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A Prayer for the Kitchen 

May labor make me tired. 

May I have eyes to see. 

Beauty in this swell room 

Whe1·e I am called to be. 

The scent of clean blue smoke. 

The old pans polished bright. 

The kettle's chuckling joke, 

The gas flame's lovely light. 

May I have wit to take, 

The joy that 'round me lies, 

Whether I brew or bake, 

May labor make me wise. 

May labor make me sweet, 

When twilight folds the earth. 

May I have grace to smile, 

Aud count the days good worth. 

An old song in my soul, 

And quiet in my breast; 

T o welcome tranquility, 

. The night's own gift of rest. 

And gather strength to face, 

Tomorrow's busy strife, 

Here in this busy place, 

May labor bless my life. 

-Alice Megnin . 
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s 0 ups 
CLAM CHOWDER 

Scrub <>hells of .. l doz. Chowder Clams 
and place in small 
amount of !Water to 
steam open 

Remove clams and p ut through food 
chopper and add to Juice. 
Cook until tender and 
m as h \., ! L h potato 
m asher . . . . . 3 canot.s 

3 onion& 
8 small potatoes 
~~ cup diced celery 

Add .. . ...... ... 1 sma ll can tomatoes 
to clams and boil up 

Serve:; 8 
ETHEL SCOTT 

CORN CHOWDER BISQUE 

Cube and fry to light 
brown . . . . . ....... 2 slices salt pork 
Finely m in ce . . . . . . 4 s mall onions 
Cube . . . . . . . . . . . 6 mediwn potatoes 
P eel and dice . . 4 medium tomatoes 

Arra n ge r. ll in layers. 
.;prlnkle each layer Salt and pepper 
a nd cover with . . . l pt. bolling water 

Simmer until vegetables are n early done. 
Add . . . . Co:-n from 6 ears 
Cook 10 minutes more 
Add . . . . . . . . . . ... .. V. tsp. soda 
a nd .. ...... . . .. . . .. 1 qt. white i;auce, thin 

MRS. B. SNEDEN. 

CREAM OF ONION SOUP 

Me!t .. ..... ...... Y, c up fat 
Add . . ..•..... ...... 4 medium-sized on­

ions, thinly sliced, 
and cook slow1y until 
onions are soft a.nd 
a mber sha de 

Add . . . ..... 2 t ables11oons flour 
Stir well, then add . 3 pints milk 

Stir until thickened and slmmer 20 min­
utes. 
Sea~on with . 

Ser ves 8. 

~{i teaspoon sugar 
l ~~ teaspoons salt and 
U. teas poon pe!pper 

JENNIE T. HAYTHORN. 

FRENCH CARROT sour 
Boll in water to 
cover . . . . . . . . . 6 carrots. 
\.lr..sh 
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Add carrot pulp to 
Thicken wlt.h 

l qt. milk 
2 tablespoons flour 
2 tablespoons butter 

Cook in top o! double boiler. Vlhen •t 
thickens beat with egg beater. 
Add . salt to taste 

~{i teaspoon sugar 
Dash cayenne 
Grate o! nutmeg 
Yi teaspoon paprika 
l cup cooked peas 

THELMA JO HARRISON. 

JELLIED TOMATO CONSOMME 

Mix together . . 

Then add . . .. 

Strain through 
cheese cloth . 

1 ~~ qts. chicken stock 
or bouillon 
2 cups canned 
tomatoes 
l sma.IJ onion, chopped 
% bay leaf 
6 cloves 
l4 t.sp. celery seed 
and boil 20 minutes 
speck powdered 
curry 

colander then through 

Add . . . . . . . . . . 2 tbsp . gelatin and 
a llow to chill well 

This may be served by chilling in bouillon 
cups or ch1lling In a shallow dish. When 
cool cut or chop finely and serve In cups. 
Serve with or without whipped cream. 

LENTIL SOUP (GERMAN STYLE) 

S03.k . . . . • • . . . . . ~~ cup le ntils 
overnigh t in cold 
water 

Wash, drain and simmer till soft. 
Add 1 small onion 

chopped 
a fdw celery leave~ 

Cook 'h h our 
Mil> 

Add .. 
Bring to 

...... .. 2 tablespoons flour 
2 teaspoons sugar 
in cold water to make 
a. paste a nd add to 
lentils. Bring to boil 

. . 1 ~~ CD ps milk 
boil again 

Season with salt and 
pepper to taste 

Rub through se1 ~e 
Ad d ........ Y.: cu11 sliced frank­

furters 
Boll 3 minutes and serve. 

HELEN CREIGHTON. 



s 0 ups 
SPLIT PEA SOUP 

Soak over nigh t ..... l cup spUt peas 
Drain and add . . . . .. l qt. water 

ham bone 
3 potatoes 
2 carrots 
celery 
onion 

Simmer till tender. Remove bone and 
put vegetables through strainer. 
For additional flavor 
Add . . . . . . ... . ...... 1 vegetable bouillon 

cube 
ETHEL SCOTT. 

POTATO SOUP 

Add hot ..... ... . ... 1 qt. scalded milk 
to . ................. 2 cups mashed 

potatoes 
1 large cooked onion 

Blend in ..... . ... . . 3 ta-blespoons melteel 
butter 
3 tablespoons flour 
1 ~ tea.spoons salt 

Stll· in 1 teaspoon chopped parsley. strain 
If necessary, Serve hot. 

MRS. N. W . KERSHAW. 

VEGETABLE CHOWDER. 

Cut in cubes . . . . . . . 2 to 4 pota t-0cs 

3 carrots 

Add water to c6vel' 
and cook 20 minutes. 
Do not drain . 
Brown in 2 tbsp. fat 3 onions chopped! 

Add . . . ........... l can toma to soup OI' * pt, canned toma­
toes to veget:i hies 

Heat to boiling point. 

Add . . . ....... . . .. 2 cups milk 

Thicken with ..... . flour moistened in 
milk or water 

HELEN R . AHERN, 

LUNC ~-iEON 
ASPARAGUS AND CHEESE DISH 

Put in baking d ish 1n 
!ayers w l t h cream 
sauce . . . .. . . . . . . . 1 can asparagus 

1 can pimientos 
3 bud oooked eggs 

Cream sauce . . . .. .. 1 tablespoon butter 
Cook until thick 3 tablespoons flour 

1 % cups milk 

Add to layers and on 

~ c up g rated cheese 
Salt a..nd peppe1· 

top . . . . . . . . . . . . . . . 1 cup grated cheese 
MRS. E . H. FROMM, 

Fairlawn, N. J . 

BAKED CABB AGE WITH J\:IUSHROOMS 

Boll in salted water, 1 medium head cab­
bage for 15 or 20 m !nutes. 

Peel and slice. . . . . . % lb. fresh 
mushrooms 

Saute 4 minutes 

Make white sauce . . . . 
3 tablespoons butter 
3 tabilespoon 'i Hour * tea.spoon salt 
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Uc teaspoon pepper 
2~ cu~ milk 

Pour over mushroom s 
Add . % cup grated cheese 

3 grated hare! boiled 
egg yolks 

Grease casserole, arrange layer of cab­
bage, cover with white sauce. spr inide grated 
egg whites and pimentos. 

Repeat till dish is full . Cover with bread 
crumbs, dot with butter, bt1ke in moderate 
oven 30 minutes. 

EDNA WINTER. 

BAK.ED CHEESE OMELET 

Mix .. .. ........ 2 tablespoons butter 
3 tablespoons flour 

Add 
Add, cut fine 

Beat 
Add beaten 

...... 1 ~ cups milk 
~ lb.c~ 

Pinch of salt 
4 egir yolks 
4 egg whites 

Bak') \4 ho11.r in moderate oven, 350°. 

EDNA WINTER. 



LUNCHEON 
BAKED PINEAPPLE TOMATOES 

Six uniform-sized 
scooped out. 

Combine with 
cen ters 

Combine 

tomatoes, center.., 

6 slices cr isp bacon 
chopped onion 

2 cups crus hed pine­
a-pple 
Bread crumbE 

F .11 tomato shells with bread cnimb mix-
Cover with more ·crnmbs and grate<! ture. 

cheese 
minutes. 

Bake in hot oven , 500" F. for 2v 

BEEF POT ROAST WITH VEGET ABLES 

Heat pot roast kettle over modern.te heat . 
Add-

2 table;;;poons lard or dr:ppings, and when 
hot, place 

3 Y:i -·I lbs. Blad.e or round bone chuck, 
he:·I o f 1 ound, rolled ribs from le~s 

finished beef of utility grade, in keteP., 
browning thoroughly and slowly on all 
s·des for at least 30 minutes. Do no• 
hurry browning. When browned, add 

l teo1spo1>n ~alt to each pound of meat 

Y:i teaspoon pepper 

!4 c;up water 

Cover tightly and cook over :o-...-est h ea" 
for 3 'h to 4 h ou rs or until thorugh y tende~· . 
If more than 1/ 4 to 1/ 3 cup of liquid 
coUects in kettle, pom· off and save to make 
gravy later. One h our be.fore d on e, add-

4 whole or ha.lved potatoes 

4 whole carrots 

4 small on!.ons 
and finish cooking. Make gravy from drip­
p:ng·s in kettle. 

Time required: 4-4 'h hours, depending 011 

size of roast. 

VARIATIONS: Flavor variations may be 
obtained by us 'n '5 different vegeta b'es or 
part noodles a nd vegetub'es. or in the se:·.­
sonings and iiquid added. A little vinegar. 
catsup, chili sauce or tomato .iuice adds de­
sirable flavor . 

E. i-.I. BERDAN. 
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CHEESE AND SW~ET POTATOEIS 

No·. 2 can sweet potatoes 

Cup gra.ted American dheese 

% Cup brclwn sugar 

2 Tablespoons butter 

Place in layers in baking dish. Top with 
grnted American cheese; bake at 350 · F". 
long enough to melt chee:e. 

Served wi'th fresh frnit, it make:> a lunch­
eon dir.h. Serves four. 

CHILI CON CARNE 

Brown .. ... . ... . in butter 
1 lb. chopped meat 
1 chopped gr. pepper 
1 chopped onion 

Add . . .. . ..... . . .. .. I can tomatoes 
2 or 3 cans red kid ­
ney beans 

Mix . .. ...... . . .... . chili powder, amount 
to individual taste 
with small amount of 
juice from tomatoes 
simmer 1 hour 

Chili will be very thick. Serve with sal­
tines. 

MRS. JOHN R. GARRABRANT. 

CONCORDIA PIE 

?lace in r. c;;.sserole a 
layer of . . Browned sausages 

Cover with . 

combined with .. 

Score lop with fork 

Ma.~hed potatue~ . 
seasoned 

Chopped green pepper 

and arrange more Browned sausages 
in a symmetrical C<;· 
sign. Put in bot oven 
for a few m inutes. 

Ser ve with 

Cooked hominy may 
be used in place 0 1 
mashed potatoes . 

A1>plesauce 



LUNCHEON 
CRESCENT BEEF ROLL 

Mix ... .. 1 can corned beef 
1 cold, boiled potato 
1 onion, cut fine 
~ cup milk 

Ro!! ou t biscu it dough to 14 Inch thick 
ness. Roll like a jelly roll. 

Bake in moderate oven 11.z h our. Then 
a dd ~duce made of ~ cup prepared chl11 
sauce mixed with Y.. cup water. Ba ke an­
other 15 minutes. Serves 6. 

CtUCKEN, CHEK.IANG STYLE 

Add 1 3-lb. broiler. cut up 
in pieces, braised 

2 tablespoons sherry 
4 tablespoons 

soy sauce 
3 tablespoons sugar 
1 teaspoon salt 
2 small onions 

Add as much water as there is juke from 
the various ingredients. Cook with a me­
dium flam e for about 1 hour or until 
chicken Is tender. 

MRS. II. W. BESWICK. 

CURRIED RICE 

Boil until almost ten-
de r . . . . . . . . . . .. ... l cup r ice 
in . . . . . . . .. .. .. .... 2 qts. salted water 

Simmer until a ll surplus water is a b­
sorbed. 
Melt . . . . . . 2 tablespoons butter 

or other fat 
Add .. ... . . 1 ~ tablespoo·ns flour 
Add slowly . . . . . . . . 1 cup milk 
Stir until thick . . % teaspoon curry 

powder 

Cook on e minute 
lon ger. Put h ot rice on 
p latter. Pour over 
sauce. 

-14 teaspoon ralt 
dash of pepper 

Add . . . . . . . . . ... .. . 2 cups ham, chicken 
or lamb, hot and 
minced 

Serve with green 
applesauce or tar t 
jelly. 
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CURRIED FLOUNDER IN S HELLS 

Cook . . . . . . . . . . . 2 small onions l:IJ 
butter 

Add . . .. .. .. . . .. .. 2 tablespoons flour 
and 1 pint milk 

Stir constantly until sauce boils several 
minutes. 
Add ............ .. 2 cups cooked 

flounder 
I teaspoon curry 
powder 
I tablespoon catsup 
1 teaspoon lemon 
juice 

When h ot put in shells, cover with but­
tered !:·read crumbs. 

CLARA V. FLANDREAU 

DEVILLED SWlSS STEAK 

Mix 

!ta Cup flour !with 
2-3 teaspoons salt 

Y.i teaspoon pepper 
1-l l~ teaspoons dry mustard 

in a cup . Sprinkle over surfaces of 2-2 \-!? 
lb. piece of top or bottom round steak , 
chuck steak or rump steak cut at least 1 
inch thick, or sirloin steak from Utillty 
grade beef. Flank may also be used. Pound 
in with the dull edge of a. sau cer . goln!;' 
both across and with the fibers, until all 
is a.b3orbed. Heat heavy fry in e pan 5 m:n­
utes over moderate heat. Add-

y; Cup lard or drippings 

a nd when hot add meat, browning slowly 
a nd thoroug hly on aJJ sides. When well 
browned, add-
1-1 ~{? tablespoons Worcestershire sauce 

~ c up water 
Cover tlght.ly nnd simmer over lowest 

heat for 3 hours or until tender . ThJnne r 
~teaks require Jess time for cooking. serve 
with s tuffed, baked potatoes. 

Tim2 required: 3-3 16 how·s , depending on 
size of steak. 

VARIATI ONS : secure varied fla vors b y 
addin g tomato or mushroom soup instea"' 
of water, or by adding chili sauce or sliceu 
onion for additional seasonings. A ~mall 
c love of garlic is a lso relished by some cte­
pravetl appetites! 

E. M. BERDAN. 



LUNCHEON 
DRY HAl3R 

In iron frying pan. smo:ith down follow­
ing ingredients: 

Put through medium 
knife of food chopper 

l l.f cups leftover 
co1·ned beef or on e 
sq 11.are can corned 
beef 

with .... . . ... . ...... 2 cupc raw patatoes 
1 Ja 1·ge on.ion 

Melt . . . . . . . . . . . . . . . 2 tbJp . bacan drip­
vings or any fat 

Cove:· fryin6 pan and set over very low 
heat for 20 minutes. LooEen with spatu·a. 
Turn out on plate or cover of fry n g pan. 
if that !s smooth. Slide back into pan a11. 
brown to same degree as first brnwning. 

Serve with chili sauce or catsup. 

Time required: 40-50 minutes. 

VARIATIONS: Almost any me.it c an b•_· 
utilized to make this dry ha -h. It is espe­
cially good with roast beef or pot roast; 
lamb. veal and pork are equally delic'ot• ". 

E. M . BERDAN. 

FISH TIMBALES 

F lake finely 1 Y, cup cold cooked 
fish 

Add . . 2 eg·g yolks beatrn 

with . . . .. . . .. ... .. . 1 c up milk 

a nd .. .. . .... . .. . . .. salt and pepper 

Fill buttered ramekins 
Bake In pan of water 
until firm. al;out 20 
minutes. Turn out on 
warm platter. 

Pour over . 

to which has been 

.. 1 CU :? of hot c-r cam or 
tomato sauce 

added . . .. .. .. Y, tEa[po:in mustard 

sprinkle with . . . . . . parsley 

Fine ~par;·hetti m a y 
line ramekin8 be fo re 
putting in r:sh mix­
tur e. 
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HAM LOAF 

Fut . . 1 lb. fresh pork 
Y, lb. smoked ham 
through meat chopper 

Add .. .. . . .. .. ...... Y, c up' milk 
Y, c up cracker crumb5 
1 egg 
Salt and pepper 
to taste 

Mix well. Mold into loaf, ba'ce 30-35 
minutes . 

MAUDE GREY ?ITTIS. 

Hi\M AND POTATO CASSEROLE 

Peel and slice a nd let 
Etan d in cold water 2 
hours . Potatoes 

Drain. 
Place layer of raw 
potatoes on bottom of 
greased ba.king dish. 
Sprinkle with . . . Salt and Pepper 

Cracker crumbs 
Few specks butter 

Cover with . One s lice med. thin 
ham 

Anoth er layer of 
Cover with .. .. 

Potatoes 
2nd s lice of thin ham 

Top with third layer Potatoes 

Pour over s.~I 1 pint milk 

Garnish top wiLh . . onion rings 
Cracker crumbs 
Bu Her 

Ba ke 1 hour in mod­
e r ate oven. 

HAMBURGER SUPREME 

lb. ground round s teak 

3 medium sized onions, fried 

S ea.sen meat to ta::te : divide meat into 
t wo lnrge patties. place cooked on·ons be­
twrc n patt irs and pan fry. or broil. 

MR. RAY HA YT if ORNE. 



LUNCHEON 
MUSHROOM LOAF 

(A Good Dish l or Rationing) 

l\1ix together . . . . . . cup chopped 
mushrooms 

1 cup bread crumbs 
l cup chopped nuts 
1 cup cooked rice 
2 tablespoons parsley 

~ tsp . celery seed 
~{£ tsp. salt & pepper 

2 ens beaten 
1 slice pimiento 
1 tsp. lemon juice 
Enough milk t-0 

moisten 

Bake at 350" F. 45 minutes. Serve with 
c ream sauce. 

MRS. E. H . FROMM, 

Fairlawn, N. J . 

MACARONI LOAF 

Mix thoroughly . . . . '¥! cup cooked 
macaroni 

P our Into buttered 
loaf pan or ring m old 
g lass. Bake % hours. 

SAUCE: 

1 cup soft bread 
crumbs 
'Yi cup grated c heese 
1 tablespoon onion 
'.juice 
3 well beaten eggs 
1 cup cream or miUt 

Y, cup butter, melted 
I tablespoon chopped 
plmentoes 
1 tablespoon parsley 
~ teaspoon salt 

Melt .. ...... .. ... .. 2 ta blespoons butter 
Add . . . . . . . . . .. .... 1 tablespoon flour 
Add . . . . ..... . . . ... 1 cup tomato juice 

Salt and pepper 

Cook until slightly thickened. 
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LIVER LOAF 

B rown fo r 3 minutes 1 Jb. liver 
in ......... .. .. .. ... 2 tablespoons fat 

Grind liver with . . 1 onion 

Add ...... .. ... .... . 1 tea.spoon salt 
%. cup bread crumbs 

Moisten with ...... . l egg 
And . . . ...... .. .. .. 1 cup milk 

Mix well nnd turn into buttered baking 
dish. Bake one h our In moderate oven. 

BLANCHE ROBERTS 

IMMIGRANT DINNER 

Mix thoroughly .. 1 lb. hamburger 
~{? - 1 cup rice. 

uncooked 
1 teaspoon thyme 
1 med. onion grated 
1 kernel garlic, well 
chopped and crushed 
2 table~poons salt 
or to taste 
I teaspoon while 
pepper 

Lea ve s tand an hour or two before meal 
Lim~. Form Into med:um sized ca lls and 
brown well in lightly greased pans. 

Add to . ............ 1 No. 2 can coarsely 
sieved tomatoes 

and .. . . . ..........• 1 can of water 

Place In large sauce 
pan. 

Add .... . ........... 1 tsp. Worchester­
shlre Sauce 

Simmer very slowly for l 'h -2 hours. Stlr 

occasionally, so rice will not stick. 

MRS. Fl. W . BESWICK. 



LUNCHEON 

MUSHROOMS AND BROCCOLI 

Pare, slice and saute . lf lb. mus hrooms 
Wash , steam or boil .. 1 medium head of 

broccoli 
1 cup milk 
3 tablespoons rat 
2 tables poons flour 
}~ LcMpoon ~alt 
dash pepper 

Add mushrooms to sauce , pour over broc­
coli, garnish with toast points. 

MRS. H . W. BESWICK 

LUNCHEON PIEC E DE RES I S TANCE 

Sear . . . .. . ....... . . Small sa usage cakes 

Place a lternately In 
layers with . . . .... Sliced sweet potatoes 

Salt and pe11per 

Dot each layer with Butter 

Bake in covered cas-
:;crole until thorou gh-
ly don e. 

Pour over a ll . . . . . . ~, cup gooseberry 
jam 

Brown under flame 
fo r 10 minutf'S. 

Mix 

Boil 

Add 

Mtx 

PORCUPINES 

Vi cup uncooked rice 
1 lb. cl1op11ed st eak 
1 onion 
1 egg 

can tomato soup 
Pepper a nd salt to 

taste 

... . I qua rt of water 

... . . .. toma to soup 
let come to boil 

.... all together, roll in 
small balls and boH 
2 h ours in toma to 
sauce 

l\IARTHA Yv'INTERS. 
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Si~ together . . 

Cut In un til l'.ke 
coar"e m eal and 
Mix together 

PIZZA 

3 cups flour 
l-f teaspoon sa lt 

Y, cup butter or 
margarine 

I crumbled yeast cakel 
1 cup light cream or 

evaporated milk 

And ... . .. . 2 egg yolks bea ten 

Gradually add to flour. Turn 0•1t on 
floured board and knead unti.I l'moot-:1 
Divide In to 2 par ts an d ro' l to V,. inch 
thic!rne•s. Line 2 p!e plates v1ith dough . 

Lay on c rusts 3 cups dra inrd f t ewed 
toma toes or sliced 
fresh tomatoes 

Cut up ?. bacon strips 
and fry with Ita lian ~ausages, 

cul up 

P ut tl~ese en tomatoes with sllced o'. lves 
and m ush rooms. 

Spr inkle with 
Dus t with 

Salt and pe11per 
Grated ch ee>e 

Bake at 375 for 25 m inutes. 

Boil 

ELE ANOR MACARDELL, 

POTATO BALUS 

. . . . . . . 1 lb . potatoes in 
jackets 

Peel a nd th oroughlv 
chill. G ra te and mix 
with . 1 tablespoon f!our 

and 

Mix wel! am l ..-hil l. 

Dice 

.. 1 egg 

ka!·poon sa lt 
Y, teaspoon nutmeg 

. . 2 ~lices bread 

Fry in ..... .. . butter 

Form pota to mixture in to b~ lls a nd p1·e·~ 
a few cubes of fried bread in to earh . RoU 
well ir. riour . B oil In salted wa t er . Serve 
with Sauer Braten . page 9. 

M . L . WITI'E. 

Forest Road, Wyckoff. 



LUNCHEON 
REAL BOSTON BAKED BEANS 

P ick over a nd wash 1 pint marrow beans 

Cover with cold water, and soa:r over­
night. I n the morning heat slow:y and 
simmer unt il soft. 

Scald rind of l4 lb. fat salt pork 

Scrape. remove a slice and put in bottom 
of beau pot. Cut through rind of remain­
ing pork ever y h alf inch, making cut 1 
inch deep. Put beans in pot and bury 
pork in beans, leavin g r ind exposed. 

Mix 

Add ....... . 

.... . . . % tablespoon salt 
l tablespoon molasses 
1 !-4 tbsp. sugar 

. 1 teaspoon mustarii. 
2 c ups hot waf.er and 

pour over hf'ans. 
Bury 3 small onion'> 

in top of beans. 

Add boiling water t o cover beans if neces­
sary. Cover bean pot a.nd bake slowly. 
350°, for 3 or 4 hours uncovering the last 
hour tl~at r ind may become brown and crisp. 
Watch the cooking and add water as it 
cooks away. 

ELIZABETH M. BERDAN. 

SAVORY MEAT LOAF 

Scald 

* cup milk or tomato juice 

add 

% cup b1·ead crumbs 

add 

l l-'. lbs. beef and !.{, lb. pork 

teaspoon salt, !,(, teaspoon pe11per 

teaspoon lemon juice 

Y.! teaspoon poultry seasoning 

I egg sllghUy beaten 

Pack in greased pan. Bake 1 hour at 350 

CLOTHILDE V . .ALBERT . 
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RICE AND NUT LOAF 

B oll for 5 m inutes 

Mix togethe!· 

I minced green pepper 

1 minced small onio•1 

5 t ablespoons butter 

!.{, c up water 

2 cups pecans 
chopped 

small can pimento 

l,f cup evap. milk 

% cup fresh milk 

4 eggs slightly beaten 

l tablespoon salt 

Mix two mixtures together and bake a t 
375 for one hour. Turn out on platter 
and ser \'e with rich brown sauce. Diced 
chicken or tunafish may be added to sauce. 

MRS. G. E . PAGE, 

Elks River, Minn. 

SOUTHERN (WET) HASH 

Brown 

together In 

Add 

l cup leftover beef, 
cut in small c ubes 

l or 2 onions, cut fine 

2 tbsp. bacon drip­
pings 

2 cups boiling water 
c up raw potatoes, 
cut in small cubes 

l green pepper, cut 
fine 

Salt and pepper to 
taste 

Cover and let cook slowly until all in­
gredients are tender. The h ash should have 
plemy Of g ravy ·and more hot water may 
be needed . A sma ll a mount of floi;;r thii!k­
e ning m ay be added when done. S erve on 
toast or a s is. 

E . M . BERDAR 

,• 



LUNCHEON 
SAUER BRATEN 

Boll . . . . . . . . . . . . . . l pint vinegar 
with . . . . . . . . . . . l bay leaf 
and . . . . .. .. .... .. .. 6 whole cloves 
and . . . . . . . . . . . ... l teaspoon pepper 
and . .. . . . ... .... 1 teaspoon salt 

Pour bolling mixture 
over ................ 3 lbs. pot roast 

and leave for 6 days. turning meat oner, 
a day. Keep in refrigerator. R oast in iron 
roaster for 1 'h hours with onions. 

M. L. WI'ITE. 
Forest Road, W) ::koff. 

SPANISH RICE 

Cook unt il tender 
then drain. 

Meanwhile, cook 

untll tender. 

Add to onions 

:Y, cup white rice 

1 Y.. cups sliced onions 
in 3 tablespoons fat 

1 No. 2 !1., ca.n toma­
toes 

1 ~~ teaspoon i.alt 

4 tablespoons diced 
green peppers 

3 whole clo·ves 

1 bay leaf 

3 tablespoons gran. 
sugar 

Let simmer 15 m inutes. Remove bay leaf 
and cloves and add r ice. Turn Into grea~ed 
1 'h qt. casserole. Ba ke in moderate ove::i, 
375 ' for 30 minutes. Serves 6. 

MINA G . HALL. 

STEAMED EGGS 

Beat ..... . . . ....... 6 eggs 

with ..... . .......... 1 tbsp. soy sauce 

and ......... . . . .... 1 tbs;i. s herry 

Place In top or double boiler and steam 
until mixture is nearly congcc.led. 

Chop and fry ..... .. 2 tbsp. mushrooms 
Add to eggs. 
Cook until hard. 
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STUFFFED GREEN PEPPERS 

Remove top and 
seeds of ........... . 6 green pep11ers 

Parboil for 5 minutes. 
Drain a nd fill with 
following mixture: . 1 cup diced t-0matoes 

l cup chopped cooked 
ham 

l cup break crumbs 
2 tablespoons melted 

butter 
~~ tea.spoon salt 
J1i teaspoon pepper 
l teasoon chopped 

onion 

Bake in pan with 1 cu1> water 

Bake 30 or 40 minutes. 

MRS. B. SNEDEN. 

STUFFED PORK CHOPS 

Have pocket cut in 
Comb'.ne 

Sea:;on with . .... . 
Moisten with 

6 rib pork chops 
1 cup dry bread 

crumbs 
Yi cup orange pulp 
1 teaspoon grated 

oranre rind 
~ cup diced celery 
Salt and pcppe1· 
1 egg slightly beaten 

and ............... . 2 tablespoons bacon 
fat 

and .. . . . ... . ....... ~'!! cup hot water 
Fill ca vlties in chop~. 
Brown chops on both 
sides, then add. . . . Y. c up water 

Cover and cook s lowly a bout one hour. 

MRS. W. G. SCOTT, 

SHEPARD'S PIE 

Season to tas~ 

Place in baking dish 
cover with 
cover with 
Spread over top . 
Mixed with 

Left-over lamb and 
gravy 

butter 
hot mashed potatoes 
1 beaten egg yolk 
2 tbsp. water 

Bake in oven at 400° for 20 mlnut.P.s until 
brown. 



LUNCHEON 
SPICY POT ROAST 

Cut ~ inch slits In .. 5 lbs. bee.f rump or 
chuck 

Insert . . . . . . . . . . . . . M lb. salt 11or'k cut 
in strips 

Brown on all sides in lard 
Add ...... .. . . . ..... 6 fresh tomatoes 

3 med. onions, sliced 
J4 teaspoon whole 

cloves 
1 stick c innamon 
Y.< tsp. marjoram 
Yi teaspoon pepper 

Pour over all . . . . . . . 1/ 3 cup vinegar 

Simrr.er slowly f·or 3 :lours. Thlc~en gravy 
with flour and water paste. 

MRS. w. G. SCOTT, 

STEAK ROLADE 

Make 3 small steaks 
of . . . . . ... .. . . .... . . I lb. round steak 
Sprinkle with . . . . . . cracker crumbs 

salt and pepper 
Lay on each . . . . . . . I piece of bacon 
Roll and tie steaks. 
Place in saucepan 
with . . . . . . . . . .. ... suet - melted 
Simmer for 2 houl's 
or until tender and 
brown. 
If desired add .. .. . . 1 bay leaf 

1 sliced onion 

MARTHA LIGHTBODY, 

TUNAFISH CASSEROLE 

Boll in salt water .. 1 pkg. fine noodles 
Make medium thick .. cream sauce 

Place in casserole in 
layers with ....... .. I can tunafls'h 

buttered bread crumbs 
until casserole is filled. 
Top with . . . . . . . . . bread crumbs 

Bake 20 minutes in modernte oven until 
browned . 

MARIAN L. DARGUE. 
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Fry 

SWEDISH MEAT BALLS 

2 tablespoons onions, chopped, in 
2 tablespoons ma.rgarine 

until it begins to brown. Mix, kneadin g well. 

1 lb. ground beef 
Yi lb. ground pork 
Yi cup whole wheat bread crumbs 
~ cup evaporated milk or !whole milk 
1 egg yolk 
1 medium cold cooked potato, grated 

1 ~f tea.spoon salt 
113 teaspoon pepper 

Pinch of all spice, ma-0e, sage and 
dry mustard 

I teaspoon parsley, chopped 

S hape into t iny balls, fry in margarine 
until brown, using low heat. 

Add . ...... ....... . . Yi cup water 

cover nnd simmer 10 minutes. Cerve in own 
sauce. 

E . M. BERDAN. 

TOMATO CUSTARD 

Mix together . . . . . 6 eggs slightly beaten 
1 Yi cups tomato juice 

Pou :· mixture in buttered custard cup.s 
and set in pan of water. Bake 25 minutes 
at 375 . Unmold on t iny nood~es and serve 
with a mushroom, cheese or asparagus 
sauce. 

VEAL BIRDS 

Using .... . .. . ..... . 2 lb. veal outlets, 
cut medium thick 

Make . .. ... .. .. . . .. . your favorite dressing 
R oll some in each 
cutlet. 
Pin around each . . ... a strip of bacon 
with a tooth pick. 
Brown a nd place in 
casserole. 
Make sauce with ... . 2 tbsps. flour 
Pour over meat. 
Add . . . . . . . . . .... .. 1 tsp. sugar 
Cover with .... . ... . . 2 cups water 

Ba ke on e h our covered at 350". 

MARTHA WINTERS. 



LUNCHEON 
UNCLE FRED'S HASH 

P ut through :;rlnder 6 pared potato~ 
1 onion 

Add . . . . . . . . . . . . . . . 1 lb. hamburger 

Cover with water and cook in double 
boiler on e hour. 

F . R. 

VICTORY LOBSTER 

Put In saucepan . . .. 1 ~ cups cooked 
lobster 

and cook 2 minutes . ~ cup finely chopped 
mus hrooms 

Yi cup melted butter 
Dash of cayenne 
a little nutmeg 

Add . . . . . . . . : . . . ~~ cup cream 
2 egg yolks beaten 

Coo:t ove r hot water un tll thick. Ser ve 
on toast or pastry shells. 

Cover with bread crumbs 

Bake at 350 !or a 
few m inutes. Serves 6. 

OYSTER PIE 

Melt . . . . . . . . . . 4 tablespoons butter 
Add a nd stir over 

heat . . . ... .. . ... . . . 4 tablespoons flour 

Pour on gradually .. 1 cup oyster liquid 

a nd . . . . . . . . . . . . . . . . !6 cup brown stock 

Add .. .......... . .. . l pt. oysters 

and . . . . . . . . ... .. . . 1 teaspoon Worcester-
shire Sauce 

and ........ ....... . Salt and pepr1er 

Bake in cas:;ei·ole 
with 

Few drops lemon ju'ce 

Rich biscuit doui;-h 
over top rolled at 
least I inch thick 

Bak'! at 425 until brown , :.IJou~ 45 min­
utes. 

MRS. G . E . PAGE. 

Elks River, Minnesota. 

SALADS 
CRANBERRY SALAD 

Grind .... . . . ... .... l ~ cups raw cran-
berries 

!~ orange 
Add ... . ...... .. .... l cup sugar 

let stand 1 hour 
Add ... . . . ... . . . .. .. 1 leme>n gelatine 

dissolved In 
1 cup bolling- water 

MRS. JOHN ACKERMAN. 

GRAPEFRUIT SALAD 

Dissolve in .. . ..... . Cold water 
1 pkg. lemon g-elatine 

Add to ... .. .. . . . . . . 1 cup boiling water 
Drain .. . . . . . . . .... . l can g-rapefruit seg-

Add cold water t o 
juice to make one 
cup. 

ments 

Mix a ll together wit h. I red unpeeled apple 
cubed or sliced thin 

~{. teaspoon salt 
small amount grated 

onJon 
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HERRING SALAD 

Cut very finely ..... 3 salted herring 

with ............... 2 med. tart apples 

with . ... . ........ .. 3 large potat-OeS, 
bolled 

with . . . . . . . .... . ... 2 hard cooked egg-s 

with ... . . . . . . . . .. .. 3 large cooked beets 

with ..... . ...... . .. 2 larf e dill plckles 

in cubes or strips. 

Mix with . ...... ... . 1 lbsp. vineg-ar 

a nd ... . ... . ........ 1 tsp. sugar 

and ..... ....... .... 2 lbsp. sour cream 

Left over cooked veal may be added. 
S erve with hot rolls . Serves 6. Better If 
allowed to stand 12 hours. 

M. L. WITTE, 

.f'o1·est Road, Wy.,koff. 



SALADS 
GOLDEN GLOW SALAD 

Dissolve ............ 1 pkg. lemon gelatine 
using juice from ... 1 can cnished pine-

apple 
Add water to m a ke .. 2 cups 
Add . . . . . . . . . . . .. .. 1 tablespoon vinegar 

J4 teaspoon salt 
When c ool add ...... pineapple 
a nd ....... . ........ 1 cup grated raw 

carrot 
P our into flat dish and chill . Serve with 

lettuce a nd salad dressing. 

MAUDE GREY PITTIS. 

GOLDEN GLOW SALAD 

Combine ............ 1 pkg. lemon gelatine 
I cup boiling water 

Add, stir well ...... 1 cup pineapple juice 
1 tablespoon vinegar 
1 teaspoon saJ t 

Add ................ 1 cup cu.bed or 

Chill. 

crushed pineapple 
1 cup grated raw 

carrots 
1/ 3 cup nut meats, 

c ut fine 

MRS. H . W . SCOTT. 

JELLIBD LUNCHEON SALAD 

Prepare ............. 1 pkg. lemon gelatine 
with . . . . . . . . . . . ... 1 teaspoon salt 
Add ................ 1 cup chopped 

Serve o n lettuce. 

cucumbers 
3 chopped green 

onions 
l{? cup grated carrots 
J4 cup chopped 

celery 
1 teaspoon vinegar 

KLARA SCROENHEITER. 

MOULDED SHRIMP SALAD FOR SIX 

Combine ....... .. ... 1 pkg. le mon ge.latine 
2 cups boiling toma­

to juice 
Add .. .. , . . . . . . . .. . 1 lb. or 1 can shrimp 

Y., cup cut up celery : 
bit of g-reen pepper. 

Pour into individual m oulds. 

MRS. H . W . SCOTT. 
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HAM AND CHEESE SLAW 

Combine ..... . ...... 2 cups cubed ham 
I cup cubed Ameri­

can cheese 
3 cups shredded cab­

bage 
~ cup mayonnaise 
Mixed with 2 table­

spoons mustard 

THELMA JO HARRISON. 

SALAD DRESSING 

Mix in top of 
double boiler ....... 2 teaspoons mustard 

2 teaspoons flour 
% teaspoon salt 

and pepper 
1 tablespoon butter 
l~ cup sugar 

Add ...... , . , . .. . ... % cup vinegar 
2 beaten eggs 

H eat t ill creamy and thick. Thin as 
needed with cream or evaporated milk. 
~eeps well with refrlr:er a tlon. 

ROTH C. PEASE. 

VITAMIN SALAD 

Dissolve ......... , .. 1 pkg. strawberry 
gelatin 

in .... ...... , . . . . . cup hot water 

Add ........... , .... Juice of drained 
pineapple 

to ........ , ......... :Y. cup cold water 
Mix together and 
cool. When It begins 
to th icken add ..... Y. teaspoon salt 

){, cup shredded 
ca.rrots 

Finish cooling in a 
mold. 

% cup cut celery 
~ cup shredded 

pineapple 
2 ripe ba n anas 

sprinkled with 
lemon juice 

Serve with ...... .. . mayonna ise 

Garnish with ....... water cress 
olives 

MRS. FRANK w. WINTERS, 



SALADS 
VEGETABLE SALAD FOR 50 PEOPLE 

Chop not too finely .. 2 white cabbages 
2 lettuce 
1 lb. spina()h 
1 head cauliflower 
I bunch carrots 
2 bunches radishes 
1 red pepper 
3 onions 
1 cucumber 
6 tomatoes 

Add this dressing ... 1 pt. ma.yonnai,Se 
2 bo.ttles catsup 
1 teaspoon mustard 
2 t ablespoons vinegar 

BETTY BERDAN. 

COCKTAIL SAUCE 

Mix together ....... 1 cup tomato catsup 
2 tbsp. chm sauce 
2 tbsp. lemon juice 
3 tbsp. horse radish 
few drops tabasco 
Y.! teaspoon salt 
dash pepper 

Serve on oysters or other shell fish. 

M - G. PITTIS-

CRANBERRY JUICE COCKTAIL 

Cook ..... ... . .... .. 4 cups cranberries & 
4 cups water 
until all the skins 
pop open (a.bout 5 
minutes) 

Bring the juice to boiling point. Strain 
through cheesecloth. 

Add . . ......... . .. . . 2/3 cup of sugar, 
boil 2 minutes 
serve cold 

EDNA WINTER. 
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TARTAR SAUCE 

To ... .... .... ...... 2 tbsp. mayonnaise 

Add . ..... • ....... . . 1 tbsp. each, 
chopped gherkins 
olives, onions, 
parsley and Y.? tbsp. 
chopped capers. 

Serve cold with baked or broiled fish 

JENNIE T. HAYTHORN. 

MEXICAN SAUCE 

Cook together until 
soft ................ 2 tablespoons butter 

l small onion 
1 g-reen pepper 
1 clove garlic 

chopped 

Add ..... .. . ... ..... 2 tablespoons flour * teaspoon salt 
2 teaspoons chmi 

powder 

Add ........... .... . Y, cup meat stock 
1 cup tomatoes 

Cook until thick and smooth. Strain, if 
desired. 

MRS. H. W . BESWICK. 

CUCUMBER AND CAVIAR CANAPE 

Pare a.nd cut In 1-
inch slices . .. ....... 1 cucumber 

Soak in .. . .. .. . ... . iced salted water 
* hour 

Drain and dig out 
center, fill with .. .. 6 tbsp. caviar 

mixed with ....... .. 1 tbsp. onion 

Serve on ........... watercress 

decorated with -daisy 

petals made of . . .. .. white of hard cooked 
egg 

with centers of ..... chopped egg yolks 
Serves 6. 



DESSERTS 
BROWN BETTY 

Mix together ... . ... 2 cups bread crumbs 
and Y, cup butte r 

Cover bottom of buttered baking dish 
with one-half crumbs. 
Cover with ..... . .. . 1 pt. pared and sliced 

apples 
Mix together ... . ... Yi cup sugar 

Yi teaspoon nutmeg 
Grated rind a nd 

juice of Y, lemon 
Spr inkle one-half of this mixture over 

apples. Cover with remain ing c rumbs, then 
1 pt. sliced a pples 

and rem aining 
sugar mixture 

P our over . . ...... . . !f cup water 

Cover ·and bake at 350' for 40 minutes, 
uncover for last few minutes to brown 
crumbs. 

COF FEE JELLY D E LUX E 

Mix . .. . ............ 1 tbsp. unflavored 
gelatine 

2 tbsp. cold wa ter 
Heat for 7 minutes .. 2 cups coffee 

Strain out spices and 

3 whole c loves 
I sh ort stick of 

c innamon 

add ............. . .. 1/3 cup gran . sugar 
Pour over the soft-
ened gelatin. stir un-
til d~sol ved. 
Add . . ... . .. ........ 2 t bsp . chopped nuts 
if desired. 2 t bsp. preserved 

ginger 
Pour into individual wet molds. Set until 

firm. Serve plain or with whipped cream. 

F I G PUDDING 

Mix well .. .. ..... .. I lb. figs chopped 
I lb. raisins 

Sleam three h ours. 

I cup suet 
I tsp . c innam on 
~ tsp. ground cloves 
I cup suga1· 
1 cup sweet wilk 
Y:l tsp . salt 
2 cups grated cru mbs 
~~ well beaten eggs 

MRS. T . H. BLACKMORE, 
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CRANBERRY PUDDING 
Mix and sift ... ... . I cup sugar 

2 cups flour 
3 tsp . baking powder 
Y:i tsp. salt 

Stir in .... . . . . . ... . 2 cups cranberries 
an d ...... . . . ..... . . l cup milk 

Pour into a sh allow pan and bake at 
450 for 15 or 20 minutes. Serve with 
followin g sauce: 
Rub together . . ..... Y.! cup butter 
with ...... .. ...... . . 1 cup sugar 
Add ........ ........ % cup milk 
Stir over hot water 
until smooth. 
Add ... ...... . ...... 1 t sp. vanilla 
Serve. 

BLANCHE ROB ERTS. 

INDIAN P U DDING DE LUXE 
S cald .... ..... .. .... 3 cups milk 
Mix together ....... 3 t bsp . India n meal 

l / 3 cup molasses 
Stir into hot milk and cook until it 

thickens. Stir constantly to prevent 
scorch ing. Remove from fire: 
Add .. . ............. Y:i cup sugar 

1 egg beaten 
Butter , size of waln ut 
Y, tsp . salt 
Y:i tsp. ginger 
Y, t sp. cinnamon 

Mix thoroughly, pour into a buttered 
baking dish and put in 350 ' oven. 
In 'h hour pour over 
it ................ . . 1 cup milk 01· 

and continue baking 
in a 350 oven for 2 
hours. Serves 8. 

Y., cup eva.p. milk a nd 
Y., cup water 

MAVI S P . BERDAN. 

LE MON CUP S 
Add . . . . . . . . . ....... 1 cup sugar 

4 tbsp. flour 
Y.! t sp. sa lt 

to . . .. . .......... . . . 2 tbsp. melted butter 
Add and blend well .. 5 tbsp . lemon juice 

Gra ted rind of one 
lemon 

Add .. . .. ... ....... . 3 egg yolks beaten 
I V, cups milk 

Fold in ... . . . . . .... . 3 egg whites, 
beaten s tiff 

Pour in to greased custa rd cups. P!ace 
in pan of hot waler. Bake 45 minutes aL 
350 . Makes 6. 

MRS. FRANK W . WINTERS. 



DESSERTS 
COTTAGE PUDDING 

8 Portions 

Cream ... . .. . ....... 3 tbsp . butter 
Add .... ... ... .... . . 1 c up sugar 
Add . . . . .. . .. . ...... 1 egg 

Beat. 
Add .......... . . .... 1 cup milk 
Sift and add ....... 2 cups fiour 

2 tsps. bakin g pwdr. 
Add .. . . . . . . . .... ... 1 tsp. lemon extract 

1 tsp. vanilla. ex tract 

Bake 30 minutes a t 375 in 8x8 deep 
cake pan . 

Sauce 

Bring to boll ....... 2 cups milk 

Add ..... .. ... .. . .. . 1 beaten egg 
3 tbsp. sugar 

D issolve in cold 
water . ... . . . . . .. . .. 2 tbsp. corn starch 
Add . . . . . . . . . . . . . . . . ~~ tsp. salt 
Add when cool ...... 1 tsp. lemon extract 
Serve warm. 

ANNA LUTZ. 

ORANGE BREAD PUDDING 

Scald .. .... ... . .. . . . l !.4 cups milk 

Add .......... . .. ... 2 tbsp. butter 
l cup bread crumbs 

Let s tand 10 minutes. 
Add . .. . .. ... . . . . .. . 2 egg yolks 
mixed wit h . .. . ..... ~~ c up sugar 

~ tsp. salt 
Add . . .. ... . .. . . .... Grated rind of 2 

oranges 
a nd . . ... . . ... . ... .. Juice of 2 oranges 
a nd .. .. .. . . ... . . . . . Y.. c up ooaccnut 

Mix carefully. Pour Into greased casserole 
and bake l 1h hours a t 375 •. 

Meringue 

Beat until stiff . . . .. 2 egg whites 
Add gradually .... . . 4 tbsp. pwdrd . sugar 

Toast in oven. 

Grated rind of one 
oran ge 
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LEMON SPONGE CUSTARD 

Cream ... . .... .. . ... 2 tbsp. butter 
with . .. . ... . .. . . ... . 1 oup sugar 
Add ......... ....... 3 egg yolks 
Beat thoroughly. 
Add . . ...... . . . . . .. . 4 tbsp. flour 

salt (pinch) 
5 tbsp. lemon Juice 
rind of 1 lemon 

Then add .......... 1% cup milk 
Fold in .. . .... . ..... 3 egg whites, stiffly 

beaten 

Pour into greased custard cups. Set in 
pan of boiling wat er and bake 45 minutes 
in 350° oven. When don e, each cup will 
have custard at bottom and sponge cake 
on top. 

EVA CHRISTOPHER. 

MINCE MEAT PUDDING 

Sift together ....... 11,t. cups sifted flour 
2 tsp. baking powder * tsp. salt 
¥.; cup sugar 

Add . . .. .. ... . . . .. . . ).(;' cup milk 
l cup mincemea t 

Mix lightly and pour Into buttered bak­
ing dish . 

Sauce 

Combine .. .. . .. ... . % c up brown sugar 
I cup boiling water 
I tbsp. lemon juice 
1 tsp. butter 

Pour over unbaked pudding. Bake in 
moderate ove n , 350° for 1 hour. Serve up­
side down. 

MRS. H. W . BESWICK. 

NEW RAMPSWRE MINCE PIE FILLING 

Mix . . . ......... . ... 1 cup chopped meat 
2 cups finely diced 

a.pples 
1 tsp. each cinnamon, 

a ll-spice and saJt 
1 cup light brown 

suga r 
% cup each , raisins, 

c ur ra.nts 
1 cup cider 
2 01· 3 tbsp. tart jelly 

MRS. H. W. BESWICK, 



DESSERTS 
LEMON DELICACY PUDDING 

Serves four. 
Cream . ............. 2 t bsp- butter 
Blend in ..... . ..... % cup sugar 
Mix a nd a dd well 
beaten .............. 2 eg·g yolks 
and . ......... .. .... 2 tbsp. flour 
juice of .... . . .. . . . . l lemon 
grated rind ... . . . ... Y, lemon 
Add ... . ............ l cup milk 
Add stiffly beaten ... 2 e gg whites 

Pour into buttered baking dish, set in 
pan of h ot water, bake in slow oven (350 
45 m in utes. 

D OROTHY S E COR. 

PRUNE PUDDING 

Mix ................ 1 lb. pr unes, cooked 
pitted, chopped 

Y, cup sugar 
Beat ........ 4 egg whites, 

very stiff 
Add .......... . ..... 1 tsp. lemon extract 

brown in ove n 
8 or 10 minutes 

Serve cold with fol!owing sauce or thin 
cornstarch sauce. 

Beat ..... . .. . ..... . 2 egg yolks 
Add . .... . .......... 'Yi cup XXXX sugar 

% pt. cream (beaten 
stiff ) 

2 beaten egg whites 
1 tsp. vanilla extr act 

ED NA WINTER. 

ROYAL CUSTARD 

Beat ............... 6 egg yolks 
Mix with .... . ..... . Y, cup consommc 

Y, teaspoo·n salt 
~ teaspoon pepper 
1 teaspoon sugar 
few grains nutmeg 

S train in to square buttered pan a n d bake 
in pan of water at 350' for 30 mbrntes. 
Cool slightly. Remove from pan and cut 
in squares or fancy shapes and use as 
garnish for soups or bouillon s. 
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BUT T ER TOFFEE I CE CR EAM 

Place in heavy frying 
pan . . . . . . . . . . . . . . . 1 cup sugar 
and caramelize, stir-
ing constantly, Add .. 1 cup boiling water 
and cook 7 minutes. 
Add ... . .... . .... . .. 2 t bsp· butter 
Mix . ............... 3 eggs slightly beaten 
with . . . . . . .. . ... .. . . Yi tsp. salt 
a n d .. . ... . .. . .... .. 1 cup eva p. milk 

Stir into sugar mixture. Cook in top of 
double boiler until mixture will coat a 
spoon. 

Add ... . . . .. 1 cup evap. milk 
and ... . ............ Yz t sp . almond flav-

oring 

Pour into refrigerator tra.y a n d freeze. 
W hen almost stiff remove from refrigera­
tor a n d stir well. F inish freezing. Serves 8. 

MRS. W . G. SCOTT, 

FRUIT JUICE I CJ<: 
Othe r Tha n Lemon 

Make a syrup .... ... 2 cups boiling wa ter 
1 cup sugar 
Rind of lemon grated 

Soften . .. .. . . . .. ... . 1 envelope unflavored 
gelatine 

in ... . . . .... .. .... .. Y, cup water 
Add to Syrup. 
Stir till dissolved. 
Cool. 
Add . . . ......... . .. . 1 Y, cups fruit juice 
Freeze. Serves B. Y, tsp . salt 

ILO BESWI CK. 

G RAPE JUICE S HERBET 

Combine .. . . . ....... 1 envelope unfla vored 
gelat in e 

Y:, c up cold wa ter 
Boil into syrup 
10 minutes .... . . . .. 1 ~ cups boiling 

Add dissolved gelatine 
to syrup. cool. 

water 
1 cup suga r 

Add to cooled syrup .. 4 tbsp. lemon juice 
1 pint grape juice 
1/3 cup orange juice 
Y, tsp. salt 

Freeze. Serve in sherbet glasses and gar ­
nish with candied violets or fruit, if desired. 
Serves 8. 



SAUCES 
BITTERSWEET CHOCOLATE SAUCE 

Add ..... . .......... 2 squares chocolate 
to 1/ 3 cup water 
cook over low heat, 
stirring until choco­
late is rnelted and 
well blended with 
water 

Add ............. .. . 1h cup sugar 
pinch of salt 
cook stirring con­
stantly until slightly 
thickened r e m o v e 
fl'orn heat 

Add . .......... . ...• 3 tablespoons butter 
1/, teaspoon vanilla. 

Serve hot on cake, pudding or ice cream. 
Makes l cup. 

CLOTHILDE V. ALBERT. 

LEMON SHERBET 

Mix ................ 4 tbsp. lemon juice 
1 cup sugar 

Stir . ......... . . . ... until sugar is dis-
solved 

Add ........ . . . ..... 2 cups rnilk and stir 
again 

Pl·ace in refrigerator and chill. When 
sherbet is cold enough to be mushy remove 
pa.n, stir. Repeat, stirring twice at half 
hour intervals. Freeze 3 hours. Serves 4. 

MINA G. HALL. 

CAKE, BREAD and ROLLS 
COFFEE CAKE 

Beat in bowl ........ % cup milk 
1 egg 
!,{, cup sugar 

Add . .... . .... .. .... 2 cups flour 
3 tsp. baking powder 
l4 tsp. salt 
3 tbsp. melted 

shortening 
put in pa.n 

Mix ........ ... .... . 2 tbsp. sugar and 
cinnamon 

Sprinkle over top. If you wan t, add 
raisins. Bake 400° 20 minutes or more. 

JO HARRISON. 

DATE-NUT BREAD 

Mix and let stand for 
15 minutes . ... . .... 1 cup chopped dates 

1 cup hot water 
1 tsp. soda 

Cream .............. l4 cup sugar 
1 tbsp. butter 

Add ..... . .......... 1 beaten egg 
I tsp. vanilla 
2 cups flour 
Vi cop nut meats 

Mix thoroughly and bake in 350° oven. 
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COFFEE CAKE 

Beat . ............. . 2 eggs (pinch salt) 

Add . ....... ... ..... % cup sugar 

% cup oleomargarine 

1 cup rnilk 

3 cups flour 

2 tsp. baking powder 

.Make in two cakes. Bake in pan with 
hole or funnel in center. 

EDNA WINTER. 

NUT BREAD 

Beat . . ... .. . .. . .... 1 egg 

Add ....... ..... . .. . 2/3 cup suga.r 

1 cup milk 

2% cups flour 

4 tsp. baking powder 

pinch of salt 

2/ 3 cup nuts 

Let stand 25 minutes. Bake at 350° for 
45 minutes. 

MARJORIE MOWERSON. 



CAKE, BREAD and ROLLS 
NUT BREAD 

Mix . ....... . ....... JI, box grapenuts 
l Y, cups gran. sugar 
l tsp. salt 
l ca.n evap. milk 
~ ca.n water 
1 Y. tsp. baking soda 

Add ............ . . .. 2 eggs 
1 cup nut meats 
1 cup raisins 
3 tsp. baking powder 
Enough flour to make 

stiff cake batter 

Let stand in pan 10 minutes and then 
bake in moderate oven 35 minutes. 

MRS. ffiVING HAHN, 

Rochelle Park, N . J. 

NUT BREAD 

Beat ........ . ...... 1 egg 
Add ...... . ......... l cup sugar 

l cup milk 
speck of salt 

Sift and add . . . . . . . 3 cups of flour 
3 tsp. baking powder 
1 cup walnuts 

Let rise about 20 minutes. Bake in 350° 
oven for 50 or 60 minutes. 

THELMA JO HARRISON. 

ORANGE NUT BREAD 

Mix . . . .. .... ....... 2 beaten eggs 
with .. . . . ......... . . 1 cup gran. suga r 
Sift together . . ...... 3 cups flour 

1 tsp. salt 
4 tsp. baking powder 

Add alternately to 
beaten eggs with .... % cup milk 

Add . . . . . . . . . . ..... 3 tbsp. m elted 
shortening 

Y. cup chopped nut 
meats 

Y,, cup chopped 
orange peel (fresh ) 

Allow to stand 15 minutes in greased pan. 
Bake in moderate oven, 350° F . 40 minutes 
or longer. 

BLANCHE ROBERTS. 
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PEANUT BREAD 

Beat . . . . ~ ......... . l egg 
with .. . ............ : l cup sugar 

l cup milk 
3 cups flour 
3 tsp. baking powder 

* tsp. salt 
1 cup ground peanuts 

Be sure to have stiffer than cake. Let 
raise 'h hour. B ake 1 how· in s low oven. 

MRS. JOHN H . ACKERMAN. 

ROLLS 

Dissolve in '4 cup 
lukewarm water ..... 1 yeast cake 
Add . ... . . ..... .. ... l % cups lukewarm 

water 
l tsp. salt 
Scant Y,, cup sugar 

Melt and add . . . .... 4 tbsp. shortening 
Beat and add . . .... I egg 
Mix in ..... .. . . .... 2 to 3 cups flour 

Knead and let rise to double bulk. Form 
into rolls an d bake in very hot oven (500° ) 
about 10 minutes. This dough m ay be 
kept in refrigerator overnight to be used 
fresh for each quantity n eeded. 

THELMA JO HARRISON. 

SCOTCH SHORTBREAD 

Have ready a tin which has been greased 
and papered. 

Mix . . ... . . . . .. . . . .. 6 oz. flour 
2 oz. rice flour 
good pinch salt 
2 oz. castor sugar 

Add ... ..... . ... . . .. 4 oz. butter in one 
piece 

Work flour and sugar Into butter until 
of the consistency of short crust. Turn 
onto the board and shape into a round 
cake about *" thick. Mark the edges all 
around and prick the top well. Place on 
the tin and bake in a steady oven until it 
begins to color, then moderate the heat 
and bake slowly for about 1 hour. 

ANNIE FALLON. 



CAKE, BREAD and ROLLS 
BLUEBERRY MUFFINS 

Sift ............... . 2 Yz cups flour 
with ............... 2 Yz tsp. baking pwdr. 

1/ 3 cup sugar 
Yz tsp. salt 

S ilt again. 
Combine ............ 1 cup fresh berries 
with 1/ 3 flour mix-
ture. 
Beat .. . .. .. . ... .... . 1 egg 
Add .... .. .. ... . ...• 1 cup milk 

4 tbsp. melted butter 

Add to flour mixing very lit tle. Fold in 
ber ries. B ak e in greased muffin pans in hot 
oven for 25 minutes. 

MAUDE GREY PITTIS. 

PEANUT B UTTER DATE MUFFI NS 

Cream together ... .. 4 tbsp. peanut butter 
l tbsp. shortening 

Add ........ . ....... l(i cup sugar 
1 well beaten egg 

Sift together ... • . . . . l 'Y.i cups sifted flour 
2 tsp. baking powder 
Yz tsp. salt 

Add atlernately with 1 cup m ilk to 
,creamed m ixture- Add 'l<• cup dates, cut in 
pieces. Ba ke In greased muffin t ins, in h ot 
oven (400° F .). 

MRS. H. W. BESWICK. 

QUICK MUFFINS 

Cream , ............. 1 tbsp. shortening 
2 tb!;p. sugar 

Add ........ . ... .. .. 1 egg 
Alternate ......... . . 1 cup milk 
with ................ 2 ~.i 1·ups flour 

·~i~ t~p. baking )J"Wth ­

pln.ih salt 

B ake at 375° for 12 minutes or until 
ligh t brown. 

MARJORIE MOWERSON. 

Z3 

CORNMEAL WAFFLES 

Mix ........ 1 cup yellow cornmeal 
J6 cup flour 
3 tsp. baking powder 
Yz tsp. salt 
2 tbsp. sugar 
1 cu p milk 

B~1t . . .. . .. . .. . .. .. 2 egg yolks 
2 egg whites 

(well beaten ) 
4 tbsp. melted butter 

EUNI CE KERSHAW. 

SPEEDY DO-NUTS 

Mix together . .. ... . . 2 eggs beaten 
1 scant cup sugal" 
1 cup milk 
Yz tsp. lemon or 

va.nilla extract 
3 cups flour 
2¥., tsp. baki.ng pwdr. 
~ tsp. salt 
pinch nutmeg 

Drop from spoon Into hot grease. P ut in 
a bag wit h powdered sugar. 

MRS. FRANK W. WINTERS, 

DUMPLINGS FOR MEAT STEW 

Sift ................ 1 cup flour 
14 tsp. salt 
2 tsp. baking powder 

Mix to soft dough with 1h cup milk. Drop 
Into hot stew by spoon. Cover closely and 
cook 10 min utes. 

JOAN JOHNSON. 
D rummondville, Quebec. 

POTATO PANCAKES 

Peel and grate ...... 4 large potatoes, r a w 
Grate .............. 1 large onion 
Mix with .. . ........ 1 teaspoon salt 
and ................ 1 egg, u nbeaten 
Drop by spoonfuls 
into fry ing pan with -Yz cup shortening 

Makes 16 pancakes. 

M. L. WITTE, 

Forest Road, Wyckoff. 



CAKE FILLING AND FROSTINGS 
ANGEL FOOD CAKE 

Beat .... . ..... .... . 12 egg whltes 
until very stiff 

Add ... .. . ..... . ... . l tsp. cream t.arter 
Yi tsp. salt 

Fold in ... . ...... . ... 1 Y.i cups sugar 
which bas been 
s ifted 8 times 
c up of pastry 
flour which has 
been siften 8 times 

Add . . ............ .. l tsp. vanilla 
or a lmond fla voring 

B a ke .. . . .. . .. .. .. .. in ungreased angel 
food tin 

Start in cold oven and increase to 300 . 

B ake ............. .. 55 minutes, turn pa n 
upside down and 
let cool. 

MRS. JOHN R. GARRABRANT . 

APPLE MACAROON 

Peel and core ....... 4 or 5 med ium sized 
cooking- a pples in a 
pie dish 

Sprinkle 1,1, cup sugar a nd as much cin­
namon as desired over a pples. 
Cream .... .... ...... % cup surar and 

1 tbsp. butter 

Add ... . ...... . ..... 1 well beaten egg 
pinc h sa lt anti 
ll.: cup flour 

Beat well. 
S pread batter over apples. Bake in oven 

375 !or 30 minutes. 

CAROLINE KINDRED. 

BLACK BEAUTY CAKE 

S ift and mix . ..... . 1 cup sugar 
Y.i cup cocoa 
1 If.: cups flour 
l tsp. baking- soda 
Y.i tsp . baking pwdr. 

Add ... . ... . .. . . .... l cup sour milk 
3 tbsp. melted butter 

and ble nd well 

B a ke in la yer t in moderate oven for ,,., 
h our . 

MINA G . HALL. 
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BANANA CAKE 

Mix a nd silt ..... . .. 2 cups cake flour 
l tsp . soda 
Yi tsp. salt 

Cream .... . ......... Y.i cup shortening 

Add . . . . . . . . . .. . . . 1 y, cups sugar 

Crea m till fluffy. 
Beat in . . ... . ....... l tsp. vanilla 
And sl!ghtly beaten .. 2 eggs 

Add ..... .. . . . ... . . . 1 cup mashed 
bananas 

Add flour alternately 
with . ............ . .. ll.: cup sour milk 

Beat t UI smooth. 

B ake in la yer pans in moderate oven, 350 ' 
abou t s,., hour. P ut sl!ced bananas between 
layers and cover with plain icin g. 

MARY JENKINS. 

BANANA CAKE 

Cream . . ............ 1h cup butter and 
l cup sugar well 

Add ...... .. ........ l unbeaten egg 
mix well 

Add ................ 5 tbsp . milk 
S ift together . . . . . . 2 cups flour 

2 tsp. baking p0wder 
tsp. ba king soda 
and pinch salt 

Add ... . . ........... 3 crushed bananas 
1 tsp. vanilla 

Bake . ........ .... .. in moderat.e oven 
40 minutes in loaf 
pa n. 

MINA G . HALL· 

CHOCOLATE CA.KE 

Heat In sauce pan . . 1 cup water 
until melted . ....... 4 squares bitter 

chocolate 
Coo! a nd add .. . . .. . 'h cup shortening 
Beat in .... ... ... . .. 2 cups sugar 
until thoroughly 2 eggs 
mixed. lh cup sour milk 
Add sifted together . . 2 cups flour 

l 1h teaspoons soda 
Y.i teaspoon salt 

and mix until smooth. Pour into greased 
9" x 13 " x 2" pan . Ba ke at 400" for 20 
minuLes. Turn out on rack to cool. 

MRS. W . G. SCOTT. 
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CAKE FILLING AND FROSTINGS 
BISHOP'S CAKE 

Mix well ......... . . 3 eggs, well beaten 
1 cup gra.n. sugar 

Sift together ..... . . l ';<, cups sifted all 

Add to floured mix-

ture 

purpose flour 
1 'h t sp . baking 

powder 
Yt tsp. salt 

Yi lb. semi-sweet 
chocolate 

2 cups coarsely 
chopped walnut 
meats 

1 cup coarsely cut-up 
dates 

1 cup halved candie d 
ch erries 

Fold into egg mixture. Pour into 9 y," x 
5'h " x '2 'J(, " greased loaf pan with bottom 
lined with waxed paper. Bake 1 ~ hours 
in 350' F . oven. Serve like f ruit cake. 

MRS. H. W . BESWICK. 

COCOA FUDGE CAKE 

Cream well . . . . ..... ~f cup butter 

Blend in .... .... . ... 2 c ups brown sugar 

Beat till light and fluffy. 
Combine well. 
Beat well a n d add ... 2 eggs 

Sift and measure . .. 1 ~{, cups flour 

Sift with ..•........ 1/ 3 tsp. salt 
'h cup coeoa 
% tsp. baking soda 

Add dry ingredients 

alternately wit h ... . . Y:. cup sour milk 

Stir in rapidly ...... Y:. cup boiling water 

B ake 350° for 50 minutes. 

CURRANT LOAF 

Cream ... . ......... . 2 tbsp. butter 

Add .......... . ..... 2/3 cup sugar 

Add .......... . . .... 1 egg 

Sift together ...... .. l V2 cups flour 
2 tsp. baking powder 

Add alternately with . 2/3 c up milk 
Add ................ :Y, cup currants 

dusted with flour 
B ake at 350°. Do not slice for 24 hours . 

Taste is improved 
wiLh . . . . . . . . . . ..... V. tsp . g round cloves 

~ tsp. c innamon 
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CHOCOLATE COCOANUT CAKE 

Sift .......... .. .... 2 cups cake flour 
into mixing bowl 

R esift with ......... 2 cups sugar 
1 tsp. soda 
2 tsp. baking ,powder 
'h tsp. salt 
1 tsp. vanilla 

Add 1 at a time .... 2 unbeaten eggs 
Beat lightly after 
each addition. 

Add sm all amount at a t ime and stir 
smooth after each addition. 

'h · CUP milk 
H ave r ead y . ... . .... 4 squares chocolate 
melted with ........ 'h cup butter or 

shortening 
Add ........... . .... 1 cup h ot water 

Add chocolate mixture 
until dough is one color. 
layer cake pans, gTeased. 
paper and paper greased. 

Bake 40-45 minutes in 
Makes 2 9-inch layers. 

Frost with 

to batter. Stir 
Pour into deep 
lined with wax 

oven at 325° .. 

Blend .......... . ... 3 tbsp. butter 
1 tsp. vanilla 
!4 tsp. salt 

Add slowly ......... 'h cup confectioner's 
sugar, beaten thor­
oughly into mixture 

Add .... . . .. ... . .... 5 tbsp. scalded cream 
alternately with .... . 2% cups confection-

er's sugar, beaten 
well after each 
addition 

S prinkle generously with moist cocoanut 
on top and sides of cake. 

MRS. STANLEY J. WENC. 

COCOA ANGEL FOOD 

Beat until foamy ... 5 egg whites 
Add . . . . . . . . . . . . . . . . 1h tsp. cream of 

tartar 
Beat until dry. 
Gradually bea t in .... 1 cup sugar 
mixed with . . . . ..... )4 cup cocoa 
Add ...... . ...... . .. 1 tsp. vanilla 
Mix a nd add ........ % c up flour 

1 tsp. cornstarch 

Bake in tube pan 30 minutes. Frost 
with boiled icing to which has been added 
fruit and nuts. 



CAKE FILLING AND FROSTINGS 
CREAM LAYER CAKE 

Cream ..... . ........ 1h cup butter or oleo 
1 'f, cups sugar 
2 eggs 
2 lf cups flour 
2 tsp. baking powder 
1 cup milk 
I tsp. vanilla 

Cream Filling 

Add ....... ... . . . . . . 1 tsp. cornstarch 
gradually to 

I cup milk 
I beaten egg 
1h cup sugar 
salt 

Cook untll thick in double boller. 

Chocolat.e Filling 

Melt .......... . .. . .. 3 sqs. chocolate 
Add .... . . . ......... 1 cup sugar 

4 tbsp. cornstarch 
Add ................ I tbsp. butter 

1 cup heated milk 
cook until thickens 

Add ........ . ... .. .. 1 tsp. vanilla 

MRS. JOHN H . ACKERMAN. 

GOLDEN SPICE CAKE 

Cream .. .... ........ 'f, c up shortening 
Add ..... .... ....... 1 cup brown sugar 
Add and h eat .....• 3 egg yolks 
Sift together ..... ..• 2 cups cake flour 

1% tsp. baking pwdr. 
1 tsp. nutmeg 
l Y.. tsp-. cinnamon 
:Y. tsp. allspice 
1/ 3 tsp. salt 

Mix together and add :Y. cup water 
to the creamed miX-1/3 cup molasses 
t ure alternately ...•• 1 tsp. vanilla 
with the dry ingre-
dients. 
Stir in ....•... . . . •• 'Yi cup nut meats, cut 
with ... ... . ... .. .. .. l4. cup flour 
Fold in .... .. .... . .. 3 egg whites 

beaten stiff 

Bake in 2 8-inc h layer pans at 375 for 
30 minutes. 

MRS. W . G. SCOTT. 
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EGGLESS CHOCOLATE CAKE 

Cream ............. . 5 tbsp. melted 
shortening 

Add .............. . . 1 cup sugar 
1 cup sour milk 
'h c up cocoa 
2 cups flour 

Add last ............ l tsp. soda 
dissolved in . . . . ... . boiling water 

To use sweet milk add 3 tablespoons vinll­
ga.r. Ba.ke at 3 75 • . 

MARJORIE MOWERSON. 

GINGER CAKE 

Mix ... . .... ... . .... 2 cups flour 
1 c up sugar 
1h tsp. ginger * tsp. salt 
¥~ tsp. soda 
1 tsp. baking powder 
1h cup shortening 
take % cup for 

crumbs 
Add ..... •. ......... l egg beaten 

2 tbsp. molasses 
1h cup evap. milk 
% cup wa.ter 
2 tbsp. vinegar to 

sour milk 

Bake 40 minutes 350°. 

MARTHA WINTERS. 

llALF HOUR C HOCOLATE CAKE 

B eat well .. ......... 2 tbsp. soft butter 
I egg 

Add gradually and 
beat wit h wire whisk . 1 cup sugar sifted 
Sift .. .... . ......... 1 cup cake flour 
Sift again with ..... 1 tsp. baking powder 
Combine . . ..... .... * cup milk 

1 tsp. vanilla. extract 
Add sifted mixture to egg mil..'ture in 3 

parts a lternatin g with combined liquids and 
beat batter smooth . 
Add cooled and 
me lted ... . ... . ... ... 2 squares chocolate 

Bake in greased 7" ring mold at 350° for 
25 minutes. May be ser ved iced or with 
whipped or ice cream . 

MRS. E. H. FROMM. 
?airlawn, N. J. 
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CAKE, FILLING AND FROSTINGS 
l ()E BOX CAKE 

Roll very fine .. . ... 24 gra ham crackers 
Cut in small pieces 1 lOc pkg. ma.rsh-
and mlx thoroughly ma llows 
with graham crackers. 

1 lOc pkg. pitted 
dates 

1 cup nut meats 

Add ............ . . . . 1 c u.p mJlk (just 
enough to moisten) 
a.nd pack mixture 
In graham cracker 
box. 

Place In refrigerator at least 12 h ours. 
Cut ln slices and serve with whipped cream. 
Note: There appears to be more of the mix­
ture than wUI go In the box. However , 
press down hard with spoon and t ie box 

c!osed. 

MINA G . HALL. 

LEMON ICE BOX CAKE 

Have water bolling ln bottom of double 
boiler. 

Into top put .... .. . 1h cup sugar 
1 tbsp. flour 
1 heaping tbsp. butter 
3 egg yolks 

Beat well and add .. . l cup rich milk 

Stir until consistency of ligh t cream. 

Add . . . . ... .. . . . .. . . Strained juice of one 
lemon 

Cook 2 minutes more . 
Cool and fold In . . .. 3 en whites stiffly 

beaten 
Separate . . . .. ....... 2 >fa doz. lady fingers 

Line mold with wax paper and place lady 
fingers rounded side toward pan-close to­
gether, also on bottom. Pour In slightly 
cooled custard a nd cover with remain ing 
lady fingers. Set for 12. to 24 hours. Re­
move from pan when ready to serve and 
garnish with 'h pt. cream. whipped. 

MRS. B . SNEDEN. 
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MOTHER' S SPICE CAKE 

Cream together . . . .. 2 tbsp. butter 
1 cup sugar 

Add ................ 2 ea yolks 
3 tbsp. molasses 

Sift together .. .. .. . . 2 cups flour 
1h tsp. nutmeg 
1 tsp. baking powder 

Add alte rnately with. l cup sour milk 

Add ... .. . .. ... ..... 2 egg whites beaten 
stiffly 

B ake In shallow pan . 

MRS. T . H . BLACKMORE, 

MYSTERY CAKE 

Cream thoroughly ... 1h cup butter 
and ....... . .... ... . l cup sug-ar 
Add and mix well . . 2 ens beaten 
A'Cld alternately ... .. 1 cup tomato juice 
with ............... . 2 cups pastry floor 

1 tsp. soda 
l tsp. cinnamon 
1h tsp. cloves 
Y.t tsp. nutmeg 

Add ..... ........... 1 cup raisins 
y, cup chopped nuts 

MRS. FRANK WINTERS, 

PRUNE LAYER CAKE 

Cream ... ........ . .. 1/ 3 cup butter or oleo 
1 U. cup sugar 

Add . . ........ . ... .. 2 egg yolks 
5 tbsp. sour milk 
l 1h cups of floor 
~ tsp. baking powder 
1 tsp. baking soda. 
1 tsp. cinnamon 
l tsp. cloves 
16 tsp. nutmeg 
l cup chopped cooked 

prunes 
Y, tsp. salt 
Y, tsp. lemon extract 
makes 2 layers 

Filling 

Boll ........... . .... 1 cup sugar 
Yi c up hot water 

Add to ........ .. ... bea ten whites, 2 eggs 
l tsp. vanilla 

EDNA WINTER. 



CAKE, !FILLING AND FROSTINGS 
NEVER FAIL SPONGE CAKE 

Beat until very light. 3 eggs 
Add . ....... . .. .... • i 1h cups sugar 

Yi tsp. salt 
1 tsp. vanilla 

Mix and sift ........ l ll:! cups flour 
l 1h tsp. baking pwdr. 

Mix with sugar mixture. 
Add and beat to-
gether ... . .... .. ... . 'Xi cup hot water 

Bake in deep greased pan at 350 ' for 
about 25 minutes. 

HARRIETT GROSMAN. 

PRUNE CAKE 

Cream together .. . . . 1h cup shortening 
1 cup sugar 

Add and beat well .. 2 eggs 
Add ...... .. ..... .. • 2/3 cup c:hopped 

prunes 
Sift ...... . ... . ... .. 1 1/ 3 cup flour 
with . . . . ............ 1h tsp. soda 

1h tsp. salt 
Y., tsp. cinnamon 
'h tsp. nutmeg 
1h tsp. allspice 
Y.i tsp. baking powder 

Add alternately with. 2/3 cup sour milk 
Bake in greased pan at 350 ' for 25 min-

utes. 
HARRIETT GROSMAN. 

SPANISH CAKE 

Cream .............. 1 cup sugar 
% cup butter 

Add beaten . . . . ..... 2 egg yolks 
with .......... . .. ... Y., cup milk 
Sift ......... . .. . . .• 1 cup flou.r 

1 tsp. baking powder 
1 tsp. cinnamon 

Mix with ........... 2/3 cup chopped 
walnuts 

Add to first mixture. Bake in moderate 
oven for 1 ho'Ur. 

Icing 
Boil until it threads .. 1 cup sugar 

1/3 cup water 

Pour over beaten 
white of .. . . . . ...... 1 egg 
Add a few drops . .... maple flavo1·ing 

MRS. C. J . KORNDORFER.. 
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RICH DARK FRUIT CAKE 

Sift and measure . . . 2 cups flour 
Lightly coat .. ...... 1 pound raisins 

1 pound curran ts 
1h lb. chopped dates 
1 candied orange peel, 

thinly shaved 
1h pound candied cit­

ron, thinly shaved 
Yi pound glace cher­

ries, cut in half 
% cup almonds 

halved 
%. cup walnuts, 

quartered 
Cream thoroughly ... 1h pound butter 
Blend in . . . . . . . . . . . U, lb. brO·wn sugar 
Beat till creamy. 

Beat t ill thick ...... 6 egg yolks 
Beat into butter and sugar mixture. 
Sift flour with ...... Ui tsp. soda 

:Y, tsp. ground' mace 
'J4 tsp. nutmeg 
11h tsp. allspice 
ll:! tsp. cloves 
2 tsp. cinnamon 

and ................ 1h tsp. ginger 
Melt over hot water .. 2 squares chocolate 
A'Cid ........ .. .. . ... ll:! cup orange juice 

1h cup molasses 
and .. . ........... . . 1 cup strawberry 

preserves 

Add dry ingredients a.nd liquid alternate­
ly to butter and sugar. Add fruit an'Ci nuts 
combining well. Beat till stiff 6 egg whites 
and fold into mixture. Bake in greased 
and lined pans at 275' 3 to 4 hours. 

EUNICE KERSHA w. 

SPONGE CAKE DELUXE 

Separate .. .. . ....... 5 eggs 
Beat ................ egg whites 
Beat ................ egg yolks 
addin g .............. 1 tbsp. warm water 

to yolks 
Add ........ . ....... 1% cups sugar 

1 tsp. vanilla 
Add .... . ........... * cup hot water 
Sift and add .... . . .. 1 % cups flour 

1 tsp. baking powder 

Fold in beaten egg whites. Bake 45 min­
utes 375° oven. 

DOROTHY SECOR. 



CAKE, ·FILLING AND FROSTINGS 
POOR, MAN'S CAKE 

Boil 3 minutes and 1 cup brown sugar 
cool .. . . ... . ... . . . . . 1/ 3 cup sho1·tening 

2 cups ra,isins 
pinch salt, cinnamon, 

nutmeg, cloves 
1 cup water 

Add .. . ... • .. . . . ... . 111.i cups flour 
scan t tsp. soda. 
'h tsp. baking powder 

B ake in t ube pan. in slow oven for % 
to l hour. 

MRS. F. REED, F airla wn, N. J . 

STEWED APPLE CAKE 

Cream ... . . .. ... . . .. 1h cup oleo 
1 cup sugar 

Add . . . . .... . . .... . . 1 egg 
1 tsp. cinnamon 
1 tsp. cloves 
1 tsp. nutmeg 
1 ~ c ups stewed 

apples 
1 tbsp. molasses 
2 tsp. soda 

(in ){, cup apples) 
l/2 tsp. salt 
% cup raisins 
·Vi citron (cut fine) 
1 1,6 or 2 cups flour 

Ba ke 45 to GO minutes. 

EDNA WINTER. 

SUGA.RLESS SPONGE CA.KE 

Separate yolks and 
whites of .. .. . .. . .. . 4 eggs 
Add to whites . . ... . 11.i ts11. salt 
Beat until stiff bu t not dry . 
Beat to boiling point . 12 tbsp. com syrup 
and pour s!owly over egg whites bea t in g 
constantly. 
Add to yolks a nd 
beat .. .. .. ..... . . .. . grated lemon rind 
F old into whites . 
Fold in ..... .. . .. .. . 1 cup sifted cake 

flour 
and .... .. . .. . V2 tsp. baking· powder 

Ba ke at 350° t ill done. 

ELEANOR MACAF,DELL. 

29 

TOMATO SOUP CARE 

Cream .. . .. . . .. .. . .. 1 cup sugar 
1 tbsp. butte1· 
1 tbsp. lard or 

shortening 
Add . . . .. . ...... . . . . 1 egg 

1 cup tomato soup 
tsp. nutmeg 

1 tsp. cloves 
1 tsp. cinnamon 
1 cup raisins 

1 tsp. soda in a cup 
of hot water 

2 tsp. ha.king powder 
in 2 cups of flour 

MRS. J. H. BESWICK. 

WOODHILL FARM UNCOOKED 

FRUIT CAKE 

Grind . . ... . . . . . . . . . 2 lbs. of raisins 
1 lb. of English 

walnuts 
2 lbs. of dates 

Add . . . . ..... . . . .... )!:; lb. chopped citron 
Cover wi th . . .. . ... .. juice of 1 orange 

Place in pa n lined with oile d paper, cover 
with oiled paper and a weight. Let stand 
48 h ours, then slice a s a ny other cake. 

MRS. H. W- BESWICK· 

YUM YUM CAKE 

Boil together . . . ... . 1 pkg. raisins 
2 cups sugar 
2 cups water 
2 tbsp. shortening 
1 tsp. each nutmeg, 

cloves and salt 

Boil 5 minutes and let cool. 

Add .. . ..... .... .... 3 cups flour 
1 tsp. baking soda 

dissolved in water 

Ba ke in loa f pa n l Y.! h ours in low oven. 

MAUDE GREY PITTIS. 



CAKE, FILLING AND FROSTINGS 
CREAM CHEESE FROSTING 

Blend . .... .. .. . . . .. l pkg. 3 oz. cream 
cheese 

and ..... .. ... . . . ... 1 cup siften confes-
tioners sugar 

Add ... . . .. ..... .. .. 1 tsp. orange juice 

and .... ...... . ..... 11.i tsp. grated orange 
rind 

Blend well and spread on cake. 

MRS. FRANK W . WINTERS, 

SOFT CHOCOLATE FROSTING 

Boil together, stin ·ing 3 sq. bitter chocolate 

con stan tly ... . . .... . 1 cup gran. sugar 
3 tbsp. cornstarch 
111.i cups milk 

When thickened add 1 large tablespoon 
of butter and 1 teaspoon vanilla. 

MRS. H . W. SCOTT, 

CHOCOLATE FILLING AND ICL"'lG 

Melt in ·double boiler. 4 sq. chocolate 
Add . ... . ...... ..... 1 cup sugar 

11-2 cups milk 
1 tsp. vanilla 

Dissolve in cold 
water . . . . . . .... . . ... 3 tbsp. cornstarch 
Add a nd cook until thick. 
Add ....... . ... . . . .. 2 tbsp . butter 

V, tsp. saU 
1 tsp. vanilla 

After removing from fire . cool before 
spreading. Sufficient for 3 la yer cake. 

DOROTHY SECOR. 

LEMON BUTTER 

B eat until well mixed . 4 eggs 
and .. . . . . .. ...... . . 2 egg yolks 
Add .... .. . . . ... . . . . 2 cups sugar 
and . ... . . . .. . .. . . . . 1 cup lemon juice 

Put In top of double boiler and cook until 
thick. Stir con stantly. About 8 minutes. 
Add . . . ... . ....... .. 1 cup butter 
and .. . ........ . . . . . 1 tbsp. grated lemon 

rind 
a n d beat well. 
Will keep until eaten . 

MRS. G. E . PAGE, 
Elk River. Minn. 

30 

LEMON SAUCE 

Put in double boiler ~ cup sugar 
and stir until thick-
ened .... .. .......... 1 lemon (rind and 

juice) 
1 egg (beaten) 
11.i cup boiling water 

JENNIE T . HA YTHORN. 

ORANGE SAUCE 

Mix together ... ..... grated rind 
(!!.: lemon) 

1 tbsp. lemon juice 
11.i cup orange · juice 
1/ 3 cup sugar 
t.l. tsp. salt 
2 egg yolks (beaten) 

Put on range and stir constantly until 
thick. R emove from range a nd add gradu­
ally. two stiffly beaten egg whites. 

JENNIE T . HA YTHORN. 

LIME MARSHMALLOW TOPPING 

Dissolve in saucepan . * lb. marshmallows 
in .. . .. .. . .. .... . .. 1 tbsp. lime juice 
stln·in g con stantly. 
Beat until stiff .. ... 2 egg whites 
Add gradu ally . .. ... Vo cup sugar 
Add . .... ... . . ... . .. 1 tsp. lime juice 

Tops one lime pie. Page 30. 

MRS. W. G. SCOTT . 

BROWNIES 

Beat . ..... 2 eggs 
Add ...... . . . ....... 1 cup s ugar and 

mix well 
Add .. ...... . . . ..... 2 "squa.res chocolate 

1/ 3 cup butter or 
oth er shortening 
melted together 
and blend 

Sift together ....... . :Y, cup flour 
11.i tsp. baking powder 

Add .. .. . ... ........ ?':! cup chopped nuts 
1 tsp. vanilla 

Bake In pan 8x8x2 inches, 350° oven for 
35 minutes. Cut In squa res, r emove from 
pan a nd cool. 

MINA G. HALL. 



CAKE, FILLING AND FROSTINGS 
SUGARLESS CAKE FR.OSTING 

For an Eleclrie Mixer 

Mix together ... ..... 1h cup white corn 

B eat for 20 minutes. 

syrup 
2 tbsp . pwdr d. sugar 
1 egg white 
5 fresh marshmallows 

BLI TZ KUCHEN 

Mix . . .............. 1 c up sour cream 
with ...... . ......... I tsp. salt 
and ................ enough flour to roll 

paper thin 

Spread on cookie sheet a nd roll edge up 
14 ". Dot with tiny pieces of butter. Sprinkle 
with sugar. Bake at 375° t ill brown. Cut 
pieces out as browned. Serve hot with tea. 

M. L. WITI'E, 
Forest Road, Wyckoff. 

CHOCOLATE KltI SPIES 

(Yield 45 Cookies) 

Bea t . . .... . ....... 2 eggs 
1 c up sugar 

Melt ................ 2 squares baking 
chocolate 

% cup butter 
Add .............. . . 1h cup flour 

1 tsp. vanilla 

Spread on buttered cookie sheet and 
sprinkle with nuts. Bake IO minutes at 400 ' . 
Cut and remove from pan immediately. 

DOROTHY SECOR, 
MARJORIE MOWERSON. 

CHOCOLATE MACAROONS 

Beat ............... 2 egg whit.es 
Add . . . . . . . . . . . .... 1 cup sugar 

gradually 
pinc h sa lt a.nd 
1 'h sq. chocola te 

me lted a nd 
1 Y:: cups cococanut 

Drop by teaspoon on cookie sheet. B ake 
20 minutes at 275 . Let cool for a few 
minutes before removing· from pan. 

DORIS A. BERDAN. 
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CAPE COD COOKIES 

Mix a nd silt ........ 4')4 cups sifted cake 
flour 

1 tsp. baking powder 

1 tsp. soda 

1 tsp. salt 
1 tsp. cin namon 

1h tsp. cloves 
Add ................ 1 Y:: cups raisins 
Add ... ............. 2 eggs, well beaten 

1 % cup mola.sses 
1 % cups melted. but 

cooled sh ortening 

Mix well. Drop by teaspoon on greased 
cookie sheet. Bake at 375" F . for about 
20 minutes. (4 doz. large). 

MRS. F . E. SMITH, 

Belchertown, Mass. 

DROP CAKES 

Mix ............... . 1 ><~ c ups sugar 
\6 cup butter (scant) 
2 eggs 
4 tbsp. sour milk 
l cup chopped seeded 

i·a lslns 
1 tsp. cloves 
1 tsp. cinnamon 

Dissolve in milk .. . . 1 tsp. soda 
2 - 2 'h cups flour 

Drop by teaspoons on buttered pan s. Bake 
in hot oven for about IO minutes. 

MARJORIE MOWERSON. 

JIFFY COOKIES 

Thoroughly blend ... l \6 cups condensed 
milk 

with ... . ........... . ¥~ c up peanut buU e1· 
a nd .. ... . . ..... .. .. 3 cups grated cocoa-

nut 

D r p by teaspoonfuls onto a gr eased. bak­
ing s heet. Bake 15 m inutes in a moderately 
hot oven of 375 . M akes 30 cookies. 

MRS W. G . SCOTT. 



CAKE, FILLING AND FROSTINGS 
MINCEMEAT COOKIES 

Cream ...... . ....... 1 cup shortening and 
1 Y" cups brown sugar 

Beat ........ .... .... 2 eggs well and add 

Dlssol ve . . . ...... . .. 1 tsp. soda in 
2 tbsp. hot water 

Add .... . ....... ... . 1 pinch salt 
lh tsp. cloves 
2Y:: cups flour 
I cup nuts 
'h cup rais i.ns 
1 pkg. mince meat 

(rub small amount 
of flour into mince 
meat). 

Drop by spoonfulls on greased and 
floured pans. Bake IO to 12 m inutes in 
350° oven. 

MINA G. HALL. 

PEANUT BUTTER COOKIES 

Combine ........ .. .. I cup shortening 
% tsp. salt 
1 tsp. soda 
1 cup peanut butter 

Add .... . ...... . .... 1 cup gran. sugar 
1 cup brown sugar 

firmly packed 
2 eggs well beaten 
2 cups sifted flour 

D rop on greased cookie sheets, flatten 
tops ; bake 325° F. for 15 to 20 minutes. 

QUICK COFFEE CAKE 

Sift .......... . ..... 1 c up flour 
% cup sugar 
3 tsp. baking powder 
Y:: tsp. cinnamon 
1h tsp. salt 

Add ... . . ........... 1 egg beaten 
Y:, cup milk 
2 tbsp. melted 

shortening 

Topping 

Sprinkle . . . ..... . .. . 2 tbsp. melted 
shortening 

1 tbsp. sugar 
1 tsp. cinnamon 

Bake for 30 minutes in 375• oven. 

MRS. H . W. SCOTT. 
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SCOTCH SHORT BREAD 

Mix with spoon or 2 cups flour 
fingers until thor- 1 cup butter 
oughly mixed . .... . . 'h c up ligiht brown 

sugar 

few grains mace 

Line a shallow square pan with waxed 
paper and pat in the mlxture about an inch 
thick. Bake in moderate oven untl) light 
brown. When partly cooled, mark in 
squares. 

MRS. G. E. PAGE, 

Elk River. Minn. 

SPICED COOKIES 

Cream .... . . . . . '. .... 1 cup oleo 

2 cups brown sugar 
Add ...... . .. . ... . . . 3 eggs 

1 level tsp. baking 
soda, dissolved in 
hot wa.ter 

31h cups flour 
Y:l tsp. salt 

1 tsp. cinnamon 
1 cup nut meats 

1 cup raisins 

Drop with teaspoon on cookie sheets. 

MRS. JOHN H. ACKERMAN. 

STRUESSEL CAKE 

Place in a bowl and 1 lb. flour 
mix with hands unt il 'h lb. butter 
lumpy . . . . . ....... . ,. ~{? lb. sugar 

1 egg 

3 tsp. baking powder 

Slice . . . . . . . . . . ... . . . 5 large a pples, peeled 

Place one-half of dough in a spring form 
and add apples with sug·ar and cinnamon ; 
add rest of dough. Dot wi th butter and 
sugar. Bake 45 minutes a t 350°. Increase 
temperature to 375° for 15 minutes. 

M. L. WITTE, 

Forest Road, W yckoff. 



PIES 
PASTRY 

(Suificient to line one 8 01· 9 in. pie pan) 
Sift ... . .... . . . . . ... 1 cu p flou r 

112 tsp. salt 
Cut in graduo.lly . . . . 1/ 3 cup shortening 

Sprinkle with ice water till dough can 
be just pressed together int o a ball (2 or 
3 tablespoons) . Roll on floured board. 

MRS. N. W . KERSHAW. 

APPLE PIE 

Put through coarse 
chopper . ... . ...... . 6 apples, cored 
Add .. .... .. ..... . .. 1h cu p sugar 

1 c up cream 
Sift together ........ '.4 tsp. salt 

1 tsp. cornstarch 
H tsp. mace 

Turn int o uncooked pie shell. Bake at 
375" for 50 minutes. Top with whipped 
cream. 

CHERRY CREAM PIE 

M ix .... .... . . .. .. . . 1 tbsp. flour 
and ... .. . ... . . . .... 1 c up sugar 

1 cup sweet crea•m , 
mix smoothly 

Pour over sweet pit ted cherries in un­
baked pie pastry . Bake in moderate oven 
until custard is firm. Serve cold. 

MRS. S. E . ZABRI SKIE, 

Bridgeport, Conn. 

EGGNOG PIE 

Heat in double boiler. 1 Vz cups evap. milk 
and 'h tsp . nutmeg 

Beat . .. . . . .. . . .... . . yolks of 3 eggs 
with . .. . . .. . . . . . .. .. 112 cup sugar 
Add to hot milk t ill thick . 
Add . . . . . .. ..... . . . 1 tbsp. gelatin 
soaked in .. ... .. ... . 3 tbsp. cold water 
Beat and add ...... 3 egg whi.tes 

% tsp. vanilla 
• pinch salt 

Add to hot milk ancl a llow to set . Put 
into baked pie shell and top wi th whipped 
cream and shaved baking chocolate . 

MURIEL KIEVET. 

33 

CHOCOLATE SUNDAE PIE 

Heat in doutle boiler. 1 % cups milk 
l4 tsp. nutmeg 

Beat . .. .... ..... .... 3 egg yolks 
with .. .. . . . . .... . . . . U. tsp. salt 

% cup sugar 
until light. 

Pour hot milk over egg mixture and re· 
turn to double boiler. Cook till thick. Re· 
move from heat. 

Add .. ... ......... . . 1 tbsp. gelatine 
dissolved in .. .. . ... . 3 tbsp·. cold water 
Add .. . .. . .......... Vz tsp. vanil la 
Cool. 

Fo' d in s tiffly beaten egg whites. Pour 
in baked pie shell. Set in refrigerator till 
cold. Cover with whipped cream and 
grated unsweetened chocolate and serve. 

EV A CHRISTOPHER. 

FUDGE PIE 

'11his is a crustless pie or cake. It is 
delicious and devastatingly rich. 

Beat unt il soft ...... 1h cup butter 
Add gradually and 
blend until creamy . .. l c up sugar sifted 
Beat in . . . . ... . . . .. . 2 egg yolks 
Melt, cool and beat 
in ...... . ....... . . .. . 2 squares chocola.te 
Sift and measure and 
beat into butter m ix-
ture . . .. . ....... . . .. 1/ 3 cup flour 
Add ..... . .. . ..... .. 1 tsp. vanilla 
Whip until stiff and 2 egg whites 
fold into batter . .... Y,. tsp. salt 

Bake in greased 8 1/z," glass pie plate in 
oven at 325' for 30 minutes. Serve with 
ice cr eam. 

MRS. E. H. FROMM, 
Fairlawn, N. J . 

GRAPE JUICE PIE 

Cook in double boiler 
till thick . .... .. . . . . 2 cups grape ju ice 

2 tbsp. butter 
2 tbsp. cornstarch 

cup sugar 

Turn into baked p ie shell. S erve very 
cold with whipped cream. 

MAUDE GREY PITTIS. 



PI ES 
PUMPKIN PIE 

Pare. seed and boll in 
small amount of water 
till tender . . .. . . ... . 1 small pumpkin 

S ieve thru food mill. 
Mix toge ther .. .. .... l Y.. cups pumpkin 

l dessert spoon flour 
1 cup sugar 
'h tsp. glng-er 
I tsp. cinnamo n 
!-{. tsp. nutmeg 
'h tsp. mace 
!4 tsp. salt 

Beat .... .... . ... . . .. 2 or 3 eggs 

Add ..... . 'h cup milk 

Stir well Into pump kin mixture. Pour 
Into pie plate lined with past ry. Bake till 
firm at 350' . 

EUNICE KERSHAW. 

MAPLE P UMPKIN PIE 

Heat over m edium No. 2 can pumpkin 
heat for 10 m in utes . . 
Mix together and stir 
Into pumpkin .. ..... 2 tbsp. sugar 

4 tsps. flour 
2 tsps. cinnamon 
'h tsp. nutmeg-
Y.. tsp. ginger 
lh tsp. salt 

Add and stir until 1 cup maple syrup 
smooth .. . ....... . . . 3 cups milk 

4 eggs, well beaten 

Po ur Into crust lined pie p la tes a nd bake 
25 m inutes. Makes 2 pies. 

MRS. FRANK W . WINTERS. 

LIME PIE 

M ix to thin paste . . . . 1h cup cold water 
7 tbsp. cornstarch 

Combine in top of 1 ~ cups hot water 
doub le boiler and 
bring to a boll ·over 
direct heat . . .. . . ... l Yo c ups sugar 

Add cornstarch paste and cook until it 
beg ins to thicken. Cook over water 15 
minutes. 

S t ir sma:J amount Into 2 egg yolks. Re­
brn to boiler and cook a few minutes 
longer. 

Add ... ... .. .. ...... 1/ 3 cup lime JUiee 
1 tsp. lime rind 
I tbsp. butter 

Cool a nd add few drops green coloring. 
Pour Into baked s hell. Top with llme 
marshmallow topping. Page 26. 

MRS. W . G . SCOTT. 

PICKLES AND PRESERVES 
ICE WATER PICKLES 

Cut In 4 or 8 pieces .. 6 lbs. med. c ucumbers 
Soak for 3 hours in .. Ice wate r 
Drain and pack In clean jars. 
Add to each jar . . . .. 6 pickling onions 

l piece celery 
l tsp. mustard seed 

Bring to boil ...... . . 3 cups white vinegar 
3 cups sugar 
1 cup salt 

Pour over pickles a nd seal jars. Makes 
6 quarts. 

MRS. J . H . BESWICK. 
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JIM JAM RELIS H 
Chop ... . .. .. . .. .... 1 medium sized ripe 

tomatoes 
6 sour apples 

Add . . . . . . . . . . . . . . 'h c up vinegar 
measure above 
fruits and vineg-ar 

And add ... .. . . ... . an equal amount of 
sugar 

S immer 1 hour a nd Y.. c up chopped 
add . . . . . . . . . . . . . . . . raisins 
Simmer on e-half h our longer . Put in hot 
jars and seal M. G. PITI'IS . 



PICKLES AND PRESERVES 
BREAD AND BUTTER PICKLES 

w ash and slice 6 med. sized 
JA inch . . . . . . . . . . . . . cucumbers 
Slice ...... .. ... . ... 3 large onions 
Cover with . . ....... 1% cups wate r 

1/3 cup salt 

Stand 2 hours with weighted cover. Drain 
well. 

Combine ...... . . . .. . % cup sugar 
1 t sp . mustard seed 
2/3 tsp. ginger 
1 / 3 tsp. turmeric 
1 clove of garlic 
1 1/3 cups vinegar 

Add to pickles and simmer till tender. 
Seal. 

MRS. ROBERT WILSON. 

CATS UP 

Cut up ............. 6 qts. ripe tomatoes 
And add ........... . 2 to 21h cups vinegar 

1 tbsp. allspice 
1 tsp. red pepper 
3 tbsp. salt 
3 cups brown sugar 
1 tbsp. stick cinnamon 
1 tsp. ground mustard 

Boil 1 or 2 hours. Strain and boil again 
for about 30 minutes. Tl1en if not thick 
en ough, thicken with 2 to 4 tablespoons 
of cornstarch, dissolved in a little cold 
water . 

Boil for 5 minutes and pour into ster­
ilized bottles or jars. Cap and seal. 

MRS. EDWIN GROSMAN. 

GRAPE CATSUP 

Cook ............... 5 lbs. grapes over a 
slow fire until soft, 
then strain through 
sieve. 

Add . . . . . . . . . . . . . . 1 Yz lbs. sugar 
1 pint vinegar 
2 tbsp. salt 
2 tbsp. allspice 
2 tbsp. cinnamon 
M tsp. red pepper 
1 tsp. ground nutmeg 
a. little ground cloves 

Mix a ll together and boil till thick. 
MINA HALL. 
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COUNTRY GARDEN PICKLES 

Wash ........ . ...... 6 qts. cucumbers 
Slice PAPER TIIlN. 
Slice ............. . .. 18 small onions 
Chop ..... ... . . ..... 2 green peppers 
Add ............ .. .. 1h cup salt 

Bury 2 dozen Ice cubes in above mixture 
and let stand 3 h ours in 2 gal. crock. 
pressed down with weighted lid. Drain 
thoroughly. 

Mix .......... . ..... 5 cups gran. sugar 
l 1h tsp. gr. cloves 
3 tbsp. mustard seed 
3 tbsp. celery seed 
Y{! tsp. turmeric 
5 cups vinegar 

P!ace in large kettle with cucumbers, 
onions and peppers and heat to scalding 
point. Do not boil. Seal. 

MR. H. W. BESWICK. 

ENGLISH GREEN TOMATO CHUTNEY 

Wash, stake and slice. 2 lbs. green tomatoes 
Cook till tender with . 3 cups vinegar 

Rub through sieve. 

Chop ......... ... ... 1 lb. raisins 
Peel and chop ....... 2 lbs. onions 
Peel, core and chop .. 2 ~ lbs. cooking 

apples 

Add to cooked tomatoes. 

Bring to boil adding. l 1h lbs. brown sugar 
3 cups vinegar 

Tie in bag .......... 1 oz. mustard seed 
1 oz. lump ginger 

Add . . .. . ........ ... 3 tsp. salt 
cayenne to taste 

Boil half hour or till thickens. Seal in 
sterile jars. 

EUNICE KERSHAW. 

PEAR MARMALADE 

Grind .............. 6 lbs. pears 
2 oranges 
2 lemons 

Add ...... . ......... 4 lbs. sugar 

Let stand over nigh t. In morning cook 
2 hours. P ut in jars while h ot and seal. 

CLOTHILDE V. ALBERT. 



PICKLES AND PRESERVES 
MY GRANDMOTHER'S CHILI SAUCE 

Chop ............... 24 ripe 1.Gmatoes 
7 peppers 
2 large onions 

Add . . . . ..... . .. . ... 1 tbsp. cloves 
1 tbsp. a llspice 
1 tbsp. nutmeg 
1 tbsp. ginger 
2 tbsp. salt 
1 cup sugar 
1 quart vinegar 
simmer 2 hours. 

(It has been noted that there are three 
times this recipe in a bushel of tomatoes). 

KATHARINE W. BERRIDGE. 

MARMALADE 

Slice thin ........... 1 large grapefruit 
large orange 
large lemon 

Add ....... . .. .. . . .• 2 'h times as much 
cold water as fruil 

Let stand over night. 
Cook . . .. ........ . .. 10 minutes 

After it begins to boil, remove, measure 
in cup and to each cup of fruit-

Add .... ....... . .... Mi cup suga.r 

Stir while hot to dissolve sugar, returr. 
to stove and cook until it shows signs of 
thickenin g when cool. 

MINA G . HALL. 

OLIVE OIL PICKLES 

wash and dry and 
slice thin ........ .. . 100 tiny cucumbers 
Cover with ... ... .... 1 cup salt 

Let i:tand 3 hours. R inse salt off and 
add 3 pints tiny onions. sliced thin and 
soaked in a lum (small piece) and water to 
cover. 
Mix a ll together and 
add ............ . ... 3 oz. white mustard 

seed 
2 oz. white gr. pepper 
1 oz. celery seed 
1 pt. olive oiJ 

Put into small jars and cover with vine­
g:i..r, scalded and chilled. Makes 2 gallons. 
May be •1sed in few days. 
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GREEN TOMATO MINCE MEAT 

Grind . . . . . . . . . . .. 1 pk. irreen tomatoes 
Drain away all juice. 
Scald and drain . . .. 3 times 
Grind .............. 2 lbs. raisins 

2 lbs. currants 
2 lbs. citron 
1h pk. pa.red apples 
1 lemon 
2 oranges 
1 lb. irround suet 

Add ........ . ... ... . 2 tbsp. each, salt, 
cloves, cinnamon, 
allspi,ce 

2 lbs. brown sugar 
1 cup vinegar 
2 cans crushed 

pineapple 

Add a ll fruit juices except the tomato. 
Add 1 can grapefruit juice. Simmer 3 hours. 

MARY JENKINS. 

PEPPER HASH 

Put thru meat ch op-12 red peppers 
per and let stand a ll 12 green peppers 
night . . . . ...... . .... 7 large onions 

Y,i cup salt 
Next morning drain 
and add .. .. ... . .... 4 cups vinegar 

2 cups sugar 
1 tbsp. celery seed 
1 tbsp. mustard seed 
'h tsp. gr. cinnamon 

Cook a ll together about 45 minutes. 

AGNESS. FRAMBACH. 

SAUER KRAUT 

Wash. core and shred .. 10 lbs. cabbage 
crock , mixed with 
Tamp firmly Into !t, lb. salt 

Cover with outer cabbage leaves, cheese 
cloth and weighted plate. Let stand 10 to 
20 days. As fermentation takes place, scum 
will appear, remove; a lso rinse cheese cloth, 
replace . Keep in a wa.rm place, not hot. 

To Can : 
He:i.t sauer kraut to simm er . do not boil. 

Pack within 1;. inch top of jar. Cover 
with sauer kraut juice. Process in boiling 
water bath 25 minutes, with partially sealed 
lids. After processing complete seal. 

ILO BESWICK. 



PICKLES AND PRESERVES 
GRAPE JUICE 

Pick over and stem Concord G rapes. Wash 
thoroughly and p lace in large preservin g 
kettle. Add cold water to cover fruit and 
heat slowly, m ashing grapes with a · potato 
m asher until j uice flows freely. Drain and 
strain Juice through piece of white flanne l. 
Measure juice. 

Add . . . . . . . . . .... . .. :Y, cup gra.n . sugar to 
each qt. 

Boll ... , .... ... • ... . sugar and juice 4 
mins., removing all 
scum 

Fill hot sterilized jars to overflowing. Add 
rubbers, covers and seal. 

MRS. F . G. SMITH, 
Belchertown , Mass. 

SLICED CUCUMBER PICKLES 

wash ..... . .. .. ..... 7 qts. small 
cuc umbers 

Slice. 
Cover with brine .. . . l cup salt 

Let stand overnight. 
Drain. 

5 qts. water 

S!i•Ce ............. . . 7 small onions 
Add . . . • .. . . . . . . ... . 3 pts. vinegar 

3 cups sugar 
1 tbsp. turmeric pwdr. 
1 tbsp. celery seed 

Heat. Add cucumbers. Bring to boil and 
seal in jars. 

CLOTHILDE V. ALBERT. 

WATER MELON PICKLE 

Cut in oblong pieces .. 8 lbs. melon rind 
Boil .. ... ... . ....... 2 cups vinegar 

6 cups sugar 
!if tsp. ground ma-ce 

T ie in gauze bag and 
boil with su gar and 
vinegar ....... . ..... ~ tsp. whole cloves 

1 tsp. ginger 
1 tsp. allspice 

tsp. cinnamon 

Cook melon in syrup until almos t trans­
parent. Remove rind into crock. Pour 
boiling syrup over rind and leave 24 · hours. 
Drain iff liquid each da.y, heat and return 
to rind for 4 days. Fourth d ay heat rind 
too, and put into jars and seal. 
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RHUBARB RELISH 

Cut in 1 in. le ngths .. 2 cups rhubarb 
Chop fine .......... ~ cup onion 
Bring to boil, adding. ~ cup vinegar 

1 cup brown sugar 
1 tsp. cinnamon 
1 tsp. salt 
'!of tsp. pepper 
few cloves 

Boil 15 minutes, then simmer 30 minutes. 
Cool and bottle. 

J OAN JOHNSON. 

CANDIED ORANGE PEEL 

Cut in lengthwise 
strips, leaving pith 
on ............. . . . .. Peel of 5 oranges 

Boil 15 minutes. Drain off water a nd boil 
again for 15 minutes. 

Make syrup of . . .... 2 cups sugar 
1 cup water 

Put oran ge rind in syrup and simmer for 
1 ~ hours. Ro!l In granulated sugar. Place 
on platter to dry. 

AGNES S. FRAMBACH. 

PEACH CONSERVE 

Grind .. .. .. . . . .... . 6 oranges 
Cook with .. ... ..... 15 large peaches 

Boil ~ hour. 

I cup of sugar to 
each cup of fruit 

Add .. . . .. ...... . . .. I btl. maraschino 
cherries 

I cup nut meats 
Cook till thick . 

EDNA WINTER. 

VARIETY PUNCH 

Boil for 3 minutes .. 1 cup water 
I !if cups sugar 

Chill. 
Add . .... ..... .. ... . 4 cups orange juice 

~ cup lemon juice 
1 c up crushed pine­

apple 

Pour over ice. Makes 6 g lasses. 

MRS. JOHN H. BESWICK. 
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Compliments of 

SECOR SERVICE ST A TION 
R oute 17 

T elephone R amsey 1593 Ramsey, N. J . 

NEWPORT MARKET 

PRIME MEAT S AND POULTRY 

Fish, Oyster s and Clams 

21 E . 'Ridgewood Ave., Next to Woolworth's Ridgewood, N. J . 

Compliments of The President 

Mrs. Maude Grey Pittis 
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ALLENDALE 

SWISS BAKERY 

E. SCHERB, Proprietor 

87 W. Allendale Ave. 

All endale, N. J. 

Compliments of 

LEMMERMAN 
1FARMS 

Russell A venue 

Wyckoff, N. J. 
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ALLENDALE 
VILLAGE MARKET 

W. Allendale Avenue 

Allendale, N. .T. 

Compliments .of 

DAVIS DRUG STORE 

A. H. CAPELLI, Prop. 

W. Ridgewood Avenue 

Ridgewood, N. J. 



WINTER BROS., Inc. 

GROCERIES, HARDWARE 

COAL, Etc. 

Telepholl'e Allendale 3331 

Allenda le, N. J. 

' 

Fran}{ Berdan w G z C · . . rit chley 

Allendale Real Estate 
& Insurance Agency 

8V West Allendale Avenue 

Tel. Allen. 3388 Allendale, N. J . 
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ALLENDALE 
BEAUTY SHOP 

JEANNETTE ALLOGIO 

Telephone Allendale 3282 

ALLENDALE 
DELICATESSEN 

CHRIS. ALTHAUSEN 

Allendale, N. J. 



Compliments .of 

HARING'S MARKET 

Telephone . . . . Ramsey 156 

HARRY STENNER 
Phone ';1\'yckoff 775 

l<'lowen; a nd Flora l Designs 

For All Occasions 

From 

Our Own Greenho uses 

Forest Road 

R. F. D. Allenda le, N. J . 
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Compliments of 

ALLENDALE COAL & 
LUMBER CO. 

J. M. Christopher 

Compliments of 

A FRIEND 



Appliance Care Saves 

Wear and Repair 

ROCKLAND ELECTRIC COMPANY 

- COMPLETE FUEL SERVICE -

ACKERMAN FUEL 
co. 

Blue Fuel Koppers 

Coal Oil Co.ke 

Allendale 3080 

Ramsey 500 

Ridgewood 6-5600 

43 

Compliments .of 

SAND FORT'S 

FARM PRODUCTS 

Midland Park, N. J. 

"CHILDREN KNOW 

THE DIFFERENCE" 



Compliments of 

WALTER J. FREUND 

GREAT EASTERN 
STORES 

Mr. and Mrs. Cha rles Bijou 
Ridgewood, N. J. 

A ITJQUES 

FLORENCE L. MURPHY 

Brook side A venue Allendale, N. J. 

PRINTING 

C. J. KORNDORFER 

·w est Allendale A Yen ue Allendale, N. J . 

LAWYER 

MORRIS N. SCHARF 

FRANCO'S BEAUTY SALON 

Speciali zing in Permanent Waving 

Salvato re A. Brancato Tel. Ra1m;ey !)() 28 E. Main St., Ramsey 

44 



PASQUIER 
Perfumes and Cosmetics 

IDEAL CHRISTMAS GIFTS 
- at -

PASQUIER PERFUMES & COSMETICS 
- or -

MR. S . M. PASQUIER Allendale 

KORNHOFF & KORNHOFF 
REAL ESTATE 

81 W. Allendale Ave. 

T el. Allendale 3332 

Allendale, N. J . 

Res. 4077 

Compliments of 

A FRIEND 

Ridgewood 6-2998 

S. L. KNAUER 
FURS 

Ridgewood New Jersey 

RAMSEY HOME BAKERY 
FRESH PASTRY DAILY 

Ramsey 489 Ramsey, N. J . 

THE BUSY BEE 
Dolly Madison Ice Cream 

Martinson's Coffee 

19 Main Street Ramsey, N. J . 

BASIL'S CONFECTIONARY 
Ramsey New J ersey 
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Compllme.nts of 

HOME TOWN 
SERVICE STATION 

Midland Park New Jersey 

Phone Ramsey 433 

RAMSEY HARDWARE CO. 
BUILDERS' HARDWARE & SUPPLIES 

Paints, Galss, Brushes, 
- Household F1umishings -

Phone Orders Free Delivery 

Compliments of 

MORRIS HALPERN 
STATIONERY - CONFECTIONERY 

and LIQUOR 

Ramsey 533 

McPeek's Department Store 
Shoes, Clothini;, Hats, Ladies Wear 

Gents Furnishings 
Fancy Dry Goods 

N. A. McPeek, Prop. Ramsey, N. J . 

BUY MORE BONDS 

Compliments of 

P. TADDEO 
Quality Shoes for the Whole Family 

High Class Shoe Repairing 
at Modern Prices 

B & L GRAND STORE 
5 - 10 to 1.00 

LEWIS MARCUS Allendale, N. J . 



... 

• 


