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CilludSy PUFES

1 1, fcta chocece

l lt. pot checsc

6 cogs. well beaten

3/l 1t, btutter (approx.) meltcd
1 1k, phyllo pastry shects

isash fcte checsc with fork, Add oot

080G & saos gnd rix thoroughly.
Cerefully separatc phyllo into tharce
certicns, . Xefrigecrate two-thirde until
necded and cover remaining third with 2
glizhtly denmpencd towel,

iicrove onc shcet of pes try and cut into
thirds (about three inches widc), Bute
ter striv well; placc onc tablespoon
cihaccse nixture at onc end of aetrip and
f0ld strip into trianglese. Tutter fine-
isked trianglc.

Cortinue in this manncr until all the
cucese @nd/or phyllo shccte arc uscd,

seke 20 minutes in L2S . oven. Scrve
varm ss appctizers,

neec can te frozen but muast e rozen
cforc btakinge allow cxtra beking time,.

r",.:l

fcta checse and rhyllo pastry can to
purchased at Charlic's Dclicatesscn,
3h6 Scuth Ave., B¢, Westficld, ii.J.

re. George VW, Belner




COCKTAIL TUILATSLS
1'bint chorry tonutoec

Hash wcll and plaec in plastic bag
vhile Ctlll vet vwith wotor,

Mix togotnoer:

1 Cspe scasoncd salt

1- tspe dricd dill
VR Rap. po¥oloy flakos
P4 =+ “gabe OF¥Cgano

Iix 1c11 onto toumateis and storc 1in

bdi in rcfrigerator a foz hcurc bvo-

forc norvinge Scrve with toothpicke

weoan hcrs dfoucrve or &8 a yegoe=
le. 3

Iirce Rotort . Hiulrcany

PINY s WATBALLS I SW.oT-SCUR SAUCKE .

1 1t chuck, choppoed

1 ,\--r

1/3 Cup ull

1l grated onlon

1 cup.dry Preod erunbs

1 ts galt

Mn. pepper

puke into s@ll btells ané Erown in

tutter or ctiwcr chortcaings, Scrve

in Saucc, : :

Sauccs: iclt in doutle boller 1 jJar

currant jelly and 3. .cup

regulor Gulden't rusterds

lirge Robcrt e Hulrea ny

r
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BAKZD CHICKEN LEGS AND WINGS

Spread 6-8 small lcgs and 6-8 wings lightly
with Dijon typc nustard and sprinitle with
celt and peppere Dip cach plece inf sour
crcam and couat with fine dry trced or rusk
crunks, Put cn taking shect in one laycre,
cever with foil and bake in hot cven =

LCO P, for 30 mins,

Rcaove the foill, inercuse heat to J50 F,
ord take 15«20 n1ing. loager, or until
wclden krown and teader when tegted with
fork, Gazrnicsh with witcorercesg,

- Hroe, David Zs Ckop

GUACALIOLE

1 cvacado, meshcd

2 tepe. mincod onion:

1l clove garlic, maghcd
1/6 tcocpe tobaseo

calt and pepper to taste

Combine ingrcdicnts into ¢ pastc,
Scrve as 8 dip with Pritos,

Yirse David Ee Obor

PARYY DIP
3/L cup (6 oz.) crcam checso
¢ ¢up moehed ripe banona
5 cup diced shredded teef
T L8P. poppcer
1l tcpe. chopped olives :
Coribine all ingrcdicnte in bowl, mix
until well tlendeds Store in rofrig-
cretor ccvered-untll rcady to cerve,

Yield: 1z cups ifrs. Zeverly ilschmann
. i



Tni.108 (Lebanese)

1 can chick peas (If cdesired includces

2-ly, Tbs. sesame o0il tabasco, popper,

lcmon juice celery salt and

garlic powder ~incecd onion)

salt

liash drainsd chic': pcas as fincly as possible,
i'ix 01l with 2 very slichtly less than egual

artovnt of water until mixturc has turncd very
smooth and nearly white. “Add Jjuice of 1

lemon and scasonings. [iix well. Combine with
the chick peas.

As a canapc: Spread on crackers,

As 2o first coursc: Spoon mixturc around the
edeges of a cdoep soup plqcn, £ill the center

WWth pine nuts which have becen 1lirhtly (and

quickly) browned in olive oil or buttor.

(Sesane oil is cbtainable in Italian rrocery
stores and hcalth focod stores. It has a
distinctive flavor, cssential to the recipe).
Contributed
CiIZZSiE CARROTS
Grate yvellow cheoese. Iioisten until it is of
a rood consistency to haandle with cream or

salad dressing. Shape it into small carrots.
In the blunt end placc a spris of parsley

nrae Cerl %, Zeilsn



LAST 1.DIAN DIP

0Ze Crceam chcesy
tt. dry sherry

tb. choppod chutncy
cup diccd tananac
cup milk

tsp. curry powdc

i S A VO R o @)

Blcnd ercam chcescy milk a2nd sherry
untll light and fluffy; add curry
pewder cnd chnubtney to mixturc; fold
in tanancs .

Storc in rcfirgcrctor in coverced
containcry until scrving tinc,

Yiclas ¢ ¢ups aip

‘ire. Becverly K. d :chmenn

CRald IIEAT CAUAYE

cup tornecto juice
~cll-beatcn cgg

cup krcad crumkg

cch 83l and pepoer

B ol codi G S S
@

tcp% choponed parsley
- 6z 0z. can crabricat, flaked
tacen

Hix juleec, cgg and crumks, scasoning,
parslcy and cratmncat,

14ix thoroughly and roll into snall
I‘Ollu, pit’lky fln' ar oiZ(/O

rap coch roll with 1/2 slice bacon
and fagtcn with toothpick,

Eroil 3" fror: hcat about 7 nin.

Turn frecquently toc trown cvenly.

SOrvo Hobe  yp potor J. Hydock
6






1 OLDZED FRIESH PLUNT RING

2 snvclopes unflavored pelatin
1 cup coléd w1u°f 1 cup hot water
% cup svga % tsp. salt

2/3 cun f%osh lerion juice
2 cups slicsd fresh plums
2 cups Ckhicken Salad

-o0ften pelotin ir cold water. Add hot
‘water and sugar, stir until dissolved.
Cocl: stir in lewron juicc and salt.
Chill ubhtil nixtvre is about as thick
as ‘fresh e whites, FPFold in sliced
pluvis. i1l lL=cuvp ring mold with
celatin wixture. Chill uvntil firm and
rcady to servec. Unmold onto a serv-
ing plats:. Fill center with Chicken
Sclad.,  Garnish 4s desired with salad
grecens.,

SRICIET SALAD
2 cups diced cold, cooked chicken
3/l cup diced fresh celery
Ml -tep, FETE _ A
1/” tsp. pround black pepper
2 cup mayornaisoc
e Ibs. fresgh lencn juice
3 LBD, Ti¥hely elicpped onlon
2 Tbs. sour ~rcar

Combine chiclen, celery, salt and

pepper., =iix t‘f*“nov ngv\nna“se, sour

crem, 1C3Wn juice and »nmion., Add to
gelad and tuss lightly. Spoon into
center of molded plum salad ring

-y

‘rg. lavrice T, Thompson



CLLUSLA SCU-TLE SALAD

pkge lemon golatin
cup hot water

cup mayonnaisc

cup cold water
Ltse vincgar

_tsp. salt

5 cup finely cut catbage
cup radish slices

1/2 cup diccd cclery
2w h Tbs. dicod grocen pepper 2
1 Tts dicced onion

& - N B0, b

Dissolve gelatin in hot water. 319nd
in mayonnaisc, .cold water, vincger and
_salt.

Chill untll partl lly set. Deat until
SRy

Add remaining ingrcdicnts Four iato
individuel .mold or 1 cuﬁrt molo. To
scrve, uameld on lctbuces Garnish with
racish slicos. -

Yield: 6 scrvings,

L

'ree tiguricc e Loevel



GIUJAT CAZSSAR

2 ots., torn lettuce (romaine and others
ns desirdd)

2/3 cup ‘'lesson oil

1 clove rarlic, crushed, or * tsp.

rarlic powder:
1's cuns dry broad crutbs
5 tsn. salt ;
Ifveghly ~round black pepper
e erm8, boiled 1 nin,
2 cun lenion juice
l=& anchovy fillots, choppod

(optional)
cup ~rated Parmcsan cheoss

¢ rarlic ond Yesson oil, Let

crnd ot roon terperature for ¥ hovrs.
> washed a1 dreincd salad ~reens

: ~¢ howl lined with paper

w218, Cover and chlll, :

sed cvbes with 3 Tbs. of the

¢ 0il. Ta.ove toiwels from bowl,

selt and papper the [reens, Pour on

sgainines o1l and toss, Add orcs ang

1swo0n Jvice; toss well.

nrinkle on anchovies and checse; toss
i;htlv; edc bread crouvituns; toss just
¥ 41 ii-htly "ixXed. Serve if‘ndlqtbly
11»«( *.)lubeSo

v

i (')
g.

b ,__.

%> e : £ A °
<10kt U= Selvings.

Contributod.

o ;



STRAVBERRY SUT SALAD

2 pkzre. stravterry Jello

1 cup toilin: water

- 10 0% okgh. frozen straz*orrles,
| ~ thawed

3 15.‘% 0Ze Can crushed pincanple

3 nmedium tananas, rashcé b

1 cup coarscly choppcd auts

1 pint oour crcan

1= 12 X 8" teking dish

Comkinc Jello and bolling weter, Hold
in cther ingrcdients.

Pour hslf of nmixturc into pen, lct set
until firme. smvenly spresd with sour
crcam, then spoon on romeining Jdello
mixture, iicfrigerate,

Yield: 12 8servings

rse Fapl J. Burr

il



3UT CuwalCOD SALAD

cans clcan, coocked shrimp or
11 1vs, fresh cooked, cleancd
cans crabmeat

cup celery diced finc

cup green pcepper diced flnc
chonpod onion

tsp. ""orcestcrshire sauce
tsp. Lcmon Jduice

cup ‘avonnaisc

Lk T N

bt b e et

Contine ell ingrcedicnts, Place in
cescrole dish.,

.

for vith Pepperidge (or like) Stuffing
- mizi, Dot with kutter.

“a¥e £ hour at 350 ¥l

Lol:ster mcat may also te added =~
decreasing sharimp or crabmeat,

rs, K¢ Re Christianson

el
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LIiiE 1iOLDZD SALAD
Laver il
1 3 oz, pkr. 1lire gelatin
1 cup boilins water
3/ cup grapefruit juice: _
3 2 oz. plkr. Philadephia cream cheese

Laver #2 .
1 3 0z. pkg. lime pelatin
1l cup Yoiling water - .

1+*évp ringerale
1
1

cup drained gragcfruit scections
(cut in halves
cup diced apples

- cup chopped walnuts

Lavyer fl'” Dissolvo one pkr. lime rcla-
tin in boiling water; add grapcefruit

juice. Slowlv add to erearn: chesse. 1iix
well until blonded. Pour into 1} at. mold.

Chill until firn.

Laver #2: Dissolve linc gelatin in 1 cup
boilins water, add gingerale. Chill until
thickenecd slishtly. Fold in fruit and nuts,
Pour over rnolded cream cheesc layer #1.
Enili mntil 'im.,

Unmold and scrve on lattucc.
Yield: ©6-5 servines,

lirs. K. R. Christianson
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ICE CRuA ¢ CHiiSE SALAD
1 9 cz, can cruched pincapple <
1 »ka, limec gecletin
1 vint venilla icc ercanm
1l cup zratod cheddar checsce

Drein pincepple, add water to juicce to
rnieke 1 cup licuid, -lcat to toiling; -~
gdd 1 pkoe lime Jcll-o, Stir antil
Gicesolved, 0Dlcnd in icc creem, Lhill
until partially congealcds +old in
cicuge and cdraincd oincapolc. .utp_
may tc addcd, Pour into 6 cup mold,
cnill until firm. Uncold on crisp
aTeon8 ¢ :
irse Carl W, Zeoils

o CMAMD

o lerion Jéllo
RE. lixi(l J\,lle
€ boilin. water

\1 .
:rz¢ cucunktoys grated g
sp. 5pa tead *

ar cps tokagco

juice of lcmon
2 Tts, tarragon vineger
1 cup meyonneis

OTS
- )‘O

! cfl-—'
0

s

QLicsolve Jello in boiling watere Ploce

cucuiker, onion, totasco, lcmon juicc
and viacgar in 2 cup mecasurc, Add
cncugh VFter to make 2 cups; add this
cixtare to Jello and chill, ' hen POY=-
tic<lly sct, add mayonnaisc and kcat
until fluiffy. Pour inte mold and chill
until sct,.

rs, Peter J, Hydock

1L,






COLPAITY £7JUASII CASSEROLE

£ sumiar s~uash (nix yellow and zucchini)
2 uediw: cnions

Cut scuagh and onions and boil in small
arcunt of salted water until tender.
Drain well, mash and add:

3/! stic!: o butter (6Tbs.)
*2 lb. shdrp choddar cheese,; shredded
h.or 5 &lices of day old brcad - crust

renovad and shredded fine
e bcau:r-og“s
salt an¢ pepper to taste

2 ix well ocund ad¢ a small amount of milk
to maintain poumiing c nsistency.

Put in butterced ecasscrole, top with
atc¢itional shirecded cheesec.

dalke 30 nins. at 3’0 Fe:dl casscrolg is
slullow° 4 wins., 4f casserole is 3" decp.

Can be preparcd in nornings and baked
later. Goua with roast.
Yield: 12 -servings.

&.rs. David ©, Ober



ﬂ“’T PU L3

+

rerular sized potatcos

to 3/l. 1b. Swiss cheesc
rmedium sized onion (opticnal)
can chiclkzen broth

Bread crunbs

Parmiesan cheess

A

v

.

Dutter well botton and sides of class
casserole. Put a layer of very thinly
sliced potatoes, a ]avo“ of thinly
sliced cheese (Cruvere may also bz used),
2 layer of sliced onions (I usually “rste
mines, salt and pepper. Pacl cdown well.
Repeat layers until dish is 7illed,
pressine down each time. Pour over thils
a can of chicken broth, not cuite to top.
Sprialkls bread cruibs, ~rated Pariesan
and melt b Tbs. butter or nar—arins over
top., Cover and balze until potatoes are
soft - 350 7, ebout 2 hrs. :Uncover to-
ward end and finish browninz,

This recipe can be r:ade in advance anc
neated thrv before serving. Good re-
heated as loft-over,

1.r8, Jd. Wallace Scanlon
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PITTISYLVAITIA DUTCH STYLE GRELIT BZAVS

3 striong bhacm ¥ tsp. dry nustard
1 small onica,sliced 31 T, brown surar

? tsps. cornstarch 1 Tb. vineprar .

1 tsp. salt 1 hard cooked egr,
1 1b. can cut sliced

~rcen hoans

Fry bacon in skillet until crisp. Re-
:0ve bacon and crumble., Drain off all
but 1 . drippirgs, Add onion and
brcwn lishaely. Stir in cormstarch,
alt and cry wustard.,. Drain beans,re-
sch11; 3 cup liquid. Stir roscrved
liquid into stillet. Cook stirrin-
until nixture boils., Blend in brown
surar and vinersar, Add green beans
and hecat thorou; hlv Turn into sc
in;: dish and crumb-

&.A’

Tielcs Approxii:ately I servings.

livrg, 3everly X, Hachmann

CORI™ WO'DRR

Drain juicec fron one can corn, put corn
thrv food chupper. Return juiece to
corn and mix well. Add 1 cup sweet
mil'e, 2 well-beaten eggs, 2 Tbas, nelt-
ed butter; salt and pepper to taste.
six thorov““1v Bae in well-buttered
Jish vntil firm, but not until it wheys.
(AQPTOleaLbl 3C nins. - test with
s

=
.

s

C

llver knife,
Yields . or .iore servings

o ’.'.

g

w.rs, liaurice E, Thompson



BAKXZD RID CABBAGH

snall head red cabbage
cup seedless Jrapes
coolktinr apples

small onion

Tbs. supar

3/l tsp. salt

1/3 cup claret

3/l Tb, butter

3/ Tb, lour

- ol

Shirred and boil cabbage 5-1% n1ins, Drain,
reservins 1 cup liquid. Place layer of
cabbare in baking ¢ish., Coubine apples,
rrapes, onion, surar and salt and arrance
in alternate layers with cabbare. Bake in
375 7, oven 1 hour., Shake flour over top,
riix lightly with fork and bake 1F :ins.
longer.

Yield: !l or more servings.

iflrs, ilauricec L, Thompson
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SWiLT POT

ATO

-CASSTROLZ

3 larrc cans swect potatocs (Tleat
notatocs to ret better blending; and

? until snooth.)

beat in clectric ixe

Add s 22 1b. butter
1. cup brown snrar
; tso. nutaor
3 eup choppad
falt

..ix well, taste

Pwt in buttersd
salze 30 rinse in

..iac.c day befo:ra,

%

ana

.,
X=s3

rJ
©0

rs. G

ac¢ just ssasoning,

it. casserole,

oven, Can be

T

goxrre ‘I, Salmer

GARITISIID ASPATAGUS SPIARS

Drain cannod waite

a

Iran arounc basc of
ly sliccd han,
Serve chilled,

e

20

gspararus tips.

cach spear, thin-

Carl-1, Zeis






OuZLaTTH AUX PT7ES ILERDBIES

Beat 6 errs with forl: just to mix whites
and yolks thorourhly, Add salt and
pepper and 1 Tb. chopped mixed herbes -
parsley, chervil, chives and tarraron.

In oriclet pan heat ) Tbhs. butter until
it sizzles ancd gives off nutty arona,
Pour in beaten e~ns, stir rapidly 15
scconds or until heated throush and
cook a little loncer. ‘hen mixture
sets on botton: of pan, roll it with
forlr and slip onto warm: servincs dish,
Pour over it 1 Tb. nelted butter
mixed with 1 Th. of the chopped
herbces. ‘

Yield: 3. servings.

..r8. Charles 3, liayer

2e



IOCLPROOI" CHICEZ™

can creat of colery soup; uwndilnted

can creail of chicken soup

pks. onion soup nix

soup can é&rv white winc

cup wiled rice, well washcd

chicxen breasts, boned, sizinned and
split

R e

li1ix soups, wine and rice anc let stand
several nhours,

Arrange chiclien brsasts on top of mixturs
in oveaprool casscrole. Cover

Put in oven at 350 7. for 1l hr. After
1 hr., POLIOTEC COVeEr, atiy crayy, @nd sool:
Lor another hr.

SGLAVINI S

'fs. iurhecs when s!

(Recipe of e enter-
taincd ..rs. Johnson and :osv- in's
dauchter.)

The Committee

s
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OVTZT BARBILCULD CHICKTC

1b,. fryer

cup olive oil

mediuvn onions

cup celery chopped
cup catsup

cup water

cup levon juice

Tbs, 'forcestershirs savce
Ibs. brown surar

Tbs. vinspar

Tbs. preparcd rnustard

N N PO o7 = = 7 D W

Cut frycr into servinr pieces. Dust
with salt and pepper.

Heat 0il in a larre skillet. Brown the
chicken slowly over nediur heat, hen
chicken is browned on all sides, renove
from slkkillet, set aside. Peel and
slice onions into nuarter-inch slices.
Add to skillet with chopped celery.
Cook over 1ediuvm heat until tender.
Add the catsup, water, lenon juice,
Torcestcrshire savce, brown surar,
vinegar, and mustard. Jiix well. Add

a little salt and pepper if desircd.
Sirmer for 10 iains. o> so to blend
flavors. TNeriove fror heat. Let

stand a 1nin. or so then slim ofi the
excess fat that rises to the surface.
Place the browned chicken in a
shallow balting dish. Do not overlap
pieces. Pour sauvuce over chicken.
Place in a 325 P, oven and bake un-
covered about 1¥ hrs. or until done
and tender. Daste occasionally with
pan savce. Arrance on hot platter

and pour sauce over,

Mrg, Oliver Hallberg
2l



ZI7G CRAB I CROUTE

pkr. pie crust nix

cup rrated sharp cheese

pirs. (6 0z.) frozen crab neat,
defrosted and drained

' oz. can ~ushroom stems, pileccs,
drained

cups coo¥sd elbow imacaroni

Tbs. chopped parsley

Th. lenon juice

Tbs. choppecd pinmento

tsp. salt

tsp. Worcestorshire sauce

well beaten es:rs

ple. white savce mix

Tos. butter

Tb. sesae sceds

bt P\ ot NaCi"’-‘I\)HI\JN o Poa

Prepare pie crust as directzd, acdding
rrated checse before water. Roll out
2/3 ol the pastry and vse it to linc six

-
~
—

tart pans or shells,

Combine crabmcat, macaroni, mushroons,
parsley, pimento, lomon juice, salt,

oz CCotCPSh‘Lu ané escs. Preparo white
savee as pacllare directs. 3Blend white
sauce with crab mixture. Spoon into
pastry-lincd tarts. Roll out remaininagp
pastry and cover tarts and crab =ixture.
Cut slits in top of tarts. Brush tops
tiith melted butter and sprinkle with
sesane sceds, Balte )25 F., for 20-2%5
mins. Serve hot., Tarts may be topped
with scasoned scuvr crcam and chopped dill.

: iirg, ', R« Christianson



SOL™ OR PLOUTDIER ZT0USTS

3 fillets of sole (1% 1lbs.) or flounder
1 tsp. salt 1/0 tsp. white pepper
*: cup buttor '
la:on wedes (~arnish)

illinf?
"bs. butter
ﬁbs. flour

3

[ aad ‘!_'H *“-’ ‘ ,
gy \
W

5 eup riflik

=5 cup boned flalzed crab

>3 eup covlied chopned shriup
%4 cup chopped cclery

-z cun chopped scallion

1 Tb. chopped parsley
1 tsp. salt

Sauce:

1 Th. butter 3 88p. salt

1 €sp+ {lour dosh 36))0?

1 cup-li-at-éres1 2 6% yol:s
I Tb, loiion juice

on the £fillets well with salt and
eér. Lay flat on balzins shect or

hd

3 inc: :lolt butter in sauvcepan,stis
in flovr, Gradwallyr acdé nil¥§ cook,
irrine ansJ*Qulr until savee is thicl:-
ensd, Re.'ove Ifro: heat and stir in erad
¢ shriip. Season with celer:
n, narslevy and salt,.
f*llla' ecually aons fille
n; it ~ensrouslr. 011 £i

(continued)



(r

Sole or Movndor Steuife {continved)

carsiully and 8
Cut eaciy roll i
baking €ish. B
for half an ho
nielted butter,

h toothpic':s.

in hot oven !100*7,
we -Baabe 6ftén Wwith

- I

sSauce?’

‘elt buvittor in couble boiler. Stir in
flour aiac gradvally aci creac. Soason
with salt and peppéer. uickly add a

t sauvce to slichtly becaten e
volks. "e-2dd to savcs. Place oves
or an¢ cool;, stirrins con-
tll thiceéned., Add lziion
our over fish just belors

iirg. Mranl: d. Duran

crvinr.,  Garnish with l:.oq wcdfcs,
parsle;y and a low #hole cooled shriip il
you wish.

e wit
1o und placc in shallow
C °

27



SAUTTIED SCALLOPS PROVIL'CALS

&G Tbs., olive oil

-2 eloves parlic, Tinsly chopped ,

1 shallot or s:2ll onion, finely chopped

1’s 1bs. bayv or sc2 scallops

1 tsp. lecon juviee ‘

1 larse ripe tomato, sltinncd, seedec anc
chunpad

§alt and pepner to tasto

=i cup parslev, rinely chopped

dgab 01l in heavy gltillet.

Savte arliec and shellot until tender,
B! S

but aot browned.
Incercase heaty add scallops. Saunte
about £ :1iang. until 1li htly browmneod

Adc¢ leiion juiece, toiiato, salt popner
anc. parsley. Coo’: just lonz enourh
%0 heat thruu-i,

This is a cuviclk, ele;ant coupany fish
dinner.

iirs., Howard J. “Jolf

28



i e 1o ML =3, iy A
o SALVION BARLD

N

cups (1 1b. can) salmon drained
and flazed

cups (33 1b.) cratcd Chcddar cheese
cups ncllonrts Croutettes - Herb

n N

gasoncd
I errs
2 cups nilxk
s tsn, Torcestorshirc sauvce
33 tsp. dry nustard
s tsp. salt
Place 1 cup Croutettes in rrecased 1 at.

casserolc., op.sﬁ‘lc vwbh 1 cup salunon
and 1 cup chfosv. Aepecat vein~ reanain-
ins in’"” ents.

_J.

Deat ecrs, sbir in Jilk, Jorcestersiaire
saucc and SGaSU,iA

Pour over contents orf casscrolc.

Bae at 350 I'. -about 1 hour or until
Imife inserted coules ouvut clean.

k¢ i

Lips. Li-Re Christianson



CIATCLEY PARIGIATA

3 whole chiclzen breasts weirhing about
12 ozs. oach split, skinned and boned

2 er~s, sli~htly beaten

1l tsp. sale

1/° tsp. pepper

3/l cup Tine drr brecad crumbs

s+ cup verctable oil

2 cups tomat.y savce

3 tsp. basil

1/" tsp. :ﬂ*l*c nowcer

1 Tb. butter or i:arcarine

Y, cup rrated Pam:csan checse

& ozs, .:0zzarella cheese sliced and cut
into trian;lcs.

1. Place chicl:en brcasts on cutting
board and pound li-hitly with sidec of
heavy lnife or clcaver until) about
% inch thicl:.

2. Combinc errs; salt and pepper. Dip
chicliten into ¢~ mixturs, then crunbs.

3. ieat o0il vntil vecry hot in a larpe frv-
ins pan. uiclsly brown chiclten on both
sidesy renove to shallow bal"inc pan, Pour
excess oil from fryinrn pan.

L, Stir tmato savee, basil and rarlic

p wder into fryin~ pany heat to boiling;
girviwer 10 nins., o» until thiclzened,

Stir in butter. Pour over chiclien:
sprinl-le with cheese; cover,

5. Bal:e in .ioderate oven 350 F, 30 nins.
Unecover,

6. Place [ozzarclla chesse over chiclen.
Ba'ze 10 mins. loncer or until cheese
melts.

30 ..rs8. Janes ¥, Cooper



CURRIED- CHICKSN
1b. chiclzen coolied and in chunlks
of "rreen psepper, ci.opped
onions
I‘bS' bUtt“"

cup chicken droth

cans tomato soup, undiluted .
3 t8p. curry

pt. light ersan

b.".*‘t_‘\- 3 &

i

o BN o R LS RY

Le peppcr and oni .
chicken broth, siﬁme“ 15 AINR oei b

X dc
4 vey 4= e & it s s e 2
torieto soup, curry, simmer l5-ains.
Place in double boilcr o 80C chiclen

chuaks,

Jne and one-halfl hours befor: serviag
add crocai: and heat slowly,

Serve with hot, céry ricc,

Garnisih at table with :iajor Grey's
Chutn bE coolked pratec esrs yolks,
chopped peanuts, snreddcd coccoanut,
bacon bits and french {ricc onion bits.

(This can be iade 2l hours ahcad -
exeluvdiny crcan until rcady to use.)
Yield:s E-C servings.,

lir8e i~e e Christianseon
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LALISTRGULIAS
(The ewperor's zoulash {rom the
llerscnsturberl Restauvrant, Vienna)

mediw onions
1b. bacon

tzpe. paprila
1b. veal, cubed
tsp. salt

slice of lewmon

. capers, chopped

1 cup souvr crcam

1 580 230y -

Veal or chiclian sgtoel:

u.\{.‘ ol xf"{d N

Chop the onions and bacon. TI'ry to-
~ether over hirh heat until folden
brown. Stir in paprilta and add veal,

stirrince to coat all s*ces. Acd

salt, cover and siimier 20 : s BUC
leiion slice and capers. Elx swbr craar
with flour and stir this into the reat

cish. Add suifficient stocl: to na'lte a
mediuwa thiel: savee., Siwmer rently
until neat is tender. Neriove lenion
anc 8erve.

Yield: ). servings.

iirs, Charles R, iilayer

S



BUTTIRILY L.BG ot LAB
Ilave butcher bone and butterfly £-6 1b.
les of lamb., It should be flattened to
reserible a steals,

arinace?

1 clowve rarlic % tsp. -each tnvvo,
1l tsp. salt . : sa~e and narjora.
1 tsp. coarsc pepper 1L Yb. salacd oil

s tsp. powderad ringer 2 Tbs. water

St
h) ™ - y PR
1l bay lszai-crusned

IT you usc a :iortar and pestlc, chop
~arlic rather fine, and rrinc with salt
and pufa““ which act as 'fln” 4"'a;eut.
Add herbs and nix well. Stir in liquids
rub this into both sides of lab. "It

t niarinate at lcast one houvr .at room.

er. _urub”MCo Yo can use a stealr baster
or put in two lon: slewers at rizht ancles,
rialting an A, Zither vay prevents meat
from curlin~. Coolx over charceoal as you
would a steak. (We like ours slirhtly
rare so we do it abeut 10 mins. per sice.)

e

Slice as you would London Broil to

cet
nicest slices.

<

This sane narinade is e*nmlly ~00d
rubbed into slits in a le ~ o lamb vou
would oven roast,

lirs. 3dward G. Tnoel

.



PEPPER STEAK

-

1b. becf chuek, cut into very thin
strips ,

cup cooling oil

clove rarlic, niinced

Th., 8Oy savce

‘tsp. salt

cup wvater

cup rresn pepper,cut into 1" piecces
cup choppsd onion

cup chopped celery .

Tb. cornstarch

cup watcer

tonatoes, cvt in eighths

N el Sl S o

(> )

.

2

Brown beef in hot oil; ad
coolzx until yellow., AdS 87 8 3
salt and * cup water. Cool h ns.
Add veretables; cuor ten nins., Dlend
carnstarch with 1 cup water and stir
in, Add tomatues and cuolz 5§ mins,

e

Serve over hot flufly rice.
Yield: L servinrcs.

'hen incrcasing the recipe, do not
duouble the water.

lirs. George W, 3almer



STAFOUD CRIP3S PIERR

cups cookzed chiclten, shriup or
crabneat

Ths. butter

Tbs., flour

tsp. salt and pepper

cup chiclzen broth

cUp cireail

O(v V‘Ol '8

% eup she Y

Parsle

T ow n

s

Ton

n

Place fillec crepes in shallow pan and
spri n?lc with pamicsan cieesc.

1 cup flour

1 .-t8Dp. .8 -11 v

e 8LLB, aten

1 -eup niln

e Thay: salad oil
~rated lenon riad

Place .g28ll onount of batter in a well
buttéred s:all fryin~- pan., When 1lizhtly

DIownecd turn, I have found that il
crepes arc nacdc ahead ancd frozen thay
arc easier %o handle.)

Dalse at 350 I, half an hour,

i.rs, Peter J., Hydock



STUFFELD GRAPAVIVE LIEAVE
(Dolmadakia)

i medium onions, finely chopped

1l tsp. salt

2/3 cup raw rice

s cup o0il _

3 tsps. fresh dill, chopped

's cup parsley, chopped fine

3 lar;e bunches scallions, including
greens, chopped

1 1b. jar rrapevinc leaves

1l cup boiling water with one cuvbe bouillon

acditional leicn Juice

Steam onions over very low heat with 1 tsp.
salt, stirrin~ cccasionally for 5 to

10 mins, Renove fron heat. Add rice, oil,
herbs and vegetablcs, salt, pepper and

half of lemon juice. 1lix well.

‘losh prapevine leaves thorourhly to re-
mneve all brine. Separate leaves care-
fully, rerwove thiclk sgtems.

Place 1 Tb., illing on underside of leaf.
Starting at base, .1d over, and fold in
sides, rollincs tisrhtly toward point,

Arrange dolmadakia in saucepan in iavyers,
tichtly. Add 2 Tbs. 0il and rest of
lenon juice., Weigh down with heavy
plate. Add beilins water. Cover pan
and cook over low heat for 30-1L0 nins.
until rice is cooked,

Yield: 3 to i dozen. Serve cold with
lenon juice sprinkled over ther.
Ilandle carefully when transferrin~ to
dish. Very rood served as hors
d'oeuvres.

36 {rontinuved)



DoYhadakia (continued)

Grapcvine leaves can be purchas d at
Charliec''s Delicatessen, South Avenue,
1!C3£it:l J.(:].(i P ¥ ;o ;rc -

‘irg, Georre Balmer

AUICHR LORRAI . WITH s JISS CHI=SE

1% cups (6 o0z.) rrated swiss cheesc
7 slices crisp bacouf crutbled
Pastry for l-crust ¢" piz, unbaked

3 errs

1 cup ncavy crean

33 cup nilk

tsp. salt

4 tsp pepper .

Dash of cayenne Z¥% ey e &5

s tsp. powdered nustard

e 0}
IOV LAWY

Sprinkle cheese: and bacon into pastry-
lined ple pan. Beat rexz2ining ingred-
ients torether and pour over cheesu.

Ba'se in prcheated moderate oven 375 7.

for 115=-CE nins. (Until firm and brcwnsd).

Rerrove and let stand a few mins., Cut
into wedres -and serve hot.

hrs., 'rank J. Dugan

3t



1.0USSAEKA
(Traditicnal Greek epgplant-rneat casserole)

Prepare neat mixture:
1}:-2 1bs. lean hamburger
1 large onion chopped fine
}; small can tomato paste diluted with
a covple Tbs. water
pinch cinnamon
one errp

Brown neat well mashing with forlt to pre=-
vent lumping., Add onion and cook slowly
until tender. Add tomato paste; cinnamon,
salt and pepper. Rerove from fire; allow
to cool and add e~ and nix well.

Prepare egrplant:
. larre or § mediunm erpplants

-

Cut in ! inch slices; salt heavily and
layer in dish or pan. Put heavy weight
aver slices and allow to drain for at
least tw> or three hours. Wipe each
slice and frv in shalluw hot Crisco
until rolden bruwn. Drain on paper
tuwelinﬁ.

" Prepare Cream Sauce:

ielt % 1b. butter in pan, add 6 Tbs.
flour; one tsp., salt and cook over slow
fire for five mins. without browning,
Add one aqt. rich mil» slowly, mixing con-
stantly. Cook until mixture boils., Re-
move from fire and beat to hasten cool-
ing. 'YWhen cool add 7 erps beating after
each one as added. Add one cup prated
sharp Romano or similar hard cheese;

mix well.

(continued)

3R



‘ioussaka (continued)
Assenble casserole:?

In 13x9x2" casserole put a layer of half
of the erngplant slices. Pour some sauce
(about one cup) over errplant. Add weat
mixture uniformly. Put renaining erp-
plant over meat; pour rest of sauce slow-
ly over egsplant.

Balze in 350 F, oven for about cne hour
until rolden brown. Serve warii.

This is a rich main dish and -should be
served with just a salad accomnpaniment,

Sreplant and meat may be prepared in
the casserole a dav beforv usings and
stored in refricerator. I‘ext day pre-
pare creal savcec and bake.

Yield: - £-10 servings.

iirs, Georsre W, Balaer



BAVARIAIT BZ7F DITTER

Round, rump, or boneless chucl
Beef roast, li-5 lbs.,

Tbs. shortening

‘Tbs. surar :

tsp:. salt

tsp. caraway secd

tsp. cround cardamon

larre onion chopped (1 cup)
cup carrots, parecd and chopped

‘cup sliced celery

cup chopped parsley

cup dry red wine

W N -

e

Y

("

" e

Brown iroast slowly in shortening in a
Dutch oven or slectric skillet. Stir
in surar, salt, caraway seeds, carca=-
rion, onion, carrots, celery, parsley

and’ wine. Ileat to boilings. Cover.

Sirmer turning meat once or twice, 3 hrs.
or until very tender. Reriove to a heat-
ed serving platter. Ileep warn while
malkking. gravy.  Spoon liquié from Dutch
oven into an electric blender, cover,
beat until sricoth (or strain into a
bowl, pressing veretables thru sieve

into 1liscuid). Return liovid to Dutech
oven and reheat just to boilinc,

Carve part of neat into %" thielk
slices. Top with several spoonfuls of
Travy.

This 3s rood served with potato pan-
calzes and sweet-sour red cabbarge.

P

ilrs, liavrice 7., Loewsl

e



STAFOOD. PISCZ de RZSISTAVCE
Secafocod Casserole

In top of double boilsr place:

i Tbs. butter

cup sherry winc

cup cooked lobster neat (fresh or
cup cooked shrimp frozen)

cup cooized crabiieat .
Place over simuicrin~ water for 1€ mins.

el AN

Combinc:

2 Tbs, flour

15 cups lisht crsan
2 erc yolls

s tsp. salt

% tsp. white reopur

Add to nixture in double boiler and cook
until sliéhtly thiclkened, stirringc
occasionallv. 2Renovey put mixturs into
casserole and adc: .

1 1b. coozed snow peas

Topping:s
111x together

L Tbs. butter (:ielted)
s tsp. paprika
s cup seasoned bread crumbs (Pepperidre

Farm type)
%3 cup sherry wine
1 Tb. rrated parmiesan cheese
2 Tbhs. crusihed potato chips
Sprinkle toppinc around edre of cassercle.

&

Bake 15 mins, at-325 F. or_muntil hot.
Serve with rice.,

Yield: 6 servinrcs,
lirgs, Zdward J. Higgins

=
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IXED FRIED RICE
CANTO”TSE STYLT

(Shih Chin Ch'ao Fan)

laterial:

C t-cups Rice (ccoked)

h errs (w~11 beaten with chopstic'ts)

3/l t-cup shrinps (saellcﬁ and cleancd)

24 t-cup har (diced)

1/3 t-cup pcas (ecanned or cooled)

$ 0. sal+ :

& Tbs. melted lard (veretable shorteninr
rnay be used)

\

iiethod cf cooking:

iieasure anc prepare all in~recdients.
Put 1melted lard into cookiing pan and
heat until hot. Firgt fry sihrinps for
about 1 or 2 ins.j then add thc '
beaten e¢r7s. Stir while cooliing- for

1l min, Add rice and nix well. #Final-
ly add han, peas and salt. Stir con-
stantly while cookinr for 2 or 3 rins.
andé serve,

This rice shouvld be scrved with a
wain course.

Totet t-cup neans 'tecacup", not a
stancdard neasurins cup,

b 4 5 servinrs,

eld

[te

i.rg. Hurh I. Tenplet:n



HA5RBTD SCALLCOPIWNI OF VAL

2 lbs. veal, cut in thin scallops

Flour

Salt '

Blac!: pepper

Butter

2 toniatoes

s cup white wine

1 Tbs. fresh chopped basil (or 1% tsp.
driecd basil)

Savte scallons of veal which have been
c¢redsec in scasouncd flour until nicely
browned and coolked throurh,

Transfer to hot dish. Adéd £ tomatoecs,
secdec, peeled and chopped, to the pan
with * cup white wine., Allow to cool:
cowm very quielly, stirrins constantly.
Adc 1 Tb. chopped fresh basil and blend
well 3into the tonato-wine mixture. Add
another ;. cup whits wine and allow to
coolz up for .a .:inute before serving over
hot scallops.

N7 2

Yield: I servings.

1irs. Druce H. Svter

S



TRTITCH PORE CIIOPS

thic!: porlk chops

s:1all onions, sliced

cups water, stoc!: or bouillon
cups whlte wine

Tbs. butter

Ths. flour

Lsp. nustard (prepared)

Mmoo N D

o~

Scason cnops, brown and remove €O

casserolec Pouvr off umost of fat.

Coolz 'sliced onion untll vellow.
Add wine and water, stocl: bou*llon.
Coolt 1 nin. Pour over chops.

Braisc in 300 7, owven one hovur,

enove chops to platter. Strain
Juices and shim ofl fat. ilielt

2 Tbs., buttxl, stir» in flour

add -pan . juicos. Coolz ' until thie's,
‘8irvier 10 mins. AQdd ! tsps. rmus-
tard. Pour over chops.

-'e (J

Yield: 6-0 servinrs.

i:rg, Tor: Tonncessen






WILD RICE ”OLTDA" CASSTROL T

Coo two boxes anlo Ben's Lon~ Grain and
Wild Rice as directed., Stir in one 10% oz.
can condensed crea of chielten soup and
3/h cup dry white wine. lleat throurh,

Foléd in two ! oz. cans sliced rwshrooms
(¢drained) and 1 1b. cooked shrinp,

chopped or whole,

Turn into casserolo and rarnish with
parsler,

nes.

e

Yield: ¢ sery

r8, Soverly L., Hachmann

BURGU:™Y BT CASSLA0LS

Cut 3/!' 1b. stewing beef into 1" cubes.
Drown in bacon fat with * cup chopped
onion, - cup choppcd walnuts, clove oi
~arlic mninced and !; cup sliced nushe-
rooi:s. ‘'hen brown, add 2 towmatoes,
peeled and quartered. Scason with salt,
pepper, thyo.

After it has cooked a few minutes, adcd

'3 cup beef broth, i cup bur~undy. Let it
giizrer 5 mins., then pvt in casserole

and balze at 100 . for 15 uins. to an
hour,

Yield: 2 penerous servinrs.,

“rs., B, H, "avlimer



CRAB AT CASSEROLE

can (7% 0z.) crabineat or ecuvivalent
frozen
can (10’5 oz.) condensed croan of
celery soup
c“ﬁ (10 oz. ) frozen cream of shriap
sovp, thawe
can %2 0% ) p cnto, choppad
can (5 oz.) WatvL chestnuts, drained
and slicsd
an (I oz.) leccd mushrooi:s, drained
nz, (10 o0z.) Trozen pcas, thawed
Ths. iincod mloh, frogh
cup prepared rarlic croutons

R~

R S R

Place the co'bhined °wotdub, unciluvted
gouns, choppec piento, sliced chestnuts,
riushroons, uncooled pcas and winced onion
into a buttercd bhalkzin, disli or casscrole
(223 ats.). Top with croutons and bale

in noderate oven until rolden and bubbly,.
Scrve hot fro.i casssrole,

Balze at 350 P, for 30 mins.,
Yield: & or more servincs

8. iiaurice u, Thompson

N



ORI IPAL 1. AT BALLS
cups paclzared herh-seasoned stufling
croutons
cans (& ozs. each) tonmato savce with
“M8NIroons
8Ll
1b. ~rouvnd beel
Tb. soy savce
can (5 ©z.) water chestnuts
cup water

RPRFPHH NN

ircasure the pacliased herb-seagsoned stvll-
in croutons intoe a bowl. Pour the.con-
tents of one can of tonato savece with
plusiiroonis over the croutons anc let
stand to soften. In a bowl, beat the
o, add the ground beefl, sor sauco and
chopped, drained water chestnuts.
Dlend in the softeoned croutons. Shape
small meat balls using level Tb. of the
mneat and roundings into balls with the
hands. Place :eat balls in a shallow
ba':ins pan. Dlend reonaining canned
tomato sauce with rushroons with the
cup of water and pour over neat balls,

N

Dale in noderate 3F0F, oven for 30 nins,
Yield: -5 servings,

iirg, Joel T, Thompson

ha



AL SAUDUICH SOTTLL

6 slices brecad
Soft butter
1 (1 oz.) can ceviled hea.:
L ecrs
cvps scalcdec mill

5 1b. sharp. Chedda:» checse, nratsd

DJash hot pepper sauce

1/C tsp. lorcestorshire saucc

3 tsp. salt

¥ tsp. popper

Spread broad with brtter thson with cevilcd
Ber. Bect gire until 1icht, adé nilk and
cheese. Season with hot popper aad
‘forcestersiiirc sarces, 821t and peppcr.
Put breac torether in hall sancwiches,

cut in thirds and arraa~s pieces 1ln - reass
casserole. Pour custard aixture over then
and Ylet stand 1% 1ins, Sot casserols in o
pan of hot watcy and bale 1n riocderate hot
oven 370 I'y, for abvouvt halfl an hour, vatil

o

puille

Yield

I scevinrs.

2B, Prank e Duran



GGPLATT CASSTROLE

1b. ground meat

lb. ~round sausa;e

cup clhwopnad onion
clove riinccé rarlic

6 oz. can tonato vaste
cup water ;

1/C tsp. sround orzrano
1/° tsp. basil

1 larre eggplant

2 beaten errs

"1-4_\!4'\'-4 b
FAVENR SN TVL N (910

—

3 cup veretahle oil
? ng, ..0zzarella cheese, sliced

rown beel ancd sausa~e with onion and .
arliec, pour off lfat, Adcd tomato pasie,
water and herbs, slivier. Pecl ero=
plant, slice thin, ¢ip in egr and

brown in veretable oil on both sides.

~

Arvan-e ¢y nlant, cihccse and :icat sauvee
in lavers in shallow 2 ¢t. casserole
ending witlh cihccse,

Dalze at 350 F, for 30 nins., until
bubbly and checse has gclted.

fiedd: O sagyings.

;xr8, UYillie A, Gilroy



Dot AVULD THS SORLD -

v

.78, Chaerlcs R, ..aver

Doaal STROGATOTDY
(Anssizn)

13 1bs. beel-round or sirloin %" thie’:
1 =1iediw onion, cuonnecd
Thg.: butter:or narcerine : :
1 h o0z, can sliced mwushroons, Crained
1 cupisour.oremi

e s ot
1!s tsp. salt
C

1t beel into strips abouvt 3/1Y wicde.,
a: ACC Peol Btrips angé eool:

ons are li-ntly browneds

Add sour cro Authg and salt. licat

n -
thorouv lr, bwt do nct boil.
Serve with hot gool:sd nooflaes,

Yield: I servinrs.

Ada onions and 2208117008,

i1



SAUZRBRATE"

(Gernan)
h. to 5 1b. beef pot roast
i cups vincrar 2 cups water
3 tsps. salt s tsp. pepper
2 Tbs. granulated or 2 medium onions,
brown sugar sliced
1 clove garlic 6 whole cloves
2 bay lcaves ‘ 3-l celery tops

12 rinrersnaps

Place neat in larrc earthenware or
rlass bowl. - Heat vinerar and water,
Add salt, pepper and sumar and stir

to disso ]ve. Top ncat with sliced
onion. Pour vin”:ar nixture over and
arouvund reat. Adé rarlice, cloves, ba7
leaves and celerv. Cover and store in
refrirerator 3 or h days, turninn roat
. every day.

Remave meat and drain well. Strain
liouid and save. Iivll meat in flour,
Brown in hot lard in a heavy pot. Adcd
}3 evp of the marinating liquid, cover
and cook over low heat until neat is
tender, 3 to !l hours. Add wuore of

the narinating licuicd if necded.

To malze gravy, reriove meat tu a hot
placter. Dilute liguid to a strength
desired, Add cruwibled gingersnaps
and stir until smooth,

Yield: 10 to 12 servings.

Can be reheated

g2



BLELPF BURGUNDY

(French)
2 1b. boneless beclf - cut into 1’" cubes
Mlouvr , Salt and pcpper

1 Tb, bacon fat 1l clove farlie
2/3 cup red Burrundv wine

1l tsp. nixed herb seasoning

1 1b., can small wholc onions, c¢rained

Sprinkle reat with flour, salt and peppcr.
Brown in hot fat. Reduce heat and acd
bonlllon, wine, herbs and ~arlic on a.
wood pick so it can be fishzé out later.
Cover and sinner until beef is tonder -
abovt 2 hrs. Rewove rarlic, Add drained
onions, kcat thorourhly. Serve with
noodles or rice.

Yiedld: &4 servingcs.

Doal GOULASH
(Sunrarian)

2 1b. beef stew meat, cut in 2" cubes

2 tsp. salt l tsp. peppor

1 Tb. papriia * 3 eup flour

T Tha-Eatb 2 cups watcr

1 Tb., Worchecstershire sauce

1 tsp. dry nvstard 1 clove parlic,

5 bay lecad finely choppeacd

2 Ths. chopped parsley-l tsp. caraway secd

Roll beef in selt, pepper, paprilra and
flour which have besn combined. Brown in
fat in desp ettle or Dutch oven. Sprinile
renaining Clour over neat. Stir in water,
Yorcestershire sauce, rarlie, mustard,par-
sloy, bay leal and saraway sced. Siner
until tender = 2} to 3 hrs. If desired,
thicken sravy with 1 Tb., flour. Add salt
if needed. Serve over hot noodles.

53



(P2PPER STAL (Chinese)

1 1b. rounc stealk, cut in 1" thicl: slices
. % cup shortening

1l clove rarlic, ninced

% tsp. pepper

I tsps. soy sauce

}s tsp. surar °

1 cup canned bean sprouvts,drained

2 tomatocs, quartercd or 1 cup can

drained
2 rreen peppcrs, secded and cut in

1" strips

1 tsp. Tinely chopned preserved
rincen, :

1)5 tsps. cornstarch

e Ths. cold water

" rreen onions, sliced

35 tsn, salt

4

~

Slice stealt as thinly as possible in
short cross-wise piceces. Heat short-
eninr, arlic, salt and peppecr in
slzillet. AcCC bgel pieces and cuol:
auiczly until broun on both sides.
Add soy sauce and surar., Cover andéd
cool over high heat for £ nins. Add
bean sprouts, towatoecs, creen

peppers and ginrer. Cover and coolr
for-S ning. r-

Blend cornstarch with cold water.
Stir in and cooXk stirrings until savce
is thicliened. Sprinkle with ~reen
ynions and serve at once with het,
fluffy rice.

Yield: . servings.

), A






RIZ A LYAAYIDE
(Rice with Al.ionds, Hammers
Restaurant, Copenharen)

2 cups colc cocked rice

2 cups thiclr whipped crean

¥ cup surar

's cup blanched, slivered alnonds
1

herry deering

;idx rice, crear, surar and alnonds.
£Mill thorourhly., Serve with Cherrv
icerinr to taste, poured over top.

Yiz2ld: & to 3 servings,

~
0]
1=
-

“rg, Charlas ., lia:

COITTTR AU SOoUR C2A:I PID

ix 1~ cuns chcclate wafer cruabs with

1/3 cup 1:2l52¢ buitter, Press inte 10"
ndie tin., “Thill,

Stir together vntil smooth 3 snall
nxrs., crean cheese, 2 eccs, X3 cup
surar, 1 Th, Cointreau, Pour into
piz shell and balte 15 nins. at 350 I,
Let ecol. 17ix topether s pt. cormer=
cisl souvr arcan, 2 Tbs. sugar, 1 Th.
Cointreau., Pour over cooled nmixture
above and bake 5 mins., at 350 F,
Chill 2 hours,

Yiclds ©€-" servincs, as vory rich.

Crerc de renthe nay be substituted
for Cointrcau.

J'rg., B, H, Taulkner



STAT 75D GLASS PRUIT CAXE

3 cuns Brazil nvts ( 2 1lbs. unshellced,:
1 1b. shallod)

, Whole

cf'zaraschino chzrrics

Qu:

1 1b. pitted date
1 cup (foz.) drai:
3/l cup sifted lo
/l. cuvn suvrar

s t8p. balng powder
.

-3 tsp. salt

3 ecos

1l tsp. vanilla

Put 3razil anuts, cherrics and datcs into
tq a ~ 0 -~ )
larrce houl.  Sif't [lour, sucar,. -salt aad
bal:in powcor over nuts ané fruit. idx

with hands vntil nuts are coataed,
Beat ers until foany, acdd vanilla.

Jtir into nvt ixtvre uatil well aixed.

Tursn into rreascd and wal paper lined

bl ;. - D 3 - »
pan 9x5x2’s". Soread evenly (trvy to cis-
tribvte chcrrics cvenlv.)

Ba'zg .in slow oven 300 7. onc hr. aad
h5 ~ins. Cool calie befcre :

Yields . one 3 b, cale.

Thin sliccs o’ this cake aras as protty
as a stainccd ~lass window.

i.rs. George . Balucr



CLOVE CAKT
(A favorite cf Teddy Roosevelt)

1 cup buttesr or aargarine

2z cups surar
g e
> €LES

>3 cups all-puvrpecse flour, sifted

1 1.'b. Clo.‘res : .'
1 Th. cinna won Gharis 5
Pirch sealt -

1l cuvp souvr nilk

1 tsp. bakin: scda

Stant vour oven at 350 F, and rrease 10"
tube -par. 'fork butter until soft, then
2dd surar gre uslly and continte working
until ixturs is smooth. Beat eprs
thoroupbly’*n a separate baowl, pcur in<
to crecared suZar and nix well,

Sift flour with c¢loves, cinnaron,

salt., Peat about 1/3 dry ingredients
iato batter., Stir in !5 cup of sour
1ilic (nﬁ"tv“c looks curdled here but
4t will best ovt), add another -1/3
flovr ixture and nix well., Stir
balzin: soda into remaining 1/3 cup
111117, 1ix into batter alon; with re-
mainins flcur and pour into baking pan.

Balic WE-5E5 ming. or until cake pulls
away frcm: rii of pan. €Cool for 10 nin.
on cake racl;, then remove from pan.

So pood it doesn't heed frosting.

-

ey

o ‘iirg., ilaurice 2, Thompson



ORAYGE BRIDGE DESSER'

1 orange - ground

1l cup raisins - ~round

2 Tbs, butter or narzarine
1l cup surar

2 cups flaour

1 tsp. soda

%1 tsp. salt

1 eceg 3

1 cup buttermillk

Grind entire oranrc and cup of raisins.
Cream butter and sucar. Sift soda and
flour together, Add erpg to butter and
surar, then add flour mixtuvre and the
buttermnil® alternately in small quan-
tities, stirring cach tine. Fold in
cround. fruit. Put batter in a rreascd
and floured tin approxinately ¢xl12x2".
Balre for one hour or less in a 325 F,
oven,

Sauce?

led

5 cup oranss Jjuilce
3 cup sugar

Ve

3
e

Spoon the nixture over the hot cake
soon after it comes out of the oven.
Top with whvpped crea’l or ice crean

if desired.

Yisld: 1£-18 servings.

lirges Glenn B. Hudson



'UT AWD DATE COOXIES

Crind ir nu® {rinder: 1 cup nut meats
and 1 cup seecec dates.

Sift - 1 cup sugar

Whip until stiff, but not dry: 2 epg
whites end 1/73 tsp. salt

Add surar rraduallyv, whip constantly.
rFolé in Tb. crean,

Sif before ieasurinc - 1 cup all-
nurpoge flonr, Resift with - 1 tsp.
alzin:g nowCer,. i

O"\)

70l¢ in sifted inrcredients, nuts and
cates, ifay be nescessary to combine
heir with hands. Grease and flour
Li_, shcet 9x13"., Place batter in
nad pat “owm to the thiclkness of
I batter is sticky dip palns of
nands in confectioners surar. DBalke
for about 1C wins. in 350 F. oven,
Sprvaé while hot with Lemon Glaze.
Cut while hot into scuares.

T f.:
(OF

o

N e O ot

Pt
i

)y.).

Leaocn Glaze:

ik or blend: 1% cups confectioners
sucar, % cup lemon, or lime ‘juice.

i.rs., Carl ', Zeis

60



GRAHArI CRACKER TOFTEE

2ly grahan crackers (or enough to cover a
cookic sheot which has a rim around it)

1 cup butter

1 cup brown sugar

choppednuts

Cover cookie sheet with grahan crackers.
Brins sugar and buttcer to a boil, and boil
2 mins. Pouw syrup over the crackers.

Sprin¥le with chopped nuts.

Bake at -325 F. for 10 nins. Cut in finger
lenpsth pieces immediately.

1irs, Pavl J, Burr

FREVCH FRAYGO

1l cup butter

2 cups powdercd sugar, sift before
measuring

I scs. riclted unsweotened chocolate

h eggs :

3/l tsp. peppernint Tflavoring
e tsp, vandils
walnuts, cut fine

liix butter and sugar until fluffy. Add
chocolate and beat well. Adé whole eggs
one at a time and beat 5 riins. after add-
ing each erg. Add flavoring . Put

crushed walnuts in bottom of cup cake paper
in muffin tin. Pour frango aixture into
paper cups and freeze. Top with whipped
crean and cherry if desired.

lirs. Oliver HallefS 61



EAVATIAIY TORTH

1l cuvp sugar

33 evp butter

1 ‘eiE

1 tép. vanillae

1 small can pineepple, not drainc

-

Crea: butter gnd suv-,ar, add egr,
ranille and pincenpde. Stir in
sirftec dry inrocients. Place in
rzased Slouwed 13xS" pan,

cvp brown sv-ar

; cup shrccaed cccoanut

Sprinitle over top of batter.
Baxe at 350 #, for 30-35 i1ins.
Serve with Aab of whipped crean.
(ila7 be served warm or cold.)

rs, ’obert H, ilulreany

62



S/IFRRY PIZ
h cgg yolks

5 cup sugaer
pinch of salt
3/l cup sherry
1 Tbs flour

I ogg vhites

B
18 mocaroons
alrnonds

vhlpped crcam

Cook in top of cdoublc koilcr- egp
yolkes, sugar, solt and vhupry. Adcé
flour and ccok atout 2 minutes until
hick, Cool cnd fold in the stiffly
tcaten ogg whitos. -

Pour the sherry custoré over 18 moce=
rocns: 8o ““@u in sherry. Sorcad with
thipped ercan and zarnish with d =
MOIICC o

Pic cun be served frozoen,

iirss Bcverly K, Hachmann . .



CIOCOLATE AYWGIL PI®

3 err ubites 3/4 cup supar

1/6 tsp. galt 3 tsp., vanilla |
1 <
% tsp. crean of tartar i

Oven ter qu"+U°< i 408
Balze 1 hour (abcut)
/ to room ter:perature

1 pke. (12 H2.) semi-sweet bits
itloet until aelted

1l Tb. irstant pewdercd coffee
% cup water

Cool to roow tcrperaturo

1 cup heavy crc"n, 1 tsp. vanilla.; Chill
thcrourkly.

Ia a‘lar~e bowl beat the e whites with
the crogr: of tertar, salt and s tsp, of
vanillas vntil foanmy. Gradually beat in
surar, o table spoon at a tine, dis-
gelvin~ as thorouchly as possible by
beatins after cach addition. When a
very stiff, satiny meringue has becn
formed, spraad over the surface of
well-buttorsd pic plate (10"). Ba¥e in
a vory slow oven for 1 hour until
slirhtly browned and crisp. Permit
shz1ll to e:21 to room temperature before
£illins.

In upper douvble boiler place the semi-
sweet choucolate pieces. Set sver boil-
ins water anc c¢over. Heat until melted,
“hislk srooth, Blend the instant powder-
¢ coffec with * cup water until dis-
sclved., raounlly blend into melted
chcecolate., Rerove from heat and cool.

(continued)

()
Agogy



Chocolate Ancel Pic (Continucd)

Bcat neavy creceam-with venilla until
soft peaks, 7“o0ld cooled chocolate
into the whipped cream. Pour into
“ern ue shell, hill tacrouzhly in
the reflrigerator ¢or everal hours,
or OVOPQLDht.

irs. .curice . Thomupson

LUSCICGUS BAKED BAMASAS
L ]

firm tgnanas

cup trown sugar

cup oran;e juice

tspe. clinnamon

cup sherry (or use aduitional
, orange JUlCC)

n

Pl

)

Y

. tsp. nutmeg
1l Tes butter

Split banenas lengthwise; plece in
well=tuttered cdish.,. Comtine season-
ings encd pour over tananes. Dot with
buttere.

* ¢ o
ake at UEQ F. for 10=-15 nmins,, kast-
ing several tines.

Serve as acconpaniment to ncat; or as
6esscrt; or cut in slices and serve
over ice crearn: for a rea]l treat,

-

irse Goorge W, Calmer
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SAC-ERTCRTHE

cup tutteor, at room tcmperature
Tte, sugar

oz, semi=swgct chocolate, melted
egg yolks

cup wlus l Tv. flour, sifted

, 038 vaites ;

LIO

Ptg. apricot jam

f\)U’iL' =D O

Adjust oven at slow 325 F, Grease and
lirhtly flour e dcen U" cake pan vwith a
remnovaktle tottom,

Crcem ktutter, adé sugar gredually, eand
crcam until fluffy., Add chocolate and mix
thorougnly, screving kottom of bowl sev=-
eral times,

Add ezg yolks onc at a time; mix well after
eech addition,

Stir in flour until no flour particlcs shov,

cat the epp whites until stiff, but not céry

antlg fg 1d them intc the battcer until no
clunp8 ol vhite showv,

Turn into the precpared pean, Bake on the
lover ghelf of prehcated oven about 1 hour
and 15 mins. or until cake shrinks from side
cf pan and rektounds tc the tecuch when orcssc
cently in the center,

i'rses Charles R, l'ayer
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RICE UCHIT
heapins Tbs. uncoolzed lon; rrain fice
‘1t. nill: :
cup surar, scant
Thb. butter : :
arrs, scpap\uyc ané¢ boaten
cun raisins, washod in woiter
~pated le.:on ricd

ot Ay |

D™ EES
ol 9

2 23 t 3
Boil rice, :1ili: and suvzar tosether
until »ic2 onc,. Acdd buvttor.
Coolt about b3
Combine bea
lexion rind

whitcs.

Balze in buttcersd dish 12x’x2"
ovon = 350 #, for ?s hour, C
fricerator cbout & hovrs,
Cut into 3" .sruares.

Servec plain or with favorits toppinc.

Yicld: 12 .scnares.

-
C- . -n g o : i
8§ g Cl" C Ly P _;Q:fu_n_‘"
.
»
-



DAKWD JRAPEFRUIT ALASKA

2 chilled grapefrult, halved

Iy tsps. <uvar

li tsps. brandy

3 ezg 1&itcs, stiffly beatbn with
2 Toas, gar

1 pint vanilla ice cream

Chill »repefruit until ready to takc.
ipe cach grapefruit and cut in half,

Reiove [ its,

“ith 2 sharp pointed kaife, cut pulp

away frcm membranc in cach scction,

cut out mzemtrane at core with scissors
cr cut thc membrane ktetwecn the sec-
tions tc remove it entircly.

Sprinkle each half with a tspe of sugar
end L*r”‘ndy

.

3eat opp whites and sugar together until
stifi's Divide the icc crcan cvenly into
four nportions,

lace a portion in centor of easch grape-
fruit helf, Spread thc merlingue over
ten of each, risht to the edzc of ring
te scal well,

Flace on & raki snect with a rin, Bake
ir 2 very hot ovcn 450 7. until meriaszue
is gclden,

Ssrve immedistcely,

Yield: N scervings

Mrs. .iauricc E, Thormpson
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' PEARS R0SEHE

1 To. 303 can pear halves
1/3 cup suvgar

3 tsp. rrated orance rind
1 (3") stie cinnanon

1 Tb., fresh lemion juice
s cup rose wine

Drain syrup from pears into saucepan, add
suzar, orance rind anc cinnamon sticlr to
syrup. 30il down to about s cup. Re:ove
from heat. Blend in lemon juice and wine.
Pour over pears.

Chill well.

lirs. Bruce H. Suter

(@)
D



Pour 1% cup bo~“inr water over
1 cup quiclt catneal. Let stand
for 20 nmins,

Creanr 1 stick butter (or olesomarrarine)
1 cup browr surar
1 cup white sugar

Acd th

catinoal nix

Ci‘
“S

uroe

(2

Stir in 2 esgs, well beaten
1 tsp. vanilla

Add 1 1/32 cup sifted flour
1 tsp., suca
1 tsr. cinnmuon
‘4 t8y. salt

Bare in large (Sx13") { asod pan
30-35 iins ht 350 F,

Droiled Topping

l c''p hrown suzer

1/3 cup crea: (cr evaporated nilk)
1 cup cceoanut

5 cup nvts, chopped

M, Ths. butter s Nnelted

Povr cver the ca'tzc as gsoon as it is
talzen from the oven and brown undor
the broiler.,

..rs. Harold C. Templeton
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CARRCT PUDLLLG

3/l cup butter

, 0886 |

3 cups grated raw carrots
1 top. taking powdcer

1/2 teps salt

1/2 cup cork brown suga
1/2 lemoa (juice and rind)
Ir eups Hlour:: :

X tope soda ‘

=

le Crecom buttor with susar, Add a
bcaten egz,y, lomon juico and cure
rota.

2e Sift flour, taking povdor aad
gatt and sode; add to mixturos

3+ Put in grcosed mold, Bake at
375 Fo 30=140 minutco.

Cuan be preparcé tarough sten 2 and
rofrigeratcd or frozenes

iire, Charlces B, Hay

-3
8y}
[
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-OLAC
("ut and Poppysced Cake)

s cupe “lour 2 o yolks
1 tsp. salt i Tbs. sugar

1 cup luzcwarr watcer 2 fresh ycast calzos
3

‘3 cup butter

V-

Cruvble 7228t into a cup. Add water and

susrar. Let it stand until wvou mix but-
ter ard flovr as for pie erust, iiake a
well anc add ¢pr yolks, salt and yeast
rriisturc. :iix until snooth and dou"h ,
1cavss the sice f bowl., Divide into I
piececs ané roll out as thin as possible.
Sprzacd with ore of the fillinps below.
Rol} up as fir jelly roll. Plaee oan
sreascd pan ard brush with o~ whits.
Lzt stana in Varn place f>r an hour.
Bake at 350 #. for 30 to 145 riins. until
brown. - Corcr Wluh a danp cloth as soon
a8 you talke vvt of oven. =Reep covered
for about 10 rins. to make a nice crust.

dut £illines

1 lb, mrcund walnuts 1 Tb, butter

s cup sunar s cup nilk g
1 tsp. lenon juice g ik

deat £ ilk, add walnuts and stir, Add

surar, buttor and lemon juice. Cool

before spreadiag on- dough.,

Poppysced Tillings

3/ 1b. surar s cup nilk
1 b, butter 1 tsp. lenon juicc

s 1b. crounc poppysesd
ix as for nvt £filline, Coo0l before
spreadine on dourh,

l

-

Frs. ifavrice 7. Loewel
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G aSS5HCPPER CAKL

1 Box Duncan .incs Devil Food
3 - Cake Mix

iieke pound cake rccive using
onc anvelopc vanilla Inctant
Fucding.

Cool and split into thrcc layerc,

#illiangs -

= cup creme de nenthe

1/3 cup whitc ercric de cccosn
1 Tbs gcolatine diecsolved in
s Bup:uukor. .

2 cups hoaovy crcen

Ticat liquors, add gclatince,
Chill until eyrupy. i'okd iato
vhippoé eroar, e
Refrigerate fifteon minutes bo-

forc spreading between layers
and on top of cakc.

Mrie Poter Fo harfield

3



BaS1L:

ROSEITARY S

TAARAGCH S

Tl

JRB uSisS 1IN CGOKaRY

nees (omclctta, doviled, rcrone
rled), mcuts, soups (cspeeclally
towatoc) tometocs, coggplent,
crcon peag, stuffing, tosscd
11ad, crcam checco & vinoegor,

-~

84

< > -
(*“Odf or I “‘h) Qoupn’ deviled
Cfl,.':"créfa" Jﬂifh 4“"turiinu’ dr"‘wn bu't-
ter, sftecws ‘cnd ercam Ghccsec,

Basting scuees for beef, fovl,A,
lamb, pork, caonpud moat, &
tossed solad aad checac dishes,.

rcsh on fresh fruit, fruilt conm-
potc, fruit cup, ccol drinksy - -
dricd on pea soup, torgcd salad, .
gimed carrots, lant and veale

Bagting sauces for begef, pork,

veul slowy peas, spinachy, fruit
cup, apple gsucc, pcar compote,
choopcd in soda ticcults,

Begting seaueccs for pork, ctuff-
inz for zoosc, duck cnd turkey;
stcwed. tonotocs, string beans,
cottage checeee, ctewse, oggplant,
lima boang and onione.

D&v;}”d and serunblod cogo,
5Lldod or broilcd fish, oork,
vaal, bcoans, lentils, rico,

cstows, saucrkraut, hors or‘dish,

pear compotec and croquettcec,

'ematece, cclery root, tutter
saucc, tartar saucc, crceamed
savecs, asplc, chickon, duck,
squeb, eweotbrceceds and veal,



Y o

Tomatoes, tcets, carrots
cniong, potatocs, J;ch,
chowders, crcam cheecsc, fish,
mutton, ncat loaf, »nork, v«
en¢ fricassc,

T












