. Sprin
kle with sugar before baking.

Mrs. J. L. B. Buck, Treasurer
General Federation of Women’s Clubs
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LEMON PUDDING
1 cup sugar 2 eggs
2 teaspoons flour 1 lemon
1 teaspoon butter 1 cup milk (scant)

Cream together the sugar, flour and butter; add well-beaten egg yolks, juice 
and grated rind of the lemon, and the milk. Then add the egg whites well 
beaten. Bake in cups like custard about 30 minutes.

Mrs. J. L. B. Buck, Treasurer
General Federation of Women’s Clubs

CAULIFLOWER SOUFFLE
1 cauliflower J4 cup blanched almonds
2 tablespoons butter 2 or 3 eggs
3 tablespoons cornstarch 1 cup grated cheese

Yi cup cauliflower water Salt
1 cup milk Paprika

Cook cauliflower until quite tender and trim off all leaves. Separate carefully 
the flowerets, keeping each intact, and arrange in a buttered glass baking dish. 
Make a thick white sauce of the butter, cornstarch dissolved in water in which 
cauliflower was cooked, salt, and the milk. Cool and add the beaten eggs and 
the almonds, which have been cut up. Pour sauce over the cauliflower (or 
mix without breaking), cover with grated cheese and sprinkle with paprika. 
Bake in moderate oven. Serve hot from the dish. This will serve 4 to 8 
persons.

Mrs. Horace B. Ritchie, Recording Secretary,
General Federation of Women’s Clubs
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F R O M  V E R M O N T  F E D E R A T I O N  
O F F I C E R S

SOUR CREAM  CAKES
1 egg y2 teaspoon salt
1 cup sugar 1 teaspoon vanilla
1 cup sour cream V/* cups flour
2 squares chocolate 1 teaspoon soda

Beat egg and sugar. Melt chocolate over hot water. To egg mixture add 
other ingredients and beat 2 minutes. Fill paper baking cups half full. Set 
cups on wire rack for baking. A bit of peppermint in white frosting makes 
a delicious combination.

Mrs. Merrill F. Proctor, President
Vermont Federation of Women’s Clubs

SPO N G E CAKE

5 eggs 24 CUP bread flour
1 cup sugar y2 teaspoon cream of tartar

Yz teaspoon lemon extract

Beat egg whites and add sugar; beat yolks and add lemon extract. Then beat 
whites and yolks together. Sift flour and cream of tartar together and add to 
first mixture. Bake in moderate oven about 1 hour.

Mrs. Merrill F. Proctor, President
Vermont Federation of Women’s Clubs

BO STO N  CREAM  P IE
3 eggs 2 teaspoons baking powder

\y2 cups sugar y2 cup cold water
2 cups sifted flour Vanilla

Beat eggs until very light, then gradually beat in the sugar. Sift flour and 
baking powder together three times and add to the first mixture alternately 
with the water. Add flavoring. Bake in 2 layer tins in moderate oven.

F illing
2 cups milk 1 egg

2/z  cup sugar 1 tablespoon cornstarch (heaping)
Butter, size of walnut Lemon flavoring

Put milk, sugar and butter on stove to heat; moisten cornstarch with water 
and add to beaten egg. Combine this with hot milk and stir until smooth. 
Flavor with lemon. Split cakes in two and spread with filling.

Mrs. Merrill F. Proctor, President
Vermont Federation of Women’s Clubs
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W A S H IN G T O N  P IE

1 cup sugar
y2 cup melted butter
2 eggs
1 cup milk

1 teaspoon vanilla
2 cups flour (scant)
2 teaspoons baking powder (heaping) 

Whipped cream

Mix butter and sugar; stir in whole eggs and beat with Dover beater. Then 
add milk, flavoring and flour sifted with baking powder. Bake in 2 layer tins. 
Fill with whipped cream.

Mrs. Merrill F. Proctor, President
Vermont Federation of Women’s Clubs

P IN E A P P L E  S H E R B E T

y2 can crushed pineapple 2 tablespoons sugar
y2 can water 2 tablespoons lemon j ello

1 cup whipped cream

Boil pineapple, water and sugar 2 or 3 minutes, and dissolve the jello in the 
boiling mixture. Cool and set in freezing tray of electric refrigerator until 
mushy. Then add whipped cream. Return to refrigerator. Stir after 1 
hour. Allow at least 3 hours for freezing.

Mrs. Merrill F. Proctor, President
Vermont Federation of Women’s Clubs

S W E D IS H  RO LLS

1 pint milk scalded 2 eggs
7 tablespoons sugar 3 yeast cakes
1 teaspoon salt Bread flour

J/ 2 pound butter

Divide butter into thirds. Combine other ingredients for dough and roll out 
three times, spreading with one-third of the butter each time. With dough 
flat cut into strips 2 inches wide. Cut into squares and fold over half way. 
Let rise in pan about 2 hours, and before putting in oven cover with sauce 
made of brown sugar, butter and a little water. Sprinkle chopped nut meats 
over top and bake in hot oven 20 minutes. These are delicious.

Mrs. Maxwell J. Bradway, Vice-President
Northeastern District Vermont Federation

W A T E R M E L O N  P IC K L E S

Pare and cut rind in small pieces and soak overnight in salt and water. Drain 
and boil in clear water until fruit is clear. Drain well.

Syrup
2 quarts vinegar 4 sticks cinnamon
7 pounds white sugar 1 small bottle maraschino cherries
1 tablespoon whole pepper and juice

4 tablespoons whole cloves

Mix all except cherries (tying spices in a bag) and bring to a boil; add melon 
and cherries and scald. Let stand overnight and scald again in the morning. 
Bottle. This amount of liquid will be sufficient for about 7 pounds of fruit.

Mrs. Maxwell J. Bradway, Vice-President
Northeastern District Vermont Federation
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BR O W N  BREAD

1 cup graham flour 
1 cup corn meal 

y  cup sugar 
y2 cup molasses

y2 cup cold water 
1 teaspoon soda 
1 teaspoon salt 
1 cup hot water

Mix all together and steam 2y2 hours.
Mrs. Maxwell J. Bradway, Vice-President

Northeastern District Vermont Federation

R A ISED  P L A IN  D O U G H N U TS

1 cup milk scalded y  cup shortening
3 tablespoons sugar 1 egg
1 teaspoon salt (heaping) y2 teaspoon soda
1 yeast cake Bread flour

Make a soft sponge of milk, sugar, salt, yeast and shortening. Let rise until 
light, then add beaten egg and soda and enough flour to handle. Let rise again 
in buttered bowl, then cut out and let rise until very light, and fry.

Mrs. Maxwell J. Bradway, Vice-President
Northeastern District Vermont Federation

TU NA  C A SSER O LE

1 package egg noodles, cooked 2 eggs
1 can tuna flakes ^  cup milk
1 can Campbell’s mushroom soup y2 teaspoon salt

Blend all together and bake in casserole.
Mrs. Howard P. Hill, Vice-President

Northwestern District Vermont Federation

HAM  L O A F

1 pound ham 1 egg
y2 pound fresh lean pork 1 teaspoon mustard

1 cup cracker crumbs y  teaspoon salt
1 cup milk y  teaspoon pepper

Grind ham and pork together; add crumbs, y2 cup of milk, egg and season
ings and mix well together. Pack in loaf tin and pour over the top other half 
cup of milk. Bake 1 hour in moderate oven.

Mrs. Howard P. Hill, Vice-President 
Northwestern District Vermont Federation

D A IN TY  G R EEN  SALAD

1 package lime jello 1 ten cent package cream cheese
1 cup hot water 1 cup cream, whipped
1 cup pineapple juice 1 y2 cups pineapple

Add jello to hot water and dissolve; then add pineapple juice. When cool 
add remaining ingredients. Mold and chill. Serve on lettuce, topped with 
salad dressing diluted with whipped cream.

Mrs. Howard P. Hill, Vice-President
Northwestern District Vermont Federation
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R A ISED  D O U G H N U TS
1 pint milk, scalded 
1 yeast cake 

Yz cup warm water 
1 tablespoon salt (scant)

Yt cup lard 
Bread flour

4 eggs 
2 cups sugar

Dissolve yeast in warm water. Add lard and salt to scalded milk and when 
cooled add dissolved yeast. Then add flour to make a thick batter. Let rise. 
When light add eggs and sugar beaten together thoroughly, and flour enough 
to make quite stiff, but not as stiff as for bread. Let rise again. When light 
roll out about % inch thick, cut with doughnut cutter, let rise again and fry.

Mrs. Earle Drown, Vice-President
Southeastern District Vermont Federation

SU ET PU D D IN G
1 cup suet
2 eggs

y2 teaspoon salt 
1 teaspoon ginger 

y2 cup sugar
3 cups flour

1 cup sour milk 
1 teaspoon soda
1 teaspoon each, nutmeg, cinnamon 

and cloves 
1 cup molasses

Beat eggs, add sugar, then the suet chopped very fine, then the molasses; and 
after it, the flour. Dissolve the soda in the sour milk and add to the mixture. 
Lastly add the spices. Pour into a buttered mold and steam 3 hours. This 
makes a large pudding. Serve with foamy sauce flavored with toffy.

Note: These recipes were used by my mother and grandmother.
Mrs. Earle Drown, Vice-President

Southeastern District Vermont Federation

RH U BA RB CUSTARD P IE

1 cups rhubarb cut fine 
1 cup sugar 
1 tablespoon flour

2 eggs
1 tablespoon melted butter 

24 cup milk

Mix rhubarb, sugar and flour. Beat egg yolks, milk and butter. Combine the 
two mixtures and pour into pastry crust. Bake slowly. Cover with meringue 
and brown.

Mrs. Theron Gregory, Vice-President
Southwestern District Vermont Federation

S P A G H E T T I LO A F

\y2 cups uncooked spaghetti 
1 cup milk 
4 tablespoons butter 
3 eggs
1 cup grated cheese 
1 can shrimp

Yz cup bread crumbs 
1 tablespoon chopped parsley 
1 tablespoon pimento 

Salt 
Pepper 
Cream sauce

Cook spaghetti. Heat milk and butter and pour over beaten egg yolks; add 
cheese and all other ingredients except white sauce and shrimp. Fold in the 
stiffly beaten egg whites. Steam-bake 1 hour in moderate oven. Serve with 
shrimp sauce made by adding the finely shredded shrimp to the cream sauce.

Mrs. Theron Gregory, Vice-President
Southwestern District Vermont Federation
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S W E E T  RO LLS
1 cup milk, scalded 
3 egg yolks 
3 whole eggs 

2/z  cup shortening

y2 cup sugar 
2 yeast cakes

y2 teaspoon lemon extract 
A2/z  cups flour

Cool the milk; when lukewarm add the yeast cakes. When these have dis
solved add remaining ingredients and beat thoroughly. Chill in refrigerator 
overnight. Roll into rectangular piece inch thick; brush with melted but
ter; fold from ends toward center to make three layers. With scissors cut off 
strips Y \ inch wide. Take each separately and twist ends in opposite direc
tions, then shape in a coil. Place on greased baking sheet, cover and let rise 
until double in size. Bake 25 minutes at 350 F. Cool slightly and brush top 
with confectioners’ sugar moistened with water and flavored with vanilla.

Mrs. Theron Gregory, Vice-President
Southwestern District Vermont Federation

1 large can tuna fish 
1 small green pepper
1 pimento
2 hard-boiled eggs

TU N A  F IS H  LO A F
1 cup celery 
1 cup cracker crumbs 
1 teaspoon salt 

\ l/ 2 cups thick white sauce
Flake the tuna; grind the pepper; chop the pimento and eggs; cook the celery 
until tender. Mix all ingredients together, cover top with cracker crumbs 
and dot with butter. Bake y2 hour.

Mrs. Theron Gregory, Vice-President
Southwestern District Vermont Federation

OAT AND D A TE C O O K IES
1 cup butter, melted
1 cup sugar 
1 cup flour 

2y2 cups rolled oats 
1 teaspoon soda

1 teaspoon salt 
1 pound pitted dates
1 cup milk 

2/z  cup sugar
2 tablespoons butter

Cream butter and sugar; then add next four ingredients. When mixture is 
crumbly press half of it into shallow baking pan. Cook dates, milk, sugar and 
butter together until smooth. Spread this over the mixture in the pan and 
cover with the remaining half of crumbles. Bake in a moderate oven 30 
minutes.

Mrs. Allen M. Fletcher, Jr., Corresponding Secretary
Vermont Federation of Women’s Clubs

C H E E S E  SQU A RES
y2 pound American cheese 1 unbeaten egg white
y2 pound butter 1 loaf bakery bread

Cream the cheese and butter separately; combine and cream them together and 
stir in the unbeaten egg whites. Spread the mixture on squares cut from a 
loaf of bakery bread. Remove all outside crust and cut in squares about 1T/\. 
inches high and 2 inches across, or about the size of tea biscuits. Cover tops 
of squares one-half inch thick and spread thinly on all sides. Bake in a hot 
oven 15 minutes.

Mrs. Allen M. Fletcher, Jr., Corresponding Secretary
Vermont Federation of Women’s Clubs
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MAPLE WALNUT CREAM PUDDING
2 cups milk 2 eggs
1 cup maple syrup teaspoon salt
2 tablespoons cornstarch 1 cup walnut meats, chopped

1 cup cream

Heat 1% cups milk with maple syrup in double boiler. Combine remaining 
milk with cornstarch and add salt, then add gradually, stirring constantly, to 
the first mixture. Cook 25 minutes; then add to the eggs slightly beaten, 
return to double boiler and continue cooking 5 minutes longer. Pour into 
serving dish and sprinkle with nuts while pudding is hot. When cold cover 
with whipped cream and serve in sherbet glasses.

Mrs. John G. Findeisen, Treasurer
Vermont Federation of Women’s Clubs
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F R O M  C H A R T E R  M E M B E R S ,  P R E S I 
D E N T S  A N D  H O N O R A R Y  M E M B E R S  

OF O U R  CLUB

Mrs. Levi D. Temple, organizer and first president (1896-1898) of the Brat- 
tleboro Woman’s Club, furnished the following recipes. Mrs. Temple, who 
now lives in Los Angeles, California, also was the second president of the 
Vermont State Federation (1897-1898). She is an honorary member of our 
club.

O R A N G E-CA N D IED  S W E E T  PO T A T O E S

6 sweet potatoes y2 cup sugar
1 cup orange juice 3 tablespoons light corn syrup

y2 teaspoon grated rind y2 teaspoon salt
1 cup water 4 tablespoons butter

Combine all but potatoes and pour over the peeled, uncooked sweet potatoes 
which have been arranged in baking dish. Cover and bake in a moderate oven 
(375 F.) until tender—about 40 minutes. Baste occasionally with syrup in 
the dish. Remove cover last 10 minutes of cooking period to allow to brown. 
This will serve 6.

ORANGE W A L N U T  C H E E S E  SALAD

5 oranges 24 walnut halves
1 three-ounce package cream cheese

Peel the oranges and slice one of them ; separate other 4 into segments. Ar
range lettuce on salad plates. Place large slice of orange in center of each, 
then arrange 3 groups of segments—3 in a group—around each slice. Moisten 
the cheese with a little orange juice, shape into balls and press a walnut half 
into two sides of each ball. Place one of these “bon-bons” between groups 
of orange segments. Place a strip of pimento on each orange slice. Any 
desired dressing may be used.

The following recipes were contributed by Mrs. John C. DeWitt, a charter 
member of our club and president 1912-1914.

SQUASH B IS C U IT
2 cups bread flour 1 teaspoon salt
4 teaspoons baking powder 2 tablespoons sugar
1 egg 2 tablespoons melted fat
1 cup sweet milk 1 cup sifted squash

Measure and sift flour, baking powder, salt and sugar. Mix squash and milk, 
and strain, then add to beaten egg, fat and sugar. Combine two mixtures 
with as little beating as possible. Fill greased muffin tins % full and bake 
in hot oven, 400 F., 20 to 25 minutes until a golden brown.
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C H IC K E N  F R IC A SS E E
1 four to five pound chicken, cut up Chicken fat

cup sifted flour Salt and pepper
1 tablespoon butter 1 small onion

Press into the pieces of chicken as much of the flour as they will take up. 
Melt pieces of chicken fat in pan. Add butter. Into the sizzling fat place 
pieces of floured chicken and brown on both sides. If pan becomes dry add a 
little butter as needed. When all pieces are browned, add the onion and just 
let slightly brown. Return chicken to pan, add boiling water to just cover. 
Add salt and pepper, cover and simmer about 2 hours or until tender.

C H IC K E N  S O U F F L E
1 pint cooked chicken, or other 4 eggs

finely chopped meat 1 teaspoon chopped parsley
1 pint cream sauce 1 teaspoon onion juice

Salt, pepper

Stir chicken and seasoning into the boiling white sauce and cook 2 minutes. 
Add yolks of eggs well beaten and set aside to cool. When cold, add whites 
of eggs which have been beaten to stiff froth. Turn into buttered dish and 
bake y2 hour.

C H IC K E N  TA M A LE S O U F F L E
1 cup corn meal
1 tablespoon butter or bacon fat 
1 tablespoon onion j uice 
1 cup tomatoes 

Salt

3 tablespoons olive oil
1 cup cooked chicken, chopped fine 
1 cup stoned olives
4 tablespoons tomato catsup 

Speck of cayenne pepper

Scald the corn meal in 1 cup boiling water; add other ingredients in the order
given.
dish.

Put in buttered dish and bake y2 hour. This is a favorite California

CH O W  M EIN
\y 2 pounds cold roast veal or pork, veal A few mushrooms

preferred, or fresh veal or pork 1 can Chinese vegetables
steak 1 can Chinese noodles

3 cups celery 1 tablespoon soy sauce
3 cups onion 2 tablespoons sugar

Little salt

Dice meat, cook chopped celery and onions in butter or meat fat. Saute mush
rooms in butter. Mix these ingredients and add vegetables, soy sauce, sugar 
and seasoning to taste. Cook slowly an hour at least, longer if possible. When 
ready to serve thicken a little with flour. This is just fine.

D O U G H N U TS
2 eggs (or 1 egg and 1 yolk) 2y2 to 2Y\ cups flour

y2 cup sugar 2 teaspoons baking powder
2 tablespoons melted butter, cooled y2 teaspoon salt

y2 cup milk y2 teaspoon nutmeg

Beat eggs; add sugar and melted butter; add milk. Mix and sift the dry in
gredients and add to egg mixture to make a soft dough. Roll to inch thick
ness, cut with doughnut cutter and fry in deep fat at 375 F., or when fat will 
brown an inch cube of bread in 60 seconds. When doughnut comes to surface
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and browns on one side, turn and let brown on other. Remove and drain on 
unglazed paper. Sprinkle with powdered sugar before serving. This makes 
about 2 dozen.

SWISS STEAK
2 pounds round steak 1 medium-sized onion, chopped fine
1 small can tomatoes 1 cup water
3 tablespoons drippings or shortening % teaspoon pepper

Yz cup flour 1 teaspoon salt

Sift flour into large bowl or plate and put in steak, pressing as much flour as 
possible into meat. Put drippings into a large frying pan and when sizzling hot 
add the floured steak and brown thoroughly on both sides. The steak may now 
be cooked on top of stove or in the oven but be sure to cover. Grease baking 
dish with a little fat and put in steak. Put 1 cup of water in pan steak was 
browned in and let boil up in order to save any meat juices or flour. Pour 
this over the steak, add tomatoes, onion, salt and pepper. Bring to a boil, 
reduce heat and simmer for 2 hours. Serve with mashed potatoes.

MIXED VEGETABLE DISH
Boil together until well cooked, parsnips and carrots. When done mash to
gether; add butter, salt and pepper to taste and allow to cool. For a small 
dish add 2 beaten eggs, a little milk and 1 tablespoon sugar. Then bake until 
browned on top. If larger quantity is made use 3 or 4 eggs.

Another charter member, Mrs. George F. Barber, furnished these recipes.

CHEESE SOUFFLE
2 tablespoons butter Y* teaspoon salt
1 tablespoon flour (heaping) 3 eggs

Y% cup milk 1 cup grated cheese

Put butter in double boiler, add flour; when smooth add milk and salt and 
cook 2 minutes; add egg yolks well beaten, and cheese. Set away to cool. 
When cold add whites of eggs beaten very stiff. Turn into buttered dish and 
bake 25 or 30 minutes. Serve immediately.

CHOCOLATE FILLING
1 cup water 1 tablespoon cornstarch (heaping)
2 squares chocolate Y* teaspoon vanilla
1 cup sugar Bit of salt

Cook first four ingredients in double boiler until it thickens; add vanilla and 
salt.

RELISH
(Reprint)

1 pint cooked beets Y* cup horseradish, grated
1 pint raw white cabbage Yz cup sugar

Y2  tablespoon salt Vinegar

Chop the beets and the cabbage; add horseradish, sugar and salt. Cover with 
vinegar.
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The following three recipes were used by the late Miss Susan E. Clark, who 
was president 1898-1901 and again 1902-1905. She also was president of the 
Vermont Federation 1903-1904.

BEET AND EGG SALAD 
(Reprint)

Arrange on a platter the inner leaves of a head of lettuce. Chop cold boiled 
beets and place a layer in each leaf. Spread over with any good salad dress
ing. Over the top place the yolks of hard-boiled eggs, put through a ricer. 
Add more dressing and garnish with the whites cut in rings.

CHOCOLATE COOKIES
1 egg

7/i cup sour cream
2 squares chocolate 
2 tablespoons sugar 
1 tablespoon milk

1 cup sugar
2 tablespoons butter
2 cups flour (heaping) 
1 teaspoon soda 

y2 teaspoon vanilla

Break the egg into a cup and fill the cup with sour cream; beat together with 
egg beater. Cream the butter and sugar and add to first mixture with the 
soda, salt and vanilla. Melt the chocolate with the 2 tablespoons of sugar and 
milk; add to other mixture and then add flour. Drop from a spoon on a 
buttered tin and bake quickly—or add more flour, roll thin and cut with cookie 
cutter.

GOLD AND SILVER CAKE
1 cup butter 4 eggs
2 cups sugar 2 teaspoons cream of tartar
1 cup milk 1 teaspoon soda
4 cups flour Vz teaspoon vanilla

y2 teaspoon lemon

Cream the butter and sugar; mix and sift dry ingredients and add alternately 
with the milk to the first m ixture; add flavoring. Divide the batter in halves, 
putting the well-beaten yolks into one half for the Gold cake, and adding the 
whites stiffly beaten to other half for the Silver cake. When putting batter 
into baking pan alternate the two batters—by spoonfuls—so the cake will 
have marbled effect when baked.

The third president of the club, the late Mrs. James P. Elmer, who served 
1901-1902, used these recipes.

BROWNIES
(Reprint)

2/z  cup white sugar 2 eggs
2/z  cup butter 1 cup bread flour
2/z  cup molasses 1 cup walnut meats, chopped

Salt

Cream butter and sugar, add molasses, salt, beaten eggs, flour and nut meats. 
Use brownie tins and place three nut meats on each before baking, using 1 
teaspoon of batter to a tin.
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MRS. E L M E R ’S CO U RT CAKE

y2 cup shortening 
1 y2 cups sugar 
2 eggs
1 cup chopped raisins 
1 teaspoon soda

2 cups flour 
1 teaspoon cinnamon 

y2 teaspoon allspice 
y± teaspoon mace 
YI teaspoon cloves 

1 cup sour milk

Cream shortening and sugar; add eggs well beaten. Mix and sift flour and 
spices and add to the first mixture alternately with the milk, in which the soda 
has been dissolved. This makes 1 large and 1 small loaf.

R A ISIN  AND LEM O N  P IE
(Reprint)

1 cup seeded raisins Sugar to taste
1 lemon, juice and pulp White of egg, or water

Chop the raisins, but not too fine, add lemon and sugar. Use the white of 
egg, or water, for moistening sufficiently. Bake with two crusts.

Mrs. Ruth N. Thompson, now of West Hartford, Connecticut, who served 
as president 1905-1906, contributed these.

MRS. W O R C E S T E R ’S PO R K  C H O PS

Pork chops 1 can tomato soup
Uncooked rice Salt and pepper

1 onion 1 green pepper

Sear chops in deep iron frying pan to preserve the juices; put 1 tablespoon 
washed rice and a good slice of onion on each chop. Pour into the pan the 
tomato soup. Cover all with boiling water and season with salt and pepper. 
Cover tightly and bake in moderate oven. When nearly done add the finely
chopped green pepper and bake 20 minutes more. Bake 1 hour, or until rice
is well done.

R IC E  S O U F F L E

1 cup cooked rice 3 eggs
1 cup cheese, cut up 2 tablespoons flour

1 y2 cups milk 1 teaspoon salt
2 tablespoons melted butter

Into the egg yolks which have been well beaten stir the flour, salt, butter and 
milk; mix with the rice and cheese, then fold in the well beaten egg whites. 
Turn into casserole and bake in a medium oven until it is set.

V ER M O N T C H O C O LA TE PU D D IN G

H cup sugar Butter, size of an egg
y2 cup flour 2 squares chocolate
y2 cup milk _ 1 egg

1 teaspoon baking powder

Melt the chocolate in the milk; sift dry ingredients; beat the egg. Combine 
all ingredients, add the melted butter. Bake 20 minutes.
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Sauce
2 eggs 1 cup cream
1 cup sugar Vanilla

Beat egg yolks well, add sugar and cream, which has been whipped; beat egg 
whites stiff and add to first mixture, then add flavoring. This will serve 6. I 
often bake the pudding in a crockery dish to prevent burning.

The late Mrs. George E. Warner, who was president 1906-1908, used these 
recipes.

BROWNIES
(Reprint)

Yz cup butter 1 egg well beaten
Yz cup powdered sugar ^  cup bread flour
Y  cup Porto Rico molasses 1 cup pecan meats, cut in pieces

Mix ingredients in order given. Bake in small shallow fancy cake tins, gar
nishing top of each cake with y2 pecan.

GINGER COOKIES
1 cup brown sugar
2 cups molasses 

Y* cup lard
Yi cup butter

4 teaspoons ginger 
4 teaspoons soda 

Yi cup boiling water 
Flour

Dissolve soda in boiling water and add to other ingredients, using enough 
flour to make batter sufficiently thick to roll out, mix well and cut to any shape 
desired.

ORANGE MARMALADE 
(Reprint)

12 medium-sized navel oranges 8 pounds granulated sugar
7 quarts water 2 lemons

Cut oranges and lemons into very thin slices. Pour water over them and let 
stand 48 hours. Then boil steadily 2y2 hours, after which add sugar and boil 
slowly 1 y2 hours more. Do not peel the fruit. This makes 18 glasses.

GLACE NUTS 
(Reprint)

2 cups sugar Yz teaspoon cream of tartar
1 cup boiling water Nuts

Stir sugar, water and cream of tartar in saucepan and heat to boiling point, 
then boil without stirring until syrup begins to discolor. Place pan in larger 
pan of cold water to stop boiling instantly; then place in pan of hot water 
during the dipping. Take nuts separately on long pin, dip into syrup to cover, 
then remove from syrup and place on oiled paper. Dip as rapidly as possible, 
as syrup cools quickly.
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These were contributed by Mrs. Clarke C. Fitts, who was president 1908- 
1910.

BRO W N  BREAD
\y2 cups graham flour \y2 cups sour milk
y2 cup Indian meal 1 teaspoon soda
y2 cup molasses Salt

Mix all ingredients and steam \ y 2 hours. Small loaf.

C E L E S T IA L  JE L L Y
9 quinces 4 large sour apples
1 quart cranberries or barberries 3 quarts water
1 teaspoon salt Sugar

Cook quinces, berries, salt, apples and water until, soft. Strain and add £4 
cup sugar to each cup of juice and boil 5 to 10 minutes.

C H O C O LA TE M ACAROONS

2 squares melted chocolate 1 teaspoon vanilla
% cup salad oil 1 teaspoon baking powder
1 cup sugar 1 cup flour (scant)
2 eggs Salt

Mix melted chocolate, salad oil and sugar together. Add eggs, one at a time, 
and beat; add vanilla, baking powder, flour and salt. Chill and roll into balls 
the size of a large marble. Dip into powdered sugar and bake slowly 12 to 15 
minutes.

G IN G ER B R EA D
2 cups flour 

\y2 cups sugar (scant) 
y2 cup shortening 
1 teaspoon ginger 

V /\ teaspoons cinnamon

1 egg, beaten
2 tablespoons molasses 
1 cup sour milk
1 teaspoon soda in a little water

Salt

Mix flour, sugar, shortening, ginger and cinnamon like piecrust. Take out 
Ys cup of mixture. Add 1 egg beaten and remaining ingredients. Pour in 
greased baking pan. Over mixture in pan, scatter the cup of reserved mix
ture. Bake in a moderate oven 25 minutes. This makes a large cake.

O A TM EA L S P IC E  C O O K IES

\y 2 cups granulated sugar 2 tablespoons sour milk
1 cup butter or substitute 1 teaspoon soda
1 teaspoon cinnamon 3 cups raw oatmeal
1 teaspoon salt Flour to roll

Combine all ingredients, roll out, cut and place on a greased cookie sheet. 
Sprinkle sugar on tops before baking. Bake at about 250 to 300 F.

LEM O N  CO R NSTAR CH

2 level tablespoons cornstarch y2 cup sugar
4 tablespoons water 2 egg whites
1 cup boiling water Juice and grated rind of y2 lemon

Moisten cornstarch in water. Add boiling water and sugar and stir while 
coming again to a boil. Then pour over egg whites well beaten, and add lemon
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rind and juice. Pour into cups dipped in cold water and chill. Serve with 
custard sauce made of 2 egg yolks, cups milk, 3 tablespoons sugar, and 
vanilla.

Mrs. Edgar Burr Smith, now of Greenfield, Massachusetts, president 1910- 
1912, sent these recipes. She is an honorary member of the club.

ALW AYS GOOD M U FF IN S
% cup butter 1 y2 cups flour
Yi cup sugar 1 egg
1 cup milk (scant) 2y2 teaspoons baking powder

Stir butter and sugar together, add beaten egg. Sift baking powder and flour 
together with pinch of salt. Add this to mixture, alternately with milk. Bake 
20 minutes in hot oven.

HAM CA SSER O LE

Slice ham, y2 to 1 inch thick 1 teaspoon salt
Cloves 3 tablespoons sugar
Sour apples y2 teaspoon Worcestershire

1 pint hot water

Stick fat full of cloves and cover with slices of sour apples. Add salt, sugar 
and Worcestershire to hot water and pour over ham and apples. Cover closely 
and cook \ y 2 to 2 hours. Pineapple may be used instead of apple.

TO M A TO  C O C K TA IL

4 sweet peppers, seeds of 1
5 or 6 stalks celery, cut fine 
1 small bunch parsley

Worcestershire sauce
Salt

Cook first seven ingredients slowly until vegetables are so ft; remove the solids 
and strain out seeds. Put juice in kettle, adding 1 teaspoon salt and 1 table
spoon Worcestershire to each quart; bring to boil. Can or bottle while hot. 
This will keep as long as the family will let it. If fresh tomatoes are used it 
takes about one large basket. Tomatoes should be cut so that juice will flow.

2 cans tomatoes
3 small onions, cut fine 

Few bay leaves 
Few whole cloves

Mrs. Frederick I. Swift, president 1914-1916, used these recipes. She now 
is a resident of Washington, D.C., and is an honorary member of the club.

1 y2 cups strong coffee
1 cup sugar (scant)
2 tablespoons gelatine 
1 cup milk

M OCHA PU D D IN G  
(Reprint)

2 eggs 
Bit of salt 

y2 teaspoon vanilla 
Whipped cream

Beat egg yolks and cook with sugar, gelatine, milk and salt in double boiler. 
Remove from heat and add whites of eggs well beaten, and flavoring. Mold. 
Serve with whipped cream.
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M ANOR M A RSH M A LLO W  SALAD 
(Reprint)

pound marshmallows can pineapple

Cut marshmallows in quarters and cut the pineapple in dice.

D ressing
Yl teaspoon salt 
% teaspoon mustard 
1 teaspoon soft butter 

% tablespoon flour

V* tablespoon sugar 
\y 2 tablespoons vinegar 
2 egg yolks

y2 cup cream, whipped 
Y\ pound pecan meats

Mix dry ingredients, add yolks, butter and vinegar. Cook in double boiler 
until thick. When cold add whipped cream. Mix dressing with pineapple 
and marshmallows about 3 hours before serving. Add pecan meats, not cut. 
Serve on lettuce—no top dressing.

PEC A N  L O A F 
(Reprint)

4 eggs 1 yi teaspoons baking powder
22/z  cups brown sugar ^  pound pecan meats, cut up

1 y2 cups flour
Mix all ingredients together and bake in shallow pan in slow oven. Cut in 
desired shape.

PU D D IN G  SAUCE

1 egg 1 cup cream, whipped
1 cup frosting sugar 1 teaspoon vanilla

Beat egg light, add sugar. Add whipped cream and vanilla last thing before 
serving.

SPA N ISH  LO A F

1 green pepper
2 pounds round steak 

y2 pound lean fresh pork
2 onions peeled 
1 cup bread crumbs

(Reprint)
2 tablespoons tomato catsup 

Salt 
Milk

1 quart stewed tomatoes 
4 slices bacon

Free the pepper from seeds and put it through food chopper with the meat 
and onions. Add crumbs, catsup and salt and sufficient milk to moisten. 
Shape into loaf, lay on buttered tin and strain over the mixture the stewed 
tomato. Put bacon on top and bake 1 hour, hasting with the sauce. Make 
gravy with sauce in pan.

These were contributed by Mrs. Henry R. Brown, president 1916-1918.

O PEN  PE A N U T  B U T T E R  AND BACON S A N D W IC H E S

Cut sandwich bread about %-inch thick and cut in triangles. Toast on one 
side. Spread other side lightly with peanut butter, sprinkle with raw bacon 
cut rather fine and place under broiler for a short time—until bacon is toasted. 
Watch closely to avoid burning. Serve at once.
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FROZEN SALAD
Y* pint cream 1 cup maraschino cherries
1 pint Blue Ribbon Mayonnaise 1 cup white grapes

1 cup canned pineapple
Beat cream stiff and mix with mayonnaise. Add pineapple cut in small pieces; 
cherries, cut in halves; grapes, seeded and cut in pieces. Be sure all the juice 
is strained off the fruit, before mixing. Pack in mold and freeze in ice and 
salt 3 to 4 hours or freeze in electric refrigerator. This will serve eight.

SNOW BALLS 
(Reprint)

Y* cup butter 2Y\ cups flour
1 cup sugar 4 egg whites

Yt cup milk 2 teaspoons baking powder
Cream butter, add sugar gradually, milk, flour in which baking powder has 
been sifted; then the whites of eggs beaten stiff. Steam 35 minutes in but
tered cups. Serve with strawberry sauce.

Sauce
Y2  cup butter 2/̂  cup strawberries or raspberries,
1 cup powdered sugar fresh or canned

Mix as hard sauce, add berries and beat until fruit is thoroughly mashed.

Mrs. Halbert L. Waterman, president 1918-1920, contributed these recipes.

CHOCOLATE-DATE PUDDING
Y \ cup Crisco Y2. teaspoon salt
Ya cup sugar 1 ounce (1 square) chocolate, melted
1 cup sifted flour 1 cup dates, chopped

2 Y2  teaspoons baking powder Y* cup walnut meats, chopped
1 teaspoon cinnamon Y* cup milk

Cream the Crisco and sugar; add dry ingredients, which have been sifted to
gether, and the milk and chocolate. Then add dates and nuts, which have been 
mixed with a little of the flour, and blend.

Syrup
1 ounce chocolate Y$ cup sugar
2 cups water teaspoon salt

Melt the chocolate in the water and add the sugar and salt. Bring to boiling 
point and drop the pudding batter by spoonfuls into the hot syrup. Cook on 
top of range at low heat 25 minutes and serve warm. (Use a large covered 
saucepan.)

CAPE COD RELISH
1 quart cranberries 4 oranges

Sugar

Put cranberries through meat grinder, using fine knife. Add the juice and 
pulp of the oranges and the grated rind of one, then add an equal amount of 
sugar, and it is ready to serve—no cooking.
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BAKED H A L IB U T
6 slices fat salt pork 2 or 2y2 pounds halibut
1 onion 3 tablespoons butter
1 or 2 bay leaves 3 tablespoons flour

Buttered cracker crumbs
Place the salt pork slices in an uncovered pan (aluminum preferred). Cover 
pork with thinly sliced onion and add bay leaves. Wipe dry the thick slice of 
halibut and lay on onion slices. Mask the halibut with the butter creamed with 
the flour, and cover with buttered crumbs. Lay thin strips of salt pork on 
top. Cover fish with buttered paper and bake 50 minutes in a moderate oven, 
removing the paper for the last 15 minutes to allow crumbs to brown. Serve 
with lemon or butter sauce, or garnish with lemon quarters.

These recipes were used by the late Mrs. Clarence L. Stickney, president 
1920-1922.

\y 2 pounds beef 
y2 pound veal 

\y2 pounds pork 
1 teaspoon salt (heaping) 
1 teaspoon sage

B E E F  L O A F
2 eggs, beaten
3 tablespoons bread crumbs 
1 tablespoon butter

Milk
Pepper

Grind the meat together, then add next three ingredients. To this add suffi
cient milk so mixture will drop from spoon. Roll in bread crumbs and add 
bits of butter. Bake 2 or more hours.

C H E E S E  CAKE
y2 cup butter, softened 54 teaspoon salt
1 six-ounce package Zwieback 1 lemon

y2 cup powdered sugar y2 teaspoon vanilla
4 eggs 1 cup heavy cream
1 cup granulated sugar 54 cup sifted flour

1 pound cottage cheese
Spread butter in bottom of 8-inch spring-form pan. Press into this one- 
half the Zwieback which has been crushed and combined with the powdered 
sugar. Beat eggs thoroughly, add granulated sugar, salt, juice and grated rind 
of the lemon, vanilla and cream; stir in the cheese, then the flour. Put the 
mixture through a fine sieve, then beat well. Pour into the pan, sprinkle re
maining Zwieback (crushed) over the top. Bake about 1 hour in a very slow 
oven (250 F.). At the end of the hour turn off heat and leave cake in 1 hour 
longer.

Note: This recipe was secured by Mrs. Stickney from the Rosamond Chapin 
Restaurant, Dwight Street, Springfield, Mass.

BAKED O N IO N S 
(Reprint)

Prepare onions as for boiling, put in baking dish, cover with well salted water, 
bake until tender when tested with silver fork. Pour off water, add cream or 
heavy milk, put back in oven and leave until cream is hot. Bake in a covered 
dish—earthen or agate. These are much nicer than boiled onions and all cook
ing odor is avoided. About twice the time is needed as for boiled onions.
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BLACK C H O C O L A T E  CAKE

1 cup sugar y2 cup sour milk
y2 cup butter y2 teaspoon soda
1 square chocolate 1 teaspoon vanilla
2 eggs \y2 cups flour

Cream butter and sugar together and mix with melted chocolate. Dissolve the 
soda in a little water; beat egg yolks and whites separately, mix all together, 
adding whites last, and bake 40 minutes.

Frosting
3 tablespoons milk Confectioners’ sugar
1 teaspoon vanilla Melted chocolate

Mix milk with enough sugar to make of spreading consistency; add vanilla. 
Spread on cake, and cover with melted chocolate.

The following recipes were used by Mrs. Walter J. Bigelow, now of Bos
ton, who served the club as president 1922-1924.

1 egg
1 teaspoon salt 

y2 cup butter 
y2 cup lard

O A TM EA L C O O K IE S 
(Reprint)

1 cup sugar
2 tablespoons molasses
4 tablespoons sweet milk
3 cups rolled oats

2y2 cups flour

Cream shortening and sugar; add egg, salt, molasses and milk. Put rolled 
oats through food chopper and add with the flour to first mixture. Roll thin. 
Bake in quick oven.

ORA N GE M ARM ALADE 
(Reprint)

2 oranges 10 tumblers cold water
1 lemon 4 pounds sugar

Put oranges and lemon through food chopper (not too fine), add the water 
and let stand 24 hours. Then boil slowly 1 hour. Add sugar, let stand 24 
hours and boil 1^4 hours. Pour into jelly tumblers and cover with paraffin.

S P IC E  SQU A RES 
(Reprint)

1 cup sugar
4 tablespoons melted butter
2 tablespoons molasses 
1 egg
1 teaspoon soda

1 cup

1 teaspoon salt
2 cups flour
1 teaspoon cinnamon 

y2 teaspoon each, cloves, nutmeg and 
allspice

milk

Sift flour and spices together. Mix other ingredients, add flour mixture and 
beat well. Pour into square tins, having batter not more than one inch deep. 
Sprinkle with granulated sugar and bake in a moderate oven. When cool cut 
into squares.
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S W EETB R EA D S W IT H  PEA S 
(Reprint)

2 cups sweetbread cubes 1 y2 cups cream
1 cup French peas y2 teaspoon salt

V /z tablespoons butter Few grains cayenne
1 Yz tablespoons flour Swedish timbale shells

Parboil sweetbreads in salted acidulated water; remove tubes and membranes 
and cut in cubes. Drain peas and add to sweetbreads. Melt butter, add flour 
and seasoning and gradually pour in the cream. Reheat sweetbreads and peas 
in the sauce and serve in Swedish timbale shells.

Mrs. John S. Switzer, president 1924-1926, contributed these recipes. Mrs. 
Switzer is an honorary member of our club.

C H IC K E N  T E R R A P IN

1 medium-sized chicken, cooked 1 tablespoon flour
Yz pint of milk 3 hard-boiled eggs
Ya pound butter 1 wineglass of sherry

Salt and pepper to taste

Cut the chicken into small pieces and put on the fire with the milk. When it 
boils, add the butter, which has been rolled in the flour, let cook long enough 
to thoroughly cook the flour. Chop eggs coarsely and stir in the chicken mix
ture ; lastly stir in the wine and let come to a boil, taking off fire immediately. 
Serve with thin sliced lemon. It may be put in a baking dish and browned 
slightly. Six generous servings.

HAM LO A F

1 pound ham 1 medium-sized green pepper
2 pounds lean pork 1 cup milk
2 cups bread crumbs 2 eggs

Grind the meat and green pepper. Beat eggs, then mix all together. Bake 
\ y2 hours in a moderate oven. Serve with horseradish, raisin sauce or just 
plain. This makes twenty generous slices.

LEM O N  F IL L IN G

1 cup sugar 1 egg, well beaten
y2 cup milk 1 teaspoon cornstarch
1 lemon Butter

Grate all of the lemon. Cook first four ingredients in top of double boiler, 
add cornstarch dissolved in water or milk; add small piece of butter.

PEN N SY LV A N IA  S C R A PPL E

1 pound lean pork Yz teaspoon sage
1 cup corn meal 1 teaspoon salt

Boil pork until very tender, then grind it. Cool broth and remove fa t; reduce 
to one quart or add water to make one quart; stir meal slowly into the broth. 
Add meat, salt and sage. Cook slowly hour, mold in bread tin and when 
cold, slice and fry light brown.
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These recipes were furnished by Mrs. Murray M. Tucker, now of St. 
Albans, Vt., who was president 1926-1928.

P E P P E R  D R ESSIN G  F O R  SALADS

Yz cup vinegar 3 tablespoons green peppers, chopped
y2 teaspoon powdered sugar y2 small onion, chopped
1 teaspoon salt 1 cup oil

3 tablespoons red peppers, chopped

Put all ingredients in jar and shake well. This keeps well in refrigerator.

SH R E D D E D  W H E A T  C H O C O LA TE PU D D IN G

2 Shredded Wheat biscuits 1 cup sugar (scant)
1 pint milk 1 teaspoon butter
2 squares chocolate Vanilla

Crumble the biscuits, add milk, chocolate and sugar and cook slowly on top 
of stove until thickened. Remove from heat, add butter, and vanilla to flavor.

Mrs. Richard C. Averill, president 1928-1930, supplied the following recipes.

M A Y O N N A ISE

2 cups oil 
2 egg yolks or 
1 whole egg 
1 teaspoon sugar

Beat eggs well, add oil drop by drop, 
ings.

y2 teaspoon dry mustard 
y2 teaspoon salt 
3 tablespoons vinegar or 
2 tablespoons lemon j uice

continuing the beating, then add season-

P E A N U T  B U T T E R  M U FFIN S

1 tablespoon butter 1^4 cups flour
% cup peanut butter Yz cup sugar

1 cup milk 3 teaspoons baking powder
y2 teaspoon salt

Blend first three ingredients. Sift dry ingredients, add to first mixture and 
mix well. Bake in muffin tins 15 or 20 minutes.

F A IR L E E  PU D D IN G
3 cups milk 
3 eggs 

y2 cup sugar 
Few grains salt

1 tablespoon cornstarch
3 tablespoons powdered sugar
2 tablespoons cocoa 

Vanilla

Make a soft boiled custard of milk, egg yolks, half cup of sugar, salt and corn
starch ; flavor with vanilla. Pour into pudding dish to cool. Make meringue 
of egg whites beaten stiff, powdered sugar and cocoa. Flavor with vanilla. 
Pour over the cold custard and bake until meringue is done. Serve cold.

25



RA SPB ER R Y  CREAM

1 pint red raspberries y1Q teaspoon salt
y2 cup granulated sugar y2 cup coffee cream

1 cup whipping cream

Crush berries (I use the frosted Birdseye) and add sugar. Cook 5 minutes 
and strain; add salt and cool. Add coffee cream, and fold in whipped cream. 
Pour into refrigerator tray and freeze.

S H R IM P  S O U F F L E

1 can shrimps, cut up y2 cup cheese, cut fine
y2 green pepper, chopped 3 eggs

1 cup thick white sauce

Make white sauce, add shrimps, chopped pepper, cheese and egg yolks beaten. 
Fold in stiffly beaten egg whites, and a little salt. Bake 35 to 45 minutes in a 
moderate oven (350 F .). This is also good made with 1 can corn in place of 
the shrimps.

The following were contributed by Mrs. C. Arnold Pellett, president 1930- 
1932.

BERM UDA CAKE

Light Part

y2 cup shortening 1 y2 cups flour
y2 cup sugar 1 teaspoon baking powder
1 egg % teaspoon salt

y2 teaspoon vanilla

Combine ingredients as for cake.

Dark Part

1 egg white beaten stiff 1 cup ground nuts
1 cup sifted brown sugar y2 teaspoon vanilla

Spread the light part thinly in a shallow pan. Spread over this the dark part. 
Bake 35 minutes in a moderate oven. Cool and cut in squares.

D A TE S T R IP S

2 eggs 1 pound dates
y2 cup sugar 1 cup walnuts
y2 cup flour y  teaspoon salt
y2 teaspoon baking powder 1 teaspoon vanilla

Beat eggs well and continue to beat while adding sugar. Fold in flour sifted 
with the salt and baking powder. Add the dates cut in pieces and the nuts and 
vanilla. Spread very thinly in a shallow pan and bake 15 minutes in a mod
erate oven. When cool, cut in squares and shake in a paper bag with pow
dered sugar.
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P IN E A P P L E  D E L IG H T

1 package minute gelatine 1 cup grated pineapple
V/2 cups boiling water \y 2 cups sugar

Grated rind of y2 lemon 1 cup cream
Juice of 1 lemon

Soak gelatine in a small amount of cold water; add boiling water, lemon juice 
and rind and ^ 2  cup sugar. Mix well and add pineapple and remaining sugar. 
Allow it to stiffen slightly and add cream which has been whipped. Mix thor
oughly and allow it to stiffen.

Mrs. Angus C. Black, president of the club 1932-1934, contributed these 
recipes.

BAKED P O L IS H  HAM

3 to 4 pounds Polish ham Cloves
Brown sugar \y 2 cups pineapple juice or ginger ale

Buy center cut of pre-cooked Polish ham. Cover with brown sugar and stick 
with cloves, as for any baked ham. Baste with the pineapple juice or ginger 
ale. Bake same as any ham, except that it needs only to be thoroughly heated 
through.

O PE N  SA N D W IC H

Slice bread as for any tea sandwich, then cut rounds with cookie cutter from 
the slices. Cover each round with cream cheese; cover the cheese with orange 
marmalade and sprinkle with broken almonds, which have been browned.

These recipes were contributed by Mrs. Milton S. Czatt, president 1934- 
1936.

A P P L E  M U FF IN S

2 cups white flour 1 beaten egg
2 teaspoons baking powder 1 cup milk

y± cup butter 1 cup thinly sliced apples or
y2 cup sugar Huckleberries

Cream butter and sugar; add beaten egg and milk. Add this to dry ingredi
ents. Add apples or huckleberries slightly floured. Bake 30 minutes.

CORN C R E O L E

1 can corn 2 cups strained tomatoes
1 cup cheese cut fine y2 teaspoon paprika
3 eggs 4 tablespoons butter or other fat

Mix all ingredients together and bake slowly until thick. Salt to taste.
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ASPARAGUS L O A F

2 tablespoons butter Dash of paprika
2 tablespoons flour 1 cup cream
1 teaspoon salt 1 cup asparagus tips

4 eggs

Cook butter, flour, salt and paprika together and add cream. Remove from 
fire and pour over chopped asparagus tips (freshly cooked or canned), 4 stiffly 
beaten eggs (beaten separately and then together). Line a nine-inch pan with 
asparagus tips and pour in the sauce. Set in a pan of hot water and bake 30 
minutes. Turn out and serve with cream sauce made with 2 tablespoons but
ter, 2 tablespoons flour, \ y2 cups milk, salt.

C A L IFO R N IA  LEM O N  P IE

3 eggs 1 large lemon
y  cup sugar 3 tablespoons boiling water

Separate eggs, beat yolks with half the sugar; add juice and rind of lemon; 
add water and boil in double boiler until thick. Beat whites stiff; add to them 
remaining half of sugar and beat thoroughly, then beat into the custard; pour 
into pastry shell and brown in oven. This melts in your mouth.

GRAHAM  CRA CK ER PU D D IN G

18 graham crackers rolled fine 3 eggs beaten
1 cup sugar Yz cup sweet milk

Yz cup butter 1 teaspoon baking powder
1 cup chopped nuts and dates

Mix in order given and bake in square tin 15 to 20 minutes. Serve with 
whipped cream. Nice also cut in small pieces and served with afternoon tea.

O M E L ET
1 tablespoon butter 1 cup milk
1 tablespoon flour 5, 6 or 7 eggs

Salt

Make a cream sauce using butter, flour, milk and salt; cool slightly and pour 
it slowly onto the beaten egg yolks. Fold in the stiffly beaten whites of the 
eggs. Melt quite a bit of butter in pan and when hot pour in the mixture and 
cook slowly on top of stove until set, then put in oven to brown.

V E L V E T  SPO N G E CAKE

2 eggs, well beaten ^2 teaspoon soda
1 cup sugar 1 cup flour

Flavoring 1 teaspoon cream of tartar
y2 cup hot milk

Beat the eggs; add sugar and beat; add flavoring, beat; add soda, beat; add 
flour sifted with cream of tartar; add hot milk very slowly, beating con
stantly. Bake in a moderate oven in a shallow pan.
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Mrs. Edmund J. Haus, president of the club 1936-1938, contributed the fol
lowing recipes.

PHILADELPHIA ICE CREAM
1 quart cream 1 cup sugar

1 tablespoon vanilla

Whip half of cream until stiff. Scald remainder, add sugar and stir until dis
solved. Cool and add whipped cream and vanilla. Freeze. For strawberry 
ice cream add to above, before freezing, 1 quart of frosted strawberries or 1 
quart fresh berries which have been washed, hulled, crushed and slightly 
sweetened.

LEMON CREAM PIE
2 cups milk 2 egg yolks
1 cup sugar 1 lemon (3 tablespoons juice and

Y\ teaspoon salt grated rind)
3 tablespoons cornstarch 1 baked pie shell

Scald milk; mix sugar, salt and cornstarch and pour milk on gradually. Cook 
in double boiler fifteen minutes, stirring constantly until thickened and after
wards occasionally. Beat egg yolks and add to first mixture—cook three min
utes. Remove from stove and add lemon juice and grated rind. Cool slightly; 
pour into baked pie shell; cover with meringue and brown in oven.

Meringue
2 egg whites Pinch salt

cup sugar (confectioners’ sugar is especially good)

Beat egg whites stiff with salt and sugar, spread on pie and brown in oven.

RED MACARONI
1 package macaroni ^  pound hamburg
3 slices bacon 1 can tomato soup
1 slice onion Buttered crumbs

Boil the macaroni in salted water until tender. Try out the slices of bacon 
and onion. Put these through the food chopper. Saute the hamburg. In a 
buttered casserole combine macaroni, onion, bacon and hamburg, and the 
soup. Cover with buttered crumbs and bake in moderate oven for 30 minutes.

MUSTARD PICKLE
1 quart small white onions 1 quart vinegar
1 quart small cucumbers 6 tablespoons mustard
2 heads cauliflower 3 tablespoons flour
3 green peppers 1 cup sugar

1 tablespoon tumeric

Peel onions and add cucumbers, cauliflower (cut into small pieces) and sliced 
peppers. Sprinkle with salt, cover with water and allow to stand overnight. 
Drain and cook in salt water until vegetables are tender and drain again. Boil 
vinegar in kettle and add paste made with mustard, flour, sugar, tumeric and 
a little cold vinegar, stirring until mixture thickens. Add vegetables and cook 
slowly for ten minutes. Seal in sterilized jars.
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TUNA HOT DISH
1 can tuna fish 2 slices green pepper
2 eggs White sauce

2 tablespoons mayonnaise

Flake the tuna fish, add well-beaten eggs and green pepper, minced. Make a 
white sauce and add to it 2 tablespoons of mayonnaise. Combine tuna and 
white sauce and place in casserole, cover with buttered cracker crumbs, and 
bake in moderate oven for 30 minutes.

These recipes were contributed by Mrs. Robert E. Burnham, our present 
president.

CHEESE PUDDING
4 slices buttered bread 
1 cup grated cheese 
3 eggs

2 cups milk 
1 teaspoon salt 

% teaspoon mustard (dry) 
Dash of cayenne

Cut bread in small cubes. Put alternate layers of bread and cheese in baking 
dish; beat eggs, add milk and seasonings and pour over bread. Let stand 10 
minutes, then bake in moderate oven 25 minutes, or until set.

MOLDED CHICKEN SALAD
2 cups chicken Y  cup boiling water or stock
2 tablespoons gelatine 1 teaspoon salt
2 tablespoons cold water 2 tablespoons lemon juice

*/$ teaspoon onion extract 1 cup heavy cream

Chop or dice chicken. Soak gelatine in cold water and dissolve in boiling 
water. Add salt, lemon juice and onion extract. Add to chicken and cool. 
Whip cream and fold into mixture. Pack in molds and when set turn out onto 
lettuce. Serves 6.

“ALWAYS RELIABLE” CHOCOLATE CAKE
1 cup sweet milk 1 cup sugar
1 tablespoon butter 1 teaspoon soda
2 squares chocolate 1^2 cups flour
1 egg 1 teaspoon vanilla

Cook butter, chocolate and Y  cup milk together until thick. Remove from 
fire and add sugar, egg and remainder of milk, in which soda has been dis
solved ; add flour and flavoring; beat hard. Bake in a moderate oven.

1 cup brown sugar 
y2 cup shortening
2 eggs

y2 cup molasses

COFFEE CAKE
y2 cup cold coffee
1 teaspoon soda dissolved in coffee
2 cups flour

Raisins and spice to taste

Cream sugar and shortening; add molasses and coffee; then flour and spices. 
Bake in a moderate oven about 45 minutes.
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EGGS W IT H  ASPARAGUS
3 eggs 1 bunch or can asparagus

Y2  cup milk Salt, pepper

Combine eggs, milk and seasonings. Scramble, and add asparagus tips cut in 
inch lengths. Serve immediately on pieces of hot toast.

Y2  cup sugar 
2 tablespoons butter 
1 egg 

Y2  cup maple syrup 
Ya teaspoon salt

M A PL E  S P IC E  CAKE

Y2  cup sour milk 
1 teaspoon baking powder 

Y2  teaspoon soda 
1 teaspoon cinnamon 

Y2  teaspoon cloves
2 cups flour

Cream butter and sugar together; add beaten egg and maple syrup; add sour 
milk in which soda has been dissolved; add dry ingredients sifted together. 
Bake in a moderate oven.

Frosting
V /a cups maple syrup 1 teaspoon butter
1 egg white 1 teaspoon vanilla

Boil syrup until it is brittle in cold w ater; add butter and vanilla and let cool; 
pour into beaten egg white and beat until stiff enough to spread.

OAK H IL L  PO T A T O E S

Leftover cold potatoes White sauce
3 or 4 hard-boiled eggs Salt, pepper, butter

Slice or dice the potatoes. Place alternate layers of potatoes and eggs in bak
ing dish, seasoning each layer with salt, pepper, dots of butter, and cover 
with white sauce. Place generous amount of butter on top and bake in mod
erate oven about ^ 2  hour, or until brown on top. (Good way to use up cold 
potatoes.)

IM P E R IA L  SCA LLO P

1 cup chopped ham 3 hard-boiled eggs
V/ 2  cups cream sauce Y* cup fresh bread crumbs

1 large tablespoon butter

Stir ham into cream sauce. Put half in baking dish, add chopped eggs, then 
rest of ham. Cover with crumbs and butter and brown in moderate oven.

P R U N E  S O U F F L E

1 cup cooked prune pulp 1 teaspoon vanilla
Ya cup prune juice Y2  cup nut meats, chopped
Y2  cup bread or cracker crumbs 2 egg whites

2 tablespoons sugar

Mix prune pulp, juice and crumbs and stir well, add sugar and vanilla. Beat 
egg whites stiff and fold into first mixture. Pour into buttered baking dish 
and set in pan of water. Bake in moderate oven (325 F.) 30 minutes, or until 
firm. Serve cold with whipped cream. Serves 6.
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These recipes were contributed by Mrs. Mary Howe-Burton of Newton- 
ville, Massachusetts, a native of Brattleboro, honorary member of the club and 
former Grand Opera soprano.

CUP OF CHOCOLATE
4 squares chocolate 3 eggs

1 quart milk

Heat chocolate over steam until so ft; add milk gradually and stir until smooth. 
While this is heating cream the yolks of eggs and beat the whites to a froth. 
When the chocolate boils set the pot in a cool place. Mix ]/2 cup of it with 
the yolks. When well mixed turn into the remainder rapidly; stir in the 
whites quickly and serve at once. The eggs must be added before the choco
late has time to cool and, of course, must on no account be boiled afterward. 

Note: This was made by Mrs. Burton’s old Italian cook in Florence, Italy.

MRS. B. D. HARRIS’ HERMITS
2 cups brown sugar 

2/z  cup butter 
4 eggs
1 teaspoon soda

2 tablespoons milk or cream 
1 teaspoon cloves 

y2 teaspoon cinnamon 
teaspoon nutmeg

Flour

Cream the butter and sugar, add eggs well beaten, soda dissolved in the milk, 
then the dry ingredients, using as much flour as is needed to make of right 
consistency.

COL. MILES’ MAYONNAISE
1 pint of oil 3 egg yolks
1 tablespoon mustard y2 lemon
1 tablespoon sugar Vinegar to taste
1 teaspoon salt Red pepper

CHOCOLATE PUDDING
Lady Finger biscuit % pound butter

% pound sweet chocolate 4 eggs
pound sugar Rum or wine

Soak biscuit in rum or in any preferred wine and line a mold with them. Beat 
egg yolks and sugar together until sugar is thoroughly dissolved, then add 
butter and grated chocolate. Beat all together until the consistency of a puree. 
Last add the egg whites beaten stiff. Pour onto the biscuits and stand in a 
cold place.

Note: This pudding was made by German friends of Mrs. Burton in Berlin, 
who were jewelers to the old Emperor who was living when she first went to 
Germany, with Frau von Funcke.
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BAKED TO M A TO ES

Put into a baking dish first a layer of tomatoes, then a layer of sliced onions, 
then a layer of bread with plenty of butter, pepper and salt. Continue same 
until dish is filled. Bake about 1 hours.

W IN E  SAUCE

1 cup sugar 1 glass wine
y2 cup butter 2 egg yolks

Cream butter and sugar, add egg yolks and half of the wine. Place dish in 
boiling water, stir 10 minutes, add remaining wine and serve.

This pudding recipe was used by the late Mrs. George E. Crowell, an hon
orary member of the club.

C H IN E S E  PU D D IN G  
(Reprint)

2 eggs 1 cup bread crumbs
y2 cup brown sugar 1 large cup flour
y2 cup butter 2 teaspoons baking powder
y2 cup milk 1 saltspoon salt

1 cup orange marmalade

Steam 2% hours. Serve with hard sauce.

Harriet Brasor Pratt (Mrs. Edmund R. Pratt) of Brattleboro, an honorary 
member of the club, former Grand Opera contralto under the name Stella 
Brazzi, contributed these recipes.

L IV E R  AND BACON—BO R D EA U X  STY LE

Liver 3 or 4 large onions, sliced
Flour Salt

6 or 8 slices bacon Pepper

Have liver cut in thick slices; wash in cold water, dry and dredge with flour. 
Try out bacon and add onions to the fat; cook slowly 5 minutes; add dredged 
liver and salt and pepper to taste. Cover pan tightly and smother for 1 hour 
or more at low temperature. If more sauce is desired add a little flour and 
enough water to make of right consistency.

PEA S—N ORM ANDY STY LE

Lettuce Peas
2 or 3 thin slices onion Salt

Wash outside leaves of lettuce and place in kettle; add the onion slices; place 
peas on top and season with salt. Do not add any water. Cook at moderate 
heat until peas are tender. Remove lettuce leaves and serve.
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Mrs. Hobart K. Whitaker of Northampton, Mass., an honorary member of 
the club, furnished the following.

F R U IT  C O O K IE S
1 cup chopped walnuts 
1 teaspoon soda 

Ya cup boiling water 
1 teaspoon vanilla

2 cups flour

Cream butter and sugar, add eggs well beaten, dates and walnuts. Dissolve 
soda in boiling water, add to first mixture. Then add flour and flavoring. 
Drop by teaspoon on buttered pan and bake 15 minutes in oven of about 375 F.

Ya cup butter
1 cup brown sugar
2 eggs

Yz pound chopped dates

C O F F E E  P U F F

1 large cup coffee 1 egg
Y*. cup sugar 1 tablespoon cornstarch

Yz pint whipped cream

Cook all except cream in double boiler until smooth and thick. Cool. Just 
before serving fold in the cream.

M EX ICA N  H A SH

2 tablespoons bacon fat 1 cup tomatoes
1 tablespoon chopped onion IY  cups raw corn
2 tablespoons chopped sweet pepper Cracker crumbs

Brown onion and pepper in bacon fa t ; add tomatoes and corn, which may be 
either canned or fresh cut. Simmer all together until blended, seasoning to 
taste with salt and pepper. Just before serving add cracker crumbs to make 
of desired consistency.

L E M O N -B U T T E R  SA N D W ICH  SPREA D

3 lemons grated, pulp and rind 4 egg whites
6 egg yolks 2 pounds sugar

Ya pound butter

Beat all together and cook in double boiler, with low heat, to the consistency 
of honey. Keep in jelly glasses in the refrigerator. This is a delicious and 
ever-ready sandwich spread.
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A P P E T I Z E R S

“Gazed around them to the left and right 
W ith the prophetic eye of appetite.”—Byron.

ANCH OV Y  CANAPES
Bread Anchovy paste
Butter Mashed yolks of hard-boiled eggs

Chopped egg whites
Cut bread Y \ inch thick and in any desired shapes. Butter slightly on both 
sides. Brown in oven. Watch them for they burn easily. Cover with a thin 
layer of anchovy paste and sprinkle with mashed yolks. Put a J^-inch border 
of chopped hard cooked egg whites around the edge of each piece.

Mrs. Arthur J. Bombard

C H E E S E  AND O L IV E  CANAPES

Bread Cream cheese
Butter Mayonnaise

Stuffed olives
Cut bread and fix as for Anchovy Canapes. Cover with cream cheese, mois
tened with mayonnaise. Put a slice of stuffed olive in the center and a J4~inch 
border of chopped stuffed olives around the edge. Mrs. Sanford A. Smith

CRAB M EAT CANAPES

Cut stale bread Y  inch thick and shape into rounds 2^  inches in diameter. 
Toast on one side. Spread untoasted side with butter worked creamy and 
mixed with equal amount of grated and seasoned cheese. Make white sauce 
of 1 tablespoon butter, 2 tablespoons flour, 1 cup cream; add >4 pound crab 
meat and season. Spread with this mixture, rounding it slightly, and bake 
in hot oven (400 F.) until delicately browned. Garnish with strips of red 
pepper. Serve hot. Mrs. Sanford A. Smith

D E X T E R  CANAPES

Toast slice of bread Y \ inch thick on one side and spread other side with 
creamed butter seasoned with anchovy paste. Cover with Y  slice of tomato. 
Spread with mayonnaise, sprinkle with yolk of hard-cooked egg forced 
through potato ricer, and with white of egg finely chopped. Garnish with a 
ring cut from a green pepper, and center with a piece of olive and sprig of 
parsley. Mrs. Walter A. Gilbert

H O R SE R A D ISH  CANAPES

Cut bread to suit. Spread butter. Bake in oven. Mix grated horseradish 
and mayonnaise to a paste. Sprinkle with grated egg yolks, paprika and 
salt. R.
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NORM ANDY CANAPES

Cut hard-cooked eggs in halves lengthwise. Remove yolks and mix with an
chovy paste (1% teaspoons to 3 eggs), salt and paprika. Refill whites, place 
on toast rounds, cover with tomato catsup, garnish with piccalilli, ripe olives, 
watercress and pearl onions or capers. Contributed

SALM ON CA N A PES

Cut bread in circles size of the top of a small drinking glass. Spread with 
butter and brown in oven, slightly; lay chopped pimento around outside edge; 
lay chopped white of hard-boiled egg on next circle; lay the chopped yolk on 
next circle and fill center with salmon mixed with mayonnaise. Decorate the 
salmon with parsley. W. I. R.

SK Y SCRA PER CANAPES

Toast rounds of bread on one side, spread with deviled ham mixed with 
mayonnaise and arrange on lettuce leaves. On each place a rather thick slice 
of tomato, skinned before slicing. On tomato place ring of green pepper and 
slice of cucumber. On top place a stuffed olive and few capers. Garnish with 
mayonnaise, in which horseradish has been beaten. Serve as first-course 
canapes. Mrs. Sanford A. Smith

TO M A TO  CANAPES

Cut bread to suit. Toast slightly. Lay sliced tomato on bread; sprinkle with 
salt, black pepper, and a bit of cayenne; cover with grated cheese and brown 
in oven. R.

SU G G ESTIO N S F O R  CANAPES

Spread oblong pieces of bread buttered and toasted with sardine paste. Place 
a sardine on each and sprinkle with lemon juice and chopped parsley. Or 
toast in the oven and serve hot with lemon.

Spread rounds of buttered bread with paste made from finely chopped, 
hard-cooked egg. Decorate with a row of slices of gherkins. Or season 
caviar with lemon juice and a dash of onion and garnish with a slice of olive.

Spread rounds of buttered toast with anchovy paste and then with a mix
ture of grated cheese and butter beaten to a cream. Reheat in the oven until 
the cheese melts. Garnish with a mushroom cap sauteed in fat or with a bit 
of watercress.

Spread rounds of buttered toast with anchovy paste and then with a mixture 
of shredded crabmeat mixed with cheese creamed with butter.

Mrs. Walter A. Gilbert

S T U F FE D  CELER Y

1 three-ounce cream cheese teaspoon paprika
Y  teaspoon salt 2 or 3 drops Worcestershire
y$ teaspoon pepper Chopped olives or walnuts

Mash the cream cheese with a fork and add the salt, pepper, paprika, and 
Worcestershire. If desired, a few chopped olives or walnuts may be added. 
Fill clean celery stalks with mixture and sprinkle with paprika.

Mrs. Arthur J. Bombard
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C H E E S E  BALLS
1 cup grated cheese Worcestershire sauce

1 egg white, beaten stiff
Make into balls, roll in fine cracker crumbs, and fry in deep fat until light 
brown. To be served immediately. Mrs. John C. DeWitt

B R EA K FA ST C O C K TA IL

1 egg yolk 1 teaspoon honey, or sugar to taste
Juice of 2 oranges Pinch of salt

Beat together. This will serve one person. G.

CALAVO C O C K TA IL

1 large calavo 
V/ 2  cups diced celery 
Y2  cup mayonnaise 
3 tablespoons cream

2 tablespoons tomato catsup 
1 tablespoon lemon juice 
6 drops tobasco sauce 

Ya teaspoon salt
Peel calavo and cut with ball cutter or in cubes. Place calavo and celery 
mixed in cocktail glasses and pour small amount of dressing over each. Chill 
before serving. Serves 6. Contributed

Ya cup sugar 
Y2  cup water
1 cup cranberry j elly
2 bananas, crushed

CH R ISTM A S CUP
2 cups green grapes, halved 
1 tablespoon lemon juice 

Pinch salt 
Y2  cup pineapple juice 

1 egg white, beaten
Boil sugar and water, add cranberry jelly, lemon juice, salt and pineapple 
juice. Cool and freeze to mush. Add bananas, grapes and egg white. Freeze 
and serve as fruit cup. Mrs. Alfred B. Jordan

S P IC E D -C ID E R  CO C K TA ILS

2 cups of cider 4 cloves
Ya cup sugar 1 small piece ginger root
4 inch-long pieces cinnamon Orange juice

Boil cider, sugar and spices together for 5 minutes. Strain, chill and mix with 
equal quantity of orange juice. Serve ice cold. Mrs. Upton P. Lord

CRANBERRY CO C K TA IL

2 cups cranberries 1 cup sugar
2 cups water Ya cup orange juice
3 whole cloves 1 tablespoon lemon juice

Cook cranberries, water and cloves until berries are so ft; strain through cloth; 
add sugar and boil 5 minutes. When cool add fruit juices.

Mrs. Alfred B. Jordan

D E L IG H T  C O C K TA IL
1 cup tomato juice 2 cups unsweetened canned pineapple

Juice of 2 lemons juice

Mix the pineapple and tomato juice with the lemon juice, chill and shake well 
before serving. B.
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H O LID A Y  F R U IT  C O C K TA IL

3 oranges 3 tablespoons lemon juice
1 grapefruit, small 1 cup powdered sugar

y2 cup white cherries Rubyettes and emrelettes

Separate grapefruit and oranges into segments; stone the cherries. Combine 
the fruits and sprinkle with lemon juice and sugar. Place in refrigerator to 
chill. Garnish with rubyettes and emrelettes. The fruit also may be given 
an added holiday effect by serving in double cocktail glasses, the outer glasses 
being filled with red or green-tinted crushed ice. Selected

M U SH R OO M  C O C K TA IL

Use 6 small mushrooms for each cocktail. Drop them, with about inch 
stems, into boiling water and cook slowly 15 minutes. Add Yz teaspoon salt 
just before removing from water. Drain and chill thoroughly. Divide 1 cup 
tomato catsup among 6 cocktail glasses set on plates beside crisp lettuce leaves 
on which the mushrooms are arranged. B.

O RA N G E-G IN G ER  A LE C O C K TA IL

Arrange in 6 sherbet glasses sections from seedless oranges, and just before 
serving pour over 1J4 CUPS Pa ê ginger a ê- Sprinkle with finely chopped 
mint. Mrs. Samuel B. Lincoln

IC ED  ORA N GE C O C K TA IL

% cup cold water
1 cup orange pieces
2 tablespoons lemon juice 

Orange segments

Soak gelatine in cold water 5 minutes and dissolve in 1 cup of the orange 
juice, which has been heated over hot water. Then add sugar and stir until 
dissolved. Cool; add remaining orange juice and lemon juice. Chill several 
hours, stirring occasionally. Add orange pieces and serve ice cold in sherbet 
glasses, using orange segments for garnish. This amount will serve four per
sons. Selected

3 cups orange juice 
cup sugar 

1 tablespoon gelatine

O Y STER -TO M A TO  C O C K TA IL 
(W ith Horseradish Sauce)

Scald, chill, peel and hollow out deeply small tomatoes of uniform size. Allow 
4 small oysters for each serving and pour 1 cup of water over them to cleanse 
them; remove all particles of shell. Chill thoroughly. Pour sauce over oys
ters and stir well; serve in the tomato cups and garnish with watercress.

Sauce
y2 cup tomato pulp 1 tablespoon lemon j uice
1 teaspoon grated horseradish 1 teaspoon vinegar
2 drops tobasco sauce 5 drops tarragon vinegar
1 teaspoon Worcestershire sauce Salt, pepper and paprika to taste

Chop tomato pulp finely; mix all ingredients together. Selected
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PINEAPPLE-MINT COCKTAIL
Cut 1 can of pineapple chunks into small cubes. Remove pulp of 3 oranges 
carefully and cut into small pieces. Break % pound of after-dinner mints 
into tiny pieces and mix with the fruit 1 hour before serving, keeping in a cold 
place. Serve in sherbet or cocktail glasses covered with crushed ice and pow
dered sugar.

Other good combinations a re : Oranges and cooked prunes; bananas, figs 
and pineapple; canned red cherries, oranges and grapes ; canned pears, candied 
ginger, and oranges. Selected

SALAD COCKTAIL
1 cup minced green pepper Yz cup French dressing
1 cup minced celery Vz cup mayonnaise
1 cup string beans (cooked) Vz cup whipped cream

Mix the vegetables and allow them to marinate in the French dressing for 2 
hours, in the refrigerator. Serve in lettuce cups garnished with whipped 
cream and mayonnaise beaten together. Contributed

TOMATO JUICE COCKTAIL
9 pounds tomatoes 1 green pepper
3 medium-sized onions V\ cup sugar

1 Yz cups chopped celery Y \ cup salt (very scant)

Boil vegetables slowly about 1 hour; strain, add sugar and salt. Reheat and 
can. Miss Leila S. Knapp

TOMATO JUICE COCKTAIL
5 pounds ripe tomatoes 
1 carrot
1 onion

Yi bunch celery
2 leeks
1 green pepper

12 mint leaves 
Ya cup sugar 
1 teaspoon salt 

Pinch of white pepper 
3 drops tobasco sauce 
1 quart water

Boil together 20 minutes, strain and bottle tightly. Mrs. Frank C. White

FROZEN TOMATO JUICE COCKTAIL
2 cups tomato j uice 1 teaspoon salt
2 teaspoons sugar 1 teaspoon onion juice

Dash celery salt % teaspoon pepper
2 teaspoons gelatine

Add seasonings to juice. Soak gelatine in a little of the juice and dissolve 
over hot water before adding the rest. Let the mixture stand 20 minutes, then 
pour into refrigerator tray and freeze quickly. When frozen about 1 inch 
from the edge of the container remove to a bowl and beat until smooth. Re
turn to the tray and freeze more slowly. Serve in cocktail glasses garnished 
with parsley. Mrs. Clarence W. Buck

FOR THE HORS D’OEUVRES PLATTER
Wrap paper-thin slices of dried beef which first have been spread with a thin 
layer of cream cheese, around thin bread sticks, leaving about two inches of
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the stick free to serve as a handle. Serve them like the spokes of a wheel 
all around the edge of your hors d’oeuvres platter.

Mrs. Frank H. Woodward

F R U IT  H O RS D ’O EU V R ES

Remove all membrane from orange segments and roll in toasted coconut.
Slice oranges crosswise. Where segments join, cut with scissors and spread 

apart. Garnish with slices of stuffed olives.
Dip cherries in honey and ground nuts.
Cover tips of unhulled strawberries with a fondant made of powdered sugar 

thinned to spreading consistency with water. Tips of other berries may be 
“frosted” in the same manner.

Stuff dates and prunes with cream cheese which has been moistened with 
lemon juice. Serve on orange slices. Selected

T R IC K  W I T H  M IN T

Keep fresh mint on hand and use it to rub inside the sherbet cups that are 
to hold fruit cocktail or inside the fruit salad bowl, just as you use garlic with 
vegetable salads. This gives an elusive flavor which will have them all guess
ing. Miss Edith N. Gilkey
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B E V E R A G E S

“Drink ye to her that each loves best.”

B EV ER A G E SU G G ESTIO N S

Keep on hand a jar of sugar syrup, made by boiling 1 cup of sugar and 1 
cup of water together for about 5 minutes.

To obtain best flavor in fruit drinks, chill each juice separately for several 
hours, then mix the desired juices and chill again thoroughly.

Colored ice cubes add interest to lemonade. Grape juice may be frozen and 
used in place of ice. Maraschino cherries may be frozen in ice. A piece of 
lemon or orange rind may be frozen in each cube to be served with iced tea.

C O F F E E  W IT H  C H E E S E

American cheese % inch thick, cut in inch-long oblongs. Drop an oblong into 
each cup of steaming hot coffee without cream or sugar. After a minute the 
cheese imparts a delicious savor. Presently the cheese, melted mellowly, may 
be lifted to the mouth with coffee spoon. Contributed

C O F F E E  NOG

Brew coffee as usual. Have ready whipped cream flavored with 1 teaspoon 
powdered sugar, teaspoon freshly ground nutmeg, and a dash of vanilla. 
Top each coffee cup with mound of whipped cream. (This flavoring is enough 
for six servings.) Selected

F R E N C H  C H O C O L A T E

1 pint milk V/2 teaspoons sugar
2 ounces chocolate 1y2 teaspoons arrowroot

Put milk in double boiler; add chocolate broken in small pieces, and sugar. 
Stir until chocolate is dissolved. When mixture is hot add arrowroot dis
solved in a little water. Serve with whipped cream. G.

M EX IC A N  C H O C O L A T E

1 quart milk 2 squares sweet chocolate
1 inch of stick cinnamon - y2 cup boiling water
3 tablespoons ground coffee y2 teaspoon vanilla

y& teaspoon salt

Scald milk with cinnamon and coffee and strain. Dissolve chocolate in boiling 
water and add to milk. Heat to boiling point; remove from heat and add salt 
and flavoring. Stir well. Serve hot, topping with marshmallows or whipped 
cream. Selected
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M IN TE D  C H O C O L A T E

2 squares chocolate 4 tablespoons marshmallow fluff
1 cup boiling water 2 drops oil peppermint

Ya cup sugar 1 quart milk

Melt chocolate over hot water; add boiling water and cook 3 minutes; add 
sugar and cook 2 minutes. Remove from heat, add marshmallow and beat 
until smooth. Add peppermint and milk. Mix well and pour over crushed 
ice in glasses. This will serve 6 persons.

C H O C O L A T E  SYR UP

2 cups sugar 2 inches stick cinnamon
1 cup cocoa Ya cup strong coffee

1^2 cups hot water 2 teaspoons vanilla
Ya teaspoon salt

Blend sugar and cocoa; add hot water and cinnamon and simmer 10 minutes; 
cool, remove cinnamon stick; add coffee, vanilla and salt. Store, covered, in 
a cold place until needed. This will keep indefinitely. B. G.

C H O C O L A T E  G IN G ER  A LE

In a large glass put 2 tablespoons of chocolate syrup, add 1 tablespoon thick 
cream and crushed ice. Fill the glass with ginger ale; stir well and serve.

Mrs. Walter A. Gilbert

M IN T E D  G R A P E F R U IT

Place crushed ice in large glasses. To each glass add fruit juices, allowing 4 
tablespoons grapefruit juice, 2 tablespoons orange juice, 1 tablespoon lemon 
juice and 3 sprigs of mint or 1 drop of spearmint flavoring, and sugar to taste. 
Then add carbonated water to fill glasses. Serve at once. G.

LEM O N  F R O ST

Fill tall glass J4 full of cracked ice; fill to 24 full °f lemonade. Top with 
spoonful of stiffly beaten egg white slightly sweetened and flavored with lemon 
juice. L.

LEM O N  SYRUP

2 cups water Juice of 6 lemons
2 cups sugar Rind of 1 lemon

Boil sugar and water to a thick syrup; add grated lemon rind. When cold add 
lemon juice. Keep on hand for a base for many quickly prepared fruit bever
ages. Mrs. Walter A. Gilbert

V IC H Y  LEM O N A D E

3 lemons Y* cup water
1 cup sugar 1 quart vichy

Squeeze the lemons. Cook sugar and water until sugar is dissolved. Add to 
lemon juice. When ready to serve add vichy. This is especially good with 
Welsh rarebit. Mrs. Fred C. Dines
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M IN T C O O L IP
1 small bunch of fresh mint 1 cup pineapple juice
3 lemons 1 cup sugar
2 oranges 2 cups hot water

Crush the mint and place it in a bowl with the juice of the lemons. Boil to
gether the sugar and the water for 10 minutes and then pour it over the mint 
and lemon juice while still hot. Cool, strain, add the juice of the oranges and 
the pineapple juice. Serve in tall, frosted glasses with crisp little sugar wafers.

To frost the glasses, brush the tops of the inside of each glass with the white 
of egg and sprinkle thickly with granulated sugar. Garnish each glass with a 
tiny sprig of mint. B. G.

M IN T D R IN K
2 cups sugar 2 quarts boiling water
2 large tablespoons tea 2 lemons, ground

4 stocks mint
Mash sugar, tea, lemons and mint with masher. Pour on the boiling water. 
Let stand 1 minute. Strain. Serve ice cold.

Mrs. E. Llewellyn Chatterton

S PIC E D  O RANGE AND P IN E A P P L E

154 cups orange juice 
54 cup pineapple juice 
1 cup water 
3 whole cloves 
54 cup sugar

54 teaspoon grated nutmeg 
Rind 54 lemon 

154  teaspoons strained honey 
54 teaspoon cinnamon 
54 teaspoon allspice 

154  pints ginger ale
Combine juices, water and sugar; add lemon rind grated and the spices. Mix 
well and let stand 3 hours. Strain and add ginger ale. Stir briskly and pour 
into glasses containing crushed ice. Selected

F O R  100PU N C H
1 gallon pineapple j uice 
1 quart orange juice (1 doz. oranges)
1 pint lemon juice (6 lemons)
8 cups sugar

2 small cans grapefruit j uice 
2 quarts ginger ale 
2 quarts tea 

2 5 4  gallons water
Mrs. Chester D. Bennett

CU RRA NT PU N C H
1 cup sugar Juice of 3 oranges
2 cups water Juice 1 lemon

2 cups currant juice
Simmer sugar and water 5 minutes. Cool. Combine fruit juices, add the 
syrup, chill and serve. Contributed

SPIC E D  TEA  PU N C H

This drink has a most delightful and unusual flavor. To the hot tea that is to 
be used for the punch, add two or three whole cloves for each glass to be 
served. When cold remove the cloves and add the spiced tea to the sweetened 
fruit juice. B.
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G IN G ER  PU N C H

1 pint water % cup lemon juice
y2 cup sugar % cup pineapple juice
Y\ cup preserved ginger %. cup orange juice

Boil slowly for 15 minutes the water, sugar and ginger which has been 
chopped; add fruit juices and chill. Tiny pieces of orange and pineapple may 
be added. Dilute to suit taste. G.

G IN G ER  A LE F R U IT  PU N C H

1 cup sugar % cup lemon juice
Y  cup hot tea 2 cups ginger ale
Y  cup orange juice 2 cups charged water

Crushed ice

Mix sugar and tea ; add other ingredients and pour all over the crushed ice.
Mrs. Louis I. Allen

RH U BA RB PU N C H

1^2 pounds rhubarb Y  cup orange juice
1 pint water y2 cup lemon juice

1Y  cups sugar y2 cup shredded pineapple (scant)
i y  quarts ice water

Cut rhubarb in small pieces and cook in pint of water until tender (about 20 
minutes) and strain. (There should be 1 quart of juice.) Add sugar while 
juice is hot and stir until dissolved. Add juices and when cool add the ice 
water. Serve with half-slices of lemon and orange. This will serve 25.

Selected

BLA CK B ER RY  W IN E

4 quarts berries 1 quart boiling water
3 pounds sugar

Measure and crush the berries, add the water and let them stand 24 hours, 
stirring occasionally. Strain juice into jar, add the sugar, and bottle. Do not 
cork until the wine has finished fermenting. It will be ready for use in three 
months, but age improves it. N. T. D.

D A N D E L IO N  W IN E  
(Reprint)

1 gallon dandelion blossoms 3 oranges
1 gallon water 3 pounds sugar
1 lemon y2 yeast cake

Gather the blossoms while the sun is shining so they will be open. Pour the 
water over them and let them stand in a cool place three days. Then put into 
a porcelain kettle with the lemon and orange rinds cut fine and boil 15 min
utes, then strain. Add the juice and pulp of the lemon and oranges and the 
sugar. When it has become lukewarm add the yeast. Allow to stand one 
week in a warm place; strain and let stand until it stops working, after which 
bottle. Miss Edith N. Gilkey
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E L D E R B E R R Y  BLOSSOM  W IN E

12 pounds sugar 2 lemons, sliced
16 quarts water 2 egg whites
1 yeast cake 3 pints elder blows (picked from stems)

4 pounds raisins

Dissolve sugar and water over the fire. When cool, pour over the blows and 
add the yeast, lemons and egg whites. Let stand for 9 days, stirring every 
day. Chop raisins. Strain the above mixture, put into a 5-gallon whiskey 
keg, add raisins and let stand 6 months. Siphon off and bottle.

Mrs. Frank H. Woodward

RH U BA RB W IN E  
(Reprint)

12 quarts rhubarb 15 pounds sugar
12 quarts water H ounce isinglass

Cut rhubarb in inch pieces and bruise; add to water and sugar. Let stand 3 
days, stirring twice a day. Then strain and put into a cask with the isinglass 
dissolved in a little of the wine. Let stand 2 months; then bottle.

Mrs. Daniel J. Stolte
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B R E A D  A N D  ROL L S  (Yeas t )

“But tho’ so much of learning had been crammed into her head 
She couldn’t for the life of her compound a loaf of bread.”

O L D -F A S H IO N E D  R A ISED  A P P L E  BREAD

One pound of apples steamed to a pulp; mix with 2 pounds flour and tea
spoon salt. Add ^ 2  cup yeast (or 1 yeast cake mixed with enough warm 
water to make a smooth paste). Mix the whole with warm water or milk to 
make a fine smooth dough. Let rise in a warm place 12 hours. Form into 
loaves, let rise and bake. Mrs. James C. Day

BREAD
1 cup corn meal V\ cup molasses
3 cups boiling water % cup sugar
1 tablespoon shortening 3 pints wheat flour
1 teaspoon salt 1 yeast cake dissolved in

cup water

Mix corn meal, boiling water, shortening and salt. Let cool and add molasses, 
sugar, wheat flour and yeast. Mix at night. In the morning, knead and put 
into pans to rise. Bake 50 minutes. This makes 2 loaves.

Mrs. George C. Wright

H Y G IE N IC  BREAD

2y2 cups graham flour 3 tablespoons honey
y2 cup bran 3 tablespoons butter
5 cups white flour 3 teaspoons salt

y2 yeast cake

Mix all ingredients except yeast cake and white flour. Pour 3 cups boiling 
water in and mix well. Then add yeast cake dissolved in 1 cup warm water. 
If necessary add cup more boiling water. Then add white flour and mix 
thoroughly. Put in a warm place and let rise. Shape and let rise again. Bake.

Mrs. F. Cabot Holbrook

O A TM EA L BREAD

cup rolled oats 1 ̂ 2 tablespoons sugar
1 cup boiling water V2  yeast cake
1 teaspoon salt 2 cups flour

Pour boiling water over oats, sugar and salt, and let stand until cool; then add 
yeast and flour and let rise 2 hours. Mold and put in pan; add raisins and 
dates. Mrs. Luther W. Hawley
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OATMEAL SPOON BREAD
2 cups boiling water 
1 cup rolled oats 

y2 cup raisins 
1 yeast cake

1 teaspoon salt
2 tablespoons sugar
1 tablespoon molasses 
4 cups bread flour

Pour boiling water over rolled oats. Cool and add raisins, yeast cake, salt, 
sugar, molasses and flour. Let rise, put in two bread pans and let rise again. 
Bake 45 minutes in 375 F. oven. Mrs. Porter N. Spencer

QUICK BREAD 
(4 hours in all)

2 tablespoons sugar, heaping 1 cup boiling water
2^ 2  teaspoons salt 1 cup milk

1 tablespoon lard 1 yeast cake
1 tablespoon butter % cup warm water

Flour (about 6 cups)

Mix and let rise until double in bulk. Mold and let rise again.
Mrs. Chester D. Bennett

SHREDDED WHEAT BREAD
2 Shredded Wheat 
1 pint boiling water 
1 tablespoon shortening 

y2 cup molasses

1 teaspoon salt 
y2 yeast cake dissolved in 
% cup water

Flour for stiff dough

Pour boiling water over broken Shredded Wheat biscuits. Add shortening, 
molasses and salt and cool. Add yeast and flour enough to make dough to 
knead. Let rise, put into bread tins and let rise again. Bake in a moderate 
oven 60 minutes. Mrs. George C. Wright

FEATHER BEDS
1 cup milk, scalded 2 tablespoons butter
2 tablespoons sugar 1 egg, beaten

Salt 2y2 cups flour
1 yeast cake

Scald the milk, add the sugar, salt and butter; cool; add egg, flour and yeast 
cake. Let rise, stir down, drop by spoonfuls in muffin tins. Let rise again 
and bake. Mrs. E. Llewellyn Chatterton

FEATHER BISCUIT
2 cups milk 1 teaspoon salt
4 tablespoons lard \y 2 cups flour
4 tablespoons sugar 1 yeast cake

Combine milk and lard, heat, remove from fire and set away and allow to 
cool. Stir in sugar, salt, flour and yeast dissolved in lukewarm water. Let 
rise, stir down, let rise again, stir down and spoon into greased muffin tins. 
Let rise and bake in hot oven. Mrs. Jesse C. Johnson
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BUNS
1 pint milk 1 cup sugar

y2 yeast cake Vz cup butter
cup sugar H teaspoon soda
Flour 1 teaspoon each salt, cinnamon and nut-

1 egg meg

Mix at night the milk, yeast cake, CUP sugar and flour to make a thin batter. 
In the morning, add egg, sugar, butter, soda, salt, cinnamon and nutmeg. Let 
rise until double its bulk, then stir down, turn out on molding board, roll out 
and cut as biscuit. Bake at 450 F. until brown, then 375 F. about 15 minutes. 
When done brush over top with a little sugar and milk.

Mrs. Alfred B. Jordan

ROLLS
1 tablespoon Crisco, heaping 1 cup boiling water

2/z  cup sugar 1 cup cold milk
1 teaspoon salt 1 yeast cake

Flour to knead

Put shortening, sugar, salt and boiling water into a large bowl and stir until 
dissolved. Add cold milk. Crumble yeast cake over top and let stand until 
yeast is all dissolved. Add flour enough to make dough of consistency to han
dle. Let rise about 3 hours. Put in pans and let rise hour. Bake 15 to 20 
minutes 400 F. Mrs. Arthur J. Bombard

ROLLS 
(Reprint)

1 egg, well beaten
2 tablespoons butter (measured before 

melting)
y2 yeast cake dissolved in 

2 tablespoons warm water

This recipe makes V/2  dozen rolls. Cut with a small cutter and double over 
once with a bit of melted butter between. If in a hurry, double the amount 
of yeast. It will not be tasted as it will bake out. Mrs. John C. DeWitt

y2 cup milk, scalded 
2 tablespoons sugar 

% teaspoon salt 
2 cups bread flour

ROLLS
2 tablespoons butter 
1 cup milk 
1 yeast cake 

y2 cup lukewarm water

y± cup sugar
1 teaspoon salt
2 egg yolks, beaten 

2y2 to 3 cups flour

Scald the butter and milk and cool. Dissolve the yeast in the lukewarm water 
and add the sugar, salt and egg yolks. Mix together and add the flour. Let 
rise until double its bulk. Stir and let rise again. Make into rolls, folding 
each roll with butter between. Let rise again until double size of rolls and 
bake until brown—about 20 minutes—in a 400 F. oven. Brush rolls with 
butter after taking from oven. Mrs. Abbott M. Frizzell
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BRAN R O LLS
1 cup Kellogg’s Bran 1 cup boiling water
1 cup shortening, Crisco or butter 1 yeast cake

Va cup sugar 1 cup lukewarm water
6 cups sifted bread flour

Put bran, shortening, sugar and boiling water in a large bowl and mix. When 
lukewarm add yeast dissolved in the lukewarm water. Add 6 cups sifted bread 
flour. Stir together and let rise 2 hours. Mold, put in buttered bowl and put 
in refrigerator. Cut off as needed, shape, put in greased baking pan, let rise 
2 hours and bake in hot oven 15 to 20 minutes. Mrs. Arthur J. Bombard

R A ISED  CORN R O LLS

^2 cup bolted yellow corn meal 3 tablespoons shortening
2 tablespoons granulated sugar 1 yeast cake dissolved in water
1 teaspoon salt 2 eggs
2 cups milk 1 cup flour

Mix corn meal, sugar and salt in double boiler, add milk slowly. Stir smooth, 
add shortening and cook over boiling water until thick, stirring to prevent 
lumping. Cover and cook 20 minutes. Cool to lukewarm, add other ingredi
ents. (Should be flour enough to make a dough easily handled.) Let rise to 
double, form into rolls and let rise to double again. Bake 20 minutes in a 
hot oven. Miss Leila S. Knapp

EASY R O LLS

• 1 cup scalded milk 1 yeast cake dissolved in
1 tablespoon sugar y  cup lukewarm water
1 teaspoon salt 3y2 cups flour

%. cup shortening, at least part butter

Combine scalded milk, sugar, salt and shortening. When cool, add yeast cake 
dissolved and stir in about 3^2 cups flour. Let rise until double in bulk, cut 
down and let rise again. Turn out on floured board and shape into rolls. Let 
rise and bake in hot oven. Mrs. Edward J. Fenton

L IG H T N IN G  R O LLS

y2 cup scalded milk 2 tablespoons butter
y2 cup cold water 1 teaspoon salt
1 tablespoon sugar 2 y  cups flour

1 yeast cake dissolved in warm water

Put sugar and butter in mixing bowl and add milk and water. When luke
warm, add flour, yeast and salt. Knead, shape and put in buttered pan with 
melted butter spread on tops. Let rise 2 hours. Mrs. R. Kenneth Dunn

M AGIC PEC A N  R O LLS

3 cups bread flour 
1 teaspoon salt 

y2 cup butter or shortening 
% cup evaporated milk and 
y  cup hot w ater; or 
y2 cup warm milk

2 yeast cakes
1 tablespoon sugar
3 eggs
1 teaspoon vanilla 
1 cup chopped pecans 

y2 cup sugar

Sift flour, then measure. To I 1/*  cups flour add salt and shortening, and com
bine as for piecrust. Combine evaporated milk and hot water (or use the
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warm milk) and when lukewarm add the yeast and 1 tablespoon sugar; blend 
well and stir into first mixture, beating until very smooth. Cover and let 
stand 20 minutes; then add beaten eggs and beat vigorously. Beat in the 
vanilla and remaining 1J4 cups of flour. Stir until smooth. The dough will 
be stiff but slightly sticky. Tie dough loosely in a square of cheesecloth and 
drop into a pail of cool water (70 to 80 degrees). In about an hour the dough 
will rise to the top of water. Remove from pail and turn onto a slightly but
tered platter. Cut off pieces the size of an egg, using a tablespoon, and roll 
each in the cup sugar mixed with the chopped nuts. Twist each piece in a 
figure 8 and place on a greased baking sheet. Let stand 5 minutes, then bake 
in hot oven (425 F.) 10 to 15 minutes. With these rolls I like to serve a 
marmalade that is different (Golden Marmalade). Mrs. Julia J. Phelps

POTATO ICEBOX ROLLS
1 yeast cake (compressed) 1 cup hot milk
1 tablespoon sugar 1 cup mashed potato

Y2. cup warm water 1 beaten egg
%. cup each white shortening and butter 1 teaspoon salt
Ya cup sugar 5^2 cups good bread flour

Crumble yeast cake into bowl and blend with sugar and water. Let stand 5 
minutes while you cream the shortening and sugar. Add hot milk and mashed 
potato, yeast mixture with egg, salt and 2 cups of flour. Let rise until light 
and bubbly. Knead in 3 cups flour. Butter top. Cover closely. Store in 
refrigerator. When ready to use form as desired. Let stand in warm room 
until double in bulk. Bake at 375 F. Mrs. Pliny W. Burrows

REFRIGERATOR ROLLS
2 cups boiling water 

^  cup sugar 
1 teaspoon sugar
1 tablespoon salt
2 beaten eggs

2 tablespoons shortening 
2 yeast cakes 

Ya cup lukewarm water 
8 cups bread flour (sifted before meas

uring)

Mix boiling water, sugar, salt and shortening together and cool to luke
warm. Soften yeast in lukewarm water. Add 1 teaspoon sugar and stir into 
first mixture. Add beaten eggs and stir in 4 cups of flour beating thoroughly. 
Stir in remaining flour and mix thoroughly but do not knead. Cover and put 
in the refrigerator to have on hand. When you wish to use, shape into clover 
leaf rolls or any desired shape, put into pans to double in bulk—about 3 hours 
—before you wish to bake. This dough will keep for a week or 10 days. 
Bake 15 to 20 minutes in a hot oven 425-450 F. This makes 4 dozen.

Mrs. William T. Huestis

REFRIGERATOR ROLLS
1 yeast cake 1 teaspoon salt

Y*. cup lukewarm water 1 cup mashed potato
Yz cup shortening 1 cup scalded milk
Y2 cup sugar 2 eggs, well beaten

Flour for stiff dough

Dissolve yeast in water. Add shortening, sugar, salt and potato to scalded milk. 
When cold add yeast. Mix thoroughly and add eggs. Stir in enough flour 
to make a stiff dough. Turn out on slightly floured board and knead well.
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Put into bowl large enough to allow for slight rising. Rub over with melted 
butter, cover tightly and place in refrigerator. About an hour before baking 
time, pinch off enough dough, shape into rolls as desired, cover and let rise 
until light. Bake in hot oven 425 F. 15 to 20 minutes. This dough will keep 
for a week in the refrigerator. Mrs. Frederic F. Van de Water

SOUTHERN ROLLS
3 cups flour 1 cup warm milk
3 tablespoons baking powder 1 tablespoon shortening

Yz teaspoon salt 1 tablespoon sugar
1 yeast cake

Sift the dry ingredients into the warm milk into which shortening and yeast 
have been dissolved. Let rise 30 minutes. Roll out, butter and form into 
rolls. Let rise again and bake in a hot oven. Mrs. Henry E. Northup

SHREDDED WHEAT ROLLS
2 Shredded Wheat biscuits Y* teaspoon sugar
1 cup hot water 3 tablespoons molasses

Small piece butter 1 teaspoon salt
1 cup hot milk Flour
1 yeast cake 3 tablespoons sugar

Combine Shredded Wheat biscuit (crushed), hot water, butter and hot milk 
and let cool. Dissolve yeast in a little water with teaspoon sugar and add 
to cooled mixture. Add remaining sugar, salt and flour to make a stiff dough. 
This makes a tin of rolls and a loaf of bread. Mrs. Stanton M. Slack

TWO-HOUR ROLLS
2 yeast cakes teaspoon salt

1 Y% cups lukewarm milk 6 tablespoons sugar
4 cups flour 4 tablespoons butter

2 tablespoons Crisco

Dissolve yeast in little milk; melt butter in milk; sift flour, sugar and salt into 
large bowl; pour on milk, yeast and shortening and beat with spoon 5 minutes. 
Let rise 20 minutes or until double in size; pour onto board; pat out and 
shape; let rise 35 minutes and bake. Mrs. Luther W. Hawley

53





Q U I C K  B R E A D ,  BI S CUI T S  A N D  M U F F I N S

Be it quick bread or biscuit or muffin 
From these recipes one will start stuffin’.

BANANA BREAD
1 egg cups flour
1 cup sugar 1 teaspoon soda

% cup melted butter 1 teaspoon salt
3 bananas soft and mashed

Beat egg slightly. Add sugar, melted butter and mashed bananas. Beat. 
Sift in flour, soda and salt. Bake in bread pan 45 minutes 350 F.

Mrs. Arthur J. Bombard

BANANA BREAD
y2 cup shortening (can use Crisco) 2 cups flour
1 small cup sugar 1 teaspoon soda
2 eggs beaten % cup nut meats
3 bananas mashed Salt

Cream sugar and shortening. Add beaten eggs and remaining ingredients. 
Bake 40 minutes at 350 F. Mrs. George E. Foster

BANANA BREAD
cup sugar 

3 tablespoons shortening 
1 egg 

% cup milk 
1 Vi cups strained bananas

1 teaspoon soda 
\y 2 teaspoons baking powder 
1 cup bran 

Salt 
1^3 cups flour

Mix ingredients well. Pour into loaf pan. Let stand 20 minutes. Bake 50 
minutes in a moderately slow oven. Mrs. Charles R. Prentiss

BANANA BREAD
1 cup sugar 2 cups flour
3 or 4 ripe bananas 1 teaspoon soda

% cup butter Salt
Mash the bananas with the sugar and add the remaining ingredients. Pour 
into a well-greased pan and bake in a moderate oven 350 F. about 1 hour, 
or until bread is done. Mrs. Frank B. Richardson

BROWN BREAD
1 cup Indian meal 
1 cup graham flour 

y2 cup wheat flour 
y2 cup molasses

1 teaspoon soda 
1 y2 cups lukewarm water 

Salt
y2 cup raisins, if liked

Mix all ingredients together and steam 3 hours over boiling water. This 
makes a pound coffee can full. Mrs. Jesse C. Johnson
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BR O W N  BREAD

Yz cup white flour 2 cups sour milk
V/z cups graham flour 1 cup molasses

1 cup Indian meal 1 teaspoon soda
1 teaspoon salt

Steam in 4 baking powder cans 2 hours. Have water boiling hard when you 
put the cans in the kettle on a wire trivet. Steam 3 hours if in large can. 
Cover cans, also kettle. Mrs. Howard C. Rice

F R U IT  BRAN BREAD

2 tablespoons shortening 
Vz cup sugar
1 egg
2 cups flour

Yz teaspoon salt

3 teaspoons baking powder 
1 cup bran 
1 cup sour milk 

24 teaspoon baking soda 
1 cup raisins, or other fruit

Cream shortening and sugar. Add beaten egg, then flour, salt and baking 
powder sifted together and mixed with bran, alternately with milk into which 
soda (dissolved in a tablespoon of boiling water) has been stirred. Add 
raisins or other fruit. Bake 1 hour in a slow oven. Nuts may be added.

Mrs. Jesse C. Johnson

BRAN C O F F E E  CAKE

1 cup flour
Yz teaspoon salt 
Ya teaspoon soda
2 teaspoons baking powder
3 tablespoons melted butter

2 cups bran 
2 eggs, well beaten 
1 cup milk
6 tablespoons molasses 

24 cup. raisins 
Cinnamon and sugar

Sift flour, salt, soda and baking powder and add bran. Beat eggs and add 
milk and molasses. Combine mixtures. Add melted butter and raisins. Pour 
into greased shallow pan. Sprinkle top with cinnamon and sugar mixed. 
Bake 30 minutes in 350 F. oven. Mrs. Porter N. Spencer

CORN BREAD

1 cup corn meal cup sugar
Y2  cup white flour 1 cup sour milk
Ya cup shortening 1 teaspoon soda

Salt

Combine dry ingredients, add milk and shortening and mix well.
Mrs. John G. Atkinson

6 tablespoons butter 
Ya cup sugar 
1 egg, well beaten 

Y2  cup white corn meal

CORN BREAD
4 teaspoons baking powder 

124 cups flour 
1 cup milk 
1 teaspoon salt

Cream butter, add sugar, then beaten egg and then the corn meal. Last, add 
flour, baking powder and salt sifted together, alternating with milk. Mix 
thoroughly. Bake in square pan Yi of an hour at 375 F.

Mrs. Caleb A. Burbank
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SOUTH CAROLINA CORN BREAD
2 cups corn meal, heaping 1 teaspoon salt
1 teaspoon soda Y* cup Crisco or lard, melted
1 teaspoon baking powder 2 eggs, beaten separately

3 cups buttermilk

Mix in order given, add eggs last. Mixture should be like a cake batter. 
Bake in hot oven. Mrs. Alphonse O. Brungardt

WHOLE KERNEL CORN BREAD
1 cup general purpose flour
1 tablespoon sugar 

1^2 teaspoons salt
2 teaspoons baking powder

1 egg, well beaten 
Ya cup melted fat 
Ya cup milk
2 cups canned whole kernel corn

Sift together the flour, sugar, salt and baking powder. Combine beaten egg, 
melted fat and milk and add to dry ingredients. Blend lightly, then fold in 
corn. Bake 30 minutes in hot oven (400 F.). Use 8 x 8  greased pan.

Mrs. Harold E. Whitney

DARK BREAD 
(Excellent)

2 cups graham or whole wheat flour 
Y2  cup wheat flour (white)
Y2  cup corn meal 
Y2  cup molasses 
Y2  cup sugar

Salt
2 teaspoons baking powder
1 teaspoon soda
2 cups sour milk 

Raisins if liked

Combine dry ingredients, add molasses and sour milk. Bake about 45 minutes 
in medium oven. Mrs. John G. Atkinson

DATE BREAD
1 egg

Ya cup sugar 
Ya cup molasses 
1 cup sour milk

1 cup graham flour 
1 cup flour 

Ya cup dates, cut fine 
1 teaspoon soda 

Nuts, if desired

Bake 45 minutes in a moderate oven. Mrs. Sherman F. Abbott

DATE BREAD
1 package dates 
1 teaspoon soda 
1 cup hot water 
1 egg yolk, beaten 
1 egg white, beaten

\Ya cups flour 
Y2. cup sugar
Y2  teaspoon baking powder 
Y2  teaspoon salt 

1 cup walnuts, chopped 
1 teaspoon vanilla

Pour the hot water over the dates and soda; mix the egg yolk, sugar, flour, 
baking powder and salt. Put all together and add vanilla, chopped nuts and 
last the beaten egg white. Mrs. Charles G. Staples
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D A TE AND N U T BREAD

1V2  cups sugar 
2Y\ cups bread flour 

2 teaspoons soda 
y2 teaspoon salt 
1 tablespoon melted butter

1 y2 cups boiling water 
1 teaspoon vanilla
1 cup chopped nuts
2 cups chopped dates 
1 egg

Put hot water on dates. Cream butter and sugar. Add egg, flour and water 
alternately, salt, nuts, etc. Bake in two loaves 1 hour.

Mrs. Arthur P. Carpenter

D A TE AND N U T BREAD

1 8-oz. package dates, cut fine 1 teaspoon vanilla
cup boiling water Pinch of salt

y2 cup sugar 1 ^  cups bread flour
1 tablespoon butter 1 teaspoon soda
1 egg y  cup nut meats

Pour boiling water over the dates and let cool. Combine the remaining ingre
dients, except nut meats, and add to the cooled dates. Add nut meats last and 
bake in a moderate oven about 1 hour. Mrs. Alfred Darling

1 cup graham flour 
1 cup white flour 

y2 cup sugar 
1 teaspoon salt 
1 teaspoon soda

GRAHAM  BREAD
1 teaspoon baking powder 

y2 cup sour milk 
1 cup sweet milk 
1 tablespoon molasses 
1 tablespoon shortening 

y2 cup nuts, dates or raisins

Mix and bake in a moderate oven 45 minutes or 1 hour.
Mrs. Louis I. Allen

GRAHAM  BREAD

1 cup sour milk teaspoon salt
1 teaspoon soda ^  cup maple syrup

2y2 cups graham health flour

Dissolve the soda in a little water. Do not sift the graham flour. Put to
gether in the order given and bake 1 hour. Mrs. Lyman E. Holden

GRAHAM  BREAD 
(Reprint)

2 cups thick sour milk l/ i  cup sugar
2 teaspoons soda cup molasses
2 teaspoons salt 2 cups bread flour

2 cups graham flour

Bake slowly 1 hour. This makes a large loaf. Mrs. Clarence W. Reed

GRAHAM  BREAD

2 cups sour milk ^  cup molasses
1 teaspoon soda ^  cup sugar

y2 teaspoon salt 2 cups graham flour
1 cup bread flour

Bake slowly from 1 to 1^2 hours.
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GRAHAM BREAD
2y2 cups sour milk 2 teaspoons soda

cup sugar 2 cups graham flour
y . cup molasses 2 cups wheat flour

Salt

Set in a warm place to rise % hour and bake 1 hour.
Mrs. C. Edmund Skerry

EASY-MADE GRAHAM BREAD
2 cups graham flour 1 cup sour milk
1 cup corn meal 1 cup molasses
1 cup sweet milk 1 teaspoon soda

Dissolve the soda in the sour milk. Mix all ingredients together and bake in 
a moderate oven 325 F. at least 1 hour. Raisins may be added.

Mrs. Frank C. White

GRAPENUT APRICOT BREAD
2 cups scalded milk 
1 cup grapenuts
1 egg, well beaten
3 tablespoons melted butter 
3 cups sifted flour

4 teaspoons baking powder 
1 teaspoon salt 

y2 cup sugar 
1 tablespoon lemon rind 
1 cup finely cut apricots

Pour scalded milk over grapenuts. Add egg and melted butter. Sift together 
and add flour, baking powder, salt and sugar. Lastly add lemon rind and 
apricots. (Prunes may be substituted for apricots.) Let stand in pan 20 
minutes. Bake in 350 F. oven 1 hour and 20 minutes.

Mrs. Porter N. Spencer

NUT BREAD
1 cup brown sugar 2 cups flour
1 egg 2 teaspoons baking powder
1 cup sweet milk 1 cup walnut meats, cut small

% teaspoon salt

Combine all ingredients, let stand 20 minutes and bake in a moderate oven 
Y \ to 1 hour. Mrs. Don O. Butterfield

NUT BREAD
3 cups bread flour 1 cup walnut meats
1 egg 1 teaspoon salt
1 cup milk 4 teaspoons baking powder

y  cup sugar

Mix all ingredients, put into bread tin and let rise for 20 minutes. Bake in 
moderate oven 350 F. for 1 hour. Mrs. Jacob P. Estey

NUT BREAD
3 cups flour 1 cup walnuts chopped fine
2 teaspoons cream of tartar 1 cup brown sugar
1 teaspoon soda 1 cup sweet milk

Little salt

Mix in the order given. Let rise in the tin 40 minutes in a warm place. Bake 
40 minutes. Mrs. Stanton M. Slack
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ORANGE M ARM ALADE BREAD

tyX cup orange marmalade 1 cup milk
2 tablespoons shortening 3 cups flour
1 egg 6 teaspoons baking powder

y2 teaspoon salt

Bake in bread tin 1 hour. Mrs. Joseph A. Wiggin

P EA N U T  B U T T E R  BREAD

y2 cup peanut butter 4 teaspoons baking powder
1 cup sweet milk Salt
2 cups flour Vi cup sugar

Blend peanut butter and milk thoroughly. Sift flour, baking powder, salt and 
sugar and add to first mixture. Bake in loaf tin. Good for sandwiches.

Mrs. Chester D. Bennett

PE A N U T  B U T T E R  BREAD

2/ 3 cup peanut butter 2 cups flour
1 cup milk 4 teaspoons baking powder

^  cup sugar Pinch of salt

Mix and put in small bread tin and let rise for half an hour. Bake in moder
ate oven 45 minutes. Mrs. Edward J. Collis

PEA N U T  B U T T E R  BREAD

2 cups flour Vz cup sugar
4 teaspoons baking powder Vi cup peanut butter
1 teaspoon salt iy  cups milk

Sift dry ingredients together into a bowl; add peanut butter and cut in as for 
pastry; add milk and beat thoroughly. Put into one large or two small 
greased oblong loaf tins; smooth top of batter. Bake in moderate oven 350 F. 
for 1 hour. Mrs. Samuel B. Lincoln

P O P D O O D L E

1 egg 1 cup milk
2 tablespoons melted butter 2 cups flour

cup sugar 2 teaspoons baking powder
Granulated sugar and cinnamon

Before putting into oven sprinkle top thickly with the granulated sugar and 
cinnamon, putting the cinnamon on top. Bake in a flat tin and serve hot with 
tea or coffee. Miss Maud E. Baldwin

SCOTCH SH O R T  BREAD

2 cups flour 1 cup butter
y2 cup powdered sugar

Cream butter, add flour gradually, then the sugar. Turn out on board, pat in 
shape and prick with fork. Bake in very slow oven until golden brown.

Contributed
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P R U N E  BREAD

1 cup sugar 
y2 teaspoon salt
1 egg beaten
2 tablespoons melted fat 
1 cup chopped nut meats
1 cup drained stewed prunes cut

1 cup unsifted graham flour 
1 teaspoon soda 
1 cup thick sour milk 

Yi cup prune juice 
y  teaspoon baking powder 

1 ̂ 2 cups white flour

Combine sugar, salt, beaten egg. Mix well. Add fat, nut meats, prunes, 
soda dissolved in sour milk, and prune juice. Sift baking powder with flour 
and mix with graham flour. Then add flour to above mixture. Turn in me
dium baking dish (greased) or loaf pan. Bake slowly 1% hours at 325 F.

Mrs. Leon A. Stewart

Q U IC K  R A ISIN  AND N U T BREAD

1 egg 
1 cup milk 
3 cups white flour 
3 teaspoons baking powder

1 cup sugar 
1 tablespoon butter 

y2 cup nuts 
y2 cup raisins 

y2 cup dates

Pour milk into well beaten egg. Add this to sifted and mixed dry ingredi
ents. Melt and add the butter and chopped raisins, dates and nuts. Pour into 
greased pan and allow to stand 20 minutes before baking. Forty minutes will 
be about time to give it in a moderate oven, about 360 F.

Mrs. Frederic F. Van de Water

W H O L E  W H E A T  BREAD

4 cups sifted 100% whole wheat flour 2 cups sweet milk
1 cup molasses 1 teaspoon salt
1 teaspoon soda 1 teaspoon baking powder (optional)

Into a mixing bowl put the molasses and stir in the soda. When they foam 
well add the milk. Lastly, add the flour sifted with the salt and baking pow
der. Bake in a well-greased aluminum bread tin in a moderate oven 1 to 
\y2 hours. Mrs. William Cushman

BA K ING  P O W D E R  B ISC U IT

2 cups flour 4 teaspoons baking powder
y2 teaspoon salt 3 tablespoons shortening

cup milk

Sift flour, salt and baking powder. With a pastry blender, cut in shortening 
and add milk gradually to make a soft dough. Roll or pat lightly; cut with 
biscuit cutter and place in greased pan. If desired, these may be covered with 
waxed paper and kept in the refrigerator 2 to 3 hours before baking. Use a 
quick oven, 425 F. for 12 to 15 minutes.

The above recipe may be varied by adding y2 cup grated strong cheese be
fore rolling out.

Another variation is orange biscuit. Cut small, dip y2 lump of sugar into 
orange juice and press into the center of each biscuit just before baking. If a 
stronger orange flavor is desired add the grated rind of an orange to the dough 
before rolling out. These are good with tea. Mrs. Frank H. Woodward

61



SODA B ISC U IT  
(A Southern Recipe)

1 pint flour 1 teaspoon baking powder
1 teaspoon salt 1 tablespoon lard

y2 teaspoon soda 1 cup buttermilk

Sift dry ingredients together; mix in the lard thoroughly, then add the butter
milk. Roll out on floured board, cut with biscuit cutter and bake 15 minutes 
in hot oven (400 F .). Handle as little as possible. Mrs. Walter A. Gilbert

SOUR M IL K  B ISC U ITS

2 cups flour (bread) y2 teaspoon salt
1 teaspoon baking powder 2 tablespoons shortening

y2 teaspoon soda About ^  cup thick sour milk

Mix and sift dry ingredients and work in the shortening. Add liquid gradu
ally, making dough as soft as can be handled. Turn on floured board, pat and 
roll to about one-half inch thickness, cut, place in greased pan, and bake in 
hot oven (450 F.) 15 minutes. Mrs. Walter A. Gilbert

A P P L E  GEMS

1 egg 
Yz cup sugar
1 cup milk
2 cups flour

1 teaspoon soda
1 teaspoon cream of tartar 

A little salt
2 tablespoons chopped apple

Bake 20 minutes in gem pans in a hot oven. Mrs. C. Edmund Skerry

BRAN GEMS

2 cups bran % cup sugar
1 cup flour y2 cup molasses
1 teaspoon salt 1y  cups milk

1 teaspoon soda

Mix the dry ingredients (except soda). Mix the soda with the molasses and 
stir until frothy, then add milk and other ingredients. Bake in buttered tins.

Miss Florence A. Kathan

1 egg 
24 cup sugar 

1 cup sour milk

Bake in quick oven.

IN D IA N  GEMS 
(Reprint)

1 cup flour 
1 cup Indian meal 
1 teaspoon soda

Pinch of salt
Mrs. Edwin L. Hildreth

A PR IC O T  TEA  M U FF IN S

12 dried apricot halves 2 eggs
34 cup brown sugar 2/z  cup milk
2 tablespoons butter 4 teaspoons baking powder
4 tablespoons shortening 34 teaspoon salt

34 cup sugar

Soak apricots in cold water several hours. Drain and put one in each greased 
muffin pan, hollow side up and dot with butter. Cream shortening and sugar
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together. Add eggs, one at a time, beating vigorously, and add milk. Mix 
and sift flour, baking powder and salt and stir into first mixture. Drop by 
spoonfuls on apricots. Bake at 400 F. for 20 minutes. Serve hot. This 
makes 12. Mrs. William H. Richardson

BLUEBERRY MUFFINS
1 54 cups sugar 1 cup sweet milk

1 egg 1 teaspoon baking powder (heaping)
Butter, size of egg 2 to 254 cups flour

1 pint blueberries (floured)

Cream butter and sugar together, add egg well beaten. Mix and sift dry in
gredients (reserving enough flour to flour berries) ; add alternately with milk 
to first mixture. Add berries. Mrs. Oren A. Burbank

BLUEBERRY MUFFINS
54 cup sugar 154 cups flour

1 egg 54 teaspoon soda
cup shortening 1 teaspoon cream of tartar

54 cup milk y2 teaspoon salt
154 cups blueberries

Beat sugar and egg together; add melted shortening and remaining ingredi
ents. Cook in muffin pan 15 minutes. Mrs. Leslie S. Edwards

BLUEBERRY MUFFINS
1 beaten egg 1 teaspoon soda
3 tablespoons sugar 2 teaspoons cream of tartar
2 tablespoons melted butter 2 cups sifted flour
1 cup sweet milk 1 cup blueberries

Mix in order given, sifting soda, cream of tartar and flour together. Put in 
muffin tins. Mrs. A. Louis Pettee

BRAN MUFFINS (Especially popular with children)
(Reprint)

1 egg 
y2 cup sugar 
y2 cup molasses 
1 cup sour milk 
1 teaspoon salt

1 y2 cups graham flour 
154 cups Pillsbury’s bran 
y2 cup dry rolled oats 
1 teaspoon soda dissolved in 
1 tablespoon warm water

This may be baked as bread or muffins; bread in a medium oven for 1 hour.
Mrs. Howard C. Rice

ALL-BRAN MUFFINS
2 tablespoons shortening 

54 cup sugar 
1 egg
1 cup All-Bran

24 cup milk 
1 cup flour 

y2 teaspoon salt 
2 5 4  teaspoons baking powder

Cream shortening and sugar. Add egg and beat. Add All-Bran and milk, 
let soak until moisture is taken up. Sift flour, salt and baking powder and 
add to first mixture, stirring as little as possible. Bake in greased muffin tins 
about 30 minutes at 400 F. Mrs. Frank H. Woodward
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B R EA K FA ST M U FF IN S  
(Reprint)

Yz cup sugar V/2 cups flour
1 egg 2 teaspoons baking powder

y2 cup milk (scant) % cup butter
Melt the butter and add last. Bake in a quick oven. Mrs. Neil D. Clawson

CIN N AM O N  M U FF IN S

2 cups bread flour 
y2 cup sugar
6 teaspoons baking powder 

y2 teaspoon cinnamon

Pinch of salt 
1 cup milk
1 egg
3 tablespoons melted butter

Sift dry ingredients and add milk, egg and melted butter. Put into muffin 
tins, sprinkle top with sugar and cinnamon mixed together. Bake at 400 F. 
for 25 minutes. Mrs. Jacob P. Estey

GRAHAM  M U FF IN S

1Y2 cups graham flour
1 cup white flour
2 tablespoons molasses 
1 egg

2 tablespoons sugar
1 tablespoon shortening 

y2 teaspoon salt
3 teaspoons baking powder 

Milk to make soft batter

Mix dry ingredients and add the beaten egg, molasses, melted shortening and 
milk as needed to make soft batter. Turn into muffin tins and bake about 25 
minutes at temperature of 375 F. Miss Esther N. Thomas

M IRR O  L U N C H EO N  M U FFIN S

2 to 3 tablespoons shortening 3 teaspoons baking powder
1 y2 cups flour teaspoon salt

3 teaspoons sugar 1 egg
y2 cup milk

Measure and sift flour with sugar, baking powder and salt; rub shortening into 
this mixture. Beat egg till light, add the milk and stir into flour mixture. 
Bake at temperature of 400 to 450 F. Mrs. Oren A. Burbank

ORA N GE PEC A N  M U FF IN S

2 cups pastry flour y2 cup orange juice
4 teaspoons baking powder y2 cup milk

Y  cup sugar 1 teaspoon grated orange rind
1 egg Yz cup pecan meats, broken

2 tablespoons melted butter

Mix ingredients and beat one minute; half fill muffin pans and bake in a mod
erate oven 15 minutes. Mrs. Frank B. Putnam

DR. T U R T O N ’S M U FFIN S

1 cup sour milk y2 teaspoon salt
1 tablespoon molasses 1 cup white flour
1 teaspoon soda % cup graham flour

Y  cup corn meal
Mix first four ingredients; add remaining ingredients. Bake in muffin tins in 
moderately hot oven. Contributed
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PRUNE MUFFINS
24 cup shortening y2 teaspoon salt
% cup granulated sugar 4 teaspoons baking powder
24 cup brown sugar % teaspoon nutmeg

1 egg 1 cup milk
2 cups flour 24 cup well drained, chopped prunes

Cream the shortening and add the sugar and well beaten egg. Sift flour, meas
ure and sift dry ingredients together. Add to the first mixture alternately 
with the milk. Add prunes and bake at 400 F. about hour, using muffin 
tins. Mrs. Henry E. Northup

SQUASH MUFFINS
1 egg 3 teaspoons baking powder
1 tablespoon butter y2 cup sugar
1 cup squash % teaspoon salt
1 teaspoon soda and 1% cups milk
2 teaspoons cream of tartar or 2 cups pastry flour

Combine all ingredients and bake in a moderate oven.
Mrs. George C. Wright

COLD OVEN POPOVERS
1 cup flour 2 eggs

% teaspoon salt 1 cup milk

Cast iron, cast aluminum muffin pans or custard cups of oven glassware or 
earthenware are best for popovers. Neither pans nor cups require greasing. 
Custard cups should be set on a baking sheet or shallow pan to facilitate re
moval from oven. Place unbeaten eggs and milk in a bowl. Sift flour and 
salt lightly over milk and beat with rotary beater until batter is free from 
lumps. Fill cups not more than half full of the thin batter. Place pans in an 
unheated oven, and bake with regulator at 450 F. (very hot oven). At the 
end of 30 minutes, if the popovers have browned, reduce the heat to 350 F. 
and continue baking 10 to 15 minutes longer according to size. As soon as 
popovers are taken from the oven, make a small slit in the side with a knife 
to permit escape of steam. Serve as soon as possible.

Mrs. Samuel Stowell

CHEESE ROLLS
1 y2 cups flour 24 cup milk

3 teaspoons baking powder 24 cup grated cheese
24 teaspoon salt Small can pimento
3 tablespoons shortening Paprika

Sift dry ingredients, work in shortening. Add milk. Toss lightly on floured 
board until outside looks smooth. Roll in sheet 8 x 12. Sprinkle with cheese 
and cut up pimento. Roll like jelly roll and cut with sharp knife. Flatten 
slightly and sprinkle with paprika. Bake in hot oven 450 F.

Mrs. Chester D. Bennett
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SALLY LU NN
Yz cup shortening 1 cup milk
Yi cup sugar 2 cups flour
3 eggs well beaten 4 teaspoons baking powder

24 teaspoon salt

Cream shortening and sugar thoroughly; add eggs and milk, a little at a 
time, alternately with the flour which has been sifted with baking powder and 
salt. Bake in greased shallow pan so that Sally Lunn is about 1 y2 inches thick 
when baked. Bake in hot oven, 425 F. for 20 to 25 minutes. Break into 
squares and serve hot. Mrs. Samuel B. Lincoln

SCONES
2 cups flour 2 teaspoons sugar
4 teaspoons baking powder % cup butter

Y2  teaspoon salt 1 egg
Yi cup milk

Mix and sift flour, baking powder, salt and sugar. Cut in the butter. Add 
well beaten egg (saving a little unbeaten white) and milk. Roll out and cut 
in triangles. Brush with egg white, sprinkle with sugar and place in greased 
pan. Cover with waxed paper and place in refrigerator for 4 to 5 hours. 
Bake in hot oven 425 F. for 12 to 15 minutes. Very good with fruit salad.

Mrs. Frank H. Woodward

H IG H L A N D  SCONES

2 cups bread flour 5 tablespoons shortening
4 teaspoons baking powder Y2  cup milk
2 tablespoons sugar Y2  teaspoon salt

2 eggs
Blend shortening with sifted dry ingredients. Stir in milk and eggs well 
beaten. Pat on board to y2 inch thickness, cut in triangles. Brush with milk 
to give a glaze. Bake at 450 F. 10 to 15 minutes. Serve with marmalade 
while hot for tea or breakfast, or with a salad. Mrs. Frank Burton

SPO O N  BREAD
2 cups boiling water 
1 teaspoon salt 
1 lump butter 
1 tablespoon brown sugar

1 cup corn meal
1 cup milk
2 or 3 egg yolks 
2 or 3 egg whites

Combine boiling water, salt, butter, brown sugar and corn meal and boil for 
5 minutes. Add the milk, egg yolks and last the beaten whites. Bake in a 
buttered dish at 300 F. for 14 minutes, increasing to 375 F. Serves six.

Mrs. Joseph F. Austin

SPO O N  BREAD
2 cups water 1 teaspoon butter
1 cup milk 2 eggs
1 cup corn meal (white) 2 teaspoons salt

Mix water and corn meal and bring to the boiling point; cook 5 minutes. Beat 
eggs well and add with other ingredients to the mush. Beat well and bake in 
a greased baking dish for 25 minutes in a hot oven.

Mrs. Merton C. Robbins
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SPO O N  BREAD
2 cups milk 

Y* cup corn meal
Yz teaspoon baking powder 

1 teaspoon salt
3 eggs

Scald milk; stir in the meal and cook like mush until thick; stir in egg yolks 
well beaten, then the salt and baking powder; lastly fold in the egg whites 
beaten stiff. Bake in buttered casserole dish in moderately hot oven (as for 
souffle). Serve immediately, accompanied by bacon. This is a good Sunday 
breakfast or supper dish. May be eaten with maple syrup. Serves 4.

Heat the milk in a double boiler and add the salt, butter and corn meal. Cook 
10 minutes, cool and add the egg yolks, sugar and last the whites, to which the 
baking powder has been added. Put in a greased, deep baking dish and bake

Mrs. Upton P. Lord

SO U T H E R N  SPO O N  BREAD

1 pint milk
Yi teaspoon salt
2 tablespoons butter 
1 cup corn meal

3 egg yolks, beaten until light 
Ys cup sugar
3 egg whites, beaten until stiff 
2 teaspoons baking powder

at 375 F. for 40 minutes. Mrs. Edmund M. Root
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CAKE

Chocolate cake, angel cake, devil’s food, and plum;
Marble cake, fruit and nut, every man wants some 
Luscious, gooey cake to eat each and every day—
Think nothing of his waistline, dear, you love him ANY way!

SEC RETS F O R  CAKE SUCCESSES

Use level measurements and if possible standard measuring cups and spoons.
Sift flour before measuring and fill measuring cup lightly with a spoon. 

Do not rap side of cup to settle the flour.
If it is necessary to use all-purpose flour where cake flour is indicated, re

move two level tablespoons of flour from every cupful called for, as the all
purpose flour has greater thickening properties. Cake flour and finely granu
lated sugar are especially desirable in making angel food and sponge cakes.

Cake batters should not be allowed to stand after mixing, but should be 
placed at once into an oven which has reached the correct temperature.

A N GEL CAKE

12 egg whites Yz teaspoon baking powder
V/z cups sugar 1 cup flour

1 teaspoon cream of tartar 1 teaspoon almond extract
% teaspoon salt

Beat egg whites slowly with a wire whip. Sprinkle sugar into stiffly beaten 
whites, folding it in lightly. Have flour, baking powder,- cream of tartar and salt 
sifted 5 times before you start to beat eggs. Add flour the same as the sugar 
—slowly. Add almond. Pour into an ungreased angel cake tin. Sprinkle 
the top with sugar and bake in a slow oven 275 to 300 F. for from 60 to 70 
minutes. It is better to have your oven too cold than too hot. Invert until 
cool. This recipe may be halved with equally good results.

Mrs. Frank H. Woodward

H E L E N  G U IN E Y ’S A N G EL CAKE

12 egg whites 1 cup flour
% teaspoon salt V /z  cups sugar

1 teaspoon cream of tartar

Beat egg whites and salt until they will hold a peak, but not dry, adding cream 
of tartar when eggs become foamy. Sift flour, measure and sift with sugar 
5 times or more. Fold carefully into egg white mixture. Have oven at tem
perature of 375 to 400 F., put cake in and bake just 30 minutes. If chocolate 
Angel Food is desired substitute 3 tablespoons of cocoa for equal amount of 
flour. Be sure oven temperature is maintained during entire cooking time. •

Mrs. Walter A. Gilbert
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A N G EL FO O D  CAKE

24 cup cold water 
3 egg yolks 

1J4 cups sugar 
1 teaspoon vanilla

Pinch of salt 
1 cup cake flour 

2/z  teaspoon baking powder 
3 egg whites beaten stiff

Beat water and egg yolks together for 7 minutes with electric beater—until it 
makes a quart. Then add sugar and beat 2 minutes more. Then add vanilla 
and salt. Sift cake flour well with baking powder and add to first mixture 
and mix well. Lastly add egg whites. Bake in ungreased angel cake tin 30 
to 45 minutes in quite slow oven (sponge cake temperature). When done 
turn upside down, and after few minutes cake will drop out of tin. Do NOT 
put knife around edge of tin to loosen cake. This is very good with 7-minute 
frosting or coconut. Reduce rule to J4 for two people.

Mrs. John W. Hamilton

W H IT E  AND Y E L L O W  A N G EL CAKE

W h ite  P art 
6 egg whites 1 cup sugar

y2 cup flour Pinch salt
y2 teaspoon cream of tartar y2 teaspoon vanilla

Beat egg whites (not too stiff) ; add sugar, a little at a time; sift flour with 
salt and cream of tartar four times and fold into whites; add vanilla.

Y ello w  P art 
6 egg yolks 24 CUP fl°ur

J4 cup boiling water Pinch salt
24 cup sugar 1 teaspoon baking powder

y2 teaspoon almond or lemon extract

Beat yolks of eggs, sugar and salt three minutes; add boiling water; sift flour 
with baking powder four times and add to first m ixture; then place yellow 
batter by spoonfuls on top of white mixture. Bake in a slow oven (300 F.) 
for about 45 minutes. Mrs. J. Earle Mann

A PP L E SA U C E  CAKE

1 cup sugar 
y2 cup butter 

1 teaspoon salt 
y2 teaspoon cloves 
1 teaspoon cinnamon

y2 teaspoon nutmeg 
1 cup raisins 
1 cup sour applesauce 

124 cups flour 
1 teaspoon soda

Dissolve the soda in a little warm water and stir into sour applesauce letting 
it foam over ingredients. Beat all together and add flour. Bake in a loaf 45 
minutes. Mrs. Emerson H. Dunklee

A PP L E SA U C E  CAKE

y2 cup butter 1 teaspoon each salt, cinnamon, cocoa
1 cup brown sugar y2 teaspoon cloves

iy  cups bread flour 1 cup hot unsweetened applesauce
1 cup well-floured raisins

Cream the butter and sugar. Sift flour with the spices and mix all ingredients 
with the applesauce and raisins. Bake in a loaf tin in a moderate oven 45 
minutes. Mrs. Emery P. Smith
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BANANA CAKE

y2 cup butter 
V/2 cups sugar 

2 eggs
1 cup mashed bananas

y  teaspoon soda 
2 cups cake flour 

y2 teaspoon salt 
1 teaspoon baking powder 

cup sour milk

Cream butter until soft and gradually add sugar beating until light. Beat eggs 
until very light and add to first mixture. Combine with mashed bananas and 
sour milk. Sift flour, measure it and sift with the soda, baking powder and 
salt. Stir into first mixture and beat until smooth. Bake in 9 x 9 inch loaf 
pan in an oven 350 F. for 40 to 50 minutes. This may be served unfrosted 
with whipped cream or is delicious topped with Luscious Lemon Frosting. 
This cake will keep moist several days. Mrs. Frederick C. Pomeroy

B U T T E R M IL K  CAKE

2 cups sugar 
1 cup butter
4 eggs

y2 teaspoon salt 
Y2. teaspoon vanilla

y2 teaspoon lemon extract 
3 cups pastry flour 
1 teaspoon cream of tartar 
1 teaspoon soda 
1 cup buttermilk

Mix together the sugar, butter and egg yolks; add flavoring. Sift together 
the dry ingredients and add alternately with the buttermilk. Beat the egg 
whites stiff and add last. Bake in two deep 9-inch layer pans in a moderate 
oven about 30 minutes. Contributed

A U N T A D D IE ’S C H O C O L A T E  CAKE

2 squares chocolate 1 cup sugar
1 egg yolk 1 y2 cups cake flour
1 cup milk 1 teaspoon soda
1 tablespoon butter (heaping) Pinch salt

1 teaspoon vanilla

Melt the chocolate in the double boiler. Add egg yolk and cup milk mixed 
together. Cook until thick and add sugar and butter. Cool. Add the rest of 
the milk, with the flour and soda sifted together, pinch of salt and vanilla. 
Bake about 10 minutes in a moderate oven 350 F. in two round pans lined 
with waxed paper. When cool, put together with a 7-minute white frosting. 
This is a very moist cake and never dries up. Mrs. Frank C. White.

C H O C O L A T E  CAKE

Y2. cup butter 
y2 teaspoon salt 
Y  teaspoon soda
1 cup sugar
2 eggs

1^2 teaspoons baking powder 
y2 cup cocoa 

iy  cups sifted flour 
y  cup milk 
1 teaspoon vanilla

Cream butter and sugar; add salt, vanilla and soda; add beaten eggs and beat 
mixture thoroughly. Sift flour and baking powder several times, then add 
cocoa. Add small amount of flour to creamed mixture alternately with milk, 
beating after each addition until smooth. Bake in moderate oven (350 F.) 
25 to 30 minutes. Mrs. Bertram C. Baldwin, Jr.
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CHOCOLATE CAKE 
(Very Inexpensive)

1 egg yolk 1 cup sour milk
1 cup sugar y2 teaspoon soda
2 squares chocolate 1y2 cups flour

Butter size of walnut y2 teaspoon cream of tartar
Pinch salt 1 teaspoon vanilla

Beat the egg yolk and sugar together. Melt the chocolate in the butter and 
add to first mixture. Dissolve the soda in the sour milk; sift the flour, cream 
of tartar and salt together. Combine all ingredients and bake in two layer tins 
at 350 F. for 25 minutes. Use the egg white for frosting.

Mrs. Jacob P. Estey

CHOCOLATE CAKE
1 cup sugar
1 cup flour 

y2 cup butter
2 squares chocolate

y2 cup milk 
2 eggs

\y2 teaspoons baking powder 
Vanilla

Melt the chocolate in a double boiler and add one-half the sugar and the 
butter. Sift dry ingredients together. Add milk, making a paste. Add 
melted chocolate and egg yolks beaten well, then the vanilla and stiffly beaten 
egg whites. Bake in a moderate oven 25 minutes. Mrs. Gertrude R. Locke

CHOCOLATE CAKE
1 egg
1 cup sugar 

y2 cup sour cream 
y2 cup sour milk

\y2 cups flour 
1 teaspoon soda 
1 teaspoon vanilla 

% teaspoon salt 
2 squares melted chocolate

Beat egg and add sugar. Mix cream and milk with soda and add to the first 
mixture. Sift flour and salt together and add. Lastly add the melted choco
late and vanilla. Beat well. Bake in square tin in moderate oven.

Icing
1 y2 squares chocolate 1 teaspoon vanilla

4 tablespoons top milk Butter

Melt with the chocolate a piece of butter the size of 1 chocolate square; add 
vanilla and milk. Stir in confectioners’ sugar until of right consistency to 
spread. Beat well and allow it to stand hour. Thin with cream if neces
sary. Mrs. Greeley A. Brown

Y\ cup butter
1 cup sugar
2 eggs

y2 cup sour milk

CHOCOLATE CAKE 
(Reprint)

y2 teaspoon soda
1 rounded cup flour
2 squares chocolate 

y2 teaspoon vanilla

Cream butter, add sugar, and beaten egg yolks. Mix and sift flour and soda 
and add alternately with milk to first m ixture; blend in chocolate and vanilla; 
then add beaten egg whites. Make a frosting of confectioners’ sugar, with a
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little butter and either hot water or milk, flavored with vanilla, then cover with 
1 square melted chocolate. The sour milk must be thick.

Mrs. Harry C. Freeman

DARK CHOCOLATE CAKE
2 cups sugar (scant)

Y2  cup butter 
2 eggs
2 teaspoons soda (scant)
1 teaspoon cream of tartar

2^2 cups flour 
Yz cup sour milk 
2 squares chocolate, melted 
1 teaspoon vanilla 

Yz cup boiling water
Mrs. Charles W. Richardson

EGGLESS CHOCOLATE CAKE
1^2 cups pastry flour 

1 cup sugar 
Y \ teaspoon salt 
Y  cup cocoa

1 teaspoon soda 
Yz cup butter 

1 cup sour milk 
1 teaspoon vanilla

Mix and sift dry ingredients; melt butter and add milk; combine the mix
tures. Add vanilla and beat the batter thoroughly. Bake 45 minutes in a 
rather slow oven.

F rosting
To 2 squares of chocolate add y2 as much butter and melt them together. 
Pour this into \ y2 cups confectioners’ sugar, which has been made into a thick 
syrup with hot coffee. Add 1 teaspoon vanilla, and beat well.

Mrs. John G. Atkinson

INEXPENSIVE CHOCOLATE CAKE
1 tablespoon butter 1^2 cups cake flour
2 squares chocolate 1 teaspoon soda
1 cup sugar 1 cup sour milk
1 egg Vanilla

Melt the butter and chocolate over hot water and pour over the sugar and well 
beaten egg. Sift and measure flour and sift again with 1 teaspoon soda; add 
to sugar mixture alternately with milk; flavor and bake 30 to 40 minutes at 
375 F. This makes one square cake or two layers. Frost with any desired 
icing; especially good with mocha frosting.

Mocha F rosting

Cream 6 tablespoons butter or Crisco with 4 tablespoons dry cocoa and 1 tea
spoon vanilla. Work in 1 cup sifted confectioners’ sugar; add 4 tablespoons 
warm strong coffee; add another cup sugar and spread thickly over cake. If 
Crisco is used add a little salt and a little less coffee. Mrs. Fred S. Knight

INEXPENSIVE CHOCOLATE CAKE
1 egg 

Y* cup cocoa 
1Y* cups sifted flour 
Yi cup sour milk 
1 teaspoon vanilla

1 teaspoon soda 
Yi cup shortening 
1 cup sugar 

Y* cup hot coffee (strong) 
Y2  teaspoon salt

Put all together and mix well. Bake 40 minutes at 350 F.
Mrs. Howard S. Merrill
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RED  C H O C O L A T E  CAKE

\Y* cups sugar 
Y2  cup shortening 
1 egg, well beaten 
1 teaspoon salt 
1 teaspoon soda

1 cup sour milk or buttermilk 
1 teaspoon vanilla
1 teaspoon red coloring (optional) 
4 tablespoons cocoa
2 cups Swans Down cake flour

Cream shortening-, add sugar and cream thoroughly, add egg well beaten, cocoa 
(dissolved in hot coffee to make a smooth paste), salt, milk and soda (dis
solved in the milk). Add vanilla, and flour sifted three times. Bake in a two- 
layer cake tin from 55 to 60 minutes in a moderate oven (350 F.).

Mrs. James P. Ferriter

T W O -L A Y E R  C H O C O L A T E  CAKE

2 squares chocolate 
1 cup sour milk 
1 egg
1 cup sugar

3 tablespoons butter, melted 
1 teaspoon soda 

1 Yz cups flour 
Y2  teaspoon salt 

1 teaspoon vanilla

Cook chocolate with cup milk, and cool. Beat egg, add sugar and butter, 
other half cup of milk and vanilla. Mix and sift flour, soda and salt and add 
to egg mixture; then add chocolate mixture. Bake in moderate oven (350 F.) 
25 minutes. Mrs. Fred C. Dines

C H O C O L A T E  FU D G E CAKE

2 cups sifted Swans Down flour 1 cup sugar
2 teaspoons Rumford baking powder 1 egg, well beaten

Y2  teaspoon salt 2 squares unsweetened chocolate
Y2  cup butter cup milk

1 teaspoon vanilla

Sift flour, add baking powder and salt and sift again. Cream the butter and 
sugar and add beaten egg, then the chocolate, and blend. Add flour alternately 
with the milk, a little at a time. Add vanilla and beat until smooth. Bake in 
greased pan in a moderate oven 325 F. for 1 hour. Mrs. Emery P. Smith

C H O C O L A T E  P E P P E R M IN T  CAKE

Ya cup Crisco or other shortening Y2  teaspoon salt
1 cup sugar 1 teaspoon soda
2 egg yolks 1 cup sour milk
2 squares unsweetened chocolate 1 teaspoon vanilla

IY  cups flour

Beat shortening and egg yolks; add chocolate melted; add sifted dry ingredi
ents with sour milk. Baking temperature 350 F. Time 50 to 60 minutes. 
Cover with Easy Peppermint Frosting. Mrs. William T. Huestis

C H O C O L A T E  SN O W CA K E 
(Reprint)

1Y2  cups sugar 
Y2  cup shortening (scant)
2 eggs 
1 cup milk

Melt the chocolate and add last.

2 cups flour
2 teaspoons baking powder 
2 squares Baker’s chocolate 

Little vanilla
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JESSIE RYDER’S CHOCOLATE JELLY CAKE
1 cup sugar Salt

Y\ cup butter ]/2 cup sour milk
2 squares chocolate, melted 1 teaspoon soda
1 egg  ̂ y  cup boiling water

1 Yi cups sifted flour

Cream butter and sugar; add chocolate, egg well beaten and salt. Dissolve 
soda in the milk and add; add flour and then the water. Bake in 2 or 3 layers.

F illing
1 cup hot water 1 teaspoon vanilla

Yz cup sugar 2 squares chocolate
3 tablespoons cornstarch 1 tablespoon butter

^2 cup cold water

Cook all together in top of double boiler until thick, cool and spread between 
layers.

F rosting
1 cup sugar y2 teaspoon cream of tartar
4 tablespoons hot water 1 egg white beaten stiff

Boil sugar, water and cream of tartar until syrup spins a thread when dropped 
from spoon. Pour hot syrup into egg white gradually while beating, and beat 
until creamy and of right consistency to spread. Mrs. James C. Day

CREAM CAKE
2 eggs y2 pint cream
1 cup sugar V/2 cups self-raising prepared flour

1 teaspoon vanilla

Beat eggs well; add sugar gradually. Then add cream (unbeaten), flour and 
vanilla. Bake in tube pan (350 F.) for 35 minutes.

# Mrs. John W. Hamilton

WHIPPED CREAM CAKE
1 cup cream V/2 cups flour
2 eggs (well beaten) 2 teaspoons baking powder
1 cup sugar y2 teaspoon salt

1 teaspoon vanilla

Whip the cream and add to the beaten eggs; add the vanilla. Sift together 3 
times the sugar, flour, baking powder and salt and add to first mixture, mixing 
carefully and thoroughly. Bake in a 375 F. oven in a tube pan for about 40 
minutes. Sour cream may be used by substituting 1 teaspoon soda for 1 tea
spoon baking powder. Mrs. Pliny W. Burrows

SOUR
2 eggs, beaten 
1 cup sugar 
1 cup thick sour cream 

Y  teaspoon soda

CREAM CAKE
1 teaspoon baking powder 

Pinch of salt 
1^2 cups pastry flour 

Vanilla

Beat the eggs, add the sugar and sour cream. Sift the soda, baking powder, 
salt and flour together and add to first mixture. Flavor with vanilla. This 
makes a good layer cake, loaf cake or cupcakes. Mrs. Harry E. Clark
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SOUR CREAM SPICE CAKE 
(Reprint)

1 egg, beaten 
1 cup maple syrup 
3 tablespoons sugar 
1 cup sour cream 

y  cup raisins (quartered)

2 cups flour 
1 teaspoon soda 
1 teaspoon cinnamon 

Y  teaspoon clove 
54 teaspoon salt

Combine all ingredients and bake in a moderate oven.

F r osting
V* CUP cream 1 cup soft maple sugar

Boil the cream and sugar until it forms a very soft ball in cold water; beat 
until smooth. Mrs. Edward B. Barrows

DATE CAKE 
(A family recipe of at least four generations)

2 cups sugar 1 teaspoon cloves
1 cup butter or lard 1 teaspoon cinnamon
2 cups sour milk 1 teaspoon nutmeg
4 cups flour 1 pound cut dates

2 teaspoons soda

Makes two loaves. Baking time about 1% hours. Temperature 300 F.
Mrs. Eugene P. Houghton

DATE CAKE
1 cup dates, cut fine 
1 cup hot water 
1 teaspoon soda 

54 cup shortening 
1 cup sugar

1 egg 
Salt

1 54 cups pastry flour 
54 cup walnuts, cut up 
1 teaspoon vanilla

Dissolve the soda in the hot water and turn over dates; set aside to cool. 
Cream the shortening and sugar; add the egg, well beaten, salt, flour, nuts and 
vanilla. Add the cooled dates and bake in rather slow oven about 35 minutes. 
Cover with boiled icing. Mrs. Henry H. Eldridge

DATE ICEBOX CAKE
1 cup graham cracker crumbs 1 small bottle maraschino cherries and
1 cup dates, sliced juice

cup nuts, chopped 14 teaspoon salt
1 cup marshmallows, cut 54 teaspoon vanilla

Y2  cup cream, whipped

Crush crackers with a rolling pin or put through meat chopper. Place in mix
ing bowl and add remaining ingredients, folding in whipped cream last. 
Shape mixture into a cylinder and roll in about % cup crumbs. Wrap in 
waxed paper. Chill 12 to 24 hours. Slice and serve with whipped cream.

Mrs. George M. Robbins
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D E V IL ’S FO O D
y2 cup shortening y2 teaspoon salt

1% cups sugar 1 teaspoon soda
2 eggs 1 cup sour or sweet milk
2 cups sifted cake flour 2 squares (2 ounces) chocolate

1 teaspoon vanilla
Cream shortening and sugar, blend in the well-beaten eggs. Sift flour, salt and 
soda together and add to the creamed mixture alternately with the milk; blend 
in the melted chocolate and vanilla. Bake 40 minutes at 350 F., for loaf tin. 
Sour milk makes this cake especially tender. An equally good cake is obtained 
by halving the recipe if only a small cake is desired.

Mrs. Harry C. Freeman

S U P E R IO R  D E V IL ’S FO O D
1 teaspoon vanilla
2 eggs, beaten 

1 y2 cups flour
1 teaspoon soda 
1 teaspoon baking powder 

y2 cup sour milk or buttermilk
Cream butter thoroughly; add sugar gradually and cream together until light 
and fluffy; add beaten eggs and beat 2 minutes. Boil water and chocolate to
gether until thick; add to previous mixture. Sift flour, salt and baking pow
der three times; add soda to sour milk and add the sifted dry ingredients alter
nately with the milk and flavoring, beginning and ending with flour mixture. 
This can be baked in two layers or as a loaf cake. Ice with fudge frosting.

F udge F rosting
2 cups confectioners’ sugar 2 tablespoons cocoa
4 tablespoons butter 1 teaspoon vanilla

Hot water or coffee
Combine the sugar, butter, cocoa and vanilla and add hot water or coffee until 
the right consistency to spread. Beat thoroughly. Mrs. Charles R. Prentiss

y2 cup shortening
1 cup sugar

y2 cup boiling water
2 squares chocolate 

y2 teaspoon salt

EM ERG EN CY  CAKE
\ 1 2/z  cups sifted cake flour 2 egg whites

2 teaspoons baking powder Melted butter or Crisco
1 cup sugar y2 cup milk
1 teaspoon salt Vanilla

Sift together three times the dry ingredients into mixing bowl. Put the egg 
whites in a cup, add shortening to half fill cup, then fill cup with milk; add 
to the dry ingredients and beat 7 minutes. Add vanilla to flavor. Bake 35 to 
40 minutes at a temperature of 350 F. Mrs. Emerson H. Dunklee

F R U IT  CAKE
1 pound seeded raisins 

1 y2 cups water
1 y2 cups sugar 
y± cup butter
2 eggs

y2 cup citron 
y2 cup nut meats

2y2 cups flour
1 teaspoon baking powder 
1 teaspoon soda 

y2 teaspoon salt 
1 teaspoon cinnamon 

y2 teaspoon cloves 
y2 teaspoon allspice

Wash raisins and cook with water and sugar; add butter and cool. Beat eggs
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and add to raisin mixture, then add dry ingredients which have been sifted to
gether. Lastly add citron and nuts. Bake in tube pan in 325 F. oven for \]/2 
hours. Mrs. R. Kenneth Dunn

1 cup butter 
1Yz cups sugar

4 cups bread flour
2 eggs, beaten 

Yz teaspoon soda
1 cup molasses

F R U IT  CAKE

1 cup milk 
1 teaspoon cloves
1 teaspoon mace
2 teaspoons cinnamon 

1^2 pounds raisins, cut
1 pound currants 

1 teaspoon cream of tartar

Dissolve the soda in the molasses and the cream of tartar in the milk. Line 
bottom and sides of pan with greased paper. Bake 3 hours in a slow oven.

Mrs. Edith Burbank

F U D G E CAKE

1 egg yolk 1 cup sugar
2 squares chocolate 1 tablespoon butter
1 cup milk \y2 cups flour
1 teaspoon soda (scant) 1 teaspoon vanilla

Beat the egg yolk and mix with y2 cup milk. Put in the chocolate and cook 
in double boiler until thick, stirring all the time. Cream butter and sugar; 
add chocolate mixture, the remaining cup milk, flour, soda and vanilla. 
Bake 40 minutes in oven at 350 to 375 F. Mrs. Abbott M. Frizzell

1 ^  cups pastry flour 
1^2 teaspoons baking powder 
Ya teaspoon salt 
1 teaspoon soda 
1 teaspoon vanilla

FU D G E  CAKE

2 squares chocolate 
1 cup boiling water 
1 egg yolk 

Ya cup shortening, melted 
1 cup sugar

Put chocolate and cup hot water in saucepan and cook about 3 minutes, 
stirring all the time until thick and glossy. Remove from heat and cool 
slightly. Add egg yolk, shortening and sugar. Sift first four ingredients 
together and stir into mixture. Add vanilla. The very last thing, stir in y2 
cup boiling water. Beat until smooth. Use white of the egg for icing. This 
may be baked in layers or as cupcakes. Mrs. Charles G. Staples

1% cups flour 
1 teaspoon soda 
1 teaspoon salt 

Yz teaspoon cinnamon 
Ya teaspoon cloves

G IN G ER B R EA D

1 teaspoon ginger 
Ya cup butter 
Ya cup brown sugar 
Yz cup molasses 

, . . 1 egg
Yz cup boiling water

Sift flour, measure and sift with soda, salt and spices. Cream butter and 
sugar thoroughly. Add molasses and beaten egg. Add dry ingredients and 
water alternately. Bake in a moderate oven, 350 F., 20 to 25 minutes.

Mrs. Louis I. Allen
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G IN G ER B R EA D

Yz cup butter 
Yz cup sugar
1 egg, beaten 

Yz cup molasses
2 cups flour

Y  teaspoon soda

1 Yz teaspoons baking powder 
teaspoon cinnamon 

Ya teaspoon ginger 
Ya teaspoon cloves 
Ya teaspoon salt 
Yz cup hot water

Cream butter; add sugar, then the beaten egg and molasses. Sift dry ingredi
ents together and stir in ; then add hot water. Bake in shallow pan, 8 ^ 2  x 11 
inches for 35 minutes in moderate or slow oven (350 to 325 F .). Selected

G IN G ER B R EA D

Yz cup sugar Yz CUP sweet milk
Yz cup molasses 1 tablespoon ginger
Yz cup butter or lard 1 teaspoon soda
1 egg 2Yz cups flour

Beat all together and bake from 25 to 30 minutes. Serve hot with cream or 
hard sauce. Mrs. DeWitt C. Culver

G IN G ER B R EA D

1 cup granulated sugar 1 dessertspoon cinnamon
2 tablespoons molasses 1 teaspoon mixed spices
4 tablespoons melted butter 1 beaten egg
1 teaspoon salt 1 cup thick sour milk

1 teaspoon soda sifted in 2 cups flour

Thoroughly mix sugar, molasses, melted butter, salt and spices; add egg, sour 
milk and flour and beat about 2 minutes. Turn into a 9-inch square tin, sprin
kle with sugar and bake about 40 minutes in a moderate oven. Very good 
served warm with whipped cream. Mrs. Edward J. Fenton

G IN G ER B R EA D

Yz cup melted lard and butter 1 cup molasses
Yz cup hot water 1 teaspoon soda

1 egg Yz teaspoon salt
1 teaspoon ginger 2 cups flour

Dissolve soda in hot water; sift ginger with flour. Beat all together thor
oughly. Bake slowly in square or oblong tin from 30 to 40 minutes.

Mrs. Charles G. Staples

A N GEL G IN G ER B R EA D

2 eggs
1 cup sugar

Yz cup shortening 
Yz cup molasses
2 cups all-purpose flour

2 teaspoons soda 
Yz teaspoon ginger 

1 teaspoon cinnamon 
Yz teaspoon salt 
1 cup boiling water

Cream sugar and shortening; add beaten eggs and molasses. Measure flour 
before sifting, then sift dry ingredients together. Add to first mixture and 
stir in hot water. Bake in square loaf pan 30 to 40 minutes at 325 F.

Mrs. Henry E. Northup
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A U N T M ARY’S G IN G ER B R EA D

Yz cup molasses 1 teaspoon soda
y2 cup lard or Crisco and fill cup 2y2 cups flour

with hot water Salt
1 teaspoon nutmeg

Mix in order given and bake about 25 to 30 minutes in a moderate oven, 
350 F. Mrs. Frank H. Woodward

KANSAS G IN G ER B R EA D

1 cup butter 
1 cup sugar 
1 cup raisins 

y2 cup nuts
1 cup sour milk
2 teaspoons soda 
1 cup molasses

4 cups flour 
1 y2 teaspoons ginger 
y  teaspoon cinnamon 
y% teaspoon nutmeg 
% teaspoon allspice 
y% teaspoon salt 
4 eggs

Cream butter and sugar. Add eggs one at a time, beat hard. Add molasses, 
stir soda in sour milk. Add to mixture. Add flour mixed with spices, beat 
well. Add raisins and nuts last, using 1^2 cups raisins if nuts are omitted. 
This mixture put in jar will keep indefinitely. Do not beat after having had 
the mixture in the refrigerator. Mrs. Alphonse O. Brungardt

P R IZ E  G IN G ER B R EA D  O F 1883

% cup bacon fat 
y2 cup sugar 
y2 cup molasses 
y2 cup sour milk 
2 cups pastry flour

Bake in moderate oven about hour.

1 level teaspoon soda 
y2 teaspoon baking powder 
1 teaspoon ginger 

y2 teaspoon cinnamon 
Dash of clove

Serve with whipped cream.
Mrs. Alfred B. Jordan

1 cup butter
2 cups sugar 
8 egg yolks
1 cup milk

GOLD B IR T H D A Y  CAKE

y2 teaspoon salt 
YI teaspoon mace 
1 teaspoon vanilla 
3 cups flour 

4 teaspoons baking powder

Cream butter, add sugar gradually and cream until light. Add well beaten 
egg yolks; add sifted dry ingredients alternately with the milk. Bake in a 
well-greased tube or loaf pan in a moderate oven 350 F., 50 to 60 minutes. If 
eggs are large a little more flour may be needed. Mrs. Emma C. Farrington

y2 cup butter
1 cup sugar
2 eggs, beaten 
1 cup milk

GRAHAM  T O R T E

24 graham crackers, rolled fine 
2 teaspoons baking powder 

Pinch salt 
Vanilla 

1 cup cut walnut meats

Combine ingredients in order given. Bake in a moderate oven in a cake pan. 
Serve with whipped cream. Serves 12. Mrs. Harry E. Clark
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GRAHAM  CR A CK ER CAKE
y2 cup lard 
1 cup sugar 
3 eggs
1 cup chopped nuts

1 scant cup milk
23 graham crackers
2 teaspoons baking powder 

y2 teaspoon salt
Cream lard and sugar, add yolks well beaten and milk. Roll crackers fine and 
mix with baking powder; add to mixture together with salt and nut meats. 
Fold in beaten egg whites. Bake in layers. Mrs. R. Kenneth Dunn

G R A P E F R U IT  LA Y ER  CAKE
2 eggs 1 y2 tablespoons grapefruit j uice

y2 cup sugar y2 cup sifted cake flour
% grapefruit rind teaspoon baking powder

Salt
Beat egg whites until stiff, adding *4 CUP sugar slowly. Beat egg yolks until 
light, add grated yellow grapefruit rind, grapefruit juice, and while beating 
add % cup sugar. Continue beating until light colored. Then add cake flour 
sifted with baking powder and few grains salt. Then fold in carefully the egg 
white mixture. Bake in two 6-inch layer cake pans in moderate oven (325 F.) 
for 25 minutes. Put together with Grapefruit Frosting and garnish with can
died grapefruit peel.

Grapefruit Frosting

teaspoon grated grapefruit rind y2 teaspoon lemon juice
2 tablespoons grapefruit juice Yz cup sugar

1 egg white

Put all ingredients in top of double boiler, stir until dissolved, place over boil
ing water and beat until frosting stands in peaks. Miss Eva C. Robertson

G U M D R O P CAKE
y2 cup butter 2 teaspoons baking powder

1 cup sugar 1 pound gum drops (black ones
2 eggs removed)
2 to 2y2 cups bread flour y  pound raisins

% teaspoon salt y  cup milk
1 teaspoon vanilla

Cream butter; add sugar and beaten eggs. Sift flour, salt and baking powder, 
reserving cup to mix with gum drops and raisins. Add vanilla to milk and 
add flour and milk to first mixture alternately; add floured gumdrops and 
raisins. Bake in a large greased loaf pan in a slow oven 275 to 300 F. for \ y2 
hours. Use large gum drops and do not cut too fine. This will keep a long 
time. Mrs. Joseph A. Wiggin

H A T T IE ’S CAKE
2 egg whites 

Melted butter 
y2 cup sweet milk 

Salt

1 cup sugar 
\y2 cups flour 

1 rounding teaspoon baking powder 
Vanilla and almond

Put egg whites in a measuring cup and fill the cup half full of melted butter; 
add milk and sugar. Sift the baking powder, flour and salt and add together 
with the flavoring. Beat 5 minutes. Bake slowly.

Mrs. Luther W. Hawley
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HOT MILK CAKE
1 y$ cups flour 1 cup sugar

2 teaspoons baking powder Yz cups scalded milk
2 egg whites Ya teaspoon salt

Yz teaspoon each: vanilla and almond

Sift flour, sugar, salt and baking powder together into a mixing bowl; beat 
the egg whites; stir the hot milk gradually into dry ingredients; add flavoring; 
fold in egg whites. Pour the mixture into an ungreased tube cake pan and 
bake in a moderate oven 350 F. for 30 minutes. Mrs. Harold P. White

JELLY ROLL
3 eggs Yz teaspoon salt
1 cup sugar 1 cup flour
1 teaspoon baking powder Yz teaspoon vanilla

3 tablespoons cold water

Beat eggs and sugar until quite thick; add water; then flour, salt and baking 
powder sifted together twice. Line a shallow pan 10 x 15 inches with greased 
paper; pour in batter evenly and bake in a quick oven 400 F. about 12 minutes. 
Turn out onto a cloth or paper sprinkled with confectioners’ sugar. Remove 
paper and cut off crusts with a sharp knife. Spread with jelly while still 
warm and roll up carefully. Mrs. George A. Boyden

FAVORITE LAYER CAKE
Yz cup butter

1 cup sugar
2 eggs
1 teaspoon vanilla

Yz cup milk 
1$4 CUPS sifted flour 

3 teaspoons baking powder 
Pinch salt

Cream butter; add sugar; beat until light; add beaten egg yolks. Mix and sift 
flour, baking powder and salt, adding alternately with milk to first mixture. 
Beat thoroughly; add vanilla; fold in egg whites. Bake in 8-inch layer pans 
25 minutes, temperature 350 F. This recipe may be used for cupcakes. Cover 
cake with fudge frosting. Mrs. William T. Huestis

QUICK LAYER CAKE
1 cup sugar

Y  cup butter
2 eggs

Y  cup sweet milk

1 teaspoon cream of tartar 
Y  teaspoon soda 

1 teaspoon vanilla 
1Y  cups flour

Blend sugar and butter; then add eggs and beat well; add milk. Sift flour, 
soda and cream of tartar. Add and beat until smooth. Bake in two layers 
25 to 30 minutes in a medium oven. Mrs. DeWitt C. Culver

MARASCHINO CHERRY CAKE
Y  cup shortening 16 maraschino cherries

1Y  cups sugar 3 teaspoons baking powder
2 cups and 2 tablespoons cake flour Y  teaspoon salt

Yz cup nut meats, broken 4 egg whites
Y  cup juice from 5 ounce bottle of cherries, and milk to make cup

Cream shortening, add sugar gradually and cream together thoroughly. Sift 
flour once before measuring. Mix nuts and cherries and dredge with 2 table-
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spoons flour. Mix and sift remainder of flour with baking powder and salt, 
and add to creamed mixture alternately with the liquid. Blend in the floured 
nuts and cherries. Fold in egg whites which have been beaten until stiff but 
not dry. Pour into well greased and floured cake pan and bake in a moderate 
oven (350 F.) for about 30 minutes. Cool and frost with white icing. Cher
ries may be added to a boiled frosting. Mrs. James P. Ferriter

M A RBLE CAKE
1%. cups sugar 
Y2 cup shortening 
1 egg
1 teaspoon vanilla 

% teaspoon almond

1 Ya cups pastry flour
1 teaspoon baking powder 
1 cup thick sour milk 

y2 teaspoon soda 
y2 teaspoon salt

Divide mixture in two parts. To one part add l/\. cup cocoa. Put layer of 
light, then some dark, then white. Bake in 9-inch square pan at 350 F. 50 
minutes. Mrs. Burton W. Tarbox

M E R IN G U E  P IE
4 common crackers 4 egg whites
1 cup walnut meats Whipped cream

1 cup granulated sugar

Roll the crackers fine, cut nut meats fairly fine and beat the egg whites stiff. 
Add sugar to beaten whites and fold in y2 of nuts and all the cracker crumbs. 
Bake in a moderate oven 20 minutes in layer cake pans. Put whipped cream 
between and on top and sprinkle top with remaining nut meats.

Mrs. Arthur P. Carpenter

DR. T U R T O N ’S M OLASSES CAKE

y2 cup butter 
y2 cup sugar 
y2 cup molasses 
1 egg
1 teaspoon ginger

1 teaspoon salt 
y2 teaspoon cloves 
1 teaspoon soda 

y2 cup boiling water 
\y2 cups flour

Cream butter and sugar; add molasses and beaten egg. Add hot water in 
which the soda has been dissolved, and beat a few times. Then add flour 
which has been sifted with salt and spices. Bake 20 minutes in a hot oven. 
Part cooking oil or drippings may be used in place of part of the butter and 
either brown or granulated sugar may be used. Also cinnamon may be used 
in place of ginger. Contributed

O RANGE CAKE

4 tablespoons shortening \y2 cups flour
1 cup sugar 2 teaspoons baking powder
2 eggs y  teaspoon salt

y  cup orange juice

Cream shortening and sugar; add egg yolks well beaten. Sift flour, baking 
powder and salt (omit salt if butter is used) and add alternately with the
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orange juice to sugar mixture. Then fold in egg whites beaten stiff. Bake 
in two 8-inch layer cake pans for 20 minutes at temperature of 375 F. When 
cold spread with orange filling, which has been allowed to cool, and frost.

F illing
1 egg yolk y2 cup orange juice
6 tablespoons sugar y2 cup water

2y2 tablespoons cornstarch Grated rind of y2 orange
1 tablespoon butter

Blend egg yolk with sugar, cornstarch and orange juice; add water and orange 
rind. Cook all over hot water 15 minutes; add butter and cool.

F rosting
1 cup sugar *4 teaspoon grated orange rind
3 tablespoons orange j uice 1 teaspoon white corn syrup

y2 teaspoon lemon juice 1 egg white
Pinch of salt

Put all ingredients in top of double boiler and cook, beating constantly, 6 to 8 
minutes. Frost top and sides of cake and decorate with orange segments. 
This makes a very delicious cake. Mrs. Walter A. Gilbert

ORANGE FEATHER CAKE
y  cup butter 2 eggs separated
1 cup sugar y2 cup milk

y  teaspoon salt 1 y2 cups cake flour
Grated rind of 1 orange 3 teaspoons baking powder

Cream butter and sugar; add grated rind of orange; add egg yolks well beaten 
and mix well. Sift dry ingredients together three times and add alternately 
with the milk. Add beaten whites last. Mix well. Bake in angel cake tin in 
350 to 375 F. oven.

Orange F rosting
\y2 cups confectioners’ sugar 

Salt
1 tablespoon butter 

Orange and lemon juice

Cream butter, sugar and salt together well and add enough orange juice, to 
which a little lemon juice has been added, to make a spreading consistency.

Mrs. Harold P. White

SACHERTORTE 
(Special cake of Sacher Hotel, Vienna)

24 cup butter 6 eggs
24 cup sugar 6 squares chocolate
1 teaspoon vanilla 2 cups flour

Apricot jam

Cream the butter; add the sugar, vanilla and beaten yolks of eggs. Melt 
chocolate, cool and fold in egg whites which have been beaten stiff. Stir the
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two mixtures together and add the flour. Bake in a slow oven. Spread cooled 
cake with jam and cover this with chocolate icing.

Icing
6 squares chocolate 2 tablespoons water

24 cup sugar Y  teaspoon vanilla

Boil all together until syrup will spin a thread in cold w ater; cool and beat. 
Note: I obtained this recipe at Sacher Hotel in Austria.

Mrs. Grace M. Dunlevy

SIMPLE CAKE
1 cup sifted flour 2 eggs in a cup and fill with
1 cup sugar Cream
1 teaspoon baking powder (heaping) 1 teaspoon vanilla

1 large pinch salt

Sift all dry ingredients into a bowl. Add eggs, cream and vanilla. Beat with 
a rotary egg beater. Pour into a greased pan, drop pan on table several times 
sharply to remove bubbles and bake 25 to 30 minutes at 400 F.

Mrs. Samuel Stowell

SPICE CAKE
1 cup sour milk \y 2 cups flour
1 cup chopped raisins and nuts 1 cup sugar

Ys cup butter 1 teaspoon each of soda, cloves, cinna-
1 egg yolk mon, allspice and salt

Frost with seven-minute frosting, using the white of egg. A topping made of 
two squares of chocolate melted with 2 teaspoons butter, put on after the 
boiled frosting is well set, may be added if desired.

Mrs. Emma C. Farrington

GOLDEN SPICE CAKE
2 cups pastry flour % teaspoon mace
2 teaspoons baking powder 4 tablespoons Crisco

Y  teaspoon salt Y  cup brown sugar, firmly packed
Y  teaspoon cinnamon 1 egg, well beaten
Y  teaspoon clove 24 cup sweet milk
Y. teaspoon nutmeg 1 cup raisins

y2 cup each of figs and chopped nuts

Put raisins, figs and nuts through the food chopper. Mix all ingredients and 
bake. Mrs. F. Cabot Holbrook

SPONGE CAKE
1 cup sifted cake flour 5 egg yolks

Y  teaspoon salt . . .  5 egg whites
y2 lemon, grated rind and juice 1 cup sifted sugar

Sift flour, measure, add salt, and sift together four times. Add lemon rind 
and juice to egg yolks (beaten until thick and lemon-colored) and beat until 
very thick and light. Beat egg whites until stiff enough to hold up in peaks,
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but not dry. Fold in sugar, a small amount at a tim e; then egg yolks. Fold 
in flour, a small amount at a time. Bake in an ungreased tube cake pan in a 
slow oven 325 F. 1 hour, or until done. Remove from oven and invert pan 
1 hour, or until cake is thoroughly cold, before removing from pan. When 
serving, gently tear apart; never cut. Mrs. John L. Dunham

SPO N G E CAKE
1 cups sugar 

^2 cup water 
6 egg whites 

% teaspoon salt

1 cup Swans Down flour 
1 teaspoon cream of tartar 
1 teaspoon vanilla 
6 egg yolks

Boil the sugar and water together until it hairs and add to the stiffly beaten 
egg whites ; add the salt and cool. Add the well beaten egg yolks to the above; 
add the flour measured after sifting, the cream of tartar and the vanilla. Bake 
one hour in a slow oven. Mrs. Lyman E. Holden

H O T  M ILK  SPO N G E CAKE

1 cup sifted Swans Down cake flour 1 cup sugar
1 teaspoon baking powder 6 tablespoons hot milk
3 eggs Lemon, orange or vanilla flavoring

Sift flour once, measure, add baking powder and sift together 3 times. Beat 
the eggs until very thick and light and nearly white (10 minutes) ; add sugar 
gradually, beating constantly; add flavoring; fold in flour, a small amount at 
a time; add milk, mixing quickly until batter is smooth. Turn into an un
greased tube pan (medium size) and bake at 350 F. about 45 minutes. Re
move from oven, invert pan 1 hour, or until cake is thoroughly cold.

Mrs. George A. Boyden

H O T  W A T E R  SPO N G E CAKE

2 eggs 1 cup cake flour
4 tablespoons hot water teaspoons baking powder

y  cup sugar Y  teaspoon lemon extract

Add yolks of eggs to hot water and beat until thick, then add sugar and flavor
ing; add whites of eggs beaten stiff and fold in flour and baking powder. 
Bake 35 minutes in a moderate oven. Mrs. Emerson H. Dunklee

SU E ’S SPO N G E CAKE

2 eggs H teaspoon soda
1 cup sugar Pinch salt
1 cup flour H cup milk
1 teaspoon cream of tartar Butter, size of walnut

Beat egg whites until stiff; fold in yolks; add sugar gradually; add flour, soda, 
cream of tartar and salt; add hot milk and butter which has been melted in 
milk. Flavor. Bake about hour in 350 F. oven. I usually use a tube pan.

Mrs. Chester D. Bennett
87



TOMATO SOUP CAKE
1 cup sugar 

y2 cup shortening 
1 egg (can be made without) 
1 can Heinz’s tomato soup or 

10 ounces of any tomato soup 
1 cup raisins, chopped 

y2 cup nut meats

y2 cup citron
1 teaspoon soda stirred in soup
2 cups flour
2 teaspoons baking powder 
1 teaspoon cinnamon (scant)
1 teaspoon nutmeg 

y2 teaspoon mace

Cream shortening; add sugar, beaten egg and soup with added soda. Stir in 
flour and spices. Add remaining ingredients and bake in fluted cake pan 40 
to 60 minutes in a slow oven. Cover with cream cheese frosting or any plain 
frosting. This makes a nice light fruit cake, and has no trace of the tomato 
soup taste. Mrs. William T. Huestis

TOMATO SOUP CAKE
2 teaspoons shortening 
1 cup sugar 
1 beaten egg 
1 teaspoon soda

1 cup

1 cup tomato soup 
1 y2 cups flour 
y2 teaspoon cloves 
1 teaspoon cinnamon 

or raisins (optional)

Cream shortening and sugar; add egg. Dissolve soda in the tomato soup and 
add to first mixture alternately with flour and spices which have been sifted 
together. If nuts or raisins are used add them last. Bake in loaf tin in mod
erate oven from 45 minutes to 1 hour. Mrs. Stanton M. Slack

WALNUT PRUNE CAKE
2/z  cup shortening 1 tablespoon vinegar
1 cup sugar 1 y2 cups cake flour
3 eggs 1 teaspoon soda
1 cup cooked prunes 1 teaspoon cinnamon
3 tablespoons sour cream or 1 teaspoon nutmeg
2 tablespoons sweet cream and 1 teaspoon allspice

1 teaspoon vanilla

Cream shortening with sugar and add yolks well beaten. Then fold in the 
prunes which have been chopped and the cream. Sift flour with soda and 
spices (and T/ \  teaspoon salt if butter is not used for shortening). Add dry 
ingredients to first mixture and fold in egg whites beaten stiff, and vanilla. 
Bake in layers at temperature of 350 F. for 25 minutes. Frost with mocha 
butter frosting and decorate with walnuts. Mrs. Walter A. Gilbert

1 y  cups butter 
2y2 cups brown sugar 

6 eggs 
iy  cups molasses 
y  cup brandy or wine 
y2 teaspoon soda

WEDDING CAKE
5 cups flour
2 teaspoons each of cinnamon, cloves, 

ginger, mace, allspice 
2 pounds raisins 
2 pounds currants 
1 pound citron

Steam the fruits in double boiler, then cut raisins and citron. Cream the 
butter and sugar thoroughly, add well-beaten eggs, molasses, wine (grape
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juice may be substituted), and mix well. Brown half the flour slightly, then 
mix and sift dry ingredients and use enough of mixture to flour fruits so they 
will not stick together. Add remaining flour to butter and egg mixture and 
mix thoroughly. Then add floured fruit and mix again. Bake 3 to 4 hours 
in a slow oven (225 F .). Line bottom of baking pan with greased paper. 
This makes one large loaf or two good-sized loaves. A small pan of water 
in the oven will help to keep the cake from burning during the long baking, 
and the cake will be more moist. Mrs. Walter A. Gilbert

N E V E R -F A IL  W H IT E  CAKE

1 y* cups white sugar 2 cups flour
Yz cup butter 2 teaspoons baking powder
4 egg whites 1 teaspoon vanilla

1 cup sweet milk

Sift flour and baking powder twice; add egg whites last with vanilla. Bake in 
a moderate oven in 2 layers or a loaf. Mrs. J. Harry Estey

YUM

1 box seeded raisins
2 cups sugar 
2 cups water
2 tablespoons butter 
1 teaspoon salt 

A little brandy (optional)

YUM CAKE

2 teaspoons cinnamon 
1 teaspoon cloves

Y z teaspoon nutmeg 
1 egg
1 teaspoon soda
3 cups flour

Boil together for 5 minutes, after boiling point has been reached, the raisins, 
sugar, water, butter, salt and spices. Cool. Then add the egg which has been 
well beaten and the flour and soda which have been sifted together. If used 
add brandy last. This makes two medium sized loaves.

Mrs. Alphonse O. Brungardt
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S M A L L  CAKES A N D  CO O K I E S

‘Jumbles and cookies, tea cakes and tarts,
In rounds and squares, in diamonds and hearts.”

BERM UDA CAKES

y2 cup butter creamed with 
54 cup sugar 

1 egg

M ixture I
1 y2 cups flour 

1 teaspoon baking powder 
Salt

y2 teaspoon vanilla

M ixtu re II
1 egg white beaten stiff 1 cup ground nuts (fine grinder)
1 cup brown sugar y2 teaspoon vanilla

Spread first mixture in square cake tin; then spread the second mixture on 
top of it. Bake 35 minutes at 325 F. Cut in squares.

Mrs. Howard C. Rice

1 cup sugar 
54 cup butter 

legg

B LU EB ER R Y  CAKES

24 cup sour milk 
2 cups pastry flour 

y  teaspoon nutmeg 
1 cup blueberries folded in

/ -S od

1/Z.-*S\> C ro ?
A u W

Combine in order given and bake at 350 F. for 20 minutes. This makes 12 
cupcakes. Mrs. Burton W. Tarbox

J4 cup butter
1 cup sugar
2 eggs, well beaten

Salt

B R O W N IE S
(Reprint)

1 teaspoon vanilla
2 squares melted chocolate 

y2 teaspoon baking powder 
24 cup flour

1 cup chopped walnuts

Drop by teaspoonfuls on buttered tin. Bake 10 or 15 minutes.
Mrs. Luther W. Hawley

B R O W N IE S
2 squares chocolate cup Bisquick (generous)
1 cup sugar J4 teaspoon salt
2 eggs 54 cup nut meats

54 cup milk 1 teaspoon vanilla
4 tablespoons butter

Melt the chocolate and mix with the sugar; beat in the eggs and the remaining 
ingredients, the butter last. Bake 40 minutes at 325 F.

Mrs. Harry H. Ostrom
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BROWNIES
1 cup sugar 

%. cup milk
2 eggs

cup butter

24 cup flour 
2 squares chocolate 
1 cup nuts 
1 teaspoon vanilla 

Y  teaspoon salt

Cream butter and sugar; add milk, eggs, flour, salt, chocolate, nuts and flavor
ing. Bake 15 minutes at 375 F. Cool. Cut in squares. This makes 2 dozen.

Mrs. Edward J. Shea

ANNE’S
J4 cup butter 
1 cup sugar
1 egg
2 squares melted chocolate 
1 teaspoon vanilla

BROWNIES
y2 cup milk 
1 cup flour 

y2 teaspoon salt 
y2 teaspoon baking powder 
y2 cup walnut meats

Cream butter, add sugar and cream again; add egg and mix well. Add melted 
chocolate and vanilla. Mix and sift dry ingredients and add to first mixture 
alternately with milk; add nut meats. Bake in moderate oven (350 F.) 35 to 
40 minutes. Mrs. Oren A. Burbank

CHRISTINE’S BROWNIES
2 cups sugar 

y2 cup butter 
4 eggs
4 squares chocolate

y2 cup milk 
1 Yz cups flour 

Vanilla 
Nuts

Salt

Cream butter and sugar; add egg, milk, flour and last the melted chocolate 
and nuts. This will make 32 Brownies. Mrs. Orrin B. Hughes

BUTTERSCOTCH COOKIES
2 eggs 1 cup chopped walnuts
2 cups light brown or yellow sugar 3Y  cups cake flour

24 cup butter, melted 6 teaspoons baking powder
1 teaspoon vanilla y2 teaspoon salt

Beat eggs well; add sugar; stir in well the cooled melted butter, vanilla and 
chopped nuts. Mix flour, baking powder and salt and sift into egg mixture, 
1 cup at a time, stirring in well. Knead in the last cup. Form dough into long 
roll about 2 inches through and place in refrigerator overnight. Cut into thin 
slices and bake on sheets of greased waxed paper in a moderate oven (375 F.) 
for 10 minutes. Mrs. John C. DeWitt

BUTTERSCOTCH COOKIES
2 cups brown sugar 

y2 cup shortening
2 eggs
3 cups flour

4 teaspoons baking powder 
y2 teaspoon salt 
y2 teaspoon soda 
2 teaspoons vanilla

Cream shortening and sugar; add eggs, unbeaten; then add dry ingredients and 
work in first m ixture; add flavoring. Roll very thin and bake in a hot oven 
(350 F.) for 6 minutes. This makes 10 dozen. Mrs. Jesse C. Johnson
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B U T TER SC O TC H  SQU A RES
54 cup butter 1 egg

1 cup brown sugar 1 teaspoon baking powder
34 cup flour y2 teaspoon vanilla

34 cup pecan nuts

Cook butter and sugar until well mixed and smooth. Cool mixture until luke
warm; add unbeaten egg; add flour sifted with baking powder; then add 
vanilla and nuts. Spread in a paper lined pan. Bake in a moderate oven and 
turn out and cut into squares. Mrs. Donald B. F. Hoyt

CARAM EL C O O K IES
2 cups brown sugar y2 teaspoon salt

34 cup butter 3 cups all-purpose flour
2 beaten eggs 1 teaspoon baking powder

Cream sugar and butter and add beaten eggs. Mix the rest of the ingredients 
and add to the first mixture. Use in a cookie press and bake in a hot oven.

Mrs. Alfred Darling

CARAM EL SQU A RES
2 cups brown sugar 

J4 cup butter 
2 eggs
1 teaspoon vanilla

134  cups sifted flour 
2 teaspoons baking powder 

Pinch salt 
1 cup chopped nuts

Blend 1 cup sugar and butter together; add egg yolks, flour, baking powder, 
salt and vanilla. This will crumble but it is just right. Put in a buttered pan 
(9-inch) and cover with chopped nuts. Beat whites of eggs stiff and add to 
them 1 cup of brown sugar. Spread over nuts. Bake in 275 F. oven 50 min
utes; increase heat to 325 F. for 5 to 10 minutes to brown.

Mrs. Chester D. Bennett

C H E E S IE S
1 package (3 oz.) snappy cheese % cup butter

34 cup flour

Cream the cheese and butter, add flour and blend. Form mixture into small 
balls—about twice the size of marbles. Place on ungreased baking sheet, 
flatten with fork or spatula and chill for 3 or 4 hours. Bake in hot oven 
(450 F.). Yield: about 24 cheesies. Mrs. James C. Day

C H ERR Y  CAKES—SH O R TB R EA D  STY LE
1 cup butter 1 egg yolk

Ya cup brown sugar 2 cups sifted flour
. Cherries

Cream butter very well; then work into it the brown sugar and cream together 
5 minutes. Beat in the egg yolk and gradually sift in the flour, kneading the 
mass with the hands until it is soft and pliable. There is no mistake in amount 
given, work until soft, then form into small balls and flatten them out with 
a fork. Press a candied or half a maraschino cherry in the center of each 
cake and bake at 325 F. until crisp, but not brown. Very select for after
noon tea. Mrs. Charles Duncan
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CHINESE CHEWS
1 cup sugar
2 eggs

24 cup flour

1 cup chopped dates 
Salt

1 teaspoon baking powder 
1 cup chopped raisins

Spread on pan and bake; cut in small pieces and roll in sugar.
Mrs. Luther W. Hawley

CHOCOLATE BARS
2 eggs • y2 cup walnuts, cut coarse
1 cup sugar 2 squares melted chocolate

l/ 2 cup melted butter 1 teaspoon vanilla
y2 cup flour

Bake in a moderate oven 20 minutes. Mrs. C. Edmund Skerry

CHOCOLATE COOKIES
1 cup flour 2 squares melted chocolate

y2 teaspoon baking powder y2 cup nut meats
y2 teaspoon salt y2 cup raisins
2 eggs y2 cup dates

2/z  cup sugar 4 tablespoons melted butter

Sift dry ingredients. Add sugar to eggs and beat; add chocolate, nuts and 
chopped fruits, and shortening; add flour. Drop on greased cookie sheet. 
Bake 8 minutes at 425 F. Mrs. Henry C. Culver

CHOCOLATE COOKIES
1 cup sugar y  teaspoon salt

y2 cup butter or other fat J4 teaspoon vanilla
2 eggs, well beaten y2 cup nut meats
2 squares unsweetened chocolate 2/z  cup flour

Cream butter and sugar; add beaten eggs, salt, melted chocolate, flour and nut 
meats. Mix well and spread on tins. Bake at 350 F. for 15 minutes. When 
done, cut in finger lengths, of as you choose. Mrs. Wilfred F. Root

1 cup brown sugar 
y2 cup butter 

1 egg 
y2 cup sour milk 
y2 teaspoon soda 

\y2 cups flour

36 CHOCOLATE COOKIES
2 squares chocolate, melted 
1 cup nut meats, chopped
5 tablespoons cream
1 egg
3 cups powdered sugar
2 squares chocolate, melted 

1 teaspoon vanilla

Cream butter and sugar, add well-beaten egg, sour milk, flour and soda sifted 
together, chocolate and nut meats. Drop by teaspoons into pans. Cover with 
frosting made by beating the cream and 1 egg together, adding powdered 
sugar, chocolate and vanilla. Bake in moderate oven (375 F.) for 15 minutes.

Mrs. Philip H. Wheeler
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C H O C O L A T E  SCRAM BLES
1 cake Baker’s Dot chocolate y2 cup chopped English walnuts

\y 2 cups Kellogg’s corn flakes
Melt chocolate over hot water, stir in corn flakes and add nuts. Drop spoon
fuls on oiled paper. Miss Leila S. Knapp

C H O C O LA TE SPO N G E D R O PS
3 eggs 2 tablespoons cocoa

y2 cup confectioners’ sugar % teaspoon salt
y  cup flour y2 teaspoon vanilla

Nut meats or candied fruit
Beat whites of eggs until stiff, then beat in sugar gradually. Beat egg yolks 
until thick and add to first mixture. Sift together flour, cocoa and salt and 
fold into first mixture. Add vanilla. Drop by teaspoon on a greased baking 
sheet. Decorate with nut meats or a bit of candied fruit. Bake 20 minutes 
at 325 F. Mrs. Kenneth Estabrook

CO CON U T CUPS
2 egg whites 2 cups corn flakes

2/z  cup granulated sugar 1 cup shredded coconut
Beat egg whites stiff; add sugar carefully; stir in corn flakes so as not to break 
them; add shredded coconut, and drop by teaspoons on a well-greased pan. 
Bake in a slow oven 8 to 10 minutes or until a delicate brown.

Miss Ethel A. Eddy

CO C ON U T D R O PS
2 egg whites 1 cup coconut
1 cup sugar ( y2 confectioners’) Salt
2 big cups corn flakes Almond or vanilla

Beat egg whites stiff; add the sugar and remaining ingredients. Bake 15 min
utes at 400 F. Mrs. James C. Irish

CO C ON U T K ISSES
1 cup sugar 1 tablespoon cold water
2 tablespoons cornstarch 2 small packages coconut
2 egg whites 1 teaspoon vanilla

Place first four ingredients in top of double boiler and cook until smooth. 
Then add coconut and vanilla. Drop on buttered tin and bake in slow oven.

Mrs. Lucien G. deLottinville

C O F F E E  CAKES
1 egg

y2 cup sugar 
y2 cup molasses 
y2 cup melted butter 
y2 cup sour milk 
y2 teaspoon salt

1 teaspoon soda
2 cups flour
1 teaspoon cinnamon 

y2 teaspoon cloves 
y2 teaspoon nutmeg

Currants, raisins or dates, and walnuts

Beat egg and sugar together; add molasses, milk and sifted dry ingredients. 
Beat and add melted butter and currants, etc. Put in greased muffin tins, 
sprinkle with brown sugar and bake in a moderate oven 325 F.

Mrs. Frank H. Woodward
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SOUR CREAM COOKIES
Yz cup shortening 

1 egg, well beaten 
\ 2/z  cups flour 
% teaspoon soda 
Y  cup chopped nuts

Yz cup sugar 
Yz cup thick sour cream 

1 teaspoon baking powder 
Y  teaspoon salt 
Yz teaspoon cinnamon 

1 tablespoon sugar

Cream shortening, add sugar and beat well; add beaten egg, sour cream and 
flour sifted with baking powder and salt. Mix well, add nuts, and drop by 
small spoonfuls on a greased baking sheet. Flatten each cookie with the bot
tom of a glass dipped in granulated sugar. Sprinkle tops with cinnamon and 
sugar mixed together. Bake in a moderate oven 400 F. for 10 minutes. This 
makes 4 dozen. Mrs. William T. Huestis

SOUR CREAM COOKIES
1 cup thick sour cream 
1 cup sugar 
1 egg 

y2 teaspoon salt 
1 teaspoon soda

Drop by teaspoonfuls into tins.

1 teaspoon cinnamon 
y2 teaspoon nutmeg 
Y2 teaspoon cloves 

2 Y  to 2 y2 cups of flour 
1 teaspoon vanilla

Miss Florence A. Kathan

SOUR CREAM CUPCAKES
2 eggs 1 teaspoon soda (scant)

Heavy sour cream 1 teaspoon cream of tartar
1 cup sugar 1 y2 cups flour

Salt

Put the eggs in a cup and fill the cup with the sour cream. Mix all ingredients 
together, and bake. Mrs. Emma C. Farrington

SOUR CREAM CUPCAKES
1 cup thick sour cream 
1 cup sugar 
1 egg 

y2 teaspoon salt 
1 teaspoon soda

2 cups flour
1 teaspoon baking powder 

y2 teaspoon cinnamon
Y  teaspoon cloves
Y  teaspoon nutmeg 

y2 cup raisins

Beat the egg, add sugar and beat together; then add cream, salt, soda dissolved 
in a little water, and the flour which has been sifted with the baking powder 
and spices. Add raisins which have been cut in pieces, and bake.

Mrs. A. Louis Pettee

DATE BARS
1Y  cups rolled oats 
1 y2 cups flour 

1 teaspoon soda 
1 cup brown sugar

1 pound dates 
y2 cup white sugar 
y2 cup water 
1 tablespoon flour 

Y  cup melted shortening

Mix rolled oats, flour, soda, brown sugar and shortening well. Reserve 1 cup 
of the mixture and set aside. Mix dates, water, white sugar and flour and

97



cook until thick, then spread on first mixture which has been put in a greased 
pan. Put reserved crumbs on top and bake. When baked, cut in squares.

Mrs. Henry B. Allen

D A TE C O O K IE S

1 cup sugar 
y2 cup butter 
1 egg
1 cup dates, chopped 

Pinch of salt

y2 teaspoon nutmeg 
1 teaspoon cinnamon 
1 teaspoon cream of tartar
1 teaspoon soda
2 cups flour

Y2 cup milk

Stir well together first seven ingredients. Then add flour, with which has been 
sifted the cream of tartar, and then the soda dissolved in the milk. Drop on 
cookie sheet and bake 15 minutes at 400 F. Mrs. William T. Huestis

R E F R IG E R A T O R  D A TE P IN W H E E L S
2% cups chopped dates 

1 cup white sugar 
1 cup water 
1 cup nuts 
1 cup shortening

2 cups brown sugar
3 eggs, well beaten
4 cups sifted all-purpose flour 

y2 teaspoon salt
y2 teaspoon soda

Cook dates, sugar and water over low heat until thick, about 10 minutes. Add 
nuts and cool. Meantime, cream shortening; add brown sugar, cream; add 
well beaten eggs, beat well; add remaining ingredients sifted together and mix 
well. Chill thoroughly. Divide mixture in two parts and roll each into rec
tangle a little less than Ya inch thick. Spread filling on each rectangle and roll 
as for jelly roll. Chill overnight, if you can, then cut with a sharp knife into 
slices about Ya inch thick and bake. This makes about 5 dozen cookies.

Mrs. Henry B. Allen

1 cup butter
2 cups brown sugar 
2 eggs

FLO  C U LL’S C O O K IE S
(Reprint)

y2 cup rolled nut meats 
1 teaspoon soda 
4 cups flour

Mix stiff, and the night before using pack down into a loaf bread tin. Next 
morning slice off thinly with a sharp knife and bake in a hot oven. Delicious.

Mrs. Wilfred F. Root

F R U IT  C O O K IE S
y  cup fat 
y2 cup sugar 
1 egg 

y  teaspoon soda 
1 tablespoon hot water

1% cups flour 
y  teaspoon salt 
1 teaspoon cinnamon 

y t o l  cup chopped nuts 
Yz cup raisins

Cream the fat, add the sugar gradually and egg well beaten. Add soda dis
solved in water and Y* flour mixed and sifted with the salt and cinnamon. 
Then add nuts, fruit and remaining flour. Drop and bake in a moderate oven.

Mrs. Frank P. Barber
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G IN G ER  C R ISPS

^2 cup Crisco 
Yi, cup sugar 

1 cup molasses 
1 teaspoon cinnamon

1 teaspoon nutmeg
1 teaspoon salt
2 teaspoons baking powder 

Flour to make a stiff dough

Cream the Crisco and sugar; add the molasses, spices, salt, baking powder 
and flour, having sifted the dry ingredients together. Roll thin, cut out and 
bake in a quick oven 450 F. Mrs. Frank H. Woodward

A N G EL G IN G ER  CU PCA K ES
y  cup butter 1 unbeaten egg
V2  cup sugar 1 cup bread flour (heaping)

cup light molasses 1 teaspoon soda
Y2  teaspoon each: cinnamon, ginger y2 cup boiling water

and nutmeg Raisins or nuts, if desired

Cream the butter and sugar together and add the remaining ingredients. Bake 
15 minutes in 375 F. oven. Mrs. Porter N. Spencer

T H IN  G IN G ER

y  cup sugar 
H cup molasses 
y  cup melted butter 

1 teaspoon soda

C O O K IE S

1 egg, well beaten 
\y  cups flour 
y> teaspoon salt
Y2  teaspoon each: cinnamon and ginger

Dissolve soda in molasses and mix with the sugar and melted butter; stir in 
well beaten egg; sift flour with salt and spices and add to first mixture; chill, 
roll thin, cut out and bake. Mrs. Charles W. Burroughs

G IN G ER

1 cup shortening
1 cup sugar
2 eggs

y2 cup molasses

IC EB O X  C O O K IES

Aj/ 2  cups flour 
3 teaspoons ginger 
1 teaspoon soda 
1 teaspoon salt

Cream shortening, add sugar, well-beaten eggs and molasses. Sift flour once 
before measuring. Then sift flour, soda, salt and ginger together and stir 
gradually into first mixture. Mold into a loaf, wrap in waxed paper and place 
in refrigerator for several hours. Slice cookies thin and bake 10 to 12 minutes 
in oven at 400 F. degrees. Makes about four dozen cookies.

Mrs. Norman A. Howe

IC EB O X  C O O K IE S

1 egg 1 cup brown sugar
Generous pinch of salt teaspoon vanilla

^2 cup shortening, part butter and part 1 teaspoon baking powder
lard or Crisco Flour

Peanut butter

Beat the egg with salt; add the shortening, sugar, vanilla, baking powder and 
flour to make a stiff dough. Put in the refrigerator (after forming into a roll 
and tightly wrapping in waxed paper) until thoroughly chilled. Slice and 
bake in a moderate oven 350 F. These are especially good if rolled to inch,
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spread with peanut butter, rolled up like a jelly roll before chilling. They 
will have to be handled carefully for they break easily. Be sure your peanut 
butter is fresh, not hard and dry. Mrs. Frank H. Woodward

IC EB O X  CIN N AM O N  C O O K IE S
1 cup white sugar 
1 cup brown sugar
1 cup shortening
2 eggs

Salt

3y2 cups flour 
1 teaspoon soda 
1 cup nut meats 
1 tablespoon cinnamon

Cream sugar and shortening; add beaten eggs, then the sifted flour, salt, cin
namon and soda. Add nuts last, mix well and shape into two rolls. Place in 
refrigerator overnight. To bake: slice thin, place on a greased cookie sheet 
and bake in a hot oven 350 F. Mrs. W. Robert White

K ISSES

2 egg whites 1 cup powdered sugar
2 cups corn flakes Pinch soda (tiny)

y2 cup coconut or chopped nuts y2 teaspoon vanilla

Beat egg whites until stiff; fold in sugar, soda, corn flakes, coconut or nu ts; 
add vanilla. Drop on a well greased baking sheet and bake in a moderate 
oven 350 F. Mrs. George M. Robbins

L IL Y  C O O K IE S
3 eggs 1 teaspoon baking powder

Y  cup sifted sugar 1 teaspoon vanilla
1 cup cake flour Gum drop sticks

Salt

Beat eggs until light and add the sifted sugar, a little at a time, keeping up 
the beating. Sift the flour with the salt and baking powder. Sift half the dry 
ingredients over the egg and sugar mixture and beat well. Add other half, 
mix and beat two minutes. Flavor and drop by teaspoons on a greased cookie 
sheet three inches apart. Bake in an oven at 375 F. about 8 minutes. Loosen 
them from the sheet with a spatula, and, while hot, roll them around at one 
end, smooth side out, to form lily blossoms. If they become too crisp to roll, 
put them back in oven a minute or two and they’ll soften up for rolling. Into 
the deep centers put gum drop sticks in colors, one in the center to make 
stamens. Mrs. Elmer W. Bemis

CORN F L A K E  M ACAROONS

2 egg whites 2 cups corn flakes
Ya cup sugar (scant) y2 cup coconut, if desired

%. teaspoon salt

Beat egg whites until stiff, beating in gradually sugar and salt. Fold in corn 
flakes and coconut. Drop mixture from tip of spoon on a well greased cookie 
sheet and bake in a moderate oven 325 F. about 20 minutes, or until delicately 
brown. Mrs. George A. Boyden
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P O PC O R N  M ACAROONS

1 cup freshly popped corn 3 egg whites
1 cup walnut meats 8 ounces confectioners’ sugar

Chop finely the popped corn; add nut meats, then put the mixture through the 
food chopper. Beat the egg whites until stiff, stir in the sugar and beat thor
oughly. Then add, one spoonful at a time, the nut and popcorn mixture. 
Drop on buttered tin and bake in moderate oven 15 to 20 minutes.

Mrs. Hayes Bigelow

MAGIC C O O K IE S

1 Y* cups condensed milk 3 cups coconut
Yz cup peanut butter 2 cups bran flakes
2 cups raisins 1 cup nut meats

2 cups corn flakes

Thoroughly blend the condensed milk and peanut butter. To this mixture 
may be added any one of the five remaining ingredients. Drop by spoonfuls 
onto a buttered baking sheet. Bake 15 minutes, or until brown, in a moder
ately hot oven 375 F. Makes about 30 cookies. Mrs. John L. Dunham

M A R G U ER ITES

2 egg whites Y* cup raisins
1 cup sugar Saltines

Beat the egg whites, add the sugar and raisins and spread on the saltines. 
Brown in oven. Miss Florence A. Kathan

M A R G U ER ITES
(Reprint)

1 egg white Y* CUP chopped nut meats
Y  cup pulverized sugar 20 saltines

Beat the egg white stiff and add the sugar and nuts. Spread on crackers, put 
in the oven and brown. Ladies’ Union Cook Book, Detroit, Mich.

M A R G U E R IT ES
1 quart peanuts, chopped fine Pinch salt
2 egg whites, beaten stiff 1 teaspoon vanilla

1Y* cups powdered sugar

Beat egg whites stiff, add remaining ingredients and drop on a buttered sheet 
and bake at 325 F. for y2 hour. Mrs. Jacob P. Estey

M ER IN G U ES
6 egg whites Y\ teaspoon cream of tartar

Yz teaspoon salt V/ 2  cups sugar

Beat egg whites until frothy; add salt and cream of tartar and beat until stiff. 
Add the sugar slowly, continuing the beating until mixture holds its shape. 
Cover cookie sheet with moist, heavy paper. With rose-tipped pastry bag 
shape meringues into 4-inch rings. Bake in slow oven (250 F.) for 1 hour.

Selected
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M IN C E M EAT C O O K IE S

1 cup shortening 
V/2  cups sugar

2 eggs
3%  cups flour

1 teaspoon soda 
y2  teaspoon salt 

1 teaspoon cinnamon 
. y2 teaspoon cloves 

Mince meat and chopped nuts

Cream shortening and sugar; add beaten eggs; sift dry ingredients together 
and add; then add mince meat and chopped nuts. Drop by spoonfuls on a 
greased sheet. Mrs. E. Llewellyn Chatterton

M OLASSES C O O K IE S

1 cup sugar 3 teaspoons soda
1 cup molasses 1 teaspoon ginger
1 cup shortening Flour

3 eggs, well beaten

Use flour enough to pat out but do not mix too stiff. Pat out on molding 
board and cut with knife in oblong pieces about 2y2 by 3 inches. Bake at 
375 F. Mrs. Abbott M. Frizzell

F R O Z EN  M OLA SSES C O O K IE S
1 cup shortening
2 cups sugar 
2 eggs

Yi cup molasses

4^2 cups flour 
3 teaspoons ginger 
1 teaspoon soda 

y2 teaspoon salt

Cream shortening, add sugar, add well beaten eggs and molasses. Add gin
ger, soda and salt to flour and combine. Make into rolls of desired size and 
place in refrigerator. Let stand overnight. Slice and bake at 350 F.

Mrs. W. Robert White

MARY W H IT E ’S M OLASSES C O O K IE S
1^2 cups sugar 

1 cup butter 
3 eggs, unbeaten 

y2 cup molasses 
3y> cups pastry flour

1 cup raisins
1 teaspoon each of cloves, allspice 

and cinnamon 
1 teaspoon soda 

y2 teaspoon salt

Cream butter and sugar; add eggs one at a time and beat well; next raisins 
and molasses; last the sifted flour mixed with the soda and spices. Drop by 
teaspoon on a cookie sheet and bake in a moderate oven 325 to 350 F.

Mrs. Frank C. White

N U T C O O K IES
y2 cup butter y2 teaspoon salt
y2 cup sugar 1 cup flour
2 eggs yA cup milk
2 teaspoons baking powder 1 cup chopped nuts

Mix soft and drop from spoon on a buttered pan; bake quickly. These are 
delicious and very easy to make. Mrs. Chester D. Bennett
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O A TM EA L C O O K IE S

1 cup sugar 
24 cup shortening 
1 egg, well beaten 
5 tablespoons milk 
1 teaspoon cinnamon 

Y2 teaspoon nutmeg

teaspoon ginger 
y2 teaspoon salt 
2 cups sifted flour 
2 cups uncooked rolled oats 

y2 teaspoon soda
y2 cup each: raisins, dates or figs, 

and nuts

Cream the sugar and shortening; add the egg, milk and flour which has been 
sifted with the spices and soda. Add the rolled oats and remaining ingredi
ents. Drop by teaspoon on greased baking tin and flatten a little. Quick 
oven. This makes about 3 dozen. Mrs. F. Cabot Holbrook

PE A N U T  B U T T E R  C O O K IE S

1 cup Spry 
1 cup peanut butter 
1 cup brown sugar 
1 cup white sugar

2 eggs
1 teaspoon soda
2 cups flour 
1 cup nuts

y2 teaspoon salt

Cream Spry and peanut butter and add remaining ingredients in order given. 
Drop from teaspoon on cookie sheet. Bake in hot oven 10 minutes.

Mrs. John L. Dunham

P E A N U T  B U T T E R  C O O K IES

y2 cup butter 1^4 cups flour
y2 cup peanut butter 24 teaspoon soda
y2 cup granulated sugar y2 teaspoon baking powder
y2 cup brown sugar J4 teaspoon salt

1 egg, well beaten

Cream butter and peanut butter together. Add sugar gradually and cream 
thoroughly. Add well beaten egg to creamed mixture. Sift flour once before 
measuring. Sift flour, soda, baking powder and salt together and add to 
creamed mixture. Chill dough well; then form into balls the size of a walnut. 
Place balls on lightly greased baking sheet. Flatten with fork dipped in flour, 
making criss-cross pattern. Bake 10 to 12 minutes in a quick oven. This 
makes 4 dozen cookies. Mrs. F. Cabot Holbrook

P E A N U T  B U T T E R  C O O K IE S

1 cup white sugar 
1 cup brown sugar 

y2 cup shortening 
1 egg, beaten

2 tablespoons cold water 
2 teaspoons soda 

Salt 
2 cups flour 

1 cup peanut butter

Cream sugar and shortening together; sift dry ingredients; mix all ingredi
ents in order given. Roll into small balls and flatten with a fork. Bake in a 
quick oven. Mrs. Stanton M. Slack
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PEANUT BUTTER CUPCAKES
y3 cup Spry 2 eggs
Y2  teaspoon salt 2 cups sifted cake flour
1 teaspoon vanilla 2Y2  teaspoons baking powder

V/ 2  cups brown sugar 34 CUP mdk
Y2  cup peanut butter

Combine Spry, salt and vanilla and gradually add 1 cup of brown sugar, 
creaming until light and fluffy. Add the peanut butter and mix thoroughly. 
Beat eggs until light; add remaining brown sugar and add to creamed mix
ture, blending well. Sift the cake flour and baking powder together 3 times. 
Add small amounts of flour to creamed mixture alternately with the milk, 
beating after each addition until smooth. Pour into greased cupcake pans or 
into crinkle cups. Mrs. J. Maynard Miller

PUFFED CRACKERS
Common crackers Butter

Ice water

Split crackers and soak 15 minutes in ice water. Drain, butter generously 
and bake at 350 F. for 1 hour, or until crisp. Miss Leila S. Knapp

SPONGE CUPCAKES
Ya cup butter % cup flour
Y2  cup sugar V/ 2  teaspoons baking powder
5 egg yolks Ya cup milk

Cream butter and sugar; add egg yolks beaten stiff. Mix and sift flour and 
baking powder and add alternately with the milk to the first mixture. Bake 
20 to 25 minutes at 375 F. Mrs. Howard S. Merrill

GOLD SPONGE CUPCAKES
5 egg yolks, beaten 
1 cup sugar 

Y  cup bread flour 
1 cup pastry flour

1 teaspoon cream of tartar 
Y2. teaspoon soda 

Little salt 
Y2  cup hot milk 

Dessertspoon butter

Beat the egg yolks until lemon colored and creamy, add the sugar and fold in 
the bread flour. Sift the pastry flour with the cream of tartar, soda and salt 
and add to the first mixture. Lastly add the hot milk in which the butter has 
been melted. Mrs. Glenham Jones

SUGAR COOKIES
1 cup sugar 1 teaspoon soda

Y2  cup butter 2 cups bread flour
Y2  cup sour cream 1 teaspoon vanilla

1 egg

Combine all ingredients and roll thin for crisps and inch for cookies. Bake 
in a moderate oven 350 F. until done. Mrs. Frank B. Richardson
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BROWN SUGAR COOKIES
34 cup Crisco 1 teaspoon vanilla

1J4 cups brown sugar 2y2 cups flour
1 egg y2 teaspoon salt

2 teaspoons baking powder

Mix first four ingredients. Sift flour, baking powder and salt. After mixing 
all together let stand in refrigerator y2 hour. Take a small teaspoonful and 
roll it in a ball, then press two ways with a fork. Place nut on top and bake 
15 to 20 minutes at 350 F. Mrs. Howard S. Merrill

BROWN SUGAR DROP COOKIES
1 y2 cups brown sugar 1 teaspoon soda

1 egg % teaspoon salt
y2 cup shortening 2y2 cups flour
y2 cup hot water 1 teaspoon vanilla

y2 cup nut meats

Mix ingredients in order given, dissolving the soda in the hot water. Drop on 
cookie sheet with a teaspoon and bake in a quick oven.

Miss Addie M. Bailey

TOMATO SOUP COOKIES
y2 cup shortening y2 teaspoon baking powder

1 cup sugar 2 cups flour
1 teaspoon soda dissolved in 1 teaspoon cinnamon
1 cup canned tomato soup 1 teaspoon nutmeg

Chopped nuts, dates and raisins

Mix in the order given. Drop from spoon onto a greased cookie sheet and 
bake in a moderate oven 350 F. Mrs. Frank H. Woodward

VANILLA WAFERS

1 cup sugar 
1 egg
1 teaspoon soda 
1 teaspoon vanilla

(Reprint)
Yz cup butter (scant)
4 tablespoons milk 
2 teaspoons cream of tartar 

Flour

Combine ingredients, using flour to stiffen. Roll very thin. Bake in a hot 
oven not more than 5 minutes. Mrs. Jesse C. Johnson

VANILLA WAFERS
y2 cup butter 34 cup flour
y  cup sugar y2 teaspoon vanilla

1 egg, well beaten

Cream butter; add sugar gradually; add egg, flour and vanilla. Spread or 
drop from spoon onto cookie sheet. However done, spread out very thinly 
with a knife first dipped in cold water. Bake in a moderately hot oven 375 F. 
and cut in squares. Remove from baking sheet as soon as taken from oven. 
The batter may also be put into a fancy cookie press.

Mrs. George A. Boyden
105







F I L L I N G S  A N D  F R O S T I N G S

Every little cake wants a little filling
Every little housewife should be more than willing.

BROILED ICING
6 tablespoons brown sugar 3 tablespoons butter
3 tablespoons cream 1 cup coconut

Mix all together. Spread on hot cake and place under broiler for 2 or 3 
minutes. Mrs. Charles W. Richardson

BROWNED BUTTER ICING
3 tablespoons butter \ l/ 2 tablespoons milk
2 cups confectioners’ sugar y2 teaspoon vanilla

Brown butter lightly, gradually stir in sugar; remove from heat. Add milk 
and vanilla and stir until smooth. Spread on cake at once. Very nice on 
Silver cake. Mrs. Julia J. Phelps

CARAMEL FROSTING
2 cups white sugar 1 tablespoon butter

1 cup milk

Boil milk and sugar until candy thermometer registers 232 F. (strong thread). 
Remove from stove, add butter and let cool to about 120 F., then stir until 
right consistency to spread. If it is too thick, add a little cream. This will 
frost a large loaf cake, and is especially delicious in combination with a choco
late cake. Mrs. George A. Boyden

SIMPLE CARAMEL FROSTING
2 cups brown sugar 1 tablespoon butter
1 cup thin cream or rich milk y2 teaspoon vanilla

Mix all ingredients, except vanilla, and boil without stirring until a soft ball 
is formed when a little is dropped in cold water. Then remove from heat, 
add vanilla and beat with spoon until creamy and thick enough to spread.

D.

CHOCOLATE FROSTING
1 cup confectioners’ sugar y2 teaspoon vanilla
1 egg or 2 egg yolks 3 squares chocolate, melted

% cup milk 1 tablespoon softened butter

Combine ingredients in order given, beating with egg beater until blended. 
Place bowl in pan of ice water and continue beating until thick enough to 
spread—about 3 minutes. Mrs. Harold Putnam
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BOILED CHOCOLATE ICING
Yz cup cocoa or 1 cup sugar
2 squares chocolate Ya cup butter

Yz cup milk

Stir, and after sugar dissolves boil 1 minute. Cool and beat until smooth, and 
spread at once. Mrs. Julia J. Phelps

CHOCOLATE BUTTER FROSTING
4 tablespoons butter Dash of salt
2 cups sifted confectioners’ sugar 1 Yz squares unsweetened chocolate

Y* teaspoon vanilla 3 tablespoons milk (about)

Cream butter, add part of sugar gradually, blending after each addition. Add 
vanilla, salt and chocolate which has been melted, and mix well. Add remain
ing sugar alternately with milk until of right consistency to spread, beating 
until smooth after each addition. Makes enough to cover tops of two 9-inch 
layers, or top and sides of 8 x 8 x 2 inch cake, or about two dozen cup cakes.

Mrs. Edward J. Shea

CHOCOLATE ORANGE FROSTING
2 tablespoons grated orange rind V /i squares chocolate, melted
4 tablespoons butter Dash of salt
2 cups sifted confectioners’ sugar 3 tablespoons orange j uice

Combine orange rind and butter and cream well. Add part of sugar gradu
ally, blending after each addition. Add chocolate and salt and mix well. Add 
remaining sugar, alternately with orange juice, until of right consistency to 
spread. Mrs. John L. Dunham

PERFECT CHOCOLATE FROSTING
4 tablespoons condensed milk 1 tablespoon butter
1 square Baker’s chocolate 1 teaspoon vanilla

Put all together in double boiler and cook until thick and smooth. Double the 
recipe for a large cake. Mrs. Frank C. White

CLEVER JUDY FROSTING
1 cup confectioners’ sugar Y* teaspoon vanilla
1 egg 2 squares melted chocolate

Y\ cup milk 1 tablespoon softened butter

Combine ingredients in order given, beating until blended. Place bowl in pan 
of cold water and beat until of right consistency to spread.

Mrs. Henry C. Culver

CREAM CHEESE FROSTING
1 cake cream cheese 1 teaspoon flavoring

1Y2. cups powdered sugar

Blend all together until smooth. This is especially good on spice, fruit or loaf 
cakes. Mrs. William T. Huestis
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EASY P E P P E R M IN T  FR O ST IN G

V/ 2  cups sugar  ̂ y2 teaspoon peppermint flavoring
2 unbeaten egg whites 2 squares unsweetened chocolate

Yz cup water 1 teaspoon Crisco

Cook sugar, egg whites and water over boiling water while beating 4 minutes 
with egg beater; add flavoring and spread. Melt chocolate, blend with Crisco 
and pour over cake. Mrs. William T. Huestis

E N G L ISH  CREAM  F IL L IN G

1 cup milk 
Y  cup flour 
Ya cup sugar 
Yz cup cold milk

1 egg 
Ya cup sugar 
Ya teaspoon salt 
Yz teaspoon vanilla

Scald the cup of milk; mix flour, sugar and cold milk and add to hot milk and 
cook 15 minutes. Beat egg, add sugar and salt and stir into hot mixture; then 
add the vanilla. Mrs. John L. Dunham

LU SC IO U S LEM O N  F R O ST IN G

1 tablespoon grated orange rind 2 tablespoons lemon juice
2 cups sifted confectioners’ sugar 1 tablespoon water
3 tablespoons butter Dash of salt

Add orange rind to butter and cream well; add part of sugar gradually, blend
ing after each addition. Combine lemon juice and water and add to creamed 
mixture alternately with remaining sugar until of right consistency to spread. 
Beat until smooth after each addition; add salt. This makes enough to cover 
top and sides of two 9-inch layers or top and sides of 8 x 8 x 2 inch cake, or 
about 3 dozen cup cakes. Mrs. Frederick C. Pomeroy

S E V E N -M IN U T E  IC IN G

1 egg white, unbeaten Yz cup granulated sugar
3 tablespoons cold water

Place all ingredients in top of double boiler, place over boiling water and beat 
with Dover egg beater 7 minutes. Spread on top and sides of cake.

Selected

SOUR CREAM  FR O ST IN G

1 cup sour cream 1 cup chopped nuts
1 cup sugar

Boil all ingredients together 20 minutes. Stir until of right consistency. 
Have cake hot or warm and spread frosting hot. Mrs. Charles G. Staples
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C O N F E C T I O N S

While pulling candy with your beaux 
Dear girls, if they should then propose 
To “stick” to you because you’re “sweet” 
And smile to think they’ve said it neat 
Be candid with them—tell them quick 
You don’t take “taffy” on a stick.

Use a saucepan large enough to allow candy to “boil up.”
Cook creamy candies, such as fudge, etc., without stirring after sugar is 

dissolved. Cool them before beating to avoid sugaring.
Brittle candies and taffies should be stirred only enough to keep the syrup 

from burning.
To give nuts a sweet flavor heat them before using. Nuts should be broken 

rather than chopped, as the fine particles in chopped nuts make the candy 
cloudy.

A candy thermometer is indispensable to obtain uniform results. The fol
lowing table shows the cold water test and the corresponding degree on the 
thermometer.

Soft ball or thread 
Firm ball 
Hard ball 
Crack or brittle 
Very brittle

236 to 240 F. 
242 to 248 F. 

•250 to 265 F. 
270 to 290 F. 
295 to 310 F.

BUTTERNUT CANDY
1 cup maple sugar 1 tablespoon butter

Y{ cup white sugar 1 cup butternut meats

Boil sugar until it bubbles, remove from fire and add butter. Stir until it 
begins to grain, then add nuts. Pour in pan and cut in squares. L. M.

BUTTERSCOTCH
(Reprint)

1 cup sugar 1 tablespoon vinegar
cup molasses 2 tablespoons water

Y2 cup butter

Boil all together until brittle when tried in cold water. Turn into buttered 
pans to cool and when partly cooled mark off into squares.

Mrs. Thomas W. Owens
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DIVINITY FUDGE 
(Reprint)

2 cups sugar y2 cup water
y2 cup Karo corn syrup 1 egg white
y2 cup chopped nuts Vanilla

Boil sugar, syrup and water until brittle when tried in water, then pour gradu
ally into the beaten egg white. Add the nut meats, flavoring and beat until 
stiff enough to pour on buttered dish. Mrs. Fred R. Newell

FUDGE
2 cups sugar 1 tablespoon butter
2 squares chocolate 1 10-cent Hershey bar, cut fine
1 small can evaporated milk Y  cup nut meats

Few grains salt 1 teaspoon vanilla

Combine sugar, chocolate, evaporated milk and salt. Cook slowly, stirring 
occasionally until it begins to boil. Cook 5 minutes or until it forms a soft 
ball when dropped in cold water. Remove from fire and add butter, Hershey 
bar, nut meats and vanilla. Beat and pour in pan to cool. When slightly 
cooled, mark into squares. Mrs. Louis I. Allen

FUDGE
1 cup brown sugar 2 tablespoons butter
1 cup granulated sugar 2 tablespoons corn syrup

Yz cup condensed milk 1 teaspoon vanilla
2 squares unsweetened chocolate 1 cup chopped nut meats

Cut chocolate in small pieces and cook with brown and granulated sugar, milk 
and syrup, stirring until sugar is dissolved, then stir occasionally until fudge 
forms soft ball when dropped in cold water. Remove from heat, add butter 
and let stand until it is cool. Beat until it begins to lose its glossy appear
ance ; add vanilla and nut meats. Pour into a greased pan and allow to cool. 
Cut in squares. Mrs. J. Earle Mann

BROWN SUGAR FUDGE WITH DATES
2 cups brown sugar 2 tablespoons butter

y2 cup milk 2 squares chocolate
2 teaspoons corn syrup 1 cup dates

Cook sugar, milk, syrup and chocolate until a soft ball is formed when tried 
in cold water. Add butter just before removing from fire. Beat until creamy 
and add dates cut in small pieces. Pour into buttered pan and mark in 
squares. Mrs. J. Earle Mann

RUTH’S FUDGE
2 cups brown sugar Y  cup milk (scant)
1 cup white sugar Butter, size of a butternut
2 squares chocolate 1 teaspoon vanilla

Cook until a soft ball is formed when dropped in cold water. Beat until thick 
enough to spread in buttered pan. N. T. D.
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2 ^  M IN U T E  FU D G E

2 cups sugar 1 tablespoon cornstarch
3 tablespoons cocoa or y2 cup milk
2 squares chocolate Butter, size of a walnut

Bring to rolling boil and boil 2y2 minutes, stirring constantly. Add vanilla 
and beat. Marshmallow and nuts improve, but are not necessary.

Mrs. Chester D. Bennett

CA N D IED  G R A P E F R U IT  
(Reprint)

1 quart of peel 1% cups water
4 cups sugar Salt

Cut the peel in strips and cover with weak brine. Let stand overnight. Drain 
off the brine and boil peel 3 or 4 hours, changing water every hour. Make a 
syrup of the sugar and water; add peel and let boil until the syrup is nearly 
cooked away. Drain in colander and roll while warm in granulated sugar.

Mrs. Clarke C. Fitts

M A PLE CREAM  P U F F S  
(Reprint)

2 cups light brown sugar 1 egg white
y2 cup water 1 cup nut meats

1 teaspoon vanilla

Boil sugar and water until it forms a “soft hard” ball in water. Pour slowly 
into beaten egg white; add nut meats, broken fine, and vanilla. Beat until 
right consistency and drop quickly on waxed paper.

Mrs. Edward J. Collis

M O LASSES CANDY 
(Reprint)

1 cup molasses Pinch of soda
3 cups sugar 3 tablespoons vinegar
1 teaspoon butter 1 cup boiling water

1 teaspoon cream of tartar

Put molasses, sugar, vinegar and water in kettle and heat to boiling point, then 
add cream of tartar. Boil until brittle when tried in cold water. When nearly 
done add butter and soda. Before pulling add flavoring as desired.

Mrs. Edward B. Barrows

P E A N U T  B U T T E R  FU D G E

2 cups powdered sugar y2 cup milk
2 heaping tablespoons peanut butter

Mix ingredients and place over flame. When it begins to boil vigorously, 
cook 5 minutes. Beat, pour into buttered pan and cut in squares.

Mrs. Oren A. Burbank
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P E A N U T  B U T T E R  FU D G E

Butter, size of a walnut 2y2 cups granulated sugar
1 cup milk Marshmallows
2 cups confectioners’ sugar 1 cup peanut butter

l/% teaspoon salt

Cook butter, milk, sugar together until a soft ball is formed when dropped 
into cold water. Add 6 to 8 marshmallows and stir until dissolved. Remove 
from flame and add peanut butter and salt. Stir until it thickens. Pour into 
greased pan. Mark into squares as soon as cool enough.

This recipe may be varied by omitting the peanut butter and (1) adding 
2 squares of chocolate and 16 marshmallows; (2) adding 2 cups Rice Kris- 
pies, 1 cup dates cut fine and 1 teaspoon vanilla.

Mrs. Frank H. Woodward

P E A N U T  B U T T E R  FU D G E

2 cups sugar 3 tablespoons peanut butter
Yz cup milk 1 teaspoon vanilla

Boil sugar and milk until syrup hairs; stir in peanut butter and vanilla and 
stir until just thick enough to spread in buttered pan. Contributed

PEC A N  D R O PS 
(Reprint)

% cup water 1 pound sugar
2 tablespoons chocolate shavings 2 cups pecan meats

Boil water, chocolate and sugar until syrup threads; add pecan meats which 
have been thoroughly heated. Beat quickly and drop by spoonfuls on waxed 
paper. Mrs. John C. DeWitt

P E N U C H E
2 pounds light brown sugar 2 tablespoons marshmallow fluff

Milk 1 teaspoon vanilla
Butter, size of an egg Broken walnut meats

Wet the brown sugar with a little milk; add the butter and cook until it forms 
a soft ball in water. Cool. When cool, add the marshmallow fluff and 
vanilla; beat until creamy; pour into a buttered pan into which broken walnut 
meats have been placed. Mrs. Abbott M. Frizzell

CREAM  P E P P E R M IN T S  
(Reprint)

1 cup granulated sugar % teaspoon cream of tartar
Yz cup water 5 or 6 drops oil of peppermint

Boil sugar and water together until syrup threads, then add cream of tartar 
and peppermint. Stir until it begins to look creamy, then drop quickly on 
paraffin paper. Wintergreen, clove or cinnamon oil may be used in place of 
the peppermint. Mrs. John C. DeWitt
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P O PC O R N  BALLS
5 quarts popped corn (no hard kernels) 1 tablespoon vinegar
1 cup sugar 1 tablespoon butter

y2 cup molasses Salt

Cook the sugar, molasses, vinegar and butter until it cracks. Slightly butter 
and salt the corn and pour the mixture over it slowly, stirring all the time 
with a fork. When well covered, form into balls while warm with your hands. 
Makes 20 or more. Mrs. Howard C. Rice.

M OLASSES PO PC O R N  BALLS
3 quarts popped corn 1 tablespoon butter
1 cup molasses y2 cup sugar

y2 teaspoon salt

Melt butter in saucepan and add molasses and sugar; bring to boiling point 
and boil until crisp when tried in cold water. Salt the corn and pour the 
syrup over it and stir. Form into balls. Mrs. John G. Atkinson

P U F F E D  R IC E  CANDY 
(Reprint)

y2 box puffed rice y2 cup sugar
cup molasses 2 tablespoons vinegar

Small piece of butter

Heat rice until crisp. Cook molasses, sugar, vinegar and butter together until 
it hardens in water. Into this stir the rice. Put into buttered tin and press 
down firmly. When cold cut into squares. This is delicious and especially 
good for children. Mrs. Howard C. Rice

SEAFOAM  CANDY 
(Reprint)

3 cups lightest brown sugar 1 egg white
y2 cup water 1 teaspoon vanilla

1 cup chopped English walnut meats

Cook sugar and water as for boiled frosting until the syrup threads. When 
done stir into the beaten egg white; add vanilla and nut meats. Stir until it 
thickens and pour into buttered pan. Mrs. John C. DeWitt

T O F F E E
1 pound butter, melted y . pound raw almonds
2 cups sugar % pound milk chocolate

1 square bitter chocolate

Boil butter, sugar and nuts (save a few to shave for sprinkling on top and 
cut the balance in large pieces) until candy registers hard crack on thermome
ter. Stir frequently to prevent burning. Pour on large buttered tin. It 
should be about Y \ inch in thickness. Spread with milk chocolate and bitter 
chocolate melted together. Sprinkle with the shaved nuts.

Mrs. Edmund M. Root
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D E SS E R T S

He bought ice cream for his darling 
And she ate and ate and ate 
Till at last her heart she gave him 
To make room for another plate.

The proper function of a dessert is to make the meal more attractive and to 
complete it from a dietary standpoint. Often a heavy dessert is added to a 
meal already high in food value because many people have formed the habit 
of ending the meal with a sweet. It is important that one have a large num
ber of ideas for desserts to enable her to maintain a proper balance in meals 
of widely differing nature.

Milk, coffee, cocoa, tea, milk partially thickened with eggs or starch, and 
fruit juices offer an endless variety of combinations for desserts with a gela
tine foundation. The gelatine should always be softened in cold liquid and 
then dissolved in hot liquid or over hot water.

Molds for steamed puddings should be filled not more than two-thirds full, 
and in order to have a light pudding steaming must continue without interrup
tion. If water must be added to the kettle during steaming it should be boil
ing. The cover should fit closely. A hot pudding will cut more easily with a 
string than with a knife. Puddings with an egg and milk foundation should 
be baked at a low temperature—like a custard.

COLD DESSERTS

A N G EL CREAM

1 pint milk ^2 cup sugar
3 heaping tablespoons cornstarch 3 egg whites

Almond flavoring

Put milk in double boiler; moisten cornstarch with milk, stir until smooth and 
add to the hot milk; add sugar. Remove from fire, flavor and add egg whites 
beaten stiff. Mold. Serve with custard sauce made from \ y2 cups milk, 2 
tablespoons sugar and the beaten yolks of 3 eggs. Flavor with vanilla. A 
small teaspoon of cornstarch will keep it from curdling.

Mrs. Harry E. Clark

A PR IC O T  W H IP

1 cup canned apricots, drained 1 teaspoon lemon j uice
2 egg whites Sugar to taste

Press apricots through strainer. Fold in the stiffly beaten egg whites, lemon 
juice and sugar. Chill. Serve with custard sauce or whipped cream. Gar
nish with walnuts. Serves 4. Mrs. Charles M. Colt
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APRICOT WHIP
1 No. 2 can apricots or equivalent in Y2  cup cold water

stewed apricots V2  cup hot water or hot fruit j uice
1 tablespoon gelatine 2 egg whites

Y2  cup sugar

Soak gelatine 15 minutes in cold water, then add hot water or fruit juice. 
Beat egg whites stiff, add sugar and beat. When gelatine is stiff and cold, 
beat all together, adding fruit pulp. Beat until stiff and chill. Serves 6.

Mrs. Alphonse O. Brungardt

BANANA BOATS
Yz cup sugar 2 tablespoons butter
1 tablespoon cornstarch 2 tablespoons lemon juice
1 cup boiling water Grating of nutmeg

Cut large yellow bananas to resemble boats. Heap full with balls of fruit, 
watermelon, cantaloupe, honeydew, banana. Pour on lemon sauce.

Mrs. Ephraim H. Crane

BROWN BREAD DESSERT
Butter a slice of brown bread. Spread with soft maple sugar, and pour on 
cream. Mrs. Ephraim H. Crane

CALAVO AND DATE WHIP
1 cup mashed calavo 1 cup stiffly whipped cream

Yz cup chopped dates

Fold cream into calavo; add dates; pile lightly in sherbet glasses; chill. Serve 
topped with grated coconut or whipped cream. Selected

CANTALOUPE EN SURPRISE
1 cantaloupe Ya teaspoon vanilla

Ya cup grated pineapple 1 orange
1 cup cream 1 tablespoon powdered sugar

1 drop green coloring

Cut cantaloupe in halves crosswise, remove seeds, fill centers with pineapple. 
Slice the orange over it. Whip the cream stiff, add sugar, flavoring and color
ing. Spread over the cantaloupe neatly and serve. Selected

FROZEN CHOCOLATE CAKE
6 lady fingers Ya cup sugar
1 cup whipping cream Ya cup nut meats
1 square chocolate Y* teaspoon vanilla

Melt chocolate over hot water and when cool add to the whipped cream, sugar 
and vanilla. Line a pan with waxed paper, allowing the edges to extend over 
the edge of the pan. Separate lady fingers and line bottom of pan with them. 
Sprinkle with layer of nut meats (pecans or almonds). Cover with the cream 
mixture and complete with another layer of lady fingers and nuts. Stand in 
icebox 6 hours. Mrs. Merton C. Robbins
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C H O C O L A T E  CUSTARDS
3 tablespoons cornstarch (heaping) 2y2 cups milk

y2 cup milk 2 tablespoons water
5 tablespoons sugar (heaping) 1 square chocolate

Y2 teaspoon vanilla

Dissolve the cornstarch in y2 cup milk. Heat 2]/2 cups milk in a double boiler. 
Into a saucepan are put the sugar, water and chocolate. This is dissolved 
over boiling water, then placed on the fire, boiled for 2 minutes, and added to 
the hot milk. When the mixture has the appearance of chocolate milk instead 
of plain milk, the cup of milk and cornstarch is poured in. It is stirred 
until slightly thickened, when the vanilla is added. It is then poured into the 
goblets, and the latter, when cool, are placed in the icebox. Before serving, 
cream is added to the surface with a gentle hand, so not to break the delicate 
scum.

This recipe was taken from “Trending into Maine” by Kenneth Roberts.
Mrs. Edith Burbank

C O F F E E  CREAM

1^2 cups cold coffee y2 pint cream
16 marshmallows 1 teaspoon vanilla

Cook marshmallows and coffee in double boiler until dissolved. Take from 
stove and cool. Then add cream and vanilla. Top with whipped cream.

Mrs. John L. Dunham

C O F F E E  SPA N ISH  CREAM 
(Reprint)

\ l/ 2 cups coffee 3 eggs
y2 cup milk 1 tablespoon gelatine

cup sugar 1 teaspoon vanilla

Put coffee, gelatine, milk and half of the sugar in double boiler; when hot 
pour slowly over the yolks of eggs and remaining sugar, stirring constantly, 
and cook a few minutes. Let cool and add beaten whites and vanilla.

Mrs. David S. Grove

C O F F E E  TA PIO C A

1 cup coffee Salt
1 cup milk 1 egg
2 tablespoons minute tapioca y2 cup sugar

(rounding) Small piece of butter
y2 teaspoon vanilla

Cook first four ingredients in top of double boiler 20 minutes. Add beaten 
egg and sugar and stir until thick. Then add butter and vanilla.

Mrs. A. Louis Pettee

C O F F E E  T A PIO C A

4 cups hot coffee y2 cup sugar
y2 cup minute tapioca y& teaspoon salt

Cook above ingredients in a double boiler 15 minutes or until they begin to 
thicken, stirring frequently. Serve ice cold with whipped cream. W.
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U N C O O K ED  D A TE P U D D IN G
1 pound graham crackers Y* pound walnut meats
1 pound marshmallows 1 pound dates

Whipped cream
Roll crackers fine, mix with cut dates, nuts and marshmallows. Whip cream 
and add to dry ingredients. Form in roll and roll in cracker crumbs. Serve 
in slices with whipped cream. Will keep indefinitely when placed in icebox.

Mrs. Elmer W. Bemis

D E L U X E  D E SSE R T
Canned pineapple sticks 

2 bananas 
Yz egg white
2 tablespoons powdered sugar

2 tablespoons lemon juice 
Grating of lemon rind 
Pinch of salt 
Pineapple juice

Arrange short sticks of pineapple inside glasses. Fill with mashed bananas 
whipped with egg white, to which add sugar, lemon juice and rind and salt. 
Pour pineapple juice over top of each glass and chill. Serves 4.

Mrs. Charles M. Colt

F IV E -M IN U T E  D ESSE R T
4 or 5 vanilla wafers Salted peanuts

Y2. banana Whipped cream
Put the wafers in a dessert bowl and slice the banana over them. Sprinkle 
generously with peanuts, topping with whipped cream.

Mrs. Philip H. Wheeler

F R U IT  M A RSH M A LLO W  CREAM
1 banana Y2  pint cream
1 orange 1 apple

Y2  cup crushed pineapple 12 marshmallows
Y*. cup walnuts

Cut fruit, marshmallows and nuts in small pieces. Whip cream stiff, sweeten 
and flavor to taste. Just before serving, mix the fruit with the cream and 
serve in sherbet glasses. Top with a cherry. Mrs. Clarence W. Buck

F R U IT  R O L L
28 marshmallows 1 pound dates
24 graham crackers Y2  cup nuts

Y2  cup thin cream
Cut the dates, marshmallows and nuts into a bowl; add all but cup of the 
cracker crumbs, then the cream. Knead and roll in the cup crumbs and 
put in icebox for 12 hours. Serve with whipped cream and cherry.

Mrs. Kenneth Estabrook

GRAHAM  CRA CK ER PU D D IN G
1 pound graham crackers Y2  cup marshmallows

12 ounces dates Y2  cup nuts
Cream or milk

Put crackers, dates, marshmallows and nuts through food grinder. Moisten 
with cream or milk. Pack and let stand overnight. Serve with whipped 
cream. Mrs. Elbert F. Young
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KISS P U D D IN G

2 cups milk 2 or 3 egg whites
y2 cup sugar Confectioners’ sugar
1 heaping teaspoon cornstarch 1 square melted chocolate
2 or 3 egg yolks Vanilla

Salt Whipped cream
1 teaspoon vanilla Nut meats

Cook first five ingredients in double boiler until thickened. Remove from fire, 
add vanilla and put in sherbet glasses. Make meringue of egg whites, sugar 
to taste, chocolate and vanilla and pile on top of cooked mixture. On the 
meringue pile whipped cream, sweetened to taste, and sprinkle with nut meats.

Mrs. Harry E. Clark

LEM O N  SPO N G E

1 tablespoon gelatine 4 eggs
Juice and rind 2 lemons ^  cup sugar

Soak gelatine in juice of lemons. Place over boiling water to melt. Beat 
egg yolks lightly, add sugar and juice of other half lemon. Stir until the mix
ture is light, and add gelatine mixture and grated rind of lemon. Fold in egg 
whites and pour into a chilled mold to set. Mrs. Alphonse O. Brungardt

M ACAROON CREAM

1 pint cream 1 tablespoon sugar
y2 pound macaroons (dry) 1 teaspoon vanilla
1 tablespoon gelatine 2 tablespoons milk

Dissolve gelatine in a little cold water and add the milk. Heat slowly, stirring 
constantly until smooth. Add this mixture to the cream, which has been 
whipped. Roll macaroons until fine and set cup aside to put over pudding 
when turned out; add remainder to cream mixture. Turn into mold and set. 
in icebox for about 4 hours. Serve with following sauce:

1 cup milk cup sugar
1 teaspoon butter 1 egg
1 teaspoon flour Vanilla or sherry wine

Mix flour and sugar and add to milk when ho t; stir constantly, bring to boil; 
add butter and well-beaten egg. Remove from stove, beat well, cool and add 
flavoring. Mrs. Frank C. White

M A PLE W A L N U T  CREAM  PU D D IN G

2 cups milk % teaspoon salt
1 cup maple syrup 2 eggs
2 tablespoons cornstarch y2 cup chopped walnuts

1 cup cream

Scald 1 cups milk with the maple syrup in top of double boiler. Combine 
remaining milk with cornstarch and salt and add gradually, stirring constantly, 
to the hot mixture. Cook 25 minutes, then add the mixture to eggs slightly 
beaten. Cook 5 minutes longer. Pour into serving dish and sprinkle with 
chopped nuts while the pudding is still hot. When cold cover with the cream, 
whipped stiff, and serve. Mrs. Oren A. Burbank
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MARSHMALLOW CREAM 
(Reprint)

y2 pound marshmallows y2 cup sugar
V/2 cups grated pineapple y2 pint heavy cream

At night cut marshmallows each into 5 or 6 pieces and pour over them the 
grated pineapple and sugar, using more sugar if pineapple is unsweetened. 
Let stand overnight and about 1 hour before serving whip cream and with a 
silver fork mix lightly with pineapple. Serve very cold with fancy cakes, 
cookies or wafers. Mrs. Arthur P. Carpenter

MARSHMALLOW PUDDING
2 tablespoons gelatine 

Y\ cup cold water 
12 marshmallows 
2 teaspoons vanilla

y2 pint cream

Beat egg until light, add sugar, salt and milk and cook in double boiler till 
slightly thickened. Remove from fire and add gelatine which has been soft
ened in the cold water and stir until dissolved. Place in pan of ice water to 
thicken. Add marshmallows cut in pieces, the vanilla and the cream which 
has been whipped stiff. Turn into mold and chill. This may be served with 
a sauce or plain.

Sauce
1 cup brown sugar 1 teaspoon butter
2 tablespoons cocoa 1 cup milk

Mix all together and cook until thick. Serve while warm.
Mrs. Norman A. Howe

NESSELRODE PUDDING
1 pint milk Y  pound walnut meats

12 macaroons 3 eggs
Small bottle maraschino cherries 1 envelope Knox gelatine

Y  cup sugar

Cream sugar and egg yolks, beat lightly and add vanilla and milk. Put mix
ture on stove and stir until thickened. Dissolve gelatine in cold water and add 
to mixture before taking from fire. When cool and commencing to congeal, 
add beaten egg whites, nuts, macaroons and fruit. Serve with whipped cream.

Mrs. Martha P. Estey

1 egg 
2/z  cup sugar 

Bit of salt 
1 pint warm milk

ORANGE MARSHMALLOW
1% cups orange juice 1 cup light brown sugar

2 eggs 4 teaspoons cornstarch
Y  cup lemon juice 1 cup boiling water

y2 pound marshmallows

Dissolve all but 6 marshmallows over boiling water. Mix cornstarch and sugar 
thoroughly, stir into the boiling water, add the strained fruit juices and well 
beaten eggs, and boil 3 minutes, stirring constantly. Pour over the melted 
marshmallows and beat for 5 minutes. Pour into serving dish and garnish 
with cut marshmallows. Serve cold. Mrs. Hayes Bigelow
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ORA N GE EN S U R PR IS E

3 oranges 3 peaches, fresh or canned
2 tablespoons powdered sugar 1 cup cream

% teaspoon vanilla

Scoop pulp from orange peels and remove the seeds. Chopped, the peaches 
and orange pulp make a very nice combination. Whip the cream, add sugar 
and vanilla. Place peach and orange pulp in orange shells, spread with cream 
and serve. Selected

B’S PEA C H  D E L IG H T

2 tablespoons gelatine 
%. cup cold water 

cup peach juice 
y2 cup sugar

1 cup sliced peaches
2 egg whites
1 cup whipped cream 

y2 cup macaroon crumbs 
1 teaspoon vanilla

Soak gelatine in water, then dissolve in peach juice which has been heated; add 
sugar and peaches. Set aside to cool. When thick as honey fold in stiffly 
beaten egg whites, cream, crumbs and vanilla. Place in refrigerator until 
thoroughly set. Miss Winifred L. Pincott

P EA N U T  B R IT T L E  D E SSE R T

2 cups whipped cream 10 marshmallows
y2 pound peanut brittle Jelly

Roll peanut brittle to crush and add to the whipped cream. Just before serv
ing, add the marshmallows cut in small pieces. Serve cold in ice cream or 
par fait glasses. Garnish with a little red jelly. Miss Edith N. Gilkey

P IN E A P P L E  F L U F F

1 can grated pineapple y2 pound marshmallows
2 tablespoons sugar Whipped cream

Broken nut meats

Mix pineapple, sugar and marshmallows cut in pieces and let stand several 
hours, or overnight. Serve heaped in sherbet glasses with a tablespoon of 
whipped cream and nut meats for garnish. Miss Addie M. Bailey

P IN E A P P L E  R E F R IG E R A T O R  LO A F

y2 cup butter 1 tablespoon cream
1 cup sugar 1 cup crushed pineapple (drained)
2 eggs y  cup pineapple juice

2y2 cups graham cracker crumbs

Cream butter and sugar. Beat egg yolks with cream, placing over hot water 
to cook slightly; add to butter mixture and cool. Then add pineapple and 
juice and fold in egg whites beaten stiff. Put a layer of crumbs in dish, then 
layer of pineapple mixture and alternate until all is used, having crumbs on 
top. Cover with wax paper and set in refrigerator for 24 hours. Serve with 
whipped cream. Mrs. Charles W. Burroughs
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PRUNE
Yi pound prunes 
4 cups water 

1 Y\ cups hot prune juice

DELIGHT
1 package lemon or orange gelatine 
1 tablespoon lemon juice 

y2 cup finely chopped prunes

Meringue
Y  teaspoon salt 3 tablespoons sugar
1 egg white y2 cup chopped prunes

1 tablespoon lemon j uice
Simmer prunes in the water until tender. Drain 1% cups of the hot juice 
from them and pour over the gelatine with the lemon juice. When partly set, 
stir in the chopped prunes and pour into an oiled pint mold. Chill until firm. 
Just before serving prepare the meringue. Add the salt to the egg white and 
beat very stiff. Add sugar gradually and continue beating. Fold in prunes 
and lemon juice. Unmold gelatine and garnish with the meringue. Serves 6.

Mrs. Alphonse O. Brungardt

PRUNE WHIP 
(Reprint)

1 cup prunes y2 cup hot water
y2 cup sugar 1 envelope Minute gelatine

3 egg whites
Soak the prunes in warm water and cook until tender. After removing pits 
cut in fine pieces; when cold, add sugar and hot water, in which is dissolved 
the gelatine. Whip into this the well beaten whites of the eggs. Serve with 
cream. Mrs. Albert W. Rockwell

RICE WITH BANANAS
3 bananas 1 cup cooked rice

Lemon juice
Peel and scrape well-ripened bananas and mash them to a smooth, creamy 
mass with a fork, adding a few drops of lemon juice. Stir this into the rice, 
sweeten to taste and serve with cream. Mrs. Charles B. Cushman

RICE PUDDING
3 cups milk 1 teaspoon vanilla

y2 cup rice Wine glass sherry
y$ box gelatine y2 pint cream
y2 cup powdered sugar Cold water

Wash rice thoroughly and cook in the milk until milk is entirely absorbed. 
Soak gelatine in cold water and dissolve by placing cup over the steam of a tea
kettle. As mixture thickens, add powdered sugar, vanilla, sherry and cream 
whipped to a stiff froth. Turn into mold. Serve surrounded by crushed 
fruit. Mrs. Martha P. Estey

SNOW PUDDING
3 egg whites 
3 egg yolks 
3 tablespoons sugar 

Pinch salt 
1 pint hot milk 

y2 teaspoon vanilla and a few drops 
almond

Soak the gelatine in the cold water about 15 minutes. Then dissolve it in the
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y  box gelatine 
%. cup cold water 
1 cup boiling water 
1 cup sugar 

% cup lemon juice 
y2 teaspoon extract of lemon



boiling water. Add sugar, lemon juice and lemon extract. When the sugar 
is dissolved, strain it into a bowl and put in refrigerator to cool. Stir oc
casionally and at the same time begin beating the whites of eggs with a whisk. 
When the gelatine begins to thicken add the beaten whites and beat all to
gether until nearly stiff enough to drop, then pour into a mold. Beat the yolks 
with the 3 tablespoons of sugar, salt and hot milk. Turn all into a double 
boiler and stir constantly until smooth and thick like cream. Strain and when 
cool, add remaining flavoring. Turn the snow out into a shallow glass dish 
and pour the custard around it. Miss Edith N. Gilkey

FROZEN DESSERTS

BANANA IC EB O X  D E SSE R T

3 bananas 6 tablespoons sugar
2 teaspoons lemon juice Pinch of salt

Yz teaspoon vanilla Yz cup walnut meats (scant)
y2 pint cream ' 1 egg white

Mash bananas and cover with lemon juice and vanilla. Beat cream and add 
to banana mixture, then add sugar, salt and nut meats. After all is well 
blended, fold in egg white beaten stiff. Put in refrigerator tray and freeze.

Mrs. Charles W. Burroughs

F R O Z EN  EGGNOG

2 egg yolks 1 teaspoon vanilla
% cup sugar 2 egg whites
% teaspoon salt y2 pint cream, whipped

Beat egg yolks, add sugar, salt and vanilla and beat well. Then add egg whites 
beaten stiff and lastly fold in whipped cream. Put in freezing tray and after 
y2 hour stir. Freeze about 3 hours. Mrs. Joseph A. Wiggin

CRA NBERRY  F R A P P E

1 quart cranberries 2 cups sugar
1 pint water Juice of 1 or more lemons

Cook berries in water until skins crack; strain through sieve; add sugar and 
lemon juice. Freeze to a mush. Mrs. William L. Hunt

G R A PEN U T D E L IG H T

1 cup diced pineapple Yz cup grapenuts
Yz cup chopped marshmallows 2 tablespoons lemon juice
Yz cup sugar 1 cup whipped cream

Drain pineapple, then combine with marshmallows, sugar, grapenuts and lemon 
juice; mix thoroughly. Chill. Fold in whipped cream. Freeze.

Mrs. Charles B. Cushman
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2 cups orange j uice 
y2 cup lemon j uice

ORA N GE IC E

1 cup sugar 
y2 cup hot water 

1 envelope Minute gelatine

Add gelatine to sugar and dissolve in hot water; add strained fruit juice. Put 
in pan and when it hardens cover top with y2 pint cream whipped. Freeze 
without stirring. Serves 6. Mrs. Joseph F. Austin

IC E  CREAM

y2 cup condensed milk 1 teaspoon vanilla or
y2 cup milk y2 cup crushed strawberries or
y2 pint cream y2 cup coffee

Mix the condensed milk and the milk, add flavoring. To this mixture add the 
whipped cream. Freeze from 2 to 3 hours in automatic refrigerator, stirring 
twice. Very quick and very good! Mrs. John L. Dunham

CIN N AM O N  IC E  CREAM

% cup red cinnamon candies Apple j elly
24 cup milk 3 egg whites

Pinch salt 1 cup cream

Dissolve the cinnamon candies in the scalded milk, add salt. Cool, place in 
refrigerator freezing tray until it is partially frozen. Put apple jelly in un
beaten egg whites and beat to a stiff meringue. Next add cinnamon mixture 
and cream which has been whipped and freeze fast. This amount will serve 
8 persons. If 2 cups of cream are used 12 persons may be served.

Mrs. Charles B. Cushman

C H O C O L A T E  IC E  CREAM

1 cup milk %6 teaspoon salt
20 marshmallows y2 pint cream

V/2 squares chocolate 1 teaspoon vanilla

Heat marshmallows, milk and chocolate until melted; cool. Whip cream, add 
salt, fold in chocolate mixture and freeze, stirring once. Serves 6.

Mrs. Joseph F. Austin

LEM O N  IC E  CREAM

1 cup sugar 1 orange
2 lemons Milk

y2 pint cream

Dissolve sugar in the lemon juice. Put orange juice in cup and fill cup with 
milk. Add very slowly to lemon and sugar mixture, stirring constantly to 
prevent curdling. Whip the cream and combine thoroughly with other mix
ture. Freeze in old-fashioned freezer or in electric refrigerator. If using the 
latter method, stir mixture three or four times to produce a smooth-textured 
cream. Mrs. George A. Boyden
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O RA N GE IC E  CREAM

Juice of 1 large orange 1 cup sugar
Juice of 1 lemon 1 cup milk

1 pint cream

Mix juices, sugar and milk. Whip cream and fold into first mixture. Freeze.
Mrs. Lucien G. deLottinville

P IN E A P P L E  IC E  CREAM

1 cup milk 1 cup cream
20 marshmallows b Viq teaspoon salt

2/z  cup crushed pineapple

Heat marshmallows in milk until melted; cool. Whip cream, add salt, fold in 
marshmallow mixture and pineapple, which has been drained from juice. 
Freeze, stirring once. Serves 6. Mrs. Joseph F. Austin

V A N ILLA  IC E  CREAM

1 cup milk Vi pint cream
y2 cup sugar 2 teaspoons vanilla

2 eggs

Cook milk, sugar and egg yolks in double boiler, stirring until the spoon is 
coated, then add beaten egg whites, cream which has been whipped, and 
vanilla. Pour into freezing tray. When frozen remove to bowl and beat until 
mixture becomes light and creamy. Return quickly to freezing tray and allow 
to finish freezing. Mrs. Joel Flagg

V A N ILLA  IC E  CREAM

2 cups scalded milk 1 egg
1 tablespoon flour teaspoon salt
1 cup sugar 1 cup thin cream

2 tablespoons vanilla

Mix flour, sugar and salt; add egg, slightly beaten; add milk gradually. Cook 
over hot water 20 minutes, stirring constantly at first. Should custard have a 
curdled appearance, it will disappear in freezing. When cool, add cream and 
flavoring, strain and freeze. This makes one quart. If you want to you may 
use 1 cup of evaporated milk in place of cream with good results.

Mrs. Clarence E. Morse

V A N ILLA  IC E  CREAM

1 pint milk 2 eggs
1 cup sugar 2 teaspoons vanilla
1 teaspoon flour (heaping) 1 pint cream

% teaspoon salt

Bring milk to boil. Mix flour, sugar and salt and stir into milk. Cook until 
thoroughly done, stirring constantly, and pour while boiling hot into the beaten 
eggs; stir thoroughly. Let cool and then whip it into the cream which has 
been beaten stiff. Add flavoring. After putting mixture into electric icebox 
trays stir and beat a little occasionally, cutting cream away from sides. Any 
flavoring may be used. This will make two trays each ^4 full.

Mrs. Frank B. Putnam
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PEA C H  M A LLOW

Y  pound marshmallows 1 cup mashed peaches (sweetened)
1 cup milk 1 cup cream

Juice 1 lemon

Heat milk and marshmallows in double boiler until melted; chill until thick; 
fold in cream which has been beaten stiff, and peach pulp; add lemon juice, 
and sugar if needed. Freeze. Mrs. Henry B. Allen

C O F F E E  M OUSSE

1 egg and 1 yolk 1 pint cream
1 cup coffee cup sugar

3 marshmallows

Cook egg, coffee, sugar and marshmallows in double boiler until smooth; cool. 
Add the cream whipped. Use only one half above rule for a family of four. 
The custard will keep in refrigerator several days. Freeze in tray 4 hours 
before the meal. Mrs. Leslie S. Edwards

1 cup milk
1 cup brown sugar (scant) 
1 tablespoon cornstarch

N U T M OUSSE

1 egg
V/ 2  teaspoons vanilla 
Yz cup chopped nuts 

Yz pint cream

Heat milk in double boiler. When hot add sugar. Thicken with cornstarch 
and beaten egg. When cold add vanilla and nuts. Whip the cream stiff and 
gradually beat in the cold mixture. Put in refrigerator pan for 3 or 4 hours, 
or until frozen. Serve with chocolate sauce. Miss Esther N. Thomas

RA SPB ER R Y  M OUSSE
1 pint whipping cream 1 can raspberries

1 cup confectioners’ sugar

Whip cream stiff; add sugar and whip again; add raspberries, whip and 
freeze. This same recipe is equally good with crushed fresh strawberries. 
Make to use at once for it will become flaky if kept over. W.

STR A W B ER R Y  M OUSSE

1 pint strawberries 2 egg whites
1 cup granulated sugar 2 teaspoons lemon juice
2 cups cream Pinch of salt

Wash, stem and crush berries with sugar; put into saucepan and place on 
fire. Bring berries to boiling point, remove from fire when partly cooked and 
run through sieve. Cool, then place in refrigerator to chill. Whip the cream, 
add lemon juice and fold into berry mixture. Then fold in stiffly beaten egg 
whites, to which salt has been added. Pour into tray or individual molds and 
allow to freeze. This is very attractive frozen in silver cups, decorated with 
whipped cream, and the whole allowed to freeze. Serves from 8 to 10.

Mrs. Donald B. F. Hoyt
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T R O P IC A L  M O U SSE

1 cup mashed fully ripe bananas
(2 large or 3 medium size)

2 tablespoons orange juice
)/% teaspoon grated orange peel

Y\ cup seedless white grapes 
3y2 tablespoons brown sugar 

y& teaspoon salt 
1 cup heavy cream

Mix together the banana, orange juice and grated rind. Add grapes cut into 
halves, sugar and salt. Whip cream until fluffy, but not stiff. Fold in banana 
mixture. Pour into refrigerator tray and freeze until firm.

Mrs. Frederick Cressy

PE A N U T  B R IT T L E  B ISQ U E

3 tablespoons quick tapioca 2 tablespoons sugar
2 cups milk, scalded 2 egg whites

% teaspoon salt 1 cup cream, whipped
4 tablespoons light corn syrup 1 teaspoon vanilla

y  pound peanut brittle, finely crushed

Add tapioca to milk and cook in double boiler 15 minutes, until clear and 
thickened. Strain hot mixture—not rubbing—through a sieve. Add salt and 
corn syrup and mix. Cool. Add sugar to egg whites and beat until stiff; fold 
in cream, vanilla and peanut brittle. Turn into freezing tray and freeze 
rapidly 3 or 4 hours. Mrs. Hazen E. Stockwell

C H O C O L A T E  P A R F A IT

1 cup sugar 2 squares unsweetened chocolate
1 cup water 2 cups cream, whipped
3 egg whites 1 teaspoon vanilla

Boil sugar and water until it forms soft ball when dropped in cold w ater; pour 
slowly onto the egg whites which have been beaten stiff and beat until cool. 
Fold in the melted chocolate, cream and vanilla. Freeze without stirring. 
Serve topped with chocolate shot. Mrs. Frank C. White

FR O Z EN  P U D D IN G

i y  cups sugar 
y2 bottle cherries 

1 orange 
1 lemon

1 cup crushed pineapple
2 cups milk 

Pinch of salt
1 cup evaporated milk

Combine the sugar, cherries cut up, juice of the orange and lemon and the 
pineapple and let stand a little while, then add the milk and salt and the evapo
rated milk which has been whipped. Freeze. Cream may be used instead of 
the evaporated milk. Mrs. Charles Duncan

S H E R B E T

3 cups milk 1 egg white
y2 cup sugar Juice of 2 lemons

Rind y  lemon, grated Juice of 1 orange
2/z  cup cream

Scald milk, sugar and rind and chill. Beat egg white and cream. Add fruit 
juices and the custard mixture and place in freezing tray.

Mrs. Irvin G. Crosier
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LAZY LA DY ’S S H E R B E T

1 banana Juice of 1 lemon
1 egg white 1 cup sugar

Juice of 1 orange 1 cup water

Put banana through a sieve; add egg white which has been beaten stiff, then 
add remaining ingredients. Freeze. Mrs. William L. Hunt

LEM O N  S H E R B E T  
(Electric Refrigerator)

1 cup sugar Juice 1^2 lemons; rind of 1
1 cup milk y2 pint cream, whipped

Add sugar to the milk and let stand 1 hour; then add the lemon juice and rind, 
and the whipped cream. Freeze 2y2 hours. Stir 3 times at half-hour inter
vals. Mrs. Harry C. Freeman

1 cup sugar 
\y 2 cups milk 
y$ cup cream

LEM O N  S H E R B E T

Juice of 2 lemons 
2 tablespoons plain gelatine 
2 tablespoons cold water

Mrs. James C. Irish

LEM O N  CREAM  SH E R B E T

2A  cup sugar, or half corn syrup y2 cup cream (sweet or slightly sour)
Vz cup lemon juice Few grains salt

\y 2 cups milk 2 teaspoons gelatine

Mix sugar, lemon juice, milk, cream and salt. Add gradually to gelatine 
soaked and dissolved in 2 tablespoons cold water. (This will dissolve better 
if set in a dish of hot water.) Chill in refrigerator pan and beat until very 
light. Return to unit and leave until frozen. This is delicious if made di
rectly after one meal to be served at the next. Do not try to keep it over as it 
will become flaky if kept too long. Mrs. Frank H. Woodward

A R IC H  LEM O N  S H E R B E T
2 cups milk Salt
2 cups sugar # 2 cups cream

2 lemons, rind and juice

Add whipped cream to other ingredients and freeze in electric refrigerator.
Mrs. Lawrence K. Barber

STR A W B ER R Y  S H E R B E T
2 cups milk y2 lemon
1 cup sugar 1 pint strawberries

Stir sugar and milk together until sugar is dissolved, then freeze to a mush. 
Remove from refrigerator tray, pour into a bowl and beat with egg beater until 
smooth, but not melted. Meanwhile wash and cap strawberries, mash through 
a strainer to make 1 cup pulp and juice. Sweeten to taste. Stir strawberry 
juice and juice of lemon into beaten mush. Return this mixture to refrigera
tor tray and freeze solid, 2 or 3 hours. Mrs. Richard A. Stevens
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HOT DESSERTS

D U TC H  A P P L E  CAKE 
(W ith Lemon Sauce)

2/z  cup milk 
2 tablespoons butter 

Thin slices of apple 
Ya cup sugar 

Y2  teaspoon cinnamon

Mix and sift dry ingredients; beat egg and mix with milk, then add to dry 
ingredients; add butter. Pour into shallow pan and cover with layer of thin 
slices of apple; sprinkle with cinnamon and sugar mixed together. Bake about 
20 minutes. Eat in place of biscuits or as a pudding with sauce.

Sauce
1 cup sugar 2 tablespoons butter

Y  cup water 1 ̂  tablespoons lemon j uice

Cook sugar, water and butter until a syrup is formed, then add lemon juice.
Mrs. Orrin B. Hughes

3 teaspoons baking powder 
2 cups flour 

Y2  teaspoon salt 
1 egg

A P P L E  CRU M BLE

Apples 1 cup sugar
1 cup flour Y* cup butter or substitute

Cinnamon

Cut apples into a pie pan as for a pie. Mix flour, sugar, butter and cinnamon. 
Put this over apples, smoothing down with hand. Bake until apples are done 
and top brown. Serve warm with cream or any sauce. This amount is enough 
for a good sized pan. Mrs. Walter F. Goddard

A P P L E  PU D D IN G

Pare and core apples and cook them whole in a sugar syrup until tender. 
Place them in a round baking dish, filling center of each with raspberry jam. 
Sprinkle between the apples cracker crumbs and small pieces of butter, then 
pour over all a little of the syrup the apples were cooked in. Place in oven 
until all are blended. Cover with meringue made from 2 egg whites and 1 
cup of sugar and bake in slow oven until brown. Mrs. J. Harry Estey

A P P L E , Q U IN C E  D E SSE R T

4 or 5 quinces 5 tablespoons white sugar
1 cup maple syrup 12 medium sized apples
1 cup raisins (small seedless) 1 lemon

Peel, core and cut quinces into small pieces. Cook in an enamel saucepan 
until soft, adding the sugar and water to cover. Then add to apples which 
have been peeled, cored and cut into small pieces. Add raisins, the juice of 
y2 lemon, or more if desired, and grated rind of 1 lemon and the maple syrup. 
If this sounds like too much syrup, take less. Mix well. Bake slowly in a 
covered baking dish 3 or 4 hours, stirring once or twice. Serve with cream. 
(The above recipe was given me by an English gentleman.)

Mrs. F. Cabot Holbrook
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C R ISP  A P P L E  SC A LLO P

8 apples 1 teaspoon lemon j uice
Y2  cup water 1 cup sugar

teaspoon cinnamon 24 cup flour
Y  teaspoon nutmeg cup butter

Pare, core and slice apples; place in greased casserole and cover with water, 
cinnamon, nutmeg and lemon mixed together. Work together with finger tips 
until crumb-like in consistency the sugar, flour and butter. Spread over the 
top of apples and bake uncovered in a medium oven (400 F.) for 30 min
utes. Serve with cream plain or whipped. Mrs. W. Arthur Cole

A PR IC O T  U PS ID E -D O W N  CAKE

1 egg yolk 
cup sugar 

% cup apricot juice 
$4 cup flour

Ya teaspoon salt 
1 teaspoon baking powder 

Y  cup melted butter 
1 egg white, stiffly beaten

Mix above in the order given. Put the following in the bottom of a small 
square cake tin:

Y  cup melted butter % cup brown sugar
V/ 2  cups stewed apricots

Pour the batter over above mixture and bake 45 minutes in oven 400 F. 
Serve with whipped cream. Note: Do not use sugar when stewing apricots.

Mrs. Richard A. Stevens

BREAD  P U D D IN G

2 cups fine stale bread crumbs 1 cup sugar
4 cups milk 1 teaspoon salt
2 eggs Ya teaspoon nutmeg or cinnamon

1 tablespoon softened butter

Soak crumbs in the milk for 1 hour; beat the eggs and stir into them the 
sugar, salt, nutmeg or cinnamon and butter which have been mixed together, 
then stir all into the milk. Bake 1 hour in buttered pudding dish in 350 F. 
oven. Mrs. Edward J. Shea

C H O C O L A T E  BREAD  PU D D IN G

1 cup soft stale bread crumbs 
\y 2 ounces chocolate or

5 teaspoons cocoa
2 tablespoons butter

2 cups milk 
1 cup sugar

Y2  teaspoon vanilla
3 egg yolks

Add bread, chocolate and sugar to cold milk, reserving ^ 2  cup. Cook till 
smooth in double boiler. Beat yolks; add milk, melted butter, salt and com
bine. Flavor and bake at 400 F. 20 minutes. Cool slightly and cover with 
meringue or whipped cream. Mrs. J. Maynard Miller

BU RNH A M  P U D D IN G

Y2  cup sugar cup milk
Butter size of egg 1 cup flour

1 egg beaten 1 teaspoon baking powder
2 squares chocolate, melted

Cream butter and sugar; add egg well beaten. Sift flour and baking powder
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and add to egg mixture alternately with milk; then add chocolate. Bake in 
buttered pudding dish in moderate oven about 30 minutes. Serves 4 or 5.

Sauce
2 eggs y2 cup cream, whipped
1 cup granulated sugar Vanilla

Cream egg yolks and sugar until smooth, add cream, then vanilla; fold in the 
egg whites beaten stiff, so sauce will be creamy and fluffy. Chill.

Mrs. Upton P. Lord

B U T T E R SC O T C H  P U D D IN G

1 cup brown sugar 1 tablespoon cornstarch
2 eggs 1 cup milk

y2 cup butter

Mix the brown sugar, eggs, and cornstarch to a smooth paste in the top of a 
double boiler. Add milk slowly and cook until thick. Remove from fire; add 
butter and stir. Mrs. Ralph M. Perry

C A N T A LO U PE  U P S ID E -D O W N  CAKE

If you find a muskmelon is not as tasty as you hoped, cheer u p ! It becomes 
delicious when served in an upside-down cake in place of pineapple. Use 
milk instead of fruit juice in batter. By making rather uniform scoops with a 
tablespoon, the cantaloupe may be placed smooth side down to look like petals. 
Use a round ball of it for center. Mrs. J. Maynard Miller

C H O C O L A T E  STEA M ED  PU D D IN G
2 tablespoons butter 

y2 cup sugar 
1 beaten egg 

Pinch salt

y2 cup milk 
1 cup flour
1 teaspoon baking powder 
1 tablespoon cocoa 

1 square melted chocolate

Cream the butter and sugar; add beaten egg, milk and flour sifted with baking 
powder and salt. Add cocoa and chocolate. Steam 2 hours and serve with 
hard sauce. Mrs. Leslie S. Edwards

STEA M ED  C H O C O L A T E  PU D D IN G

2 cups flour 1 egg
y2 cup sugar 1 cup milk
2 teaspoons baking powder 2 squares chocolate

y2 teaspoon salt Butter size of walnut
1 teaspoon vanilla

Melt the chocolate with the butter; mix all together in order given and steam 
2 hours.

Sauce

Melt pound butter, add 1 cup granulated sugar, 1 beaten egg and enough 
more sugar to make nearly stiff, then add Y* teaspoon vanilla. Serve cold on 
hot pudding. Mrs. Alfred B. Jordan
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STEA M ED  C H O C O L A T E  PU D D IN G

1 tablespoon Crisco 
24 cup sugar 

1 egg 
\y 2 cups flour

1 y2 teaspoons baking powder 
y2 teaspoon salt 
y2 cup milk
2 squares bitter chocolate 

Whipping cream

Cream shortening, sugar and egg together. Mix and sift flour, baking pow
der and salt and add alternately with the milk to the first mixture. Beat. Add 
melted chocolate and mix well. Put in a greased mold or covered pan and 
steam over hot water for 1 hour. Serve hot with whipped cream.

Mrs. Frank H. Woodward

C O R N -FLA K E CUSTARD PU D D IN G

1 pint milk y2 teaspoon salt
2 eggs, beaten y2 teaspoon vanilla

24 cup sugar y2 cup raisins
1 cup corn flakes

Mix all ingredients except corn flakes together and pour into buttered baking 
dish, sprinkle with the corn flakes, set in a pan of hot water and bake 1 hour 
in slow oven. Mrs. Elbert F. Young

B O IL E D  CRA NBERRY  PU D D IN G  
(Cape Cod Recipe)

2 eggs 2 y2 cups flour
1 cup milk 2 teaspoons baking powder

y2 teaspoon salt 2 tablespoons butter
1 tablespoon sugar 1 cup cranberries

Beat the eggs; add milk, salt and sugar. Sift the flour and baking powder 
and add a little at a time, then add the butter. Chop the cranberries, not too 
fine, and stir in. Steam 2 hours. (This may be made in the top of the double 
boiler.)

Sauce
1 cup sugar 1 tablespoon flour

1 tablespoon butter

Mix to a cream; add boiling water and mix thoroughly, then place on stove 
and boil 15 minutes, stirring occasionally. Flavor with grated nutmeg.

Mrs. Hugh Agnew

D A TE AND N U T PU D D IN G

1 egg 
24 cup molasses 
1 teaspoon soda 

y2 cup water 
\y2 cups flour

y2 teaspoon each salt and cinnamon 
T/ i  teaspoon each clove and nutmeg 
24 cup chopped dates 
J4 cup chopped nuts 
2 tablespoons melted butter

Beat egg, add molasses; dissolve soda in water and stir into egg mixture. 
Add flour, salt and spices, sifted together. Dredge dates and nuts with flour; 
stir in lightly; add butter. Fill greased mold Y \ full, cover tightly and steam 
1^2 hours. Serve with hot foamy sauce or hard sauce.

Mrs. John L. Dunham
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G E N U IN E  E N G L ISH  PLU M  PU D D IN G
24 pound flour, 3 cups (about)
24 pound bread crumbs {}/2 loaf) 
24 pound raisins 
24 pound currants 
24 pound sugar, 124 cups

4 eggs 
1 cup milk 
1 teaspoon allspice 
1 teaspoon salt 

24 pound beef suet
24 pound candied orange peel

Chop together, very fine, suet, raisins, currants and peel. Add all dry ingredi
ents and mix thoroughly. Beat eggs until light; combine with milk and add 
to mixture. Stir thoroughly. Steam in a mold 6 hours, having water boiling 
constantly. Makes 2 puddings or serves 25 to 30 people.

Mrs. Stanton M. Slack

F A N N IE  F A R M E R ’S D E N V E R  PU D D IN G

24 cup butter
1 cup sugar
2 eggs

y2 cup milk

(W ith Chocolate Sauce)
iy  cups flour 

3 teaspoons baking powder 
24 teaspoon salt 

1 y2 squares chocolate 
y2 teaspoon vanilla

Cream butter and add cup of sugar and cream together. Beat yolks of eggs 
and add other half cup of sugar. Combine the mixtures. Add milk alter
nately with the flour, which has been mixed and sifted with baking powder 
and salt. Then add egg whites beaten stiff, the melted chocolate and flavoring. 
Bake in angel cake tin or small muffin tins. Serve with whipped cream and 
chocolate sauce.

Sauce
1 cup sugar Few grains cream of tartar

y2 cup water V/2 squares chocolate
24 teaspoon vanilla

Boil water, sugar and cream of tartar to a thin syrup. Melt chocolate and 
pour into hot syrup. Cool slightly and flavor.

Note: These recipes were given by Miss Farmer at a cooking demonstra
tion, and she told her audience they were not in her cook book.

Mrs. James C. Day

BAKED IN D IA N  P U D D IN G
y2 cup molasses y2 teaspoon cinnamon
y2 cup sugar y2 teaspoon salt

1 quart milk 2 well beaten eggs
2 tablespoons Indian meal _ 2 tablespoons minute tapioca

y2 teaspoon ginger
Turn into a buttered baking dish; add a good sized piece of butter. Bake 1 
hour, then add 1 cup cold milk and bake another hour.

Mrs. Harry H. Ostrom

O L D -F A S H IO N E D  BAKED IN D IA N  P U D D IN G
I 3 cups milk y2 teaspoon cinnamon

3 tablespoons corn meal 24 teaspoon ginger
24 cup molasses 24 teaspoon salt

Small piece of butter

Heat 2 cups milk to boiling point and pour slowly over the corn meal, stirring 
constantly; add molasses, butter, salt and spices. Put into pudding dish. Add
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remaining cup of milk, cold, and do not stir. Bake 3 to 4 hours in 300 F. 
oven. Mrs. Edward J. Shea

IN D IA N  PU D D IN G
1 quart milk scalded in double boiler y2 teaspoon ginger
2 tablespoons corn meal y2 teaspoon salt
1 tablespoon coconut y  cup sugar
1 tablespoon tapioca 2 tablespoons molasses

y2 teaspoon cinnamon 1 tablespoon butter

Add the above ingredients to the milk, pour into a baking dish and bake slowly 
two hours. Cool, but not chill before serving. Either whipped cream flavored 
with almond, or vanilla ice cream may be served with the pudding.

Mrs. Edmund M. Root

IN D IA N  PU D D IN G
5 cups milk 1 teaspoon each, salt and cinnamon
4 tablespoons corn meal 2 eggs

y2 cup molasses y2 cup sugar

Cook 1 pint milk and the corn meal together for 10 minutes. Cool slightly 
and add 1 pint cold milk, molasses, spices and eggs beaten with the sugar. 
Pour into a casserole and bake 2 hours in a moderate oven 350 F. Add 1 cup 
cold milk when baked Y i hour. Mrs. Frank H. Woodward

MOCK IN D IA N  PU D D IN G
2 cups Wheaties 3 eggs beaten
1 quart milk 1 teaspoon cinnamon

% cup sugar y2 teaspoon ginger
% cup molasses

Add Wheaties to milk; add sugar, molasses, eggs and spices. Bake in 8-inch 
baking dish 3 inches deep at 325 F. for 45 minutes. Serve with whipped 
cream or vanilla ice cream. Mrs. Luther W. Hawley

LEM O N  D U M PLIN G S
1 pint flour y2 cup molasses
2 teaspoons baking powder 2y2 cups sugar
1 cup milk 2 cups water

2 lemons
Mix and sift the flour and baking powder; add the milk and blend. Make a 
syrup of the other ingredients (slicing the lemons thinly) and when it comes 
to a boil drop in the dumplings and cook 15 minutes. When the dumplings 
are removed from the syrup arrange them on a dish, add a little butter to the 
syrup and pour over the dumplings. Mrs. Arthur P. Carpenter

LEM O N  M A PLE D U M PLIN G S
2 lemons
1 teaspoon butter
2 cups maple syrup 
1 cup sifted flour

y  teaspoon salt

2 teaspoons baking powder
3 tablespoons sugar 
1 tablespoon butter 
1 egg, well beaten

y  cup milk 
y2 teaspoon vanilla

Wash lemons and slice thinly. Combine with 1 teaspoon butter and maple 
syrup. Cook until the lemon slices look transparent, about 20 minutes. Meas-
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ure and sift together the flour, salt, baking powder and sugar; cut in the but
ter ; add the beaten egg, milk and vanilla and mix thoroughly. Drop spoon
fuls of the batter into the gently boiling mixture, cover tightly and cook over 
a low flame for 20 minutes. Do not open the saucepan while the dumplings 
are cooking. Contributed

LEM O N  SPO N G E P U D D IN G

3 eggs 2 tablespoons flour
V/ 2  lemons, juice and some rind 1 cup milk

1 cup sugar

Add the grated rind and juice to the well beaten egg yolks. Add mixture of 
sugar and flour slowly. Beat well and add milk slowly. Beat whites stiff 
and fold into mixture. Pour in shallow pan and set in pan of cold water and 
bake 45 minutes in 325 F. oven. Mrs. Sherman F. Abbott

P IN E A P P L E  U PS ID E -D O W N  CAKE

1 large tablespoon butter 
Yi cup powdered sugar 
^2 cup brown sugar 

Sliced pineapple rings 
Red cherries 

3 eggs

3 tablespoons cold water 
1 cup sugar 
1 cup pastry flour 
1 large teaspoon baking powder 

Salt 
Vanilla

Put butter in iron frying pan and melt in it the powdered and brown sugar. 
When melted lay pineapple rings around in it and place red cherry in center 
of each. Then pour over all the following batter: Add cold water to 3 egg 
yolks, then add sugar, pastry flour, baking powder and salt, and vanilla, and 
lastly the 3 egg whites beaten stiff. Bake in slow oven 35 minutes. Serve hot 
or cold with whipped cream. Mrs. Harry E. Clark

P R U N E  W H IP  SU PR E M E

30 to 35 prunes Y  teaspoon cream of tartar
5 egg whites 5 tablespoons sugar

Pinch of salt Y  cup broken nut meats

Soak prunes overnight, then cook. When cold remove pits and chop very 
fine. Beat egg whites slightly, add salt, whip a bit more, add cream of tartar 
and continue beating until very stiff, then add sugar, nut meats and prunes. 
When well blended turn into buttered pudding dish, set in pan of hot water 
and bake in moderate oven (300 to 325 F.) until delicately brown. Serve either 
hot or cold with thin cream, custard sauce or whipped cream. This is much 
nicer if made with pecans. Egg yolks may be used for the custard sauce.

Mrs. Walter A. Gilbert

P U F F  PU D D IN G

1 egg, beaten 4 tablespoons milk
1 tablespoon sugar 1 cup pastry flour
1 tablespoon butter 1 tablespoon baking powder

Jam

Blend first six ingredients into a batter. Place a teaspoonful in muffin tin s; 
place 1 tablespoon of jam in each, and fill with batter. Bake in 350 F. degree 
oven 20 minutes. Mrs. Burton W. Tarbox
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2 cups milk 
Y2. cup rice

R IC E  PU D D IN G

Yz cup sugar 
Y*. teaspoon salt 

1 teaspoon vanilla

Wash rice in cold water. Put in colander and rinse with plenty of cold water, 
then drain well. Put rice in top part of double boiler and add a cup of boiling 
water and the salt, and place over boiling water. Keep covered and let boil 
30 minutes. While rice is boiling heat the milk, but do not boil it. Grease a 
pudding dish, pour in cooked rice, add the hot milk and sugar and stir all to
gether thoroughly. Bake in slow oven (350 F.) until a light crust has formed 
on top—about 30 minutes; remove from oven and stir crust into the mixture, 
then add vanilla. Return to oven and bake until a light brown crust forms.

D.

S K IL L E T  CAKE
1 cup brown sugar
2 tablespoons butter 

Sliced, canned pineapple,
peaches or stoned prunes 

1 tablespoon butter

Pinch salt 
1 beaten egg 

Y  cup milk 
1Y* cups flour
XYz teaspoons baking powder 

1 cup sugar

Put brown sugar in an iron skillet; add butter and cook together. Lay slices 
of canned pineapple, peaches or stoned prunes all over the mixture. Make a 
crust of 1 tablespoon butter creamed with sugar and salt. Add beaten egg and 
milk; add flour sifted with baking powder. Beat well and spread over the 
fruit in the skillet. Bake until nicely browned. Turn out on a plate, upside 
down, and serve with whipped cream. Mrs. Denton J. Smith

SO U T H  SEA D E L IG H T

6 large ripe bananas Ya cup fine dried bread crumbs
Juice of 1 large orange Ya cup shredded coconut

Ya cup light brown sugar

Peel the bananas and cut them in halves lengthwise. Arrange the halves side 
by side in a shallow, buttered baking dish. Mix the orange juice and brown 
sugar together and pour over the bananas. Combine the bread crumbs and 
coconut and sprinkle over the top of the bananas. Bake at 400 F. until the 
bananas are tender and the coconut brown. Serve at once.

Mrs. J. Earle Mann

STEA M ED  SU ET PU D D IN G
1 cup raisins 
1 cup currants 
1 cup suet 
1 cup coffee 
3 cups flour

1 teaspoon soda 
Y2  cup molasses 
Y2. cup brown sugar

Cinnamon, cloves, allspice, nutmeg 
and very little ginger

Chop the raisins and the suet; mix all ingredients together, adding spices to 
taste. Steam 3 hours. Mrs. James C. Day
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SUET PUDDING
Make three times your favorite recipe (or any quantity you may desire), 
steam in cans of varying sizes to meet emergency needs of varying conditions. 
Cool; wrap in waxed paper, and store in a cool place. These will keep for 
months. Mrs. Bruce R. Buchanan

SURPRISE MERINGUES
4 slices canned pineapple 
4 pitted prunes or 
4 stewed apricots

2 egg whites
2 tablespoons confectioners’ sugar 

Vanilla

Place a cooked prune (or apricot) in center of each slice of pineapple. Beat 
egg whites until frothy, add sugar gradually and continue beating until the 
mixture holds its shape. Add a few drops of vanilla. Pile the meringue on 
the pineapple slices and bake in a slow oven (300 F.) until delicately browned. 
Serves 4. Mrs. Charles M. Colt

DESSERT SAUCES

BUTTERSCOTCH SAUCE
Y2  cup granulated sugar 
Yz cup light brown sugar 
2 tablespoons light corn syrup

Yz cup cold water 
1Y* tablespoons butter 

Y \ cup hot water
Y* teaspoon vanilla

Cook white and brown sugar, corn syrup and cold water to 260 F. or until a 
little dropped into cold water becomes quite brittle. Remove from fire, beat 
in butter, hot water and vanilla. Serve hot. B.

CHOCOLATE SAUCE
2 squares unsweetened chocolate or 2 cups sugar

Y2  cup cocoa Few grains salt
1 cup water 2 teaspoons vanilla

2 tablespoons butter

Cut chocolate into pieces; add to water and cook until smooth and thick. Add 
sugar and salt and stir until dissolved. Boil three minutes (222 F.) ; add but
ter and vanilla and serve at once. If cocoa is used and the butter omitted, this 
sauce may be put into an air-tight jar and kept in the refrigerator until ready 
to use. Reheat, add butter and serve. B. G.

CHOCOLATE SAUCE
1 square chocolate 1 tablespoon butter
1 cup sugar Y  cup boiling water

Y2  teaspoon vanilla

Melt chocolate; add butter, let melt and blend the two. Add boiling water 
slowly and bring mixture to a boil. Add sugar at once and let boil 5 minutes. 
Set dish off the cooking unit until ready to serve. Add vanilla and mix very 
slightly. The mixture may be boiled only 3 minutes and then left over hot 
water for a few minutes. Mrs. George A. Boy den

140



C H O C O LA TE SAUCE

5 pounds sugar y2 pound butter
1 quart milk 1 pound Hershey’s Cocoa

Yt. pint cream 1 tablespoon vanilla

Let sugar, milk, cream and butter come to a boil in a double boiler. Pour over 
the cocoa and beat all together. Add vanilla. Mrs. Harry E. Clark

FOAM Y SAUCE

y2 cup butter 1 egg
1 cup confectioners’ sugar Few grains salt

1 teaspoon vanilla

Combine butter, sugar, egg and salt, and cook over hot water, stirring occa
sionally, until the sauce is light and foamy. Remove from heat and stir in the 
vanilla. If desired, almond flavoring or orange juice may be used instead of 
the vanilla. This sauce should be served hot. Mrs. John L. Dunham

H O T  FU D G E SAUCE

1 tablespoon butter y  cup boiling water
1 square unsweetened chocolate 1 cup sugar
2 tablespoons corn syrup y2 teaspoon vanilla

Salt

Melt butter, add chocolate and stir over low heat until melted. Add boiling 
water stirring constantly. When boiling add sugar and corn syrup. Cook 5 
minutes. Add vanilla and a few grains of salt. Serve hot on ice cream.

Mrs. Edward J. Fenton

HARD SAUCE

Ya cup butter y2 teaspoon vanilla
3A  cup powdered sugar % teaspoon grated nutmeg

Cream together the butter and sugar, add the vanilla and nutmeg. The secret 
of creamy hard sauce lies in long beating. Chill before serving" For variety 
substitute brown sugar and flavor with the grated rind of an orange. D.

LEM O N  SAUCE

y2 cup sugar 1 cup boiling water
1 tablespoon cornstarch 1 egg yolk

Vk teaspoon salt 2 tablespoons butter
2 tablespoons lemon juice

Mix sugar, cornstarch and salt. Add boiling water slowly, stirring constantly. 
Boil for 5 minutes. Remove from fire, pour over beaten egg yolk, and add 
butter and lemon juice. " B.

M A PLE P U D D IN G  SAUCE

2 tablespoons butter 2 tablespoons flour
1 cup maple syrup

Melt butter and add flour. When smooth, add syrup. Cook a short time.
Mrs. Scott P. Eames
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2 cups maple syrup

M A PLE W A L N U T  SAUCE

Y  cup butter 
Yz cup walnuts

Cook syrup and butter until the mixture threads from a spoon (234 F .). Re
move from fire, add walnuts and serve hot. G.

M ELBA SAUCE

1 cup canned raspberries %. cup sugar

Put raspberries through a sieve, add the sugar and boil about 5 minutes. Cool 
and keep in refrigerator until needed. Serve cold. B.

PEA C H  AND CH ER R Y  SAUCE 
(For Ice Cream)

2 pounds peaches cut fine > 2 pounds sugar
1 medium sized bottle of cherries

Cover cut peaches with sugar and let stand overnight. In the morning, cook 
slowly for 1 hour; add cherries which have been cut fine. Bottle.

Mrs. Bert W. Rounds
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D O U G H N U T S ,  G R I D D L E C A K E S  AND 
W A F F L E S

Doughnuts never have to go 
Begging for a home. 
Griddlecakes and waffles, too, 
Seldom have to roam 
Far afield to find a roost 
W here they will be happy 
Sticking to a he-man’s ribs— 
So—pass the vittles, Pappy!

GRANDMOTHER’S FIVE CRULLERS 
(Reprint)

5 eggs 5 tablespoons lard, or butter
5 tablespoons milk Spice to taste
5 tablespoons sugar Flour to roll out rather stiff

Eggs and sugar to be well beaten and all ingredients well mixed. Fry in deep 
fat. Mrs. John C. DeWitt

DOUGHNUTS
3 tablespoons shortening 1 teaspoon salt
1 cup sugar 4y* teaspoons baking powder
2 eggs, well beaten 4 cups flour (about)

Y* teaspoon nutmeg 1 cup milk
Sift flour and baking powder. Mix all ingredients together. Roll out, shape 
with doughnut cutter and fry in deep fat. The fat must be kept at a uniform 
temperature. If too cold, doughnuts will absorb fat—if too hot they will 
brown before sufficiently raised. Mrs. Edward J. Fenton

DOUGHNUTS
1 whole egg Y* teaspoon soda
1 egg yolk Y2  teaspoon baking powder

Y2. cup sour milk Nutmeg, salt
2 cups all-purpose flour

Beat eggs and beat in sugar. Sift flour, soda, baking powder, nutmeg and 
salt together, and add alternately with milk. Mrs. Henry E. Northup

CHEAP DOUGHNUTS 
(Without Shortening)

3 cups bread flour 1 teaspoon salt
1 cup sugar 1 teaspoon grated nutmeg
2 teaspoons cream of tartar Y  teaspoon ginger (scant)
1 teaspoon soda 2 eggs

Y  cup whole milk
Mix and sift dry ingredients; add eggs well beaten and milk. Toss on slightly
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floured board, pat, roll, shape and fry, keeping fat at temperature of 380 F. 
Do not add full amount of milk, as some flours do not require quite as much. 
This makes rather soft dough, but doughnuts will not be as tender if more 
flour is added. Mrs. Walter A. Gilbert

M OLASSES D O U G H N U TS

2 teaspoons soft butter 
y2 cup sugar
1 teaspoon cream of tartar
2 teaspoons soda
1 teaspoon nutmeg

2 beaten eggs 
1 cup molasses 

y2 cup sweet milk 
1 cup sour milk 

Flour
1 teaspoon salt

Cream butter and sugar and add eggs and molasses. Dissolve cream of tartar 
in sweet milk; soda in sour milk; sift nutmeg and salt with first cup of flour 
and combine all. Add enough flour to make a batter of rolling thickness. 
Roll, cut out and fry. Makes about 4 dozen. Shake in bag containing mix
ture of 1 cup sugar and 1 teaspoon cinnamon. Mrs. Gustave B. Westerlund

PO T A T O  D O U G H N U TS

1 cup hot mashed potato 3 tablespoons melted lard
1 cup sugar 2 eggs, beaten light

Butter, size of walnut 54 cup sweet milk
y2 teaspoon salt # 3 cups flour (about)
2 teaspoons baking powder (heaping) Cinnamon and nutmeg

Combine above ingredients in the order given. Roll, cut out and fry in deep 
fat. Mrs. Frank B. Putnam

B LU EB ER R Y  G R ID D LEC A K ES

Make your favorite griddlecake batter and add fresh blueberries just before 
you are ready to fry the cakes. Serve hot butter and soft maple sugar on 
them. Miss Ruth A. Burlin

SOUR M ILK  G R ID D LEC A K ES

2y2 cups flour 154 teaspoons soda
y2 teaspoon salt 1 egg

2 cups sour milk

Mix and sift dry ingredients; add milk and egg, which has been well beaten. 
Fry on hot griddle. When cakes are puffed, full of bubbles and cooked on the 
edges, turn and cook on other side. Serve with butter and sugar; butter, sugar 
and cream, or butter and maple syrup. Mrs. Walter A. Gilbert

S W E E T  M ILK  G R ID D LEC A K ES

3 cups flour 54 cup sugar
4y2 teaspoons baking powder 1 egg

1 teaspoon salt 2 cups whole milk
2 tablespoons melted butter

Mix and sift dry ingredients. Beat egg well, add milk, then add to first mix
ture. Add butter last and beat thoroughly. If cakes are not cooked at once 
more baking powder will be needed. Contributed
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GERMAN PANCAKES
3 eggs

Y2  teaspoon salt 
Y2  cup flour

y 2 cup milk 
Applesauce 
Powdered sugar

Beat eggs; add salt, flour and milk and mix well. Pour into buttered frying 
pan and place in hot oven for 10 minutes. Reduce heat and bake 15 minutes 
more. Serve with applesauce and powdered sugar.

Note: This recipe was obtained in Germany. Mrs. Grace M. Dunlevy

WAFFLES
2 eggs 2 teaspoons baking powder

1 cups pastry flour 4 tablespoons butter
Yz teaspoon salt 1 cup milk

Beat egg yolks, add milk, then flour with baking powder and salt. Fold in 
beaten egg whites and add melted butter last. One tablespoon or more sugar 
may be added with flour. Mrs. Charles G. Staples

WAFFLES
2 cups flour 1 tablespoon sugar
4 teaspoons baking powder 1 Ya cups milk
1 teaspoon salt 2 eggs

2 tablespoons melted shortening

Mix and sift flour, baking powder, salt and sugar. Add milk and beaten egg 
yolks and mix well. Fold in the stiffly beaten egg whites. Add shortening. 
Heat waffle iron until it sizzles when water is dropped on it. Serve waffles 
with maple syrup, honey or marmalade. They also make nice ice cream sand
wiches. Mrs. Frank H. Woodward

WAFFLES
1 cup flour Pinch of salt
2 eggs  ̂ Pinch of sugar

Ya cup melted Crisco 2 teaspoons baking powder
y 2 cup milk

Sift dry ingredients, add beaten eggs and Crisco, then the milk, and beat well. 
This makes four waffles. Mrs. Elbert F. Young

CHOCOLATE WAFFLES
1H cups flour 1 cup milk

3 teaspoons baking powder 2 eggs, well beaten
Y  teaspoon salt 4 tablespoons butter, melted
6 tablespoons sugar Y  cup cocoa

Sift flour with baking powder, salt, sugar and cocoa. Add other ingredients. 
Cook on hot waffle iron. Sprinkle with powdered sugar and serve with butter, 
or serve with whipped cream, chocolate sauce or orange marmalade.

Miss Florence H. Wells
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D IX IE  W A F F L E S

2 cups pastry flour 1 tablespoon sugar
1 tablespoon cornmeal 4 teaspoons baking powder

\y 2 tablespoons melted Crisco 1 teaspoon salt
1 egg, well beaten

Sift-flour, add dry ingredients and enough milk to make a batter. Cook on 
hot waffle iron and serve with honey and a smile and eat like the sheriff was 
after you. Mrs. Frank C. White

R IC E  W A F F L E S
3 eggs 2 teaspoons baking powder (heaping)
1 large spoonful sugar 4 tablespoons uncooked rice
2 large spoonfuls shortening Flour

1^2 cups sweet milk

Cook rice (which will make about 2 cups). Beat egg yolks with sugar; add 
shortening, milk, baking powder, cooked rice and flour enough to make quite 
thick batter, then add egg whites beaten stiff. Mrs. A. Louis Pettee
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EGGS A N D  C H E E S E

Once a bovine met a fowl;
The two could not agree;
Their products met in fine accord 
And such is destiny.

Bake dishes containing cheese in a moderate oven, or over hot water, as it 
will become tough if cooked at too high a temperature.

BAKED TOAST
3 eggs 6 slices stale bread
3 cups milk A few grains salt

Grated cheese Butter

Beat eggs and milk together; add salt. Cut crusts off the bread. Dip each 
slice of bread in the beaten mixture and place in a well-buttered flat glass bak
ing dish. Dot bread with butter, sprinkle grated cheese on top, and dust with 
paprika. Pour remaining mixture over the bread. Bake in moderate oven 
until nicely browned. Serve from baking dish. Mrs. Merton C. Robbins

BACON AND EGG FONDUE
^2 pound sliced bacon 2 cups milk
4 slices bread 24 teaspoon salt
4 eggs Pepper

Dice bacon and fry until light brown. Drain. Grease baking dish with bacon 
fat. Remove crust from bread and cut in cubes. Cover bottom of baking 
dish with bread cubes and add a layer of bacon, then another layer of bread 
cubes, ending with a layer of bacon. Beat eggs, add milk, salt and pepper. 
Pour over bread and bacon. Bake in moderate oven (350 F.) 60 minutes. 
Serves 4. Mrs. Charles M. Colt

BACON, EGGS AND RICE 
(Reprint)

Fry 6 slices of bacon. Remove bacon to platter and stir into fat 2 cups cooked . 
rice. Break into this 4 eggs and stir until the eggs are scrambled. Season to 
taste. Serve with green salad and some kind of graham or bran muffins.

Mrs. Howard C. Rice

CASSEROLE DISH
Spaghetti Tomato or cream of mushroom soup
Grated cheese Sausages or bacon

Cook spaghetti in boiling salted water until tender; rinse in cold water; ar
range alternate layers of spaghetti and cheese in baking dish and pour soup
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over all. Again sprinkle thickly with cheese. Place in oven until thoroughly 
heated and brown on top. Garnish with crisp sausages or bacon and serve at 
once. Miss Addie M. Bailey

CHEESE FONDUE
1 cup milk H teaspoon salt
1 cup soft bread crumbs Y  teaspoon pepper
1 cup grated cheese 3 egg yolks
1 tablespoon butter 3 egg whites

Scald the milk and add the bread crumbs, cheese, butter, salt and pepper. Add 
egg yolks well beaten. If not ready to bake, cool, cover and place in refrig
erator. At meal time, fold in the stiffly beaten egg whites, pour into a but
tered baking dish, place in a pan of hot water and bake about 30 minutes in a 
moderate oven 350 F. W.

CHEESE SOUFFLE
3 tablespoons butter Y* cup grated cheese
3 tablespoons flour Dash of cayenne
1 cup milk 3 eggs

Ya teaspoon salt

Make white sauce from butter, flour, milk and salt. Add cheese and cayenne. 
Remove from heat and add egg yolks beaten until thick. Let cool; cut and 
fold in stiffly beaten whites of eggs, turn into a buttered baking dish holding 
a quart, bake at 325-350 F. 30 minutes—40 minutes if liked firm. Set baking 
dish in pan of hot water. Mrs. Harry C. Freeman

B’S CHEESE SOUFFLE
3 tablespoons quick tapioca 1 cup grated cheese
1 cup milk 2 eggs

Y*. teaspoon salt

Cook tapioca in milk until clear, stirring often; add cheese and stir until 
melted, then cool and add egg yolks well beaten; add salt and fold in stiffly 
beaten egg whites. Bake in greased casserole 40 minutes in moderate oven. 
Serve at once. Miss Winifred L. Pincott

CHEESE AND RICE SOUFFLE
1 cup cooked rice 2 tablespoons butter
1 cup grated cheese 2 tablespoons flour
1 cup milk 1 teaspoon mustard
3 eggs 1 green pepper, chopped

Salt, pepper, paprika

Melt the butter, add mustard and flour; add milk, chopped pepper and cheese. 
When cheese is melted, add rice and mix well. Remove from fire and add un
beaten egg yolks, one at a time. Then fold in whites stiffly beaten. Bake 
30 to 45 minutes in a moderate oven 350 F. in a buttered dish. Makes from 
6 to 8 servings. Mrs. Joseph F. Austin
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CHEESE STRATA
12 slices stale bread 4 eggs
Yz pound American loaf cheese 34 teaspoon salt

22/z  cups milk % teaspoon pepper
y% teaspoon paprika

Trim crusts from bread and lay six slices in the bottom of a buttered baking 
dish, fitting closely. Slice cheese and lay on top. Cover with remaining six 
slices. Beat eggs, milk and seasonings. Pour over bread and cheese, cover 
and keep in refrigerator until ready to bake. Place in a pan of hot water and 
bake 45 to 50 minutes in a moderate oven 350 F. until custard is set and bread 
puffed up and brown. Serve at once. This should chill in refrigerator 2 to 3 
hours and it will puff up like a souffle. Mrs. Frank H. Woodward

CHEESE SUPPER DISH
6 slices bread Dash red pepper
2 eggs \y 2 cups milk

y2 teaspoon salt y2 pound strong cheese

Butter the bread and cut in cubes. Make a mixture of well beaten eggs, salt, 
red pepper and milk. Slice cheese thin. Put layer of bread in baking dish 
and layer of cheese, until used up. Pour milk and egg mixture over and bake 
in a medium oven until done, about hour. Mrs. Emma C. Farrington

CREOLE EGGS
8 hard-boiled eggs 3 to 4 tablespoons flour
2 onions and 2 peppers 2 cups milk
3 tablespoons butter Chili sauce

Saute chopped onions and peppers in butter; add flour and milk. Cook until 
thick. Prepare eggs as for deviling, using chili sauce with mashed yolks, 
having mixture quite soft. Make escalloped dish with sauce and eggs. Cover 
with buttered cracker crumbs; bake ^4 hour at 350 F. or until heated through 
and top brown. Mrs. Howard S. Merrill

ESCALLOPED EGGS
5 tablespoons butter
6 tablespoons flour 
3 cups milk
6 hard-boiled eggs 

2/z  cup grated cheese

2 tablespoons pimentos, chopped 
2 tablespoons green peppers, cooked 

and chopped 
J4 teaspoon pepper 
% teaspoon salt

Melt butter, add flour, and when mixed add milk and cook until a creamy 
sauce forms. Add to the sauce the boiled eggs which have been sliced, pimen
tos, peppers and seasonings. Pour into a shallow, buttered baking dish and 
sprinkle with 2/z  cup grated cheese. Bake about 25 minutes in a moderate 
oven. Mrs. Frederick Cressy

4 tablespoons butter 
4 tablespoons flour 
1 cup green pepper

EGGS A LA KING
1 cup celery
2 cups milk
6 hard-boiled eggs

Salt

Melt butter, add pepper and celery cut up and cook until soft. Stir in flour 
and add milk. When mixture thickens, add eggs cut in slices and salt. Pour
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into baking dish and sprinkle with buttered crumbs. Brown in a moderate 
over (350 F.) about 20 minutes. Mrs. Harry P. Robbins

CREAMED SAUSAGE CAKES WITH SCRAMBLED EGGS
Sausage cakes 4 eggs
Toast y2 teaspoon salt

Y  ounce cream cheese % teaspoon pepper
Vi cup hot cream Bacon

Watercress

Pan-fry flat sausage cakes and place on rounds of toast. Break cheese in 
pieces and add to cream, stir until softened; add eggs, salt and pepper and stir 
over fire until scrambled soft. Pour over sausage cake and garnish with crisp 
bacon curls and watercress. Miss Eva C. Robertson

SPANISH EGGS
3 or 4 hard-boiled eggs y2 teaspoon salt
1 pint tomatoes (canned or fresh) 2 tablespoons green pepper
2 tablespoons butter 2 tablespoons onion

2^2 tablespoons flour 3 tablespoons Miracle Whip salad
dressing

Slice the eggs; cook tomatoes (if fresh ones are used), and put through a 
strainer. Melt butter and add flour and salt. When well mixed add tomato 
and bring to boiling point, stirring constantly. Add pepper and onion, chopped, 
and eggs. Cook until eggs are thoroughly heated, then add salad dressing and 
serve. Well drained chopped pickle or chopped green Chili may be used in 
place of green pepper. Mrs. Charles W. Burroughs

SWISS EGGS
Grated or shredded cheese Eggs
Dry bread or cracker crumbs Salt, pepper and paprika

Butter

Butter a casserole and cover with J^-inch layer of cheese. Drop in raw eggs. 
Season with salt, pepper and paprika and cover with another J^-inch layer of 
cheese. Sprinkle top with crumbs and dot generously with butter. Bake in a 
moderate oven 350 F. for 15 to 20 minutes or until eggs are set and crumbs 
brown. Mrs. Frank H. Woodward

TOMATO EGGS
1 can tomato soup Eggs

Bring soup to a boil. Drop in desired number of eggs carefully. Remove 
from flame and cover tightly. Cook eggs as for dropped eggs. Serve on toast 
using the tomato soup as a sauce. W.

VENETIAN EGGS
1 onion (chopped fine) % teaspoon paprika
1 green pepper (chopped fine) 1 tablespoon butter

2Ys cups tomatoes 1 cup cheese, cut fine
1 teaspoon salt 3 eggs

Put butter, onions and pepper in saucepan, cook slowly, but do not brown; 
add salt, paprika and tomatoes and cook slowly 15 minutes. Then add cheese,
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and eggs slightly beaten and cook until eggs are of a creamy consistency, stir
ring constantly. Serve on toast. Mrs. Don O. Butterfield

OMELET
2 tablespoons Minute tapioca 1 tablespoon butter

24 teaspoon salt # 4 eggs
24 cup milk

Combine tapioca, salt and milk and cook in double boiler until thick, then add 
butter and cool mixture slightly. Add beaten egg yolks and fold in stiffly 
beaten egg whites. Turn into heated frying pan and cook over low beat for 
3 minutes. Then bake in oven of 375 F. for 15 minutes.

Mrs. Henry C. Culver

HAM OMELET
White sauce No. 1A 4 eggs

4 tablespoons cold ham Salt and pepper
1 tablespoon butter

Cool the white sauce slightly. Beat the whites of the eggs stiff. Beat the 
yolks until thick, then add salt, pepper and 4 tablespoons of the white sauce. 
Cut and fold into this mixture the beaten whites of the eggs. Melt a table- 
spoon of butter in a frying pan, pour the omelet into this, and cook over a 
slow fire until it has puffed up and is slightly browned underneath. Sprinkle 
the chopped ham over the surface and place in the oven a moment to “set” 
the top of the omelet. Do not leave it, or it will become too dry. Fold over, 
turn out on a hot platter, and serve immediately with the remainder of the 
white sauce poured around it. Parsley may be added, either as a garnish or 
chopped and mixed with the white sauce. Mrs. Walter A. Gilbert

PLAIN SOUFFLE
2 cups medium white sauce 3 egg whites

3 egg yolks

Pour hot white sauce into beaten egg yolks, slowly, stirring constantly. Cool. 
Fold in stiffly beaten egg whites. Pour into a greased dish or into molds and 
place in a pan of hot water and bake in a moderate oven 325 F. for 45 to 50 
minutes. Serve immediately. R. I. W.

SUGGESTIONS FOR SOUFFLES
Add 1 cup of any cooked vegetable, rubbed through a sieve, to the plain souffle 
before the egg whites are added.

Add 2 cups of minced, cooked meat. This may be varied by seasoning with 
sage, celery salt, onion juice or other seasoning.

Add 1 cup grated cheese. If desired, season with l/% teaspoon mustard and 
paprika.

Add 1 small can of flaked tuna or salmon.
Add 1 cup chopped spinach cooked and seasoned, chopped carrots, sweet 

corn or peas.
Add 12 large prunes which have been stewed until tender and then rubbed 

through a sieve. Add 2 tablespoons powdered sugar with the prunes. This
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should be served cold with whipped cream, a soft custard or other sauce for 
dessert.

Separate one good sized cauliflower into flowerets, cook until tender and 
add to yolks and white sauce. When cool, fold in beaten egg whites together 
with 4 tablespoons of grated cheese.

Add hot, seasoned mashed potato with 1 teaspoon chopped parsley and 1 
teaspoon of onion juice.

Add ^ 2  cup sugar, y2 teaspoon salt, 3 squares unsweetened chocolate and 
3 tablespoons hot water which have been mixed together to the cream sauce 
before adding the egg yolks. Serve hot with custard sauce or whipped cream.

R. I. W.

SPA N ISH  W O O D C O C K

1 can tomato soup 1 can mushrooms cut fine, or part of
Yi, pound cheese, cut small a can of mushroom soup

Heat tomato soup, add cheese and stir until cheese is melted. Mixture should 
be smooth. Add mushrooms. Serve on toast. One egg well beaten may be 
added before the mushrooms. Mrs. Hazen E. Stockwell

BAKED R A R EB IT

2 eggs, beaten y2 pound cut cheese
2 cups tomato, mostly solid 2 tablespoons melted butter

y2 teaspoon salt Pepper
Bread strips

Cut sliced bread into 1-inch strips. Line sides and bottom of greased baking 
dish with these and fill with mixture of other ingredients. Add 1 teaspoon 
mustard or 2 tablespoons chopped green pepper or pimento if desired. Bake 
at 375 F. for 20 to 25 minutes. One cup of corn or 1 cup of flaked fish may 
be used in place of cheese. Mrs. Harold E. Whitney

W E L S H  R A R E B IT
2 tablespoons butter 1 cup milk
1 tablespoon flour 1 cup cheese
1 teaspoon mustard 1 egg

Salt, pepper, paprika

Melt butter in top of double boiler; add dry ingredients and blend with butter. 
Add milk as for white sauce, then cheese cut in fine pieces. When cheese is 
melted and just before serving add beaten egg. Serve on saltines.

Mrs. George M. Robbins

A S IM P L E  W E L S H  R A R EB IT

Make a white sauce and while still hot dissolve in it cheese cut into small bits. 
Season with cayenne pepper, if desired. Pour over toast and serve.

Miss Winifred L. Pincott
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F I S H

Fishie, fishie, in the brook,
Daddy caught him on a hook; 
Mama puzzled how to cook,
Then she used her new cook book.

C O D F IS H  IN P O T A T O  S H E L L S
3 baked potatoes 1 egg

Y2 cup hot milk 2 tablespoons chopped onion2 tablespoons butter 1 ^  cups flaked codfish

Choose medium-sized potatoes. Cut in two the long way and scoop out potato. 
Mash, adding milk, butter, beaten egg, onion and codfish. Stuff shells and 
bake in hot oven (450 F.) until brown on top, about 20 minutes. Garnish 
with strips of pimento. Mrs. Henry C. Culver

C O D FIS H  S O U F F L E
^2 green pepper 2 cups mashed potato
Yt onion 1 cup cooked codfish, flaked2 tablespoons butter 2 eggs

Cook pepper and onion (chopped) in butter until onion is transparent. Then 
mix in mashed potato, flaked fish and well-beaten egg yolks. Fold in egg 
whites beaten stiff and bake in a greased casserole at 400 F. for 20 minutes.

Mrs. Howard S. Merrill

D E V IL E D  CRAB M EAT
1 cup crab meat (fresh or canned) Yz teaspoon salt2 hard-boiled eggs 1 tablespoon parsley2 tablespoons butter 1 teaspoon minced onion
2 tablespoons flour Paprika
1 cup milk Pepper

Buttered crumbs
Remove all tendons from crab meat and flake i t ; make white sauce of butter, 
flour, milk and seasonings; arrange crab meat and eggs cut in quarters in a 
buttered casserole; add chopped parsley, onion and paprika to white sauce; 
pour over crab meat and eggs. Cover with buttered crumbs and bake at 400 F. 
until food is hot and crumbs are browned. Mrs. Luther W. Hawley

D E V IL E D  CRAB M EAT
Quarter of an onion 2 cups cream sauce

Yi green pepper 1 can crab meat
1 cup finely chopped mushrooms Grated cheese

Saute in butter the onion, pepper and mushrooms. Add the cream sauce, 
seasoned with salt, pepper and Worcestershire sauce, then add crab meat. Put 
in baking dish and sprinkle cheese on top. Bake 15 minutes.

Mrs. Gertrude R. Locke
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CRAB P IE

1 pint crab meat 
3 eggs well beaten 

y2 cup melted butter 
1 scant teaspoon mustard 
1 dash cayenne

y2 teaspoon Worcestershire sauce 
1 teaspoon salt 
1 cup each milk and cream 
1 tablespoon chopped green pepper 

y2 cup cracker crumbs

Mix all the ingredients together, except cracker crumbs and pour into a but
tered dish. Sprinkle top with crumbs and dot with butter. Bake in a slow 
oven at 325 F. until set and light brown. Cook about 40 minutes. Do not 
overcook or it will become watery. Serves 6. Mrs. Joseph F. Austin

CRAB M EAT T H E R M ID O R

y2 pound can crab meat 
1 teaspoon chopped onion 
1 teaspoon chopped parsley 

y2 teaspoon beef extract 
1 tablespoon water 

% cup mushrooms

2 tablespoons butter 
2 tablespoons flour 
1 teaspoon dry mustard 
1 cup rich milk 

y2 teaspoon salt 
1 tablespoon grated cheese 

Hot boiled rice

Combine onion, parsley, beef extract and water and stir and cook until water 
is nearly evaporated; add butter, and when melted add flour and mustard. 
When smooth, add milk and stir until it boils. Add mushrooms and crab meat. 
Place a layer of hot boiled rice in casserole and pour over it the crab meat 
mixture. Sprinkle top with grated cheese and brown in quick oven. This 
makes a delicious dish served with a green salad and hot bread. Serves 4 to 6.

Mrs. Upton P. Lord

TO M A TO  CRAB M EAT

1 can tomato soup 1 cup mayonnaise
3 packages Philadelphia cream cheese \y2 cups celery
2 tablespoons gelatine Green pepper

y2 cup cold water Onion
1 large can crab meat

Heat tomato soup to boiling point; add cream cheese and beat well until dis
solved. Soak gelatine in cold water and add to hot mixture. Let cool. Add 
mayonnaise, cut-up celery, pepper and onion, and the crab meat. Serves 13.

Mrs. R. Kenneth Dunn

FIN N A N  H A D D IE  SAVORY

1 finnan haddie 
1 small onion 
1 green pepper 

1 y2 cups milk

y  teaspoon salt 
2 tablespoons chopped parsley 

y$ teaspoon paprika 
4 tablespoons butter or other fat

Carefully clean fish and d ry ; place in large baking pan and dot with fat. Then 
sprinkle with onion, seeded green pepper chopped fine, parsley, paprika and 
salt. Cover with milk and bake at 375 F. for 1 hour, basting frequently, as 
the milk evaporates. Serve at once. Serves 4 to 6.

• Mrs. John W. Hamilton
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F IN N A N  H A D D IE  SU PR E M E

1 medium onion 
3 tablespoons butter 
3 tablespoons pastry flour 
1 cup thin cream

3 or 4 tablespoons grated cheese 
2 egg yolks, slightly beaten 
1 seven-ounce can finnan haddie 

Salt and cayenne pepper

Fry onion, which has been cut very fine, slowly in butter about 15 minutes, 
being careful not to burn; add flour as in making cream sauce and pour the 
cream on gradually. When this thickens add cheese, egg yolks, fish and season
ing. This may be used for canapes, spread on small rounds of toast, or as a 
fish course or luncheon dish with grated cheese and buttered crumbs on top. 
For the latter it serves 6. Mrs. Charles A. Boy den

BAKED F IS H

4 pounds haddock, whole
1 small onion
2 cups canned tomatoes 

y2 green pepper

1 tablespoon butter 
1 tablespoon flour 
6 whole tomatoes 

Parsley, salt and pepper

Flour, salt and pepper fish, put in baking pan. Pour over sauce of tomatoes, 
onion, pepper and parsley. Cut top slice off whole tomatoes, dot with butter 
and arrange around fish. Baste several times. Bake in moderate oven 40 
minutes. Mrs. Chester D. Bennett

2 pounds fillets 
4 tablespoons butter 
4 tablespoons flour

BAKED F IS H

y2 cup water 
Salt pork 
Lemon

Onion

Place slice of salt pork and water in bottom of baking pan; put in fish; lay on 
three slices of lemon. Melt the butter and blend in the flour until smooth; 
and pour over ingredients in pan; then add three more slices of lemon and a 
few slices of onion. Bake 1 hour. Serves 6. Mrs. Harry A. Haskell

BA K ED  F IS H  IN  C H E E S E  SAUCE

3 tablespoons butter 
3 tablespoons flour 
2 cups milk 

y2 cup cheese

y2 cup chopped mushrooms 
1 or more cups flaked fish 

y2 can shrimp
Salt, pepper, paprika

Make a cream sauce of butter, flour, milk and cheese. Arrange fish and 
mushrooms in greased baking dish, pour over sauce and sprinkle with crumbs. 
Or line a baking dish with mashed potato and pour creamed mixture in the 
center. Serves 8. Mrs. Joseph F. Austin

CREAM ED  F IS H

cups cooked fish (flaked) Sprig parsley
1 cup white sauce Slice of onion
1 stalk celery chopped fine Salt, pepper

y  cup buttered crumbs

Cook parsley, celery and onion in thick white sauce. Butter casserole and put 
in one half of fish; pour over this one half the white sauce, add the rest of the 
fish, seasonings, and then the remainder of the sauce. Cover with crumbs. 
Bake in 375 F. oven until light brown. Mrs. Samuel B. Lincoln
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E G G P L A N T -FISH  CA SSER O LE
1 small eggplant Y  teaspoon pepper

y  cup cooked mushrooms V/ 2  pounds fillet of sole or equal amount
2 teaspoons minced shallots or other fish
1 small onion, minced 3 tablespoons butter
1 teaspoon salt %. cup buttered crumbs

Pare, slice and chop eggplant and boil until tender. Chop mushrooms. Mix 
eggplant, mushrooms, shallots and seasonings and place in greased casserole. 
Saute fish in butter, arrange over eggplant mixture, sprinkle with crumbs and 
bake in moderate oven (350 F.) until nicely browned. Approximate yield, 6 
servings. Mrs. D. Paul DeWitt

6 slices eggplant 
6 slices onion 
6 slices bacon 

Olive oil

BAKED H A DD O CK
(W ith Stuffing)

3 or 4 pounds haddock 
Salt and pepper 
Garlic and paprika 

1 can tomatoes
Saute the eggplant and onion in olive oil and then lay flat in a baking dish. 
Place on top of this the haddock which has been prepared for baking and rub 
it with remaining olive oil, salt, pepper, garlic and paprika. Pour over all the 
tomatoes with the pulp well mashed. Cover dish and bake 25 minutes in hot 
oven; remove cover and bake 10 minutes longer. Stuffing is optional. If not 
stuffed mix 1 cup cooked rice with 2 tablespoons capers and spread over the 
eggplant and onions.

Stuffing
1 cup bread crumbs 
4 tablespoons butter, melted
1 tablespoon chopped parsley
2 tablespoons grated onion

Juice of Y2  lemon 
2 tablespoons chopped bacon 

Salt, pepper, a little sage, a touch of 
crushed garlic

Tomato juice
Mix all ingredients, using the tomato juice for moistening as needed. Place 
dressing in the fish and bake as above, omitting the rice.

Mrs. Laurence G. Sherman

H A DD O CK  A LA K IN G
3 pounds haddock 

cup salt 
1 green pepper 

Y2  small onion

^2 pound mushrooms 
Strips of pimento 

1^2 tablespoons Worcestershire sauce 
2 cups white sauce 

y o f l  package of Velveeta cheese
Cover haddock with ice water, add salt and boil 20 minutes. Slice the pepper, 
cut onion in small cubes and saute the mushrooms; add with other ingredients 
to white sauce. Remove skin and bones from fish, shred and add to white 
sauce mixture. This may be served in patty shells, on toast, or, if a thick 
cream sauce is used, it may be served in a casserole with buttered crumbs on 
top. Mrs. Carl M. Vaetsch

O Y STER  C H E E S E  CA SSERO LE
6 slices bread 
2 tablespoons butter

Y  teaspoon pepper
Y  teaspoon paprika
1 tablespoon Worcestershire

Slice bread into Y^-moh slices.

pound grated cheese 
3 eggs 
3 cups milk 

1 ̂ 2 teaspoons salt 
2 dozen oysters

Spread with butter and cut into inch squares.
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Put half the bread in a buttered baking pan. Cover with oysters. Sprinkle 
with half the seasonings and half the cheese. Repeat. Beat eggs well, add 
the milk and pour over bread and oysters. Bake in a moderate oven 350 F. 
until custard is set and oysters curl. Serves 6.

Mrs. Frank H. Woodward

ASPARAGUS AND SALMON SCALLOP
Flake the fish, removing all bits of skin or bone, and arrange in layers in a 
baking dish. Scatter a few soft bread crumbs over each layer, seasoning deli
cately with salt, pepper and paprika. When the dish is full pour over it a can 
of asparagus soup which has been mixed with one cup of hot milk or cream. 
Cover top with bread crumbs, seasoning and bits of butter. Bake in a mod
erate oven about 35 minutes. Garnish with finely chopped parsley placed 
about edge of dish. For variety add chopped green pepper to the fish when 
placing it in baking dish. Freshly cooked asparagus with milk may be used 
instead of the canned asparagus soup. Mrs. Charles B. Cushman

CORN AND SALMON PIE
2 tablespoons fat 
2 tablespoons flour 

Yz teaspoon salt 
Pepper

1^2 cups milk 
1 can salmon 
1 can corn 

Drop biscuits

Heat fat, add flour, salt and pepper. Add milk gradually and cook over hot 
water, stirring constantly until slightly thick. Add salmon and corn. Pour 
into a casserole. Make a soft biscuit dough and drop by spoonfuls about 1 
inch apart on top of creamed mixture. Bake in a moderate oven (375 F.) 
about 45 minutes. Freshly cooked salmon and corn may be used. Serves 6.

Mrs. Charles M. Colt.

SALMON DELMONICO
4 tablespoons butter 
4 tablespoons flour 
2 cups milk 

Yz teaspoon salt 
Pepper 

4 cups boiled rice
(IYa cups dry rice cooked)

1 egg yolk
1 tablespoon lemon juice 
1 pound can of salmon 
4 ounce can mushrooms 

Yz cup green pepper chopped 
Yz cup parsley 
Y\ cup melted butter

Make a white sauce with butter, flour, milk, salt and pepper. Add beaten egg 
yolk and lemon juice. Break the salmon into large pieces and add to sauce, 
with sliced mushrooms, green pepper and butter. Press the cooked rice into 
a greased ring mold and heat in hot oven (400 F.) about 10 minutes. Unmold 
ring, fill with salmon and sauce, and garnish with parsley. Peas and shrimps 
may be used instead of salmon. Mrs. Scott P. Eames

SALMON LOAF
1 cup cooked salmon, flaked 1 tablespoon butter
1 cup stale bread crumbs ^  teaspoon onion j uice
1 cup scalded milk 2 egg yolks beaten
1 teaspoon salt 1 teaspoon lemon juice

2 egg whites, beaten stiff

Combine all ingredients in order given, folding the egg 
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whites in last. Place mixture in well-greased and crumbed pan and bake in 
moderately hot oven. Serve with white sauce.

Mrs. Emerson H. Dunklee

SALMON LOAF 
(Reprint)

1 cup milk 1 can salmon
1 cup bread or cracker crumbs Salt
2 eggs Pepper

Heat milk in double boiler, add crumbs, eggs which have been beaten thor
oughly, salmon from which skin and bones have been removed, seasonings. 
Bake hour in a hot oven. Pour over this when ready to serve a white 
sauce to which is added 1 can of peas. Mrs. Ethel R. May

SALMON LOAF
2 cups flaked salmon 2 eggs.
1 cup bread crumbs 1 tablespoon chopped parsley
1 tablespoon onion 1 teaspoon salt

Yi teaspoon pepper

Put all ingredients into bowl and mix thoroughly. Shape into loaf. Add 
cup water. Bake in a moderate oven 350 F. for 35 minutes. Tuna, haddock, 
swordfish or halibut may be substituted. Mrs. Stanton M. Slack

SALMON LOAF
1 pound can salmon Yi teaspoon salt
1 tablespoon lemon juice Ya teaspoon pepper
1 cup hot milk 1 cup crumbs

3 eggs

Remove bones and dark portions from salmon. Shred with a fork, not mash. 
Mix with salt, pepper and crumbs, add hot milk and blend thoroughly. Beat 
2 eggs and yolk of third egg and add to salmon mixture. Fold in remaining 
egg white, well beaten. Bake in buttered dish 1 hour at 350 F. If glass or 
enamel is used as baking dish, it is well to heat before placing in oven.

Mrs. Harold E. Whitney

1 can salmon 
1 tablespoon salt 

y2 tablespoon sugar 
y2 tablespoon flour 
1 teaspoon mustard 

Little cayenne

MOLDED SALMON
(Mrs. C. A. Miles’ Recipe)

1 y2 tablespoons melted butter 
2 egg yolks, slightly beaten 

Ya cup milk 
Ya cup vinegar
Ya tablespoon granulated gelatine 
2 tablespoons water

Remove skin and bones from salmon and pour hot water over it. Add egg 
yolks to melted butter, milk and vinegar; add dry ingredients and cook to
gether in double boiler until thick. Add gelatine to water and soak 5 minutes; 
then add to cooked mixture. Strain and add to flaked fish. Mold and chill. 
Serve with cucumber sauce. Mrs. George E. Foster
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SALM ON P IE

1 pound can salmon 2y2 cups milk
2 tablespoons butter 1 y2 cups diced cooked vegetables

2^2 tablespoons flour Salt, pepper, scraped onion, to taste
Biscuit dough

Flake the salmon. Make a white sauce of the butter, flour and milk. Add 
the vegetables (such as peas, carrots, celery, string beans) and the salmon. 
Season with salt, pepper and onion. Turn the mixture into a buttered baking 
dish, cover with the biscuit dough which has been cut into small biscuits, and 
bake in a hot oven (400 F.) for 30 minutes, or until the biscuits are brown.

Mrs. Clarence W. Buck

SALM ON R A M EK IN S

2 cups salmon 
1 cup milk
1 cup bread or cracker crumbs 

y  cup butter
Few grains cayenne

1 egg, slightly beaten 
1 teaspoon salt 
1 teaspoon dry mustard 
1 teaspoon lemon juice or vinegar 

Green peas

Mix all (except peas) thoroughly. Put into large or individual molds and 
bake in a pan of water Y  ̂ hour. If desired, pour green peas over the top 
when turned onto platter. Mrs. Charles R. Prentiss

BA K ED  SCA LLO PS

Scallops Egg
Crackers

Roll scallops in egg and cracker dust. Place on flat pan one layer deep and 
cover with strips of bacon. Place in a very hot oven for about 20 minutes or 
until brown. Mrs. Charles B. Cushman

S H R IM P  IN  A SPIC  
(Horseradish Sauce)

2 cups beef stock 1 tablespoon chopped pickle
1 tablespoon lemon juice 6 olives sliced
2 tablespoons gelatine 2 cups shrimp

y2 cup cold water

Let the beef stock come to a boil, add lemon juice and the gelatine previously 
softened in cup cold water; stir until dissolved; add the pickles and olives. 
Remove the black line from the shrimps, cut in halves lengthwise and add to 
mixture. Season and pour into an oiled ring form and place in refrigerator 
to set until firm. Garnish with lettuce and tomato slices. Put horseradish 
sauce in center and serve. Serves 6 to 8. A good supper dish.

Sauce
y2 cup cream, whipped y  teaspoon sugar
y2 cup horseradish 1 y2 teaspoons lemon j uice
y2 teaspoon salt 1/ a teaspoon onion juice

Whip cream, fold in horseradish, salt, sugar, lemon and onion juice. Mix 
well. Mrs. Alphonse O. Brungardt
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M OCK C H IC K E N  P IE

1 can shredded tuna fish
2 carrots, diced 
2 potatoes, diced
1 onion browned in butter 
1 cup peas

1 y2 tablespoons flour 
1 y2 tablespoons butter 
1 y2 cups milk 

1 teaspoon salt 
Pepper, paprika

Boil carrots and potatoes until tender. Mix all together. Make white sauce 
of flour, butter, milk and seasonings and add to fish and vegetables. Cover 
with biscuit dough and bake in slow oven. Mrs. Emerson H. Dunklee

S T U F FE D  L O A F O F BREAD

1 loaf unsliced bread 2 hard-boiled eggs, cut up
1 small can tuna fish Salt, pepper and paprika to taste

y2 cup chopped celery 1 cup thick cream sauce
y2 chopped pepper 2 cups medium cream sauce

1 can tiny peas

Cut the crust and sides from a loaf of bread. Cut off top about j^-inch thick. 
Scoop out inside of bread to leave ^-inch shell. If you are careful and slice 
the inside as removed it may be used for canapes, etc. Make a thick cream 
sauce. Add tuna fish, celery, peppers, eggs and seasoning. Fill hollow of 
bread with mixture. Put top back on securing it with toothpicks. Butter 
outside of loaf and put in 350 F. oven until brown. Serve hot with medium 
cream sauce to which peas have been added. This is equally good with 
salmon or chicken. Mrs. Frank H. Woodward

Q U IC K  TU NA  F IS H  C A SSER O LE

y2 pound potato chips 1 can mushroom soup
1 can tuna fish y2 cup milk

Arrange alternate layers of tuna fish and potato chips in a buttered casserole. 
Pour over them the soup which has been diluted with the milk. Bake in a 
moderate oven until heated through. Mrs. Ralph M. Perry

TU NA  AND C ELER Y  S O U F F L E
1 cup celery 
1 cup boiling water 

y2 cup milk 
1 teaspoon salt

1 teaspoon pepper 
4 tablespoons Minute tapioca
3 eggs
1 cup tuna fish

Cut celery in quarter-inch pieces and combine with water, milk, salt, pepper 
and tapioca in double boiler; cook 15 minutes, or until tapioca is clear and 
mixture has thickened, stirring frequently. Cool slightly. Add yolks of eggs 
beaten and the fish and mix well. Fold in the white of the eggs, stiffly beaten. 
Bake in greased baking dish, placed in pan of hot water, in moderate oven 
(350 F.) 50 minutes, or until souffle is firm. Serves 6. If the fish stands in 
hot water for a little, then thoroughly drained, it will taste more like chicken.

Mrs. Frederick W. Kuech
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TU NA  F IS H  A LA K IN G
3 tablespoons butter y2 cup peas
3 tablesppons flour 3 tablespoons cut olives
2 cups milk 1 tablespoon green pepper
1 small can tuna fish Salt

Melt the butter, add the flour, gradually stir in, while beating, the milk. Add 
other ingredients, cook in double boiler. Serve on toast.

Mrs. Burton W. Tarbox

L U N C H EO N  D ISH

1 can cream of mushroom soup 1 can flaked tuna fish
24 cup milk Hot biscuits

Heat the soup and milk and add the tuna fish. Serve on toast or hot biscuits.
Mrs. Henry E. Northup

N O O D L E  D ISH

1 package egg noodles % pound almonds (or peanuts)
1 can tuna fish 2 cups white sauce

y2 green pepper Buttered crumbs

Boil noodles until tender; drain, drench with cold water and drain again. Add 
tuna fish, pepper and nuts cut fine. Mix with white sauce; put in baking dish 
and cover with buttered crumbs. Bake about 30 minutes, or until brown. 

N ote: This recipe came to me from a friend in Minnesota.
Mrs. Greeley A. Brown

TU NA  F IS H  AND N O O D LES

1 small can tuna fish 1 can mushroom soup
y2 package noodles (wide) Celery salt

Boil noodles for 10 minutes in boiling water. Drain in colander and let cold 
water run over them. Sprinkle with celery salt and combine with the flaked 
tuna fish and add the mushroom soup. Put in casserole and sprinkle top with 
buttered bread crumbs and bake in oven for about *4 hour until well heated 
through. Mrs. Harry H. Ostrom

TU NA  F IS H  P IE

2 seven-ounce cans tuna fish 2 cans cream of mushroom soup
Onions

Break up the fish neatly in casserole or deep baking dish. Cover with topping 
of onion rings to depth of to ^4 inch, loosely packed. Pour over all the 
mushroom soup. Cover the dish and leave it to bubble in fairly hot oven for 
Y i to J4 hour, until onions are limp and transparent, and sauce is cooked down 
to a rich creaminess. Roll out a piecrust made of prepared biscuit flour. Tuck 
this over the top of fish and onions. Increase heat of oven and brown the 
crust quickly to a turn. Serves 8. Mrs. Harold P. White
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E SC A LL O PED  TU NA
2 tablespoons butter 
2 dessertspoons flour 

^2 teaspoon salt 
V/ 2  cups milk

1 egg
2 tablespoons Miracle Whip salad

dressing 
1 cup tuna fish 

y  cup cracker crumbs

Melt butter, add flour and salt; when well mixed add milk and cook in top of 
double boiler until thickened. Remove from fire; add beaten egg, salad dress
ing, flaked fish and half the cracker crumbs. Mix well and pour into greased 
ramekins or a casserole. Sprinkle top with remainder of crumbs and dot with 
butter. Bake until brown in hot oven. Mrs. Charles W. Burroughs

TU NA  F IS H  S U P P E R  D ISH

3 slices bread 1 can tuna fish
1 cup milk 2 eggs
2 tablespoons fat 1 teaspoon salt

1 tablespoon green pepper

Add bread to milk and cook about 5 minutes, or until a smooth paste, then 
add flaked tuna fish, eggs slightly beaten, pepper, and fat. Put in baking dish 
and cover with buttered crumbs, salt and pepper. Bake about 30 minutes in 
a moderate oven (350 F .). Mrs. Harry P. Robbins
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M E A T S

Lamb or pork or mutton chop, 
Beef or veal or chicken—
Some are lean and some are fat, 
But all make pulses quicken.

B E E F  CARUSO
1 package macaroni 1 can condensed mushroom soup
2 cups finely cubed beef H cup milk
1 cup grated cheese ^2 teaspoon salt

Pepper
Cook macaroni in boiling salted water until tender. Drain. Place in bottom 
and around sides of greased casserole. Place beef in center. Sprinkle with 
cheese. Heat soup, add milk, salt and pepper. Pour into casserole. Bake 30 
minutes in moderate oven (350 F .). Serves 6.

Mrs. William H. Richardson

C H IP P E D  B E E F  W IT H  C H E E SE
y2 pound mushrooms 
3 tablespoons butter 
3 tablespoons flour 

2y2 cups milk
1 cup grated cheese

Yi pound chipped beef 
y2 pound egg noodles, cooked 

Salt and pepper
1 cup bread crumbs
2 tablespoons melted butter 

3 tablespoons chopped pimento
Simmer mushrooms in butter 5 minutes. Stir in flour until smooth; add milk 
gradually and stir over low heat until thick and smooth. Add cheese and stir 
until melted, then add beef, pimentos and noodles, salt and pepper. Pour into 
casserole and sprinkle with buttered crumbs. Bake 20 to 30 minutes in 375 F. 
oven. Serves 8. Mrs. William H. Richardson

CO R N ED  B E E F
6 to 8 pounds beef brisket 5 tablespoons salt
1 level teaspoon salt petre 3 tablespoons white sugar

Cover beef with water and add above ingredients. Let stand from 24 to 48 
hours. Boil gently in same liquor for an hour or so. Let stand. When cold, 
if too much fat, skim off some. The next day take out a little of the liquid 
in which to boil beets. When meat is tender, add potatoes, carrots, turnip and 
cabbage. Later use this liquid as stock for soup. (The beet liquid does not 
keep as well.) Add onions cut up if you choose. Mrs. James L. Martin

C O R N ED  B E E F  D E LU X E
2 cups cooked, sliced potatoes 3 hard-boiled eggs

Salt, pepper, paprika 2 cups thin white sauce
1 twelve-ounce can corned beef 1 cup grated cheese
1 cup sliced onion y  cup buttered bread crumbs

Place potatoes in casserole; sprinkle with seasonings and cover with sliced
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corned beef. Add layer of onions. Cut eggs in half and push into mixture 
cut side up. Combine white sauce and cheese and add. Sprinkle with crumbs 
and bake in oven 375 F. for 30 minutes until browned. Serves 6 to 8.

Mrs. William H. Richardson

D R IE D  B E E F  R A R E B IT

3 cups stewed tomatoes Dash pepper
1 cup shredded dried beef 2 eggs, slightly beaten
1 cup grated American cheese 6 slices hot buttered toast

2 teaspoons butter

Simmer the tomatoes, beef and cheese together for 5 minutes, stirring until 
the cheese is melted; add butter and pepper. Just before serving stir in the 
eggs and mix well. Pour at once over slices of hot buttered toast.

Miss Clara M. Perry

B E E F  LO A F

1 Y* pounds top round, ground Yz cup melted butter
1^2 cups cracker crumbs 2 cups hot water

(fine grinder) 1 egg beaten
3 teaspoons salt Y* teaspoon pepper

Mix all together thoroughly with fork or hands. Bake in a well greased bread 
tin 1 hour at 375 F. Mrs. Howard C. Rice

B E E F ST E A K  P A T T IE S

1 Ya pounds round steak, ground 
Ya pound fresh ham

Onion, size of egg, chopped 
2 slices of stale bread soaked in hot 

water

1 egg
1 tablespoon cornstarch 

Salt 
Pepper

Brown on top of stove in iron spider (10 or 15 minutes). Pour on a cup of 
cream or top milk. Cook in oven ^  to 1 hour. Mrs. Donald B. F. Hoyt

SPA N ISH  B E E F ST E A K

2 pounds round steak Sliced onions
Salt and pepper 1 can tomatoes

2 tablespoons grated cheese

Have steak cut about 2 inches thick. Brown in hot frying pan; cover with hot 
water and bake 45 minutes in moderate oven. Sprinkle with salt and pepper, 
cover with layer of sliced seasoned onions and bake 45 minutes more. Then 
cover with layer of solid tomato meat. Bake again for 15 minutes. Then 
sprinkle over the top the grated cheese and return to oven long enough to melt 
the cheese. Miss Esther N. Thomas

C A L IFO R N IA  C H IC K E N

1Y* cups carrots, cubed 
1^2 cups potatoes, cubed 
Yi cup onions, chopped 
1 cup peas

1 teaspoon salt
1 small can tuna fish
2 tablespoons flour 
2 tablespoons butter

2 cups milk

Cook carrots and onions in .small amount of water; after 15 minutes add 
potatoes. Cook until tender, season. Make white sauce of butter, flour and
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milk, cooking in double boiler 15 minutes. Butter casserole dish, put in layer 
of vegetables, then layer of fish, then white sauce, and repeat until all are used. 
Cover with buttered crumbs and bake 30 minutes. Mrs. Don O. Butterfield

C A L IFO R N IA  C H IC K E N

2 carrots, diced 2 tablespoons butter
2 potatoes, diced 2 tablespoons flour
1 medium-sized onion, chopped \y2 cups milk
1 cup fresh or canned peas Salt and pepper to taste
1 seven-ounce can white meat tuna Paprika

Cook the carrots, potatoes, peas and onion in a small amount of salted water 
until tender. Make a white sauce of the butter, flour and milk, adding any 
remaining liquid from the vegetables, if desired. Combine the vegetables, 
white sauce and flaked tuna and season to taste with salt and pepper. Place 
in a greased baking dish and cover with plain pastry. Make slits for escaping 
steam. Bake in a hot oven (450 F.) until nicely browned. Serve from the 
dish in which it was baked. Serves 6. Mrs. Fred H. Davis

C H IC K E N  C A SSER O LE

1 chicken 1 can mushrooms
1 quart can tomatoes 1 can French peas
3 medium-sized green peppers 1% cups uncooked rice
3 good-sized onions Butter size of an egg

y2 bunch celery Salt

Cut in small pieces, celery, onions and peppers; put in casserole with butter 
and cook until soft. Stew tomatoes, season with sugar and salt, strain and add 
to above. When boiling hot, add chicken (cut up as for boiling), and add 
enough water to cover well. Cook until chicken is tender, then add mush
rooms (cut in halves). Shake rice over entire dish, add enough water to 
cover well. Put on cover, place in hot oven and bake until rice is well cooked 
and moisture nearly absorbed. Put in peas, let heat, then serve.

Mrs. E. Llewellyn Chatterton

C H IC K E N  AND S W E E T  P O T A T O  CA SSERO LE

3 cups boned cooked or canned chicken 4 strips bacon
2 cups well-seasoned chicken gravy 4 cooked medium-sized sweet potatoes

Arrange the chicken and sliced sweet potatoes in alternate layers in a greased 
\ y2 quart casserole. Pour gravy over all; top with bacon. Bake in a hot 
oven (400 F.) 30 minutes. Serves 6. Mrs. Harry A. Haskell

C U R R IED  C H IC K E N

1 pint chicken liquid 
Juice of y2 lemon 

y2 can consomme
Salt and pepper to taste

Rice and parsley

Have chicken cut up as for fricassee. Cook until tender, remove from liquid 
and remove skin and bones. Make a sauce of the butter, flour, curry powder, 
chicken liquid, lemon juice, consomme, salt and pepper. Whip this mixture,
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heat and add the chicken. Serve on a platter with hot rice all around the edge 
of the platter. Garnish with parsley and sprinkle paprika on rice. Serve 
Major Gray’s Chutney with this as a relish. A salad, called “Pudjidy,” made 
up of large pear and banana cut lengthwise, with a strip of red pimento 
across the top, and French dressing, served on a single lettuce leaf, is cus
tomarily served with this. The curry and chutney being very fiery, the bland, 
cold salad makes a very pleasing combination. Miss Ruth A. Burlin

F R IE D  C H IC K E N
1 chicken Salt, pepper

Bread or cracker crumbs Beaten egg
Frying fat, butter and Crisco

Choose a chicken of any size and cut into portions depending upon the size. 
Remove all fat and skin, wash thoroughly, then roll each piece in a mixture of 
cracker or bread crumbs, salt, pepper and if you desire a beaten egg. Place 
in a hot skillet which has about T/\. inch of grease made up of butter and 
Crisco and fry until it is a golden brown. Then if the chicken is not cooked 
through, pour a small amount of hot water into the skillet, cover tightly, move 
back on stove and let simmer until done. It may be necessary to add, from 
time to time, more hot water in small quantities, particularly if the chicken 
is not too young. When you find the chicken thoroughly cooked through, 
remove from skillet and stir into the broth a bit more hot water and you will 
find you have nice brown gravy to go with your fried chicken. When buying 
chicken for this purpose, make sure you have local raised chicken, and you will 
nearly always find the chicken or fowl does not require too much simmering. 
Most fowls in the local markets that are raised locally are less than a year old 
and do not require par-boiling. The poultry raisers find that a fowl a year 
or more old does not pay for its keep, so they dispose of them early.

Mrs. Henry G. Chamberlin

C H O W  M EIN
V/ 2  pounds pork steak or chicken

2 cups diced onion
3 cups chopped celery
2 cups liquid from bean sprouts 
1 can bean sprouts

4 tablespoons Chinese sauce
1 tablespoon brown sugar
2 tablespoons shortening 
2 tablespoons flour
2 teaspoons salt

Fry diced meat in shortening, add onions, and fry for five minutes. Add 
other ingredients, excepting bean sprouts, and cook until well done. Thicken 
with flour. Add bean sprouts just before serving. If chicken is used, boil 
first, pick meat from bones, and add 15 minutes before serving. Serve with 
noodles. Mrs. Emerson H. Dunklee

“CLUB D IV A N ” S PE C IA L

Slices of cold chicken, turkey or Broccoli or spinach
pork Cream sauce

Grated cheese

Line baking dish with cooked broccoli or spinach, cover with cold meat, then 
with cream sauce made with plenty of grated cheese. Bake slowly for 20 
minutes. Serve as main lunch or dinner dish. Mrs. Charles E. Lyon
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COON

Wash coon thoroughly, removing all excess fat. Place in roaster, cover with 
sliced onion, add water and steam on top of stove until partly done. Remove 
onion, drain and discard water. Fill coon with dressing as for chicken, add 
water and steam cook until tender. Then put in oven without cover and 
brown. Steam cooking first with the onion removes the strong game taste.

Mrs. Frank H. Woodward

ECONOM Y C R O Q U E T T ES

Yz pound chopped beef 1 egg for mixture
1 cup grated raw carrot 1 egg for dipping croquettes
1 cup fine bread crumbs Salt and pepper
1 chopped onion Tomato juice

Mix beef, carrots, bread crumbs, onion, egg, salt and pepper together. Add 
enough tomato juice to make mixture easily molded, and shape into cones. 
Dip each cone into egg, then in extra fine bread crumbs. Bake in hot oven 
about 20 minutes in a greased baking dish. Serve with your favorite sauce.

Mrs. Clarence W. Buck

G ARLIC STEA K

Slice round steak, % inch thick Yz clove garlic
2 tablespoons salt Flour

Cut steak in 3 or 4 sections, pound with edge of plate and dip in flour. Chip 
garlic in very small pieces and mix thoroughly with salt. Sprinkle part of salt 
over the meat. Do this in morning and place in refrigerator. When ready to 
cook, dip in flour again. Then fry in cooking fat, preferably bacon, which is 
smoking hot, until brown and crusty, turning often. Make milk gravy of milk, 
butter, flour and rest of salt. Mrs. Charles E. Lyon

G IB L E T  O M E L ET

Turkey or chicken liver, gizzard and heart simmered until tender. Chop and 
return to the liquid (there should be about 1 cup). Add tablespoons of 
flour mixed smooth in small amount of water; cook until thickened. Season 
with salt, pepper, and condiment sauce. Make 4-egg puffy omelet; pour giblet 
mixture on before folding, or place omelet on hot platter and pour over.

Mrs. Walter A. Gilbert

BA K ED  HAM

1 slice of ham Y  teaspoon mustard
Y2  cup brown sugar 2 tablespoons milk

Bake ham in oven at temperature of 375 F. until fat browns, then make a 
paste of sugar, mustard and milk and spread on the ham—with a few cloves. 
Cover pan and bake at 300 F. for \ y 2 hours. Pears or pineapple slices may 
be browned and served with the ham. If pears are used add a spoonful of 
currant jelly before serving. Mrs. John W. Hamilton

173



BAKED HAM
1 thick slice ham Whole cloves
1 cracker 1 tablespoon vinegar

1 teaspoon sugar

Choose a thick slice of ham and remove the fat, putting through a chopper. 
Mix with crumbs of a cracker and a teaspoon of sugar, then spread over the 
ham into which whole cloves have been inserted. Put over the whole the 
vinegar and put a little water into the tin and bake until tender.

Miss Florence A. Kathan

BAKED HAM

Slice of ham 1 inch thick Yi cup brown sugar
1 cup cooked macaroni 1 teaspoon dry mustard

Yz cup grated cheese 2Yu cups milk

Soak ham in cold water 1 hour, drain and dry. Rub with dry mustard and 
brown sugar. Put into baking pan and add 2 cups milk. Bake 45 minutes in 
350 to 375 F. oven. Add cooked macaroni and remainder of milk. Cover 
with cheese and return to oven until cheese is melted and bubbling.

Mrs. Richard A. Stevens

BAKED HAM W IT H  BANANAS

Slice ham IY  to 2 inches thick 1 cup orange juice
Prepared mustard 6 bananas

Brown sugar

Place ham in baking dish and cover with your favorite prepared mustard. On 
top of the mustard, spread a layer of brown sugar and surround with a cup 
of orange juice. Bake in a slow oven (300 F.) about an hour, or until tender. 
Ten minutes before serving, add the bananas, cut to resemble croquettes and 
cook until slightly browned and tender. Mrs. Frederic F. Van de Water

BAKED HAM W IT H  E SC A LL O PED  P O T A T O E S

Slice of ham % inch thick Y  teaspoon pepper
Sliced potatoes Y  teaspoon paprika

Yz teaspoon salt 1 tablespoon butter
Milk

Place slice of ham in bottom of baking dish, cover with potatoes, add season
ings and milk. Bake 1J/2  hours at 350 F. Mrs. Henry B. Allen

HAM, B O IL E D  AND BAKED
4 or 5 cups brown sugar, maple sugar 

or syrup (maple sugar or syrup 
best)

Whole cloves

Barely cover ham with water in a suitable container. Add the vinegar, whole 
onions, syrup or sugar and a big handful of whole cloves. Boil gently or 
until ham loosens from the bone. It should take about 8 hours. Set aside and 
cool in juice. It can be served now. Sometimes it is nice to bake for an hour 
more, using the juice it has been boiled in for basting, with more sweetening.

Mrs. F. Cabot Holbrook

1 large ham
2 or 3 cups vinegar 
6 or 8 large onions
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HAM  U P S ID E -D O W N  CORN CAKE

1 slice ham 24 inch thick 
124 cups flour
324 teaspoons baking powder 

3 tablespoons sugar 
1 teaspoon salt

24 cup pimento (1 small can)

24 cup corn meal 
1 egg, well beaten 

24 cup shortening 
1 cup milk
1 cup medium white sauce

Cut ham in wedge-shaped pieces and saute in hot skillet until nicely browned 
on both sides. Make a batter of the flour, baking powder, sugar, salt, corn 
meal, egg, shortening and milk and pour over the ham. Bake in a hot oven 
(400 F.) for 25 to 30 minutes. Invert while piping hot onto a large platter. 
Serve with pimento sauce made by adding pimento (pressed through a sieve) 
to the white sauce. ' Mrs. Stanton M. Slack

IT A L IA N  HAM  H A SH
24 cup olive oil 2 cups cooked rice
% cup minced green pepper 2 cups seasoned tomato

Clove of garlic 24 cup minced ham
Heat the olive oil and brown in it the green pepper and garlic. Add the rice, 
minced ham and tomato. Cook slowly until thoroughly heated.

Mrs. Charles B. Cushman

HAM H A W A IIA N
Slice ham 1 to 124 inches thick 1 can sliced pineapple
Ground cloves Sweet potatoes
Ground mustard Melted butter

Brown sugar

Place ham in a baking dish and sprinkle lightly with ground cloves, ground 
mustard and brown sugar. Cover with slices of canned pineapple. Cut sweet 
potatoes (peeled) lengthwise, dip in melted fat and place around ham. Pour 
pineapple juice over all to a depth of J4 inch. Bake (covered) i y  to 
hours in a moderate oven 350 F., or until ham is tender, and potatoes cooked.

Mrs. Frank H. Woodward

HAM  L O A F
1 pound ham and 1 cup cracker crumbs
1 pound fresh pork ground together 1 egg, beaten

Va cup brown sugar y2 cup milk
%. teaspoon mustard Whole cloves

Ginger ale
Mix thoroughly the ingredients and pack in bread tin. Stick cloves in rows on 
top and sprinkle brown sugar and paprika on this. Baste with ginger ale. 
Bake in moderate oven 1 y2 hours. Mrs. John L. Dunham

HAM  LO A F
2 pounds uncooked ham 1 tablespoon brown sugar
1 pound fresh pork 1 teaspoon dry mustard
1 cup bread crumbs % teaspoon pepper

leg g
Mix all, pat into a baking tin, putting 6 cloves into the top. Pour cup of 
pineapple juice over all and bake 1J4 hours at 400 F.

Mrs. William L. Hunt
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HAM LO A F

1 pound ham 
1 pound fresh pork 
1 cup crumbs 
1 teaspoon mustard

1 egg 
54 cup milk 

1 tablespoon brown sugar 
54 teaspoon salt

Mix. Press into bread tin. Stick 4 cloves into top and pour J4 cup pineapple 
juice over whole. Bake in a moderate oven lj4  hours. (Borrowed from 
County Extension Service.) Mrs. Alfred B. Jordan

HAM LO A F

1 pound ham, uncooked, ground 54 teaspoon mustard
1 pound fresh pork, uncooked, ground 1 cup cracker crumbs
1 tablespoon brown sugar 1 beaten egg

54 cup milk

Mix thoroughly, put in a loaf pan and stick cloves in the top. Put in oven 
about 10 minutes and then take out and drain off excess liquid. Pour over 
loaf J4 cup of pineapple juice and return and bake until done.

Mrs. Frank B. Putnam

HAM M OUSSE

1 tablespoon gelatine 1 teaspoon mustard
54 cup cold water Dash of cayenne
54 cup hot water 2 cups chopped cold boiled ham

54 cup cream

Soak gelatine in cold water about five minutes and dissolve in hot water. Cool 
and add to chopped or ground ham; add mustard, cayenne, and the cream 
beaten until stiff. Turn into a wet mold. Chill, remove from mold to serving 
dish and garnish with parsley. Mrs. Clarence W. Buck

C A SSERO LE O F S T U F FE D  HAM R O LLS AND P O T A T O E S

1 quart soft bread crumbs 
54 cup minced onion
7 tablespoons butter or substitute
1 teaspoon poultry seasoning
2 tablespoons top milk
8 slices cooked ham 54 inch thick
1 eight-ounce can sliced mushrooms

T oothpicks

2 tablespoons flour 
54 cup consomme or bouillon

1 cup bottle milk or
54 cup evaporated milk and 54 cup 

water
2 cups hot diced cooked potatoes or

potato balls

Brown the bread crumbs and the onions in 4 tablespoons of the butter. Add 
the poultry seasoning and the top milk and mix thoroughly. Buy cooked ham 
and have it sliced to the indicated thickness. Then arrange J4 CUP of the 
stuffing on each slice of ham, roll tightly and skewer with 2 toothpicks. Place 
in the center of a covered casserole and bake uncovered in a hot oven of 
425 F. for 25 minutes. Saute the drained mushrooms 5 minutes in the re
maining butter. Add the flour and blend thoroughly. Add the bouillon and 
the milk and stir until smooth and thick. Pour over the ham rolls, cover, and 
bake in a hot oven of 425 F. for 20 minutes. Just before serving arrange the 
hot diced cooked potatoes, which have been buttered, around the ham in the 
casserole and serve at once. Serves 6. Mrs. Donald B. F. Hoyt
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HAM S U R PR IS E
Yi cup brown sugar 1 pound chopped ham
2 tablespoons butter Ya pound ground salt pork

Very thin orange slices 2 eggs, beaten
Maraschino cherries 1 y2 cups soft bread crumbs

Melt the brown sugar and butter in a shallow baking pan. Cover the bottom 
of the pan with the orange slices and cherries arranged in an attractive pat
tern. Combine the ham, salt pork, beaten eggs and bread crumbs. Place ham 
mixture over fruit and press down evenly. Bake in a moderate oven (350 F.) 
about 40 minutes. Pour off surplus fat. Mrs. Jason E. Bushnell

V ER M O N T HAM W IT H  M A PLE AND B U T T E R N U T  SAUCE
1 whole ham y2 cup chopped butternut meats

1 cup soft maple sugar
Cover ham with cold water and let soak several hours or overnight. Wash 
thoroughly, trim off hard skin near end of bone; place in kettle, cover with 
cold water and cook slowly, allowing 25 minutes per pound for whole ham, 
in a moderate oven (325 F.) or 30 minutes per pound for half ham. (Some 
hams have been so cured that they may be baked without soaking or boiling.) 
When tender take off outside skin and spread with sauce made from sugar and 
nut meats. Bake 1 hour in slow oven (250 F .). This is a prize recipe from 
the State of Vermont in the Woman’s Home Companion contest.

Mrs. August Wilson

A M ERICA N  C H O P SUEY 
(Ham burg)

1^2 pounds hamburg steak (some veal) y2 pound cheese
1 can tomato soup 1 package macaroni
1 small onion 1 tablespoon butter

Melt butter in a frying pan, add onion and meat and cook until just brown. 
Season with salt and pepper. Grind cheese and boil macaroni until tender. 
Put in a greased casserole—first a layer of meat, then macaroni and last 
cheese. Repeat until all used. Pour the tomato soup over all and cover with 
crumbs. Bake. Mrs. Irvin G. Crosier

BAKED HAM BURG
1 package noodles 1 pound hamburg
1 can corn 4 large onions
1 can tomatoes 4 or 5 slices bacon

Season to taste
Cook noodles and drain. Fry hamburg with onions. Use only pulp of the 
tomatoes. Put all ingredients in layers in baking dish. Lay bacon on top and 
bake in moderate oven about an hour. Mrs. Gustave B. Westerlund

HAM BURG C A SSER O LE
1 pound hamburg steak 1 can tomato soup

y2 cup bread crumbs 1 can hot water
y2 teaspoon salt Ya teaspoon pepper

Mix meat with bread crumbs, salt and pepper. Roll into small balls and place 
in a buttered casserole. Add tomato soup and hot water. Bake in medium 
oven \ y2 hours. Mrs. Joseph A. Wiggin
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HAM BURG C A SSER O LE
4 tablespoons melted butter 24 teaspoon salt

1 Yz pounds hamburg Y* cup tomato soup
2 cups bread crumbs 4 tablespoons minced onion

Mix well together beef, bread crumbs, onion, salt, pepper, butter and tomato 
soup. Place in earthen baking dish or casserole, cover and bake in moderate 
oven (350 F.) 1 y2 hours or until done. Serves 4 to 6.

Mrs. Harold E. Whitney

HAM BURG S U P P E R  C A SSER O LE
1 pound hamburg Grated cheese, or cracker crumbs
1 can spaghetti with tomatoes Salt and butter

Cook hamburg, add spaghetti; cover with cheese or crumbs. Brown in oven 
—about 20 minutes. Mrs. John W. Hamilton

D IN N E R -IN -A -D ISH

4 tablespoons Crisco
1 medium onion chopped
2 green peppers sliced 
1 pound hamburg

1 Yz teaspoons salt

(Ham burg)
2 eggs
2 cups fresh corn 
4 medium tomatoes sliced 

y .2 cup dry bread crumbs 
Ya teaspoon pepper

Lightly fry onion and pepper in Crisco for 3 minutes. Then add meat and 
seasonings. Remove from fire, stir in eggs and mix well. Put in baking dish 
1 cup corn, half of the meat, tomatoes, and repeat. Cover with crumbs. 
Bake in moderate oven 35 minutes. Mrs. Stanton M. Slack

HAM BURG O N E -D IS H  M EAL

4 slices fat salt pork 2 pounds hamburg steak
2 onions, cut fine 1 can tomato soup

1 can noodles
Cut salt pork in small pieces and fry. Add onions. When cooked add ham
burg and tomato soup. Cook all on back of stove for 1 hour. Heat noodles 
in oven and cover each serving with same. Mrs. Orrin B. Hughes

P O R C U P IN E  BALLS 
(Ham burg)

1 pound hamburg 1 can tomato soup
Yz cup uncooked rice 1 onion

Make meat and rice into balls and place in baking dish; cover with soup, which 
has been heated with onion in it, and enough water to cover the meat. Bake 
1 hour. Mrs. R. Kenneth Dunn

HAM BURG P O T  RO A ST
1 Y  pounds hamburg Yz cup milk

1 egg Salt
1 Yz cups soft bread crumbs Pepper

Beat egg, add milk and bread crumbs and beat. Add meat, mix. Place in 
pan and shape. Cover with sliced onions and any vegetables desired. Almost 
cover with water. Cook pot roast fashion. Mrs. Chester D. Bennett
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Hamburg steak 
Dressing

STUFFED HAMBURG
Salt 
Pepper

Butter
Line a baking dish with well-seasoned hamburg steak. Fill the center with 
any favorite dressing. Put pieces of butter, salt and pepper over the top. 
Bake about an hour in a moderate oven (350 F.) Mrs. Harry P. Robbins

STUFFED HAMBURG ROLL
1 pound hamburg 3 or 4 slices bread
1 small onion Salt

Press hamburg with a fork until flat. Chop a small onion fine and press over 
top of meat. Break bread into meat. Salt and roll so all stuffing is inclosed 
with meat. Flatten both ends well and put into pan with a little water. Bake 
about an hour in a moderate oven (350 F .). Mrs. Harry P. Robbins

HUNGARIAN GOULASH
2 pounds beef 2 cups tomatoes
6 small potatoes 1 stalk celery
6 carrots 4 cloves
6 onions 2 bay leaves
4 peppers 1 sliced onion

2 cups cooked spaghetti
Cut beef in two-inch pieces, sprinkle with salt, roll in flour and fry in butter 
until brown. Add water to cover meat and cook in oven about 2 hours or 
until tender. Cook tomatoes, sliced onion, chopped celery, bay leaf and cloves 
for 35 minutes, add 2 tablespoons flour mixed with water, rub through a sieve 
and add to meat. Remove meat to center of platter and surround with cooked 
vegetables. Pour gravy over meat and vegetables and garnish with parsley.

Mrs. J. Earle Mann

CREOLE SPAGHETTI
Yz package spaghetti 1 tablespoon Worcestershire sauce
1 pound hamburg steak 1 tablespoon chili powder

Y* can Campbell’s tomato soup 2 small onions
1 cup grated cheese 1 bay leaf
1 tablespoon butter Salt

1 tablespoon olive oil
Cook finely chopped onions in butter and olive oil. Add hamburg, and after 
it is cooked add soup, cheese and seasonings. Cook 10 minutes and add cooked 
spaghetti and cook slowly for 5 minutes. Put in casserole, sprinkle with but
tered crumbs and bake at 500 F. until crumbs are brown.

Mrs. Jacob P. Estey

ITALIAN SPAGHETTI
2 pounds ground beef 1 tablespoon (generous ) salt
1 pound ground pork 1 teaspoon pepper
3 eggs Dry bread crumbs

Grated Italian macaroni cheese Garlic, onion
2 cans tomatoes Red wine

Olive oil Lard or Crisco
2 pounds spaghetti

Make into balls the beef, pork, eggs, salt, pepper, cheese and one section of
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garlic chopped fine. Roll in crumbs and fry (rare) in olive oil. In a separate 
kettle brown in about Y  cup lard or Crisco one small onion and one section 
garlic chopped fine. Add strained tomatoes (or one can tomatoes and one 
can tomato paste diluted with water), meat balls, the olive oil in which they 
were cooked and Y* cup red wine. Stew until gravy is thick. Serve with 
spaghetti and grated cheese. (About 2 pounds spaghetti and Ya pound 
grated cheese for this amount of sauce, which will serve 6 or 8.)

Mrs. George M. Robbins

MRS. CENENDELLA’S ITALIAN SPAGHETTI
3 slices salt pork 
1 large green pepper 

Piece of butter 
1 large Bermuda or Spanish onion 
1 clove of garlic 

y2 pound round steak, ground 
1 pound Italian spaghetti

3 or 4 stalks celery 
1 y2 teaspoons cinnamon

Pinch of allspice (optional) 
1 or 2 teaspoons sugar 

Salt and pepper
1 can tomato paste
2 cups water

Fry out salt pork and remove pork from frying pan; add piece of butter size 
of an egg, then the pepper, celery and onion which have been cut fine, and the 
meat. Continue to fry until tender or done, but not necessarily browned. 
Then add tomato paste, water, sugar, cinnamon, allspice, salt, pepper, garlic 
and let just simmer for 40 minutes. Half an hour before serving place over 
medium flame and drop in the meat balls and cook hour.

Meat Balls

y2 pound round steak 1 tablespoon Parmesan cheese
1 egg Salt and pepper

to y2 clove of garlic 1 slice bread

Soak the bread in cold water and squeeze water out. Then mix all ingredients 
together to form balls. Mrs. James C. Day

BRAISED KIDNEYS
4 veal or 6 lamb kidneys 2 tablespoons flour
2 slices onion % cup boiling water
2 tablespoons butter y2 teaspoon beef extract

2 tablespoons lemon juice

Remove thin skin and soak kidneys in cold water 1 hour. Slice in J^-inch 
pieces. Cook onion in butter until brown. Add kidneys and brown 5 minutes. 
Dredge with flour and stir thoroughly. Put beef extract in boiling water and 
dissolve. Add liquid to kidneys, stirring until mixture thickens. Add lemon 
juice, cooking 5 minutes and serve on toast. Mrs. Leslie S. Edwards

1 pound salt pork 
1 raw onion 

Pepper and allspice

KROPP-KAKOR
(Swedish)

4 cups mashed potato 
2 cups flour 
2 eggs

Prepare filling by dicing salt pork and grating the raw onion. Mix, season 
with pepper and allspice and fry until brown. Mix together the mashed
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potato, flour and eggs. (Two cups grated raw potato with most of the mois
ture squeezed out in a coarse towel may be used in place of 2 cups of the 
mashed.) Form into rather large balls, flatten in palm of hand and make a 
well in center. Place a heaping teaspoonful of filling in center and pinch 
edges together. Cook in boiling salted water about 10 minutes. If raw po
tatoes are used, they will have to cook 30 minutes. The mashed potato must 
have been prepared exactly as for the table and thoroughly cooled. Serve 
with butter and cream or a cream sauce made by adding flour and milk to the 
salt pork fat. Mrs. J. Maynard Miller

LAMB C R O Q U E T T ES
2 cups milk y$ teaspoon pepper
2 level tablespoons butter 1y2 cups ground meat

Y  cup flour Crumbs
y2 teaspoon salt Egg

Melt butter, add flour and let cook, then add milk gradually and cook again, 
then add meat and seasonings (celery salt and paprika may be added if liked), 
cool, shape. Roll in crumbs, then in beaten egg and in crumbs again. Fry 
in deep fat. This makes about 12 croquettes. One or V/2 cups meat makes a 
much creamier croquette than using too much meat.

Mrs. Charles A. Boyden

P R E SSE D  LAMB

Shoulder of lamb Pepper
Salt Celery salt

Onion juice (if desired)

Buy a shoulder of lamb, the size depending upon the number to be served. 
Have it cut into pieces to fit a kettle conveniently. Add boiling water to nearly 
cover and let simmer gently for two hours or until the meat falls from the 
bones. Remove the meat from the liquor and when sufficiently cool to handle 
separate the meat and bones and place all lean pieces in a chopping bowl; add 
salt, pepper, celery salt, onion juice (if desired) and chop finely. Boil down 
the liquor to about \ y 2 to 2 cups or until it will jell when a small amount is 
placed in a dish and cooled. Add enough of the liquor to the chopped meat 
so it will all stick together. Press out any excess juice. Put into a loaf tin, 
press down well and place a weight of some kind over it. Chill until firm. 
Slice thinly for serving. This is particularly nice for a hot weather dish, and 
can also be used for a buffet supper, garnished attractively.

Mrs. George A. Boyden

LAMB AND R IC E  D ISH

Slices of lamb Tomato soup
Cold boiled rice Salt, pepper, onion or celery salt

Place buttered crumbs on bottom of baking dish, then layer of cold boiled 
rice, then small slices of lamb. Season with salt, pepper, onion salt or celery 
salt; then more rice and lamb, and finally pour over tomato soup and cover 
with buttered crumbs. Mrs. Charles E. Lyon
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SLICED LAMB WITH OLIVE SAUCE
24 medium-sized olives 
2 tablespoons minced onion 
4 tablespoons butter 
2 cups stock 

Thin slices cold roast lamb

4 tablespoons flour 
Y* teaspoon salt 

teaspoon pepper 
Salt, pepper 

1 tablespoon lemon juice
Cook olives in boiling water 30 minutes and stone them. (1 dozen medium 
stuffed olives may be substituted, uncooked.) Brown the onion in the butter, 
add the flour, salt and pepper and cook until bubbling, then add the stock, 
made from the bones of the roast and odds and ends of meat, and cook until 
thick and smooth. Then add the olives. Season slices of lamb with salt and 
pepper and add to the sauce. Simmer gently 5 minutes. When ready to serve 
add lemon juice. Mrs. Harry C. Freeman

CHICKEN LIVER WITH MOLASSES AND RICE
Yz pound chicken livers 3 cups seasoned broth
1 cup rice Ya cup molasses

Wash and dry livers. Cook rice in broth until almost absorbed; mix with 
livers and molasses and season with additional salt and pepper if necessary. 
Turn into greased casserole, cover and bake in moderate oven (350 F.) 45 
minutes. Approximate yield, 6 servings. Mrs. D. Paul DeWitt

LIVER FRITTERS
1 cup milk Flour
1 teaspoon baking powder 1 cup ground liver

Yz teaspoon salt 1 cup cold baked beans
Speck of pepper 1 teaspoon minced parsley

To the milk add the baking powder, salt, pepper and flour enough to make 
moderately stiff batter. Stir in the ground liver, beans and parsley. Fry in 
hot fat and serve with tomato sauce. Mrs. James C. Day

LIVER LOAF
1 pound liver Ya teaspoon prepared mustard

Y* pound salt pork Brown stock, or water in which liver
Ya teaspoon celery salt was cooked

Fine bread crumbs
Cook the liver with the salt pork until tender. Put through meat grinder, add 
two-thirds as much fine bread crumbs as there is meat; add celery salt, mustard 
and brown stock or water in which the liver was cooked to moisten. Butter a 
baking dish, form meat into loaf shape and bake 30 minutes, increasing the 
heat the last 10 minutes to brown. Serve with any well-seasoned sauce.

Mrs. James C. Day

LOUISIANA PUT-TOGETHER
24 pound leftover beef roast 
4 tablespoons butter or fat 
3 onions sliced 
1 green pepper, sliced 
1 cup leftover cooked vegetables

1 cup diced celery 
1 cup tomato soup 

IY  teaspoons salt 
y$ teaspoon pepper 
8 stuffed olives, sliced

Cut meat in thin slices. Fry in fat. Remove meat. Cook onion and pepper 
until soft. Add soup, meat, celery and seasonings. Simmer until onions are 
tender. Add leftover vegetables (peas, string beans, or carrots) and olives. 
Serve with steamed rice. Mrs. Porter N. Spencer
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M EA T BALLS

1 pound beef, top round, ground 6 common crackers, rolled fine
1 small onion, chopped fine 1 teaspoon finely chopped parsley

% teaspoon pepper 2 eggs
1 tablespoon milk

Mix well. Have just moist enough to handle, and roll into small balls about 
the size of walnuts. Let stand one hour. Have boiling three quarts of water 
with 2 whole cloves, 1 bay leaf, 1 tablespoon salt and 1 tablespoon vinegar. 
Drop meat balls into this liquid slowly, so it will not stop boiling. Cook 20 
minutes. Drain off water. Make 2 cups thick white sauce. Add 1 cup of 
liquid the meat balls were boiled in and pour over meat balls. Sprinkle with 
1 tablespoon chopped parsley. Mrs. Gertrude R. Locke

M EAT LO A F

2 pounds beef, ground 
24 cup suet 
2 small onions
2 cups soft bread crumbs
3 teaspoons salt

4 tablespoons Worcestershire sauce 
2 eggs
4 tablespoons horseradish 
1 teaspoon dry mustard 
4 tablespoons minced green pepper 

24 cup tomato catsup

Mix all ingredients, except catsup. Pack in greased bread pan. Pour catsup 
over top of loaf and bake at 400 F. for 45 minutes. This may be made of 
leftover meat, and is delicious hot or cold. Serves 6.

Mrs. John W. Hamilton

M EAT

1 pound beef, ground 
y2 cup crumbs 
y2 cup milk or tomato soup 
1 beaten egg

Bake 1 hour in a hot oven.

L O A F
2 tablespoons melted butter 
2 tablespoons boiling water 

y2 teaspoon salt 
y  teaspoon pepper

Miss Forence A. Kathan

M EA T LO A F

2 slices salt pork ^  small onion finely chopped
2 pounds hamburg 2 y2 teaspoons salt

10 tablespoons uncooked tapioca /4 teaspoon pepper
2 cups canned tomatoes

Have pork and hamburg ground together. Mix all together in order given 
and bake in loaf tin 450 F. for 15 minutes. Then reduce the heat to 350 F. 
and bake 40 minutes longer. This makes a delicious cold loaf.

Mrs. Samuel B. Lincoln

M EAT LO A F 
(Reprint)

1 pound chopped beef 1 ^  cups cracker crumbs
1 pound chopped veal 1 tablespoon Bell’s poultry seasoning
1 pound chopped fresh pork 1 tablespoon salt
1 beaten egg cup hot water

Mix and bake \ y 2 hours in moderate oven. This may be served hot with 
tomato sauce. Mrs. Howard C. Rice
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M EAT LO A F

124 pounds pork, ground 2 eggs, beaten
124 pounds smoked ham, ground 1 cup tomato juice
224 cups Wheaties 1 teaspoon salt

Mix thoroughly. Pack in loaf tin and bake 2 hours. As it bakes, pour off 
fat, to prevent soaking. Mrs. Charles W. Richardson

S U R PR IS E  M EAT LO A F

24 cup butter or Crisco 
1 onion, chopped 

2*4 cups canned tomatoes
1 cup corn meal
2 cups leftover or raw pork or 

Beef, ground

Fry onion in butter. Add tomatoes. Stir in corn meal and cook 10 minutes. 
Stir to prevent lumping. Remove from fire. Add seasonings, meat, corn 
and eggs. Pour into greased loaf pan and bake 45 minutes in 350 F. oven, 
until firm and brown. Serve plain or with tomato sauce.

Mrs. Porter N. Spencer

2 eggs 
1 24 teaspoons salt 
24 teaspoon pepper 
1 teaspoon paprika 

24 cup canned corn

M EAT P U F F S  W IT H  M U SH ROO M  SAUCE

1 24 pounds lean beef, ground Salt and pepper
124 medium-sized onions, grated % cup flour
1 24 cups soft bread crumbs 24 cup fat

2 eggs, beaten 124 cans condensed mushroom soup

Combine meat, onions, bread crumbs, eggs and seasonings, and form into 
small balls and sprinkle with flour. Brown in fa t ; add mushroom soup and 
simmer for 10 minutes. Serves 6. Mrs. Joseph F. Austin

P A T T IE S  F O R  S U P P E R

1 y2 cups ground meat, cooked 2 cups cold boiled rice
1 tablespoon ground onion 24 cup mashed potato

Dash celery salt Salt, pepper
1 large egg 1 tablespoon milk
1 cup white sauce y2 cup dry bread crumbs

Blend meat and rice with fork, add celery salt, salt and pepper. Add white 
sauce (for emergency cooking have white sauce in your refrigerator) and 
mashed potato, also onion. Form in patties; Beat egg, add milk and flour 
well blended. Dip patties in egg batter, roll in crumbs and brown in deep 
fat. These are delicious served with horseradish sauce.

H orseradish Sauce

24 bottle heavy cream 2 tablespoons salad dressing
24 teaspoon dry mustard 2 tablespoons grated horseradish

Salt, pepper, paprika

Whip cream until stiff, add dressing, mustard, salt, pepper and horseradish. 
Sprinkle paprika on top. Mrs. Harold E. Whitney
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BAKED PO R K  C H O PS

6 lean pork chops, boned 1 can sifted peas
Salt and pepper 1 can tomato soup

Brown the chops and season with salt and pepper. Arrange in a buttered 
casserole and pour the sifted peas and tomato soup over them. Cover and 
bake in a moderate oven. Mrs. Ralph M. Perry

BAKED PO R K  C H O PS

Thick cut pork chops Butter
Cooked rice Sliced tomatoes

Salt, pepper and sugar

Place chops on a well-greased baking pan. On each chop place a tablespoon 
of cooked rice and a bit of butter. Cover rice with a slice of tomato seasoned 
with salt, pepper and sugar. Add enough hot water to keep from burning. 
Bake about an hour in a hot oven. The chops should be nicely crisp and 
brown when done. Mrs. J. Eugene Rogers

PO R K  C H O PS AND R IC E

6 pork chops 1 Vi teaspoons salt
2 tablespoons fat Va teaspoon pepper
3 cups strained tomatoes  ̂ Va cup uncooked rice

3 tablespoons each: chopped onion and green pepper

Salt and pepper chops and roll in flour. Melt fat and brown on both sides. 
Then place chops in a roasting pan. Combine the tomatoes, salt, pepper, 
onion and green pepper and pour over the chops. Put a sixth of the uncooked 
rice on each chop. Cover and bake one hour to one and one-half hours at 
350 to 400 F. Mrs. William L. Hunt

E SC A LL O PED  PO R K  C H O PS

Pork chops Brown sugar
Sweet potatoes Sliced apples

Fry chops quickly to brown and place on bottom of a casserole. Add sweet 
potatoes cut lengthwise and sprinkled with brown sugar. On these place a 
layer of sliced apples, sprinkle with brown sugar and bake in oven 1 hour. 
Excellent one-dish meal with a green salad. Mrs. Alphonse O. Brungardt

RO A ST L O IN  O F PO R K

Loin of pork, about 4 pounds Vi teaspoon ground sage
1 tablespoon flour 1 teaspoon ground mustard

V /2 teaspoons salt Va teaspoon pepper
1 teaspoon sugar

Rub entire surface of loin with a mixture of the above ingredients. Arrange 
in a roaster, fat side up and place in a 450 F. oven. When it begins to brown 
add Yi cup hot water to the pan and reduce the heat to 350 F. Roast, allow
ing 30 minutes to the pound, and add hot water, ^  cup at a time, to the pan 
as needed. Mrs. Pliny W. Burrows
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POT ROAST
(Southern Style)

3 or 4 pounds chuck or shoulder Onion
3 slices salt pork and an equal Celery salt

amount of suet Salt, pepper
2 cloves of garlic 8 carrots

3 medium-sized tomatoes

Select a well-balanced piece of meat, with some fat. Cut into three equal 
sections, clean and dredge with flour. Then place salt pork and suet in frying 
pan and allow to cook slowly until a supply of fat is obtained. Brown the 
sections of meat in the fat, to which has been added several slices of onion. 
Place meat sections on a trivet in a heavy iron dish or baking pan. Add to 
the fat 2 cups boiling water, also salt, pepper, celery salt and garlic, bring to 
a boil and pour over the meat. Add 1 large onion, sliced, and the tomatoes, 
either solid pack canned or fresh. Scrape the carrots and place around meat; 
do not slice. Cook slowly at 350 F. until tender. Potatoes may be added or 
baked separately. Serve by inserting a sprig of parsley in the large end of 
the carrots to resemble those fresh from the garden. If gravy is not thick 
enough a little flour may be added. The meat and gravy should be dark brown 
when done.

An excellent way to use leftover meat is either in a pie, made and served 
in individual custard cups or oblong oven ware dishes, or in hash. To change 
the manner of serving hash try the following: Remove crusts from a loaf of 
two-day-old bread, not sliced, and the center of the loaf, leaving about 
inch of bread as sides and bottom, making a bread dish. Butter sides and 
bottom, inside, and place in oven (450 F.) until well browned inside and out. 
Prepare hash according to taste and fill the bread shell. Bacon strips may be 
placed on top. Garnish with lettuce. Another attractive way of serving hash 
is to bake in a jelly ring or angel cake tin. Serve by filling center with peas 
and carrots combined. Butter tin well so that the baked hash will turn out 
without breaking. An attractive garnish may be made by using tomato sec
tions and green around platter. Mrs. Harold E. Whitney

POTATO DUMPLINGS
2^2 cups freshly cooked potatoes Y* cup flour

4 whole eggs Y\ teaspoon mace
1 tablespoon butter Ya teaspoon nutmeg

1 cup cracker crumbs

Cream butter with salt, spices and beaten egg yolks, then combine gradually 
with the potatoes which have been mashed smooth and cracker crumbs; mix 
well. Lastly fold in stiffly beaten egg whites. Shape in balls size of an egg, 
with hands floured, insert three small triangles of toast in each dumpling. 
Cook rapidly 10 minutes in meat stock. These are delicious served with pot 
roast, venison or any other strongly flavored meat.

Mrs. Laurence G. Sherman

WILD RABBIT
Dress rabbit, disjoint, wash and put on to cook in water to which about a 
teaspoon of soda has been added. Let boil about 30 minutes. Change the 
water, and it may be necessary to wash again. Return to kettle, add boiling 
water and cook until nearly done, being careful not to have too much water in
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kettle at the finish. Add butter for richness, and serve with a cream sauce. 
For a different supper dish cook the rabbit in the same manner, except con
tinue cooking until the meat leaves the bones, then dice, season with salt and 
pepper, add about a cup of the gravy, place in baking dish and cover with a 
crust made from biscuit dough. Mrs. Clarence E. Morse

SAUSAGE P O T A T O E S

Instead of frying your potatoes, try cutting them in halves, scooping out a bit 
from the flat surface of each and filling the cavities with sausage meat. Brush 
with butter and bake until well browned. Either white or sweet potatoes may 
be used. Mrs. James C. Day

SAUSAGES AND V EG ETA B LES
12 pork sausages V2  cup cooked carrots
y2 cup cooked peas (or string beans Vz cup cooked spinach (or broccoli)

or lima beans) 1 cup mashed potatoes
y2 cup cooked beets

Brown sausages in a frying pan. Put mashed potatoes in the center of a but
tered baking dish or casserole. Place sausages, like the spokes of a wheel and 
hold in place by piling potato in the center like the hub. Arrange cooked 
vegetables in the spaces between the spokes, alternating. Place in a moderate 
oven 350 F. for about 10 minutes, or until vegetables are reheated. Serves 6.

SIX -LA Y E R  D IN N E R
1 thick layer potatoes 1 layer green peppers
1 layer uncooked rice 1 layer mushrooms
1 layer sliced onion 1 can tomato soup
1 layer round steak, pork and suet H teaspoon salt

ground together H teaspoon pepper
1 tablespoon butter

Brown the butter. Put into a greased baking dish. Arrange ingredients in 
layers, in order given and bake in moderate oven for two hours.

Mrs. Gustave B. Westerlund

S Q U IR R E L

After washing and removing all blood spots, place in kettle of boiling water 
to which either a teaspoon of soda or a teaspoon of vinegar has been added. 
Parboil about 30 minutes; change water, wash again; return to kettle and 
finish cooking in salted water. When done fry in butter until brown and 
serve, or cut in pieces and serve in a brown butter sauce.

Mrs. Clarence E. Morse

CAM P STEW
1 tablespoon butter 2 cups sliced potatoes
2 tablespoons flour Vi cup sliced onions
3 cups hot water 1 cup shredded dried beef

2 slices bacon, chopped
Brown the flour in the butter in a frying pan, add hot water, bacon, potatoes 
and onions. Cover and cook 20 minutes. Add dried beef and cook 10 min
utes or more, adding 1 cup hot water. Serves 6. Mrs. Harold P. White
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H U N G A R IA N  STEW

1 pound hamburg
1 tablespoon fat
2 onions, sliced thin
1 No. 2 can tomatoes

1 cup diced celery 
1 Yz cups diced potatoes 
1 Yz teaspoons salt 
Ya teaspoon pepper 

1 cup diced carrots

Brown meat in fat and add remaining ingredients. Simmer about 60 minutes 
or until vegetables are tender. Mrs. Ralph M. Perry

G’S H U N T E R S ’ STEW

6 slices bacon, cut fine 4 potatoes, sliced
1 large onion, chopped 1 small turnip, chopped
6 carrots, chopped 1 quart boiling water

Salt

Fry onion and bacon together, add the water, then the vegetables (turnip may 
be omitted) and the salt and cook until the vegetables are done. It does not 
take long to cook. Miss Winifred L. Pincott

S U R PR IS E  C A SSER O LE

1 Ya cups well-washed rice 1 cup chopped ham
2 cups peas 2 cups thin white sauce
1 cup diced cooked carrots 6 eggs

Boil or steam rice and combine with peas, carrots, ham and white sauce highly 
seasoned with salt, pepper and mustard. Place half the rice in the bottom of 
a greased casserole, lining the sides of the dish. Add the ham mixture and 
cover with remaining rice. Make six depressions in the top and fill with raw 
eggs. Bake hour at 350 F. Serves 6. Mrs. Fred S. Knight

L Y O N N A ISE  T R IP E

1Y* pounds tripe 
3 tablespoons green pepper 

Yz cup mushrooms 
3 tablespoons onion 
3 tablespoons butter

1 tablespoon pimento 
Y2  cup celery 

1 tablespoon parsley 
1 cup solid canned tomato 

Steamed rice

Wash the tripe and cut it in 1-inch squares; cover with cold water, simmer 
30 minutes, drain. Chop pepper, mushrooms and onion and cook until yellow 
in the butter; add pimento, celery cut in inch dice, and chopped parsley. 
Cover and simmer 10 minutes. Then add tomato and cooked tripe and sim
mer 5 minutes. Serve in a border of steamed rice. Miss Eva C. Robertson

JE L L IE D  V EAL

Knuckle and shank of veal 2 teaspoons salt
2 onions Pepper
3 tablespoons parsley, minced Hard-boiled eggs

There should be 3 pounds of lean veal. Have bones well cracked. Cover veal 
with boiling water, add onions, bring again to boiling point and simmer 3 or 4 
hours. After removing all skin, bone and stringy pieces put meat through 
chopper. Put a layer of hard-boiled eggs in a mold, sprinkle with parsley, 
add a layer of meat, add seasoning; then another layer of eggs, etc., until all
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meat is used. Let meat stock boil while preparing the mold, pour it over the 
meat in the mold. Cover top, press down until stock rises above the cover; 
lift cover and let stock recede. Repeat several times. Cool. Put in refrigera
tor to set. If mold is first lined with heavy waxed paper the loaf will slip 
out easily when ready to serve. I add the juice of a lemon and a cup of stock 
to the meat before packing in the pan. Mrs. James C. Day

V EA L L O A F

1 Vi pounds veal 
2 slices fat salt pork 
1 egg, beaten 
1 pimento (cut fine)

1 teaspoon sage
2 tablespoons cream 
1 teaspoon salt

Pepper 
2 or 3 crackers, rolled fine

Have veal and salt pork ground together and combine with remaining ingredi
ents. Bake \ J/ 2 hours in a moderate oven. Mrs. Sherman F. Abbott

V EA L L O A F

Knuckle of veal Salt
1 pound lean veal Pepper
1 small onion Hard-boiled eggs

Have knuckle of veal sawed in pieces. Add lean veal and barely enough hot 
water to cover, the onion, cut up, and the salt and pepper. Bring to a boil, 
then let it cook slowly on the back of the stove all day. After cooling, grind 
up and add liquor which should have boiled to one cup. Put a layer of hard- 
boiled eggs in the bottom of a loaf tin and over this pack the veal. Put in 
refrigerator. Slice cold. Mrs. Henry H. Eldridge

V EA L AND HAM LO A F

\ l/ 2 pounds veal (raw) 
y2 pound ham (raw)
1 egg
1 cup bread crumbs 
1 tablespoon chopped parsley

Butter
Salt and pepper 
Nutmeg 

1 tablespoon chopped onion 
y2 cup stock or milk

Mince veal and ham and add other ingredients and lastly enough stock to 
moisten. Bake in a loaf pan. Mrs. Orrin B. Hughes

V EA L AND PO R K  P IE

y2 pound each of veal and pork cut y2 teaspoon salt
in 2-inch cubes Pepper

2 tablespoons fat 1 cup each of cooked carrot balls,
1 y2 cups boiling water potato balls and tiny onions

1 bay leaf

Brown the meat in the fat. Add boiling water, salt, pepper, bay leaf, cover 
and cook until tender. Remove bay leaf and thicken gravy. Add the vege
tables and pour into a casserole. Cover with a pastry top, lattice fashion, or 
small biscuits with holes cut in the centers. Cook until brown in a hot oven. 
Serves 3 or 4. Mrs. Harry A. Haskell
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V EAL AND SAUSAGE R O LL

1 pound sliced veal Y\ cup browned bread crumbs
% pound sausage meat

Pound meat to an even thickness. Sprinkle with bread crumbs. Cover with 
sausage meat. Roll and tie with string. Roll in flour and brown in hot fat. 
Place in a baking dish, add water to half cover and cook covered in a moderate 
oven 350 F. or on top of stove. When tender—about 2 hours—remove and 
use liquid for gravy. Serves 4. Mrs. Harry A. Haskell

V EA L STEA K  
(Reprint)

Fry a half dozen pieces of salt pork in frying pan. Remove pork and fry 
veal brown on both sides. Remove veal, fill frying pan about half full of 
water and make a thickened brown gravy well seasoned. Put the veal back 
into this, slice an onion on it and bake for 1 hour in the oven. (This is un
usually good.) Mrs. Howard C. Rice

Y O R K S H IR E  PU D D IN G

24 cup flour 1 cup milk
2 eggs Pinch of salt

4 tablespoons beef drippings

Beat flour, eggs, milk and salt together and set in cold place for 1 hour. Put 
beef drippings in baking pan and heat. Pour batter into pan and bake 30 
minutes. Serve with roast beef.

Note: This recipe was obtained in England. Mrs. Grace M. Dunlevy
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M E A T  A N D  F I S H  SAUCES

Saucy little sauces,
Flirting with the fish;
Swimming freely round the meat, 
Oh, what a tempting dish!

W H IT E  SAUCE NO. 1 
(For Omelets, Cream Soups, Toast)

1 tablespoon butter Ya teaspoon salt
1 tablespoon flour Y  teaspoon white pepper

1 cup milk

W H IT E  SAUCE NO. 1A 
(For Escalloped Dishes and Omelets)

\ l/ i  tablespoons butter Ya teaspoon salt
1 y2 tablespoons flour Y& teaspoon white pepper

1 cup milk

W H IT E  SAUCE NO. 2 
(For Creamed Meats, Fish, Vegetables, Toast)

2 tablespoons butter % teaspoon salt
2 tablespoons flour % teaspoon white pepper

1 cup milk

W H IT E  SAUCE NO. 3 
(For Souffles)

3 tablespoons butter Ya teaspoon salt
3 tablespoons flour Y  teaspoon white pepper

1 cup milk

W H IT E  SAUCE NO. 4 
(For Croquettes)

4 tablespoons butter Ya teaspoon salt
4 tablespoons flour Y  teaspoon white pepper

1 cup milk

Melt the butter, stir in the flour and seasoning and cook slowly without brown
ing until the mixture bubbles. The smoothness of the sauce is secured by 
then removing the saucepan from the high heat and adding the liquid slowly 
to the blended flour and fat, beating and stirring constantly until the sauce 
thickens. G.



CUCUM BER SAUCE

Y2 cup thick cream Few grains of pepper
Ya teaspoon salt 2 tablespoons vinegar

1 cucumber

Beat cream until stiff; add salt and pepper. Then add vinegar very gradually. 
Lastly add the cucumber which has been pared, chopped and drained.

Mrs. George E. Foster

CURRY SAUCE

1 tablespoon butter 1 tablespoon flour
1 onion 2 cups chicken or meat stock

1Yz teaspoons curry powder Y* CUP cream

Melt butter in saucepan. Add onion finely chopped. Saute until golden 
brown. Blend in curry powder and flour. Add meat stock slowly and cook 
until thickened. Add cream, simmer 20 minutes and strain. This may be 
served over hard-boiled eggs, shrimp, crab meat, oysters, chicken or beef.

Miss Mary F. Fitts

H O L L A N D A ISE  SAUCE

2 egg yolks Y* cup melted butter
Y z teaspoon salt 1 tablespoon lemon juice

Speck of cayenne pepper

Beat yolks until thick; beat in the salt and cayenne, and three tablespoons of 
butter a drop at a time. Then beat in the rest of the butter and lemon juice 
alternately. Reheat over warm water. Mrs. Stanton M. Slack

H O LLA N D  A ISE  SAUCE 
(Not So Fattening)

2 egg yolks 1 tablespoon butter
1 tablespoon lemon juice Yz cup mineral oil

Y z teaspoon salt

Mix egg yolks with lemon juice; add butter. Place dish over hot (not boil
ing) water and stir constantly while adding slowly the oil and salt. This may 
be kept several days in refrigerator and used on vegetables in place of butter.

Mrs. Carl M. Vaetsch

Q U IC K  H O LLA N D  A ISE  SAUCE

Y z cup butter Ya teaspoon salt
2 egg yolks Ya teaspoon paprika

Y z tablespoon lemon juice or vinegar Few grains of cayenne

Wash the butter and melt it over hot water. Beat egg yolks very light; add 
lemon juice, and the butter gradually, beating constantly, then season. This 
may be used at once or is good if used the next day. Mrs. James L. Martin
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M U SH R OO M  SAUCE

1 tablespoon butter 1 cup rich milk or stock
1 tablespoon flour % teaspoon salt

Yi can chopped mushrooms Dash of cayenne
Little celery salt

Melt the butter, add the flour and when bubbling stir in slowly the milk, beat
ing constantly until the sauce thickens. Season with salt, cayenne and celery 
salt. Add the mushrooms. If fresh mushrooms are used saute them in butter 
5 minutes. Selected

TA R TA R  SAUCE

1 cup mayonnaise dressing 1 tablespoon chopped cucumber pickle
1 teaspoon onion juice 1 tablespoon capers

Mix the mayonnaise, onion juice, capers and pickle together. Dill, sweet or 
sour pickles may be used as preferred. Chill until needed. This sauce should 
be quite thick when served. G.

P L A IN  TO M A TO  SAUCE

2 cups canned tomatoes 1 teaspoon sugar
1 bay leaf 2 slices onion

J/2 to teaspoon salt 2 cloves
2 allspice % teaspoon pepper

Cook the ingredients for 10 minutes. Strain through a fine sieve. Measure 
the liquid. For each cup of liquid allow 2 tablespoons flour and 2 tablespoons 
butter. Melt the butter, add the flour and when they are thoroughly blended 
add the seasoned tomato juice and stir until thickened. Place over hot water 
for 5 or 10 minutes. Serve hot with croquettes or meat loaf. N.
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PI ES  A N D  P AS T RY

Sing a song of pie in season!
Apple pie in spring is treason.
Squash and pumpkin, too, must wait 
Till the calendar is late.
Chocolate and lemon chiffon,
W ith meringue of egg white, stiff, on, 
You may eat with thumping gusto 
Any time your belt won’t bust-o!

There are a few important facts to remember in pastry making—
Use the smallest possible amount of water, as too much water is one of the 

most common causes of tough pastry.
Pastry should be handled as little and as quickly as possible, and the rolling 

pin used lightly.
Only enough flour should be used on the board to keep the pastry from 

sticking.
If the under crust of berry pies, or soft pies if the filling is to be cooked 

in them, is brushed with the white of egg it will prevent the crust from being
soggy.

When baking an unfilled crust prick it well with a fork to prevent it from 
blistering when baking.

Try sprinkling a little sugar over your pie meringue before placing it in the 
oven to brown. The meringue will cut easier.

A P F E L  S TR U D E L  
(A Version of Apple Pie)

V/2  cups flour Vz cup currants1 egg % cup chopped nut meats
Yz cup water 3 tablespoons bread crumbs2 tablespoons melted butter Y\ cup melted butter3 cups chopped apple Yi cup brown sugar
y2 cup raisins 1 teaspoon cinnamon

Grated rind of y2 lemon

Mix first four ingredients and knead until it feels elastic; then let it stand for 
30 minutes. Then roll dough until very thin, being careful not to tear it. Mix 
rest of ingredients together; spread on the dough; fold in the edges and roll. 
Bake in hot oven.

Note: This recipe was obtained in Austria. Mrs. Grace M. Dunlevy

A P P L E  AND M IN C E M EAT P IE

1 package mince meat Brown sugar
2 large tart apples Butter

Cook mince meat, as directed on package, omitting sugar. Add apples coarsely
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chopped and partially cooked. Cool filling. Put in piecrust, sprinkle with 
brown sugar and dot with butter. Add top crust and bake as mince pie.

Mrs. Gustave B. Westerlund

A PR IC O T  P IE

2 cups apricots 1 cup sugar
1 envelope plain gelatine % teaspoon salt
1 tablespoon lemon juice Sprinkle of cinnamon

1 cup whipping cream

Cook dried apricots until soft and sift, using 2 cups of pulp and juice. Com
bine with gelatine, lemon juice, sugar, salt and cinnamon. Add the cream, 
whipped, just before the mixture sets. To make in three layers, add a small 
amount of the cream to the mixture and spread portion over pie shell; add 
more cream and spread another layer; and for the top use only a small amount 
of the mixture and mostly cream. Use a 9-inch plate.

Mrs. Edmund M. Root

BANANA CREAM  P IE

5 tablespoons Swans Down cake flour 3 egg yolks, slightly beaten
4 tablespoons sugar 2 teaspoons vanilla

teaspoon salt 3 bananas
Y2  cup cold milk 1 baked 9-inch pie shell

i y  cups milk, scalded Vi cup cream, whipped

Combine flour, sugar and salt. Add cold milk and mix well; add scalded milk 
gradually, place in double boiler and cook until thickened, stirring constantly. 
Pour small amount of mixture over egg yolks, return to double boiler and 
cook 3 to 4 minutes longer. Cool. Add vanilla. Chill. Add slices of one 
banana. Slice second banana and arrange in pie shell. Pour in chilled filling. 
Slice remaining banana over top and spread with whipped cream. Serve at 
once. Mrs. Oren A. Burbank

B LU EB ER R Y  M E R IN G U E  P IE

2 cups canned blueberries 1 tablespoon lemon j uice
1 cup sugar (scant) 4 tablespoons flour
2 eggs, separated  ̂ Salt, a dash

teaspoon baking powder

Mix blueberries, sugar, egg yolks, lemon juice, flour and salt. Bake in one 
crust at temperature of 450 F. for 15 minutes, then 350 F. for 20 to 30 min
utes. Make a meringue of the egg whites, 2 tablespoons of sugar and baking 
powder, spread on pie and brown in moderate oven. Miss Addie M. Bailey

B U TT E R SC O T C H  P IE

1 egg
1 cup brown sugar 
1 cup milk 
3 tablespoons flour

(Reprint)
2 tablespoons melted butter
3 tablespoons water 
1 teaspoon vanilla

teaspoon salt

Mix beaten egg yolk with sugar, flour, milk, water, butter and salt. Cook in 
double boiler until it thickens, add flavoring, pour in a baked pie shell and 
cover with meringue. Brown slightly in oven. Mrs. Walter F. Spear

198



B E T T Y ’S B U TTER SC O TC H -G R A H A M  CRACKER P IE

1 ̂ 2 cups graham cracker crumbs Yz cup powdered sugar
y2 cup butter, or part lard may be used

Mix all together; put into pie plate. Take a tablespoon and shape to the 
plate.

F illing
1 ̂ 2 cups brown sugar 2 cups milk

4 tablespoons flour 1 teaspoon vanilla
Pinch of salt Ya teaspoon baking powder

3 eggs 4 tablespoons granulated sugar
Graham cracker crumbs

Beat egg yolks, add the milk, then add slowly to sugar, flour and salt, which 
have been mixed together. Place on stove and cook and stir until real thick; 
stir in vanilla after removing from heat. Mixture will become lumpy if not 
stirred constantly. Pour into piecrust. Beat egg whites stiff, add baking 
powder and sugar, and beat all together, place this over the cooked filling and 
sprinkle the whole with graham cracker crumbs. Bake in a very slow oven 
about 20 minutes. Mrs. James C. Day

C H ER R Y  P IE

2 cups stoned, rather sour cherries 3 tablespoons flour
1 cup sugar, usually

Mix sugar and flour; spread one half of this over lower crust; add cherries, 
rest of flour and sugar and top crust. Bake 35 to 45 minutes at 425 F.

Crust
\y 2 cups pastry flour Y* teaspoon salt

8 tablespoons Crisco Very cold water

Use as little water as possible, probably 3 or 4 tablespoons.
Mrs. Charles A. Boyden

C H ER R Y  P IE  
($500 Prize)

Pinch of salt 
1 cup flour 

y2 cup lard 
y2 teaspoon salt 
Yz cup ice water

Drain the juice from cherries and place it over fire. When boiling add sugar 
thoroughly mixed with cornstarch and salt, stirring until it boils again. Re
move from fire, add butter and pour over the cherries. While this is cooking 
slowly, make the pastry. Sift the flour and salt. To % of the flour add the 
lard, mixing with a fork until well blended, then add rest of flour, working all 
together with a fork until it is light and flaky. Then add ice water, roll thin 
and handle as little as possible. Bake in a hot oven until browned.

Mrs. James C. Day

1 can unsweetened cherries 
1 cup sugar
6 teaspoons cornstarch 

y2 teaspoon lemon extract 
1 teaspoon butter
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CHERRY PIE
3^2 tablespoons Minute Tapioca 1 tablespoon melted butter

1 cup sugar Y± teaspoon salt
3^2 cups sour red cherries and juice

Combine Minute Tapioca, sugar, cherries, butter and salt and let stand 15 
minutes or while pastry is being made. Line a 9-inch pie plate with pastry 
Ys inch thick. Fill with cherry mixture. Cover with upper crust, slit to per
mit escape of steam. Bake in hot oven 450 F. for 15 minutes; decrease to 
350 F. and bake 30 minutes. Mrs. Edward J. Shea

MOCK CHERRY PIE
1 cup cranberries 2 tablespoons flour
1 cup raisins Y  cup water
1 cup sugar 1 teaspoon vanilla

Chop the cranberries and raisins and add the remaining ingredients. Bake 
with lattice top. Mrs. Denton J. Smith

CHOCOLATE PIE WITHOUT EGGS 
(Reprint)

3 tablespoons cocoa 
2 tablespoons cornstarch 

Whipped cream

Combine the sugar, cocoa, cornstarch with the milk and cook in a double 
boiler until it thickens. Pour into a baked pie shell and cover with whipped 
cream. Mrs. Clifford A. Baker

2 cups milk 
1 cup sugar

CHOCOLATE CHIFFON PIE
1 tablespoon Knox Sparkling gelatine 

Y  cup cold water
Y2  cup boiling water 
6 tablespoons cocoa or
2 squares chocolate, melted

4 eggs 
1 cup sugar 

Y  teaspoon salt 
1 teaspoon vanilla 
1 teaspoon grated lemon rind (if 

desired, but not necessary)

Soak gelatine in cold water about 5 minutes. Mix cocoa and boiling water 
until smooth; add softened gelatine and dissolve thoroughly. Then add egg 
yolks slightly beaten, cup sugar, salt and vanilla. Cool. When mixture 
begins to thicken fold in the stiffly beaten egg whites and other half cup of 
sugar. Fill pie shell and chill. Just before serving spread over top of pie a 
thin layer of whipped cream.

Use same crust as for Betty’s Butterscotch-Graham Cracker Pie. Make the 
crust half of a day in advance to let set. Mrs. James C. Day

CHOCOLATE CUSTARD PIE
\ Y  cups milk 2 teaspoons butter

1 square chocolate, grated 2 eggs
2A  cup sugar 3Y  teaspoons cornstarch

Yi teaspoon vanilla

Scald milk (reserving 2 tablespoons in which to dissolve cornstarch) with 
sugar, chocolate and butter. Pour slowly onto slightly beaten egg yolks, stir
ring constantly. Return to top of double boiler and add remainder of milk
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with cornstarch and cook 10 minutes, stirring constantly until mixture thickens 
and afterwards occasionally. Add vanilla. Pour into baked pie shell; cover 
with meringue made with the 2 egg whites, 2]/2 tablespoons powdered sugar 
and y2 teaspoon of lemon extract or vanilla. Brown in slow oven.

Mrs. Walter A. Gilbert

CUSTARD P IE

Y2 teaspoon sugar 4 eggs
1 tablespoon butter 2/z  cup sugar
2 cups milk Dash of salt
1 cup heavy cream Y* teaspoon vanilla

Cinnamon, nutmeg or chopped salted nuts

Add sugar and butter to your favorite regular piecrust. Cook milk and cream 
together in top of double boiler 40 minutes, keeping water boiling hard all the 
while. In a bowl beat the eggs, sugar, salt and vanilla together. Pour scalded 
milk onto the egg mixture and beat with an egg beater 5 minutes. Pour into 
an unbaked pie shell, using pie tape to protect the crust. Bake 1 hour in 
250 F. oven. Before serving sprinkle with cinnamon, nutmeg or chopped 
nuts. One cup of top-milk may be substituted for the heavy cream if a less 
rich custard is desired. Another variation may be had by using 3 cups milk 
and adding 1 tablespoon butter, beating the butter into the milk before turning 
onto the egg mixture. Mrs. Herbert W. Sanderson

CUSTARD P IE

3 eggs 1 teaspoon vanilla
2/z  cup sugar 2 cups top milk

Dash of salt Dash nutmeg

Beat eggs until light and foamy; add sugar, salt, vanilla and milk and mix 
thoroughly. I usually beat all in the electric beater for about 2 minutes. Add 
nutmeg and pour into a pastry lined pie plate. (Before beating your eggs if 
you brush the pastry, in your pie plate, with the unbeaten egg white your crust 
will not soak up the milk.) Bake 40 to 50 minutes in oven not over 375 F. 
Be sure your pie does not boil and remove while custard “shimmies” when pie 
is moved. A knife inserted and clean when removed is a good test.

Mrs. Frank H. Woodward

FA M ILY  CUSTARD P IE

1 Ya cups sugar 1 teaspoon salt
5 eggs Small grating nutmeg
1 tablespoon pastry flour, heaping 1 ̂  quarts milk, scalded

This makes one large pie and a small baked custard. Beat eggs well in a very 
large bowl. Stir in sugar, salt and flour and nutmeg sifted together, and beat 
with egg beater, then beat in gradually the scalded milk. This should be put 
through a strainer slowly, with strainer near the crust. Great care must be 
taken so as not to wash a hole in the piecrust. A clean strip of white cloth 
about 2 inches wide may be wet and put around edge of plate and crust to 
prevent crust from breaking down. This also prevents crust from baking 
quite so hard. Have oven hot to start with, to start baking at once, then cook 
slowly until custard is nearly firm. DO NOT let custard reach boiling point. 
Grate a little nutmeg over pie just before serving. Mrs. William Cushman
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GRAHAM  CRA CK ER P IE

16 graham crackers, rolled fine ^2 cup granulated sugar
1 teaspoon flour 1 teaspoon cinnamon

Y2  cup shortening (butter preferred), melted

Mix as for piecrust; pack % in pie plate, evenly, saving for topping 
meringue.

Custard Cream F illing and Meringue

3 egg yolks 2 tablespoons cornstarch
2 cups milk 3 egg whites

%. cup sugar 3 tablespoons granulated sugar
1 teaspoon vanilla

Dissolve the cornstarch in a little milk; add egg yolks, remaining milk, sugar 
and vanilla and cook together in double boiler until mixture coats the spoon. 
Pour into pie plate. Beat egg whites stiff with the 3 tablespoons sugar. 
Spread on top of custard sprinkling remaining crumbs over top of meringue. 
Bake in a moderate oven until brown, temperature 325 F. Serve cold.

Mrs. J. Eugene Rogers

IC E  CREAM  P IE

1 quart rich vanilla ice cream ^  teaspoon vanilla
Y2  pint cream Browned, shredded coconut
3 tablespoons powdered sugar Baked pie shell

Fill the pie shell with the ice cream, cover with the cream whipped, to which 
has been added the powdered sugar and vanilla. Over this sprinkle the coco
nut. Mrs. Ephraim H. Crane

LEM O N  P IE
1 can sweetened condensed milk 2 tablespoons granulated sugar

Yz cup lemon juice 2 egg yolks
Grated rind 2 lemons 4 egg whites

8 tablespoons confectioners’ sugar

Mix thoroughly milk, lemon juice, grated rind of one of the lemons and granu
lated sugar; add egg yolks which have been beaten stiff. Pour into a baked 
pie shell. Cover with meringue made of egg whites, grated rind of other 
lemon and confectioners' sugar. Place in slow oven to brown.

Mrs. James L. Martin

LEM O N  P IE

1 cup sugar 2 egg yolks
Grated rind and juice 1 lemon 1 cup boiling water

1 rounded tablespoon cornstarch Butter, size of English walnut
2 egg whites

Beat egg yolks; add sugar and cornstarch well mixed, juice and grated rind. 
Put into a double boiler, with boiling water; add piece of butter, mix well and 
cook until thick, stirring occasionally. When slightly cool put into a baked 
pie shell. Use the whites for a meringue and brown in a moderate oven.

Mrs. Wilfred F. Root
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LEM O N  P IE  
(Reprint)

3 egg yolks 1 tablespoon flour
1 small cup sugar 1 lemon, juice and rind

y2 cup milk 3 egg whites
4 tablespoons powdered sugar

Beat the egg yolks, add the sugar, milk, flour and lemon. Bake in pie shell. 
Beat the whites with the powdered sugar, spread on baked pie and brown in 
the oven. Mrs. Charles A. Boyden

C A L L IE ’S LEM O N  P IE  
(10-inch plate)

4 egg yolks Butter, size of egg
1 cup sugar Vi cup water
1 lemon—j uice and rind 1 tablespoon flour

2 egg whites
Beat egg yolks well, add sugar with which flour has been mixed; add lemon, 
butter and water; then add egg whites beaten stiff. Cook until thickened. 
Pour into baked pastry shell and cover with meringue.

Meringue
2 egg whites 4 tablespoons fine granulated sugar

Beat egg whites stiff and fold in the sugar. Spread on top of pie and bake 
IS to 20 minutes in oven at 225 to 250 F.

Note: This recipe was used by a colored cook in whose family it had been 
used many years. Mrs. Walter A. Gilbert

LEM O N  C H IF F O N  P IE
y2 tablespoon gelatine 1 cup sugar
y  cup cold water Juice and grated rind of lemon (about
4 eggs JA  cup lemon juice)

Whipped cream
Put the gelatine in the cold water. Cook the egg yolks, cup sugar and juice 
and rind of lemon in a double boiler until it forms a thick custard (about 
5 minutes) ; remove from stove and add to gelatine. Beat the egg whites until 
stiff; add cup sugar and beat slightly; add to this the custard mixture and 
pour into baked pie shells to cool and thicken. Serve with whipped cream on 
top. This recipe will make 2 medium-sized pies, or one large and one indi
vidual-sized pie. The recipe may be halved successfully.

Mrs. Frederick C. Pomeroy

LEM O N  CREAM  P IE
3 egg yolks 

\y 2 cups sugar
2 cups milk
2 tablespoons flour
4 tablespoons cornstarch 

A  teaspoon salt
3 tablespoons butter

y2 cup lemon juice (scant) 
1 y2 teaspoons lemon rind 

3 egg whites 
teaspoon salt 

6 tablespoons sugar 
y2 teaspoon vanilla 
y2 teaspoon almond 

1 tablespoon water

Beat egg yolks until thick and add l J/ 2  cups sugar. Mix a little milk with them, 
add flour, cornstarch and salt. Scald remainder of milk. Stir first mixture
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into milk. Cook over hot water until thickened. Cool and add lemon juice, 
butter and rind. Pour into baked crust. Add salt and water to egg whites 
and beat until stiff. Fold in 6 tablespoons sugar gradually and add flavoring. 
Temperature 450 F. for crust 12 to 15 minutes; 300 F. for meringue 15 to 20 
minutes. Mrs. Frank Burton

LEM O N  CUSTARD P IE
1 lemon 2 eggs
1 cup sugar 2/$  cup milk

1 tablespoon flour
Stir lemon, sugar, flour and egg yolks together and add milk slowly. Beat 
whites of eggs to a stiff froth and fold in. Bake slowly in one crust at 325 F. 
This filling may be thickened in a double boiler and put in a baked pie shell. 
If this is done, save the whites for a meringue to be browned in oven.

Mrs. Frank H. Woodward

LEM O N  F L U F F  P IE
Juice and rind of 1 lemon 3 eggs

Y2 cup sugar 2 tablespoons cornstarch
4 tablespoons water Yi cup sugar

Mix lemon, cup sugar, egg yolks and cornstarch and cook like custard. 
Beat egg whites stiff and add the cup sugar and beat. Put half this mix
ture into the first mixture and the rest on top of pie. Brown in oven.

Mrs. John L. Dunham

M A PLE SUGAR P IE
4 small cakes sugar 1 large tablespoon vinegar

l/% pound butter 2 tablespoons water
Shave the sugar (you don’t want to put in too much), dot with butter cut in 
small pieces, sprinkle with vinegar and water. Bake this between two crusts, 
wetting the top crust. Serve cold.

Note: This recipe was given me many, many years ago by Mrs. Henry A. 
Wadsworth, an old-time resident of Brattleboro. Mrs. Guy C. Lamson

M A PLE W A L N U T  P IE
1 cup maple syrup 

Yz cup milk
2 egg yolks

Y  teaspoon salt

1 tablespoon gelatine 
1 cup whipping cream 
1 teaspoon vanilla 

Yz cup walnut meats
Boil maple syrup and milk together for 5 minutes. Pour over well beaten egg 
yolks; add salt and gelatine which has been dissolved in 2 tablespoons of water. 
Let cool, add cream whipped with vanilla and sprinkle with chopped nut meats. 
Pour into a baked pie shell which has cooled. Mrs. Samuel B. Lincoln

M IN C E M EAT
3 bowls meat, chopped 
6 bowls apple, chopped 
1 bowl vinegar 
1 bowl molasses 
5 bowls sugar 
1 bowl meat juice

1 bowl raisins
1 bowl chopped suet or butter
3 tablespoons cloves
4 tablespoons cinnamon
2 tablespoons allspice 
2 tablespoons nutmeg

Mix all together and cook slowly 2 to 3 hours. Put in glass jars and seal or 
in a large earthen crock until wanted. Mrs. Clarence E. Morse
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M IN C E M EAT

54 bushel apples 4 jars jelly
4 pounds beef Cinnamon, mace, nutmeg, cloves,
1 pound suet to taste

2}4 pounds seeded raisins 2 tablespoons salt
1 pound package each of orange, lemon 5 quarts cider, sweet

and citron peel 1 pint wine
2 pounds sugar

Grind apples, beef, suet, raisins and fruit peel. Add the other ingredients and 
set on low heat, cooking slowly for 6 to 8 hours. I use elderberry blossom 
wine and crabapple jelly, but other kinds could be used. Put into sterilized 
jars and seal. Mrs. Frank H. Woodward

M IL L IO N A IR E S ’ M IN CE M EAT
1 54 pounds lean hamburg 

2 tablespoons salt 
4 quarts apple
1 pound brown sugar
2 packages seedless raisins 
2 tablespoons ground clove

54 pound butter, melted

1 tablespoon nutmeg 
54 pound orange peel 
54 pound lemon peel 

Juice 3 oranges
1 medium-sized jar grape jelly
2 tablespoons vanilla 

Cider

Chop the apples, add hamburg and salt and mix thoroughly, then add other 
ingredients in order given. Last one-half hour of cooking add vanilla, butter 
and grape jelly. Add cider to cover.

Note: Copied from the Boston Sunday Post. An excellent recipe.
Mrs. William Cushman

G EO R G E W A S H IN G T O N  N U T P IE

3 eggs 1 cup Karo syrup
54 cup sugar 1 teaspoon vanilla
1 teaspoon melted butter J4 teaspoon salt

1 cup chopped pecans

Line pie plate or individual shells with flaky pastry and add above mixture, 
which has been thoroughly blended by beating the eggs and gradually beating 
in the sugar and melted butter, syrup and salt. Lastly fold in the nut meats. 
Bake at 450 F. for 15 minutes, then reduce to 300 F. Mrs. Harold Putnam

PEA C H
•K cup sugar 
54 cup flour 
54 teaspoon salt 
2 eggs

CREAM  P IE

2 cups milk 
1 teaspoon vanilla 
1 cup cream
1 cup strained peach pulp

Mix the sugar, flour and salt and add to the slightly beaten eggs. Pour gradu
ally into the scalded milk and cook for 15 minutes in double boiler, stirring 
constantly until thickened, then occasionally. Cool and flavor. Fill a baked 
pie shell with the custard filling. Whip the cream and fold in the peach pulp. 
Put this on top of the filling in the pie shell. Chill and serve. Shredded pine
apple may be used. Mrs. Frank P. Barber
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PEA C H  CREAM  P IE

24 cup evaporated milk 
24 cup water 
2 tablespoons flour 
1 tablespoon cornstarch 

Yz cup sugar

Y% teaspoon salt 
2 eggs, beaten 
1 teaspoon vanilla 

Baked pastry shell 
1 No. 2 can sliced peaches

Meringue

Scald milk and water in top of double boiler. Combine flour, cornstarch, 
sugar and salt and add to milk. Cook about 10 minutes, stirring until thick. 
Add to the eggs and cook 1 minute longer. Add vanilla and cool. Turn into 
pastry shell and arrange peaches, which have been drained, over the filling. 
Decorate with meringue. Yield, 1 9-inch pie. Mrs. D. Paul DeWitt

PECAN P IE

1 cup maple syrup 6 well-beaten eggs
1 cup white Karo Salt
1 cup brown sugar Pecans

Mix ingredients; pour into pie shell, cover thickly with pecan halves and bake 
slowly like custard pie. Serve with whipped cream. Mrs. James C. Day

PEC A N  P IE

3 eggs slightly beaten % teaspoon salt
1 cup sugar 1 cup pecan meats, cut, not chopped
1 cup Blue Label Karo 1 teaspoon vanilla

Mix ingredients, adding nut meats last. Pour into standard size pie pan, 
which has been lined with regular piecrust. Place in hot oven (450 F.) for 
10 minutes. Reduce heat to 325 F. and bake until filling is firm, about 50 
minutes. Mrs. Emma C. Farrington

P IN E A P P L E  P IE

2 cups crushed pineapple 2 eggs
y2 cup sugar 1 tablespoon butter
2 tablespoons cornstarch 4 tablespoons sugar

Mix pineapple, sugar and cornstarch and boil 5 minutes. Add egg yolks well 
beaten and butter. Turn into baked crust. Cover with meringue made of egg 
whites beaten stiff and 4 tablespoons sugar. Brown in moderate oven.

Mrs. Joel Flagg

P U M P K IN  P IE

1 cup cooked and sifted pumpkin 
y2 cup milk 
y2 cup sugar 
1 egg beaten

y2 teaspoon salt 
*4 teaspoon ginger (scant) 
% teaspoon allspice 
1 teaspoon cinnamon

Beat all together for 2 minutes. Pour into crust and bake in quick oven 
(450 F.) for 15 minutes, then reduce to moderate heat (350 F.) and cook 45 
minutes longer. Less or more sugar may be used, according to taste. If milk 
and pumpkin are heated beforehand, it does not take as long to bake.

Mrs. Oren A. Burbank
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P U M P K IN  P IE

2 cups pumpkin
3 eggs, separated
1 cup brown sugar 

% teaspoon salt 
y2 teaspoon grated nutmeg

y2 teaspoon ginger 
y% teaspoon ground cloves 

teaspoon allspice 
%. teaspoon cinnamon 
3 cups scalded milk

To cooked or canned pumpkin add egg yolks, sugar, salt, and spices and mix 
thoroughly. Add scalded milk and fold in stiffly beaten egg whites. Pour 
into pie plate lined with pastry and bake in hot oven (450 F.) for 10 minutes, 
then in slow oven (320 F.) for 30 minutes. Squash may be used instead of 
pumpkin in this recipe. This makes two medium, or one large and one small 
pie. Mrs. John W. Hamilton

R A IS IN -A P P L E  P IE

3 apples y2 tablespoon flour
1 cup water % teaspoon cinnamon

y2 cup sugar 1 cup seedless raisins
1 tablespoon butter

Pare and slice apples, add water and boil 5 minutes. Cool. Blend sugar with 
flour, cinnamon and raisins. Mix with apples and pour into pastry lined pie 
pan. Dot with butter and cover with strips of crust. Bake 45 minutes at 
425 F. Mrs. William T. Huestis

SOUR CREAM  P IE

1 cup thick sour cream 1 egg
1 cup sugar 1 teaspoon vanilla
1 cup raisins Bit of salt

Mix all thoroughly in bowl and bake with two crusts. Very rich.
Mrs. Eugene P. Houghton

N E W F A N E  IN N  SQUASH P IE  
(Reprint)

2 cups squash 3 eggs
1 tablespoon flour 1 quart milk, scalded
2 cups granulated sugar Butter size of an egg

Cinnamon and nutmeg to taste

Boil and sift the squash; add the flour and sugar. Beat the eggs and add to 
first mixture. Scald the milk and butter and add to the first mixture with the 
spices, beating well. This will make 2 pies. Mrs. James E. Smiley

SQUASH P IE

1 cup squash cooked and strained 3 eggs slightly beaten (or 2 eggs)
1 cup cream teaspoon salt
1 cup sugar  ̂1 ̂  teaspoons ginger

\y 2 teaspoons cinnamon

Put mixed pie filling in uncooked pie shell. Bake slowly in a moderate oven 
about 1 hour or better. Mrs. F. Cabot Holbrook
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SQUASH PIE
1 pint milk 2/z  cup sugar
1 egg Y \ teaspoon ginger
1 cup squash Ya teaspoon cinnamon

1 tablespoon flour

Scald milk, beat egg and mix all except the milk well together, then add hot 
milk. Strain if lumpy. Pour into deep crust and sprinkle a bit of nutmeg 
over top. Bake in moderate oven. Mrs. Chester S. Leach

PUFF PASTE 
(Reprint)

2% cups flour Yi pound butter
Wash butter under the faucet until waxy and then spat out the water. Sift 
the flour once and rub 1 tablespoon of the butter into it. Make the remainder 
of the butter into a round pat Ya of an inch thick. Moisten the flour mixture 
with ice water until of the right consistency; then take out onto bread board 
and mold just enough to get into shape. Roll out in rectangular shape; put 
the butter on one half and double the other half over it, pinching the edges 
together to keep the air in; fold one end under and the other over and roll 
out as large as possible. Then fold one third over and the other third under, 
pinching the edges together again. Turn crust quarter around and roll again. 
Do this 6 times, sometimes pounding with rolling pin to help raise the air 
blisters. For patties roll from % to inch thick and cut like tarts. Put 
brown paper on the baking pan before putting them on to bake. They should 
bake 25 minutes, rising the first 15 minutes. Have quite a hot oven to begin 
with, then reduce the heat. Bake on bottom of oven. They should rise to be 
3 times the thickness as when cut. Do not try to make them in warm weather.

Mrs. John C. DeWitt

PASTRY
2 cups flour (little more) 1 egg

3/1 cup lard 1 tablespoon lemon juice
Salt Water

Mix lard and flour; add egg beaten very light; add lemon juice to egg. Use 
just enough water to make a dough that can be handled. Let it stand an hour 
or overnight in refrigerator. Mrs. Luther W. Hawley

PIECRUST
7 cups sifted unbleached bread flour 2 teaspoons salt
3 teaspoons baking powder 1 tablespoon sugar
1 pound lard Cold water

Sift all into mixing bowl. Work the lard into dry ingredients until well 
blended. Mix in with a fork just enough cold water to bind mixture together. 
This makes enough crust for five two-crust pies. If kept in a refrigerator any 
remaining crust may be used in the future. Mrs. William Cushman

PIECRUST MERINGUES
Use bits of left-over piecrust; roll rather thin, cut in domino shapes, prick 
slightly and bake. Spread thickly with any kind of jam or marmalade. Beat 
white of egg stiff, adding 1 tablespoon of sugar and a little lemon juice while 
beating, pile on top of jam and brown lightly in the oven. Selected
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C H E E SE  STICK S

2 cups grated cheese 1 cup flour
y2 cup butter Va cup cold water

Mix like piecrust, roll thin and cut in strips. Bake in a quick oven.
Mrs. Luther W. Hawley

C H E E S E  STICK S

y2 pound American medium strong 2 cups sifted pastry flour
cheese 1 teaspoon salt

y  cup butter Dash of red pepper

Soften the cheese and butter over steam and work until flufify. Gradually add 
the flour, salt and pepper. Roll *4 inch thick, cut y2 inch wide and 4 inches 
long. Prick. Bake at 400 F. until slightly browned.

Mrs. Burton W. Tarbox

C H E E S E  STRAW S 
(Reprint)

y2 cup butter 2 tablespoons water
1 cup grated cheese 1 teaspoon salt (scant)
1 cup pastry flour Pinch cayenne

Cream butter, add cheese and other ingredients. Let stand 1 hour. Roll 
thickness of piecrust, cut in strips and bake in moderate oven.

Mrs. Clarke C. Fitts

P U M P K IN  IC E  CREAM  TARTS

V/2 cups sugar 
2 teaspoons cornstarch
1 teaspoon cinnamon 

y2 teaspoon ginger
% teaspoon mace 
y2 teaspoon salt 

1 cups canned pumpkin
2 cups evaporated milk

2 teaspoons gelatine 
y± cup cold water 
4 egg yolks, beaten 
1 teaspoon grated orange rind 
1 cup pecan meats 

1 ̂  cups heavy cream 
8 tart shells 

y2 cup coconut, toasted

Combine sugar, cornstarch, spices, salt and pumpkin and mix until smooth. 
Add milk, which has been scalded, and cook until thick and smooth—about 15 
minutes—stirring constantly. Remove from fire; add gelatine, which has been 
softened in the cold water, and stir until dissolved; add egg yolks and blend 
thoroughly, then add orange rind. Chill thoroughly. Add nuts, coarsely cut, 
fold in 1 cup of cream whipped until it begins to hold its shape. Freeze in 
freezing trays of automatic refrigerator 3 or 4 hours. Turn into pastry shells. 
Top with remaining y> cup cream whipped until it thickens and begins to hold 
its shape. Garnish with toasted coconut. Approximate yield, 8 large tarts.

Mrs. D. Paul DeWitt
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SALADS A N D  SALAD D R E S S I N G S

I saw a lobster salad;
The sight was most distressing;
The lobster blushed and blushed and blushed 
To see the Salad Dressing!

A P P L E  AND C H E E S E  SALAD 
(W ith Cream Dressing)

1 cup chopped nut meats Sweet cream
1 cup cream cheese Tart apples

Mix the chopped nuts with the cream cheese using enough cream to blend the 
mixture. Season with salt and form into small balls. Slice across the center 
into rings about y2 inch thick, mellow tart apples which have been pared and 
cored. Arrange these rings on lettuce and place cheese balls in center. Serve 
with cream salad dressing.

Dressing
y3 cup cream 3 tablespoons sugar
2 egg yolks, beaten 2 tablespoons lemon juice

Cook the cream, beaten yolks, sugar and lemon juice in a double boiler until 
it is the consistency of soft custard. Add a little salt and strain.

Mrs. Clarence W. Buck

CIN N AM O N  A P P L E  SALAD

2 cups sugar 1 cup cinnamon drops (candy)
1 cup water 8 medium-sized apples

Peel the apples and core them. Put them in an open pan on top of the stove, 
pour over them the water, sugar, and cinnamon drops. Cook slowly, turning 
the apples frequently until done. Cool, place on lettuce leaves, filling the 
centers with nuts, cream cheese and mayonnaise. If you want the apples a 
pink shade, use fewer cinnamon drops. Mrs. Fred H. Davis

BAKED BEAN SALAD

2 cups baked beans 1 cup chopped cabbage
y2 teaspoon onion j uice 2 tablespoons pimento
2 tablespoons chopped sour pickles Mayonnaise

Toss ingredients lightly together to mix, and serve on lettuce leaves. An ex
cellent way of using leftover beans. Mrs. Edward J. Shea
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CALAVO H A L F S H E L L

Cut calavo in halves, remove seed. Place each half on salad plate, garnish 
with lettuce. Sprinkle generously with lemon juice, and a dash or two of salt, 
according to taste. This is correctly eaten with a spoon. Contributed

CALAVO AND ORANGE SALAD

1 calavo Lettuce
3 oranges French dressing

Remove peel from calavo and cut into slices. Cut oranges into segments and 
remove all membrane. Alternate slices of calavo and oranges on salad plate. 
Garnish with crisp lettuce leaves. Serves 6. This salad may be served with
out dressing, as the juice of the orange and natural oil of calavo form a de
lightful dressing in themselves.

This may be varied by substituting 1 grapefruit for 2 of the oranges; or 
oranges may be entirely omitted. Selected

C A LA V O-V EGETA BLE SALAD

1 calavo sliced thin 1 cup cauliflower
2 cups cooked green beans French dressing
2 cups sliced cooked carrots Lettuce

Separate cauliflower in pieces. Marinate calavo and vegetables separately in 
French dressing and set in cold place for 1 hour. Save out the large slices of 
calavo for garnishing, and mix remaining slices lightly with combined vege
tables in salad bowl. Place on salad plates on bed of lettuce and garnish with 
calavo slices. The French dressing used for marinating usually is sufficient, 
but more may be added if desired. Selected

CA R DIN AL SALAD

1 package lemon j ello Y* teaspoon salt1 cup hot water 2 teaspoons onion j uice or grated onion
\ cup beet juice 1 tablespoon horseradish
3 tablespoons lemon juice or vinegar Ya cup diced celery1 cup cooked diced beets

Dissolve jello in water; add beet juice, lemon, salt, onion and horseradish. 
Chill and when slightly thickened, fold in beets and celery.

Mrs. Emma C. Farrington

F R O Z E N  C H E E S E  SALAD

Y2 cup canned pineapple % cup blanched almonds
Ya cup green pepper (less if desired) Y2. cup cream cheese (a 3-ounce package)
% cup maraschino cherries Y2 cup mayonnaise dressing1 teaspoon chopped chives or Y* cup cream, whipped
Ya teaspoon scraped onion Lettuce

Cream mayonnaise dressing

Cut sliced pineapple or pineapple tidbits into dice; measure. Remove seeds 
from pepper; cut in halves and then into thin strips to 1 inch long. Cut 
cherries in small pieces; chop or shred the almonds. Place the cheese in a
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mixing bowl large enough to hold all the ingredients; mash with a fo rk ; stir 
in the mayonnaise. Fold in the prepared fruit, vegetables and nuts. Fold in 
the whipped cream. Follow the general directions for frozen salads. Serve 
on lettuce with cream mayonnaise dressing. Miss Mary D. Henshaw

CHERRY ASPIC SALAD
2 cups canned white cherries 2 cups boiling water

Blanched almonds 1 cup sugar
3 teaspoons gelatine 4 tablespoons lemon juice

y2 cup cold water Sliced pineapple
Cream cheese

Remove stones from cherries and replace each with j/ 2  a blanched almond. 
Soak gelatine in cold water, add boiling water and sugar. Cool and add lemon 
juice. When barely set, add cherries and mold in individual molds. Serve 
on rounds of pineapple topped with dressing and garnish with cream cheese 
balls. Mrs. John L. Dunham

JELLIED CHICKEN
1 y2 cups chicken, diced 1 tablespoon W orcestershire
\y2 cups chicken broth 1 small onion, minced

1 green pepper or pimento, chopped 1 teaspoon salt
2 hard-cooked eggs 2 tablespoons gelatine

y  cup cold water

Heat broth with onion, pepper, salt and Worcestershire. Pour over gelatine, 
which has been soaked in cold water 5 minutes. Stir until dissolved. Pour 
part of mixture into shallow, wet mold to a depth of ]/z inch. Chill 30 min
utes. Arrange two rows of egg slices on the jelly. Add chicken and remain
der of egg to rest of gelatine mixture. Pour into mold. Chill and serve in 
slices on lettuce, with salad dressing. Serves 8. Mrs. Julia J. Phelps

MOLDED CRAB MEAT SALAD
1 can tomato soup cup cold water
3 packages Philadelphia cream cheese 1 cup mayonnaise
2 tablespoons gelatine 1 cups celery, green pepper, onion

1 large can crab meat

Heat soup to boiling point, add the cream cheese and beat, then gelatine which 
has been soaked in cold water. Let cool. Add mayonnaise, celery, green pep
per, onion and crab meat. Pour into molds. Serve on lettuce leaves with a 
little more dressing. Makes 13 molds. Mrs. Emerson H. Dunklee

CRANBERRY JELLY SALAD

1 cup cranberries Orange or lemon j ello or gelatine
1 orange (navel) Wa cups hot water

1 cup sugar

Put orange and cranberries through food chopper separately; pour CUP hot 
water over cranberries and set aside for a few m inutes; pour 1 cup hot water 
on gelatine, orange and su g a r; combine with cranberries and mold.

M rs. Luther W . Hawley
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CRANBERRY SALAD R IN G

2 cups cranberries Ya cup diced celery
\Ya cups water ^2 cup chopped nuts

1 cup sugar Ya teaspoon salt
1 package cherry gelatine

Cook cranberries and water until soft. Add sugar and cook 5 minutes. Pour 
over gelatine. Stir and chill. When partly set add remaining ingredients. 
Pour into ring mold and chill. Unmold on crisp lettuce and add mayonnaise.

Mrs. Scott P. Eames

CUCUM BER JE L L O

Dissolve 1 package lemon jello in 1 cup hot water. When cool stir in a gener
ous cupful of peeled cucumbers put through a food chopper. Add pinch of 
salt. If a tart taste is desired add a dash of vinegar.

Mrs. John G. Atkinson

JE L L IE D  EGG SALAD

1 envelope plain gelatine 2 tablespoons green pepper
Ya cup cold water 2 tablespoons relish or chopped pickle
1 cup mayonnaise 1 tablespoon lemon juice
4 hard-cooked eggs Ya teaspoon salt

Y2  cup celery, chopped

Pour cold water in bowl and sprinkle gelatine on top of water. Let soak 5 
minutes. Place bowl over boiling water and stir until gelatine is dissolved. 
Cool and beat into the mayonnaise. Add other ingredients and mix. Turn 
into wet mold. Mrs. Denton J. Smith

EGG TO A D ST O O L S

6 hard-boiled eggs, shelled 6 tomatoes
Lettuce

Slice a little off eggs at each end, and stand them on a dish. Cut tomato in 
half and place the upper halves on top of eggs, to look like scarlet toadstools. 
Decorate each with small spots of thick mayonnaise, and serve on a bed of 
shredded lettuce. Exceedingly decorative for a cold buffet.

Mrs. Orrin B. Hughes

1 orange, diced
2 slices pineapple 
1 banana

FR O Z EN  F R U IT  SALAD

Y2  cup salad dressing
1 cup cream, whipped
2 teaspoons sugar

Red cherries

Moisten fruit with salad dressing. Add sugar to whipped cream and fold 
into fruit m ixture; pour into molds with a red cherry in center of each, and 
chill. Mrs. Emerson H. Dunklee
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FR O ZEN  F R U IT  SALAD

1 3-ounce package cream cheese H CUP maraschino cherries
Y2  cup mayonnaise Y* green pepper

1 cup shredded pineapple Y2  cup pecans or walnuts
1 cup cream, whipped

Mash cheese and blend with mayonnaise. Add pineapple, chopped cherries, 
pepper and nuts. Fold in whipped cream and put in refrigerator pan to 
freeze—about 2 hours. Serve on crisp lettuce. Mrs. Frank H. Woodward

M O LD ED  F R U IT  AND V EG E T A B L E  SALAD

Y2 cup celery, cut fine 1 package lemon j ello
Y2  cup raw carrots, grated V/ 2  cups boiling water

1 cup shredded pineapple

Drain pineapple; mix with the celery which has been cut in small pieces, and 
grated carrots. Add boiling water to jello and cool. When properly cooled, 
add ingredients and place in individual molds to set. Serve on lettuce with 
creamed mayonnaise. Much time can be saved by pouring the mixture into a 
freezing tray and allowing to chill in refrigerator until it is completely set 
(not frozen). Then block out in squares and serve on lettuce leaves.

Mrs. Edward J. Shea

G R A P E F R U IT  SALAD

1 pat cream cheese 1 cup mayonnaise
Ya cup heavy cream 4 tablespoons currant jelly

Green pepper Drained pear halves or grapefruit
sections

Mash cheese with a little mayonnaise. Whip jelly with fork until light and 
blend thoroughly with cheese. Whip cream stiff and combine with cheese 
mixture well. Just before serving, fold in 1 cup mayonnaise and use on top 
of fruit with tiny cubes of jelly. Serve on drained pear halves or on grape
fruit sections sprinkled with bits of green pepper. Miss Mary F. Fitts

1 tablespoon gelatine 
Ya cup cold water 

1Y2  tablespoons butter 
1Y2  tablespoons flour 
Ya teaspoon salt 
% teaspoon pepper 
% teaspoon celery salt

HAM M OUSSE

Ys teaspoon paprika
Few drops Worcestershire 

Ya cup pineapple juice, fill cup with milk
1 cup chopped ham
3 sliced hard-boiled eggs
2 tablespoons chopped green peppers 

Ya cup cream

Soak gelatine in cold water. Melt butter, add flour and stir until smooth. 
Add milk and seasonings and cook over hot fire until thickened, stirring con
stantly. Add gelatine and cool. Fold in ham, green pepper and stiffly beaten 
cream. Pour into molds and chill. Serve on lettuce with mayonnaise.

Mrs. Frank H. Woodward
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OLD-FASHIONED SALAD
4 slices bacon 

Y* cup vinegar 
Y\ cup water 
2 tablespoons sugar

1 teaspoon salt 
Y  teaspoon pepper 
1 onion 
1 head lettuce

Dice bacon. Fry until brown. Add vinegar, water, sugar and seasonings. 
Bring to boiling point. Pour hot mixture over shredded lettuce and sliced 
onion. Serve immediately. Mrs. Edward J. Shea

ORANGE PRUNE SALAD
4 oranges, sliced * y2 cup celery, cut fine

20 cooked prunes %. cup sweet pickle relish
1 package cream cheese 3 drops Worcestershire sauce

20 walnuts

Arrange 5 orange circles on lettuce. Put a prune, which has been stuffed with 
the cream cheese, celery and pickle relish mixture, on the center of each slice 
of orange. Place a half walnut on each prune. Serve with your favorite 
fruit mayonnaise. Mrs. Clarence W. Buck

GREEN PEPPER PINEAPPLE SALAD
2 packages cream cheese 2 tablespoons finely chopped pecans

y2 cup crushed pineapple (drained) 1 teaspoon gelatine
1 pimento, cut fine

Mix cream cheese, pineapple, pimento and nut meats. Soak gelatine in 2 tea
spoons of the pineapple juice and dissolve over hot water. Add this to mix
ture. Select 3 firm green peppers. Remove seeds and stuff with cheese mix
ture. Chill well in refrigerator. With a very sharp knife, slice crosswise in 
thin slices and serve on lettuce with mayonnaise. Mrs. Upton P. Lord

PINEAPPLE SALAD
Sliced canned pineapple Cream cheese
Lettuce Preserved cherries

6 tablespoons pineapple juice 2 eggs, beaten
2 level tablespoons sugar 1 cup whipped cream

Butter, size of a walnut

Place a slice of Hawaiian pineapple on a leaf of lettuce and over this put 
cream cheese pressed through a potato ricer. Lay a preserved cherry on top. 
Add a dressing made by cooking the pineapple juice, sugar and butter in a 
double boiler with the beaten eggs until it coats the spoon. When cold add 
the whipped cream. Miss Edith N. Gilkey

PINEAPPLE AND CARROT SALAD
1 package lemon jello 3 cups boiling water
1 package strawberry j ello 1 can crushed pineapple
4 carrots, grated 1 small bottle maraschino cherries

Dissolve the jello in the boiling water; add the pineapple, juice and fruit, car
rots and cherries. This makes a good sized dripping pan full or it may be 
put in small molds. Serve with salad dressing. Mrs. Irvin G. Crosier
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FR O Z EN  P IN E A P P L E  AND C H E E S E  SALAD

2 packages cream cheese
1 teaspoon gelatine
2 tablespoons cold water 
1 cup crushed pineapple

1 small bottle maraschino cherries 
3 tablespoons mayonnaise 

y2 cup cream 
Little salt

Soak gelatine in cold water and melt over boiling water. Cool and add to 
pineapple juice and cut up cherries. Add a few grains of salt and the cream 
cheese which has been pressed through a sieve. Add mayonnaise and fold in 
the whipped cream. Place in refrigerator. Serve on lettuce. Garnish.

Mrs. Ralph E. Gates

P IN E A P P L E  AND C H IC K E N  SALAD

1 cup chicken, shredded 1 head lettuce
1 cup drained diced pineapple, fresh ^  cup celery, chopped

or canned 6 ripe olives
Mayonnaise

Blend chicken, pineapple and celery with mayonnaise. Arrange on lettuce. 
Garnish with olives. Serves 6. Mrs. Julia J. Phelps

JE L L IE D  P O T A T O  SALAD

1 package lemon j ello 3 cups potato salad
2 cups hot tomato juice

Dissolve jello in hot tomato juice. When partially set, add potato salad and 
mold. D.

JE L L IE D  R A ISIN  SALAD

1 package lemon gelatine ^2 cup celery
1 cup seeded raisins 3 slices pineapple

2 tablespoons green pepper

When gelatine begins to thicken, add raisins, peppers, celery and pineapple 
cut in small pieces. Put in small cups to mold. Mrs. Burton W. Tarbox

SALM ON SALAD LO A F

2 cups canned salmon 
1 cup shredded carrots
1 cup chopped celery 

y2 cup pickle relish
2 tablespoons lemon juice

2 teaspoons salt 
Few drops tabasco 

1 y2 tablespoons gelatine 
% cup cold water 
1 pint cottage cheese 

1 cup mayonnaise

Flake salmon. Mix with carrots, celery, lemon juice, salt and tabasco. Soften 
gelatine in cold water and then melt over hot water. Blend cheese with 
mayonnaise. Add dissolved gelatine and mix thoroughly. Combine first mix
ture with this and pour into dish or molds and chill. Serve on lettuce. This 
does not show clear jelly as in vegetable gelatine salads, but has enough gela
tine to cut well into any shape desired. May be stored in refrigerator several 
days. Serves 8. Mrs. Frederick C. Pomeroy
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MOLDED SALMON SALAD

y2 pound cooked salmon 
y2 tablespoon salt 

\y2 tablespoons sugar 
y2 tablespoon flour 
1 teaspoon mustard

(With Cucumber Sauce)
2 tablespoons cold water 
2 egg yolks 

1 y2 tablespoons melted butter 
y  cup milk 
y± cup vinegar 

y  tablespoon gelatine

Flake salmon. Mix dry ingredients; add egg yolks, butter, milk and vinegar. 
Cook over boiling water, stirring constantly until mixture thickens. Add 
gelatine soaked in cold water. Fill individual molds, chill and serve with 
cucumber sauce.

S a u c e
y2 cup heavy cream Pepper
y  teaspoon salt 2 tablespoons vinegar

1 cucumber

Beat cream until stiff; add salt, few grains pepper, and vinegar; add cucum
ber pared, chopped and drained. (Can use sour cream in place of sweet cream 
and vinegar.) Mrs. Alphonse O. Brungardt

HOT STRINGBEAN SALAD 
(From Mt. Mansfield)

2 quarts string beans 2y2 tablespoons sugar
y2 cup vinegar 2 onions, cut fine

% pound bacon

Cook beans until tender. Fry bacon and onions. Then add vinegar, sugar, 
salt and pepper. Let come to boil and pour over beans. Miss Mary F. Fitts

TOMATO ASPIC
y2 can or 2 cups tomatoes y  box gelatine
3 cloves y2 cup cold water
1 bay leaf 1 teaspoon salt
1 slice onion 1 teaspoon sugar

y  teaspoon pepper

Boil the tomatoes, spices and onion until the tomatoes are soft. Add the 
gelatine which has been soaked in the water and stir until dissolved; then 
strain and pour it into a border or ring-shaped mold to set. Lobster, crab 
meat, and chicken may be served in the center of this ring, garnished with 
hard-boiled eggs, smoked salmon, etc. Mrs. John L. Dunham

STUFFED TOMATOES
2 tablespoons cream cheese 1 tablespoon tomato catsup

y2 cup cream y2 teaspoon paprika
1 tablespoon chili sauce Pepper, salt to taste

Mrs. Martha P. Estey
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TO M A TO  S U R PR IS E

1 cup chicken 6 olives
1 cup celery, chopped Salt
6 firm tomatoes Mayonnaise

Blend mayonnaise with chicken and celery. Scoop out centers of tomatoes 
and chill shells. Fill with salad. Serve in lettuce nests. Top each with an 
olive. Serves 6. Mrs. Julia J. Phelps

G’S TU NA  AND CABBAGE SALAD

Yz medium-head cabbage 
1 small can tuna fish 
1 small onion 

Salt, celery salt, onion salt

2 tablespoons French dressing
3 rings sweet pepper (optional) 

Kemp’s tiny peanuts with skins 
Mayonnaise

Shred the cabbage finely. Flake the fish. Mince the onion. Mix all together 
lightly. Season with salt, celery salt, onion salt and sweet pepper. Moisten 
with French dressing. Let stand in refrigerator ^  hour or more. Add pea
nuts and moisten all with mayonnaise just before serving.

Miss Winifred L. Pincott

T U R K IS H  SALAD

1 green pepper Y* cup walnuts, cut up
1 cup diced apple 1 cup chopped celery
1 cup shaved cabbage Few seeded white grapes, cut in halves

Dress with mayonnaise and serve on lettuce leaves garnished with rings of 
peppers, and celery tips. Mrs. Emerson H. Dunklee

24-HOUR SALAD
2 cups cherries, sliced 
2 cups pineapple, cut in pieces 
2 oranges, cut in pieces 
2 cups marshmallows, quartered

1 cup cream

Put eggs in double boiler and add vinegar and sugar, beating until thick and 
smooth. Remove from fire and add butter. Cool. Fold in whipped cream 
and fruit. Turn into mold and put in refrigerator for 24 hours. This is nice 
for a party, it can be prepared so far ahead. Mrs. Frank H. Woodward

2 eggs, beaten 
4 tablespoons vinegar 
4 tablespoons sugar 
2 tablespoons butter

FR O Z EN  V A L E N T IN E  SALAD

2 packages cream cheese Ya cup cold water
Yz cup salad dressing 1 cup maraschino cherries, cut fine
Ya cup walnut meats, chopped Y* CUP pineapple, diced

V/ 2  tablespoons gelatine Y* cup celery, chopped
1 cup cream, whipped

Blend cream cheese with salad dressing. Add walnut meats, cherries, pine
apple, celery. Soften gelatine in cold water and dissolve over hot water. Cool 
and add to mixture. Fold in salted whipped cream. Freeze in electric re
frigerator. Unmold, serve on lettuce leaves and garnish with cherries cut in 
heart shapes. Mrs. Porter N. Spencer

220



SUM M ER V EG E T A B L E  SALAD

1 package lemon gelatine 1 cup chopped green onions
1 teaspoon salt y2 cup grated carrots
1 tablespoon vinegar y2 cup chopped celery

Few drops green vegetable coloring Thousand Island dressing
V/ 2  cups chopped cucumbers Radishes

Dissolve gelatine in boiling water; add salt, vinegar, and coloring. When 
slightly cooled and thickened add all vegetables except radishes. Mold and 
chill. Serve on lettuce garnished with the dressing and radish roses. To 
make roses, cut the skin back from red radishes to make petals.

Mrs. Walter A. Gilbert

V E G E T A B L E  S U P P E R  SALAD

1 package lemon gelatine 1 cup chopped celery
2 cups boiling water 1 cup shredded cabbage
2 tablespoons vinegar }/2 cup grated carrot
1 teaspoon salt 1 green pepper, chopped

Dissolve gelatine in boiling water. Add vinegar and salt. Chill until mixture 
begins to thicken, then fold in vegetables. Turn into mold and chill. Unmold 
on crisp lettuce. Serve with thin slices of cold meat for the main course at 
supper or luncheon. (Any desired vegetables may be used.)

Mrs. Emerson H. Dunklee

TA STY  V E G E T A B L E  SALAD

6 tomatoes ^  cup diced cucumber
y2 cup diced carrots 54 CUP diced celery
y2 cup diced cooked beets 4̂ teaspoon salt

1 small pepper, chopped very fine Mayonnaise
y2 cup cold peas

Hollow out the tomatoes and drain upside down in refrigerator for 2 hours. 
Mix vegetables, add salt and fill tomatoes. Serve with generous amount of 
mayonnaise. Miss Addie M. Bailey

W IN T E R  SALAD

5 cups cucumbers 4 green peppers
4 red peppers (one of them hot) 1 bunch celery

y2 cup salt

Put above vegetables through coarse grinder, sprinkle salt over them and let 
stand overnight. In the morning pour cold water over them and let drain.

Paste
2 cups granulated sugar 1 teaspoon tumeric mixed with a
2 tablespoons mustard little water

1 pint vinegar (if very strong add £4 CUP water)

Cook above ingredients to a paste. Pour over drained vegetables. This is not 
a cooked relish. Seal in any kind of jar. Mrs. Bert W. Rounds
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DRESSING FOR CABBAGE SALAD
2 eggs, beaten light 1 tablespoon flour
1 teaspoon salt 1 cup sugar

Y2  teaspoon black pepper 1 cup vinegar
1 teaspoon celery seed Small piece of butter

1 teaspoon mustard

Mix flour with a little cold water then cook all ingredients together in double 
boiler. Mrs. George C. Wright

BOILED DRESSING
Yz cup vinegar 
2 tablespoons butter 
1 teaspoon salt 
1 teaspoon mustard

1 teaspoon cornstarch 
4 tablespoons sugar
2 eggs
8 tablespoons milk

Boil the vinegar and butter together ; add the remaining ingredients and cook 
in double boiler until thickened. Mrs. Lucien G. deLottinville

COOKED DRESSING
1 tablespoon butter 
1 tablespoon flour 
1 cup milk 
3 tablespoons sugar

1 teaspoon salt 
1 teaspoon mustard 
1 egg
1 cup vinegar

Cream together the butter and flour; add the milk and cook until it thickens. 
Beat together the sugar, salt, mustard, egg and vinegar. Add this to the first 
mixture and stir all together until thick. Add whipped cream when used.

Mrs. John L. Dunham

DELICIOUS DRESSING
2 tablespoons sugar 3 eggs, well beaten

Yz tablespoon dry mustard 1 cup cream (better if a bit sour)
1 teaspoon salt H cup boiling vinegar

Pinch of red pepper 3 or 4 tablespoons butter

Put all ingredients in double boiler (adding vinegar while it is boiling), and 
cook until it coats back of spoon—like custard. This will keep several weeks.

Mrs. Walter A. Gilbert

Yz cup Wesson oil 
Yz cup vinegar 
Y2  teaspoon salt

FRENCH DRESSING
Y\ teaspoon pepper 
Yz teaspoon curry 
1 teaspoon horseradish, or clove of 

garlic

Mrs. Louis I. Allen

FRENCH DRESSING
Y2  cup tarragon vinegar 
Y2  cup cider vinegar
1 cup olive oil
2 tablespoons sugar

1 tablespoon salt 
1 teaspoon paprika 

Sprinkling of cayenne 
1 medium-sized onion

Put all ingredients in jar, cutting onion in halves crosswise; let stand one 
week. Remove onion and dressing is ready for use. Contributed
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F R E N C H  D R ESSIN G

2 egg yolks Y* teaspoon white pepper
4 tablespoons shallots or 1 tablespoon paprika
6 tablespoons chopped onion 1 tablespoon dry mustard
1 clove of garlic, cut fine Sprinkle of red pepper
1 cup vinegar 2 tablespoons powdered sugar
1 tablespoon salt 1 pint Wesson oil

Soak onions and garlic in vinegar 1 hour; strain. Beat egg yolks well and add 
oil gradually as in making mayonnaise; add dry ingredients and vinegar alter
nately. This is especially good for shrimp or other fish salads and grapefruit 
salad. If desired tarragon vinegar may be used as follows: Soak onions and 
garlic in J4 CUP tarragon vinegar; add 24 cup of cider vinegar.

Mrs. George M. Robbins

F R U IT  SALAD D RESSIN G

1^2 cups fruit juices Y* cup sugar
Ya cup lemon juice 1 tablespoon cornstarch

1 egg

Cook all ingredients together until boiling and slightly thickened. The juice 
from canned mixed fruits is preferable. This will make 1 pint. When serv
ing use equal parts of dressing and whipped cream. Contributed

F R U IT  SALAD D R ESSIN G  
(Reprint)

2 tablespoons vinegar 
Yx cup sugar 

1 egg, beaten 
1 cup whipped cream

Cook together butter, flour and salt; add vinegar and sugar, and just before 
serving the beaten egg and whipped cream. Mrs. John C. DeWitt

Butter, size of walnut 
1 tablespoon flour 
1 teaspoon salt

F R U IT  SALAD D R ESSIN G

1^2 cups pineapple juice Y* cup sugar
4 rounded tablespoons flour Y* lemon, juice of
1 egg 1 cup cream

Heat pineapple juice and thicken with flour; add egg beaten, sugar and lemon 
juice. When ready to serve add the cream, whipped. Miss Lelia S. Knapp

F R U IT  SALAD D R ESSIN G

Ya cup pineapple juice Y* cup sugar
Ya cup orange juice  ̂ 2 eggs

Ya cup lemon juice

Cook until thick as custard. When cold add pint cream whipped very stifif.
Mrs. Charles W. Richardson



m a y o n n a i s e
1 teaspoon mustard 

1 egg , 1 cup olive oil e .
1 teaspoon salt 3  tablespoons lemon juice
1 teaspoon sugar

Break the egg into a bowl and add the salt, sugar and mustard. Beat one 
minute; add'l tablespoon of the lemon juice and one-third of the oil and beat 
one minute; repeat until all of the lemon juice and oil have been

Miss Mary Croker

UNCOOKED SALAD DRESSING
1 can condensed milk 1 cup vinegar
2 egg yolks 2 teaspoons mustard

X  cup melted butter 1 teaspoon salt

Beat eggs milk and butter together. Add to this the mustard and salt which 
has been added to the vinegar. Mrs. John L. Dunham

WHIPPED CREAM SALAD DRESSING
1 tablespoon flour 9
2 tablespoons butter A  tabkspoons vinegar
1 teaspoon salt (small) CUP sugar

pint cream1 egg
Put on stove in double boiler an d  *

fruit served „„ . e t L e ” '  This is f e j .  .“ S  $
^  Miss Clara C. Perry
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S A N D W I C H E S

You never know what you will find 
Between the sandwich loaving; 
Herewith we give you tasty bits 
To keep his eye from roving.

SUCCESS SEC R ETS
1. Use bread 24 hours old.
2. Slice bread very thin for dainty sandwiches.
3. Get sandwich filling ready before cutting the bread.
4. Cover sandwiches with a clean damp cloth if they are prepared in advance 

of serving time, and store in refrigerator.
5. Serve a hearty sandwich occasionally for luncheon or supper. It is a good 

way to use up leftover meat and gravy.
6. Vary your luncheon sandwich by making it of toast.

SU G G ESTIO N S F O R  SA N D W IC H  F IL L IN G S

Peanut butter and chopped ginger, mixed with mayonnaise.
Peanut butter and chopped dates, mixed with mayonnaise.
Shrimp, pineapple, celery and mayonnaise.
Chicken giblets and hard-boiled egg chopped and mixed with mayonnaise.
Tongue, chopped cabbage, pickle and mayonnaise or Russian dressing.
Sliced tongue, sliced cucumber and mayonnaise.
1 cup Liverwurst mixed with % CUP chopped pickle.
Cooked ham and pineapple ground together and moistened with mayonnaise.
Equal parts of sardines, skinned and boned and hard boiled eggs, riced. 

Moisten with French dressing in which lemon juice has been used instead of 
vinegar.

3 parts Russian Caviar, 1 part Roquefort cheese, 1 part cream cheese and 
lemon juice to taste.

1 part chopped onions, 4 parts Limburger cheese. Mix onions and cheese 
thoroughly, sprinkle with paprika and serve on rye bread.

1 cup crab meat, CUP chopped cucumbers moistened with *4 CUP mayon
naise. Add a dash of paprika.

4 hard-boiled eggs, chopped; J/\. cup sweet pickles, chopped; 1 teaspoon 
minced onion moistened with J4 CUP mayonnaise. Add a dash of paprika.

Shrimp butter: Pound 1 cup of cooked shrimps until soft and combine with 
1 cup of butter. Season with salt and cayenne and moisten with lemon juice.

Orange-cheese filling: Blend thoroughly two parts of cream cheese and one 
part orange juice. Orange juice also combines well with chopped nuts, dates, 
figs or raisins.

Peanut butter and jam.
Cream cheese and grape jelly.
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Cottage cheese and guava jelly.
Cream cheese and currant jelly.
Peanut butter and chili sauce.

BACON AND P IC K L E  F IL L IN G

4 slices broiled bacon, crisp 2 dill pickles (medium), chopped
3 tablespoons mayonnaise

B R O IL E D  L U N C H EO N  SA N D W IC H

Tomato American cheese
Bacon

Spread bread lightly with butter and cover with thin slices of cheese. Put 
slices of tomato on the cheese and sprinkle with salt and pepper. Lay 2 strips 
of bacon over the top. Place under the broiler and cook 6 to 8 minutes or 
until cheese is melted and bacon crisp.

CALAVO SA N D W IC H  SPREA D

1 medium-sized calavo y  teaspoon salt
1 teaspoon lemon juice

Mash the meat of the calavo and season with salt and lemon juice. Spread on 
four slices of crisp toast. Garnish with slices of ripe olives. Serve as an open 
sandwich for luncheon or afternoon tea, or spread between thin slices of bread 
for children’s school lunches.

C H E E S E  SPR EA D

Yt pound Roquefort cheese 2 tablespoons chili sauce
2 packages Philadelphia cream cheese 1 teaspoon Worcestershire sauce

y2 teaspoon paprika 8 or 10 blades of chives, minced

Blend well. Use on toast or brown crackers as a canape.

C H IC K E N  SALAD F IL L IN G

iy  cups minced chicken Dash pepper
y2 cup chopped celery ^  teaspoon salt
% cup mayonnaise Rind of y  lemon, grated

Mix until thoroughly combined. This makes about 2 cups of filling.

CIN N AM O N  SA N D W IC H ES

1 teaspoon cinnamon Butter
Brown sugar Chopped nuts

Cream cinnamon, brown sugar and butter together. Add chopped nuts. 
Spread on open sandwiches and put in oven until sugar melts.

CLUB SA N D W IC H

Lettuce Chicken
Tomato Bacon

Mayonnaise

Toast bread on one side. Spread untoasted side with butter. Lay a crisp 
lettuce leaf on the bread and spread with mayonnaise. On top of lettuce put
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layers of sliced chicken, sliced tomatoes and crisp bacon or cold ham. Season 
well with salt and pepper and cover with top piece of toast. Cut in halves 
diagonally.

COCONUT TEA SANDWICH
34 cup coconut 34 cup horseradish
Yz cup minced pimento Salt, pepper and mayonnaise

Put coconut through meat grinder, mix with other ingredients and spread.

FAVORITE FILLING
4 hard-boiled eggs, chopped 3 tablespoons lettuce, shredded
2 tablespoons celery, chopped fine Y* teaspoon minced onion
4 tablespoons mayonnaise Yz teaspoon salt

34 teaspoon paprika

Mix thoroughly.

FISH SALAD FILLING
1 cup tuna or other fish, flaked 1 tablespoon butter

Yz cup mayonnaise 34 cup pickles, chopped (sweet or sour)
2 tablespoons pimento, chopped

HAM SANDWICH FILLING
Chop very fine the meat from the shank of boiled ham. Mix with enough 
boiled salad dressing to make thick paste. Pack in a glass jar. This will keep 
in a cold place for a long time.

HOT HAM SANDWICH
Ham Cheese

24 cup milk 1 beaten egg
Ya teaspoon salt

Spread bread lightly with butter. On one slice arrange a slice of ham and 
a thin slice of cheese and put another slice of bread on top. Mix milk, egg 
and salt together; dip sandwich in it and saute in hot4Crisco or butter until 
brown on both sides. Drain on unglazed paper and serve hot.

MINCED HAM FILLING
34 pound boiled ham, ground 34 cup sweet pickles chopped fine
1 tablespoon scraped onion 1 tablespoon mayonnaise

HONEY FOR SANDWICHES

Blend honey with cream cheese, chopped nuts, raisins and celery, chopped car
rots, peanut butter, or chopped dates. You’ll find them all different and 
delicious.

LIVER AND OLIVE
Boil 1 pound of calf’s liver until tender, salting to taste. Rub through a sieve 
while hot. Mix with Ya the amount of thinly sliced stuffed olives. Moisten 
with mayonnaise and spread on buttered rye bread.
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MOCK P A T E  D E F O IE  GRAS

1 calf’s liver 1 teaspoon prepared mustard
% teaspoon cayenne or Salt to taste
y2 teaspoon black or white pepper 1 tablespoon of the water in which
y2 teaspoon ground nutmeg a minced onion has been boiled

Speck clove 1 teaspoon Worcestershire sauce

Cook the liver in salted water until very tender. Grind in a meat cutter. 
Moisten with melted butter. Work into a paste with remaining above ingre
dients. Pack into jars that have been buttered, cover with melted butter, and 
set aside to be used for sandwich filling, or to serve on biscuit or crackers for 
afternoon tea.

O PE N  SA N D W IC H ES

Mix guava jelly, cream cheese and moist coconut together. Spread on bread 
cut in strips or fancy shapes.

O N IO N  AND C H E E S E  F IL L IN G

2 packages cream cheese 54 cup minced green onion and tops
2 tablespoons chopped cucumber

Mash cream cheese with fork. Add onion and cucumber and blend well. Use 
as a filling for sandwiches or to stuff celery.

R O Q U E F O R T  D E L IG H T

J4 pound Roquefort cheese y2 pound cream cheese
2 tablespoons celery 2 tablespoons hard boiled egg, chopped

Y  teaspoon paprika fine
Cream or mayonnaise

Mix the Roquefort and cream cheese thoroughly; add the celery, egg and 
paprika and cream or mayonnaise enough to make the proper consistency to 
spread. This is best on hot toast or crisp crackers.

SA R D IN E  AND C H E E S E

2 parts sardines, crushed 1 part Roquefort cheese
1 part cream cheese Lemon juice

Mix sardines and cheese thoroughly and moisten with the lemon juice.
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SOUPS

One morning in the garden bed 
The onions and the carrots said,
Unto the parsley group,
“Oh, when shall we three meet again, 
In thunder, lightning, or in rain?” 
“Alas,” replied in tones of pain 
The parsley, “in the soup!”

BR O W N  SO U P STOCK

3 pounds shin of beef 
3 quarts cold water
2 tablespoons salt
3 whole cloves 

Few sprigs parsley 
teaspoon sugar

y2 cup diced carrots 
y2 cup diced onions
y2 cup diced turnip, potato, celery, cab

bage or a combination of all 
y2 cup canned tomatoes 

Pepper to taste

Remove the greater portion of the meat from the shin and cut into small cubes. 
Brown the cubes lightly in a hot skillet. Crack the shin bone in several places, 
put into a kettle and cover with the cold water. Add the browned meat and 
let stand 1 hour before cooking. Add the seasonings and vegetables and sim
mer slowly for 4 hours. This soup may be served hot as it is, or strained, and 
served; or it may be chilled, the fat removed, and used as a consomme or basis 
for other soups. B. G.

W H IT E  SO U P STOCK

Zy2 pounds knuckle of veal 1 teaspoon salt
Zy2 quarts cold water % teaspoon mace

1 medium-sized onion y2 teaspoon pickle spice
y2 cup fresh or 2 tablespoons dried celery leaves

Cut meat from bone in small pieces. Then add it to the water, heating gradu
ally to boiling point. Add other ingredients, cover closely, and simmer about 
four hours, replenishing the water sufficiently to keep the amount of liquid 
two quarts. Strain, cool, and remove any fat or scum. G.

BEAN P O R R ID G E

2 medium-sized parsnips 
2 medium-sized carrots 

Few cloves
1 quart dry yellow eye beans 
4 quarts cold water
2 onions

Few sprigs of mint

4 hard-boiled eggs 
4 stalks celery 

y2 teaspoon pepper 
2 teaspoons salt 

Cayenne 
1 large soup bone 

Corn meal to thicken

This will make more than 6 quarts. Put bone on to boil. Soak beans over 
night. In the morning put on stove and bring to a boil. Change water, add
ing boiling water at once to prevent beans from hardening. Repeat three
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times. After they begin to crack open, drain and put them into kettle with 
soup bone, adding vegetables and seasoning. Place on back of stove and cook 
slowly at least 36 hours, adding water as needed. When meat has become 
very tender remove it from the bone and cut into small pieces. The last morn
ing add corn meal to thicken and more seasoning if you wish. Serve with 
brown or graham bread. You will have a dish equal to the “nine-day-old 
porridge” of our forefathers. The longer it is cooked the better it will be. 
I grind the vegetables and strain the beans. Mrs. James C. Day

BA K ED  BEAN SO U P
3 cups cold baked beans 3 pints water
2 slices onion 2 stalks celery

\y 2 cups stewed tomatoes
Put baked beans, onion, water and celery into a saucepan and simmer 30 min
utes. Rub through a sieve and add tomatoes (strained), salt and pepper to 
taste and bind with 2 tablespoons butter and 2 tablespoons flour cooked to
gether. Mrs. Frank H. Woodward

B E E F  V E G E T A B L E  SO U P
1 beef soup bone (3 to 4 pounds) y2 bay leaf
1 onion (if desired) 2 tablespoons dried celery leaves
3 tomatoes or y2 can y2 teaspoon salt

% cup alphabet noodles or rice
Cover bone with water, add the onion and cook slowly 2% to 3 hours. Re
move bone and allow stock to cool until fat is set, then remove fat. Add 
peeled tomatoes, seasonings and noodles and cook again until noodles are done.

Mrs. Fred C. Dines

CABBAGE STEW
1 small cabbage 1 quart milk

Shred cabbage and drop into boiling salted water. Cook until tender—about 
15 minutes. Heat milk in double boiler, adding a generous piece of butter, 
and salt to taste. Add cabbage, together with the water it was cooked in, to 
the milk. Serve hot with saltines or any salted cracker. W.

C H IC K E N  CORN SO U P
4 to 5 pounds chicken 1 egg
6 ears corn \y2 cups flour

Boil chicken until tender, remove bones and cut meat fine. Make a smooth 
dough of egg and flour; roll out and cut fine. Score and cut off corn from 
cob. Place noodles, corn and minced chicken in broth and boil until corn is 
done. Season to taste. Mrs. Richard A. Stevens

CA PE COD F IS H  C H O W D E R
3 slices fat salt pork
1 onion
2 cups water
2 cups raw potato 

Pepper

1 pound haddock
2 tablespoons butter 
2 tablespoons flour 
2 cups hot milk

Split crackers
Put the salt pork, diced, in a frying pan and add the sliced onion; stir and cook 
until the fat is extracted from the pork. Strain into a saucepan, add the

233



water, the potato cut in small cubes, a dash of pepper. Then add the haddock, 
cover saucepan and cook slowly until potatoes are soft. Melt the butter, add 
flour, and when smooth add hot milk, stirring until the sauce boils, then put 
everything together and heat to boiling point, but do not boil. Season to taste. 
Add split crackers. Mrs. J. Eugene Rogers

CONSOM M E

Make a brown soup stock, strain and skim off all fat. Heat to scalding. 
Wash and break 1 egg. Crush the shell and mix with the white together with 
Y  cup of water. Stir into the soup and bring to a boil. Let stand for 5 min
utes, then strain through a fine sieve or cloth. The soup should be clear, and 
brown, and well-flavored. A small amount of rice, barley, or noodles may be 
cooked, rinsed, and added to the soup as may tiny cooked cubes of assorted 
vegetables. B.

JE L L IE D  CO N SO M M E A LA O E U F

1 pint bouillon or consomme 6 eggs
1 envelope Knox gelatine Parsley-

Heat bouillon, add gelatine. Have ready the eggs which have been boiled 
4 minutes and shelled. Place one egg in each bouillon cup and when the soup 
has cooled and just started to jelly, pour it over the eggs. After sufficiently 
cool place in refrigerator until ready to serve. Garnish with parsley. Serve 
Melba toast with this. Miss Ruth A. Burlin

LIM A  BEAN AND V E G E T A B L E  SO U P

$4 cup lima beans 1 teaspoon salt
1 quart water 1 bay leaf

Liquid from 1 can mixed vegetables 1 onion, sliced
1 teaspoon whole black pepper 1 can mixed vegetables, drained

1 cup evaporated milk or whole milk

Wash lima beans and soak in 1Y* quarts of water. Measure the water left on 
the beans and add enough to make 1 quart. To this, add the vegetable liquid, 
seasonings, beans, and onion and simmer until tender. Force through a sieve, 
add the drained vegetables; simmer about 15 minutes; add the milk and heat 
again. Serve with croutons. This makes 5 servings. Selected

L O B S T E R  STEW

2 boiled lobsters V/z quarts milk
Butter Salt and pepper

Remove meat from lobsters, being careful to discard intestinal cord which 
runs the length of the tail. Fry the meat in a generous amount of butter for 
several minutes. While frying, heat the milk in a double boiler; season with 
salt and pepper; add lobster meat and serve at once. Be careful not to fry 
the lobster too long or it will be tough. It is this frying that gives the stew its 
appetizing red color. Mrs. Frank H. Woodward
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JE L L IE D  M A D R IL E N E

2 tablespoons gelatine Few grains cayenne
y2 cup cold water Salt, pepper
1 cup strong brown stock Slight grating onion

3 cups strained tomatoes

Soak gelatine in cold water 5 minutes. Heat stock and tomato juice, add sea
soning to taste. Add soaked gelatine and stir until dissolved; strain and turn 
into wet mold and chill. Unmold, beat slightly, and serve cold in bouillon 
cups. Mrs. Merton C. Robbins

N E A P O L IT A N  V E G E T A B L E  SO U P

1 tablespoon sugar 
\y 2 tablespoons butter 
Ya pound fresh mushrooms or 
1 No. 1 can mushrooms 

y2 green pepper 
1 pimento

2 cups beef stock or 
2 beef bouillon cubes 
1 cup strained tomato juice 
1 can mixed vegetables and liquid 

y  cup water
Y\ teaspoon Worcestershire sauce 

1 teaspoon salt

Caramelize, or brown, the sugar and butter together. Add the mushrooms 
cut in small pieces, pepper, pimento and liquids. Cover and boil 5 minutes. 
Add the vegetables and seasonings, and reheat to the boiling point. This 
makes 5 servings. If bouillon cubes are used, dissolve them in 2 cups hot 
water. Selected

O N IO N  SO U P

2 large onions chopped fine 
2 tablespoons butter
1 tablespoon flour
2 quarts water

1 tablespoon salt 
1 teaspoon pepper 
1 cup bouillon 

Grated cheese 
6 slices dry bread

Toast bread and put a slice in each soup plate. Sprinkle generously with 
grated cheese. Brown the onions in butter. Add flour, water, bouillon and 
seasoning. Cook until onion is soft, then pour over toasted bread in soup 
plates. Serve. Miss Mary F. Fitts

O N IO N  SO U P

2 tablespoons butter or 2 cups finely chopped onion
Bacon drippings 1 teaspoon salt

4 cups stock or teaspoon pepper
2 cans beef soup without vegetables A  teaspoon paprika

2 tablespoons chopped parsley

Cook onions until tender in the butter, or drippings, in covered saucepan, shak
ing pan often. Add stock, seasoning and parsley. Simmer over very slow 
heat several hours. Serves four.

Before serving, put one slice of toast for each person in the bottom of bak
ing dish, pour in the soup, sprinkle grated Parmesan cheese on top and bake 
in moderate oven 30 minutes to 1 hour. Mrs. Edward J. Shea
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FR E N C H  O N IO N  SO U P

4 large onions 1 to V/z quarts soup stock or
4 tablespoons olive oil or Boiling water

Meat drippings 4 slices stale bread, toasted
% pound Parmesan or Swiss cheese Salt and pepper

Peel onions and slice very thin, fry slowly in oil until a uniformly golden brown, 
using a kettle deep enough to hold liquid afterward. When thoroughly fried, 
add water or stock, cover and let simmer at least Y \ hour, seasoning to taste. 
Bouillon cubes or Vegex may be added, if water is used. Put toast, cut in tri
angles, in soup bowls, add soup and sprinkle with grated cheese. Serve at 
once. Mrs. Frederic F. Van de Water

O Y STER  STEW

1 pint oysters Salt
% pound butter Pepper

1 quart milk

Put oysters and butter, salt and pepper in a dish and heat very slowly without 
any water, until edges curl. Take from fire and add to milk which has been 
heated, but not boiled. The secret of a perfect oyster stew is to cook the 
oysters only slightly, so they will be tender. The stew is improved by letting 
it stand a short time before serving, over a very low fire.

Mrs. Howard C. Rice

G’S SALM ON C H O W D E R

1 can pink salmon 1 ounce salt pork
1 onion 1 cup boiling water
1 cup potatoes 1 pint hot milk

Salt and pepper

Pare and slice potatoes and onion; cut pork into small pieces and cook until 
crisp and brown, then add potatoes, onion and boiling water. Boil 30 minutes, 
then add hot milk, salmon and seasoning. Bring all to a boil and serve.

Miss Winifred L. Pincott

CREAM  O F SPIN A C H  SO U P

1 quart milk 2 tablespoons flour
1 cup raw ground spinach 1 teaspoon salt

2 tablespoons butter

Place the milk in a double boiler with the salt. Wash the spinach, and chop 
or grind it. If ground, place a bowl to catch the liquid which runs from the 
grinder and add to the spinach. Mix the flour and butter until well blended 
and add to the milk with the ground spinach. Stir until thickened and the 
spinach is cooked. This takes about 10 minutes. N. D.

TO M A TO  SO U P

7 quarts ripe tomatoes (cut to measure) 1 red pepper (seeds out)
7 stalks of celery 25 whole cloves
7 bay leaves 1Vz cups brown sugar
7 sprigs parsley Yz pound butter
5 onions chopped 2 tablespoons salt

Cook from \ J/ 2 to 2 hours. Add 1 cup flour. Strain. Reheat and can. This 
can be cut down easily to any usable proportion. Mrs. F. Cabot Holbrook
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TO M A TO  SO U P

30 pounds tomatoes 
1 bunch celery 
6 large onions 
4 green peppers 

14 sprigs parsley

25 whole cloves 
4 bay leaves 

Yz cup salt 
1 pound brown sugar 

V/z cups flour

Boil first seven ingredients together for 2 hours. Strain; add salt and sugar. 
Thicken with the flour stirred smooth in small amount of water. Seal in 
sterilized jars while hot. Add butter when serving. Mrs. A. Louis Pettee

V E G E T A B L E  CLAM C H O W D E R

4 tablespoons butter 1 can minced clams
1 medium-sized onion 1 pint milk
2 medium-sized potatoes, diced 1 teaspoon salt

Water White pepper
1 can mixed vegetables

Cook the onion in the butter until tender, without browning. Cook the pota
toes until tender in enough water to cover. Add the clams with the liquid, the 
vegetables (including the liquid) and the milk. Reheat and add the salt and 
pepper. This makes 5 servings. Selected

V EG E T A B L E  SO U P W IT H O U T  M EAT STOCK

1 small onion, finely chopped 1 can mixed vegetables
V\ cup cabbage, finely chopped 2 teaspoons salt

3Yz cups water 1 tablespoon finely chopped parsley
2 tablespoons butter

Cook the onion and cabbage in the water 5 minutes. Drain the mixed vege
tables and brown slightly in the butter. Add them to the onion and cab
bage with the vegetable liquid. Reheat and add the parsley. This makes 4 
servings. Selected
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V E G E T A B L E S

Carrot or beet, pea or green—
They’re good for all, both fat and lean.

H E L P F U L  V E G E T A B L E  SU G G ESTIO N S

To obtain mealy potatoes, soak them in cold water before they are cooked. 
Boiled potatoes will be more mealy if, after the water has been drained from 
them, the kettle is returned to the range (over a low heat), and shaken gently 
with the cover on, raising cover occasionally to allow steam to escape.

Water left from cooking vegetables should be saved for soups.
Small amounts of leftover vegetables may be used in soups, salads, in one- 

dish meals, fritters, etc.

JE L L IE D  ASPARAGUS
2 cups chicken broth 2 tablespoons cold water
1 tablespoon gelatine 1 pound bunch cooked asparagus

2 hard-cooked eggs

Bring broth to boil. Add gelatine dissolved in cold water. Stir well; cool. 
Rinse mold in cold water and put in chicken jelly to depth of ^  inch. When 
firm place slices of egg on surface of jelly. Then put on another layer of 
jelly. Lay asparagus over this and then another layer of jelly. Unmold, 
slice and serve on lettuce with mousseline sauce, for which beat together y2 
cup salted whipped cream and 1 cup mayonnaise. Mrs. Porter N. Spencer

BA K ED  BEANS

3 cups beans y2 teaspoon mustard
3 tablespoons sugar Pinch of soda
3 tablespoons molasses Small onion
2 teaspoons salt Ya pound or more salt pork

Soak beans overnight in plenty of cold water. Pour off water in morning 
and add cold water to parboil. Drain after beans are soft or when skins pop 
open. Add above mixture, cover with hot water and bake 5 or 6 hours in 
slow oven. Add water as necessary. At last let water bake away so that 
beans have but little juice. Bake longer if liked, but beans will be done in 
5 or 6 hours. Mrs. Howard C. Rice

HA RV ARD  B E E T S 
(Decorative and Tasty)

2 cups boiled beets, cubed Ya cup beet water
Yz cup sugar y2 teaspoon salt
1 tablespoon cornstarch 2 tablespoons butter, melted

Ya cup vinegar

Combine cornstarch and sugar, add water in which beets were cooked, vinegar
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and salt and bring to a boil, stirring until thick and smooth; add beets and cook 
over slow fire about 20 minutes. When ready to serve add butter and bring 
to a boil. Mrs. Fred H. Davis

CREAM ED  CABBAGE

Cut up one head of cabbage, put in cold water with a little salt and let stand 
one-half hour. Drain. Put cabbage in pot of boiling water and cook 5 min
utes. Drain again, and again cook until done in fresh boiling water in order 
to remove strong cabbage flavor. Serve with following cream sauce: Melt a 
large lump of butter in saucepan, add 1 tablespoon flour, 1 tablespoon sugar 
and cook until perfectly blended; add 1 cup milk and let come to full boil, 
then pour over cabbage. Then pour one beaten egg yolk over sauce. If cab
bage is large use beaten yolks of two eggs. Contributed

F R IE D  CABBAGE

Cut medium large cabbage into fairly small pieces and put in kettle with 3 
tablespoons bacon fat, a little water and 2 tablespoons vinegar. Cook slowly, 
stirring often. Season with salt and pepper. Mrs. Charles E. Lyon

CA RRO T RIN G

1 y2 cups carrots V* cup evaporated milk diluted with
1 cup soft bread crumbs ^2 cup water from carrots or
3 eggs 1 cup plain milk

1 teaspoon salt

Cook carrots until tender, mash, and combine with bread crumbs, egg yolks 
well beaten, milk and salt. Fold in the stiffly beaten egg whites, turn into a 
greased ring mold and set in pan of hot water. Bake 1 hour at 300 F. Turn 
out on platter and fill center with creamed peas or asparagus. Pepper, paprika 
and minced onion may be added to mixture if a more highly seasoned dish is 
desired. Mrs. Fred S. Knight

CREAM ED  C ELER Y

Clean the celery, and cut into pieces about inch long. Cook in a small 
quantity of boiling salted water for 15 to 20 minutes, or until tender. Drain 
and combine with white sauce made in the proportion of 2 tablespoons flour 
and 2 tablespoons butter to 1 cup milk. Season and serve at once. A few 
of the tender leaves of the celery may be minced and scattered over the top 
to make the dish look attractive. The tougher stalks of celery from several 
bunches may be used in this way and the hearts served raw. D.

BAKED CORN AND G R EEN  P E P P E R S

2 tablespoons butter 1 green pepper
2 tablespoons flour 2 cups corn
1 cup milk 1 egg

Salt, pepper Crumbs

Melt the butter, add the flour, then the milk gradually while beating until 
creamy. Add the pepper ground without seeds, corn and the egg beaten, salt 
and pepper. Place in baking dish, put crumbs on top, bake 30 minutes, 350 F.

Mrs. Burton W. Tarbox
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CORN F R IT T E R S
Yi cup milk 
2 cups cooked corn 

1 y2 cups flour 
1 teaspoon salt

y  teaspoon pepper 
2 teaspoons baking powder
1 tablespoon melted butter
2 eggs

Add milk to corn; add flour sifted with salt, pepper and baking powder. Add 
shortening and beaten eggs. Fry by spoonfuls on hot griddle or frying pan.

Mrs. Denton J. Smith

E SC A LL O PED  CORN AND TO M A TO ES
1 y2 cups cooked corn 1 teaspoon salt
\y 2 cups stewed tomatoes y2 teaspoon pepper

2 tablespoons melted butter y2 cup buttered crumbs

Arrange alternate layers of corn and tomatoes in greased casserole; season 
with butter, salt and pepper. Cover top with crumbs and bake at 375 F. until 
crumbs are browned. Serves 6. Mrs. William H. Richardson

SCRAM BLED L E T T U C E

Shred lettuce in salad bowl, add sugar and vinegar. Just before serving pour 
melted butter over all and mix well. Amounts used depend on taste.

Mrs. James C. Irish

M ACARONI D ISH
24 package elbow macaroni y2 green or red pepper
2 tablespoons butter 1 small onion
2 tablespoons flour Bacon
2 cups milk Salt

Boil macaroni J4 hour, drain in colander and let cold water run over it. In 
double boiler make white sauce of butter, flour, milk and salt. Put macaroni 
in buttered casserole and sprinkle over it the chopped pepper and onion. Pour 
over all the white sauce. Bake or £4 hour in 400 F. oven. Fifteen minutes 
before serving cover top with thin pieces of bacon which have been partly 
fried to avoid too much fat. Serves 8. Mrs. Harold P. White

M ACARONI AND CORN
1 cup macaroni 1 teaspoon salt
1 cup canned corn 1 tablespoon melted butter
2 tablespoons green pepper 1 teaspoon chopped onion
1 cup milk 2 eggs

Cook macaroni in salted water. Drain and add corn, chopped green pepper, 
onion and salt, milk and beaten egg yolks. Beat egg whites until stiff and fold 
into macaroni mixture. Bake in a moderate oven (350 F.) 30 minutes, or 
until firm. Serves 6. Mrs. Charles M. Colt

SAVORY O N IO N S
3 pounds onions % teaspoon pepper
6 tablespoons butter 1 cup grated American cheese

y2 teaspoon salt 1 cup soft bread crumbs

Peel and slice onions crosswise in thin slices. Boil until tender, without salt. 
Drain well. Melt butter in frying pan and saute onions in this until well
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coated with butter, and ho t; add salt and pepper. Put in casserole, cover with 
the crumbs (not buttered), and sprinkle the cheese over the top. Place in 
oven at temperature of 400 F. and bake about 15 minutes. This will serve 8 
persons. Mrs. Walter A. Gilbert

PEA N U T  AND R IC E  L O A F

1 cup boiled rice 
1 cup chopped peanuts 
1 cup dried bread crumbs 
1 cup milk

1 egg well beaten 
1 ̂ 2 teaspoons salt 
Y\ teaspoon pepper 
1 tablespoon melted butter

Tomato sauce

Combine all ingredients excepting melted butter and tomato sauce and turn 
into a small buttered bread pan. Pour butter over the top, set in a pan of hot 
water and bake 1 hour in a moderate oven (350 F .). Turn out on a hot plat
ter and surround with tomato sauce. Serves 4. Mrs. Charles M. Colt

S T U F F E D  P E P P E R S

6 green peppers 1 teaspoon onion juice
2 cups dry crumbs V* teaspoon salt
2 tablespoons butter 2 tablespoons chili sauce, or catsup

2 cups ground meat

Cut the stem ends of the peppers and remove seeds. If more delicate flavor 
of the pepper is preferred, boil 2 minutes and drain. Stuff peppers with mix
ture made of other ingredients and cover with buttered crumbs. Bake until 
the peppers are tender and the crumbs are brown. N. T. D.

G L O R IF IE D  S T U F F E D  P E P P E R S

4 or 5 large green peppers 2 cans mushroom soup
Corned beef hash Paprika

Halve and seed the peppers, boil 10 minutes in salted water, then stuff them 
with corned beef hash to which has been added one can of mushroom soup. 
Cover with another can of mushroom soup thinned with milk. Sprinkle with 
paprika and bake until done. Miss Mary F. Fitts

P O T A T O  BOATS

3 large potatoes V* cup hot milk
2Y  tablespoons butter 2 egg whites

Salt and pepper

Wash and bake potatoes, which should be of uniform size, until done (450 F .). 
Remove from oven and cut in half lengthwise. Scoop out contents and place 
jackets in oven to dry and firm. Mash the potato, add milk, salt, pepper and 
butter. Blend thoroughly, then fold in well-beaten egg whites. Grated cheese 
or peanut butter may be added before placing back in jackets. Brown in oven 
until right color, as desired. Mrs. Harold E. Whitney
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POTATO-ONION CASSEROLE
5 medium potatoes pared and sliced 2 teaspoons salt
4 medium onions 2 tablespoons flour
3 tablespoons chopped green peppers 4 tablespoons cooking o il; part butter
3 tablespoons chopped pimento is better

V /i cups milk

Arrange in layers in baking dish and bake 1 hours at 400 F.
Mrs. William T. Huestis

PITTSBURGH POTATOES
1 quart potato cubes 2 cups white sauce
1 onion cut fine 1 cup cheese
3 pimentos Salt

Cook potato cubes with onion in salted water 5 minutes. Then add the pimen
tos cut fine. Boil 7 minutes longer and drain. Put alternate layers of potatoes 
and white sauce in a baking dish and cover top with fine cracker crumbs. 
Brown.

W hite Sauce

Cook 2 tablespoons flour, 1 large tablespoon butter and 2 cups milk until it 
thickens. Add cheese and stir until smooth. Mrs. Leon A. Stewart

POTATO PUFF
2 cups mashed potato 2 eggs
2 tablespoons melted butter 1 cup cream or milk

Salt
Beat potato and butter to a cream. Add eggs well beaten, cream or milk, and 
salt. Beat well, pour into deep dish and bake in hot oven.

Mrs. Chester S. Leach

POTATO PUFF BALLS
1 cup mashed potato V/ 2  cups flour
2 eggs 1^2 teaspoons baking powder

Beat eggs well, add potato, flour, and baking powder, last. Drop from a spoon 
into deep hot fat. Let cook until brown. Mrs. Richard A. Stevens

POTATO VOLCANOS
Shape mashed and seasoned potato into irregular cones, make deep indenta
tion in top, fill with cheese, butter and a dash of paprika. Bake until browned 
and serve with baked pork chops. Mrs. J. Eugene Rogers

YELLOW JACKETS
6 or 8 slices bacon 2 cold cooked potatoes

3 eggs

Cut the bacon in small pieces and put in the frying pan. Add potatoes, diced, 
and cook slowly until golden brown. Add eggs slightly beaten and stir lightly 
until done. Mrs. Frank C. White
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SWEET POTATO BALLS
6 cups riced sweet potato 1 teaspoon minced onion
3 tablespoons milk 3 tablespoons melted butter

l j i  teaspoons salt 3 egg yolks
teaspoon pepper

Combine ingredients and shape into 1^2-inch balls. Roll in a mixture of 1 
egg and 2 tablespoons water and cracker crumbs. Fry in deep fat.

Mrs. John L. Dunham

CHARLESTON SWEET POTATOES
Slice 5 boiled sweet potatoes and arrange in layers in buttered baking dish, 
alternating with brown sugar, dots of butter and slices of orange with the peel 
left on. Add enough water to make a thick syrup. Be careful not to add 
too much water, for the syrup should be quite rich. Bake in a moderate oven 
(350 F.) for 1 hour, basting occasionally with the syrup in the dish.

This is especially nice to serve with duck or game. Slices of lemon may be 
mixed with the orange, or lemon may be used if preferred.

Mrs. Alphonse O. Brungardt

ESCALLOPED SWEET POTATOES
Place in a greased pudding dish a layer of sliced boiled sweet potatoes, add 
salt; then a layer of sliced sour apples, not cooked. Over this sprinkle brown 
sugar and add generous bits of butter. Repeat to make amount desired. 
Cover top with crumbs and add water for moisture needed. Bake 1 hour.

Mrs. Lyman E. Holden

SWEET POTATO, OHIO STYLE
V/ 2  cups hot mashed sweet potatoes 6 orange halves

4 tablespoons butter, melted 6 marshmallows
% teaspoon salt

Blend together potatoes, butter and salt. Remove juice, pulp and fiber from 
orange halves and fill with sweet potato mixture. Top each with a marsh
mallow. Bake in moderate oven (350 F.) for about 12 minutes, or until 
marshmallows are browned, and the sweet potato is heated through. Serve 
at once. Mrs. Harold E. Whitney

RICE SPOON BREAD
1 cup cooked rice
2 eggs, separated
1 tablespoon butter 
1 cup milk 
1 cup boiling water

3 tablespoons white corn meal 
Y\ cup flour 
1 teaspoon salt
1 tablespoon sugar
2 teaspoons baking powder

Pour water over corn meal and m ix; add flour, salt and sugar. Cook in double 
boiler until thick. Stir in rice and butter. Add the beaten egg yolks, baking 
powder and milk. Last fold in stiffly beaten egg whites. Pour into a greased 
baking dish, place in a pan containing hot water and bake at 350 F. for 40 
minutes. Serves 8. Mrs. Frank H. Woodward
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B’S R IC E  C R E O L E

1 cup rice ( Y  pound) 2 teaspoons salt
1 cup strained tomatoes 1 teaspoon pepper
1 cup finely cut onions 1 tablespoon drippings

1 tablespoon parsley

Wash rice and add slowly to 4 quarts briskly boiling water and boil 25 min
utes ; drain and blanch. Put drippings in small saucepan, add onions and cook 
slowly until tender and yellow; add tomatoes, salt and pepper. Mix this well 
with the rice, turn on platter and sprinkle with parsley. Two tablespoons 
finely cut green peppers may be added. To blanch the rice drain in a colander, 
pour hot water through rice, shaking it so the grains will separate, then place 
on top of stove or in the oven to dry. Miss Winifred Pincott

R IC E  C R O Q U E T T ES

1 cup cooked rice 1 tablespoon butter
Y2  cup milk Yz teaspoon salt
1 tablespoon sugar 2 eggs

Crumbs

Put milk on to heat and when it boils add rice and seasoning. When it boils 
again, add at once 1 beaten egg and stir about two minutes. Cool and shape. 
Roll in crumbs, beaten egg, and crumbs again and fry in deep fat.

Mrs. Charles A. Boyden

R IC E  C R O Q U E T T ES  
(W ith Quince Jelly)

Y2. cup rice V/ 2  tablespoons butter
Y2 cup boiling water Salt

1 cup scalded milk Quince jelly
2 egg yolks Bread crumbs

Parsley

Put rice and boiling water in a double boiler and steam till all the water is 
absorbed; add the milk and cook until the rice is soft. Remove from the fire, 
add the butter and the slightly beaten egg yolks. Mix well; spread in a shal
low pan and leave in icebox until perfectly cold. Take a small square of jelly 
and form the rice mixture into a small cylinder around it. Crumb, fry in deep 
fat and drain on brown paper. As soon as cooked serve on a hot platter sur
rounded by fried parsley.

Note: This recipe, taken from Rex Stout’s book, “Too Many Cooks,” was 
given at the Fifteenth Annual Meeting of Les Quivize Maitres.

Contributed

R IC E  S O U F F L E

3 tablespoons butter 3 egg yolks
3 tablespoons flour 1 cup cold boiled rice
1 cup milk 1 cup grated cheese

3 egg whites

Melt the butter and add the flour and milk. Add the egg yolks beaten and the 
rice and cheese. When all combined, add the egg whites, beaten stiff, and 
pour into a buttered casserole. Set into a pan of hot water and bake slowly 
at 350 F. about 1 hour. Mrs. Philip H. Wheeler
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SPANISH RICE
y2 cup diced bacon (uncooked) 2 tablespoons chopped celery
4 tablespoons chopped onions 2 cups boiled rice
2 tablespoons chopped green pepper \ 2/z  cups tomatoes

Salt and pepper

Fry bacon, add and brown onions, add celery, peppers, rice and rest of in
gredients and cook slowly 15 minutes, stirring frequently. Serves four.

Mrs. Harry A. Haskell

SPANISH RICE
(An All-in-One-Dish Meal)

4 tablespoons butter
1 cup rice
2 teaspoons salt 

teaspoon paprika
% teaspoon pepper

1 small onion
2 stalks celery, with leaves 
4 cups canned tomatoes
1 cup stock or boiling water 
1 cup leftover meat, cut in small pieces

Wash rice, drain thoroughly. Fry raw rice until brown in butter, stirring to 
keep from sticking. Add seasonings and chopped onion and celery. Cook 5 
minutes. Add tomatoes, meat and stock (or water). Lower heat, simmer 
slowly, covered closely, until rice is tender, about 25 minutes. Stir occasion
ally with a fork. Mrs. Porter N. Spencer

RICE, TOMATO AND CHEESE
1 cup cooked rice 1 tablespoon flour

y2 can tomatoes Butter size of an egg
1 large green pepper 1 medium onion

y2 pound cheese Salt
Cook onion in butter, add pepper cut fine, flour, tomato and rice. Cook for 
20 minutes, then put in a dish with alternate layers of cheese and above in
gredients. Cover top with fine crumbs and butter. Bake until brown.

Mrs. Leon A. Stewart

RICE AND TOMATO SCALLOP
2 cups cooked rice 2 tablespoons chopped onion
2 cups canned tomatoes 3 tablespoons chopped green peppers
4 tablespoons melted butter Y  cup s°ft bread crumbs
1 teaspoon salt Ys cup finely cut cheese

y2 teaspoon paprika

Mix all ingredients, except cheese and cook in greased dish. Sprinkle top with 
cheese and bake in a moderate oven 350 F. for 20 minutes. Serves six.

Mrs. Kenneth O. Estabrook

SPAGHETTI LOAF
(With Shrimp Sauce)

1 Yi cups uncooked spaghetti 
1 cup milk 
4 tablespoons butter 
3 eggs
1 cup grated cheese

2/z  cup soft bread crumbs, packed 
1 tablespoon chopped parsley 
1 teaspoon grated onion 
1 tablespoon chopped pimento 

y2 teaspoon salt 
y  teaspoon pepper

Cook spaghetti (broken in 1-inch pieces before measuring) in about 2 quarts 
boiling water to which 1 teaspoon salt has been added. Heat milk and butter
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over hot water until milk is scalded and butter is melted. Pour gradually over 
beaten egg yolks. Add cheese, bread crumbs, parsley, onion, pimento, season
ing and spaghetti. Fold in stiffly beaten egg whites. Pour into well-buttered 
bread loaf pan and steam-bake 1 hour in a moderate oven. (Steam-bake 
means to set pan of spaghetti loaf into another pan partially filled with hot 
water in oven.) Serve hot with shrimp sauce.

Sauce

Melt 3 tablespoons butter over a low fire and blend in 3 tablespoons flour. 
Gradually add 1^2 cups whole milk and cook over hot water until thick and 
creamy. Add Ys teaspoon salt. Then add 1 can shrimps cut in quarters or 
shredded fine. Cook 3 minutes longer. This serves 6.

Mrs. Clarence E. Morse

SPINACH RING WITH MUSHROOMS
1 cup spinach, cooked 1 tablespoon butter
1 teaspoon grated onion Dash of pepper
1 teaspoon salt Y* pound mushrooms
2 eggs 2 cups medium white sauce

Chop spinach fine, using electric beater; add grated onion which has been 
browned in butter. Season with salt, pepper and egg yolks beaten. Mix 
spinach with one half of the white sauce and fold in the stiffly beaten egg 
whites. Place in buttered ring mold and set in pan of hot water. Bake 30 
minutes at 350 F. Loosen spinach from side of mold with knife and turn out 
on hot platter. Fill center with fresh mushrooms which have been sauteed in 
butter until soft and mixed with rest of white sauce. Garnish with pieces of 
pimento and hard-cooked egg. Serves 6. Mrs. J. Harry Estey

SQUASH SOUFFLE
1 cup thick white sauce
2 cups boiled squash 
1 teaspoon salt
1 tablespoon butter 

Y2. cup toasted crumbs

Ya teaspoon white pepper 
Dash nutmeg 

3 eggs, beaten separately 
Y2  teaspoon baking powder 
Ya teaspoon minced onion

Make thick white sauce; add squash to sauce while hot. Season and add well- 
beaten egg yolks, then fold in stiffly-beaten egg whites. Sprinkle top with 
toasted crumbs. Bake 30 minutes in a moderate oven (350 F .). To test, 
insert knife in center of mixture. A buttered Pyrex dish or baking bowl is 
recommended for use in baking souffle, for it must be served immediately after 
removing from oven. Fresh or canned corn, and eggplant, may be substituted 
for squash. Mrs. Harold E. Whitney

MEXICAN SUCCOTASH
1 No. 2 can corn 2 cups red kidney beans

Salt, pepper 1 cup milk
Butter

Drain corn and beans and put in alternate layers in a baking dish, sprinkling 
with salt and pepper. Pour over the milk and dot with butter. Bake 20 min
utes in moderate oven. Mrs. Frank P. Barber
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I N V A L I D  C O O K E R Y

W hen food has little or no appeal;
W hen you’re unconcerned about your next meal; 
W hen your appetite strikes a new low 
To invalid cookery you should go.

G IN G E R  A LE

When nothing else appeals to the invalid try a cup of piping hot ginger ale.
R. W.

SCRA PED  B E E F

Secure a piece of top round, wipe with a damp cloth and place on a meat 
board. With a spoon scrape across the grain, leaving the network of connec
tive tissue. Shape into balls. Rub a heated frying pan with a piece of fat, 
and cook the meat balls until surface is seared and lightly browned. Season 
with salt and serve on toast. Garnish with cress or parsley.

Mrs. Ral'ph C. Root

B E E F  AND T A PIO C A  B R O TH
Yz pound round steak or shin 2 teaspoons tapioca
1 pint water 1 egg yolk

Salt
Cut beef in small pieces, add water and let stand 30 minutes. Then cook in 
double boiler 2 hours. Strain, pressing as much as possible of meat pulp 
through sieve. Add tapioca, return to saucepan and cook 30 minutes longer. 
Season and turn broth over slightly beaten egg yolk. Serve at once. W.

B IR D ’S N EST 
(Reprint)

1 egg 1 slice buttered toast
Beat the white of the egg stiff and heap it on a slice of buttered toast in the 
shape of a nest. Drop the yolk in the center, add a little salt and brown 
quickly in the oven. Mrs. John D. Barrows

SOUR CREAM  C O O K IE S 
(No Sugar)

1 teaspoon nutmeg 
Salt 
Flour 

1 tablespoon butter
Dissolve the soda and saccharin in the cream; add beaten egg, nutmeg and 
salt; sift in flour to drop from a spoon. Last add 1 tablespoon melted butter. 
Bake in a moderate oven 350 F. Mrs. Frank H. Woodward

Y  cup sour cream 
7 one-grain saccharin tablets 
1 teaspoon soda
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BAKED CUSTARD
(No Sugar)

1 cup milk 1 egg
1 half-grain saccharin tablet Salt, vanilla and nutmeg

Dissolve the saccharin in milk; add to the well beaten egg; season with salt, a 
few drops of vanilla and a dash of nutmeg. Pour into custard cup and bake 
like any custard. W.

SAVORY CUSTARD
1 cup beef tea or good stock 2 eggs

(chicken or beef) % teaspoon salt
Pepper

Beat eggs until light but not foamy; add salt, and pepper if not objected to. 
Have beef tea or stock hot and pour it over the eggs. Strain into greased 
cups or small molds and cover with greased paper. Stand molds in pan of 
hot water and cook gently, either in oven or over fire, until custard is set. 
Unmold and serve hot or cold. Do not let water surrounding molds boil or 
the custard will be honeycombed and less digestible. Selected

EGGNOG
(No Sugar)

1 egg Va cup milk
2 half-grain saccharin tablets Y  teaspoon vanilla

Salt Nutmeg

Beat egg until foamy; add the milk in which the saccharin has been dissolved 
together with the salt and vanilla. Beat again, pour into glass and add a dash 
of nutmeg. Mrs. Frank H. Woodward

SWEDISH STEAMED EGGS 
(Reprint)

2 eggs Salt
Milk Toast

Break the eggs into a cup and fill the cup with milk. Add a pinch of salt. 
Beat a little with egg beater and cook in a double boiler for 8 to 10 minutes, or 
until like a custard. Do not stir at all. Serve at once on hot toast. This 
recipe serves two people. Mrs. Harold W. Mason

LIVER HASH
(Individual)

Yz cup ground liver 
1 slice bacon 

Yz cup diced boiled potato 
Ya teaspoon salt

Dash of pepper 
1 tablespoon chopped onion or 

green pepper 
Y2  teaspoon chopped parsley

Grind or chop bacon and saute in hot pan. Mix remaining ingredients and 
add to bacon and stir well. Cook slowly until well browned. Turn mixture, 
and when browned fold onto a hot plate or a casserole. Mrs. Ralph C. Root
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APPLE PIE 
(No Sugar)

Individual apple pies may be made with saccharin. Line a small sauce dish 
with pastry and fill with sliced apples as for any apple pie. Sprinkle with nut
meg, cinnamon and salt. Dot with butter. Add about CUP of water in 
which 5 half-grain saccharin tablets have been dissolved, less saccharin if the 
apples are not tart. Cover with pastry the same as any apple pie. It is quite 
important that you add plenty of water for juice or your pie will be dry since 
there is no sugar to make a syrup. Mrs. Frank H. Woodward

RICE PUDDING 
(Wheat and Egg Free)

1 pint milk 2 tablespoons sugar
2 tablespoons rice (dry) Butter

Salt to taste Grated rind of lemon

Bake slowly for 2 hours, stirring occasionally. Serve with fruit and fruit 
juices, especially prunes. Mrs. Ralph C. Root

COFFEE TAPIOCA 
(No Sugar)

Y2 cup coffee (large) Ys cup Minute tapioca
3 half-grain saccharin tablets

Combine and boil until it thickens. Cool and serve with whipped cream sweet
ened with 1 half-grain saccharin tablet and flavored with vanilla and a dash of 
salt. This makes one serving. Mrs. Frank H. Woodward

INVALID’S TEA
1 teaspoon tea 1 cup scalded milk

Sugar to taste

Bring milk quickly to scalding point and pour it over the tea. Let the two 
infuse 4 minutes, strain and serve with or without sugar. Tea made by this 
method nourishes as well as stimulates. Selected

HOT PRUNE HOFFER
Heat prune juice and add cream and sugar to taste. (This is delicious for 
those who cannot abide hot milk, for insomnia.) Selected

CREAM TOAST
1 cup cream 2 slices bread

Salt

Heat cream, salted to taste. Pour over toasted bread. Set in a hot oven 
400 F. for about 3 minutes. Serve at once. Children like this when nothing 
else appeals. Mrs. Frank H. Woodward
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C A N N I N G

“Preserve an even temper and avoid family jars.1

SOM E SEC R ETS O F SUCCESS

New and reliable rubber rings should be used. Test them by stretching about 
four inches. If they return to normal they probably are good.

Be sure the jars and jar tops are not nicked on sealing surface, that tops fit 
properly and that jars have been sterilized.

Use carefully selected products and use care in preparation.
Cooking salt obtainable in bags is better than shaker salt, as the latter is 

likely to cause a “cloudy” appearance in canned vegetables.
Many housewives have had good success in using the electric oven for can

ning. However, after a two-year study of oven canning by the Massachusetts 
State College of Agriculture, one of the conclusions reached was: “Oven can
ning is influenced by so many variable factors that it cannot be recommended 
as a safe method of food preservation.” Tests made on 20 ovens showed 
great variations, not only between the different makes, but between ovens of 
the same make. Even with heat controls set for the same temperature foods 
canned in these ovens would vary considerably in the time required to reach 
a maximum or an end temperature. For this reason it is impossible to make 
a time table for oven canning that will be effective for all ovens. The size of 
the load and position of jars also showed wide variations in results.

BA K ED  BEANS

Bake beans as usual. Fill sterilized jars, adjust covers, place in hot water 
bath and process in boiling water 1 hour. Remove from water and finish seal
ing. Mrs. Bruce R. Buchanan

C H IC K E N

To be best when canned chicken should be freshly killed, prepared one day 
and canned the next. After killing, plucking and singeing, put chicken in hot 
soap suds and scrub well with a brush. Remove entrails, saving gizzard, liver 
and heart. Cut chicken as for fricassee, being careful to disjoint and so not 
splinter the bones. Place in cold water and wash thoroughly. (I usually 
wash it in three waters.) Remove and dry. Keep in a cool place overnight. 
Sterilize jars in the morning and pack chicken. The whole chicken, except 
giblets, may be canned but I use only the drumsticks, thighs, wings and breast, 
saving the remainder for canned soup. If your family likes picnics, put up a 
few jars with only the drumsticks. Add 2 teaspoons salt to each quart but 
do not add any water. Process for 3 hours. Remove from canner, complete 
sealing and cool. Be sure to allow the air to circulate around the jars while 
cooling. If packed or stored before cool, the chicken will not keep. The gib-
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lets may be packed in jars and processed the same length of time. They are 
very good served on toast.

Cook the remaining chicken, covering well with water, and when tender 
remove the meat from the bones. A delicious soup may be made by placing 
some of this meat in the bottom of a sterilized jar and adding about 3 table
spoons chopped celery, 2 tablespoons chopped peppers, 6 tablespoons diced, 
raw carrots, 1 tablespoon chopped onion, 4 tablespoons diced, raw potatoes and 
2 tablespoons broken spaghetti or alphabet noodles. Fill the quart jar with 
the broth from cooking the bones, add salt, pepper and celery salt to taste and 
process for 3 hours. It is a good plan to put up several pint jars of clear 
broth to use for gravy in case you wish to make chicken pie from canned 
chicken. (Fowl may be bought at a much lower price when the farmers grade 
for winter laying. A fowl will be just as good canned as a chicken.)

Mrs. Frank H. Woodward

O N IO N S

Peel, wash and quarter onions. Place in large kettle; add just water enough 
to start steaming, probably about 1 cup, and cook until they begin to settle a 
little. Pack at once in hot sterilized jars, adding 1 teaspoon of salt to each 
quart (do not add any water), partially seal jars, place in canner in boiling 
water and process for 2 hours. Remove, complete sealing and let stand until 
cold. Test jars when cold by removing clamp and lifting jar by its cover. 
These are just as good as fresh onions when seasoned with butter, salt and 
pepper and served with hot cream in place of the liquid in the jars.

Mrs. Frank H. Woodward

R A S PB ER R IE S

Place raspberries in sterilized jars, fill to overflowing with hot syrup, adjust 
rubbers and tops, seal completely. Place jars in boiling water to cover and 
allow to stand overnight. Mrs. Bruce R. Buchanan

RH U BARB

Wash rhubarb thoroughly and cut into pieces of convenient size, pack into 
clean jars, set under cold water faucet and allow water to run for 20 minutes. 
Seal jar and store. Mrs. Sanford A. Smith

ROAST T U R K E Y

If you like roast turkey and your family is small it is a good plan to can part 
of it for use later. Remove the meat from the bones, pack in sterilized jars, 
fill the jars with gravy, partially seal, process in hot water bath for 1 hour, 
remove jars and finish sealing. Additional gravy for filling jars may be made 
by covering the turkey bones with cold water and cooking 1 or 2 hours, strain
ing the liquid from the bones, and thickening. Mrs. Bruce R. Buchanan

A F E W  SUG G ESTION S

Cape Cod Cranberry Relish may be made in quantity for winter use and if 
stored in a cold place will keep 3 months.
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Cranberry Sauce also may be made in quantity, put into sterilized jars while 
hot and sealed immediately. This will keep perfectly several months.

Apple, grape, or other fruit juices may be extracted as for making jelly, 
put into sterilized jars and after tops have been partially sealed the jars placed 
in hot water bath and processed for 30 minutes. The juices may be used later 
for fruit beverages or for making jelly.

I find it much more economical to can several jars of diced peaches to use 
with fresh fruits for salads, fruit cups, etc., than to buy the diced canned 
peaches. These should be packed in sterilized jars, the jars filled with hot 
syrup and processed in hot water bath from 16 to 22 minutes, depending upon 
the ripeness of the product. Mrs. Bruce R. Buchanan

CANNING SYRUPS

Most fruits intended for use as dessert should be canned in a syrup of suffi
cient density to sweeten the fruit to taste. Too heavy syrups tend to shrivel 
the fruit, causing it to rise in the jar; also spoil the fruit flavor. If syrup is 
too light the fruit will be acid in taste. The density of the syrup will depend 
upon the acidity of the fruit, the closeness of the pack, and the taste of the 
consumer. The syrups most commonly used are made as follows:

Thin syrup—1 cup sugar to 4 cups water.
Medium thin syrup—1 cup sugar to 2Yz cups water.
Medium heavy syrup— 1 cup sugar to 1 cup water.
Heavy syrup—1^2 cups sugar to 1 cup water.

The sugar and water should be heated only to the point of solution. Syrups 
must not be boiled.
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CO N S E R V E S ,  J AMS  A N D  M A R M A L A D E S

Mother lost her baby daughter; 
Searched the house for little Nellie; 
Found her in the pantry—woe— 
Covered with her brand new jelly!

A M BER M ARM ALADE
1 orange 1 grapefruit
1 lemon Sugar

Shave orange, lemon and grapefruit, rejecting nothing but seeds and core. 
Measure fruit, add three times the quantity of water. Let stand overnight. 
In morning boil 15 minutes. Let stand another night; second morning add 
equal parts of sugar. Boil until it jells. Mrs. Thomas F. A. Bibby

W H IT E  A PP L E SA U C E

Take desired amount of apples and peel, core and slice to pleasure. Add sugar 
and small quantity of water. Cook immediately and quickly in an enamel 
saucepan, stirring constantly with spoon. The secret is to cook the apples be
fore they have a chance to turn brown even slightly. Add a few squeezes of 
lemon juice, and perhaps a bit more sugar, to winter apples. Apples cook in 
a short time. Mrs. F. Cabot Holbrook

T H IC K  CRA NBERRY  JE L L Y
1 quart cranberries 2 cups sugar

2 cups water
Put cranberries and water in a covered dish and boil 5 minutes. Remove from 
fire and press through a sieve. Add sugar and let boil for about a minute. 
Pour into mold. Mrs. Edward J. Collis

CRA NBERRY  AND A P P L E  JE L L Y
1 quart cranberries 2 quarts McIntosh apples (skins on)

Sugar
Quarter the apples before measuring, add cranberries, cover with water, cook 
and strain. Boil juice 30 minutes and strain again. Measure juice, add same 
amount of sugar. Boil 5 minutes. Mrs. Ralph E. Gates

CR A NB ERRY  SAUCE
4 cups granulated sugar 4 cups water

6 cups cranberries

Boil sugar and water 15 minutes, then add cranberries and cook 10 or 15 min
utes, keeping closely covered. This is delicious either strained or not, as the 
berries are always tender. Mrs. Charles A. Boyden
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6 oranges 
3 lemons

G O LD EN  M ARM ALADE
Sugar 

1 cup lemon juice

Slice oranges and lemons very fine, discarding seeds. Cover with water and 
let stand overnight. In the morning boil fruit and water mixture 45 minutes. 
Let stand overnight again. Next morning measure and bring to a boil. Then 
add 1 ̂ 2  times as much sugar as fruit. Boil 45 minutes. Just before mar
malade is removed from heat add lemon juice. Seal in glasses. The resulting 
marmalade is tart and different in flavor, but not bitter and the color is clear 
and golden. Mrs. Julia J. Phelps

G RA PE C O N SER V E
4 cups grape pulp 1 pound raisins

Grape skins 1 large sour orange
4 cups sugar 1 pound walnuts

Cook grape pulp and sift to remove seeds. To the sifted pulp add the skins, 
sugar, raisins and orange (with skin) sliced thin. Cook 30 minutes. Shell 
the walnuts, break meats in pieces and add to cooked mixture. Cook 30 min
utes more, or until it is rich and thick. Pour into glasses and cover with 
paraffin. Mrs. Robert E. Burnham

H EA V E N L Y  H A SH
3 pounds peaches, cut fine 2 small bottles cherries

3 pounds sugar

Add enough water to peaches and sugar to melt the sugar and boil until a 
thick syrup is formed, then add cherries with some of their juice and cook for 
10 minutes. Seal at once. Mrs. Herbert A. Staten

ORANGE M ARM ALADE
1 quart diced apples 3 cups sugar

1 orange, rind and pulp

Simmer 25 minutes, or until thick as jelly. Mrs. W. Robert White

P A R A D ISE  JE L L Y
9 quinces 3 quarts cranberries

20 medium-sized McIntosh apples

Cook quince until tender and add McIntosh apples and cranberries. Strain 
through cheesecloth overnight. Measure equal parts of juice and sugar, al
lowing one extra cup of sugar. Bring juice to a boil and boil for six minutes. 
Cool. Add sugar and boil good for 3 minutes. Put in jars.

Mrs. Bert W. Rounds

PEA C H  CO N SER V E
12 peaches 1 lemon
1 orange 6 ^  cups sugar

y2 bottle Certo

Cook peaches, orange and lemon, using juice and grated rind of each, till the 
orange and lemon peel aje done; add Certo and bring to a boil. Seal while 
hot. Mrs. Norman A. Howe
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24 peaches

PEA C H  JAM

4 oranges 
2>y2 pounds sugar

Slice peaches and oranges thin; add sugar and simmer slowly until of jam 
consistency—about 3y2 hours. Mrs. Robert E. Burnham

PEA R  H A R L E Q U IN

y2 peck Bartlett pears 1 medium can grated pineapple
2 oranges Sugar

3 small bottles maraschino cherries

Cut the pears (not too ripe) in thin slices; add oranges, rind and all, cut fine 
and the pineapple. Weigh and add two-thirds of its weight in sugar. Let 
stand overnight. In the morning add the cherries cut fine, together with their 
juice. Cook over slow fire until pears are soft, pour in sterilized glasses and 
seal while hot. Mrs. Norman A. Howe

PEA R  AND P IN E A P P L E  SAUCE
8 pounds pears, diced 1 lemon
8 cups sugar 1 can crushed pineapple

Cook first three ingredients until thick, then add pineapple and cook a few 
minutes longer. Seal while hot. I cook about 30 minutes.

Mrs. Herbert A. Staten

Q U IN C E  H O N EY

1 cup grated quince 3 pounds sugar
1 quart water

Boil water and sugar until a syrup is formed, then add the quince and boil 
^ 2  hour. Mrs. William T. Huestis

RA SPB ER R Y  AND RH U BA RB JAM
2 quarts raspberries 3 pounds sugar
1 quart rhubarb 1 cup water

Cook rhubarb first, adding water. Add sugar and continue cooking until rhu
barb is mushy. Add berries and cook y2 hour, or until of jelly consistency.

Mrs. Leslie S. Edwards

RH U BA RB CO N SER V E

1 quart rhubarb 2 oranges, rind and juice
1 quart sugar y2 pound seeded raisins

pound walnut meats

Cut rhubarb in small pieces, grate the orange rind, chop the raisins and walnut 
meats. Cook all together until as thick as desired.

Mrs. Eugene P. Houghton
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RH U BA RB AND STR A W B ER R Y  M ARM ALADE

4 pounds rhubarb 1 quart berries (or more)
4 pounds sugar pound nut meats

Cut the rhubarb in small pieces; mash the berries, chop the nut meats (walnut 
or butternut). Cook rhubarb, sugar and berries together 2 hours, or until 
thick. When it is done add the nut meats. Mrs. Luther W. Hawley

CANNED S T R A W B E R R IES

2 cups sugar 1 quart strawberries

Let the sugar and berries stand at least 2 hours before heating. Heat slowly 
and just long enough to thoroughly scald. Put into sterilized cans and seal.

Mrs. Leslie S. Edwards

W H O L E  STR A W B ER R Y  P R E SE R V E S

3 cups whole strawberries 3 cups sugar

Put 1 cup of the berries and 1 cup of sugar in preserving kettle and very 
slowly bring to a rolling boil for 5 minutes. No water. Add second cup ber
ries and second cup sugar and boil 5 minutes. Add third cup of berries and 
third cup of sugar and boil 5 minutes. Pour onto large platter to cool. Stir 
occasionally. Next day put into sterilized jars. Mrs. Philip H. Wheeler
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P I C K L E S  A N D  R E L I S H E S

“Peter Piper picked a peck of pickled peppers.”

RED  CABBAGE

1 red cabbage 1 tablespoon lemon juice or vinegar
2 tablespoons bacon fat or drippings 1 tablespoon sugar
1 medium-sized onion Salt
2 green apples Pepper

Cut cabbage up small. Place the two tablespoons of fat or drippings into a 
deep frying pan or kettle. When hot, add finely chopped onion and cook until 
delicate brown. Then put in the finely chopped cabbage and cook for 30 min
utes without water over slow heat, stirring often to prevent sticking down. 
Add apples which have been cut up small and lemon juice or vinegar and 
sugar. Salt and pepper to taste. Cook this for 30 minutes more, turning it 
over occasionally. Mrs. Edward J. Shea

F A V O R IT E  C H IL I SAUCE

12 ripe tomatoes
1 ripe sweet pepper
2 green sweet peppers 
1 large Spanish onion

Yi teaspoon allspice

2 teaspoons cinnamon 
1 teaspoon salt (large)
1 cup white sugar 

^2 cup dark brown sugar 
1 cup cider vinegar

y2 cup water

Chop onions and peppers with fine section of food chopper. Chop unpeeled 
tomatoes, freed from all blemishes, in coarse section. Mix tomatoes, onions 
and peppers. To sugar add salt, cinnamon and allspice and stir into the chopped 
ingredients. Cook slowly until thick, between 2 and 3 hours. Put boiling hot 
into jars and seal. Makes about 5 cups. Mrs. William Cushman

TO M A TO  K E T C H U P

1 peck ripe tomatoes or 4 tablespoons allspice
1 dozen cans concentrated tomato j uice 2 tablespoons mustard
1 pint sharp vinegar 1 tablespoon powdered cloves
6 tablespoons salt 1 teaspoon black pepper

% teaspoon red pepper

If ripe tomatoes are used, with a large spoon rub the cooked tomatoes through 
a sieve into a kettle to remove seeds and heavy pulp, until you have 1 gallon 
of liquid. (This operation is greatly simplified by using the concentrated 
tomato juice.) Put the kettle on the stove and bring the juice almost to a 
boil. Into a bowl put the vinegar, and in the vinegar dissolve the salt, allspice, 
mustard, cloves and black and red pepper. Stir vinegar and spices into the 
tomato juice and let simmer over a slow fire until it thickens. The mixture 
must be stirred constantly or the spices settle on the bottom and burn. If
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made from concentrated tomato juice, an hour and a half of simmering is 
sufficient, but if made from ripe tomatoes the mixture should be allowed 
to cook slowly for 3 or 4 hours. When kettle is removed from fire, let mix
ture stand until cold. Then stir and pour into small-necked bottles. If a 
half-inch of olive oil is poured into each bottle and the bottle then corked, the 
ketchup will keep indefinitely in a cool place. It's better if chilled before 
serving.

This recipe was taken from “Trending into Maine” by Kenneth Roberts.
Mrs. Edith Burbank

BREAD AND B U T T E R  P IC K L E S

4 quarts unpared sliced cucumbers 1 tablespoon celery seed
6 tablespoons salt 4 cups sugar

1 y2 quarts vinegar 2 tablespoons mustard seed

Sprinkle cucumbers with salt, cover with water. Let stand overnight. Bring 
other ingredients to boil. Drain and wash cucumbers, put in and heat 4 min
utes. Do not boil. Mrs. E. Llewellyn Chatterton

BREAD AND B U T T E R  P IC K L E S

2 cups vinegar 2 teaspoons celery seed
2 cups sugar 2 teaspoons ground mustard
1 teaspoon powdered ginger 1 tablespoon salt
1 teaspoon tumeric powder 10 sliced cucumbers

1 y2 teaspoons black pepper 3 sliced onions

Make a syrup by bringing to a boil the first eight ingredients. Add cucumbers 
and onions and cook just a few minutes. Seal hot in glass jars.

Mrs. Joel Flagg

BREAD AND B U T T E R  P IC K L E S

6 pounds cucumbers 5 cups vinegar
8 small white onions 5 cups sugar
2 green peppers ^2 teaspoon ground cloves

y2 cup salt 2 tablespoons mustard seed
4 1 teaspoon celery seed

Combine the cucumbers, which have been sliced thin, the peppers which have 
been shredded, the onions and the salt and let stand 3 hours. Make a syrup 
of the other ingredients and stir into it the vegetables after draining well. 
Simmer until tender, but do not boil. Mrs. Jesse C. Johnson

CUCUM BER P IC K L E S  
(Reprint)

Wash and dry smallest cucumbers. Pack in quart jar with 1 tablespoon salt, 
2 tablespoons sugar, 1 teaspoon dry mustard. Cover with cold vinegar and 
seal. Mrs. Louis I. Allen
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CUCUM BER P IC K L E S
1 gallon vinegar 1 cup sugar
1 cup fine salt Yz teaspoon alum
1 tablespoon dry mustard 1 teaspoon sweet powdered guarantose
1 ounce mixed spice or saccharin

1 cup grated horseradish root

Put the vinegar into a 2-gallon crock. Add salt, mustard, sugar, alum, spice, 
horseradish and the guarantose or saccharin, which has been dissolved in a 
little vinegar. Wash and wipe pickles and drop into crock.

Mrs. Joseph F. Austin

SLIC ED  G REEN  CUCUM BER P IC K L E S

For each quart of thinly sliced cucumbers, one good-sized onion. Put in dish 
in layers, and sprinkle salt between. Cover with cold water and allow to 
stand 2 hours, then drain. Add vinegar to cover. For each quart of vinegar 
add the following: 1 teaspoon celery seed, 1 teaspoon white mustard seed, 2 
cups brown sugar, 1 teaspoon tumeric powder, 1 green pepper chopped fine. 
Put vinegar and spices over heat and bring to boil. Put in cucumbers and 
cook until done, about 20 minutes. Cucumbers should be washed before slic
ing, but need not be pared. Mrs. Charles G. Staples

S W E E T  P IC K L E  
(Cucumber)

2 cups sugar 
2 scant cups vinegar 
1 red sweet pepper 

1 small red hot pepper

Cut the cucumbers in small cubes. Add the onions and salt and let stand over
night. In the morning drain thoroughly and add sugar, vinegar and peppers. 
Cook until clear, and seal. Mrs. Frank B. Richardson

S W E E T  P IC K L E  
(Cucumber)

7 pounds fruit 1 ounce stick cinnamon
3 pounds light brown sugar 1 ounce whole cloves

1 pint vinegar

Place fruit, sugar and spices in a jar in layers. Heat vinegar (a pint or a 
quart, as one prefers), and pour over fruit. Allpw to stand until the third 
morning; turn juice off and scald and pour over fruit again. Repeat the sixth 
morning. On the ninth morning cook all together and put in jars. It is not 
necessary to seal air-tight, and will keep indefinitely. Mrs. Bert W. Rounds

SW E E T  P IC K L E  
(Cucumber, Citron or W atermelon)

2 pounds sugar 2 cinnamon sticks
1 pint vinegar 2 teaspoons whole cloves

Cut up rind at night and sprinkle with salt. In the morning drain and cook 
in boiling water until tender. Don't cook too long or pickle will be soft. Heat 
sugar and vinegar to boiling; tie cinnamon stick and cloves in piece of cheese
cloth and put into syrup. Add cooked rind and let stand overnight. Remove
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rind in the morning and heat syrup to boiling. Return rind to syrup and allow 
to stand. Heat syrup 3 mornings. The last morning put hot syrup and pickle 
into hot sterilized jars and seal. Mrs. Frank H. Woodward

S W E E T  P IC K L E D  P IN E A P P L E
1 can of pineapple cup boiling water
1 cup brown sugar 2 dozen cloves
1 cup vinegar 2 sticks cinnamon

Simmer uncovered juice from can of pineapple for 15 minutes with brown 
sugar, vinegar, boiling water, cloves and cinnamon. Add pineapple and sim
mer 15 minutes. Mrs. Louis I. Allen

S W E E T  P IC K L E D  W A T E R M E L O N
7 pounds of fruit 1 pint vinegar

3*4 pounds granulated sugar *4 teaspoon oil of cloves
teaspoon oil of cinnamon

Cut off all green rind and pink part from watermelon. Cut white part of rind 
into cubes about an inch square. Cover with hot water and parboil until it 
can be pierced with a fork, being careful not to let it get too soft. When rind 
has parboiled sufficiently, drain. Make syrup of sugar, vinegar and spice 
oils, bring to boiling point and pour it over the rind. Let stand in kettle over
night. In morning drain off the syrup, re-heat and pour again over the rind. 
The third morning heat both rind and syrup, and seal in jars. This makes 
about 4 quarts. Mrs. Walter A. Gilbert

3 quarts green tomatoes 
1 large cabbage
1 cup salt
6 tablespoons mustard
4 cups sugar
4 quarts cold water

D O V ER  P IC K L E
1 quart onions 
7 peppers, red and green 
1 tablespoon tumeric powder 

34 cup flour 
3 cups vinegar 
1 ounce mustard seed 

1 ounce celery seed
Chop fairly fine the tomatoes, cabbage, onions and peppers; cover with the 
cold water and add the salt. Let stand 2 hours, then scald and drain. Mix 
to a paste mustard, tumeric, flour and sugar and a little cold vinegar, then add 
gradually 3 cups scalded vinegar and cook all together 8 minutes after it be
gins to simmer, or until it is done. Do not boil hard. Just before it is done 
add mustard seed and celery seed. Mrs. Charles R. Prentiss

MRS. G A TES' M USTARD P IC K L E
1 quart small cucumbers
1 quart green tomatoes
2 quarts small onions 
2 heads cauliflower
4 red peppers (no seeds)

1 cup flour
2 teaspoons mustard 
2 teaspoons tumeric

*4 cup salt 
2 quarts vinegar

5 cups sugar
Chop the vegetables coarsely, cover with water and the salt and boil 5 minutes; 
drain. Make a syrup of the vinegar and sugar and when it comes to a boil 
add the chopped vegetables, cook slowly until tender. Then add the flour, 
mustard and tumeric which have been mixed smooth with a little water and 
cooked together until thickened. Mrs. James C. Day
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P IT T S F IE L D  P IC K L E

2 quarts green tomatoes 
2 quarts ripe tomatoes 
2 onions 
2 red peppers 

y2 teaspoon cinnamon

(Reprint)
54 cup salt

1 quart vinegar
2 cups sugar

y2 teaspoon cloves 
y2 cup mustard seed

Chop fine tomatoes, onions and peppers and add the salt. Let stand overnight. 
In the morning drain off liquid, add vinegar, sugar and spices and cook J4 
hour. This is fine and will keep indefinitely if sealed in airtight jars.

Mrs. Herbert W. Sargent

T H O U SA N D  ISLA N D  P IC K L E S

4 quarts big green cucumbers 2 cups sugar
4 onions 1 tablespoon salt
1 quart vinegar 2 teaspoons tumeric powder

4 teaspoons white mustard seed

Heat vinegar, sugar, salt and mustard seed. Then add cucumbers which have 
been peeled and cut in cubes, sliced onions, tumeric powder, and cook slowly 
1 hour. Seal while hot. This makes about 3 quarts.

Miss Florence A. Kathan

B E E T  R E L IS H

1 pint chopped cooked beets y2 tablespoon salt
1 pint chopped cabbage 5̂  teaspoon pepper

y2 cup horseradish 54 cup vinegar
y . cup sugar

Mrs. Upton P. Lord

CORN R E L IS H

1 quart vinegar 
4 tablespoons salt 

y2 cup flour 
2 5 4  cups sugar 

% pound dry mustard 
2 teaspoons tumeric powder

Cut corn from cob. Put through food chopper next four ingredients after re
moving seeds from peppers. Mix vinegar and salt and cook 20 minutes. 
When cooked add flour, sugar, mustard and tumeric blended together and 
cook until thick. Combine with vegetables, heat thoroughly and can.

Mrs. Oren A. Burbank

18 large ears corn
1 large cabbage 
4 large onions
2 green peppers 
2 red peppers

CORN R E L IS H

1 dozen large ears corn 3 cups white sugar
1 small head cabbage, chopped y2 cup dry mustard
3 medium onions, chopped 54 CUP salt
1 large red pepper 2 5 4  cups white vinegar

Remove seeds from pepper; chop pepper and boil all ingredients together 10 
minutes. Put in sterilized jars and seal hot. Mrs. Clarence E. Morse

266



CR A NB ERRY -OR A NG E R E L IS H

2 cups cranberries 1 large seedless orange
24 cup sugar

Pick over cranberries, wash and grind, using fine knife on grinder. Grate 
yellow rind from orange, remove white skin and grind the orange. Mix ber
ries, pulp, rind and sugar. Store several days before using. Will keep in 
covered jars in a cold place. Mrs. Henry C. Culver

P E P P E R  R E L IS H

12 red peppers 2 tablespoons salt
12 green peppers 2 cups brown sugar
12 onions 1 quart vinegar

Seed the peppers then chop very fine and pour over them boiling water. Let 
stand 5 minutes. Drain and repeat, letting them stand in water 10 minutes. 
Drain, add onions chopped very fine, salt, sugar and vinegar. Cook 20 min
utes after it begins to boil. This will keep either in jars or a crock.

Mrs. Herbert A. Staten

TA STY  R E L IS H  
(Uncooked)

4 quarts cabbage 4 cups sugar
4 sweet peppers, red or green 1 tablespoon tumeric powder
8 good-sized onions 3 tablespoons salt
1 quart vinegar 3 tablespoons celery seed

3 tablespoons white mustard seed

Chop vegetables. Boil together the other ingredients and when cold pour over 
the vegetables. This is especially good with baked beans. It does not have 
to be sealed. Mrs. Denton J. Smith
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Q U A N T I T Y  C O O K E R Y

This table of quantities is based on servings for 50 persons.

Beverages
Chocolate Make syrup by 2 cups sugar Add V/2  pounds bitter

bringing to a boil 3 quarts water chocolate8 quarts hot milk

Cocoa Make syrup by 2 cups sugar Add 6 quarts hot milk
boiling together 2 cups cocoa
for 30 minutes 4 quarts water

Coffee Impounds 10 quarts water 1 y2 quarts milk
\l/2 quarts cream

Tea 24 cup tea 8 quarts hot water

Desserts
Ice Cream Brick 6y2 quarts 8 servings to brick

Bulk 8y2 quarts 6 servings to quart

Pies 9 nine-inch pies or 7 ten-inch pies

Steamed Pudding 8 quart molds 2 quarts sauce

Strawberry Biscuit dough 3J4 quarts flour Butter as desired
Shortcake (or 50 Biscuits) *4 cup salt 8 quarts berries

cup baking powder 3 cups sugar 1V* cups shortening 1 quart cream,1 quart milk whipped

Fish, Creamed 8 pounds 3 quarts white sauce

Meats
Chicken, Creamed 6 quarts meat cut in 2>y2 quarts sauce Use part milk and

cubes part chicken stock

Chicken Pie 14 pounds, after Biscuit Dough
cooking and 
removing bones

Chicken, Roast 25 pounds, dressed 3 quarts dressing

Beef, Lamb or 
Pork, Roast 16 pounds
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Ham, Baked 15 pounds

Hamburg Balls 10 pounds 3 cups crumbs 1 quart milk

Salads
Chicken or Fish 5 pounds cooked 3 quarts diced celery 2 quarts dressing

Fruit or Vegetable 7 quarts diced 1 quart dressing

Sandwiches

Bread 1 pound loaf will cut
16 slices

Fillings for 50 sandwiches of 2 whole slices

Chopped Meat 2 ^  pounds 2 cups mayonnaise

Egg 2 dozen 2 cups mayonnaise

Peanut Butter 1 pound Y* cup cream

Butter Yz pound

Soups 12 to 15 quarts

Oyster Stew 4 quarts oysters 8 quarts milk

Vegetables

Beans, Baked 3 quarts pea beans 3 tablespoons soda 2 pounds pork
2/z  cup molasses X/z tablespoons
34 cup salt mustard

y2 cup brown sugar

Beans, String 2 No. 10 cans Y* cup butter

Beets 8 pounds 1 cup butter

Peas, Creamed 5 quarts, shelled 2Yz quarts sauce

Potatoes, Mashed 15 pounds 1 quart milk Y* pound butter
1 pint cream (or more)

Potatoes,
Escalloped 8 quarts sliced 3 quarts milk

Squash 35 pounds

Macaroni and Cheese 5 pounds, uncooked 6 quarts white sauce 3 cups grated cheese
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H I N T S  F O R  H O M E M A K E R S

A GOOD W H I T E  SOAP 
(Reprint)

Six pounds grease, 1 can potash, 2 y2 pints cold water, J4 cup ammonia, 2 
large tablespoons borax or more, cup sugar. Dissolve potash in water in 
earthen dish (a pitcher will do). Stir. Melt grease and boil up, then cool to 
blood heat and turn potash slowly onto grease and stir constantly. Then add 
ammonia, sugar and borax, stirring in slowly before the grease and potash get 
thick. When thick enough pour into pan which should be lined with old wet 
cloth. You can put witch hazel, a cup of oatmeal, sassafras, violet or rose 
scent in if you wish.

G ET RID OF ANTS

Five cents worth of tartar emetic mixed with about same quantity of sugar. 
Drop a bit of mixture here and there where the ants run and you will find it 
a never-failing recipe for the complete disappearance of the little pests.

Contributed

P A S T E  F O R  R E M O V IN G  F U R N IT U R E  F IN IS H

Cook together until transparent 1 cup starch and 1 quart water; then add 4 
tablespoons lye. Mrs. Louis I. Allen

A H O T  W E A T H E R  GU EST M EAL

Clam Juice Cocktail Salted Wafers
Jellied Calf’s Tongue Platter, with border of hard-cooked egg, 

tomato and watercress 
Parsley Potato Assorted Breads

Sliced Peaches with Whipped Cream—in Patty Shells 
Iced Tea

This meal is planned to reduce the last-minute preparation to a minimum.
Miss Mary D. Henshaw

A S U B S T IT U T E  F O R  CREAM

Beat 1 egg yolk, add 1 teaspoon flour and 2 or 3 tablespoons sugar and beat 
again; then stir mixture into lj /2  cups boiling sweet milk. Flavor and allow 
to cool. For puddings containing eggs this is preferable to thin cream.

Contributed

If Magic Covers are used the softest dough can be handled without the 
slightest possibility of sticking to molding board or rolling pin. One set will
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last for years. Inquiries as to their economic value and as to where they may 
be obtained may be made of Mrs. W. F. Root or Mrs. J. C. DeWitt.

To remove iron rust stains: Place cream of tartar on spot and moisten with 
water; let stand a while and then rinse. If the stain has been boiled in, boil 
for an hour in water to which has been added 1 tablespoon cream of tartar to 
a gallon of water. (Contributed)

Keeping crumbs: Try putting your bread crusts in a paper bag, where they 
will dry out without mildewing. Crumbs may be made from these crusts, put 
into a paper bag, then placed in a second bag and they will keep a long time.

An easy way to cut pie meringue: Sift a little granulated sugar over me
ringue before browning.

Sputtering grease in a frying pan may be stopped by sprinkling in % tea- 
spoon of flour.

To de-frost refrigerator quickly: Shut off current and fill one of the ice 
cube pans with hot water. (Contributed)

To prevent salt from gathering moisture in damp weather keep a tumbler 
turned over each salt shake. (Contributed)

If your recipe calls for sour milk and you have none, add ^4 CUP lemon 
juice to 1 cup of milk and allow it to stand a few minutes.

Lemon juice may be used in place of vinegar except for pickling.

Dried fruits are improved if a bit of lemon juice and grated rind are added 
when fruits are being stewed.

Aluminum ware that has become discolored or dull will look almost like 
new if rubbed with a cloth dipped in lemon juice and then rinsed in warm 
water. Discolored copper or brass are renewed by being rubbed with lemon 
rind (juice extracted) dipped in salt.

A bit of lemon juice will remove odors from the hands; also will keep them 
soft and white.

An easy way to flour chicken for frying is to put flour, salt and pepper in 
brown paper bag; put in three or four pieces of chicken at a time, close bag 
tightly and turn upside down once or twice. Repeat until all is floured.

Equal parts of ammonia and turpentine will take paint out of clothing, no 
matter how hard or dry it may be. Saturate the spot two or three times and 
then wash out in soapsuds.

Mildew is best removed by dipping the goods in a weak solution of chloride 
of lime, then place in the sun a few minutes, after which rinse thoroughly. 
A heaping teaspoon of lime to a quart of water is about right.

Use plain white blotters when anything is spilled on the dining table instead 
of a clean napkin. This will save much time in laundering and the spot can 
be removed more quickly.

Use the paraffin paper wrappers from your bread to polish your stove.
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When darning the thin line which comes in your stockings at the top of your 
shoes, use spool silk and make parallel lines of fine chain stitches. This 
matches the stocking mesh so well that it can scarcely be detected.

Rub the inside of the coffee pot with salt to remove discoloration.
Rub a frying pan with salt so that the foods to be fried will not stick.
Prevent candles from bending by covering with a thin coating of shellac.
If whipped cream must stand before using, keep it stiff by using confec

tioners’ sugar for sweetening instead of granulated sugar.
An onion sliced and placed in a basin of cold water will absorb the smell of 

new paint in a room.

Discolored knife handles may be cleaned with a slice of lemon dipped in salt.
To replace metal tips that have come off your shoestrings, dip them in muci- 

lage.

To keep yolk of egg fresh, when only the white is used, cover with cold 
water.

274



INDEX

A ppetizers, Anchovy Canapes, 35. 
Calavo Cocktail, 37.
Canapes, Suggestions for, 36. 
Cheese Balls, 37.
Cheese and Olive Canapes, 35. 
Cheese Squares, 10.
Christmas Cup Cocktail, 37.
Crab Meat Canapes, 35.
Cranberry Cocktail, 37.
Delight Cocktail, 37.
Dexter Canapes, 35.
Holiday Fruit Cup Cocktail, 38. 
Hors d’Oeuvres, 39-40. 
Horseradish Canapes, 35.
Mint, Trick with, 40.
Mushroom Cocktail, 38. 
Normandy Canapes, 36.
Orange, Iced, Cocktail, 38. 
Orange-Ginger Ale Cocktail, 38. 
Oyster-Tomato Cocktail, 38. 
Pineapple-Mint Cocktail, 39. 
Salad Cocktail, 39.
Salmon Canapes, 36.
Skyscraper Canapes, 36. 
Spiced-Cider Cocktail, 37.
Stuffed Celery, 36.
Tomato Canapes, 36.
Tomato Cocktail, 19, 39.

Apple, Apfel Strudel, 197.
Bread, Old-Fashioned Raised, 48.
Carameled, 3.
and Cheese Salad, 212.
Cinnamon Salad, 212. 
and Cranberry Jelly, 257.
Crisp Scallop, 132.
Crumble, 132.
Dutch Cake, 132.
Muffins, 27.
Pudding, 132.
Quince Dessert, 132.
Sauce, White, 257.

Apricot, Grapenut Bread, 59.
Pie, 198.
Tea Muffins, 62.
Upside-Down Cake, 133.
Whip, 118-119.

Asparagus, with Eggs, 31.
Jellied, 239.
Loaf, 28.
and Salmon Scallop, 161.

B acon, and Egg Fondue, 150.
Eggs and Rice, 150.

Banana, Boats, 119.
Baked with Ham, 174.
Bread, 55.
Cake, 72.

Banana, Cream Pie, 198.
Icebox Dessert, 126. 
with Rice, 125.

Beans, Baked, 239.
Baked, Canned, 253.
Baked, Salad, 212.
Baked, Soup, 233.
Hot String Salad, 219.
Lima and Vegetable, 234.
Porridge, 232.

Beef, see Meats.
Beet, and Egg Salad, 15.

Harvard, 239.
Relish, 266.

Beverages, Breakfast Cocktail, 37. 
Blackberry Wine, 45.
Chocolate, Cup of, 32.
Chocolate, French, 42.
Chocolate, Mexican, 42.
Chocolate, Minted, 43.
Chocolate Syrup, 43.
Coffee with Cheese, 42.
Coffee Nog, 42.
Currant Punch, 44.
Dandelion Wine, 45.
Eggnog (Saccharin), 250. 
Elderberry Blossom Wine, 46. 
Ginger Ale, 249.
Ginger Ale, Chocolate, 43.
Ginger Ale Fruit Punch, 45. 
Ginger Punch, 45.
Grapefruit, Minted, 43.
Hot Prune Hoffer, 251.
Invalid’s Tea, 251.
Lemon Frost, 43.
Lemon Syrup, 43.
Lemonade, Vichy, 43.
Mint Coolip, 44.
Mint Drink, 44.
Orange and Pineapple, Spiced, 44. 
Punch for 100, 44.
Rhubarb Punch, 45.
Rhubarb Wine, 46.
Spiced Tea Punch, 44.

Blueberry, Cakes, 92.
Griddlecakes, 146.
Meringue Pie, 198.
Muffins, 63.

Biscuits, Baking Powder, 61.
Bran Coffee Cake, 56.
Cheese Rolls, 65.
Popdoodle, 60.
Sally Lunn, 66.
Scones, 66.
Scones, Highland, 66.
Soda, 62.
Sour Milk, 62.
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Biscuits, Squash, 12.
Bran, Coffee Cake, 56.

Fruit Bread, 56.
Muffins, 62, 63.
Rolls, 51.

Bread (Quick), Banana, 55.
Brown, 8, 18, 55-56.
Corn, 56.
Corn, South Carolina, 57.
Corn, Whole Kernel, 57.
Dark, 57.
Date, 57.
Date and Nut, 58.
Fruit Bran, 56.
Graham, 58-59.
Graham, Easy-Made, 59.
Grapenut Apricot, 59.
Nut, 59.
Orange Marmalade, 60.
Peanut Butter, 60.
Prune, 61.
Quick Raisin and Nut, 61.
Scotch Short, 60.
Spoon, 66-67.
Southern Spoon, 67.
Whole Wheat, 61.

Bread (Yeast), 48.
Hygienic, 48.
Oatmeal, 48.
Oatmeal Spoon, 49.
Old-Fashioned Raised Apple, 48. 
Quick, 49.
Shredded Wheat, 49.

Buttermilk Cake, 72.
Butternut Candy, 112.

Cabbage, Creamed, 240.
Fried, 240.
G's Tuna Salad, 220.
Red Relish, 262.
Salad Dressing, 221.
Stew, 233.

Cake, Angel, 70.
Angel Food, 71.
Angel, Helen Guiney's, 70.
Angel, White and Yellow, 71. 
Applesauce, 71.
Banana, 72.
Boston Cream Pie, 6.
Buttermilk, 72.
Cheese 22
Chocolate, *23, 30, 72, 73, 74. 
Chocolate, Eggless, 74.
Chocolate Fudge, 75.
Chocolate Jelly, Jessie Ryder's, 76. 
Chocolate Peppermint, 75. 
Chocolate, Red, 75.
Chocolate Snow, 75.
Chocolate, Two-Layer, 75.
Coffee, 30.
Court, Mrs. Elmer's, 16.
Cream, 76.
Cream, Whipped, 76.
Date, 77.
Date Icebox, 77.

Cake, Devil’s Food, 78.
Emergency, 78.
Fillings and Frostings for, 108-110. 
Fruit, 78-79.
Fudge, 79.
Gingerbread, 18, 79, 80, 81. 
Gingerbread, Angel, 80. 
Gingerbread, Kansas, 81.
Gold and Silver, 15.
Gold Birthday, 81.
Golden Spice, 86.
Graham Cracker, 82.
Graham Torte, 81.
Grapefruit Layer, 82.
Gumdrop, 82.
Hattie's, 82.
Hot Milk, 83.
Jelly Roll, 83.
Layer, Favorite, 83.
Layer, Quick, 83.
Maple Spice, 31.
Maraschino Cherry, 83.
Marble, 84.
Meringue Pie, 84.
Molasses, Dr, Turton’s, 84.
Orange, 84, 85.
Sachertorte, 85.
Simple, 86.
Sour Cream Spice, 77.
Spice, 86.
Sponge, 6, 28, 86, 87.
Sponge, Hot Milk, 87.
Sponge, Hot Water, 87.
Tomato Soup, 88.
Walnut Prune, 88.
Washington Pie, 7.
Wedding, 88.
White, Never Fail, 89.
Yum Yum, 89.

Cakes, Angel Ginger, 99.
Bermuda, 26, 92.
Blueberry, 92.
Brownies, 15, 17, 92, 93. 
Butterscotch Squares, 94.
Caramel Squares, 94.
Cherry (Shortbread Style), 94. 
Chinese Chews, 95.
Chocolate Bars, 95.
Coffee, 96.
Date Bars, 97.
Gold Sponge, 104.
Peanut Butter, 104.
Pecan Loaf, 20.
Sour Cream, 6, 76, 97.
Spice Squares, 23.
Sponge, 104.

Calavo, Cocktail, 37. 
and Date Whip, 119.
Halfshell (Salad), 213.
Orange Salad, 213.
Sandwich Spread, 228.

Canapes, see Appetizers.
Canning, Baked Beans, 253.

Chicken, 253.
Mince Meat, 205.
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Canning, Onions, 254.
Raspberries, 254.
Rhubarb, 254.
Roast Turkey, 254.
Strawberries, 260.
Suggestions for, 254.
Syrups, 255.
Winter Salad, 221.

Cantaloupe, Upside-Down Cake, 134. 
Carrot, Ring, 240.

and Pineapple Salad, 217.
Cauliflower Souffle, 5.
Celery, Creamed, 240.

Stuffed, 36.
and Tuna Souffle, 164.

Cheese, see Eggs and Cheese.
Cherry, Cake, Maraschino, 83.

Aspic Salad, 214.
Cakes (Shortbread Style), 94.
Peach Sauce, 142.
Pie, 199-200.
Pie, Mock, 200.

Chicken, Canned, 253.
Casserole, 171.
Corn Soup, 233.
Curried, 171.
Fricassee, 13.
Fried, 172.
Jellied Salad, 214.
Molded Salad, 30. 
and Pineapple Salad, 218.
Salad Sandwiches, 228.
Souffle, 13.
and Sweet Potato, 171.
Terrapin, 24.

Chow Mein, 13, 172.
Citron, Sweet Pickles, 264.
Cocktails, see Beverages.
Coconut, Cups, 96.

Drops, 96.
Kisses, 96.
Tea Sandwiches, 229.

Codfish, see Fish.
“Con-a-Haney,” 3.
Confections, 112-117.

Brown Sugar Fudge with Dates, 113. 
Butternut Candy, 112.
Butterscotch, 112.
Candied Grapefruit, 114.
Cream Peppermints, 115.
Divinity Fudge, 113.
Fudge, 113, 114.
Glace Nuts, 17.
Maple Cream Puffs, 114.
Molasses Candy, 114.
Molasses Popcorn Balls, 116.
Peanut Butter Fudge, 114-11*.
Pecan Drops, 115.
Penuche, 115.
Popcorn Balls, 116.
Puffed Rice Candy, 116.
Seafoam Candy, 116.
Toffee, 116.

Conserve, Grape, 258.
Peach, 258.

Conserve, Rhubarb, 259.
Cookies, Brown Sugar, 105.

Brown Sugar Drop, 105. 
Butterscotch, 93.
Caramel, 94.
Cheesies, 94.
Chocolate, 15, 95.
Chocolate Scrambles, 96.
Chocolate Sponge Drops, 96. 
Coconut Cups, 96.
Coconut Drops, 96.
Coconut Kisses, 96.
Date, 98.
Date Pinwheels (Refrigerator), 98. 
Date Strips, 26.
Flo Cull’s, 98.
Fruit, 34, 98.
Ginger, 17.
Ginger Crisps, 99.
Ginger Icebox, 99.
Ginger, Thin, 99.
Hermits, Mrs. B. D. Harris’, 32. 
Icebox, 99.
Icebox Cinnamon, 100.
Kisses, 100.
Lily, 100.
Macaroons, Chocolate, 18. 
Macaroons, Corn Flake, 100. 
Macaroons, Popcorn, 101.
Magic, 101.
Marguerites, 101.
Meringues, 101.
Mince Meat, 102.
Molasses, 102.
Molasses, Frozen, 102.
Nut, 102.
Oat and Date, 10.
Oatmeal, 3, 23, 103.
Oatmeal Spice, 18.
Peanut Butter, 103.
Puffed Crackers, 104.
Sour Cream, 97.
Sugar, 4, 104.
Tomato Soup, 105.
Vanilla Wafers, 105.

Coon, 173.
Corn, Baked and Green Peppers, 240. 

and Chicken Soup, 233. 
Con-a-Haney, 3.
Creole, 27.
Escalloped and Tomatoes, 241.
Fritters, 241.
and Macaroni, 241.
Relish, 266.
and Salmon Pie, 161.

Corn Flakes, Chocolate Scrambles, 96. 
Coconut Cups, 96.
Coconut Drops, 96.
Custard Pudding, 135.
Kisses, 100.
Macaroons, 100.

Crab Meat, see Fish.
Cranberries, Cape Cod Relish, 21. 

Cocktail, 37.
Frappe, 126.
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Cranberries, and Apple Jelly, 257.
Jelly Salad, 214.
Jelly (Thick), 257.
Orange Relish, 267.
Pudding, Boiled, 135.
Salad Ring, 215.
Sauce, 257.

Cream, Substitute for, 272.
Cucumber Jello (Salad), 215.

Pickles, 263, 264.
Sauce, 219.

Currant Punch, 44.

D ate, Bars, 97.
Bread, 57.
Bread, Nut, 58.
Cake, 77.
Cake, Icebox, 77. 
and Calavo Whip, 119.
Cookies, 98.
Nut Pudding, 135.
Pinwheels, Refrigerator, 98.
Pudding, Uncooked, 121.

Desserts—Cold.
Angel Cream, 118.
Angel Pie, 4.
Apple, Carameled, 3.
Apricot Whip, 118-119.
Banana Boats, 119.
Brown Bread, 119.
Calavo and Date Whip, 119.
Cantaloupe en Surprise, 119.
Chocolate Custards, 120.
Chocolate Pudding, 32.
Coffee Cream, 120.
Coffee Puff, 34.
Coffee Souffle, 1.
Coffee Spanish Cream, 120.
Coffee Tapioca, 120.
Date Pudding, Uncooked, 121.
DeLuxe Dessert, 121.
Fairlee Pudding, 25.
Five-Minute Dessert, 121.
Frozen Chocolate Cake, 119.
Fruit Marshmallow Cream, 121.
Fruit Roll, 121.
Graham Cracker Pudding, 28, 121.
Kiss Pudding, 122.
Lemon Cornstarch, 18.
Lemon Pudding, 5.
Lemon Sponge, 122.
Macaroon Cream, 122.
Maple Walnut Cream Pudding, 11, 122. 
Marshmallow Cream, 123.
Marshmallow Pudding, 123.
Mocha Pudding, 19.
Nesselrode Pudding, 123.
Orange Marshmallow, 123.
Orange en Surprise, 124.
Peach Delight, B’s, 124.
Peanut Brittle Dessert, 124.
Pineapple Delight, 27.
Pineapple Fluff, 124.
Pineapple Refrigerator Loaf, 124.
Prune Delight, 125.

Desserts—Cold (continued) .
Prune Souffle, 31.
Prune Whip, 125, 138.
Rice with Bananas, 125.
Rice Pudding, 125.
Shredded Wheat Chocolate Pudding, 25. 
Snow Pudding, 125.

Desserts—F rozen.
Banana Icebox, 126.
Chocolate Ice Cream, 127.
Chocolate Parfait, 130.
Cinnamon Ice Cream, 127.
Coffee Mousse, 129.
Cranberry Frappe, 126.
Frozen Eggnog, 126.
Frozen Pudding, 130.
Grapenut Delight, 126.
Ice Cream, 127.
Ice Cream Pie, 202.
Lazy Lady’s Sherbet, 131.
Lemon Cream Sherbet, 131.
Lemon Ice Cream, 127.
Lemon Sherbet, 131.
Lemon Sherbet, Rich, 131.
Nut Mousse, 129.
Orange Ice, 127.
Orange Ice Cream, 128.
Peach Mallow, 129.
Peanut Brittle Bisque, 120.
Philadelphia Ice Cream, 29.
Pineapple Ice Cream, 128.
Pineapple Sherbet, 7.
Raspberry Cream, 26.
Raspberry Mousse, 129.
Sherbet, 130.
Strawberry Mousse, 4, 129.
Strawberry Sherbet, 131.
Tropical Mousse, 130.
Vanilla Ice Cream, 128.

Desserts—Hot.
Apple, Carameled, 3.
Apple, Crisp Scallop, 133.
Apple Crumble, 132.
Apple, Dutch, Cake, 132.
Apple Pudding, 132.
Apple Quince Dessert, 132.
Apricot Upside-Down Cake, 133.
Bread Pudding, 133.
Bread Pudding, Chocolate, 133.
Burnham Pudding, 133.
Butterscotch Pudding, 134.
Cantaloupe Upside-Down Cake, 134. 
Chinese Pudding, 33.
Chocolate-Date Pudding, 21.
Chocolate Pudding, Steamed, 134, 135. 
Chocolate Pudding, Vermont, 16. 
Cornflake Custard Pudding, 135. 
Cranberry Pudding, Boiled, 135.
Date and Nut Pudding, 135.
Denver Pudding, Fannie Farmer’s, 136. 
Genuine English Plum Pudding, 136. 
Indian Pudding, 136, 137.
Indian Pudding, Mock, 137.
Lemon Dumplings, 137.
Lemon Maple Dumplings, 137.
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Desserts—Hot (continued).
Lemon Sponge Pudding, 138.
Pecan Loaf, 20.
Pineapple Upside-Down Cake, 138.
Prune Whip Supreme, 138.
Puff Pudding, 138.
Rice Pudding, 139.
Shredded Wheat Chocolate Pudding, 25. 
Skillet Cake, 139.
Snow Balls, 21.
South Sea Delight, 139.
Suet Pudding, 1, 9, 139, 140.
Surprise Meringues, 140.

Doughnuts, 13, 145.
Grandmother’s Five Crullers, 145. 
Molasses, 146.
Potato, 146.
Raised, 8, 9.

Dumplings, Lemon, 137.
Lemon Maple, 137.
Potato, 186.

E ggplant, Fish Casserole, 160.
Baked Haddock, 160.

Eggs and Cheese, 15, 155. 
with Asparagus, 31.
Asparagus Loaf, 28.
Bacon and Egg Fondue, 150.
Bacon, Eggs and Rice, 150.
Baked Toast, 150.
Birds’ Nests, 249.
Casserole Dish, 150.
Cheese Balls, 37.
Cheese Fondue, 151.
Cheese Pudding, 30.
Cheese Rolls, 65.
Cheese Squares, 10.
Cheese Sticks, 209.
Cheese Strata, 152.
Cheese Straws, 209.
Cheese Supper Dish, 152.
Cheesies, 94.
Creole Eggs, 152.
Eggs, a la King, 152.
Eggs, Escalloped, 152.
Eggs, Scrambled with Sausage Cakes, 

152.
Eggs, Spanish, 153.
Eggs, Swedish Steamed, 250.
Eggs, Swiss, 153.
Eggs, Tomato, 153.
Eggs, Venetian, 153.
Fish, Baked, in Cheese Sauce, 159. 
Rarebit, Baked, 155.
Rarebit, Welsh, 155.
Salad, Egg Toadstools, 215.
Salad, Jellied Egg, 215.
Spanish Woodcock, 155.

F illings, Chocolate, 14.
Chocolate Jelly, 76.
Cream Pie (Boston), 6.
English Cream, 110.
Lemon, 24.
Orange, 85.

Finnan Haddie, see Fish.
Fish, and Meat Sauces, 193-195.

Baked, 159.
Baked, in Cheese Sauce, 159. 
California Chicken (Tuna), 170, 171. 
Cape Cod Chowder, 233.
Clam Chowder, Vegetable, 237. 
Codfish in Potato Shells, 157.
Codfish Souffle, 157.
Crab Meat, Deviled, 157.
Crab Meat Salad, Molded, 214.
Crab Meat Thermidor, 158.
Crab Meat, Tomato, 158.
Crab Pie, 158.
Creamed, 159.
Eggplant Casserole, 160.
Finnan Haddie Savory, 158.
Finnan Haddie Supreme, 159. 
Haddock, Baked, 160.
Haddock a la King, 160.
Halibut, Baked, 22.
Lobster Stew, 234.
Luncheon Dish, 165.
Mock Chicken Pie, 164.
Noodle Dish, 165.
Oyster Cheese Casserole, 160.
Oyster Stew, 236.
Salad Sandwiches, 229.
Salmon Chowder, G’s, 236.
Salmon and Corn Pie, 161.
Salmon Delmonico, 161.
Salmon Loaf, 161, 162.
Salmon, Molded, 162.
Salmon Pie, 163.
Salmon Ramekins, 163.
Salmon Salad Loaf, 218.
Salmon Salad, Molded, 219.
Salmon Scallop and Asparagus, 161. 
Sardine and Cheese Sandwiches, 230. 
Scallops, Baked, 163.
Shrimp in Aspic, 163.
Shrimp Souffle, 26.
Spaghetti Loaf, 9.
Stuffed Loaf of Bread, 164.
Stuffing for, 160.
Tuna and Cabbage Salad, 220.
Tuna Casserole, 164.
Tuna and Celery Souffle, 164.
Tuna, Escalloped, 166.
Tuna Hot Dish, 30.
Tuna a la King, 165.
Tuna Loaf, 10.
Tuna and Noodles, 165.
Tuna Pie, 165.
Tuna Supper Dish, 166.

Frostings, Boiled, 76.
Broiled, 108.
Browned Butter, 108.
Caramel, 108.
Caramel, Simple, 108.
Chocolate, 23, 73, 74, 108.
Chocolate, Boiled, 109.
Chocolate Butter, 109.
Chocolate Orange, 109.
Chocolate, Perfect, 109.
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Frostings, Chocolate, Vienna, 86.
Clever Judy, 109.
Cream Cheese, 109.
Easy Peppermint, 110.
Fudge, 78.
Grapefruit, 82.
Luscious Lemon, 110.
Maple Sugar, 77.
Maple Syrup, 31.
Mocha, 74.
Orange, 85.
Seven-Minute, 110.
Sour Cream, 110.

Gems, see Muffins.
Gingerbread, see Cake.
Graham, Bread, 58, 59.

Bread, Easy Made, 59.
Cracker Cake, 82.
Cracker Pie, 199, 202.
Cracker Pudding, 28, 121.
Muffins, 64.
Torte, 81.

Grape Conserve, 258.
Grapefruit Cake, Layer, 82.

Candied, 114.
Frosting, 82.
Salad, 216.

Grapenut Apricot Bread, 59.
Delight, 126.

Griddlecakes, Blueberry, 146.
German Pancakes, 147.
Sour Milk, 146.
Sweet Milk, 146.

Gumdrop Cake, 82.

H addock, see Fish.
Halibut, see .Fish.
Ham, Baked, 173, 174.

Baked, Polish, 27.
Baked with Bananas, 174.
Baked with Escalloped Potatoes, 174. 
Boiled and Baked, 174.
Casserole, 19.
Corn Cake, Upside-Down, 175.
Hawaiian, 175.
Italian Hash, 175.
Loaf, 8, 24, 175, 176.
Mousse, 176.
Mousse Salad, 216.
Omelet, 154.
Sandwiches, 229.
Sandwiches, Hot, 229.
Sandwiches, Minced, 229.
Stuffed, and Potatoes, 176.
Surprise, 177. 
and Veal Loaf, 189.
Vermont, with Maple and Butternut 

Sauce, 177.
Hints, Ants, Rid of, 272.

Cream, Substitute for, 272.
Furniture Finish, Paste for Removing, 

272.
General, 272-274.
Hot Weather Guest Meal, 272.

Hints, White Soap, 272.
Hors d’Oeuvres, see Appetizers.

Ice Cream, see Frozen Desserts. 
Invalid Cookery, 249-252.

Apple Pie, 251.
Beef, Scraped, 249.
Beef and Tapioca Broth, 240. 
Birds’ Nests, 249.
Cocktail, Breakfast, 37.
Coffee Tapioca, 251.
Cookies, Sour Cream, 249. 
Cream Toast, 251.
Custard, Baked, 250.
Custard, Savory, 250.
Eggnog, 250.
Eggs, Swedish Steamed, 250. 
Ginger Ale, 249.
Hot Prune Hoffer, 251.
Invalid’s Tea, 251.
Liver Hash, 250.
Rice Pudding, 251.

Jam , Peach, 259.
Quince Honey, 259.
Raspberry and Rhubarb, 259. 

Jelly, Celestial, 18.
Cranberry and Apple, 257. 
Cranberry, Thick, 257.
Paradise, 258.

K idneys, Braised, 180.

Lemon Cornstarch, 18. 
Dumplings, 137.
Dumplings, Maple, 137.
Filling, 24.
Frost, 43.
Frosting, Luscious, 110.
Ice Cream, 127.
Lemonade Vichy, 43.
Pie, 28, 202, 203.
Pie, Chiffon, 203.
Pie, Cream, 29, 203.
Pie, Custard, 204.
Pie, Fluff, 204.
Pie, Raisin, 16.
Pudding, 5.
Pudding, Sponge, 138.
Sauce, 132, 141.
Sherbet, 131.
Sherbet, Cream, 131.
Sherbet, Rich, 131.
Sponge, 122.
Syrup, 43.

Lettuce, Scrambled, 241.
Luncheon Dishes.

Asparagus Loaf, 28.
Beef Caruso, 169.
Beef, Chipped, with Cheese, 169. 
Beef, Corned, de Luxe, 169.
Beef, Dried, Rarebit, 170. 
Beefsteak Patties, 170.
Beefsteak, Spanish, 170.
Chicken Casserole, 171.
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Luncheon Dishes (continued) .
Chicken, Curried, 171.
Chicken Liver with Molasses and Rice, 

182.
Chicken and Sweet Potato Casserole, 171. 
Chicken Terrapin, 24.
Chop Suey, American, 177.
Chow Mein, 13, 172.
“Club Divan” Special, 172.
Corn Creole, 27.
Dinner-in-a-Dish, 178.
Economy Croquettes, 173.
Eggs, Swedish Steamed, 250.
Fish, see Fish.
Giblet Omelet, 173.
Ham, Baked with Bananas, 174.
Ham, Baked, with Escalloped Potatoes, 

174.
Ham Casserole, 19.
Ham Corn Cake, Upside-Down, 175. 
Ham Hash, Italian, 175.
Ham Rolls, Stuffed and Potatoes, 176. 
Ham Surprise, 177.
Hamburg, Baked, 177.
Hamburg Casserole, 177, 178.
Hamburg One-Dish Meal, 178. 
Hungarian Goulash, 179.
Imperial Scallop, 31.
Kidneys, Braised, 180.
Kropp-Kakor, 180.
Lamb and Rice Dish, 181.
Lamb, Sliced, with Olive Sauce, 182. 
Liver Fritters, 182. 
Louisiana-Put-Together, 182.
Meat Puffs with Mushroom Sauce, 184. 
Patties for Supper, 184.
Pennsylvania Scrapple, 24.
Porcupine Balls, 178.
Pork Chops and Rice, 16, 185.
Potatoes, Oak Hill, 31.
Sausage Potatoes, 187.
Sausages and Vegetables, 187.
Six-Layer Dinner, 187.
Spaghetti, Creole, 179.
Spaghetti, Italian, 179, 180.
Spaghetti Loaf, 9, 246.
Spanish Loaf, 20.
Stew, Camp, 187.
Stew, G’s Hunters’, 188.
Stew, Hungarian, 188.
Surprise Casserole, 188.
Surprise Meat Loaf, 184.
Sweetbreads with Peas, 24.
Swiss Steak, 14.
Tomatoes, Baked, 33.
Tripe, Lyonnaise, 188.
Veal and Pork Pie, 189.
Vegetable Dish, Mixed, 14.

M acaroni, see Vegetables and Meats. 
Maple, Cake, Spice, 31.

Cake, Sour Cream Spice, 77.
Dumplings, Lemon, 137.
Frosting, Sugar, 77.
Pie, Sugar, 204.

Maple, Pie, Walnut, 204.
Pudding, Sauce, 141.
Pudding, Walnut Cream, 11, 122.
Puffs, Cream, 114.
Sauce, Walnut, 142.

Marmalade, Amber, 247.
Golden, 258.
Heavenly Hash, 258.
Orange, 17, 23, 258.
Pear Harlequin, 259.
Rhubarb and Strawberry, 260.

Meat, and Fish Sauces, 193-195.
American Chop Suey, 177.
Beef Caruso, 169.
Beef, Chipped, with Cheese, 169.
Beef, Corned, 169.
Beef, Corned, de Luxe, 169.
Beef, Dried, Rarebit, 170.
Beef Loaf, 22, 170.
Beef, Scraped, 249.
Beefsteak Patties, 170.
Beefsteak, Spanish, 170.
Beef Vegetable Soup, 233.
Chow Mein, 13, 172.
“Club Divan” Special, 172.
Coon, 173.
Croquettes, Economy, 173. 
Dinner-in-a-Dish, 178.
Giblet Omelet, 173.
Ham, see Ham.
Hamburg, Baked, 177.
Hamburg, Casserole, 177, 178.
Hamburg One-Dish Meal, 178.
Hamburg Pot Roast, 178.
Hamburg Roll, Stuffed, 179.
Hamburg, Stuffed, 179.
Hamburg Supper Casserole, 178. 
Hungarian Goulash, 179.
Imperial Scallop, 31.
Kidneys, Braised, 180.
Kropp-Kakor, 180.
Lamb Croquettes, 181.
Lamb, Pressed, 181.
Lamb and Rice Dish, 181.
Lamb, Sliced, with Olive Sauce, 182. 
Liver and Bacon (Bordeaux Style), 33. 
Liver, Chicken, with Molasses and Rice, 

182.
Liver Fritters, 182.
Liver Hash, 252.
Liver Loaf, 182.
Liver and Olive Sandwiches, 229. 
Louisiana Put-Together, 182.
Macaroni, Red, 29.
Meat Balls, 183.
Meat Loaf, 183, 184.
Meat Loaf, Surprise, 184.
Meat Puffs, with Mushroom Sauce, 184. 
Patties for Supper, 184.
Pennsylvania Scrapple, 24.
Porcupine Balls, 178.
Pork Chops, Baked, 185.
Pork Chops, Escalloped, 185.
Pork Chops and Rice, 185.

* Pork Chops, Mrs. Worcester’s, 16.
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Meat, Pork, Roast Loin of, 185. 
Pot Roast, 186.
Rabbit, Wild, 186.
Sausage Potatoes, 187. 
Sausages and Vegetables, 187. 
Six-Layer Dinner, 187. 
Spaghetti, Creole, 179. 
Spaghetti, Italian, 179, 180. 
Spanish Loaf, 20.
Squirrel, 187.
Steak, Garlic, 173.
Stew, Camp, 187.
Stew, G’s Hunters’, 188.
Stew, Hungarian, 188.
Surprise Casserole, 188. 
Sweetbreads with Peas, 24. 
Swiss Steak, 14.
Tripe, Lyonnaise, 188.
Veal, Jellied, 188.
Veal Loaf, 189.
Veal and Ham Loaf, 189.
Veal and Pork Pie, 189.
Veal and Sausage Roll, 190. 
Veal Steak, 190.
Venison Stew, 3.
Yorkshire Pudding, 190. 

Meringue, for Pies, 29, 202, 203.
Surprise, 140.

Mint, Chocolate, 43.
Coolip, 44.
Drink, 44.
Grapefruit, 43.
Trick with, 40.

Mousse, see Frozen Desserts. 
Muffins, Always Good, 19.

Apple, 27, 62.
Apricot Tea, 62.
Blueberry, 63.
Bran, 62, 63.
Breakfast, 64.
Cinnamon, 64.
Corn, 1.
Dr. Turton’s, 64.
Graham, 64.
Indian (Gems), 62.
Mirro Luncheon, 64.
Orange Pecan, 64.
Peanut Butter, 25.
Prune, 65.
Squash, 65.

Mushroom, Cocktail, 38.
Sauce, 184, 195. 
with Spinach Ring, 247.

N ut, Bread, 59.
Bread, Raisin, 61.
Cookies, 102.
Date Pudding, 135.
Glace, 17.
Mousse, 129.
Pie, George Washington, 205.

O melet, 28, 154.
Giblet, 173.
Ham, 154.

One-Dish Meals.
See Eggs and Cheese.
See Luncheon Dishes.
See Souffle.

Onions, Baked, 22.
Canned, 254.
Potato Casserole, 243.
Savory, 241.
Soup, 235.
Soup, French, 236.

Orange, Cake, 84, 85.
Calavo Salad, 213.
Cranberry Relish, 267. 
en Surprise, 124.
Filling, 85.
Frosting, 85.
Ice, 127.
Ice Cream, 128.
Marmalade, 17, 23, 258.
Marmalade Bread, 60.
Marshmallow Dessert, 123.
Pecan Muffins, 64.
Prune Salad, 217.

Oysters, see Fish.

P each, and Cherry Sauce, 142.
B’s Delight, 124.
Conserve, 258.
Jam, 259.
Mallow, 129.
Pie, Cream, 205, 206.

Peanut and Rice Loaf, 242.
Brittle Bisque (Frozen), 130.
Brittle Dessert, 124.
Butter Bread, 60.
Butter Cookies, 103.
Butter Cupcakes, 104.
Butter Fudge, 114, 115.
Butter Muffins, 25.

Pear Harlequin, 259.
and Pineapple Sauce, 259.

Pecan, Drops, 115.
Orange Muffins, 64.
Pie, 206.

Pepper Relish, 267.
Peppers, Green, and Corn Baked, 240. 

Green and Pineapple Salad, 217.
Stuffed, 242.

Pickles, Bread and Butter, 263.
Cucumber, 263, 264.
Cucumber, Citron, Watermelon, Sweet, 

264.
Cucumber, Green Sliced, 264.
Cucumber, Sweet, 264.
Dover, 265.
Mustard, 29, 265.
Pineapple, Sweet, 265.
Pittsfield, 266.
Thousand Island, 266.
Watermelon, Sweet, 7, 265.

Pies and Pastries, 197-210.
Apfel Strudel, 197.
Apple (Saccharin), 251.
Apple and Mince Meat, 197.
Apricot, 198.
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Pies and Pastries (continued).
Banana Cream, 198.
Blueberry Meringue, 198.
Butterscotch, 198.
Butterscotch, Betty’s, Graham Cracker, 

199.
Cheese Sticks, 209.
Cheese Straws, 209.
Cherry, 199, 200.
Cherry, Mock, 200.
Chocolate (without Eggs), 200. 
Chocolate Chiffon, 200.
Chocolate Custard, 200.
Custard, 1, 201.
Custard Cream Filling, 202.
Graham Cracker, 202.
Ice Cream, 202.
Lemon, 28, 202, 203.
Lemon Chiffon, 203.
Lemon Cream, 29, 203.
Lemon Custard, 204.
Lemon Fluff, 204.
Maple Sugar, 204.
Maple Walnut, 204.
Mince Meat, 204, 205.
Mince Meat, Millionaire’s, 205.
Nut, George Washington, 205.
Peach Cream, 205, 206.
Pecan, 206.
Piecrust, 199, 208.
Piecrust Meringues, 208.
Pineapple, 206.
Puff Paste, 208.
Pumpkin, 206, 207.
Pumpkin Ice Cream Tarts, 209. 
Raisin-Apple, 207.
Raisin and Lemon, 16.
Rhubarb Custard, 9.
Sour Cream, 207.
Squash, 207, 208.
Squash, Newfane Inn, 207.

Pineapple, and Carrot Salad, 217. 
and Cheese Salad, Frozen, 218. 
and Chicken Salad, 218. 
and Green Pepper Salad, 217. 
and Pear Salad, 259.
Cake, Upside-Down, 138.
Delight, 27.
Fluff, 124.
Ice Cream, 128.
Mint Cocktail, 39.
Pie, 206.
Refrigerator Loaf, 124.
Sherbet, 7.
Sweet Pickles, 265.

Popcorn, Balls, 116.
Balls, Molasses, 116.
Macaroons, 101.

Popovers, Cold Oven, 65.
Potato, Boats, 242.

Doughnuts, 146.
Dumplings, 186.
Escalloped, with Baked Ham, 174.
Oak Hill, 31.
Onion Casserole, 243.

Potato, Pittsburgh, 243.
Puff, 243.
Puff Balls, 243.
Rolls, Icebox, 52.
Salad, Jellied, 218.
Sausage, 187.
Volcanos, 243.
Yellow Jackets, 243.
Sweet, Balls, 244.
Sweet, Charleston, 244.
Sweet, and Chicken Casserole, 171 
Sweet, Escalloped, 244.
Sweet, Ohio Style, 244.
Sweet, Orange-Candied, 12.

Prune, Bread, 61.
Cake, Walnut, 88.
Delight, 125.
Muffins, 65.
Orange Salad, 217.
Whip, 125, 138.

Puddings, see Desserts.

Q uantity  Cookery, 270, 271. 
Quince, Apple Dessert, 132.

Honey, 259.

Rabbit, Wild, 186.
Rarebit, see Eggs and Cheese. 
Raspberries, Canned, 254.

Cream, 26.
Mousse, 129.
and Rhubarb Jam, 259.

Relish, 14.
Beet, 266.
Cabbage, Red, 262.
Chili Sauce, Favorite, 262.
Corn, 266.
Cranberry (Cape Cod), 21. 
Cranberry-Orange, 267.
Pepper, 267.
Tasty, 267.
Tomato Ketchup, 262.

Rhubarb, and Raspberry Jam, 259. 
and Strawberry Marmalade, 260. 
Canned, 254.
Conserve, 259.
Custard Pie, 9.
Punch, 45.
Wine, 46.

Rice, and Lamb, 181. 
and Peanut Loaf, 242. 
and Pork Chops, 185. 
and Tomato Scallop, 246.
Bacon and Eggs, 150.
Bread, Spoon, 244.
Creole, B’s, 245.
Croquettes, 245.
Pudding, 139, 251.
Spanish, 246.
Tomato and Cheese, 246.
Waffles, 148.

Rolls (Yeast), 50.
Bran, 51.
Buns, 50.
Corn, Raised, 51.
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Rolls, Easy, 51.
Feather Beds, 49.
Feather Biscuit, 49.
Lightning, 51.
Magic Pecan, 51.
Potato Icebox, 52.
Refrigerator, 52.
Shredded Wheat, 53.
Southern, 53.
Supper, 2.
Swedish, 7.
Sweet, 10.
Two-Hour, 53.

Salads, Apple and Cheese, 212.
Apple, Cinnamon, 212.
Baked Bean, 212.
Beet and Egg, 15.
Calavo Halfshell, 213.
Calavo and Orange, 213.
Cardinal, 213.
Cheese, Frozen, 213.
Cherry Aspic, 214.
Chicken, Jellied, 214.
Chicken, Molded, 30.
Crab Meat, Molded, 214.
Cranberry Jelly, 214.
Cranberry Ring, 215.
Cucumber Jello, 215.
Dainty Green, 8.
Egg, Jellied, 215.
Egg Toadstools, 215.
Fruit, Frozen, 21, 215, 216.
Fruit and Vegetable, Molded, 216. 
Grapefruit, 216.
Green Pepper-Pineapple, 217.
Ham Mousse, 216.
Manor Marshmallow, 20. 
Old-Fashioned, 217.
Orange Prune, 217.
Orange Walnut Cheese, 12.
Pineapple and Carrot, 217.
Pineapple and Cheese, Frozen, 218. 
Pineapple and Chicken, 218.
Potato, Jellied, 218.
Pudjidy (with Curried Chicken), 172. 
Raisin, Jellied, 218.
Salmon Loaf, 218.
Salmon, Molded, 219.
Stringbean, Hot, 219.
Tomato Aspic, 219.
Tomatoes, Stuffed, 219.
Tomato Surprise, 220.
Tuna and Cabbage, G’s, 220.
Turkish, 220.
Twenty-Four Hour, 220.
Valentine, Frozen, 220.
Vegetable, Summer, 221.
Vegetable Supper, 221.
Vegetable, Tasty, 221.
Winter, 221.

Salad Dressing, Cabbage, 221.
Cooked, 222.
Cream, 212.
Delicious, 222.

Salad Dressing, French, 222, 223.
Fruit, 20, 223.
Mayonnaise, 25, 32, 224.
Pepper, 25.
Uncooked, 224.
Whipped Cream, 224.

Salmon, see Fish.
Sandwiches, Bacon and Pickle, 228.

Calavo Spread, 228.
Cheese Spread, 228.
Chicken Salad, 228.
Cinnamon, 228.
Club, 228.
Coconut Tea, 229.
Favorite Filling, 229.
Fish Salad, 229.
Ham, 229.
Ham, Hot, 229.
Ham, Minced, 229.
Honey, 229.
Lemon Butter Spread, 34.
Liver and Olive, 229.
Luncheon, Broiled, 228.
Mock Pate de Foie Gras, 230.
Onion and Cheese, 230.
Open, 27, 230.
Open Peanut Butter and Bacon, 20. 
Roquefort Delight, 230.
Sardine and Cheese, 230.
Suggestions for Fillings, 227.

Sauces, Dessert.
Berry, 21.
Brown Sugar, 123.
Butterscotch, 140.
Chocolate, 21, 136, 140, 141.
Egg-Cream, 134.
Foamy, 141.
Fudge, Hot, 141.
Hard, 141.
Lemon, 141.
Maple, 141.
Maple Walnut, 142.
Melba, 142.
Nutmeg, 135.
Peach and Cherry, 142.
Pear and Pineapple, 259.
Pudding, 20.
Sherry, 122.
Vanilla, 17, 20.
Wine, 33.

Sauces, Fish and Meat.
Cucumber, 194, 219.
Curry, 194.
Hollandaise, 194.
Horseradish, 163, 184.
Mushroom, 184, 195.
Shrimp, 247.
Tartar, 195.
Tomato, Plain, 195.
White, 193, 243.

Sausage, Cakes with Scrambled Eggs, 153. 
and Veal Roll, 190. 
and Vegetables, 187.
Potatoes, 187.

Scallops, see Fish.
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Scones, see Biscuits.
Sherbet, see Frozen Desserts.
Shrimp, see Fish.
Souffle, 154.

Cauliflower, 5.
Celery and Tuna, 164.
Cheese, 14, 151.
Cheese and Rice, 151.
Chicken, 13.
Chicken Tamale, 13.
Codfish, 157.
Coffee, 1.
Prune, 31.
Rice, 16, 245.
Shrimp, 26.
Squash, 247.
Suggestions for, 154.

Soup, Baked Bean, 233.
Bean, Lima, and Vegetable, 234.
Bean Porridge, 232.
Beef and Tapioca Broth, 249.
Beef Vegetable, 233.
Chicken Corn, 233.
Clam Chowder, Vegetable, 237. 
Consomme, 234.
Consomme, Jellied, a la Oeuf, 234.
Fish, Cape Cod Chowder, 233.
Madrilene, Jellied, 235.
Neapolitan Vegetable, 235.
Onion, 235.
Onion, French, 236.
Salmon Chowder, G’s, 236.
Spinach, Cream of, 236.
Stew, Cabbage, 233.
Stew, Lobster, 234.
Stew, Oyster, 236.
Stew, Venison, 3.
Stock, Brown, 232.
Stock, White, 232.
Tomato, 236, 237.
Vegetable (without Meat Stock), 237. 

Sour Cream, Cake, 6, 76, 77, 97.
Cookies, 97.
Cookies (Saccharin), 249.
Frosting, 110.
Pie, 207.

Spinach, Cream of, Soup, 236.
Ring with Mushrooms, 247.

Squash, Biscuit, 12.
Muffins, 65.
Pie, 207, 208.
Souffle, 247.

Squirrel, 187.
Strawberry, and Rhubarb Marmalade, 260. 

Canned, 260.
Mousse, 4, 129.

Strawberry, Preserves, Whole, 260.
Sherbet, 131.

Stuffing, Chestnut, for Turkey, 4.
for Fish, 160.

Supper Dishes.
See Eggs and Cheese.
See Luncheon Dishes.

T omato, and Corn, Escalloped, 241. 
and Rice Scallop, 246.
Aspic Salad, 219.
Baked, 33.
Canapes, 36.
Cocktail, 19, 39.
Crab Meat, 158.
Eggs, 153.
Ketchup, 262.
Rice and Cheese, 246.
Salad, Stuffed, 219.
Salad, Surprise, 220.
Soup, 236, 237.
Soup Cake, 88.
Soup Cookies, 105.

Tripe, Lyonnaise, 188.
Tuna, see Fish.

V egetable, and Sausages, 187.
Macaroni Dish, 241.
Mexican Hash, 34.
Mixed Dish, 14.
Peas (Normandy Style), 33.
Rice Creole, B’s, 245.
Rice Croquettes, 245.
Rice Spoon Bread, 244.
Salad, Molded Fruit and, 216 
Salad, Summer, 221.
Salad, Supper, 221.
Salad, Tasty, 221.
Salmon Pie, 163.
See Souffle.
Soup, 237.
Soup, Beef, 233.
Spaghetti Loaf (with Shrimp Sauce), 

246.
Spinach Ring with Mushrooms, 247. 
Succotash, Mexican, 247.

Venison, Stew, 3.

W affles, 147.
Chocolate, 147.
Dixie, 148.
Rice, 148.

Wine, see Beverages.

Y orkshire P udding, 190.
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