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PUFFS

1 It. fcta chocve
1 lb. Dot checso
6 eggs, veil beaten
3/I4 It. tutter (approx.) molted
1 It. phyllo pastry 3iaectc

Eh fete choose ••ith fork. A.dd oot
clieose vnC c r end nix thoroughly.

Carefully ^eper-tc phyllo into three
portions.. fri^erate two-thirdc until

znd covrr r i'nin̂  third Kith
s 1 i3*1 tly dE ipsn0d towel,

: ove one sheet of pastry and cut inbo
l irdt (about three inches wide), 3ut-
tor strip *:ell; plc^cc one tabl< spoon
cacesc mixture at one. end of otrip and
fold strip into triangl 1 . ittor fin-
isted triangle*

- • . ; •

Continue in this manner until r.il the
c leeso .ad/or phyllo shoots r.rc used.

ZVQ 20 rninutcs in k^i> P« oven. Serve
appetizers*

These can bo frozen but nust be frozen
boiorc baking* allov: extra baking ti:

ta cheese ĉ nd i-hyllo pastry can to
purchased at Charlie's Dellcatosscnj
3ij6 South Ave#, J5,, liestficld, ...J.

rs« George '..•• Balner
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1 pint cherry tor:atoes

:/a KCII sand piece in pleetic bag
- a i l • c t i l l vet vith r t r .

Hlx to^othcr:
1 tcp« ncaroncd salt
1 tep. dried dill
1 t: e. -r:lcj flakes

:' ' . t: ;)•

i.ix voll onto toiaato; L end store in
in rcfriccrr.tor a fov: hcur-L be-

lor^: 5 TVJ.'1. . S^rvc vi th toothpicks
n hcr-L d'oucrvo cr ac a vc.

t-1 bl .
. .r: • Robort • ii

rfX" . kLLS IK SI* &T-SGU5 £

1 lb. chuckj chopped

1/3 cup idii-
1 gratod onion
1 cup..dry bread erurnbs
1 tsp« .- It

t: | . popper
i I into c iall balls unc5 fcj?o£n in
buttor or other ehortcnin • Serve
in Sauce*
Sauce: I t in double boiler 1 jar

current jolly and * cup
regular Gulden':, nustardt . .

lirn, Robert 3, r.ulroany



BAK^D CHICKEN LEGS AND WINGS

Spread 6-8 small logs and 6-8 wing3 lightly
with Dijon type mustard £nd sprinkle with
sic It end pepper. Dip oach piece in sour
erean and coat with fine dry bread or ruck
erurabs* Pat en baking shoot in one layer,
cever with foil and boko in hot ovun -
L'CO b\ for 30 nins.
Rcnove the foil, Increase heat to )\.£0 '.
and bake 15-20 riins« longer, or until
_.,cldcn brown and tender vhen t.,t < • ith
fork, garnish Kith wtr.t

•r:1, David 3« Cbcr

, mt she d
2 t L p • ni nc c d oni o n
1 clove Ĥ',rlic, maohod
1/8 tcp. tobacco
salt and pepper to taotc

Combine ingredients into • pasto.
Serve ac a dip with .;.''

obor

PARTY DIP
^i, cup (6 oz.) croara choeso
H- cup mashed ripe banana
| cup diced shrocidod beef
f tsp, pepper
1 tr;p, chopped olives
Conbino c.ll ingredients in bowl, nix
until veil'blended. Store in refrig-
errtor covered until ready to ccrvc,
Yield: lj cups tfra, Bovorly Inchnann
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liUI-HIOS (Lebanese)

1 can chic]: peas (If desired include;
2-k Tbs. sesame oil tabasco, popper,
lesion juice celery salt- and
•.rlic powder : inced onio-n)

salt
Hash drained chic1-: peas as finely as possible,
i'.ix oil with a very slightly less- than equal
ariount of water until mixture has turned very
snoo'th and nearly white- Add juice of 1
lo-ion and seasonings* iix well* Combine with
the chick peas.

As a canape: Spread on crackers*

As a first courses Spoon raixture around the
ed,<ves of a doer) soup plate, fill the center
with pine nuts which have been liyhtly (and
quickly) browned in olive oil or butter.

(Sesane oil is obtainable in Italian, grocery
stores and health ?^oc. stores. It has a
distinctive flavor, essential to the recipe).

Contributed

CH33SE CARHQTS

Grate yellow cheese. oisten until it is of
a ?ood consistency to handle with cream or
salad dressin; o Shape it into snail carrots.
In the blunt- and place a sprir? of parsley.

*
. ::rs. Carl'w. Zeis
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^ S T INDIAN DIP

0 oz, crci r;
1 tb. dry cherry
3 tb. chopped chutney
1 cup dice(3 bananas
it cuo milk
| tsp« curry povdor

31cnd cream cheese, nilk and ohorry
until light and fluffy; add curry
pevder and chutnoy to Mixture; fold
in bananas*
Storo in rofirgcrrtor in cover
container until serving tin. .

Ifield: 2 cups dip

Mrs. Bovorly K.

CRA3 IZEAT

| cup toneto juice
1 i- ell-boaton egg
1 cup bread crupiba
Dssh aadLfe and pepper
1 tsp. chopped parsley
1 - 6o oz. can crabr.icat, flaked
bncon

nix juice, egg and crur±s, seasoning*
parsley and crab-:eat.
i«4ix thoroughly and roll into snail
rollc, pinky finger size.
'rap each roll with 1/2 Glico bacon
and fasten Kith toothpick.
Eroil 3" fror; heat about 7 nin.
Iurn frequently to brown evenly.
Servo hot. ^ ^ p c t o r J # Tfydock
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0LD3D FH3SH PLUTi RP7G

2 anvelopes unflavored pelatin
1 cup cold water 1 cup hot water
-2 cup sL?£ ar %tsp,salt
2/3 cup fresh leron juice
2 cups sliced fresh plums
2 cups Chicken Salad

.Softsn celotin ir cold water. Add hot
water and su^ar, stir until dissolved.
Cool; stir- in Iciron juice and salt.
Chill until nlxtv.re is about as thick
as -fresh c -; whites. Fold in sliced
•plv .s. Fill k-cvp ring nold with
relatin :ixturc. Chill until firm and
ready to serve. Unrnold onto a serv-
in[ plats. Pill center with Chicken
SalacL Garnish as desired vrith salad
greens.

CKICK3?T SALAD
2 cups diced cold, cooked chicken
3/1' cu-p diced fresh celer3r

3/'i tsp. salt
1/r tsp. gTonn? black pepper
h cup mayornalso
2 Tbs. fresh lervtcn juice
1 tsp. finely chopped mion
2 Tbs. sour

Combine chicken, celery, salt and
pepper. ix together mayonnaise, sour
cr̂ ar:, lemon juice and ^nion. Adc1. to
salad and toss lightly. Spoon into
center of -iol(::ed plum salad ring«

'.'rs. Faurice 15, Thompson



sou:'L'L-i S A L A D

1 pk£.# lemon gelatin
1 cup hot i. a tor
i- cup mayonnaise
J cup cold water
2 i'bs. vinegar
4 tsp« salt
^« c u p finely cut cabbage
J cup radish slices
1/2 cup diced celery
P-lj. Tbs« diced green pepper
1 Tb« diced oaion

Dissolve gelatin in hot vater« Blend
in raayonnaiso* cold v;ater, vinegar
salt.

Chill until partially sot« [Beat until
fluffy.

Add remaining in^redionts. Pour into
individual .xaold or 1 quart raold# To
serve, unmpld on lettuce. Garnish vith
radish nlicos.

yield: 6 servings.

i-irs« naurice E« Loovol



YC CAJSAR

2 o t s • t o m 1 o ttuc e (r031a i n:. and o the r s
as desired)

2/3 cup "rcsson oil
1 clove arlic, crushed, or -: ts

garlic powder
l\< cups dry b.aead cru. ibs

J • Cj ^ . J v>

iShly ; round Mac1: pepper
2 6, _'S, boiled 1 nin,
'•:, cup le jwico
' . - : imchovy f i l l e t s , chopped

(opt? onal)
nj crp "rated. Pamcsan chees

Co-'binc "ar'lic r/nC. son oi l , L-̂
str.net a t • t< "ps r a tu r e f o r T h o u r s ,
PIs.c 3 Has' i . K" dr ?.5.nc d s a l ?.d ' "; s
*. "< -. lar , ' 3 fc vrl l i n e d u i t h pap
t o w ? l s . 0 >vsr p.^'n c h i l l . '

»trn breed cubes wi th 3 Tbs. of tl
2.?1 ic >i 1 • ~ at o''iG •': iwels f ror: • 1.

3?.lt c:.:^ ;>apper the f r e e n s . >ur
^r. a i • i l ^ c l t o s s ; s

v»5 ; ! : E S w e l l .1 i .on jv»5 c;

Spriniilc on ancliovies and choose; toss
li htly3 rdd. broad croutons; toss just
until lih"ci;- : i;:c . S - cdiatcly

chilled platest

Contributed.
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S:J?RAl;D5RRY £UT SiiLAD

2 pkgr . Etrav"i:orr;y J c l l o
1 cap toiling inter
2- 10 oz, pkgs* frozen strawberries,

thav'cd
1 !:;•' /.; oz» cvn crashed pineapple
3 nodiurn canaaos, mashe6
1 cap coarsely chopped nuts
1 pint soar cream
1- IP X 8" baking dish

Combine Jollo and boiling *;s.tcr« h'old
in ether ingredients*

Poar half of nixtare into pen, let set
until firm, evenly Epresd vrith sour
crcaii, then spoon on
mixture,

Yield: 12 sorvin. s

Jirs, i-aul J. r-urr
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iOT -COD L

2 cans clean, cooked shrimp or
1 ifcSo fresh cooked, cIce nod

3 cons crabmeat
1 cup celery diced fine
,: can green popper diced fine
1 chopped onion
1 tspc orcestershire sauce
1 tspe Lemon Juice
1 cup ayonnaiso

Co,'tine £.11 ingredients. Place in
casserole dish.

vi th Peppericlge (or like) Stuff!
Dot Kith 'cutter.

&Vo | hour at 350 t.

Lol.ster moat nay ?-:lso be added -
decreasing shrimp or crabmoat*

.rs. K, K. Christianson
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LHIE iiOLDSB SALAD
Layer ,.j-l
1 3 °2. pl'C • line gelatin •
1 cup boiling water ,
3/1'. cup grapefruit juice.
1 8 oz, pl'f. PhiXadepkia cream cheese

Layer -}Z '••
1 3 oz.. pkg. lr';e: rslat?
1 cup boiling wato-r•-
1 cup finderale
1 cup drained grapefruit sections

(cut in halves;
1 cup diced apples
h cup chopped walnuts

Layer -;;'-!: Dissolve one pl^:. lime fela-
tin in boiling waterj ado. grapefruit
juice, SIowly add to croar» chee so. II ix
well until blended. Pour into lh qt. mold*
Chill until fim.

Layer #2: Dissolve li: e gelatin in 1 cup
boiliiif water, ,idd. ; in-verale. Chill until
thickened sli'htly. Fold in fruit and nuts.
Pour over nolded crearn cheese layer #!•
Chill until firru

Unmo 1 d anC. serve on. lettuce.

Yields 6-fi servings.

Mrs. K. R. Christianson
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ICE CRiSA C iii£5E S

1 9 cz. con crushed Dineapple
1 : . lime gelatin
I ,int vanilla ice cream
1 cup grctod cheddor chops

Drain pinoopplO| acd water to juice to
"c 1 cup liquid, t to hoilinv
c 1 pk-. lime Joll-o, Stir until .

oirrolv::• . ilond in ice crorr.i. Chill,
until partially concealed, old in
encase *ind drained pi neap pi . Juts

dc r\ Pour into 6 cup ncld,
chill until firm, un old on. crirp
rrrec :•.:• •

irt• Carl • Zcis

1 '• . lonon Jcllo
1 pk , 1: J l lo
1; op?, fcoilinj. vator
1 1 r;jc cucu-.twT, . r ted
2 tspt r ' ted onir

n< r'reps to
juice of loiaon
2 r*:i • t^rrr.f-on vinegar
1 cu'o mavonnaiso

pirsolvc Jollo in boiling v?ator« Pl^co
cuca.'l.tr, onion, tobasco, lemon juice
i• nd vinegar in 2 cup ni«Jacuro« Add
ancugh wster to make 2 cups; add this
i*T;ure to Jcllo and chill, '̂ ien par-

tisll; set, a6C raayonnaiso c^O boat
until fluffy. Pour into noId and chill
pntil set.

..rr,# Peter J, :iydock
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TuPAITY SQUASH CASSER0L3

s u.ra 3? 5: r» u asb (>: ix ye l low and z u c c h i n i )
2 uodiui. unions

Cut srunsh and onions end b o i l in sr .a l l
a - c an t o f s a l t c d wa t c r u n t i 1 te nd o r .

*ain wel l j mash and adds

3/ ! stic?.: '." butter (6Tbs.)
h l b , sb.D,rp choddor chocsc , sh
I; or S slices oy 6 '•. bread - crust

r e en - d and shrodded f5.rie
2 "beater c ;s
sal t a;̂ c pep to fcaapep

ix well a.id arc a snail anount Ik
t<- laintai - m \nr consistency,

Put in buttcrod casserole, top nib1!
a'" c i t i onal sh r 3 c d od chc e s e.

3d] : 30 .'ins. at 3!̂ 0 P. if casserole is
shallow; •:-!.-. ins, if casser le is 3n deep.

I be prepared in morning and baked
late:'. Good with roast.

Yield: 12 -servings,

r s . David E. Obor
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ii regular sized potatoes
h to 3/k lb. Swiss cheese
1 ciediura sized onion (optional)
1 can chicken broth
Bread crunbs
P a PI i e s an cheese

Butter well b'otton and sides of ^
casserole. Put a layer of very thinly
sliced potatoes, a layer of thinly
sliced cheese (C-ruyere nay also bs used),
2 laver of sliced onions (I usually grate
mine), salt and pepper. Pack down well.
Repeat layers until dish is filled,
pressinf down each tine. Pour over this
a can of chicken broth, not quite to top.
Sprinkle bread cruibs, ;rated Parmesan
and visit L Tos. butter or riarrarina over
top. Cover and ba!:e until potatoes arc
soft - 350 F. about 2 hrs. Uncover to-
ward cnC. and finish brownings

This recipe ca:̂  be r.ade in advance and
heated thrv before serving. Good re-
heat ed as 1 of t- ovcr.

, J. Wallace Scanlon
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PIT'TSYL7A.fIA DITCH

3 strips bacon \ tsp. dry mustard
1 srriall oniwi, sliced i Tb. brown surar
2 tsps. cornstareh \ ?t>. vinegar

tsp. salt i hare: cooked eg£,
1 lb. can cut 8ii c
'- r 3 e n b o an s

Fry baron in skillet until crisp. He-
bacon and crumble. Drain all

but 1 rb. drippir.£8t Add an and
own 1: ;•.>.el". Stir in comstarch,

sale in •'..•- :ustard. Drain beans,re-
servir n§ CUD liquid. Stir rosorved
li J s.cillot. Cook stirrir
until :iixtu.ro boils. "Slê c1 in brown
su; ar and vi .r. \d& ̂ reon beans

heat thoroughly. Turn into serv-
• dial a »nish with o;', cru.ib-

IGC baco; .

Yield: proxi "̂ bclTr !; servings.

vs. 3everl . Ilachnar

COTT

Draiv> juice f?on one can corn, put corn
thru food chopper* Return juice to
cor- anc nix well. Add 1 cup sweet
•iiil1;:, 2 well-beaten e.^s, 2 Tbs. nelt-
ed butter; salt and pepper to taste.
ix thoroughly, Bav.e in well-buttered

dish until firri, but not until it wheys.
(Approximately 3>C nins. - test with
silver knifft.)
Yield; k or niore servings

rs . 3 .'auri c e E, Th.x ip s on
IS



BAK2D R3D CABBAGE

1 s.'.all head red. c abb are
h cup seedless grapes
2 cooking apples
1 small onion
2 Tbs. sugar
3 A tap, salt
1/3 cup claret
3/i; Tb. butter
3/!| Tb. riour

Shred and boil cabbage 5-15 nina. Drain,
reserving 1 cup liquid. Place layer o.
cabbage "in baking clish. Conbihe apples,
f?rapeS| onion, su.rar and salt and arrange
in alternate layers with cabba£c. Bake in
375 -"'• oven 1 hour. Shake flour ovor too,
nix lightly with fork and bake If riins.

Yi el d: •' • or more s e rvin i s.

i l r s . Haurico E, Thompson

19



SWCT POTATO CASSMOL J

3 larr;o cans sweet potatoes (T*.cat
potatoes to ret better blending; a^
beat in electric nixer until snooth.)

Add: ^ 1b. butte
:---_ cup brovm su^e
•': tsp. nvt..
--> cup clioj v/alnuta
salt

^ cup brandy (approxiiato)

.'"ix woll, tas ' just ssas

Put in buttered Xh , cass:
Dalco 30 iiins. in 3^0 ?. t. Gâ
;.iade daT" be: 3.

i^rs. C , Dalw

\:?"'isr:".:; ASx as S P : A : S

Drain cannod T: asparagus t ps.

l/rap arot;.nr- base o£ each spoar, thin-
ly sliced hari.

Serve chilled.

'-s. Carl 7. Zeis
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Beat 6 e-;rs with forl: just to mix whites
and yolks thoroughly• AcV sal t s
pepper and 1 Tb. chopped mixed herbea -
parsley, chervil, chivea and tarra 'on.

In or.iolet pan heat I; lbs. butter until
i t sizzles and ;; ives off nutty area a.
Pour in beaten cr;;;s, st i i : rapidly 15
seconds or until heat: iroutr:h
coolj a l i t t l e lcnr;or. '1i: ixtnaro
sets 3n boGto:: o± pan, 11 i t with
for1- and s l i p onto wani servinf dish.
Pour over i t 1 Tb. ielteci bu
nixed with i n ? , i bhc c]
herbos.

Xi s id: 3. s e ::• v i 21j s ,

'rs . C h a r l e s . c

22



F O O L P R O O F CIIIC:.::.J-*

1 can crca.: of celery soup, undiluted
1 can crca:;. of chicken soup
1 pk£. onion soup nix
1 soup can dry white w5.nc
1 cup wild rice, well washed
3 chicken breasts, boned, skinned and

split

fix soups, TJimc. aid rice and let stand
several hours,

Arra:?; •:• chicken breasts on top of mixture
in ovenproof casserole. Cover

Put in oven at 3<0 F. for 1 hr. After
1 hr«, rei-iove cover.-', stir -L ravy, and coo.:
f o r an o tli e r hr.

Yield: c s rvin s.

(Hecipe of , rs.. Ixu^hoa when she enter-
tained '..ns. Johnson and •:^osy;infs
daurh'ter*)

The Co.:: lit tect



QV31! BARBECUED CHIC.

3 lb. fryer
\ cup olive oil
2 mediur.1 onions
ij cup celery chopped
1 cup catsup
1 cup water
^ cup lerion juice
3 Tbs. Vorcestershire save
2 Tbs. brown sucar
2 Tbs. vinegar
2 Tbs. prepared mustard

Cut fryer into serving pieces. Dust
with salt and pepper.
He'at oil in a lar;e skillet, ~ w the
chicken slowly over ur heat. sn
chicken is browned on all sides, re
from skillet, set aside. Peel a
slice onions into quarter-inch slices.
Add to skillet with chopped col . .
Cook over nediu/i heat until bender.
Add the catsup, water, lemon juice,
I/orcestershire sauce, brown si\rar,
vinegar, and wustard, x̂ well, Ai
a little salt and pepper if desired.
Sirimer for 10 iains. or so to blend
flavors. "eriovG fron heat. Let
stand a nin« or so then skin off the
excess fat that rises to the surface.
Place the browned chicken in a
shallow bakinf dish. Do not overlap
pieces. Pour sauce over chicken.
Place in a 3^5 '•?> oven and bake un-
covered about V< hrs« or until done
and tender. Baste occasionally with
pan sauce. Irran^s on hot platter
and. pour sauce ovor.

Mrs. Oliver Hallberr



KI:TO CRAB SH CROUTS

2 pv:r;« pie crust nix
h cup frated sharp cheese
2 pl:;s. (6 oz.) frozen crab neat,

defrosted and drained
1 '». oz. can mushroom stems, pieces,

drained
2 cups coo1':;̂  elbow macaroni
2 Tbs. chopped parsley
1 Tb. lenon juice
2 TbSe chopped p linen to
1 tsp. salt
h tsp. Worcestershire sauce
2 well beaten e' ;s
1 pl:^. white sauce mix
2 Tbs. butter
1 Tb. sesane seeds

Prepare pie crust as directed, adding
;ratec" cheese before water. Roll out
2/3 of the pastry and use it to line six
';." tart pans or shells.

Conbine crabmoat, macaroni, mushrooms,
parsley, pimento, lornon juice, salt,
' /orc es tershi re ao c. e •;̂  s. Prepar o whi te
sauce as pacV'a; e directs* Blend white
sauce, with crab mixture. Spoon into
pastry-lined tarts. Roll out remaining
pastry end cover tarts and crab nixture.
Cut slits in top of tarts. Brush tops
with nelted butter and sprinkle with
sesa::e seeds. Bale© k.2? ?. for 20-25
:iins. Serve hot. Tarts : lay be topped
with seasoned sour crcan and chopped dill.

lrs. IC» 1. Christiansen
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SOL": o•• ?LOTP.T):53

3 fillets of sole {lh lbs.) or fl under
1 tap. salt 1/P tsp. white peppc

cup buttor
lo. an ircc' es (' ar^ ish)

T-- Tbs. butter
l?s Tbs. flour
h cup nil?:
h c up bo: c r ab .• c a t
h cup coolcod chopped shri!
^ cup chopped CGIG
•: cup chopped scalli
1 Tb. chopped parsley
1 tsp. salt

Sauces
1 Tb, butt fcfl . s
i t sp. r io • popp(
1 cup l i .it croa 2 : • yol.':s

1 Tb. lc ion juice

Season thc f i1lets wo 11 11 i ;h s a1 :
pepper. La;' f lat o:̂  be ' she ;:
l o ;>. 1 .

7illin.^: felt butter in saucc-oa*-»,sti
in TIJV^. Gradually adr1 nil?:} cools,
stirrinp: c >nstantly witil sauce is thic!:-
ensd. "1e. • ~/o fr .. heat and stir in crab
neat and shriup* Soas'^_ with coler--,
s call ion, pars'io;' arc" salt.
Divide filling equally a.-on-; fillets,
spreadin;; it -e:\er ̂ usl:r. ^oll fillets

(continued)

26



Sole cr Floundor -Stouf fc (continued)

carefully and secure with toothpicks.
Cut each roll in two and place in shallow
balcinc dish. 3a::o in hot oven I'.OO1.?.
for half an hour. Bast:, or ten with
rioltod buttor.

Sauce:

cl t but tor in double boiler. Stir- in
flour a;ji£ gradually ad": cr:a . Season
with salt 3.:\C. pepper. ^uiclrly add a
1 i t t 1 c h o t s au c c to si i; h 11 y b z a ton e t '
yolks. "e-arld to sauce. Place over;
siv^ierinf u^tz-c ax)C cool:, stf.rrin; con-
stantly, until thickened. Add la. ca
juice and pour oyea fish just befors . .
sorvin; . Cfarnish with le on wodfes,
parsley and a. f ©w itel§ coo!ccd sliri .p ir
you wish.

Leld: 6 servings.

iirs. Pranl-: o. Duran

27



SAUTniD SCALLOPS P^OV /̂CAL:

6 Tbs. olive oil
2 cloves : arlic, finely chopped
1 shallot or s .all union, finely cho 3
I1* lbs, ba^r or sea scallops
1 tsp« lo on juic
1 la r:;c ripe ; j ; \ i to , s'ri , seeded and

sa l t and pc ? to tas
'•i cin parsloyj f Ly cho]

it i l in he s : i l l e t .

S at1 ts -: arl i c a:.̂ ! shall o t i ir» t i l t ,
but not brovrned.

Increase h it; add scallops, :c
about 5 i-iiaa . 1 l;.v h t l •
and

Add loi.on juice, . , sal
a'v"1 parsley. Coo"1: lust lo h
to heat bhi h.

This is a ruiclt, el( - ?ish
dinner.

,.vs. Howard J. '/oil

!fl
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2 c up s (1 I b. c an) s aim o n d r a i n o d
and f l ^ e d

2 cups (-;> 1b.) grated Cheddar cheese
2 cups l^cllof'-'s Croutettos - Herb

soasonct?

2 c'j'ps nil?.:
•-J tsp« -/orcestorshi^c sauce
2g tsp. dry j.-.iustard
'j csp. sal t

P3.acc 1 cup Crortcttos in ."r-casecl 1-j qt,
casserole. Sprinkle with 1 cup saluion
and 1 cup cheese, Repeat ucin-;
in? in, :'ioc?icntsc

Dcat ecC'S* s t i : 3 in nil!:, "rorcos
sauc c an6 s easonirir s.

Four over contents of casserole,

Ba!:c at 350 P. about 1 hour or until
imifQ inserted coraos out clean.

llrs. "*. R« Christians on

2 9



3 whole chiclren breasts weifhinf about
12 ozs. each split, skinned and boned

2 er*"8, sli'htly beaten
1 tsp. salt
1/" tsp.
3/Ij. cup fin< bread crumbs

cup vegetable oi l
2 cups t aria to sauco
h tsp.
l /r tsp. =tr»lic -jo\n
1 Tb. butter or
':• cup grated Pai^iosan cvp g
•n zs. zzarella c" sl5.c

int Les.

1. Place chic asts on cutt
ird and pc 3 ;ly i

h avy ' 9 or clc imtil ut
k i tch tliick.

2. C orab i s, s al t pp er,
chic] bo e; . bs.

3. *at oil until hot a
i n; • p an. ',i-1:. c-1:1 ~r br av: c ::. c.' :cn o n b • th
sirTosj reriove to shallow bs I a . Pour
excess oil ?:-o.r- ' ir pan,

^. Stir t">natJ sauce, basil anr garlic
p 'wder int J rr:;:'nr- pan; heat to boil in ;
sinner 10 nins., or until thickened*
Stir in bu.tter. Pou:n over chiclcen;
sprinlrle with c-oecso; cover•

5. Ba!:e in .loderate vron yjO P. 30 r̂ .ins.
Ilncover.

6, Place iozzarella chcose over chicken.
Ba':G 10 ---ins. Ion; cr ov until cheese
melts•
30 rs. Ja es */. Cooper



• • • - V T T "I—\ {-•:. : T , 1 - ' — • • • •

p 1b. ohlclcon cooLotf and in chunks
% of fTOGii popper, clioppsd
2 onions
2 Tbs. butts
1 cup chiclcor) broth
2 cans toiiato soup, undiluted
2-j bsp. curry
1 pt. l?.rlvt crca.i

Sauts pepper and onion i:'1 bu t te r . \oc
diickon broth, slimier 1$ -ins. fitdd
toriato soup, cur:'1"', s.ir.u.icr If? niiis.
Place in double bo i le r , add claiclran
chunks.

Jnc anc one-half hours bofors S£?"vin;
add crca.; and heat slowly,

S e rv s wi tli hot, d r y r i c e.

Garnish at table with -:ajor Greyfs
Chutney, GooJ:ed grated e; " yolks,
chopped, peanuts, shrodc.cC. cocoanut,
bacon bits and Trench fried onion, bits.

(This can be iade 21;. hours ahead -
o;:c 1 udin; croa:. v.ntil rcady to use.)

Yield: $-8 servin£s.

IIrs« ..̂ . 1. Christians on
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IJUS3RGULYAS
(The ewpsror'a ;:oulash fron the
ICerscnsturberl Restaurant, Vienna)

2 nediun onions
h lb. bacon
1 tcp« paprika
1 lb. veal, cubed

tsp« salt
slice of Is:.-on
; capers, chopped
1 cup sour creatii
1 tsp. riour
Veal or chicken s

Chop the onions and bacon. Pi
r ether over hifh heat until f: old en
broim. Stir in paprika anc' add veal,
stirring to coat all sides. Add
salt, cover and sliner 20 .ins. A
lenon slice and capers. ' ?.;: sour cr;
with flour and stir this into th
dish. Add sufficient stocl: to r̂a're a
medium thio?: sauco. Si itly
until neat is tender. Renove lenon
and serve.

Yield: h servings.

Mrs. Charles H, uayer



3IJTT2HPLY L3G 01' LAi-IB

I'ave "butcher bone and butter-fly £-£> 1b.
le: of lar.ib. It should bo flattened to
rese: ible a steal:,

larinade s •
1 clove fragile --i tsp. each thyme,
1 tsp. salt sa;s and narjora.fl
1 tsp. coarse popper 1 ib. salad oil
v-g tsp, powderod • in;er 2 i'bs. water

1 bay leaf-crushed .:

I:f you use o. : iortar and pestle, chop
garlic rather fine, an'" .̂rind with salt
and pepper which act as ; rindirr a.ent.
\dd herb a and nix well.*. Stir in. liquids
- rub this into both sides of la:b. ; -Lxt
it marinate at least one hour at roc.
ter-iperature. You can use a steaJr baster
or put in tv:o Ion-; skewers at r-5.vn.t anrles
: airing an X. Either way prevents leat
fron curlin;;. Coo': over charcoal as you
uoulc". a steak. (V/e line ours slightly
rare so we do it about 10 rains, per side*)

Slice as you would London Broil to get
nicest slices.

This sane riarinade is equally ;-ood
rubbed into slits in a lc; of lamb you
would oven roast.

:^rs. 3dward &. "ni-el

• ;
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P3PPEH ST3A1C

1 lb, beef chuck, cut into ver'
strips

\ cup cooking oil
1 clovo ^arlic, ninced
1 Tb. soy sauec-
1 tsp. salt

cup water
1 cup frreen pepper,cut into l" pioc
1 cup chopps 'ion
h cup chopped colery
1 Tb. c o rn s t a rch
1 cup water
2 t ."latucs, cut in ci;hths

Brown boe.C in hot j i l ; adc1 r arl ic a
c k unti l How. s sauce,
s a l t and ; : cup water. Cook 1 Lns.
Add vegetables] c IOV ten nins.
c irnstarch with 1 cup wat-,r and s f
in . Add t : r> a J c s.

SerT.rc o-.re:c- hut fluffy rice.

Yield: '• servings.

Mhen increasing the recipe, do not
douI) 1 e tlic wa t c r.

? rs. Georr.e T-r. 3al tor

3'!-



SEAFOOD CR3P3S PI333S

2 cups cooked chicken, shriiup or
crabmeat

3 Tbs. butter
2 Tbs. flour
:-i tap. salt and pepper
1 cup chicken broth
-,2 cup ere an
2 erf yol::s
-' cup she") y ,

l
Place filler crepes in shallou pan and
s p r i rJ". 1 c \ J 5. th p a r., e s an ch e e s e .

Crepes;

1 cup flour :
1 tsp. salt
2 a ,• s, beaten
1 cup »ilk
2 Tbs, salad oi l
•'rated, le.1 on ri'.id -

Place .Si a l l c: ovnt of bat ter in a well
buttered, s all fryin; pan. 'Jhon l ightly
browned t»?rn« (I have found that if
crepes ave tiadc ahead arid frozen the"
arc easier to handle.)

BBL'XQ at 350 7. half an hour.

• r s . Peter J. J



STUFFED 0RAP37IT7E LEAVES
(Dolnadakia)

I;, mediuin onions, finely chopped
1 tsp. salt
2/3 cup raw rice

cup oil
3 tsps. fresh dill, chopped
h cup parsley, chopped \e
3 lar;"e bunches scallions, includinr

l -r e e n s, choppe d
1 lb. jar grapevine leaves
1 cup boiling water with one cube bouillon
additional le ^cn juice

Stean onions over very leu heat with 1 tsp.
salt, stirring occasionall; r 5
10 rains. ~lc. fron heat. Add rice, ail,
herbs and vegetables, salt, d̂
ha1f 1 f 1e juice. ix well,

Vqsh grapevine leaves bhoa G-
ve all brine. Separate leaves care-

fully, iove thic1" stems.

Place 1 Tb. filli on underside of leaf.
Starting at base, f Id over, and fold in
sides, rollin.r bi/htly boward point.

Arrange dblnadakia in saucepan in layers,
ti&htly. Add 2 Tbs. oil and rest of
1 en on juice. I Je i ( h d own w i th hc a vy
plate. Add. boiling water. Cover pan
and cook over low heat for 30-̂ 1-0 -ins.
until rico is cooked.

Yield: 3 to k dozen. Servo cold with
lemon juice sprinkled over then.
Handle carefully when transferring to
dish. Very ,r:ood served as hors
d.f oeuvres.
36 (continued)



Dolftadakia (continued)

Grapevine leaves can bo purchased at
Charlio'!s -Delicatessen, South Avenue,
I / e s . t f i o l d , ••. J.

. George Salrner

qUICKE L0RHAr.T3,Wl:PK SWISS C'i::.-SI

I1': cups (6 oz.) grated swiss cheese
° slices crisp bacon, crumbled
Pastry for 1-crust 91 pis* unbaked
3 S£TS

1 cup heavy erean
?2 cup i.v>iik
': tsp. salt

tsp.. pap.por
Dash of cayenne
h tsp. powdered mustard

Sprinkle cheese-and bacon into pastry-
1 incd pie pan. Beat rei'ainin\ in; red-
ients together and. pour ever cheese.
Bake in preheated moderate oven 375 •
for '|-5-5'5 nins. (Until firm and brcwned).
Renove and let stand, a feixr :iins. Cut
into wedf.es and. seî ve hot.

Urs. Prank J. D
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KOtfSSAKA
(Trad i t i ona l Greek er-^pl an t -nea t ca s se ro le )

Prepare neat mix ture :
1-5-2 l b s . lean hariburfer
1 large onion chopped fine
h snail can tonato paste diluted with
a couple Tbs. water
pinch cinnamon
one er

Droî n neat well mashing with for1' to pre-
vent lur:pinr . Add onion and c k slowly
until tender. Add tomato paste; cinnamon,
salt and pepper. lerove fron fire; allow
to cool and add er^ and nix well.

Prepare eggplant5
b. larfe or $ -'ec.iun errplants

Cut In b inch slices; salt heavily and
layer in dish or pan. Put hoav ifht
iver slices and all iw t > drain f >r at
least tv/ r tliree hours. 7ipc each
sl5ce and fry in shallow hot Crisc
until p-lden brown. Drain on paper
toweling*

Prepare Cream Sauce;
• elt h lb. butter in pan, add 6 Tbs.
flour; one tsp. salt and cook over slow
fire for five mins. without browning.
Add one nt. rich milk slot>rly, nixinf con-
stantly. Cook until mixture boils. Re-
move fro-i fire and beat to hasten cool-
inr. T7hen cool add 7 epga beating after
each one as added. Add one cup grated
sharp Honano or similar hard cheese;
mix well.

(continued)



:ioussal:a (continued)

Assemble casserole:

In 13x9x2:r casserole put a layer of half
of the eggplant slices. Pour some sauce
(about one cup) over erfplant. Add veat
fixture uniformly. Put remaining1 egg-
plant over neat; pour rest of sauce slow
ly over e£—plant.

Bahe in 350 P, oven for about one hour
until -olden brown. Serve war•.

This is a rich main dish and should be
served itfith just a salad acco.-.-.pani.Tient,

"3r; pi art and meat nay be prepared in
the casserole a day before usin; and
stored in refrigerator. ext cay pre-
pare croan sauce and. bake.

Yield:- P-10 servings.

rs. Geor; e i. Balraer



BAVA.UA::7 B33F DI

1 Round, rump, or boneless chuck
Beef roast, k-5 lbs.

2 Tbs. shortenir
1 Tbs. su~ar
3 tspi salt
2 tsp. caraway seed
'j tsp. rround cardarion
1 larpe onion chopped (1 cup)
1 cup carrjts, pared and ch)pp
1 cup sliced celery
h cup chopped parsley

dry rod wine

Brown roast slowly in sh nin in a
Dutch oven or electric skillet. St
in suar, salt, caraway seeds, care'a-
non, onion, carrots, celery, parsl
and wine. Heat to b ilin; . Cover,

Sinner turnin. at once or ti , 3 hrs.
or until very tender. '."i&r.ovo to a heat-
ed serving platter. Keep war.' while
i'a!ii ravy. Spoon liquid from Dutch
oven into an electric blender, cover,
beat until snooth (or strain into a
bowl, pressing vegetables thru sieve
into liquid). Heturn liquid to Dutch
oven and reheat just to boilin;.

Carve part of neat into V thick
slices. Top with several spoonfuls of
r;ravy.

This is r)O(* served with potato pan-
cakes ar^ sweet-sour red cabbape,

nrs. iiaurice -• Loewel



S3AF00D PIBC3 de rJ
Seafood Casserole

In top of double boiler place:
!; Tbs. butter

h cup sherry wine
1 cup copied lobster neat (fresh or
1 cup cooked shrii'ip frozen)
1 cup cooked crabraeat
Place over sinu::erin£ water for 15 niins.

Combine:
2̂  Tbs. flour
l\ cups li; ht era an
2 cfr yolks
-3 tspo salt
1'. tsp• white pepper
Add to nixture In double boiler and coc'.;
until s 1 ir"li11 y thicJ ened, stirrinc
occasionally, î emovej put fixture into
casserole and ad<5:
1 lb. cooked mow peas

Toppinr -s
Ilix together:
|- Tbs. butter ( lelted)
h tsp. paprilca
T cup seasoned broad crumbs (Pepperid^e

Far;-; type)
-: cup sherry wine
1 Tb. • rated paries an cheese
2 Tbs. crushed potato chips
Sprinkle topping around ed;;e of casserole„

i3ar:o 15 nins. at 325 ?. or until hot.
Serve with rice.

Yield! 6 servings.

lirs. 3d ward J. Hirrpins



3D I :

TO- !S3 STYL3

(Shih Chin Chfao Pan)

' ' a t ? r i a l :
f> t- c ups H ice (cc.o?ced)
[\ r-> •• s (we l l -beaten with chopst icks)
3/1.;. fc-ct\p shr :Uips ( she l le<? and c 1 can =5d)
*% t - c up bar" ( r i c e d )
1/3 t -cup poas (c ann8d o r e n)
1 Tb. s a l t "
P Tbs. Melted l a [vet l o s3 i1^

iay be used)

. othuc" of coo1:in; :

asure and pr all s.
ivut iieltod lard into coo'dr' p̂
h^at until hot. Lrst :.Tr SJ
about 1 or 2 s.j then

aten ^;'s. Stir while cooki:
1 min. Ad ce a ix well. il-
ly add , as and salt. Stir c
stantly while coo!:; r 2 or 3 8*
and serve.

This rico should bo SCPVCAI with a
• ain course.

t-epp neans ''teacup", not a
standard neasurinr cup.

Yields 5 servin' s.

Kre, Hurh 2. Teriplet.in



JHBED SCALLOPINI OP VSAL

2 lbs. veal, cut in thin scallops
Flour
S al t
Blac.': pepper
Butter
2 toriatoes
'3 cup white wine
1 Tbs. fresh chopped basil (or lb tsp.

dried basil)

Saute scallops of veal which hive been
c.red; ed in seasoned flour until nicely
browned and cooked through.

Transfer to hot dish. Add 2 tomatoes*
seeded, peeled and chopped, to the pan
u\ bh h cup white wine. Allow to coo'.:
ĉ  own ver j quic." :ly, s t irr in- constantly.
Add 1 Tb. chopped fresh basil and blend
well i:"io the tonato-wine mixture« Add
another •; cup white wine and allow to
coo1:: up for a .linute before serving over
hot scallops.

Yield: l«. aervihf s.

urs. Bruce H. Suter



u.i

P thic?: per1: chops
2 snail onions, slf.ccc1.
2 cups water, stoc': or bouillon
2 cups wh5 te wi
2 rbs. butter
Z !?bs. fl >ur

tsp. viustard (prepared)

Seas on chops, br owi i and r e
casserole. PV .us:; of fat.

Codk "sliced onion'until yellow
• • ;:r, S'ZJC

Cook 1 nin. Pour ovo: cl »ps,

~aisc in 300 ?, c one lie • .

Q chops oo platter. Str
juices and s.rir.i of.; fat. It
2 Tbs. butt&r, stir in flour,
add pan jr 3. Coo'- until thic1*.
Sin or 10 nins. tsps. ius-
ard. Pour over ch^ps.

Yield: 6-° servings.

rs. Tor*' T
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WILD RICE HOLIDAY C

Coo]: tiro boxes Undo 3en!s Lew Grain an<?
Vild nice as directed. Stir in one 10b oz.
can condensed croa:1 of chiclren soup and
3/V cup cy~ white w5.no• Heat throufht
Pol*? in two b. oz. cans sliced, nushroc s
(drained) and 1 lb . cooked shririp,
chopped or whole.

thTurn into casserolo and garnish wJ th
parsley.

Yield: P servings.

i rs. . r ~-~r w

DURGU^DY B

Cut 3/'l- l b . stewing beef into l i r cubes.
Drown in bacon Tat with -.; cup choj
onion, -; cup choppeel walnutSj clove
; a r l ic nincod and 3̂ cop sliced riush-
rooiiis. lion broun, z.Cf. P. toiaatoeSj
peeled and uartered* Season with s a l s ,
popper,

After it has coolred a few r.inutes, add
?i cup beef broth, "-,; cup burgundy. Lot it
sixswer 5 Hins., then put in casserole
and bake at ';.00 P. for \\S wins, to an
hour.

Yield: 2 generous servings.

'"rs. B, H, Paullcner

1-6



1 can (7-5 oz. ) crab.ieat or equivalent
frozen

1 can (ION oz . ) condensed creasi of
color;-- soup

1 can (10 oz . ) frozen crearn or slir°. p
sorp, thawed

1 can \2 oz») pi.iento, chopped
1 can (5 oz.) water chestnuts, drained

ancl sliced
1 can (Ji oz . ) s l i c e d inushroo s , dra5.ned
1 p!:;-. (lO oz . ) frozen peas , thawed
2 Tbs. ilncod onion, frosh
1 cup prepared ;anlic croutons

Place the co:-bxned crabricat, undiluted
soups, chopped pinento, sliccc1 chestnuts,
ishrooi.is, uncoohec. peas and r-iincod onion

into a buttered ba'rin; dish on casserole
(2".:> rits.). Top with croutons and ba.:o
in -10donate oven until golden and bubbly.
Serve ho t t r o: \ c as a ; role.

Ba!:o at 350 ?• Ton 30 nins.

Yield: 6 or wore servings.

lira. I.auricc 2« Thompson

Lf.7



..s

2 ctipa packaged herb-seas >ned stuff j
croutons

2 cans (r ozs. each) toi ato sarce with
rmshroons

1 3f
1 1b. ground bee.'
1 Tb. soy sauce
1 can (5 oz.) water chestnuts
1 cup wator

Measure the packaged herb-seas I stuff
in;; croutons into a bowl* For-" thc.c
tents of one caii o± to lat i r i with
iiushroons over croutons
stand, to sol tor. In a bowl, beat the
o~:i', add the ; round besf f sor sauco a-
chopped, drainoc". water chestnuts*
Blond in the so; sd croutons. Sha.
snail sat balls us in- level Tb. xe
noat and rounding :l^co balls wit ic
hands. Place ieat balls in a shallow
b a.1'5. nr•' p an. "31 c n c In i n" c ar nc d
tosiato sauce with r̂ .ushrooris with the
cup of water pour ov eat balls.
Ba?.re in moderate 350^. ^'scn Tor 30 nins,

Yield:, !;.-5 servin;-s.

L:rs. Joel "̂, Thompson



SA/D-'ICi;

3

6 slices broad
Soft butter
1 (h}% oz.) can Ceviled ha -
[• ercs

cups scald oe ::'.!':
j 1b. sharp. Cheddar cheese, grated
Dash hot pep:-or sauce
1/u tsp. !Jorcostershirc sauce
h tsp. salt
V; tsp. pepper

Spread bread vr?.th brttc? thc-.i with deviled.
ha o Bezt c;/s until li;hu, adc rail!: and
choose. Season vitli hot pepper a-id
'Worcestershire sauces, salt and popper.

Put bread to ether in half sandwiches,
cut in thirds and. arra e pieces in greased
casserole. Four custard r:.;:turc over the. i

n. let stand If nins. Set e as scroll, in a
pan of hot water and bar:, in node-rate hot
oven 3^0 r. Tor about hair ar hour, until

servings.Yield:

:?z. Fran?' J. Duran



CASS^ROL

-.; l b . -_:rfjv c1 teat
-.i l b . - • • ound s au s a. c
?j cup chopped onion
•} clove riinccd arl ic
1 6 02. car. to a to paste
1 cup water
1/r tsp. 'round anJ
l/n tsp. basil

i
2. beaten c---s
^ cup vegetable oil
0 oz, —zzarclla cheese, slice

r/r beof anc1 sausa o w
far l ic , pouj fat. t , paste,
water an a, s r. Pc 1
plant, slice thin, ip ir
brawn in v:-stab1o oil s.

Arrange c;., j;lant, choose it sauce
in layers in shallow 2. qt, casserole
ending xfitli chec so.

"a::e at 3^0 P. ,;o; 30 / i s . , until
bubbly and choose has noltod.

Yield; H ssi'vin^s.

lira. T.ailia:-i A. Oi



—r r-
J. u.

I r s . Charles R. l̂ ar/er

(Russir.i)

ll; lbs. be of-round op sirloin ?i" thic-:
1 riediun onion, chopped
•f. Tbs. butter or • ar:;arinc
1 ';. oz. ca^ sliced r-iushroojis, trainee1

1 cup soi".;"1 crc?...
* tsp. 'iv.t-\c^
1?3 tsp. sal t

Cat "beer into str5.ps abort 3/ ;:" wic'.c.,
I'olt but ter . Adc beef s t r ips anc coo]:
unti l browned. Add onions 3.ri^ .:usl.iroo-;.:s.
Coo': unt i l onions are l i ' i i t l y broxrnodv
Add sour crcai;, nuti.io'_ and sa l t . lie at

K'Til;1", but do not boi l .

S c r v c w:l th hot coo I.: c cl no o:" 1 c s.

Yield: ?;. servings.

51



SAUSRBRATEJ!
(Geman)

h. to 5 ID. beof pot roast
l\. cups vinegar 2 cups water
3 tsps. salt *s tsp. popper
2 Tbs. granulated or 2 medium onions,

brown su;:ar sliced
1 clove garlic 6 whole cloves
2 bay leaves 3-11 celery tops
12 ringersnaps

Place neat in lar^c earthenware or
flass Bowl, Heat vincfar and water,
Add salt, pepper and surar and stir
to dissolve. Top neat with sliced
onion. Pour vine;ar mixture over and
around neat. Ado • arlic, cloves, bay
leaves and celery, C rrer and st:re in
refrigerator 3 or l\. days, turning at
every day.

Remove neat zm\ drain well. Stra
liquid and save. oil raeat in flour.
Drown in hot lard in a heavy pot. Ar
-o ci>p of the marinating liquid, cover
and cooli: over low heat until neat is
tender, 3 to '.i. hours. Add More of
the narinating liquid if needed.

To make gravy, remove meat tj a hot
platter. Dilute linuid to a strength
desired. Add cruiibled r;in^ersnaps
9.nd. stir until smooth.

Yield: 10 to 12 servings.

Can be reheated



(French)

2 lb. boneless beef - cut into lV' cubes
Flour Salt and pepper
1 Tb* bacon fat 1 clove garlic
2/3 cup red Burgundy wine
1 tsp. nixed herb seasoning
1 lb. can small whole onions, drained

Sprinkle neat wit)) flour, salt and popper.
Brown in hot fat. Reduce heat and ado
bouillon, wine, herbs and garlic on a.
wood pic?' so it can be fishsd. out later.
Cover and sinner until beef is tender -
about 2 hrs. Remove rarlic. Add drained
oni o n s . Eeat tho r o u r ii 1 y. Se i: v e wi th
noodles or rice.
Yields 6 servings.

BEIilP GOULASH
(Hungarian)

2 lb. beef stew .."eat, cut in 2" cubes
2 tsp. salt 1 tsp. pepper
1 Tb. paprika \ cup flour
1 j?b. fat 2 cups water
1 Tb. V/or Chester shir© sauce
1 tsp. dry nustard 1 clove garlic,
h bay lead! finely chopped
2 Tbs. chopped parsley-1 tsp. caraway seed

Roll beef In salt, pepper, paprika and
flour which have boon combined. Brown in
fat in dG3"p 'cottie or Dutch own* Sprinkle
reaainin.r flour over neat. Stir in water,
Worcestershire sauce, ^arlicj mustard,par-
sley, bay leaf and saraway seed. Steelier
until tender - 2h to 3 hrs. If desired,
thicken :;,ravy with 1 Tb. flour. Add salt
if needec\. Serve over hot noodles.

53



(P3PP3H ST3A1C (Chinese)

1 lb. round steak, cut in l" thick slices
h cup shorten!
1 clove farlic, ninci
V tap. pepper
!< tsps. soy sanco
-j tsp. suf ar
1 cup canned bean sprouts,drained
2 tomatoesi quartered or 1 cup c

drained
2 .^reen peppers, seeded and cut

1" strips
1 tsp. finely ch^-n~)cd. preserve-"

; in; ??.
1 • j tsps. corns barch
2 Tbs, c 1c1 uater

reen miens, slic.
-s tsn. sal

Slice stealc as thinly as possible
short cross-v/ise cos. sat she t-
enin' , arl1c, salt and peppcr
slcillet. Adc beef pieces and c
quickly until brov/n on both sides.
Add soy sauce and sur;ar» Cover an
cook over high.heat for 5 nins. Add
bean sprouts, tomatoes, freon
peppers and ginger* Cover ancl coo1':
for 5 i'1-ins.

Blend cornstarch with cole water.
Stir in and cook stirrinr until save©
is thickened. Sprinkle with ;;recn
unions and serve at once with hot,
fluffy rice.

Yield: h. servings •
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(Ric G w:< th Aluon d s, H a m -.ere
sataurant, Copenhagen)

2 cups col<? cocked rice
2 cups thic'~ whipped crc

cup ci1 7;̂
h cup blanched, slivered alnonds
Cherr

i:c r i ce , cr , sufar 2:1c alnonds*
i l l thor'Ou/Thly. Serve with Chorr

'Icsrin' t a s t e , pourod over p.

•I1: 3 servinnrs,

s. Char]

:-s ch< c >la •" th
1/3 cu] 1 ' r*. BS int 10"
* bin. 71 ill.

: r t bil a th 3 s
S. crr^.i cheese, 2 or'.s, -.5 cup

su^ar, 1 Tb. Cointreau, Pour into
p5.3 shell r-c bal:e 15 nins. at 350 P
Let cccl. ix together ?j pt. co aaer
ci£l sour r̂ ?: , ? Tbs. su^ar, 1 Tb.
Cointreau. Pour over cooled nixture
above and ba?ce 5 rains, at 350 I .
Chill 2l[ hours.

rields 6-" servings, as very rich.

Cre c de Menthe nay be substituted
Tor Cointreau*

]'rs. B, K. Faulkner



STAI'^D 3LASS ?i?uTT CAK3

3 cnos Brazil nuts ( 2 lbs. urshollcd,-
1 lb. shelled)

1 lb. pitted dates, whole
1 CUP (~oz.) drained Maraschino cherries
3/1- cup sifted flour
3//;. cup sv.f:ar
-: tsp. "be :in£ powder
-;3 tsp. salt
3 -:.:s

p. vanilla

£rt 3razil luts, clierrios an<? dates ii bo
lar^s* ̂ oul. Sift flour, su-a::, salt a
ba?:in; powdor over nuts o.nc fruit. I*ix
ui tli hands ii ̂.i:::. 1 nuts are coa12d.

Beat c • s until fosuiy, a.dd vanilla.

St::.r into nut linture until well .i::.r.d.

Vv s c d and T-r as p ap c r 1 i n s c
. :-'r'» ily ( fcr " to dis

tr5.bn.te c".i-"-:":: :s even ly . )

3av:~ in slox/ ovsn 300 ?. one hr.
!-5 is. ('ool ca::c before Blicing,

Yield: . one J lb. ci:o.

Thin slices o;C this cal;e ara as pretty
as a stained lass window,

rss. George !•/. 3aluicr



- - , - 1CL0V3 CAXI
(A favor i t e of Teddy Roosevelt)

1 cu.p butts*1 or larf'arine
2 ' cups si; a?
; s
3 crps all-purptse flour, sifted
1 Tb. clones
1 Tb. cinna rron x

Pinch salt
1 cup sonr i l l
1 tsp. baking scda ••

Sta:.^t --our oven at 350 F. ar ^ease 10"
tube-par . r!ovH bu t t e r until soft , then
.? 16 suf*ar p*r« .ually and continue w rking

t i l rixtura is smooth. Beat c; ' s
tho r o \ .i ph 1 y i n a s ep a r ate b Jwl, _r i n -
': a c ::• 3 ar. a d s u 2 r anrl L i ix well .

S i f t flour with cloves, cinnaron,
sa l t , r o i t about 1/3 dry ingredients
i bo batter. St ir in h cun of s jur
illii (nixture looks curdled, here but

;.t wi l l beft on:), add another 1/3
flour ixtura and nix well . Stir
baking soda into renaining 1/3 cup
r.ilk, ,5x into batter alon.f with re-
-airin.r flri.ir and pour into baking pan.

Bake k$-$$ nins, ur until cake pu l l s
away fro:, rin of pan. Cool for 10 rain,
on ca::e rac;:, then remove fron pan.
So î ood i t doesn't need frosting*

- • i lrs . Haurice 3, Thompson



ORAJTGS BRIDGE DESSERT

1 orange - ground
1 cup raisins - "ground
2 Tbs. butter or nar^.arino
1 cup suyar
2 cups flour
1 tsp. soda
h tsp. salt
i orr
1 cup buttermilk

Grind entire orange and cup of raisins.
Cream butter and siv;.ar. Sift soda and
flour together, kdd e££ to butter and
sufar, then add flour mixture and the
buttemil1*: alternately in sr.iall quan-
tities, stirring each tLie. Fold in
ground fruit. Put batter in a greased,
and floured tin approximately 9x12x2",
Bake for one hour or less in a 3^5 F«
oven.

Sauce:

h cup orange juice
h cup sugar

Spoon the r.i5.xture over the hot ca2:e
soon after it coyi.es out of the oven.
Top with /whippec' crean or ice cream

if" desired.

Yield: 15-16 servings.

Mrs* Glenn 3. Hudson



:JT AND DATE COOKIES

>:Ind ir nut grinder: 1 cup nut meats
and 1 cup seeded dates.

Sift - 1 cup Bugar

Ifoip mi til stiff, but not dry: 2 cr

wh5 tea an £ 1/3 t sp« s a?, t

Add surar r radually, whip cons ~l"r.
Told in 7b. croa .

Sift 6©fore i'easurin« - 1 cup all-
purpose floni . ^esift with - 1 tsp.

"old in si ingredients, nuts BJ
dates. ' ay be necessary to combine
then'with hands. Grease an Lour
bal'rih; sheet 9x13". Place batter in
it pat -"• T.-ji-i to the thiclmess
-::'. I:, battar is sticky dip pains of
1 \ids in confectioners su;;ar. Ba
for about nC iins, in 350 F, oven.
Sprcac" while hot with Lemon Glaze.
Cut while hot into squares.

Lemon Glaze:

i:c or blend: lV cups confectioners
sugar, h cup lenon, or lime 'Juice.

i.'rs, Carl V/« Zeis
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GHAHAiI CRACKER TOFFEE

2Lj. graham crackers (or enough to cover a
cookie sheet which has a rivi around it)

1 cup butter
1 cup brown sugar
choppednuts

Covor cookie shoot with graham crackers.
Brinf? sugar and butter to a boil, and boil
2 nins. Pour syrup over the crackers.

Sprinkle with choppcd nvts.

Bake at 325 F. for 10 nins. Cut in finger
length pieces in.ied lately,

,.r-s. Paul J. Burr

II PRAWO

1 cup butter
2 cups powdered su; ar, sift before

measuring
l\. sqs, melted unsweatened chocolate

3/k tsp. peppomint flavoring
2 tsp. vanilla
walnuts, cut fine

Ilix butter and su^ar until fluffy. Add
chocolate and beat well. Add whole eggs
one at a time and beat 5 r.iins. after add-
ing each er-x1. Add flavoring . Put
crushed walnuts in bottom of cup cake paper
in nuffin tin. Pour franco fixture into
paper cups and freeze. Top with whipped
crean and cherry if desired.

Mrs. Oliver IIallborv' /.



EAV/AIIAJT

1 cup sugar

1 e.
1 bsp« vanilla'
1 snail can pinecpplo, not drainer

Sift together:

1-3 cups flour
1 tsp* scc'.a
-j fesp« s a l t

Crear: b u t t e r a"̂ ĉ  su; ar , add c* j ,
• / a n i l l a an:7 p i n e a p p l e , S t i r 5
si:Cte< i i o c i e n t s . Place In

z^asoc1 rioir^er" ] 3xc; " pan,

C anb i i : !Popp in; :

?3 cup brown su ar

?i cup s-ircddod cccoani

Sprinkle ovov toj of b a t t e r .

BSL-CS at 350 r . for 3O-3S uihs.

Serve with rlstb oj whipped crean.

iiay be served wai.vi or cold.)
i r-3. ]"obert K. Mulreany



S.IERRt PIS

|- cup s
pinch of salt
3/ij. cup sherry
1 rb. flour
ij. 055 whites
18 nacaroona
almonds
\ hipped croari

Cook in top of double toiler- egg
yolks * sugar, ijc.lt and sherry. Add
flour and cook about 2 Minutes until
thick. Cool and fold in the stiffly
bet'.tea OSG whites*t JO

?our thoyshcrry custard over lc rnsca*
roons'soaked in sherry* Sproad with
Khippo'd c-roan ̂ "d garnish v'ith aL-
tnom G •

Pio can bo served Trozon.

Hactoann
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CHOCOLATE

3 vjl)5toc 3/U C U P sugar
1/P. tsp. sale 5 tsp. vanilla

tsp. clean of tartar
Oven tcc'-peraturc 275 2?«
Ba-rc 1 hour ( ab c u t)
Cool to 3 ter porature

1 pk< . (12 ~>z.) semi-sweet bits
at until aelt( d

1 Tb. instant powdered coffee
cup wate

Cool to roon tci peraturc

1 cup he'av7 croon, 1 tsp. vanilla; Chill

I:, a lai G bovil beat th; whites with
thn crop;-' of tr.rtar, salt and h tsp. of
vanilla until foany. Gradually boat in
su[ ar, r. tab 1 Q SpoOn at a tine, dis-
solving as thoroughly as possible b
beat i • - ai t e r c: a ch ad d i t i on • ; Jh e n a
very stiff, satin:.- nerinc-UG has boon
f o m e d , spread 5ver the surface of
wcll>buttorjd pio plate (1O M). Ba ve in
a vor" slow oven for 1 hour until
s1i rh11y b r3wne d and crisp. P G m i t
shell to c ) )1 to roori tenperaturc before
filling .
In upper double boiler place the semi-
sweet chocolate pieces. Set >ver boil-
in' water and c iver. Heat until melted,
vftiisk E.iootli. Blend the instant powder-
ed coffee with V; cup water until dis-
solved. Gradually blend into melted
chocolate. Rerove from heat and cool.

(continued.)
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Chocolate Arr-;cl Fie (Gontinuoc)

Heat heavy crer.ia vi th vp^illa until
soft peaks o old cooled chocolate
into the shipped erean« Tour isto
A-ierin^ue shell* Chill thoroughly io
the re^ri^er^tor forseverel hours,
or overnight,

I irs« , c ur ice -V« Tir>. o ro son

LUSCIOUS B&K2D BAJ.'AJmS

6 tlvn b^natias
> cup troi-'n sugar
;, cup orange juice
|- tsp, cinnamon
a cup sherry (or use odeiitional

orange juice)
tsp. nutzne^

1 i'b, butter

Split bananas lengthwise; place in
veil-buttered dish* Co'ifcinc season-
ings end pour over bananas. Dot vitr
butter*

•ke at l\50'F* for 10-15 rains,, bast-
ing several tines«

5esrve as seconpani^ent to :,ieat; or as
dessert; or cut in slices anc serve
over ice crcat.: for a real treat.

iirs« G-oorge • • Balmer



SAG -ERTCRTE

b cup b u t t o r , a t room temperature
6 Ibst sugar
3 oz. serai-sweet chocolate, molted
0 ,ogg yolks
§ cup plus 1 Pb. flour, sifted
5. egg whites
P.; Tts« apricot jam

adjust oven at sloi\ 3?5 P« Sroase and
lightly flour a doe*) o" cake pan vith a
rj e :io v;--11 c c o 11 ora •

Cream butter, add sugar gradually, and
cream until fluffy. ^06. ciiocolate and mix
thoroughlyi scrapinis totto*.i of bovl sev-
eral times*

Add e^g yolks one at a time; mix veil after
each addition.

tir in flour until no flour nr.rticles shov,

the o, f; v.'hitos until stiff, 'cut not dry
fold them into the batter antil no
oi white shov.

Turn into the prepared pan. Bake on the
lover s^elf of preheated oven about 1 hour
and 15 mins. or until cake shrinks from Fide
cf pon and rebounds to the touch vhen presso
gently in the center.

i rs. Charles R. layer

66



5 heaping 'bs, uncool:ed lo:r" £3?air< "ice
1 /
- -. cup sur ar , scant
1 Tb. but ter
]; or; s, separatee a:.io boaten
•I cup r a i s i n s , washod in wcjtfcr
1 r a t e d l e . o i r i o

Boil rice, ail?; and su; ar together
until rics is done. butter,
Coo!< about 10.-15 rains.
Combine beaten c poll:s, raisins and
le: rind.
Gently fold in stiffly bcr.be: c
whites.
BQITC in bu.tte^cd disli 12::.":c.2'! 5. ite
oven - 3^0 : : . for ^ - . Chill in re-

"i; orator c.bont 6 IIOUJS.
Cut' into 3" s aares.

Sc:."".'c p la in or with favori&o toppiT •

Yield: 12 sc v.ares.



"-{AP2FRUIT ALASKA

2 chi l led grapefruit, halved
14. tsps. sugar
}\. tsps . brandy
3 egg whitesj stiffly beaten with •
2 Icr. sugar
1 pint vanills ice cream

Chill grapefruit until ready to enko.
Ipe each grapefruit and cut in naif.

iicnovw pits,
Mth s sharp pointed knife-* cut pulp
awl j ' c medbranc in each section*
Cut out icncronc at core with scissors
or cut tho nenbrane between the sec-
tions tc renove it entirely.
Sprinkle each half with e tap. of sugar
and brandy.

jat c "j whites and sugar together until
stiff. Divide the ice croan evenly into
four1 portions,
laco a portion in center of each grape-
fruit tie If • Spread the meringue over
top of each, rijht to the ed c of ring
tc seal veil,

Place o/i a baking shoot with a rin« Bake
ir 9 very hot oven [f.̂'0 ,'. until merin :ue
is golden*

Sorvo immediatoly,

Yield: I4 servings•t >*

1-lrs. Maurice fJ. Thonpson
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P3ARS 10SJJ

1 To. 303 can poir halves
1/3 cup sugar
1 bsp. frated oran^G rind
1 (3f) stic1" einnanon
1 Tb. fresh lonon juice
\ cup rose wine

Drain syrup from pears into saucepan, add
sugar, orange rind and cinnamon sticl: to
syrup. Boil down to about h cup. Re/iove
frora heat. Blend in lemon juice and ui^c
Pour over pears.

Chill well,

l irs. 3ru.ee H, Suter



OATITAL CAK3

Pour lh cup boxlinr water over
1 cup quick oatnoal. Let sta
for 20 ruins.

Orear.i 1 stick but tor ( jr ol ir^arino)
1 cup brow su: ar
1 cup white su.f ar

Ar .f the oatnoal B ixture

Stir in 2 c/s, wol'l boat<
1 tsp, vanilla

Add 1 1/3 cup si:"tod flour
1 tsp. s JC I
1 tsr . cinnai on
': tS] . S alt

TV r in 1 arr c (9;cl3") r"feasod pan
30-35 -liris at 350

Broiled Topping

1 cup bri;wn suf-r r
1/3 cup crecu.: (cr evaporated nilk)
1 enp cccv?a*iut
-': cup nrts, chopped
';. lbs. butter. Melted

Pour OVGJ" the ca-co as soon as it is
talcen from the oven and brown under
the broiler.

rs. Harold C. Templeton
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CARrtlQ? PUDDIHG

3/'l cup but tor

1-j- cups grated rav carrots
1 top, baking powder
1/2 tap, salt
l/2 cup dark brown sugar.
l/2 lomon (juice and rind)
1^ cups flour

tsp» soda

t r \:ith r;u^;nr. ,xdd a
boaton OQSt loiaon juice and cur«
rots*

2 # Sift flour, taking povdor a;4d
eaJLt ancl nods; ndc1 to tnixturo-*

3« Put in greased raold* Bake at
375 P« 30-liO minutes •

Can be prepared through step 2 and
rorrigeratcd or frozen*

# Haycr
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KOLAC
( 'v.t anc' Poppysccd Cake)

Dt cupe *H.our 2 c;:1 yolks
1 tsp. salt hr Tbs. sugar
1 cup ltfrcwan wator 2 fresh yeast cakes

\> cup butter
Cruribl :.s t in to Q cup . Add wa te r and
ri.1'•-.:•->. L •: i t s t and u n t i l you mix but-
tc: ird T o u r as for p i e c r u s t . lake a
wel l and a '<' :r ~ y o l k s , s a l t and y e a s t

' a t u r c. i:: u n 1i 1 si i o o th an d d o u £h
l e a v e s t he s i c o >f bowl. Divide in to )•.
-pieces are r o l l >ut is th in as p o s s i b l e .
Sprsad with arc 'f the f i l l i n g s below*-
^ )11- up as f JX j e l l y r o l l . Place
- r ' is 6 pan ard brush with e-( white .

b stand in vani p lace for an h u .
Bake a t 350 ?• f o r 30 to \\$ - i n s . u n t i l
brown. Cover with'a danp c lo th as soon
as jov taJcc i t of ->ven, p covered
for about 10 r ins. to ma . nice crust.

•Tut fillin,' :
1 1b, ground walnuts 1 Tb. butter
v cup su; ar h cup nilk . 1

1 tsp# le ion juice j r.
it :ilk, add walnuts and stir. Add

s u r. ar, b u 113 r and 1 enon juice. Co u 1
before spreading on dou{"h.
Poppyserd tillinfr:
3/'.! lb, su^rar -j cup nil]
1 jTb, butter 1 tsp. lonon juice

?i lb. : round poppyseed
ix as for nut filling. Cool before

spreading on

Ivrs. Haurice ~\ Loewel
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QVLASSHOPPER CAKE

1 U>OK Duncan ii ' incs D e v i l Food
Cake Mix

Hake pound cake recipe using
one envelope vanilla Instant
Pudding*

Cool and split into three lay

Billing:

k cup crofiic do menthe
l /3 cup vfyitc crone dc cocoa
1 Tb. ^olstinG dic;:.olvc:d in
4 cup vLtor
2 Clips hocvy era en

rIuat licuorc, iidd gelatine.
Chill until syrupy, .old into
whipped er::.;:;,

Rofri>;cratc f if toon minutoc bo-
fore L;y:>rê dinc: betreen layers
und on top of cake.

sU Peter h\ Vc

-. «
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r!i:l?B USi'JS U) CC0K4KY

tiggs (onelctt< , dovilod, ccram-
bled), meats, i:oups (especially
t o ma too) t or«! e t o c.c;, o ggpl r. nt,
groon peas, rtuffinrj, ton:cd
salad, cream chocso •':• vinegar•

DILL: (seeds or fresh) Soups, deviled
!;gs, fish 2tuffin^1, drawn but-

ter, stews in? cr c •

. : Basting • ' ucos for beef, foil,
larib, pork, chopped moat,
to:;LOO salad i id che dishes..

i'*resh on fresh fruit, fr-^it con-
note, fruit cup, cool drinksj
drif^d on pea re up, tor ecd oaiati,

id carrotf:, larib and Veal 0

tiCSiuI-LlRyi i3actin3j ouueor; lor bc^f, pork,
v . 1 t't'oKj r S) i Inacnj fruit
CLIO, opple oauooj pqor coipoto,
chopped in coda biscuits*

SAG3: Basting sauces for pork, ctuff-
y.-, £or goose, duck and turkey;

stcwod. tori£>toes*i ctrin^ baans,
c o 11 c he c r: c, c t ' , o; :(•• p 1 an t,
1 i /". u fc . a nd onion s •

SAVORY: ppivllpd and ^ [S3i
bukoo or \̂ roilcjrt fi3hj pork,
vool, beansi lentils^ rice,
r. toics, s aucrkra ut, hors oro dish,
p o ii r c o •• ip o t o a nd croquettes*

roiiatoos, colcry root, buttor
sauce, tartar sauce, crcaiaod
sauces, ospic, chicken, duck,
squab, sweotbroads and voal«



Tomatoes, beets, carrots,
onions, potatoes, aspic,
chowders, crcan cheosc, fish,
lutton, no it lotif, pork, veal
ic frlcassc*








