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It seems scarcely necessary that this

book of recipes be millkneried in the dis- .
guis of an elaborate introduction, as they
will prove reliable -~ all of them - thouzh
111y treated. The good cooks of Stony Point
have sald so and that 1s enough. Xot even
the teaspoon of common sSense 1is required -

a pinch 1s sufficlient.

The compllers gratefully acknowledge the
kindness and courtesy of the contributors
Tor permitting their favorite formulas to be
publi shed.

Also the advertisers of their various products
who, by this meens, have largely helped to
make thls vendtire a success.

Dear Public, you are introduced to these good
recipes - =

Good Recipes - Dear Publiic.

The Ladiecs Aid
August 1943
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~ CAKES ang PIES -

1l cup Sugar; 1 cup milk; butter elze of an

€8g; 1 egg; p1

nch of salt; 12 cups flour;

1 tsp baking powder; 2 squarcs n:Onowwamm.

Sift m:mmwh flour. ang baking powder twice.
Beat egg ang Pt 1in miik. Dissolve sodz 1p 2
tsp of hot water and put this in the milk,

Add flour and

Sugar. Melt chocolate and

butter together, agg last and beat.

Filling:

22 CUD sugar; 1
4/cup mi 1k; 2

3 tsp vanilla,
mwwmﬁ. lakes ¢

L
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% cup sugar; 3

. tbl cornstarch mixed in sugzar; Q
square chocolate;: pince of g=1t;
Boil unti3 thick. Heat rilk

hree layers,

Mrs, Irving Rose-,

***.ﬂ.*******

Oup shortening; 1 €gz; 1 cup

nolasses; 23 Cups sifted flourt 13 tso sodza;

1l tsp cinnamon

;% tsp cloves; 2% tsp sz21t;

1l cup hot water.,

Cream msowﬂmuwum and sugar:; 2dd egg ang no-Y
lasses; Dix splces and sodsa with flour and adg@
to creanm mixture; then aga hot watepr. This
makes g very soft batter, Bake in shallow pan
35 mins. in moderate oven,

e
Edna Burpres Mackay,

- .
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Apple Sauce Cake:

3 cup crisco; 1% cups brown sugar; 1l egg;

1 tsp. soda; 1 cup thick apple sauce; 1 tsp
salt; 1 tsp. cinnamen; i tsp. cloves; 1% to
2 cups flour.

Cream crisco, sugar amd egg together. Dls-
colve soda in apple sauce and add. s1ft
salt, cinnamon and cloves with part of the
flour and add to the first mixture. Add
enough flour to make a fairly stiff batter.
(The amdunt depends upon the thickness of
the apple sauce.) Pour into a greased loaf
pan and bake in moderate oven 50 to 60 mins
1 cup raisins may be added to the batter.

Vrs. Willis Ambrey.
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5ot ¥11lk Sponge Cake:

L egge beaten stiff; 2 cups sugar beaten
in ecgs; 2 cubs flour with 2 tsps. baking
powder sifted twlce, 1 tsp. salt. Last,

1 cup bolling milk, 1 tsp. any flavoring
prferred. This 18 2 thin batter but do not
add more flour. :

¥rs. Edward Ward.
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Chocolate Fudge Cake:

2 cups cake flour; %2 cup shortening; 1l cup
sugar; 1 egg, well beaten; 2 squares Bakers
chocolate; 3 eup milk; 2 tsps. calumet

Baking powder; 1 tsp. salt; 1 tsp. vanilla.
a4 ft flour once, add baking powder and salt

And sift three times. Cream tutter, a2dd
sugar gradually and cream together until
light and fluffy. Add egg and beat well;
then chocolate and blend. Add flour, zlter—
nately with milk, a small amount at 2z time,
beating after each addition until smooth.
Add vanilla. Bake 1n & greased pan in moderate
oven about 1 hr. Spread fudge frosting over
cake. i

Mrs. Harrison Yourmanse.
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01d Fashioned Gingerbread:

1 cup shortening; 1% cups molasses; 2% cups
flour, sifted; 1 egg; 1% tsp soda; 1 tsp
cinnamon; 1 tsp ginger; 1 tsp cloves; 4 tsp
salt; 3/4 hot water.
Melt shortening and mix with molasses. Adad
egg and beat well. S1ft flour, sodz, splces,
and salt together 3 times. Add alternately
with hot water, beating after each additlon
until smooth. Bake in moderate oven about
L._.m mins.

Dorothy Rose.

P I I I T N

Victory Fruit Czke:

2/% ‘cup Shortening; 2 cups brown sugar;

2 cups water; 2 cups sultana raisins; % tsp
salt; 2 tsp cinnamon; 1 tsp cloves; 4 tsp
mace; & tsp nutmeg; 4 cups flour(sifted,a2ll
purpose) 1 tsp baking powder; 2 tsp soda;

3 tbl warm water; 13 cups nut meats.

Put shortening, sugar, water, raisins, salt
and spiees in a saucepan and boll



3 mins. Cool thoroughly; then add flour
and baking powder which-have been sifted
togethre and the soda which has been dis~
solved in the warm water. Blend thoroughly
then add the nut meats which have been
chopped. Turn into 2-greased and floured
pans and bake in a slow oven {325F) for
12 hours.

Mrs. Thomas Cochrane.
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Crumb Cake:

32 cup shortening; 1 cup sugar; 22cups

s fted flour; 1 tsp. baking powder; % tsp.
salt; % cup chopped ralsins; & cup broken
nut meats; 1 tsp. clnnamon; 2/3 cup sour
mi1lk or buttermilk; 1 -egg, beaten well;

1l tsp. soda. : :

Cream the shortening and sugar in a bowl
until fluffy. Mix and sift -the flour, bak=-
ing powder and salt together; add, mixing
with a fork until dry and crumbly. Take out
1/3 cup of the mixture and set aside to be
used as crumbs over the top of the cake
batter before it goes into the oven.

Add the raisins, nuts and cinnamon to the
mi xture remaining in the bowl. Mix half the
rilk and beaten egg; add, beating well

until smooth. Dissoclve thé soda in the Hmm¢

of the milk and add, beating smooth. Pour
into a greased, paper lined square pan
(8"X8"%X2") having the sidés higher than’
the center; sprinkle the reserved crumbs
evenly over the bp. Bake in a moderate
oven until almost firm; increase the heat
to moderately hot and bake until brown.
When it shrinks from the pan the cake 18
done and ready to be removed from the oven
1i ft from the pan carefully in e few minute

p—— }———— —

to a rack; cool awhile. Serve warm in squares
or cold.

Oven temperature - 360 - 375F
Baking time - 45 mins. or until done.

Servings -~ 12.
Mary C. Babcock.
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Apple Sauce Cake:

1 cup apple sauce; 1 cup SUgar; 4cup butter;
1 cup raisins and nuts; 1 tsp cinnamon;

1 tsp 2llspice; % tsp cjoves; 1 tsp soda
mixed in a2pple sauce, sugar and hot water;
21 cups flour; 1 tsp baking powder; 1 egs.
If you care for large cake, make twice the
quanity.

lrs. Fabel ¥iller.,

P B K R

Tomatoe Soup Cake:

2 cup shortening; 1 cup sugar; 1l can tomztoe
soup; 2 tsp soda dlssolved in # cup_soup;

2 cups flour; 2 tsp baking powder; % tsp
salt; 3 tsp cloves; 1 tsp cinnamon.

Cream the shortening and sugar. Add soup to
which soda has been added.Add the dry ingre-
dients which have béen sifted and mixed to-
gether. Bake in shallow pan in moderate oven.

Mrs. C.E. Dickinson.

\

E R R S



Crumb Coffee Cake:

4 tbl. sugar; 1 tbl. tutter or lard; & cup
milk; 1 egg; 1% cups flour; 2 tsp. baking
powder, Mix all the foregolng ingredi-
ents, and put the batter in a deep pan.
For the top dressing which 1s the very
cream of the cake, sift together 3 tbls.
sugar, 2 tbls flour and 3 tsp cinnamon;
add a small amount of shortening and
crumble all up together. Spread over top
and bake until nice and brown. It should
take from 25 to 30 mins. 1n moderate oven.
It 1s wise to get dressing-ready before
mixing batter. ;
lrs. E. k. Blanche.
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Quiek Coffee Cake:

2 cups flour; 4 tsps. baking powder;

4 tsp. szlt; 3 tbls sugar; 2 tbls short—
ening; 1 cup milk;

Si1ft dry ingredients, add melted short-
ening and enough milk to make a stiff
batter. ifix well and spread one half inch
thick on greased.pan. Add top mixture and
bake 30 mins. in moderate oven.

Top Mixture:

3 tbls. flour; 1 mdw. cinnamon; 3 ibls.
sugar; 3 tbls. shortening.

Edna Burres Mackey.
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Coffee Cake:

Beat together 4 tbls olive oll, % cup sugar,

1 egg, pinch of salt. Add 1% cups flour,

2 tsp baking powder and % cup milk alternate-
ly to the mixture. Put in a greased square
pan( 8"X8"), pour 6 tbls melted tutter on top.
Sprinkle on a sugar and cinnamon i xture
(about % cup) Bake 15 © 20 mins. at 400F.

x Mrs. Irving Rose.
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Sugarless Chocolate Chip Czke:

3 cups sifted cake flour; 3 tsps baklng
powder; % tsp salt; 1% ctips vitaminized
margarine; 1% cups light corn syrup; 3 ezg

yolks; 2 tsp grated orange rind; 1 cup milk;

3 egg whites; 2/3 cup semi-sweet chocolate
Pltse. Sift together flour, bzakinz powder
and salt. Cream the margarine. ‘Add 1 cup corn
syrup gradually and cream until fluffy.

Add egz yolks -one at a time and beat well.
Add sifted dry ingredients alternately with
milk, stirring well after each addition. Add
grated orange rind and the choecclate bits.
Beat egg whites until stiff; a2dd remaining

3 cup Corn syrup gradually beating until

ol xture stands in stiff peaks. Fold into
batter until well dblended. Bzake in 2 greased
9" layer cake pans in 2 moderate oven 370F.
for 25 - 30 mins. Cool 2nd frost.

Mrs. L.S. Hastings.
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Baking Powder Bi'scults:

2 cups white flour; &4 tsps. baking powder;
1 tsp. salt; 4 tbls. Crisco; £ to 1 cup
of milk.

Sift ary ingredients;. cut in shortening
with pastry blender. Add milk and mix

Lo a soft dough. Tosa on slightly floured
Womwa. Pat into shape and roll to about

%< lnches thick and cut with biscuit eutter
Bake 15 mins. in hot oven (450)

Anna Hastings.
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liexican Tomatoes:

In a baking dish place first a layer of
skinned tomatoes, then 2 layer of sliced
psppers (secds removed) then a layer of
sliced onions. Sprinkle with uncooked
rice. Scason with salt, pepper and sugar
and dot of butter or bacon fat. Repeat unt
dish 1s full, using tomatoecs on the -top
layer. Sprinkle with brezd crumbs and baks
one hour ina hot oven. Canned tomztocs
mzy 21s0 be used. About three tablespoons
of rice 1s neecded for a2 medium sized

dish. Beslides being ¥Pery deliclous this
mazkes a cheap and substantial one dish
meal that i1s also an excellent meat sub-
stitute. .

P

Anna E. Hastings.
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Lemon Pudding:

Grated rind of 1 lemon; juice of 2 leron;
1 tbl butter; 4 tbl sugar; 2 eggs: 1 cup milk.
“l1x together the lemon rind, juice, butter,
sugar and egg yolks, 444 milk and fold in
beaten egg whites. Pour into pudding dish.
Set in pan cof het water a2nd bake 30 mins. in
a moderate oven.

Esther 2yder.
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Washinston Pudding:

2 cups flour; 1 cup molasses; H.onm milk;

1 tsp cinnamon; % tsp cloves; 1 isp sodz;

3 tsp salt; 2 eggs.

Beat egms, add molasses. Sift flour with
Spices, salt and soda and add ecg, =llk and

molasses mixture. Steam 2 hours znd serve with

liquid szuce.

Irs. Dorothy Rose.

R R U S

Fingerbread:

% cup sugar; % cup butter; beat 1 esg, 2 1°F
small; 1 cup molasses; 2% cups flour; s tsp
soda; 1 tsp baking powder; £ tsp cinnamon;

Z tsp ginger;3 tsp salt; 1 cup hot water;
bake in ovem, 350F 40 - 45 mins.

Mary B. Duffney.
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Honev Blueberry Cake:!
(Saves your sugar and butter)

13 cups honey;2/3 cup chicken fat; 2 eggs
beaten; 3 cups flour; 2 teps. baking
powder; 4 tsp. salt; 1 tsp. soda;

1 tsp. cinnamon; 1 tsp. nutmeg; 2/3 cup
milk; 1 cup drained blueberries, black-
berries or cherries.

Cream fat anad honey well; a2dd eggs. Sift
dry ingredients together and add alter-
nately with milk. Add fruit. Bake in 2
large (9") layers or 1 square pan and 1
pudding mold, in moderate oven ( 350F )
35 mins. Serve with following sauce:

Pudding Sauce:

Blend-1 tbl. cornstarch and 1 tbl. sugar;

2dd 1 cup julce drained from fruit. Stir

and boil 5 mins. Flavor with. orange rind.
Irs. Thomas Cochrane.
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Gingerbread:

% cup sugar; % cup molasses; 1 egg; butter
size of an egg; 2/3 cup cold water; 1 2/3
cups flour;,l tsp. soda; 1 tsp. ginger.
Mix in irder given and bake 20 to 30 mins.
in moderate oven (375 F) Thin batter.

Mrs. Thomas Cechrane.

# O9F # F H ¥ ¥ ¥ #

/O

w cup butter; 1% cups sugar; 2 ezgc: 2 sgiares
0z's) unsweetened chocolate, melted; 1 usp
vanilla; 4 tsp salt; 2 cups cakeflcur- 1 eup
sour milk or buttermflk;l tep bzking sodz;

2 tsps lemon juice;”

Cream butter, add sugar graduzlly, then 244

1l egg and beat in; then the seccnd egg znd
beat again. Add chocolateand vanilla, then
sifted flour and salt alternzately with milk.
Dissolve soda in lemon julce z2nd add quickly
to cake mixture. Bzke in greased pzn ( 10"sq)
abbut 40 mins. in a moderate oven, 3507F.
Cool and frost with chocolate frosting. This
cake 1s very easlly earried in 1ts owh pzan
and cut into squares for service 2s nseded.

LS

¥rs. Frank R. Pottzr.
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Sanana Cake:

1% cups sugar; 4 cup butter; 2 eggs; 1 cup
crushed ripe bananas; % tsp salt; % cup sour
milk; 2 cups flour; ¥ tsp soda in milk;

% tsp baking powder; 2 tsps vanillsz. Bake in
two layers or a loas czke.

Mrs. Wm. Gannon.
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Perfect Lemon Ple:

Grated rind and Julce of wne lemon; 1 cup

sugar; yolks of 2 cggs; well beaten. 2 %bl
flour; 1 cup milk; small plece of butter;

Mix in order stated and lastly. add whites

of eggs beaten to stiff froth and fold in’
lightly ti11l well mixed. Bake 1n one crust
in moderate oven 40 mins. .

Edna H. Townsend.
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Hollad Rusk Ple:

1 box rusk;(rolled fine) % cup soft butter
4 cup sugar; 1 tsp. cinnamon; ) ’
Save 2/3 cup of crumbs for top. Place reme
der in bottom a2nd sides of pile dish. Make
a custard as follows: p

3 egg yolks; 1 tsp. vanillaj 2 large cups
of milk; 2 tbls. cornstarch.

liake a meringue of 3 cgg whites; 3 tbls
sugar. Sprinkle on crumbs and bake % hor.
in moderate oven.. . _ B : o
" MKrs. Alonzo lMcElroy. .

PR IR S A

Coconut Butterscotch Pie:

1% cups brown sugar; % tsp salt; % tbls
flour:;3 cups milk,scalded; 3 egg yolks,
slightly beaten; 1z tspe. vanilla; 1 cup
coconut; 1 baked 9" pie shell.

Meringue - 6 tbls sugar; 3 egg whites;
stigfly beaten and M cup coconut.
Comblne flour, sugar and salt. Add milk g
ually.Plaoe in double boiler and cook un-
t111 thickened,stirring constantly. Pour
small amount of mixture over egg yolks
return to

| Z-
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double boiler and cook 3 or 4 mins. longer.
Remove from fire, add small plece of hutter,
vanilla and 1 cup coconut. Cool and pour
into ple shell., Top with merlngue, made DY
folding sugar into egg whites. Sprinkle with
% cup coconut. Bake in moderate oven 12 - I5
mins. or until delicate brown.

Mrs. Alonzo HMcElroy.
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ZRELD - ROLLS and COOKIES

Whole Wheat Refricerator Rolls:

1 gt. scalded milk; 1/3 cup sugar; 2 tsp.
baking powder; 4 cups white flour: 2 yeas*
cakes; 1% tsp. sali; 4 cups whole wheat
flour; 4 cup shortening; 1 tsp soda.
Scald milk. Add the shortening. Cool. Add
the sugar and yeast cakes - dissolve
thoroughly. Add soda and baking powder
sifted with 3 cups white flour. liake a s
sponge and allow tb rise 3hr. 44d salt
and remaining flour. Knead and place in
the refrigerator and use as needed. About
12 hrs. before baking, pinch off encugh
dough and shape into rolls,let rise until
light and bake in oven 40C F. for 20 to
26 mins. NOTE: Sift 2 cups wheole wheat
flour to cbtain bran. 4s the rolls are
shaped, dip top into milk and then into
the bran. Allow toc rise. This glves a
ccarse bran appearance.

lrs. W.H. Lewls.

#* O ¥ O B M S R

Tomatoe Clover Leaf Rolls:

1 cup tomatoe juice; 2 tbl sugar; 13 tsp.
salt; 2 tbl melted shortening; 1 yeast cal
2 tbl luke warm water; 1 tsp. sugar; 3%
to 4 cups flour.

Scald tomatoe julce with 2 tbl sugar, salt
and shortening. Cool until luke warm. Mear
while soften yeast cake in the luke warm
water. Add the 1 tsp sugar, then stir intc
the first mixture. Add as much flour as
can be stirred into the dough without knez
ing. Brush with melted butter and let rise
to nearly double in bulk. Turn out onto a

)

floured bozrd. Knecad until dough ez2n be
handled ez2sily. Roll to £" thickness; cut
and form in bzlls; put three in ezach sec~
tion of greased muffin pans. Cover with
towel and let rise nearly cdouble in tulk.
(1-2hrs) Bzke in hot oven (425F) for H:n
15 mins. Remove from pz2n~brusk with melted
f=t a2nd cool. lMakes about 2 doz. rolls.
4 - Mrs. C.E. Dickinson.
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QOatmeal Cookies:

1% cups rolled oats; % cup brown sugzr;
2 cup white flour; 1 tsp sz2lt; 3 tsp nWHUml
mon; & tsp soda; % cup bciling wzter; £ cup
melted crisco, Mix oza2ts, flour, sz1t
and cinnamon together. Add sodz dissolwed in
boiling water and crisco. lix well. owmww.
Roll out thin on slightly floured bozrd.
Cut with cooky cutter and bzke in moderste
oven 1l2-l5mins. d

¥rs. Willis AxbDreye.
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Brezd "Crumb Cookies:

1l cup fine dry brezd crumbs; 1 czn condensed
milk; % cup nuts,chopped fine; 32 cup chopped
raisins; % tsp sz21t.

Crisp bread crumbs until lightly btrowned.
Gradually- stir in condensed milk until of =
consistency to drop. Add rermaining ingrs-
dients. Drop by tezspoon ontc greassd baking
shett 2nd bake in moderate oven 350F for

10 - 12 mins.

Mrs. Dorothy Ross.
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Crancents:

1 cup shortening; 4 tbl sugar; 2% cups
si ftcg flour; 2 cups chopped nutmeats;
2 tsp vanilla.
Crzar shortening and sugar until fluffy.
\a3 flour, nuts and vanllla. Blend thorough-
ly. This will make a Very stiff dough.
Dinch off small pieces and roll between
floured hands to form 2 inch rolls. Place
on creased baking sheetl, curving them
slightly to form crescents. Bake in hot
oven, 400F 10-12 mins. When partially
cooled, roll in powdered sugar.

Mrs. Thomas Cochrane.
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Gencersnabs:

2 cup butter or shortening; 1 tsp salt;

> tsp baking powder; 1 tsp soda; 1% tsp
ginger; 3 cups’ flour;(sifted) 1 cup molass-
es. Sift filour, bzking powder, salt, soda
and ginsger together 3 tkmes. Heat molass-
es to boiling in 2 gt sauce pan. Remove
from heat, add shoriening and stirred un-
til melted. Cool. Add dry ingredients
gradually and mix well. Roll dough 1/8
inch thick on lightly flourad board. Sut
with cooky cutter and bake in moderate
oven azbout 6 mins.

¥rs. Dorothy Rose.
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Browniecs:

1/3 cup shortening; 1 cup sugar; 2 squares

. /b

e e e e e

unsweetened chocolate (melted); 2 cup cake
flour; & tsp baking powder; 2 eggs; (beaten)
1 tsp salt; % cup nut meals; 1 tspvanilla
extract.

Blend shortening and chocolate. Gradually
add sugar to eggs beating thoroughly. Com-
bine with chocolate mixture. Add flour

gl fted with salt and baking powder and beat
until smoothe. Stir in nut meats and vanilla
and pour into greased palle. Bake in moderate

oven about 35 mins.
Mrs. Dorothy Rose.
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Refrigerator Cookles:

2 ecup soft tutter;l egg; 2 cups flour; % tsp
cream ef tartar; 1 sup brown oOr white sugar;
1 tsp vanillaj % tsp soda; 2 cup nuts;
Cream butter and sugar. Add egg and beat
well. Add ary (sifted) ingredients and nuts.
¥old into rolls, wrap in wax paperl andplace
in refrigerator until ready to use. Slice
and bake, 8 - 10 mins in oven 4257,
NOTE: I prefer brown sugals

¥rs. W.HE. Lewls.

B

01d Time Soft Gilnger Cocokies:

-

1 cup bolling water; 1 cup lard or vegetable

shortening; 2 cups molasses; 4 cups sifted

flour; 2 tsp soda; 4 tsp salt; 1 tsp cinn amon

1 tsp s&22er. Beat water, lard and
molasses together with rotary bealer. Add
si fted dry ingredients and mix well. Drop

‘from teaspoon far apart

/7



on greased cookle sheet. Bake in hot oven
450 F - 8 mins. The datter i1s very soft.
Nelther eggs nor sugar in these. Flne
"filler uppers" for a family, for they
have a homey,satisfylng smell and flavor.

¥rs. Geo. Okeson.

L . R K

Corn Gems:

Cream 1 cup sugar: 2 cup butter; then add

2 eggs beaten separately. 1 cup water is

then added. Then add l-.cup corn meal; 1 cup

flour and 2 tsp baking powder. If not stiff

énough z2dd 2 little more flour. Bake in
moderate oven, 350F. 15 - 20 mins.

Ifary B. Duffney.
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Lunch Rolls: .

1 cake Fleischman's yeast; 2 cups milk;
scalded and cooled; 1 tbl sugar; 2 tbl
melted butter; 4 cups sifted flour; 2 eggs;
1l tsp szlt.

Dissolve yeast and sugar in luke warm milk,
add butter and 2 cups flour.Beat thorough~
ly, then add 2 well beaten eggs and balance
of flour graduzlly and salt. When all of
the flour i1s added or enough to make a
dough that can be handled, turn onto a
board and knead 1ightly, using as little
flour as possible. Place in a well greased
bowl, cover and let rise zbout 2 hours.
When 1light, just punch down in bowl again.
Then when light, form into smal biscuits
place one inch apart in greased pan, let

/3

rise until doubie in tulk (abeut 1 hour )
Brush with egg and milk and bake 10 mins. in
hot oven. I sift the flour 3 timesz, also use
my automatic mix-master to beat the whole
mi xture in.

Mary B. Duffney.
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Quick Cinnamon Rolls:

2 cups Tlour; 4 tsp baking powder; 2 tbls
butter;2-tbl lard; 1 tsp salt; 1/3 cup waters;
z cup miik {about); 2 tbl sugar; 1 tsp cinna-
mon . Mix and sift flour, salt-and baking
powder. Work in shortening with finger tips.
Cut fn liquid with broad bladed knife, using
enough to make a soft dough. Turn onto az flour—
ed board, flour tips of fingers and knead
lightly for 10 - 15 secs. Recll intc an oblong
sheet about % incirthick. Spread with softened
butter; sprinkle ®venly with sugar znd cimma-
mon mlxture and roll 1like jelly roll. Cut in
slices : inch thick and bake 15 cins. in hot
oven, b.mmw.. ‘
- ¥rs. C.Z. Dickinson.

L S T R K IR

Apple Brown Betty:

2% cups sliced apples; 1 cup wheole wheat
flour; 4 tsp salt; 2 tsp baking powder;

% cup bdbrown sugar; 1 cup rolled cais; + cup
shortening; % cup seeded raisins; 3 tbl.
chopped nut meats;2 tbl butter or ma.garine;
% oup corn syrup/

Pare, core and slice apples. Mix flour,

19



salt,baking soda and brown sugar. Stir in
rolled oats. Cut in shortening until mix-
ture is erumbly. Mix in ralsins and nut
meats. Spread half the mixture in a butter-
ed 7X11" baking dish and cover with apples.
Dot with butter or margarine. Drip corn
syrupevenly over the top. Bake in moderate
oven (375F) about 35 mbns. just until
apples are soft and top is crispy and brown
Cut in squares and serve.hot or cold,plain
with rich milk, or any dessert sauce,

Mary C. wmdmonw.
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Crullers:

% cup butter; 1 cup light brown sugar; 2

or 3 eggs; 1 large cup milk; 2 tsp baking
powder; pinch of salt{very small) 1 tsp
ginger; flour enough to roll; .

¥ix in order given and fry in hot deep fat.

I'rs. Alonze licElroy.
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Fruit Cookies:

2 boxes raisins; 1 box None Such mince:meat
1 glass any kind of jam; 3% lbs flour;

1 1b spry; % 1b sugar; 2 cups water;

Cook raisins and mincemeat until raisins
pop. Add jam and cool. Mix flour, spry and
beiling water. 444 sugar; roll thin and
spread on filling. Fold over like turnovers
and bake until brown.

NOTE: These are nice for the holiday sea-
son and will keep indefinitely.

¥rs. A. Mendolia.
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Lemon Cookiess

The cookies will k

emon(large;)
Grated rind and julce of 1 lemon( .
2 wcvm sugar; % cup tutter; 3 eggs; 1 tsp

a 1little salt; flour to roll out nicely.

e eep for weeks and improve

with age.
Mres. Frank R. Potter.
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Coconut Macaroons:

3 e Brand condensed milk; 2 cups
Mswwwmwmmwoooundu 1 tep 4mswwwmﬁouﬂHoUme.
14 x condensed milk and shredded oomomcw cwM
gether. Drop by spoonfull on a dcwcm-w il
about 1" apart. Bake in a moderaie oven 750¢

until a delicate brown.

Clara 2. Favre.

*********.ﬂ.**

Sugar CookKless

; 2 hortening; 1 esg;
134 cups brown sugar; z Cup S S .
Wmncn milk; 2 tsp sali; 2 tsp nutmeg; about
L gups flour; 3 level tsps baking powder.

Let stand overnight and roll out.

o

¥rs. Murat Halstead.

3
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Chocolate Drop Cookles:

-2 cups sifted flour; 1% tsp. baking powder
% isp. soda; % tsp salt; 3 cup chopped wal
nuts; % cup shortening; 2/3 cup (firmly
packed) brown sugar; 2 squares unsweeten-
ed chocolate,melted; 1 tsp. vanilla; 1 egg
(unbeaten) 3 cup milk.

Nix and sift flour, baking powder; soda
and salt; stir in walnuts. Cream short-
ening until soft and smooth; gradually
beat in sugar, then melted chocolate,
vanilla and egg. Add flour mixture alter-
nately with milk, beating until smooth
after each addition. Drop from a tea-
Spoon on to greased baking sheet and bake
in moderate oven ( 350° F. ) about 12 mins.
These cookles are delicious but better
1f iced with chocolate or mochz frosting.

Grace 2rooks.
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Blscuits:

1 gt. flour; 3 tsps. baking powder; 1 tsp.
salt; 2 tbls butter or crisco; 1 pt. milk;
Sift flour, baking powder and salt together.
add butter cold. Add milk. When stiff, cut
and bake.

Mrs. kKabel Miller.
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Date - Nut Bread:

1 box stoned dates(chopped); 1 tsp baking
sodzs % tsp salt; 1 tbl butter; 1 cup
white sugar; 1 egg; 2 tsp vanilla; 1 cup
boiling water; 2 cups flour; % cup wzlnuts;
Sprinkle soda over dates and nuts.

-

I'rs’. Alonzo McElroy.
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Brown 3read:

% cup torn meal; 4 cup whole wheat flour;

% cup white flour; 3/ cup melasses; % cup
sugar; % tsp salt; £ cup sour milk; % tsp
soda, dissolved in the milk; 1 tbl. butter.
Ralsins, floured, or nuts may be sdded.

Bake 1 hr. in moderate oven in covered cass-
erole. : :

Mrs. Wn. Gannon.
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Fig and Bran Muffins:

2 tbls shortening; 2 tbls sugar; 1 egsg;
1l cup fig & bran cereal; 1 cup sour milk
4 tsp soda; 1 tsp baking powder; itsp salt

2=



X cup flour. Cream shortening and sugar;
adé egg and fig and bran;then the milk al-
ternately with the slfted dry ingredlents.
Pour into greased muffin tins and bake at
425F, 25 - 30mins.

Clara B. Favre.
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Carrot Muffins:

% cup shortening; % cup sugar; 1 egg,beaten

2 cups sifted flour; 3 tsp baking powder;:
tsp s2lt; 1 cup milk; 1 cup grated raw
carrots; 1 tsp grated orange rind.
Creamr shortening and sugar together until
light 2nd fluffy. Bedt in the egg. Sift the
flour, baking powder and salt together and
add alternately with milk, stirring only
enough to mix well. Lastly fold in carrots
and orange rind. Fill greased muffin tins
2/3 ful. Bake in hot oven (400F ) 20 to
30 mins.

iirs. Grace Brooks.
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Quick Dumplingss -

1 cup flour; 2 tsps baking powder; % tsp
salt; 1/3 to # cup milk; 1 egg. Sift the
flour with baking powder and salt, mix the
beaten egg with the milk and add all at one
time. Stir slowly until mixed. Drop by
spoonfuls over boiling mixture. Cover and
steam 15 mins. before removing lid. Serve
at once.

Richard H. Ambrey.
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- CANDIES -

Marshmallow Squares:

w cup butter; #1b marshmallows (about 2% doz)
: tsp vanilla; 1 pk. Kellogs Rice Krisples;
Iielt butter and marshmallows in double boilzr.
Add vanilla and beat thoroughly to tlend.

Put rice krispies in large buttered bowl, mba
pour on marshmallow mixture, stirring briskly.
Press into shallow buttered pan. Cut into
squares 10 X 10 when cool. Nut meats and coco-
nut may be added or 20z melted unsweetened
chocolate or 4oz of melted seml sweat choco-
late may be added to the marshrallow mixturs
just before pouring over the rice krisgles.

H.C. Ambreye.
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Put 2 cups sugar; 2z cup light corn syrup

and £ cup of water in saucepzan. Stir over low
heat untll sugar is dissolved. Boil without
stirring to hard ball stage (268F )Remove

from heat ané stir in teaspoon vanilla. Pour
on to greased platter and zllow to stiffen.
Form into ball with spatula. Pull between
thumbs and finger tips until light colored
then stretch and twist into ropec 1 inch thick.
Cut into pleces with scisscops.

Mrs. T. Cochranc.
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1afrfy Popcorn:

1% cups popped corn or puffed rice; 1% cups
shelled peanuts; 2/3 cup molasses; & cup
sugar; 1 tbl butter; 1 tbl vinegar; 1/3
cup water; 1/8 tsp soda.
Mix molasses, sugar, butter, water and vin-
egar. Cook slowly and without stirring un-
t1l the crack stage 1s reached. Add soda
and stir well. Add remaining ingkedients
and mlx well,before pouring into shallow
well greased pans. When cold, cut into bars
or squares.

Mary B. Duffney.
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Sugared Nuts:

Boll % cup water, 1 cup of sugar and 2

tsp salt until 1t will form a soft ball in
cold water. Add #-tsp vanilla, then grad- .
ually mix in 2 cups nutmeats, stirring
until 21} are cozated.

Kary B. Duffney.
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Penuche :

2 cups brown sugar; 1 cup granulated sugar;
3 tbls light corn syrup; £ eup milk; 3 tbls
butter; 1z vanilla extract; % tsp salt.
Combine sugar, corn syrup, milk and salt
in 2 saucepan. Coock over low flame stirring
constantly untlil the sugar is dissolved

and the mixture bolls. Contlinue cooking
without stirring until soft ball stage is
reached (238F). Remove from stove, drop

26

butter into candy mixture. Let 1t melt and
remain in a layer on top of penuche. 4llow
candy to cool to body temperature. Add va-
nilla and beat vigorously until the mixture
thickens and loses 1its gloss. Pour into grezsed
pan. When cold cut into squares.

Hrs. Kabel Uiller.
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Nut ifarshmallow Delight:

I2 marshmallows; W cup grated coconut; 12

graham crackers; z cup pecans.
Butter baking dish. Tear or cut mzrshmallowse

‘in pleces.-Roll crackers fine and make 2z

layer of them over the marshmzllows; next =z
layer of coconut and pecans chopped fine;
alternating until 211 are used znd havinzg 2
final layer of warshrz2llows topped with the
pecan muts. Put in oven and bzke 2t 350F for -
shr. IT marshrzllows zre not trown by then

pat ther undsr broiler flame to brown watching
carefully that thcy de not burn. s

Dorothy wmww.
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-Popcorn Balls:

1 cup light molasses; 1 cup dark corn syrup;
3 qts salted popcorn; 1 tbhl vinegar; 3 tblse.
shortening ( butter ) .
Combine molasses, syrup and vinegar in sauce-
pan and cook constantly until soft ball stage
is reached (238F) Continue cooking, stirring
bccasionally until the hard ball stage is reach-
ed (270F) Removc from heat, add butter and stir
only enough to mix.

Slowly pour over popped corn. Form into

= =



halss with hands using as little pressure
as possible. Makes 16 to 18,
Mrs. Dorothy Rosc.
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&olden Popcorn Pattles:

2 cups sugar; % cup light corn syrup; 1

cup hot water; 3 tsp salt; 1 tsp vanllla; f
1 tbl lemon juice; 5 gqts freshly popped
corn; 1 cup rpasted peanuts, with brown Py §

husks removed; 1 cup broken walnuts.

Put the sugar, corn syrup, hot water and
salt into a suacepan and cook to soft ball
satge (236F) Remove from flre and add va-
nilla -andlemon juice. Return to fire and
2848 cook to hard ball stage (250F) While
this 4s cooking, plck over popped corn

and place it in slow oven(275F) to heat
slowly. When warm, spread 1t in large flat
pan and sprinkle peanuts and wzlnut meats
over. Pour hot syrup and mix to gether
lightly using large fork or spoon. Cut into
patties while mixture 15 still warm. Place
on olled baord to cool. Wrap patties 1ndl-
vidually in yellow celophane or waxed paper.
NOTE : Make these to send to the soldlers.
Mrs. T. Cochrane.
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Fudge :

3 cups sugar; 1 cup milk or cream; 4 or 5
tbls cocoza; 1 tbl butter; 1 tsp vanllla;
1 cup nutmeats.

Put sugar, milk and cocoa into saucepan,
stir and boll until 4t forms a soft ball
_when tested in cold water. Take from flre,

Z3

add butter, vanilla ané nut mzats. Stir until
creamy. Pour into buttcred pan zné cut in
squares.

¥Mrs. Henry lewis.
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Pop oawn Balls:

cup butter; 1/3 cup w=hits

-

1 cup sugar; L

corn syrup; 1/3 cup water; 3 tsp szl1%t;
£ tsp vanilla; 3 gts unseascned DPODCOrL.
Put sugar, corn syrup, water, tter z2né
salt in a saucepzn and cook, stirring
until the sugzar is dissolved. Continus
cooking without stirring until syrup forms
2 brittle ®211 in colé water (270F) adé
vanilla and stir only enough to mix it
through the syrup. Flace ths popcora in
bowl large enough for mixing. Pour ths
cooked syrupr slowly over the popecorn znd
mix well. Wet the hands slig8tly a2nd shzpe
corn into bzlls using only enough prassurs
to m2ke the balls stick together.

)

aSwm,wmowvm vill make 12 medium sizsdé bzlls.

Mrs. W.5. lLewis.
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- SALADS -

Poinsettia Salad:

Arrange shredded lettuce in a round nest on
individual salad plates. In the center place
a spoonful of mayonnaise mixed with minced
hard cooked ezg white and spread thickly
with the yolk forced through a sieve. Cut 2
pimento in long strips and arrange around
the yellow center. Serve with French dress-
made with lemon juice instead of vinegar,
and seasoned with cnion juice and Worces-
tershire sauce.

i\
C.E. Dickenson.

Mrse.
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¥Xidney 3ean Salad:

2 cups dried kidney beans; 1 clove garlic;
1 Cr 2 psppercorns; salt to taste. Plck
over =2nd wash beans carefully. Soak over-
nis*%t in cold water. In the morning add
swascnings, cover and simmer slowly 3hrs.
until beans are tender (add more water
durir.z cooking if necessary) Let cool in
the liquid, then drain and chill. About
an hour before serving mix the following

dressing:

£ tsp salt; pinch thyme; 2 tbls lemon
juice; 1 tbl vinegar;s cup salad oil; 1 tbl
minced parsley; 1 tbl minced onion; 1% tbls
minced green pepper; 2 cup minced celery.
Beat salt, herbs, lemon juice, vinegar,

and oil together. Add remaining ingredl-
ents and blend well. Pour over beans.

Thie dressing is also delicious over

sliced tomatoes.

Mrs. Grace 3Brooks,
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Seafoam Salad:

1 package lime flavored gelatine; 1% cups
bolling water; 2 tbls vinegar; 3 tsp onion
julce; ¥ tsp sals; 1/8 tsp dry mustard;2/3
cups salad o0il; 1 large cucumber, grated;
Dissolve gelatine in boiling water, 2d4d vin-
egar and seasonings. Chill until thick =zna
syrupy; add oll gradudlly, beating constantly.
Fold in grated cucumber. Pour into single in-
dividual molds and chill until firr. Unmold on
T©risp lettuce and garnish with mzyonnsz! se,

: Mrs. Raymond Erooks.
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_Salad Eggs:

Save vinegaer from jar of sweet or dill pickles.
F111 jar with hard boiled eggs and set jar in
refrigerator. When making salad, ecgs will be
ready and have 2 tasty flavor. -

*OX # XK ¥ 2 ¥ ¥ ox o

Baked Stuffed Eggs with Cheese Sauce:

‘Hard cook € eggs;ishell; cut into hzlves 1le o
vlse. Put yonlks thru sieve. Add one 4oz WmWMﬂU
deviled ham; % tsp. pPrepared mustard; = little
WMMMMQ onion; salt and pepper to taste and a
et e waw Lo molsten. Heap the mncww»sw in the
&mma Make 1 pint cream sauce and add alb
.WMMomMPwsmﬂuom: cheese or process cheese, cut
e Mmm. Stir over slow heat until melted.
~me - arrange eggs 1n a shallow casserole.
Sauce over them. Bake in moderate oven 350F

>/

e e . A —————t .



about twenty minutes or until sauce is
bubbly.

lKary C. Babcock,
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Tuna Fish Rfce Cakes:

H.omu thna fish; 1 cup bolled rice; salt 5
and peppsr to taste; 2 tsp lemon Juice;
1 egg, slightly heaten; 2 tbls mi 1k,

Combine ingredients, shape into cakes,
roll in bread crumbs and fry in hot fat
until brown on both sides.

Iirs. Raymond Brooks,

-~
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curry -Stew:

1% Ibs beef; 6 tbls flour; 1% tsps g2lt;
1% tsps curry powder; % cup finely cut carrots;
4 cup sliced onlons; 1 finely cut green pepper;
1 tbl beef drippings; 1% tbls vinegzar; 3 cups
beef stock or water;
Cut the meat in inch cubes and roll in the
flour, curry and salt until well mixed. Kelt
dripplings in frying -pan, put in the onion,
carrots and green pepper and cook very cslowly
for five minutes. Then remove the vegetzbles
and brown themeat in same pan. (It may be
necessary Lo use 2 blt more of the drippings)
If there 1s any remaining flour, zdd it to
the browned meat and teoss about. Now turn in
stock or water, and z2lso the vegetables znd
let mixture come to a2 boil once. Transfer this
to the casserole. Cover a2nd cook slowly for
2% hours. Add the vinegar just before serving.
This 1s nice with mashed potatoes or boiled
white or brown rice.

Ers, W.H. lewis.
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mwa#pmm Peachess

20 1bs peaches; 10 1bs sugar; large cup of
Vinegar:; 2 -tbls cinnamen; 2 tbls cloves.

Put the spices 1n a cloth bag and cook until
thick.

Mrs. Murat Halstcad.
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"Evde of Garden" Plckles:

2 qts green tomatoes,quartered; 1 qt string

beans; 1 head cauliflower; 1 qt small onion

6 carrots cut in squares; 1 qt sweet pepper

cut in large pleces; 1 gt celery cut in

pleces; 1 qt small cucumbers. Put 211 in

brine except the carrots (about % cup salt

to 1 gal. water) andlet set over night. o

In the morning cook vegetables in the brine
until done but not soft. Cook carrots and
skin, cut in quite large pbeces. When veg- sy

etables are cooked drain off brine and mix
cooked carrots with rest of vegetables.
Take 1 gal. cider vinegar; 1 1b brown
sugar; 1 tbl celery seed; % cup white
mustard seed and let come to boiling point.
Pour over vegetables. lLet 2ll get thorough-
ly heated. While hot place in glass jars
and se=l. . .
Annz E. Hastings.
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Spars mpdw with wwmdmocm Sauce

Wipe 12 1bs spare ribs. Place in hot oven
(400F) for 15 mins. Reduce heat.to 350F

and cook 3C mins longer. Caramelize 1/3 cup
sugar. Add ¥ cup water. Stir until dissolveo
Felt 1 tbl butter. Saute 1 onion, chopped,
until brown. Add # tsp salt, w tsp ginger

¢ tsp nutmeg; % tsp paprika; itep red pep-
per; 1 tbl flour; 1 cup tomatoe julce;

1l tbl vinegar. Blend well. Add sugar syrup
Pour over spare ribs. Bake 30 mins. long-~
er.

Mrs. C.E. Dickinson.
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Potatoe Salad:

and slice the desired number of potatoes
WOMW cut into dice shape not too small) add
chopped celery, chopped onlons and hard bolled
cggs. (sliced or chopped) Thoroughly mix
with salad dressing. Llne a sazlad bowl with
lettuce leaves and toss the salad loosely inte
the bowl. Decorate the top with sliced bolleé

eggs and olives.
Annz Hastings.
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Baked Beans with Bacon:

Wash one quart of navy (pea) beans and sczk
over nlght in cold water. In the morning
drain and rinse age2in. Cover with fresh wzter
and bring slowly to a boil. Cock very slowly
until skins break, or curl. Drain, pour intc
casserole and add 4 tsps salt; 1 tsp mustard;

4 tbls molasses; mlx together. Completely cover
top of beans with strips of bacon, place 114

on pot and bake in a slow oven 250F, 5 to 6 hrs.
During cooking more water may be added if wvery
moi st beans are desired. Uncover for last 3
hour to brown.

Anna E. Hastings.
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Beet Rellish:

2 qts. Beets; bolled and chopped; 2 gqts cab-

bage; 2 cups vinegar; 2 cups sugar; 1 saucer

chopped onion; 3 tsp pepper; 2 tsp salt.

Put ingredients together in pan on back of

stove and let simmer. Put in jars and seal.
Mrs. Murat Halstead.
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Bordeaux Sauce:

<~ qts cabbage; 8 large onions; 2 qts green
tormztoes; 3 red peppers. These to be shred-
ded andlzid in salt water over night.
Drain well in the morning. Add 20z whole
mustard sced; 2oz tumeric powder; 2 cups
sugar znd 2 qts vinegar. Mix a2ll together
ané cook until tender. (Green pepper will
do if you~ have no red.

Clarza B. Favre.
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Cranberry Relish:

"1 1b cranberries; 1% oranges; 2 cups sugar;
Put cranberries and oranges through grinder,
pour sugar over a2ll and let stand 3 - 4 hrs.

lrs. Edward Wward.
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1int Sauce:

1 tunch mint; 1 tbl sugar; % cup vinegar;
(not toom strong) Rinse mint in cold water.
Chop very fine. Dissolve sugar in vinegar;
add mint and let stand for 1 hour, If wanted
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hot; heat vinegar and sugar and stir in mint
just before serving.
Mrse. C.E. Dickinson.
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Pineaople - Cottage Cheese Ple:

3 1b cottage cheese; % cup tutter or other
shortening; % cup flour; % cup milk; 1 cup
sugar; 2 eggs; 1 tsp vanilla.
Filling:

1-#2 can crushed plneapple. 1 tbl
cornstarch.
Rub cheese through coarse sleve. Add sugz
gradually and then soft shortening. When well
mi xed add flour and eggs, one at a2 tlme and

when taken up add.milk slowly and then vanilla.

Keat pineapple. Add the cornstarch, mixed with
a little water. Cool; turn into unbakeé pie
shell., Pour on cheese mixture. Bake at 45CF
for 10 mins. Reduce heat to 350 F and bzake
30 mins longer or until custard is set.
Edna 3. Mackey.
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Cherry Chiffon in Corn Flake Ple Shell:

Melt 1/3 cup butter in ple pan. Add % cup
sugar and 1 cup fine corn flake crumbs.

Mix thoroughly and press firmly arounc sldes
and bottom of pan. Chill while preparing
f11ling. Cook 2 cups sour pitted cherries

in % cup water until soft. Add 4 cup sugar
H\m.ﬁmv salt and 1 tbl gelatine softened

in i cup cold water. Chill until slightly
thickened; fold in 1 stiffly beaten egg white



and 4 cup whipped cream. Pour into corn flak
shell and chill., gagee

H.C. Ambrey.
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New England Casserole Dish:

1 can ttna fish; 1 can mushroom soup; 1/3 pk
noodles; 1 small onion; celery, salt and %
cup milk.

Put 211l together, cover with bread crumbs
and bake 2 hour.

NCTE: Cream of asparagus or pea soup may be
used in place of the mushroom.

Mrs. C.E., Dickinson.
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Baked Corn a2nd Tomatoes;

2 cups canned corn; 2 cups canned tomatoes;
1 tsp s21t; 3tsp pepper; 1 tsp sugar;

1l cup fresh bread crumbs; 3 tbls shortening;
Mix seasonings with corn and tomatoes and pe
pour 2ll in a greased baking dish. Spread
crumbs over top, dci with shortenlng and baks
1n moderate oven (350F - 375F) for 1 hour.

Iirs. David Peterson.
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Spanish Rice:

2 onions; chopped; 2 tbls cooking fat or
diced bacon; 3 cups cooked rice; 4+ tsp mue-
tard; 2% cups tomatoes; 1 cup grated cheese;
galt and pepper; 4 cloves.

=R

Brpwn onions in fat; add remaining ingredl-
ents. Season, pour in well oiled baking dish.

Bake in moderate oven 35 minse.
Esther Ryder.
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Kidney Bean Casserole:

cups (about 21b) dried kidney beans;
WM ncwm sliced apples; 2 large onions; thinly
sliced; 6 or 8 thin slices salt pork cut wm
small pieces; 2 cup tomatoe ucPMw or sauce;
32 cup brown sugar; 13tsp salt; + tSp pepper;
Pick over and wash beans carefully. Scak over
night in cold water. In the morning cover and
cook slowly 1n the soaking water for 1 hour.
(Add water during cooking 1f nscessary)
Drain beans, reserving % cup of the liquid.
Put half the beans in a large casserole, add
nalf the apples, half oniton and salt wmuw.
Repeat lzyers with remaining amounts. Eix e
together the bean liquid, tomatoe juice, suzar,
sa1t and pepper and pour over all. Cover and
bake in a moderate oven (350F) for 2 hours.

i : Mrs. Raymond Brooks.
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Iima Scallop:

13 cups drted lima beans; 3 cups water; 5 cups
boiling water; 1 small onion; (sliced thin)
1-tsp salt; 1 cup diced celery; 2 tbls.
chopped green pepper; 1l can condensed tomatoe
soup; 3 cup water; 3 tbls butter or fat;

1/8 tsp pepper.

Measure the washed beans into a saucepan;
cover with cold water and lst stand over night.
In the morning add the bolling water and the
onion.

=34



Jook until tender. Add the salt, celery,
green pepper, tomatoe soup, mixed with the
water., fat and peooer. Pour lnto a greased
baking dish or casserole. Bake in moderate
oven for 50mins. or until brown. Blices of
bacon may be used over the top before baking
the beans.

Mrs. C.E. Dickinson
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Baked Nacaroni with Franks:

Put a box of macaront in water with a little
salt and while 1t is cooking, fry in hutter
and small amount of water, 2 large onions
and 2 large peppers, until brown and well
done. When macaroni 1s done drain the water
off and combine with onions and peppers al-
ready fried. Add 1 can tomatoe soup, a 1ittl
cheese, grated. Place franks on top and bake
Yary B. Duffney.
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Rice and Spinach Armenian:

1 cup olive oil;l cup sliced onion; 2 1lbs
spinach; 1 cup raw rice; 4 cup fresh or
canned tomatoes; 2 cups boilling water; salt
and pepper to taste.

Heat oll in deep sauce pan, add onions.
Cover and braise for 15 mins. Wash splnach
well and cupt up in large pleces, stems and
211. Put spinach on top of onlons, add rice,
then tomatoes and water. Season to taste
with salt andpepper. Cover and cook over low
heat for 45 mins. or until rice 1ls tender.

Mrs. Raymond Brooks.
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Potatoe Pancakes !

2 eggs, beaten; 2 cups milk; 1 tbl melted
shortening; 2 cups flour; 1 tep salt; 1 tbl.
baking powder; 1 tsp sugar; 2 cups grated raw

Hvo.n_\mﬁ‘omm - s >
Comblne eggs, milk and shortening. Sift flour

and ‘salt, baking powder and sugar. Adé and
beat smooth. Add potatoe and blend well. Zake

on hot griddle.

Clara B. Favre.
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Cream of Potatoe Soup:

1 large potatoe, peeled and diced; 1 large
onion, thinly sliced; 2 cups bolling water;
5> glices bacon, cut 1in small pleces; 3 cups
evaporated mllk; 14 tsps salt; 1/8. tsp pepper;
2 or 3 generous dashes nutmeg. - Adé potatoe
and onlon to bolling water; cook, covered
until,. vegetables are tender; mash mixiure with
wooden, or wire potatoe masher until smooth.
Add ‘bacon, simmer, covered 15 mins.. longer. .
Add evaporated milk and seasonings;. heat thor-
oughly, tut do.not boll. Serve with croutons..
; ¥rs. Raymond 3rooks.
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Tomatoe Soup:

1 peck tomatoes; % cup rice; salt. Boil Tomatoes
until done; strain, add salt to taste, 2ut

pulp on to boil; add rice and cook until rice

15 done. This may be sealed in jars whlle hot
and opened for use whenever needed.

Mrs. Richard Ambreye.

m\\



Harvard Beets:

Cook beets as usual and slice or cut in
any deslired shape. Make a dressing as fol-

lows: Ifix 3 cup sugar and 3 tbl cornstarct

pour on, stirring constantly,? cup vinegar.
Bell for a few minutes. Add beets and let
stand on back of stove about 30 mins.
Before serving, add 2 tbls tutter. (Canned

beets, already sliced are very nice for
this recipe.)

Mrs. C.E. Uwowvumon.

-
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Salad Dressing:

12 cups Wesson O1l; 1 can Campbell's To-
matoe soup; m cup vinegar; 2 tsp. Worces-
tershire Sauce. 1 cup sugar (scant accord-—
ing to taste) 1 tsp salt; (or more) 1 tsp.
dry mustard; pepper to taste; dash paprika;
shake well; store in covered gquart jar.

irs. Frank R. Potter.
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Home Made Soap:

6 1bs melted grease; (strained) 1 can Babbiis
Lye; 1 qt. cold water; 2 tbls sugar.

First - dissolve lye in cold water and set
aside to cool. (Use enamel pan)

Second - Melt grease and strain to free 1t

from lumps. Pour into enamel dish pan.

Third -~ Add sugar to lye water and stir well.
Pour into warm grease and mix well. Stir with
cnamel spoon for about 7 to 1C mins. 3y that
time soap will be quite heavy. When heavy like
cake batter, pour into large square pan and set
in cool place to harden. This will take =2bcut
one day. When quite hard, cut into sguares
and return to cool place agz2in. In about

two weeks time, soap will be ready for use.

NOTE :

I use 2 crisco cans, 3 1t size to get
right amount of grease. Pour any kind of
drippings in until filled. Use double thick-
ness of cheese cloth to straln grease. Use
only enamel pans and spoon wnile makling soz=pe.
Use on¥}¥ Eabbits Lye.

Mrs. Grace Brooks.
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